Policies

We arrive approximately two hours before
your event begins. We cater for up to three
hours or longer, if desired.

A $250.00 deposit is required to reserve
your date.

For events greater than 50 miles round trip,
a travel fee is assessed.

We cater in rain or shire. Inclement
weather occurs, especially in Northeast
Ohio, we are prepared to keep the event

scheduled.

Additional Services
Hostesses, Servers and Bartenders are
available upon request for an additional fee
of $25-$30/hr.

Pizza "the cornerstone of our menu
Served continuously through the event.

Breads - Pepperoni, cheese, calzones and foccacia €an
accon“lpany YOUI menu.

Beef, Ribs and Pork - Wood fired, slow roasted, sealing
in the flavor.

Chicken - Roasted Breasts and Thighs. A favorite,
roasted, herbed Chicken Wings with side sauces.

Italian Sausage - Served with peppers/onions/sauce.

Pasta - Pasta Bar Station (create your own), or order by
trays for side entrees.

Paella - Add a Spanish flare to your event!
Vegetables - marinated and roasted to perfection.

Salads- offered to accompany your pizza or meat
selections. Greens or pasta salads.

Dessert- End your party on a sweet note!
Nutella, Berry, Smore & Dulce De Leche dessert pizza.
Cupcakes, Cheesecake, Chocolate covered berries, too

Pizza/Calzone and Fajita/Taco parties
Packages begin at $775.00 for 50 guests.

Pig Roasts - Available upon request!
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Servicing many types of events.
Corporate, Graduations, B irthdays, Bar and Bat M itzv

; ahs,
Rehearsal dinners, Reunions and tore,

PerfecF for the owsltdoor Barn or Backyard se
Dinner service or late nite bites with o
popular wood fired pizza selections

ur
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l’iringﬁr Up Cleveland and
Northeast Ohio

Fircdup—catcring.com

fireduppizzacatering (@ gmail.com

440-221-4479

Wood-fired/pizza & foods

Our two Wood Fired mobile units are trailered to
your location. We are smaller than a food truck
and prn\'idv a more intimate catering experience,
serving both indoor and outdoor events of any
kind. Our specialty is wood fired foods with an
emphasis on pizza a nd roasted meats. In addition.
we P,-“\'idv Salads, Pasta, Paella and more from our

catering kitchen.

Jennine and Jake Malone
2138 W. 25th Street, Cleveland, Ohio 44113
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The elements of a "Fired-Up" event.

Italian Stone Oven

Our custom made, wood fired ovens are
mobile kitchens. Designed to be smaller than
a Food Truck, more intimate and fit into most
any location in your front yard, backyard,
driveway, corporate lot, parking lot,
community center and more.

When 'fired-up”, they reach 600 to 900
degrees. Fruit woods are used which enhance
the event aroma. The ovens are the main
attraction and bring a unique element to the
catering experience.

The Ovens

Everyone loves Pizza!

It is our specialty. The combinations are endless
and created from scratch with our homemade
and handmade dough and sauces. All the pizza
"creations" are done on site, baked in our ovens
and served buffet style so you and your guests can
enjoy sampling the variety.

We are not just limited to pizza.

Our wood fired ovens enable us to roast and bake,
meats, vegetables, pastas and appetizers. Allowing
for a complete gourmet menu to enhance your
catering menu.

New October 2019
Our Ohio City, Cleveland Catering Kitchen opens.
Drop-0ff, Delivery Catering available at
440-221-4479

Fircd—Up Catering is not just about the food.
It is fun, unique entertainment. A culinary
CX]_)CI’iCI‘lCC, YOLII' gu(.‘sts are sure to ("ﬂ_i()'}a’.

We perform in rain, shine or cold!

Get"Fired-Up'!
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fireduppizzacatering@gmail.com
440-221-4419

www. firedup-catering.com

Google: Fired-Up Catering, LLC (for reviews)
Facebook: Fired-Up Catering, LLC (like us!)
Instagram: firedup_ catering, #getfiredup

The Show



