JWEDDINGS

Thank you so much for getting in touch and for
considering Santina's to be part of your wedding.

We would be truly honoured to be involved in such a
special occasion.

all you need 1s love... and pizza.

SANTINA’'S WOOD FIRED PIZZA Co.
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what we offer

For private hire, we offer our signature grazing-table
experience, where artisan pizzas are freshly made and served
continuously throughout the service, allowing your guests to
relax, mingle, and enjoy at their own pace.

Enhance your menu with a choice of Italian sides, including
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antipasti, garlic bread and salads.

The service runs for approximately 2—3 hours, creating a
seamless, elegant flow with no waiting times. We are, of course,
happy to cater for vegan and gluten-free guests.
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about us

Born in Naples, the home of pizza,

Santina and her family travelled to the rolling hills of
Northamptonshire from Casaluce in the early 1950’s. With them,
came a secret family recipe passed from generation to generation.

Today, Santina’s son Oli is responsible for safeguarding the recipes
that make our pizzas so nrresistible.

We pride ourselves on blending the best finest quality Italian
ingredients with fresh local produce to create the unique Santina’s
taste we know you and your guests will love.
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our pizzas

Every pizza is made using our freshly
prepared dough and sauce. Were inspired
by cherished family recipes - handcrafted

daily in our kitchen.

We use only the finest authentic Italian
ingredients, paired with carefully selected
locally sourced produce for our toppings,
ensuring exceptional quality in every bite.

We provide everything needed for a
beautifully presented experience, including
a rustic wooden grazing table, pizza boards,
biodegradable plates, napkins, and a

thoughtfully curated selection of oils and
sauces.

SANTINA’'S WOOD FIRED PIZZA Co.
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menu tasting

Once your booking is confirmed, we would

be delighted to welcome you to our HQ
kitchen for a private, personalised menu
tasting, where you can refine your
selections and enjoy a preview of what
your guests will experience on the day.
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sample menu

If weTre honest, we believe you can't beat the margherita... it’s a classic for a reason.

Tuscan sausage

Tuscan fennel sausage
tenderstem broccoli
Santina’s sauce
Mozzarella

chillh flakes

That said, it’s always good to have options.

The Goat

goats cheese
roasted red peppers
Santina’s Sauce
Mozzarella

Basil

balsamic glaze

spicy Italian Nduja
Santina’s sauce
ricotta
mozzarella
basil
lemon o1l

hot honey

Olives & Mushrooms

Sides

mozzarella garlic bread

rocket & parmesan salad

burrata & tomato salad
selection of olives

chestnut mushrooms
black olives
Santina’s Sauce
mozzarella

basil

SANTINA’'S WOOD FIRED PIZZA Co.
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the numbers

Our signature grazing pizza experience is priced at £16 per head
+ VAT - subject to menu and date.
This includes up to five pizza selections of your choice.

Antipasti boards are also available at £7 per head + VAT

W

Travel 1s charged at 45p per mile from our base at NN11 8PG.

2

To secure your date, a £250 deposit is required.
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don’t just take our
word for 1t

“Our wedding guests still talk about the pizzas
two years on!

Ol and his team made it so easy to decide the
menu and the day was hassle free. Our guests
with dietary restrictions were well accomodated
which left everyone feeling loved.”

The Jubbs
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If you have any questions at all, please don't hesitate to get in touch.

email - info@santinaspizza.co.uk
phone - 07387 359900

instagram - santinaswoodfiredpizzaco

SANTINA’S WOOD FIRED PIZZA Co.



