
Since Da Vinci’s Gourmet Pizza first opened its doors 
in 2005, our customers have enjoyed the variety and 
quality of food we offer. They have expressed their 
desire to share our pizza at the office, school, and at 
celebrations of all kinds. In response to this request, 
Da Vinci’s has created this handy catering guide. Your 
group will love our selection of Masterpiece pizzas, 
toppings, salads, bread knots and beverages.

Ordering Tips

•	 Our 18” extra-large pizzas feed 4-5 adults. We 
recommend 2 slices per person when calculating 
the amount of pizza you desire. 

•	 The most popular combination of toppings is 
Pepperoni and Mushroom. 

•	 Get a variety of pizzas with different toppings. For 
large groups, always include a cheese or pepperoni 
pizza as well as a few Masterpiece pizzas, and make 
sure to get at least one vegetarian selection (we 
have many).

•	 Complement your meal with a variety of side items.

•	 Don’t forget to order ice-cold beverages!

An 18” pizza, cut into 10 slices, feeds 4-5 adults. Start 
things off with a salad or an order of bread knots 
(breadsticks tied into knots, and cooked fresh to 
order). We offer all of our salads in a family size bowl 
(feeds 6-8 people) for 12.25. A variety of dressings are 
supplied on the side as always. In addition we offer ice-
cold 2-liter bottles of Coke, Diet Coke, Sprite, Dr. Pepper, 
Barq’s Root Beer. A 2-liter bottle serves 5-6. We can also 
supply individual serving sizes of Stewart’s soda and 
Arizona Green and Lemon teas.

There is no extra charge for plates, napkins and utensils.

We are able to fulfill most orders the day of the 
order, but do appreciate at least 24 hours notice on 
large orders. Our professional drivers can deliver 
your order almost anywhere in the Albuquerque 
area. Delivery is available starting at 10 a.m. every 
day. Call us at 505-275-2722 to place your order, for 
our suggestions or for any other information.

We accept Visa, Master Card, AMEX, Discover, cash or check.

CATERING GUIDE

FUND RAISING 
We can schedule a Percent of the Proceeds night, 
supply pizza to your event to sell by the slice, or you 
can pre-sell pizzas for a certain date and time.  We’re 
always looking to help. Contact a manager to discuss 
any details or ideas for your next Fundraiser.

dine-in
carry-out
delivery

PIZZA  •  CALZONES  •  SALADS
COFFEE  •  ESPRESSO  •  DESSERTS

2904 Indian School NE
(at the corner of Girard and Indian School)

275-2722

Sun.-Thu., 8am-10pm  •  Fri.-Sat., 8am-11pm

Breakfast

Beverages

Salads
BREAKFAST CALZONES

Breakfast Calzone . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           5.95
Egg, Bacon or Sausage, Cheddar, Onion,  
Chile (Red or Green), Potato

Egg White Calzone . . . . . . . . . . . . . . . . . . . . . . . . . . .                          5.95
Egg Whites, Spinach, Provolone, Onion, Mushroom,  
Green Peppers, Potato

BREAKFAST PIZZAS
	 12”	 14”	 16”	 18”
	 13.95	 17.95	 20.95	 21.95
Breakfast Pizza
Eggs, Canadian Bacon, Onion, Potato, Chile, Bacon or Sausage,  
Mozzarella and Cheddar, on an Olive Oil Base

Florentine Pizza
Egg Whites, Spinach, Onion, Potato, Mushroom, Mozzarella and 
Gruyere, on an Olive Oil base, finished with Fresh Tomato 

MUFFINS, SCONES, 
AND OTHER BAKED GOODS. . . . . . . . . . . . .            2.40

Coffee & Espresso 
	 Sm	 Med	 Lg
Latte	 2.85	 3.75	 4.05
Vanilla, Caramel, Hazelnut, 
  or Mocha Latte	 3.35	 4.30	 4.60.
Chai Tea Latte	 3.25	 4.35	 4.75
Americano	 2.25	 2.65	 3.00.
Macchiatos	 3.45	 4.25	 4.55.
Breve	 3.45	 4.25	 4.55
Red Eye	 2.50	 2.70	 2.90
Café Au Lait	 1.85	 2.00	 2.20
Coffee	 1.75	 1.95	 2.15

Sub Soy, Extra Pump, Add Whip or ½ & ½  .50      
Extra Shot  .80

Hot Chocolate	 1.85	 2.00	 2.20.
Hot Tea	 1.95	 2.15	 2.45.
Apple Cider	 2.10	 2.35	 2.60

Apple Juice. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   1.79
Arizona Iced Teas. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              .99
(Green Tea, Lemon Tea)
Stewart’s Soda. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                1.79
(Orange’N Cream, Cream Soda, Root Beer, Diet Root Beer)

Coke, Diet Coke, Sprite, Dr. Pepper, Barq’s Root Beer
	 2 liter bottle - 2.75
	 20 ounce fountain (dine-in only) - 1.79

SIMPLE GARDEN
Green leaf lettuce topped with fresh tomatoes, cucumbers 

and croutons. Served with choice of dressing.

	 Small	 Large	 Family
	 3.75	 6.15	 10.50

VERONESE
Green leaf lettuce tossed with garbanzo beans, diced red 

pepper, kasseri cheese, genoa salami and red onions. 
Served with choice of dressing.

GIORGIONE
A blend of spinach and green leaf lettuce tossed with fresh 

tomatoes, green peppers, mushrooms, black olives, and 
croutons. Served with choice of dressing.

CAESAR
Romaine lettuce, tossed with fresh croutons, fresh 

Parmesan cheese and caesar dressing. 

SPINACH
Fresh spinach tossed with mushrooms, red onion, and 

bacon. Served with raspberry walnut vinaigrette.

GREEK
Green leaf lettuce tossed with kalamata olives, fresh 

tomatoes, cucumbers, feta cheese and a dash of oregano. 
Served with Greek dressing.

	 Small	 Large	 Family
	 4.50	 7.10	 12.25

Add BALSAMIC MARINATED CHICKEN to any salad
	 1.00	 2.00	 3.00

Salads served with Ranch, Bleu Cheese, Italian, Greek, or 
Raspberry Walnut Vinaigrette. Additional Dressings 75¢ each.

Open for

BREAKFAST



		  CHEESE	 REGULAR TOPPINGS	  GOURMET TOPPINGS
SMALL	 12”	 8.00	 1.50	 2.05
MEDIUM	 14”	 10.45	 1.80	 2.35
LARGE 	 16”	 13.60	 2.00	 2.65
COLOSSAL 	 18”	 15.75	 2.25	 2.95

Masterpieces

Calzones
Baked to order, and like any work of art, they take a little 
longer to accomplish.

A golden brown crust filled with ricotta and mozzarella cheeses,  
fresh mushrooms, sweet fried peppers, spinach, and onion.  
Served with a side of pizza sauce. . . . . . . . . . . . . . . . . . . . . . . . . .                          7.29
	 add meat   1.25

Meat Options: Canadian Bacon, Pepperoni, Italian Sausage, 
Marinated Chicken, Beef, or Salami.

* Da Vinci’s is not a gluten-free environment.

MEATS	
Pepperoni	
Italian Sausage
Ground Beef
Bacon	
Canadian Bacon	
Chicken	
Salami	
Anchovies
Boticelli Chicken	
(Marinated in honey,  
pineapple juice and cumin)

CHEESES
Extra Mozzarella
Provolone
Ricotta
Feta Cheese

VEGGIES
Mushrooms
Green Peppers
Yellow Onions
Black Olives
Green Chile
Fresh Basil
Diced Red Peppers
Chopped Garlic
Roasted Garlic
Jalapeños
Red Onions
Pineapple
Red & Gold Peppers
Fresh Spinach
Sauteed Spinach 
(In balsamic vinegar, oil, garlic)

Sweet Fried Peppers 
w/ onions
Tomatoes  
(Fresh after or cooked on)

Roasted Rosemary Potatoes

Toppings Gourmet
Toppings

CHEESES
Fontina
Gruyere
Goat Cheese
Kasseri Cheese

VEGGIES
Artichoke Hearts
Kalamata Olives
Pesto  
(Does not have pine nuts)

Sun-Dried Tomatoes

A plethora of pepperoni over 100% whole milk 
mozzarella cheese, tomato sauce and spices.

BOTICELLI
Marinated chicken, rosemary roasted 

potatoes, red onions, covered with a blend 
of mozzarella and kasseri cheese over an 
olive oil base with crushed red peppers.

DA VINCI
Pepperoni, Italian sausage, 

mushrooms, black olives, green 
peppers and onions over mozzarella, 

tomato sauce, and spices.

SPINELLI
A bed of fresh spinach, chopped garlic, 
sun-dried tomatoes, feta and mozzarella 

cheeses on our signature pizza sauce. 
Finished with fresh tomatoes.

GREEN CHILE BACON 
CHEESEBURGER

Special sauce, cheddar cheese, beef, red 
onions, bacon, green chile. Finished with 

fresh lettuce and tomatoes.

DONATELLO 
A generous topping of fresh tomatoes, 
fresh mushrooms, fresh green peppers, 

fresh onions, black olives and fresh parsley 
over mozzarella, tomato sauce, and spices.

MICHELANGELO 
Chicken marinated in a balsamic 

vinaigrette, artichoke hearts, red onion, 
red and gold peppers, mozzarella, 

ricotta, and parsley on an olive oil sauce.

ALBERTI
Fontina and mozzarella cheeses, 
roasted garlic, mushrooms, fresh 

tomatoes, goat cheese, parsley and 
kalamata olives on an olive oil base.

BRUNELLESCHI 
Artichoke hearts, mushrooms, pesto, 
goat cheese, garlic and mozzarella 

cheese on a seasoned tomato sauce.

BRAMANTE
 Olive oil and fresh garlic sauce topped 

with fontina, mozzarella and ricotta 
cheeses, imported peppers and pesto.

Premium Masterpieces

Desserts
Cannoli . . . . . . . . . . . . . . . . . . . . . . .                       3.49
Tiramisu  . . . . . . . . . . . . . . . . . . . . . .                      4.49
Gelato  . . . . . . . . . . . . . . . . . . .                   6.25 Pint
Ultra Dark Chocolate, Creme Brulee Vanilla,  
Roasted Sea Salt & Honey Caramel,  
Chocolate Chip Mint, Seasonal Flavor

Sorbet . . . . . . . . . .          6.25 Pint
Passion Fruit & Mango,  
Pomegranate & Strawberry,  

HAWAIIAN BBQ
Canadian bacon, red onion, pineapple, and 
green peppers over a tangy gold bbq sauce.

LEONARDO
Pepperoni, Canadian bacon, Italian sausage 

and bacon. A meat lover’s delight.

Bread Knots
Breadsticks tied into knots  
served with marinara sauce

1/2 Order (6) - 3.69     
Full Order (12) -  6.29

Chicken Bites
Breaded boneless chunks of white breast meat

1/2	Pound (approx 6 pieces). . . . . . . . . . .          5.79
1	 Pound (approx 12 pieces). . . . . . . . .        10.49
2	 Pounds (approx 24 pieces) . . . . . . . .       19.99
4	 Pounds (approx 48 pieces) . . . . . . . .       36.99

Served with your choice of Hot Sauce, Honey Mustard, 
Gold BBQ Sauce, Ranch, or Bleu Cheese Dressing.

BAKED!

By the Slice
Dine-In or Carry-out Only 

Limited Daily Selection 
Available 10am - 2pm

Cheese . . . . . . . . . . . . . . . . . . .                    1.99
Pepperoni  . . . . . . . . . . . . . . . .                 2.25
Combination  . . . . . . . . . . . . . .               2.60
Masterpiece . . . . . . . . . . . . . . .                2.95

Hand Tossed Pizza
White or Wheat Crust • Gluten-free available in 12” only, add 4.50 * 

Choose traditional red sauce or white sauce (olive oil and chopped garlic)

	 12”	 14”	 16”	 18”
	 13.95	 17.95	 20.95	 22.95

	 12”	 14”	 16”	 18”
	 14.95	 18.95	 21.95	 23.95

	 12”	 14”	 16”	 18”
	 10.75	 13.75	 16.75	 18.75

Extra Pepperoni

RAPHAEL 
Sliced tomatoes, Fontina, Gruyere, mozzarella and provolone 

cheeses over tomato sauce and spices.  Finished with fresh basil.

GHIBERTI 
Olive oil and fresh garlic sauce with mozzarella and goat cheese, 

sun-dried tomatoes, mushrooms, green peppers and fresh tomatoes.


