
9”  
italian

Pizza 
sauce 

(*ladle
**)

Mozz Pepp Chilli 
Sauce

Beef Chick Turkey 
Ham

Meatb Mushr Onion Peppers Tomato Pineap-
ple

Jalape-
no

Pulled 
Pork

Roast 
Veg

Mozz

Margherita 0.5 1.5
1 Topping 0.5 1 12

SL 1 1 8 x 
HALF 1 1 1 8 x

HALF 1 1 1 1 0.5
2 Toppings + 0.5 1 8

SL 3/4 3/4 4 x 
HALF 3/4 3/4 3/4 4 x

HALF 3/4 3/4 3/4 3/4 0.5
Ham & 
Mushroom 0.5 1 1 1 0.5
Hawaiian 0.5 1 1 3/4 0.5
Meatball  
Pizza 0.5 1 6

SL 0.5 4 x 
HALF 0.5 0.5

Meat  
Supreme
(BBQ Meat 
supreme use 
BBQ sauce)

0.5 1 6
SL 1 1 1 0.5

Roast Veg 0.5 1 1 1 0.5
Double
Pepperoni 0.5 1 8

SL 0.5
BBQ Chick-
en USE BBQ 
SAUCE

0.5 1 1 1 1 0.5
Veg Inferno 0.5 1 DRIZZLE 1 1 1 0.5
Flamethrow-
er 0.5 1 8

SL
DRIZZLE 1 1 1 0.5 0.5

KEY: Ladle 1/2 
CUP

1/4 
CUP

1/8 
CUP

FINISH ALL PIZZAS WITH A SPRINKLE OF HERBS AFTER COOKING

***1/2 ladle is the equivalent to 1/4 metal spoon of pizza sauce***


