s YOUR EVENT

Planning an event?
Let Johnny Gio’s handle the food.
Freshly cooked pizzas, generous portions and delivery
personally managed by our team —
so everything arrives hot, on time and ready to impress.

Why Johnny Gio’s
: No set packages - order what you love .
e % 7 Generous portions - perfect for sharing ’ 4
pAgias- Delivery handled by our team - not third-party drivers ¥

. ) Ideal for offices, celebrations and team events

s 334| Most dietary requirements can be accommodated

How much to order

We generally recommend 2 pizzas between 3 people. Each pizza is cut
into 6 slices, which works out to around 4 slices per person - plenty
for a shared feast.

For example, your event is for 45 guests - we recommend ordering
around 30 pizzas.

Not sure? We’'ll help you plan the perfect spread.

How it works

1. Submit your enquiry online

2. We help plan your order via phone or email
3. We prepare everything fresh

4. We deliver directly to your event

Minimum spend $400 - 72 hours notice required
Eor larger orders, we can even open outside normal hours to make it
appen.

Visit johnnygiospizza.com.au/catering or scan to enquire

Yl]ll TAKE THE CREDIT.WE"LL HANDLE THE PILZA
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