Catering Menu
Encinitas ... (760) 942-2222 La Jolla / UTC ... (858) 597-2222

C U S TO M I Z E YO U R O W N P I Z Z A
MINI 7”
6.69
.70
.81
1.42

CHEESE PIZZA
TOPPINGS
TOPPINGS / SPECIALTY
SHRIMP

SMALL 10”
8.69
1.00
1.32
2.24

GLUTEN-FREE 10“
10.79
1.00
1.32
2.24

GLUTEN-FREE 14”
14.89
1.63
2.34
3.67

WHOLE WHEAT 12“
13.99
1.32
1.83
3.26

SAUCE OPTIONS

tomato
pesto

BBQ
butter garlic

herb infused
virgin olive oil

santa fe cream
peanut thai

TOPPINGS

pepperoni
BBQ chicken
zucchini
cilantro
sautéed onions

sausage
anchovies
bell peppers
mushrooms
pineapple

meatball
onions
tomatoes
black olives

roasted chicken
red onions
roasted garlic
jalapeño

bacon
Canadian-style bacon
basil
green onions

SPECIALTY TOPPINGS

fresh mozzarella
red peppers
broccoli
soy cheese

ricotta cheese
artichoke hearts
peanuts

feta cheese
eggplant
spinach

gouda cheese
rosemary potatoes
pine nuts

pesto
greek olives
sun-dried tomatoes

MEDIUM 12”
12.79
1.32
1.83
3.26

LARGE 16”
15.39
1.83
2.44
4.29

Leucadia Pizza
Original Crust
can be stretched
extra thin at your
request.

(additional charge)

S P E C I A LT Y P I Z Z A S
MINI 7”
7.69

SMALL 10”
11.79

BBQ Chicken - Roasted chicken, sliced red onions,
cilantro, Gouda cheese and BBQ sauce.
Rosemary Potato Chicken - Roasted chicken, sliced

potatoes, red onions, oregano, rosemary, butter garlic sauce. No
tomato sauce.

Thai Chicken - Roasted chicken, scallions, bean sprouts,

shredded carrots, cilantro, peanuts & spicy peanut ginger sauce.

Santa Fe Chicken - Roasted chicken, red onions, mixed

bell peppers, fresh cilantro and spicy Santa Fe cream sauce.

Roasted Garlic Chicken - Roasted chicken, roasted garlic,
parsley, scallions and butter-garlic sauce.
Deluxe - Pepperoni, sausage, mushrooms, bell peppers,
black olives, onions and tomato sauce.

Hawaiian - Diced pineapple, sliced Canadian bacon and
tomato sauce sprinkled with cinnamon.

Meat Combo - Pepperoni, sausage, Canadian bacon,

GLUTEN-FREE 10“
13.79

GLUTEN-FREE 14”
19.39

Five Cheese - Gouda, feta, mozzarella, parmesan and
ricotta cheeses, fresh garlic and basil, roasted garlic oil.
No tomato sauce.

WHOLE WHEAT 12“
18.49

MEDIUM 12”
17.49

LARGE 16”
21.49

Goat Cheese - Bacon, red onions, sun-dried tomatoes,

Pear/Gorgonzola/Arugula - Candied walnuts,
carmelized onions, dates, sliced pears, blue cheese crumbles,
mozzarella, drizzled with garlic basil oil then baked - topped
with fresh arugula.

Vegetarian - Mushrooms, black olives, zucchini, bell

roasted garlic, fresh basil, herb flavored virgin olive oil. No
tomato sauce.

sweet peppers, sliced tomatoes, goat cheese, roasted
garlic oil. No tomato sauce.

Margherita - Fresh sliced tomatoes, fresh mozzarella,

peppers, onions, extra cheese and tomato sauce.

Seafood Pizzas

Greek - Spinach, broccoli, feta cheese, sun-dried tomatoes,

7” - 8.69 • 10” -12.72 • 10” G.F. - 14.79 • 14” G.F. - 22.49
12” - 20.49 • 12” Whole Wheat - 21.49 • LG.- 23.49

Greek olives, mixed bell peppers and herb flavored virgin
olive oil. No tomato sauce.

Ricotta, Spinach & Eggplant - Spinach, ricotta

cheese, grilled eggplant, roasted bell peppers and herb
flavored virgin olive oil. No tomato sauce.

Pesto Tomato Fresh tomatoes, sun-dried tomatoes,

mushrooms, red bell peppers and pesto sauce.

bacon and tomato sauce.

Lobster - Roasted bell red peppers and mozzarella

cheese topped with lobster, your choice of garlic-butter
sauce or brandy cream sauce.

Shrimp Pesto - Seasoned shrimp, fresh tomatoes,
sun-dried tomatoes and pesto sauce.
Roasted Garlic Shrimp -

Seasoned shrimp, roasted garlic, scallions, and
butter-garlic sauce.

A P P E T I Z E R T R AY S
Assorted Appetizer Tray

41.00

Chicken Strips Tray

38.00

Hot and spicy chicken wings served with your choice of ranch
or bleu cheese dressing or both. Tray included 35 to 40 pieces
of chicken, carrot sticks and celery. Served in a 12”x 9” alum tray.

Calamari Tray

Tray has spicy ranch dressing and marinara sauce.
Served in a 12”x 9” alum tray. Serves 10 to 15.

38.00

Slices of house-made mozzarella cheese, tomatoes,
julienne basil and topped with a balsamic reduction
and basil olive oil.
Served on a 12” tray approx. 12 slices each.
Serves 6 to 12
21.00
Served on a 16” tray approx. 24 slices each.
Serves 12 to 24
42.00

Buffalo Wings Tray

38.00

Mac & Cheese Tray

Fried Mozzarella Tray

Lobster Mac & Cheese Tray

Chicken Strips / Calamari / Fried Mozzarella Sticks / Buffalo Wings
w/carrots & celery sticks. Three dipping sauces -spicy ranch, ranch
and marinara. Served on a 16” platter. Serves 6 to 12.

12”x9” tray serves 10 to 20.

34.00

Garlic Bread Tray 12” tray 20 pieces 12.00
16” tray 40 pieces

24.00

Four 4 oz. chicken breasts breaded then sliced into approx.
20 pieces. Served with your choice of 2 signature sauces:
BBQ, ranch, bleu cheese or honey dijon.
Served in a 12”x 9” alum tray.

House-made mozzarella breaded and fried served
with pesto aioli and marinara.
12” tray approx. 9 fried slices
23.00
16” tray approx. 15 fried slices
38.00

www.leucadiapizza.com

Caprese Salad Tray

58.00

Penne pasta mixed with three cheeses, lobster
and a brandy cream sauce then baked to perfection.
Served in a 12”x 9” alum tray. Serves 10 to 20.

S A L A D T R AY S
Green Salad

12” Bowls Serves 6 to 10 • 16” Bowls Serves 10 to 20
12” Bowl

16“ Bowl

Mixed greens, tomatoes, grated parmesan, croutons and red
onions. Served with your choice of dressing.
23.00
35.00

Thai Chicken Salad

Chicken, lettuce, carrots, scallions, sesame seeds, fresh cilantro,
bean sprouts, peanuts and crispy noodles in a delicious spicy
peanut ginger dressing.
29.00
47.00

Antipasto

Mixed greens, ham, salami, provolone cheese, tomatoes, olives,
pepperoncini, red onions, croutons and parmesan
cheese with Italian dressing.
27.00
43.00

Apple-Walnut Salad

Crisp apples, glazed walnuts, dried cranberries and shaved
parmesan cheese presented on a bed of mixed greens.
Finished with a blush vinaigrette.
27.00
43.00

E N T R E E T R AY S

Roasted Chicken Salad

12” Bowl

16“ Bowl

Roasted chicken breast atop a bed of mixed greens. Topped
with feta cheese, tomatoes, olives, red onions and cilantro.
Served with your choice of dressing. 29.00
47.00

Spinach Salad

Fresh spinach, caramelized onions, candied walnuts,
goat cheese, seasonal berries mixed with honey
champagne vinaigrette.
27.00
43.00

Greek Style Salad

Grilled Shrimp Salad

12” Bowl

16“ Bowl

Red onions, sliced avocado and grilled shrimp served
with poppy-seed dressing.
35.00
50.00

Caprese Salad Tray

Slices of house-made mozzarella cheese, tomatoes,
julienne basil and topped with a balsamic reduction and
basil olive oil.
21.00
42.00

Cobb Salad

Mixed greens with sweet bell peppers, Greek olives, feta
cheese, pepperoncinis, and sun-dried tomatoes.
Served with a lemon-herb dressing. 27.00
43.00

Romaine lettuce, bacon, avocado, grilled chicken,
eggs, red onions, tomatoes, fresh basil and gorgonzola cheese,
served with ranch or bleu cheese dressing.
30.00
48.00

Caesar Salad

Dressing Options:

Crisp romaine and garlic croutons tossed in a
sharp cheese Caesar style dressing. No anchovies.
23.00
35.00

Balsalmic
Italian
Aegean

Lite Honey Dijon
Bleu Cheese
Honey-Champagne

Poppyseed
Caesar
Ranch
Thai
Blush Vinaigrette

12” x 9” Aluminum Trays - Serves 6 to 8

Spaghetti with Marinara Sauce
Meatballs or Sausage
With Bolognese Sauce

29.00
38.00
38.00

Chicken Marsala

Cheese Ravioli with Marinara Sauce
With Bolognese Sauce
With Vodka Sauce

40.00
48.00
48.00

Thai Chicken Pasta

Cheese Lasagna

Layers of pasta, ricotta and mozzarella cheese topped
with our marinara sauce, no meat.
42.00

Lasagna with Meat Sauce

Layers of pasta, ricotta and mozzarella cheese topped
with our Bolognese sauce.
46.00

Chicken Parmesan

A lightly breaded chicken breast fried then topped and
baked with marinara sauce and mozzarella cheese.
Served with spaghetti marinara.
50.00

Tortellini & Chicken

Cheese filled tortellini paired with roasted chicken,
artichoke hearts, onions and sun-dried tomatoes in
an alfredo sauce.
50.00

Chicken breast sautéed with a rich cream Marsala wine
and roasted garlic mushroom sauce over penne.
Served with a side of sautéed vegetables.
50.00
Tender chicken with a spicy peanut ginger and sesame
sauce tossed with scallions, bean sprouts, shredded
carrots, cilantro, peanuts and linguine.
50.00

Eggplant Parmesan

Layers of lightly fried eggplant, mushrooms,
mozzarella cheese, and tomato sauce.
Served with spaghetti marinara.
42.00

Santa Fe Chicken Pasta

Slices of tender chicken, mixed bell peppers, onions and
penne, tossed with our creamy-spicy Santa Fe sauce.
Garnished with cilantro.
50.00

Mediterranean Pasta

Artichokes, sun-dried tomatoes, olives, feta, cilantro,
tossed with bowtie pasta, in a basil pesto sauce with
a touch of cream.
44.00

Fettuccine Alfredo

Fettuccine tossed in a creamy parmesan garlic sauce
with a touch of wine. Garnished with parsley.
44.00

Vodka Penne

Light tomato prosciutto cream vodka sauce served
over penne pasta. Not vegetarian.

44.00

Tomato Basil Pasta

Angel hair pasta tossed with a light tomato basil sauce
with a touch of garlic.
44.00

Cedar Plank Salmon

With linguine in a lemon caper cream sauce.
Served with fresh seasonal vegetables.

Pasta Options:
Penne
Bow-tie

Angel Hair
Fettucini

Add Chicken

Linguine
Spaghetti

53.00
Gluten-Free
Pasta
available

(additional charge)

Add Shrimp

11.00

17.00

Garlic Bread not included

S U B T R AY S
Served on 9” Rolls with potato chips
- 12” Tray (3 sandwiches cut into halves)
- 16” Tray (5 sandwiches cut into halves)

30.00
48.00

Subsitutions an additional charge

Meatball Sub - Meatballs and tomato sauce and melted

provolone cheese baked in an 9” Italian roll.

Philly Cheese Steak - Thinly sliced steak sautéed with
onions and bell peppers and American Cheese.

Santa Fe Chicken Sub - Roasted chicken, provolone

Italian Sub - Ham, capicola, salami, provolone cheese,

Eggplant Parmesan Sub - Breaded eggplant, fried

Chicken Parmesan Sub - Breaded chicken fried then

cheese, bell peppers, red onions, fresh cilantro and a spicy
Santa Fe sauce.

then baked with marinara sauce and provolone cheese
served in an Italian roll.

lettuce, tomato and red onions. Served with Italian dressing
on the side.

Caprese Sub - Fresh tomatoes and fresh mozzarella
cheese, pesto sauce, layered in a freshly baked roll and
topped with fresh basil and olive oil.

baked with marinara sauce and provolone cheese served
in an Italian roll.
Chicken Pesto Sub - Sauteed chicken breast, tomatoes,
red onions, roasted red peppers, arugula and pesto aioli
served in an Italian roll.

Carrot Cake Spicy and mouth watering moist carrot cake

Double Chocolate Mousse Rich dark chocolate and

White Chocolate Raspberry Cheesecake Swirled red

Chocolate Brownies Chocolate walnut brownies.

D E S S E R T T R AY S
Tiramisu Smooth layers of Italian mascarpone cheese filling
and coffee infused lady fingers, topped with Cocoa. (Not gluten
free). Tray serves 10 -20
29.50
Chocolate Wipeout Cake A rich chocolate cake consisting

of three chocolate layers with a rich chocolate mousse filling.
Cake is coated in chocolate mousse and rolled in chocolate chips.
10" (14 slices)
42.00

with an extravagant amount of cream cheese frosting.
Rolled in diced toasted almonds.
10" (14 slices)
42.00

raspberry and sweet white chocolate cheesecake on a dark
hydrox cookie crust. Topped with real whipped cream.
10" (14 slices)
42.00

white chocolate swirled together in a dark hydrox cookie
crust. Topped with large puffs of real whipped cream.
10" (12 slices)
42.00
- 12” Tray (20 Brownies)
- 16” Tray (36 Brownies)

Chocolate Chip Cookies Tray of 25

Tray of 50

* We are unable to guarantee that any menu item is completely free of allergens. We do not assume responsibility for a particular allergy or sensitivity to any food provided in our restaurant.
Our gluten-free products are prepared in a non-gluten-free kitchen. Prices are subject to change. Subsitutions are an additional charge.

25.00
45.00
15.00
30.00

