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Park Pizza & Brewing Co. is part of the Tavistock Restaurant Collection family.  
Learn more by visiting TavistockRestaurantCollection.com.

www.TavistockRestaurantCollection.com
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Park Pizza & Brewing Co. offers an ideal setting for indoor or outdoor 
semi-private gatherings available for groups of 30 to 200 guests.

Located in Lake Nona Town Center, we have the flexibility to host 
everything from private craft beer tastings with our Head Brewer  
to a 3,000 guest complex event. Click on a menu below to get started.
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3

Dinner 
4

Event platters 
5

Beverage 
service 
6

Contact 
7

Take a Virtual Tour of our facilities today.

CONTAC T OUR SALES TEAM

OrlandoEvents@TavistockRestaurants.com

(407) 455-3435

https://tavistockrestaurantcollection.com/tavistock360/sub_locations/park_pizza_output/index.html
tel:4074553435
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28 per person
Per-person prices do not include gratuity,  

tax, or administrative fees. Items subject to  

change seasonally.

PRE-PIZZA SALADS 
host selection of two; served sharing style

HOUSE  romaine, scallions, avocado, cherry tomatoes,  
hard boiled egg, house vinaigrette

GREEK  spring mix, feta, kalamata olives, cherry tomatoes,  
red onions, house vinaigrette

CAESAR  focaccia croutons, parmesan, housemade dressing

PIZZA   host selection of three; served sharing style

THE CHEESE  san marzano tomato sauce, grande mozzarella,  
fresh basil, sea salt, olive oil

PEPPERONI PICANTE  san marzano tomato sauce, parmesan, 
grande mozzarella, pepperoni, banana peppers, chili flakes

THE MARGHERITA  san marzano tomato sauce,  
buffalo mozzarella, fresh basil, sea salt, olive oil

BIG ISLAND  san marzano tomatoes, grande mozzarella, 
housemade sausage, ham, bacon, fresh pineapple

CHICKEN & GOAT garlic cream, goat cheese,  
fire-roasted chicken, avocado

AWESOME SAUS!  san marzano tomato sauce,  
grande mozzarella, housemade sausage, elephant garlic,  
baby portobello mushrooms, red peppers, red onions

HAM JAM  prosciutto, grande mozzarella, parmesan, arugula, 
calabrian chili fig jam

BLEU BIRD  garlic cream, gorgonzola, roasted buffalo chicken, 
scallions, house-pickled celery, green onions, buffalo and ranch drizzle

TRUFFLE SHUFFLE  garlic cream, grande mozzarella,  
smoked gouda, cremini mushrooms, ricotta, truffle oil, arugula

PICKLED PIG  house tomato sauce, grande mozzarella,  
housemade sausage, house made giardiniera

QUATRO FORMAGGI  grande mozzarella, fontina, 
provolone, parmesan

Beverages
SOFT DRINKS  &  ICED TEA

Enhancements

PRE-PIZZA STARTER PLATTERS   for 10 guests each

OAK-FIRED CHICKEN WINGS 
tossed with buffalo, reverse buffalo, cajun,  
sesame ginger  70

PRETZEL BITES 
jalapeño-hefeweizen cheese  40

DOUGH POPPERS 
garlic butter, marinara, parmesan  30

CHARCUTERIE 
prosciutto, soppressata, copa, caciocavallo, pecorino,  
cacio crema, calabrian chili fig jam  75

POST-PIZZA DESSERT served sharing style

CANNOLI  5 per person
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36 per person
Per-person prices do not include gratuity,  

tax, or administrative fees. Items subject to  

change seasonally.

PRE-PIZZA starters 
host selection of three; served sharing style

PRETZEL BITES  jalapeño-hefeweizen cheese

DOUGH POPPERS  garlic butter, marinara, parmesan

HOUSE SALAD  romaine, scallions, avocado, cherry tomatoes,  
hard boiled egg, house vinaigrette

GREEK SALAD  spring mix, feta, kalamata olives, cherry tomatoes,  
red onions, house vinaigrette

CAESAR SALAD  focaccia croutons, parmesan,  
housemade dressing

PIZZA   host selection of three; served sharing style

THE CHEESE  san marzano tomato sauce, grande mozzarella,  
fresh basil, sea salt, olive oil

PEPPERONI PICANTE  san marzano tomato sauce, parmesan, 
grande mozzarella, pepperoni, banana peppers, chili flakes

THE MARGHERITA  san marzano tomato sauce,  
buffalo mozzarella, fresh basil, sea salt, olive oil

BIG ISLAND  san marzano tomatoes, grande mozzarella, 
housemade sausage, ham, bacon, fresh pineapple

CHICKEN & GOAT garlic cream, goat cheese,  
fire-roasted chicken, avocado

AWESOME SAUS!  san marzano tomato sauce,  
grande mozzarella, housemade sausage, elephant garlic,  
baby portobello mushrooms, red peppers, red onions

HAM JAM  prosciutto, grande mozzarella, parmesan, arugula, 
calabrian chili fig jam

BLEU BIRD  garlic cream, gorgonzola, roasted buffalo chicken, 
scallions, house-pickled celery, green onions, buffalo and ranch drizzle

TRUFFLE SHUFFLE  garlic cream, grande mozzarella,  
smoked gouda, cremini mushrooms, ricotta, truffle oil, arugula

PICKLED PIG  house tomato sauce, grande mozzarella,  
housemade sausage, house made giardiniera

QUATRO FORMAGGI  grande mozzarella, fontina, 
provolone, parmesan

Beverages
SOFT DRINKS  &  ICED TEA

Enhancements

PRE-PIZZA STARTER PLATTERS   for 10 guests each

OAK-FIRED CHICKEN WINGS 
tossed with buffalo, reverse buffalo, cajun,  
sesame ginger  70

CHARCUTERIE 
prosciutto, soppressata, copa, caciocavallo, pecorino,  
cacio crema, calabrian chili fig jam  75

POST-PIZZA DESSERT served sharing style

CANNOLI  5 per person
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Park Pizza & Brewing Co. Platters are perfect for lounge and  
pre-dinner receptions or an alternative for your next special event  
at your home or office.
The pricing below reflects per menu item and group size.

Menu item	 10 guests

DOUGH POPPERS	 30   
garlic butter, marinara, parmesan

PRETZEL BITES	 40  
jalapeño-hefeweizen cheese

CHARCUTERIE  prosciutto, soppressata, copa, 	 75 
caciocavallo, pecorino, cacio crema, calabrian chili fig jam

OAK-FIRED CHICKEN WINGS	 70 
tossed with buffalo, reverse buffalo,  
cajun, sesame ginger

HOUSE SAL AD	 40 
romaine, scallions, avocado, cherry tomatoes,  
hard-boiled egg, house vinaigrette 

GREEK SAL AD	 50 
spring mix, feta, kalamata olives, cherry tomatoes,  
red onions, house vinaigrette 

CAESAR SAL AD	 55 
focaccia croutons, housemade dressing, parmesan

CANNOLI	 75

SANDWICH PL ATTERS	 110 
host selection of three; cut in half

Sweet Heat  oven-roasted vegetables, provolone,  
roasted garlic, calabrian chili aioli

Bacon Bird  roasted chicken breast, avocado ranch,  
pecan wood-smoked bacon, lettuce

The Italiano  genoa salami, ham, pepperoni, 
provolone, giardiniera, pesto aioli

Cacio e Parma  prosciutto, caciocavallo cheese,  
arugula, roasted tomatoes, garlic aioli

For Pick-Up

Items for pick-up will be at the proper holding temperatures and it 
is the client’s responsibility for the continued holding at the proper 
temperature until consumed. All items will be presented in high 
quality Park Pizza & Brewing Co. Signature style packaging.

Not all items are available for pick up. Pricing does not include gratuity, tax,  
or administrative fees.
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Consumption Bar
Consumption bar service allows your guests to order beverages of 
their choice. Each beverage ordered will be added to the host’s bill 
and charged at the end of the event. 

Open Bar
Open bar service is a per-person priced bar with limited types of 
beverages offered. The per-person price will be determined based on 
the package and time selected.

Cash Bar
Cash bar service requires that each of your guests pay for their own 
beverages when ordered.

BEER  & WINE Packages

THREE BEERS & THREE WINES   
served over two hours  
24 per person   + 8 per person each additional hour 

THREE BEERS & SANGRIA   
served over two hours  
24 per person   + 8 per person each additional hour 

THREE BEERS & TAVISTOCK RESERVE   
served over two hours  
27 per person   + 8 per person each additional hour

SILVER-LEVEL BAR PACKAGE 
served over two hours 
silver-level liquors, beer, wine, soft drinks, and juice  
29 per person   + 10 per person each additional hour

Gold-LEVEL BAR PACKAGE 
served over two hours 
gold-level liquors, beer, wine, soft drinks, and juice  
35 per person   + 10 per person each additional hour

$100 private bar fee will be charged to the host’s bill. Shot service is not included in any 
bar packages All beverages must be purchased from Park Pizza & Brewing Company.  
Per-person prices do not include gratuity, tax or administrative fees. Items subject to 
change seasonally. 
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Ready to book?

Contact the Park Pizza Sales Team or take a Virtual Tour of our 
facilities today.

PHONE & FAX 
(407) 455-3435

EMAIL 
OrlandoEvents@TavistockRestaurants.com

WEBSITE 
parkpizzalakenona.com
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www.parkpizzalakenona.com
tel:4074553435



