
THE ULTIMATE TEAM-BUILDING EVENT 
CLEVERLY DISGUISED AS A PIZZA PARTY 

NYC’S #1 PIZZA-MAKING 

EXPERIENCE 

Up to 24 guests ★ 3 hours ★ $4000  

EVENT INCLUDES 

	 ★	 A totally engaging, hands-on experience. 
Our pizza pros will demo the secrets to 
making amazing pizza from scratch — 
then your group will create (and eat!) 
their own amazing pizzas with our 
extensive selection of top-shelf toppings. 

	 ★	 Event begins with a festive welcome 
reception featuring a flight of inspiringly 
delicious pizzas fresh from our ovens! 

	 ★	 Includes instruction, staff and space 
rental for up to 3 hours and a $250 
beverage credit 

	 ★	 8.875% NYC sales tax and 20% service fee 
will be added to event price

NYC’S #1 PIZZA-MAKING 

WORKSHOP 

Up to 16 guests ★ 4 hours ★ $3500 

EVENT INCLUDES 

	 ★	 A totally engaging, hands-on experience. 
With our expert guidance your group will 
mix up a perfect batch of dough from 
scratch — then create (and eat!)  

	 	 their own amazing pizzas with our 
extensive selection of top-shelf toppings. 

	 ★ 	 Event begins with a festive welcome 
reception featuring a flight of inspiringly 
delicious pizzas fresh from our ovens! 

	 ★	 Includes instruction, staff and space 
rental for up to 4 hours and a $150 
beverage credit 

	 ★	 8.875% NYC sales tax and 20% service fee 
will be added to event price

BOOKING@PIZZASCHOOL.COM • 212•228•5483 

SEE OUR FAQs NEXT PAGE
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WHAT’S THE DIFFERENCE BETWEEN THE “PIZZA-MAKING WORKSHOP” AND THE “PIZZA-MAKING EXPERIENCE”?  
★ The WORKSHOP is 4 hours inclusive of welcome reception w/pizza-tasting & drinks + make dough with us + pizza-making extravaganza! 
★ The EXPERIENCE is 3 hours inclusive of welcome reception w/pizza-tasting & drinks + interactive dough demo + pizza-making extravaganza! 
Both the WORKSHOP and the EXPERIENCE feature a 100% hands-on, pizza-making/bonding experience your guests will delight in attending! 

HOW MANY PEOPLE CAN I BRING?  
★ The WORKSHOP can accommodate up to 16 people  
★ The EXPERIENCE can accommodate up to 24 people 
If you need to add 1 or 2 more people we can fit them in ($100 per person fee applies). For everyone’s comfort and enjoyment that is our max. 

WHAT IF I BRING FEWER PEOPLE?  
All events are priced at a flat rate. Cost includes instruction, ingredients, staff and space rental for the duration of your event. If your cost per 
person budget is not in line with the event price, enlist another team from your company and/or additional clients — this works great. 

CAN WE DO A SHORTER EVENT?  
Trust us, there is never a dull moment! But we can fast track events a bit (the flat rate price is the same). Since opening in 2010 we’ve hosted 
1000s of these events — everyone has so much fun that they stay the entire time and sometimes even longer! (extra hour is $500 additional) 

WILL MY COLLEAGUES/CLIENTS/BOSS HAVE FUN?  
Yes — and then some! If you haven’t already, or need to convince a skeptic, see our hundreds of 5-star reviews on Google, Yelp and TripAdvisor. 

DO YOU SERVE ALCOHOL?  
Yes — we offer a fantastic selection of pizza perfect wines, craft beers and specialty sodas plus festive libations like seasonal spritzes and our 
famous limoncello jell-o shots. BYOB is not permitted. Ask to see our current beverage menu and we’ll email it to you pronto! 

WHAT OTHER FOOD DO YOU SERVE BESIDES PIZZA?  
Pizza is a blank canvas for the 5 food groups. We’ve got the best-of-the-best classic pizzeria toppings (cheeses! meats! veggies!) plus some fun 
surprises… We even have recipes and ingredients for some decadent dessert pizzas (birthday candles provided upon request!) 

WHAT IF ONE OF MY GUESTS IS GLUTEN FREE/VEGETARIAN/VEGAN/HAS FOOD ALLERGIES? 
★ If your guest has extreme gluten sensitivity, then Pizza School is not for them as there is traditional flour all around. If they are OK with 
joining in all the dough making/stretching fun, we’ve got delicious, premade gluten free crusts for them to top, bake and enjoy. 
★ All of the sample pizzas we serve during the reception are vegetarian (we’ve also got vegan mozz!) Meat lovers are satisfied too — and 
there’s a myriad of meats for when they make their pizzas. Our pizza pantry is fully stocked with the finest toppings to please every palate. 
★ All pizzas cook in ovens that have had nuts/eggs/wheat/dairy/meat cooked in them. While our facility is impeccably clean, we cannot 
guarantee that food allergens will not be transferred through accidental cross-contact. 

DO YOU GUYS EAT PIZZA ALL THE TIME?  
While we are passionate about pizza, we are equally expert in bringing people together through the unifying experience of creating and 
sharing food. Our guests agree, going to Pizza School is one of their FAVORITE team-building experiences in NYC! 

WE LOOK FORWARD TO MAKING PIZZA WITH YOU SOON! 
Mark and Jenny Bello (owners/operators) and the rest of the PIZZA SCHOOL NYC team 

PIZZA SCHOOL NYC PRIVATE EVENTS  
FREQUENTLY ASKED QUESTIONS

CONVENIENT MANHATTAN LOCATION

BOOKING@PIZZASCHOOL.COM • 212•228•5483 

PIZZA SCHOOL NYC SERVING UP AMAZING EVENTS SINCE 2010 
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