
For more inspiration, visit stonefire.com/foodservice

TIPS FOR BUILDING YOUR MENU:

QUICKLY EXPANDING YOUR 
TAKE-OUT & DELIVERY MENU

Fully baked naan, flatbreads & crusts can 
be prepped and baked in minutes with 
reduced staff

Provides a consistent experience each & 
every time

Versatile base for multiple menu items

Easily packed & holds well through delivery

Made with premium ingredredients & 
baked directly on stone, just as you would 
in your own kitchen

Strict food safety standards; ships frozen in 
sealed packaging; 5-7 day ambient shelf life

STONEFIRE® IS HERE TO HELP:

•	 Choose high-value items that travel well
•	 list and highlight your big-ticket items first
•	 Select versatile bases and ingredients that will work 

well across multiple menu items
•	 Include upsell opportunities such as dips & cheesy bread
•	 Allow for customization & consider adding “build  

your own” items (salads, pizzas, pastas, etc.)
•	 ensure your menu is on your website and optimized  

for mobile + post photos daily on social media
•	 Make it easy for customers to place an order and  

give them options for their order method
•	 Make sure your packaging can properly insulate,  

support and ventilate


