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CATERINGmenu

HAPPY HOUR

Come Join Us for Happy Hour 
3 p.m.-6 p.m. Monday-Friday 

Serving great drink specials and tasty 
$5 small plates

LUNCH SPECIALS

Daily lunch specials under $10 
Join us for the best deal in town!

CATERING SERVICES

Full-service catering company including drop-off, 
chafer equipment rental, staffing & full-bar service.

YES, WE DELIVER 
OUR FULL CATERING MENU. 

VISIT OUR WEBSITE OR CALL A 
STORE NEAR YOU.

Visit our website today at

*Contact the store near you and check on participation of promotions above

In 1904, my great-grandparents, Carlo “Papa” Campisi and Antonina, immigrated 
from Sicily to New Orleans. They settled in Dallas thanks to a telegram from a 
cousin who told of a grocery store for sale for $800. Soon after, Papa was in the 
grocery business at the corner of Hall Street and Central Expressway (formerly the 
Central tracks). In an apartment above the grocery store, my great-grandparents 
had six kids, four girls and two boys, and each helped by working and translating at 
the store.

In 1946, with the end of World War II, Papa purchased a bar at the corner of Knox 
and McKinney called the Idle Hour. It was equipped with a small kitchen in the 
back. A cousin visiting from New York suggested they serve “Pizza Pies” which were 
so popular in New York. Papa gathered his family in the kitchen to create Dallas’ 
first pizza as well as Texas’ first pizzeria. My grandfather, Joe, and great-uncle, Sam, 
were always on hand promoting their pizza pies to all of their patrons.

In 1950, we moved to our Mockingbird Lane location to take over the previous 
“Egyptian Lounge:’ At the time, there was not enough money to buy a new sign, 
so the original Egyptian sign was changed by removing “lounge” and adding 
“restaurant.” The name stuck, and though the restaurant was officially “Campisi’s 
Restaurant,” many old-timers just know it as “The Egyptian.” As Dallas grew and 
evolved, so did the restaurant After Papa and Sam passed away and the girls were 
busy raising families, my grandfather, Joe, continued with the entrepreneurial spirit 
of his father by growing the family business.

In 1971, Campisi’s was granted one of the first liquor licenses in the state of Texas 
since prohibition. Joe continued to serve his friends, politicians and sports figures, 
becoming a local celebrity himself. My uncle, Corky, ran the Mockingbird location 
through the next four decades and continued to train the next generation.

In 1993, I opened the first satellite store at Coit and Campbell. Since then, I have 
expanded Campisi’s to multiple locations throughout the Dallas metroplex. The 
“American Dream” that brought the Campisi family to America has become a reality. 
Thanks to you, our loyal patrons, numerous local and national awards have been 
bestowed upon us over the years. The awards include Best Pizza, Best Italian and 
Bon Appetite Magazine’s One of the Best Pizzerias in America. We feel honored to 
be the oldest Italian restaurant in Texas. And, with the third and fourth generation 
of Campisi children now carrying on the restaurant traditions, we are proud to enter 
our eighth decade of service to the metroplex. My grandfather Joe, who raised me 
as his son, taught me a lesson in business. He said, “Baby, Campisi’s was built on 
handshakes and hellos,” and that’s what we’re still doing today.

Grazie,
David Campisi and Family

PARTIES | CORPORATE MEETINGS | WEDDINGS

Campisi’s Catering
www.campisis.us

BANQUET ROOMS

Private rooms available at our Mockingbird, Downtown Dallas, and Lub-
bock locations. Visit our website campisis.us for more information.



APPETIZERS

1/2 Pan Serves 12-18, Full Pan Serves 24-30

SALADS

Campisi’s House Salad 30 60
Iceberg lettuce topped with whole Italian olives & pepperoncini 
peppers with Campisi’s famous house dressing
Chopped Salad 50  100 
Diced salami, Provolone cheese, green & black olives, tomatoes & 
artichokes tossed with iceberg lettuce and Campisi’s famous house 
dressing
Greek Salad 60  120
with feta cheese, cucumbers, tomatoes, capers, and whole green olives 
tossed in our Greek dressing.
Tuscan Salad 50  100 
Mixed field greens topped with tomatoes, cucumbers, artichoke hearts& 
homemade croutons with Campisi’s house dressing
Grilled Veggies 25  50 
Assorted grilled veggies of carrots, zucchini, yellow squash, broccoli, and 
red onions

House Bread  20 40
Italian artisan baked baguette 
Joe’s Toast  30 60
Italian loaf toast topped with garlic, Romano cheese & olive oil 
Italian Bruschetta 50 100
Delicious garlic bruschetta served with tomato basil balsamic topping
Calamari 50  100 
Fresh calamari rings, seasoned, lightly breaded and fried to a golden 
brown, topped with Romano cheese served with homemade marinara 
sauce
Toasted Cheese or Beef Ravioli 50 100 
Ravioli fried to a golden brown & served with homemade red sauce
Italian Sausage 40 80 
Homemade Italian sausage with grilled peppers
Artichoke Hearts 50 100 
Artichoke hearts baked in Campisi’s special butter sauce & topped with 
Italian bread crumbs
Shrimp Scampi 80  160
Gulf shrimp baked in Campisi’s special butter sauce & topped with 
Italian bread crumbs
Campisi’s Italian Style Crab Claws Market Price 
Crab claws sautéed in Campisi’s special butter sauce
Meatballs in Red Sauce 50  100

SPECIALTY PIZZA

Serves 2-4 People
BUILD YOUR OWN PIZZA
Large cheese 16”x 12 12.95
Add your own toppings 1.25 each 
Italian sausage, Canadian bacon, hamburger, salami, meatball, 
pepperoni, green peppers, jalapenos, garlic, green/black olives, 
pineapple, green onions, white onions, spinach & extra cheese
Additional toppings 2.25 each 
Artichoke hearts, Roma tomatoes, anchovies, pepperoncini peppers, 
smoked chicken, ricotta cheese & BBQ chicken
All the Way 19.20
Sausage, salami, mushrooms, green peppers & green onions
Veggie 19.20 
Green peppers, green olives, black olives, mushrooms & green onions
Meat Lovers 19.20 
Pepperoni, Italian sausage, Canadian bacon, hamburger & salami
Cali Pizza 19.70 
Grilled chicken, Roma tomatoes, artichoke hearts & marinara sauce
Chicken Spinach Alfredo 18.95 
Smoked chicken, spinach, alfredo sauce & smoked provolone cheese
BBQ Chicken 19.20 
BBQ marinated chicken, red onions, tomatoes, Campisi’s special ranch 
sauce & smoked provolone cheese

PASTA

1/2 Pan Serves 10-12, Full Pan Serves 24-30
Penne, Spaghetti, Angel Hair or Fettuccine Pasta
*Served with red or homemade marinara sauce 45  120
*Served with meat sauce, Alfredo or pink vodka sauce 60  150
****Add grilled chicken**** 25  50
****Add grilled shrimp**** 40 100
Sauteed Shrimp Scampi Pasta 90 200
Sauteed in our special butter sauce tossed with angel hair pasta

HOUSE SPECIALTIES

1/2 Pan Serves 12-18, Full Pan Serves 24-30
Grilled Chicken 60 120
Grilled Italian marinated chicken breast 
Chicken Picatta 70 140
Grilled chicken breast in a lemon butter caper sauce 
Chicken Marsala 70 140
Grilled chicken breast in a mushroom Marsala wine sauce
Breaded or Grilled Chicken Parmigiana 80 160
Grilled or breaded chicken breast baked with Provolone cheese & red 
sauce
Grilled Salmon 200  400 
Grilled Salmon in Campisi’s special butter sauce
Black Angus New York Strip Market Price 
Sirloin strip grilled to perfection, topped with garlic butter & mushrooms

DESSERTS

Bar Cookies *only at our Downtown Elm Location 2.25 each 

Chocolate Chip Cookies 1.95 each
Brownies 2.25 each
Mini Cheesecake *only at our Downtown Elm Location 2.50 each 

Italian Cream Cake 6 per piece     
Layers of moist cake loaded with pecans and layered and iced with 
cream cheese & coconut frosting
New York Cheesecake 6 per piece   
New York style cheesecake resting on top of a graham cracker butter 
crust
Chocolate Cheesecake 6 per piece  
A chocolate version of the New York cheesecake resting on top of a 
graham cracker butter crust
Tiramisu 6 per piece   
A traditional Italian dessert consisting of mascarpone cheese filling and 
lady fingers soaked in espresso & lightly dusted with cocoa powder
3 Layer Chocolate Cake 6 per piece 
A chocolate lover’s fantasy with three layers of moist, rich chocolate 
cake infused with sweet chocolate fudge icing 

BEVERAGES

Iced Tea per gallon 15 Bottled Drinks 2.50
Lemonade per gallon 15 Bottled Water 2.50

Includes ice, cups, lemons, and sweeteners
Lasagna 75  150 
Lasagna noodles layered with Ricotta cheese, Italian meat, Provolone 
cheese & topped with homemade red sauce or marinara

LASAGNA

1/2 Pan Serves 8-12, Full Pan Serves 18-25


