
Running a kitchen is hard. We’re here to help.

The Picnic Pizza System streamlines pizza making so you 
can focus on what matters—your food, your brand, and 
the satisfaction of your customers. 

What is the Picnic Pizza System? 

Picnic builds a modular, easy to use,  
automated pizza assembly system that 
works with your recipe to top dough with  
precise amounts of sauce, cheese, meat 
and veggies. Our system makes consistent,  
delicious pizza with lower food wastere-
quiring a fraction of the labor all while 
greatly reducing human contact with food 
ingredients for superior safety and hygiene. 
You can further streamline operation for your 
employees by integrating the system directly 
with your oven.

Our Product
 
The Picnic Pizza System, is an automated, 
modular assembly line that you can custom-
ize to your requirements. You can opt for 
just the sauce and cheese module, include 
the pepperoni and meat topping module or 
make it a full suite with the veggie modules  

Picnic software solutions include an intuitive 
touch screen interface for ordering pizza 
and a customer portal to monitor and track 
ingredients and predict inventory needs.

Our intuitive system makes training a breeze

Made with the Picnic Pizza System



• Our Small footprint requires no special 
hook-ups; fits most locations (84.5”W X 
56”H X 40”D for typical installation) 

• Easy to install with limited build-out so the 
system will be up and running quickly and 
inexpensively. 

• Completely modular design allows for the 
ultimate in customization.

• Use your recipe with perfect precision and 
consistency while reducing food waste by 
eliminating overtopping and spillage. 

• Robust, commercial-grade materials. It’s 
ready for the rigors of any food service 
environment.

• Versatile and intuitive software inter-
face for quick and efficient training and 
no-hassle operation.

• Optional integration seamlessly pulls 
orders from your POS.

• Should there ever be an issue, the system 
is designed for simple on-site fixes.

• The monthly subscription fee means  
no upfront cost to you. Positive ROI in the  
first month

• Free delivery, installation and on-site 
maintenance checks.

• System health is monitored 24/7 for 
guaranteed uptime and peace of mind.
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Advantages of the Picnic Pizza System

Picnic Quick Facts

Precision metering

Dishwasher-safe parts POS integration

Easy assembly

Reduced labor costs — 1 employee can make up to 100 pizzas per hour
Reduced food waste — our system uses your recipe and applies precise 
amounts of toppings to make uniform pizzas with less than 2% food waste
Increased hygiene — with the contactless assembly system employees do 
not handle food ingredients  

Additional Benefits:


