
COMMERCIAL 
PIZZA OVENS

Large Selection 
Of High Quality 

Commercial Pizza 
Ovens For Your 

Business

p:  800-407-5119
outside the U.S.  p:  408-317-0124

sales@fornobravo.com

251 WEST MARKET ST.,  SALINAS,  CA 93901

Forno Bravo manufactures it’s commercial 
pizza ovens in our Salinas, CA factory. Our 

pizza ovens are designed for pizzerias, 
restaurants, cafes and caterers in a range 
of sizes and styles-to meet virtually any 

requirement. All our commercial ovens can 
be configured for wood fires, natural gas, 

propane or combination of  wood and gas.

We understand a commercial oven is 
key for your business. We want to help 

you make the  best choice for your 
restaurant. Whether you are a small cafe 
supplementing your menu…or… a high 

through-put pizzeria doing 280 pizzas
an hour, we have an oven that can meet 

your demand. Learn more at  
www.fornobravo.com.



Customizations Superior Price

Modena

Forno Bravo Commercial Oven Kits provide 
everything you need to install your oven. The 

interlocking dome design makes it easy for two 
people to carry each piece up stairs or through a 

standard doorway. Ideal for pizzerias with limited 
access to install a pre-assembled oven.

Forno Bravo can ship a factory standard oven, in a fully 
custom finish for those looking for a show piece to their 
pizzeria. All our commercial ovens are UL / CSA certified 

for US and Canada. Our tech support team can assist you 
in creating the look you want for your oven including 
custom logos / colors, finishes and venting packages.

Forno Bravo is a price leader in the marketplace 
because we control 100% of the manufacturing

process in our Salinas, CA factory. No expensive import 
costs, we dry and wet mix our own commercial

grade refractory domes and assemble everything on 
site. A high quality oven at a reasonable price.

Professionale
Two sizes start at $3850
Up to 7 Pizzas; Up to 140/ hour
Cooking Surface 48″ x  59″ 
Wood Fired, Gas, or Combination
3″ Refractory Dome

Modena
Four sizes start at $8150
Up 14 Pizzas; Up to 280/ hour
Decorative Metal Surround
Wood Fired, Gas, or Combination
4″ Refractory Dome

Napoli
Two sizes start at $9450
Up 10 Pizzas; Up to 200/ hour
Custom hand crafted tile oven
Wood Fired, Gas, or Combination
4″ Refractory Dome

Four sizes start at $4650
Up 14 Pizzas; Up to  280/ hour
Cooking Surface 56″ x 76″
Wood Fired, Gas, or Combination
4″ Refractory Dome

Roma
Two sizes start at $7150
Up to 7 Pizzas; Up to 140/ hour
Customizable stucco finish
Wood Fired, Gas, or Combination
3″ Refractory Dome

Professionale
Two sizes start at $6150
Up to 7 Pizzas; Up to 140/ hour
Decorative Metal Surround
Wood Fired, Gas, or Combination
3″ Refractory Dome

AssembledModular


