FORNO{UBRAVO’

THE WORLD'S FINEST PIZZIA OVENS

Napoli & Tiled Roma

Standard Colors: + $0

All Forno Bravo tiled ovens are hand-tiled in-house by talented craftsmen. Included are a choice
of various standard patterns using the most popular colors from the Daltile “lllustrations” line of
glass tile. These standard primary and trim colors include: Winter White, Candy Apple Red,
Black Coffee, Polo Blue, Pewter Gray, and Smoke Gray.

Custom Colors: + $400 CAD

To further personalize your oven to match your brand or restaurant décor, you can select from
several additional colors in the Daltile “lllustrations” line of glass tiles (to use with our standard
patterns.) Popular choices include: Amber Gold, Marigold, Kiwi, Creampuff, and Whisper Blue.

Note: Daltile color choices outside of the “lllustrations” line will be quoted on a case by case
basis.

Add Logo / Letters - Max 40W” x 20H”: + $1200 CAD

Let a Forno Bravo tiled pizza oven be the showpiece of your kitchen! Putting your restaurant’s
name or logo front and center on your oven will help organically boost your brand recognition

and social media presence. Logos and letter combinations at this price point are limited to the
dimensions listed above, due to the size and shape of the ovens. Complex logos may need to
be quoted separately. Forno Bravo staff will work with you to create, design, and confirm your
order before construction.

Fully Custom Finishes: Get Design Quote

Looking to make your oven a true one-of-a-kind masterpiece with colors, patterns, logos, or
designs outside of the above options? We can help you find the perfect combination to match
your style and vision! Don’t be afraid to be unique; our craftsmen love a challenge!

Because of the extensive variety of possible materials* and designs, all fully custom tile work will
be quoted separately and must be approved by the customer before production.



*Custom tile colors are based on the standard Daltile “lllustrations” tile product line. Other upgraded
tile/styles costs will be assessed based on the customer’s selection.

Pre-Cure Commercial:

Get cooking in your new oven as soon as it arrives in your restaurant. By using our pre-cure
service from the factory to strengthen and protect your fully assembled oven, you can save staff
time and avoid opening delays by eliminating the need for the five-day curing process in the
field. Order this service up front for best pricing. If the pre-cured option is selected after the oven
build has finished stage three, an additional post-build fee of $300 will be assessed.



