
Festa Pizza Oven 
Mobile Cart Assembly 
Manual & User's Guide

5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!



5. Dimensions
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Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Height: 36.25 or 39.25 in
Width: 32 in (Shelf Folded)
    48 in (Shelf Extended)
Depth: 25 in
Weight: 60 lbs
Material: Powder-Coated Steel

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.
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Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Left Panel Right Panel

Folding Shelf

Bottom Shelf Middle Shelf

Front Skirt

Hook Bar

12 Count
M6 x 55mm
Hex Head

Bolt

2 Count
M6 x 30mm

Partially
Threaded
Hex Head

Bolt

7 Count
M6 x 16mm
Hex Head

Bolt

16 count
M6 Flat

Washers

6 Count
Hex Nuts

Top Shelf

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!

Back CastersFront Casters
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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5. Dimensions

Tools Included:
• M6 hex key
• Small open-end wrench (for securing 

M6 hex nuts)
• Large caster wrench

Tools Required but Not Included:
• Utility knife or sharp cutting instrument 

to remove and unwrap stand parts from 
the box

7. Assembly Instructions
Before beginning assembly, inspect all parts against the parts list. If 
any parts are missing or appear damaged, stop and contact our 
support team before proceeding. Beginning assembly with missing or 
damaged parts may result in further damage to components and 
could affect your warranty claim. Contact us at 
www.festapizzaco.com/support or call (866) 792-7789.

Notice: Two-person assembly is recommended, particularly when 
lifting and inverting the cart. Single-person assembly may take longer 
and could risk damage to components.

Do not skip or reorder the steps outlined in this manual or the 
assembly video. Doing so could result in damage to components.

Step 1. Using the M6 hex key, remove the (2) M6 x 16mm hex head bolts 
and flat washers from the bottom of each side skirt (4 bolts total). 
Leave the (2) top M6 hex head bolts and washers on each skirt in place.

Step 3. Install the middle shelf onto the left and right panels, allowing 
it to rest properly on each side panel's upper bar before securing. Use 
(4) M6 x 55mm hex head bolts and flat washers. Hand-tighten only — 
do not fully tighten yet.

Note: You may again need to adjust the shelf position slightly to align 
the bolt holes before threading in the bolts.

Step 4. Re-secure the left and right side skirts to their respective 
panels using the (4) M6 x 16mm hex head bolts and flat washers 
removed in Step 1. Thread all bolts finger-tight first to allow for easy 
alignment, then fully tighten using the M6 hex key.

Step 5. Secure the front skirt to the left and right panels using (4) M6 x 
16mm hex head bolts and flat washers. The front of the stand is 
identified by the  taller side of the left and right side skirts. Thread all 
bolts finger-tight first to allow for easy alignment, then fully tighten 
using the M6 hex key.

Step 6. Fully tighten all (8) M6 x 55mm hex head bolts securing the 
bottom and middle shelves to the side panels using the M6 hex key.

Step 7. Carefully invert the cart onto a padded surface to avoid 
scratching the finish — the foam inserts or packaging from the cart 
box work well for this. Install the (4) casters using the large caster 
wrench. Install the (2) casters with brakes at the front of the cart 
(identified by the front skirt with the Festa logo).

Step 8. Turn the cart right side up and lock the two front casters.

Step 9. Install the top shelf. Two height options are available: 36.25 
inches using the lower holes, or 39.25 inches using the upper holes.

Step 10. Secure the top shelf using (4) M6 x 55mm hex head bolts, flat 
washers, and M6 hex nuts. Hand-tighten first, then fully tighten using 
the M6 hex key and small open-end wrench.

Step 11. Install the folding side shelf on the left side of the cart (when 
facing the front) using the (2) M6 x 30mm partially threaded hex head 
bolts and M6 hex nuts, secured with the hex key and small open-end 
wrench. Do not over-tighten — the shelf must slide easily between the 
folded and unfolded positions.

Step 12. Install the hook bar on the opposite side of the top shelf from 
the folding shelf using (3) M6 x 16mm hex head bolts and the M6 hex 
key. Insert bolts through the top shelf first, then into the hook bar on 
the underside lip of the shelf.

Step 13. Final Check
Before placing your oven on the cart, perform a final check: confirm all 
bolts are fully tightened and the frame is stable. Always lock the 
wheels before placing the oven on the cart.

Periodic Maintenance: Inspect all bolts, welds, joints, and casters 
regularly and re-tighten or repair as needed. Discontinue use 
immediately if any structural damage, cracking, significant corrosion, 
caster failure, or hardware loosening is observed. Contact Festa 
support before resuming use. If the cart is used outdoors, inspect for 
rust or weather wear and protect exposed metal surfaces as needed.

8. Using Your Mobile Cart — Care & Safety Tips
Read all instructions before use. Improper use, storage, or 
maintenance of the cart may result in personal injury, property 
damage, or reduced product lifespan.

Safe Placement & Use
• For outdoor use only. Never operate the cart and oven in any enclosed 

or partially enclosed space. See Section 1 for full details.
• Always place and operate the cart on a firm, level, non-combustible 

surface away from overhead structures, fencing, walls, or any 
flammable materials.

• Lock all caster brakes before placing the oven on the cart and before 
operating the oven. Never move the cart while the oven is hot or in 
use.

• Keep the cart clear of high-traffic areas during use. Maintain a safe 
perimeter away from children, pets, and bystanders at all times. The 
cart surface and oven exterior can reach extremely high temperatures 
during and for an extended period after use — never allow children or 
pets to touch or approach the cart until it has fully cooled.

• Never leave the oven and cart unattended while the oven is in 
operation.

• Do not exceed the stated weight capacities of the cart top shelf (400 
lbs / 181 kg) or the folding side shelf (30 lbs / 14 kg).

• Do not place the oven off-center on the top shelf. Distribute weight 
evenly to reduce the risk of tip-over.

Weather & Outdoor Conditions
• The Festa Mobile Cart is designed for use in dry, sheltered outdoor 

conditions. Do not operate or leave the cart exposed to rain, snow, 
standing water, or extreme weather.

• Prolonged outdoor exposure will shorten the life of the cart. Moisture, 
humidity, and UV exposure can cause rust, corrosion, and 
deterioration of the powder-coat finish and structural components 
over time.

• If the cart must remain outdoors temporarily, use a high-quality, 
weather-resistant cover sized for outdoor equipment of this size. 
Ensure the oven has fully cooled before covering.

• Remove snow, ice, or standing water from the cart before use.

Storage Recommendations
• Indoor storage is strongly recommended when the cart is not in use. 

Storing the cart in a garage, shed, or covered structure will 
significantly extend its lifespan and preserve the finish.

• If storing outdoors, use a fitted weather-resistant cover and position 
the cart in a sheltered area away from direct precipitation and 
prolonged sunlight.

• Store the cart on a stable, level surface with all caster brakes locked.
• Keep the cart stored in a location inaccessible to children and pets.

Cleaning & Maintenance
• Allow the cart and oven to fully cool before cleaning or performing 

any maintenance.
• Wipe down cart surfaces with a damp cloth and mild soap. Do not 

use abrasive cleaners, steel wool, or harsh chemical solvents, as these 
may damage the powder-coat finish.

• Dry all surfaces thoroughly after cleaning to prevent rust or water 
spotting, particularly on joints, bolt heads, and shelf edges.

• Periodically inspect all bolts and fasteners and re-tighten as needed. 
Vibration and repeated use may cause bolts to loosen over time.

• Inspect the caster wheels regularly for debris buildup and proper 
brake function. Clean caster wheels as needed.

• If surface rust develops on exposed metal areas, lightly sand the 
affected area and treat with a rust-inhibiting paint or metal primer 
suitable for outdoor use.

• Inspect welds and joints seasonally for signs of fatigue, cracking, or 
corrosion. Discontinue use immediately if structural damage is 
observed. Contact Festa support for assistance before resuming use.

Disposal
When the cart has reached the end of its useful life, dispose of it in 
accordance with all applicable local, state, and federal regulations 
governing metal and steel products. Contact your local waste 
management authority for guidance on proper disposal or recycling 
options in your area.

Disclaimer: Festa Pizza Co. is not responsible for damage, injury, or 
reduced product lifespan resulting from improper use, storage, or 
maintenance of the Mobile Cart, including but not limited to: use in 
any enclosed or partially enclosed space; use in adverse weather 
conditions; outdoor storage without adequate protection; overloading 
beyond stated weight capacities; use with products other than the 
Festa Pizza Oven; use for any commercial purpose; or failure to follow 
the instructions contained in this manual. Failure to follow the care 
and storage recommendations in this section may void your warranty. 
See the Limited Warranty section for full details.

9. Limited Warranty
Festa Pizza Co. 1-Year Limited Warranty
Festa Pizza Co. ("Festa") warrants the Festa Pizza Oven Mobile Cart (the 
"Product") to be free from defects in materials and workmanship for a 
period of one (1) year from the date of original purchase by the original 
purchaser ("Warranty Period"), subject to the terms and exclusions 
below.

What Is Covered
During the Warranty Period, Festa will, at its sole discretion, repair or 
replace any component of the Product found to be defective in 
materials or workmanship under normal use and conditions, at no 
charge to the original purchaser. Replacement parts or products may 
be new or factory-reconditioned.

What Is Not Covered
This warranty does not cover:
• Damage resulting from accident, misuse, abuse, neglect, or 

unauthorized modification
• Damage caused by failure to follow the assembly, use, care, or storage 

instructions provided in this manual
• Damage resulting from use with products other than the Festa Pizza 

Oven or use for any commercial purpose
• Cosmetic damage including scratches, dents, or finish wear resulting 

from normal use or outdoor exposure
• Rust, corrosion, or deterioration caused by outdoor storage, moisture 

exposure, or failure to maintain the Product as described in this 
manual

• Damage caused by operating the cart in excess of its stated weight 
capacities

• Normal wear and tear
• Damage caused by weather, environmental conditions, or acts of 

nature

How to Obtain Warranty Service
To make a warranty claim, the defect must be reported to Festa and a 
claim must be submitted within the one (1) year Warranty Period from 
the date of original purchase. To submit a claim, contact Festa 
customer support:
• Website: www.festapizzaco.com/support
• Phone: (866) 792-7789 (866-PZA-PRTY)

You will be asked to provide proof of purchase (original receipt or order 
confirmation) and a description or photos of the defect. Festa reserves 
the right to request that the defective product or component be 
returned before issuing a replacement.

Limitation of Liability
TO THE MAXIMUM EXTENT PERMITTED BY APPLICABLE LAW, Festa's 
liability under this warranty is limited to repair or replacement of the 
defective Product or component, at Festa's sole discretion. Festa shall 
not be liable for any incidental, consequential, indirect, special, or 
punitive damages of any kind arising out of the use, misuse, or inability 
to use the Product. Some states do not allow the exclusion or 
limitation of incidental or consequential damages, so the above 
limitation may not apply to you.

Warranty Registration
To activate and document your warranty coverage, please register your 
Product within 30 days of purchase at www.festapizzaco.com/support. 
Registration requires your name, contact information, date of 
purchase, and proof of purchase. While registration is not required to 
make a warranty claim, failure to register may affect Festa's ability to 
verify eligibility and process your claim promptly. Registration also 
helps Festa notify you of any important product safety updates.

Dispute Notice & Cure Period
Before initiating any legal claim or arbitration proceeding against 
Festa Pizza Co. arising out of or relating to this Product or warranty, you 
must provide Festa with written notice of the dispute. Notice must be 
sent to Festa Pizza Co. at www.festapizzaco.com/support or by mail to 
P.O. Box 159, Springville, UT 84663 and must include: (1) your name and 
contact information; (2) a description of the nature and basis of the 
claim; and (3) the specific relief sought. Festa will have thirty (30) days 
from receipt of notice to attempt to resolve the dispute. If the dispute 
is not resolved within that period, either party may proceed to 
arbitration as described below.

Dispute Resolution — Mandatory Binding Arbitration
PLEASE READ THIS SECTION CAREFULLY. IT AFFECTS YOUR LEGAL 
RIGHTS.

Agreement to Arbitrate. You and Festa Pizza Co. agree that any 
dispute, claim, or controversy arising out of or relating to this Product, 

this warranty, or any breach, termination, enforcement, interpretation, 
or validity thereof ("Dispute") will be resolved solely by binding 
individual arbitration, and not in a court of law. This agreement to 
arbitrate applies to all Disputes regardless of whether they are based in 
contract, tort, statute, fraud, misrepresentation, or any other legal 
theory.

Class Action Waiver. YOU AND FESTA PIZZA CO. EACH WAIVE THE 
RIGHT TO PARTICIPATE IN A CLASS ACTION, CLASS-WIDE 
ARBITRATION, CONSOLIDATED PROCEEDING, OR ANY OTHER 
REPRESENTATIVE ACTION. All Disputes must be brought solely in your 
individual capacity. If for any reason a Dispute proceeds in court rather 
than in arbitration, both parties waive any right to a jury trial.

Arbitration Rules & Process. Arbitration shall be administered by the 
American Arbitration Association ("AAA") under its Consumer 
Arbitration Rules, which are available at www.adr.org.

The arbitration shall be conducted by a single arbitrator. The arbitration 
will be held in Wilmington, Delaware, or, at your election, by telephone, 
video conference, or written submission if the amount in dispute is less 
than $10,000 USD.

Fees. Filing fees and arbitrator compensation will be allocated in 
accordance with the AAA Consumer Arbitration Rules. Each party will 
bear its own attorneys' fees and costs unless applicable law requires 
otherwise or the arbitrator determines that a claim was frivolous or 
brought in bad faith.

Exceptions. Nothing in this section prevents either party from seeking 
emergency injunctive or equitable relief in a court of competent 
jurisdiction to prevent irreparable harm pending arbitration, or from 
bringing an individual claim in small claims court if the Dispute 
qualifies.

Severability. If any portion of this arbitration agreement is found 
unenforceable, that portion shall be severed and the remainder shall 
continue in full force. If the class action waiver is found unenforceable 
in a particular proceeding, the arbitration agreement shall not apply to 
that proceeding and it shall proceed in court.

after use. Do not touch any surface until the oven has fully cooled. 
Never allow children or pets to approach the cart until it has 
completely cooled.

Tip-over hazard. Always operate the cart on a firm, level, 
non-combustible surface. Do not place the oven off-center on the cart 
top shelf. Do not overload the folding side shelf. An uneven surface, 
unbalanced load, or contact with the cart during use can cause the 
cart and oven to tip over, resulting in serious injury, burns, or property 
damage. Lock all caster brakes before placing the oven on the cart and 
during all use.

Do not operate while impaired. Never assemble, operate, or handle this 
cart or oven while under the influence of alcohol, medication, or any 
substance that impairs judgment, coordination, or reaction time. 
Improper assembly may result in personal injury or property damage.

2. California Proposition 65 Warning
WARNING: This product can expose you to chemicals including lead 
and chromium, which are known to the State of California to cause 
cancer and birth defects or other reproductive harm. For more 
information, go to www.P65Warnings.ca.gov.

3. Intended Use
The Festa Pizza Oven Mobile Cart is designed and intended solely for 
use with the Festa Pizza Oven in outdoor residential settings. Use of 
this cart with any other oven, appliance, or equipment, or for any 
commercial purpose, is not authorized and voids all warranties. Festa 
Pizza Co. assumes no liability for injury, damage, or loss arising from 
any use of this product outside of its intended purpose as described in 
this manual.

4. Weight Capacity
The maximum weight capacity of the cart top shelf is 400 lbs (181 kg). 
The maximum weight capacity of the folding side shelf is 30 lbs (14 kg). 
Exceeding these weight limits may compromise the stability and 
safety of the cart and may result in tip-over or structural failure.

1. Safety Warnings — Read Before Assembly
This product is intended for use by adults only. Assembly and 
operation of this cart and oven should only be performed by physically 
capable adults who have read and understood all instructions in this 
manual. Do not allow minors to assemble, operate, or handle this 
product.

For outdoor use only. Never use the Festa Pizza Oven or this cart 
indoors, in a garage, tent, screened enclosure, or any partially or fully 
enclosed space. Doing so can result in fire, carbon monoxide 
poisoning, serious injury, or death. Carbon monoxide is an odorless, 
colorless gas that can accumulate rapidly in enclosed spaces without 
warning.

Follow all instructions carefully and ensure all hardware is fully secured 
before use. Never operate the pizza oven on this cart unattended. 
Always lock the wheels before placing the oven on the cart. Never 
move the cart while the oven is in operation. Keep children and pets 
away from the cart during assembly and use.

Burn hazard — surfaces remain extremely hot after use. The cart 
surface, oven exterior, and surrounding components can reach and 
retain extremely high temperatures during and for an extended period 

Step 2. Pivot the side skirts outward, then install the bottom shelf onto 
the left and right panels, allowing it to rest properly on each side 
panel's lower bar. Secure using (4) M6 x 55mm hex head bolts and (4) 
flat washers. Hand-tighten only — do not fully tighten yet.

Note: You may need to adjust the position of the shelf slightly to align 
the bolt holes before threading in the bolts.

6. Parts List
Top shelf ( 1 ea)
Middle shelf ( 1 ea)
Bottom shelf ( 1 ea)
Left side panel with skirt ( 1 ea)
Right side panel with skirt ( 1 ea)
Front skirt ( 1 ea)
Hook bar ( 1 ea)
Casters with brakes ( 2 ea)
Casters without brakes ( 2 ea)
M6 x 55mm hex head bolts ( 12 ea)
M6 x 16mm hex head bolts(  7* ea)
M6 x 30mm partially threaded hex head bolts ( 2 ea)
M6 flat washers ( 16 ea)
M6 hex nuts ( 6 ea)

*Does not include the 4 pre-installed bolts on the side skirts, which 
must be removed and re-installed during assembly.

Governing Law
This warranty and any Dispute arising out of or relating to it shall be 
governed by and construed in accordance with the laws of the State of 
Delaware, without regard to its conflict of law provisions, except where 
federal law, including the Federal Arbitration Act, applies.

Entire Agreement
This written warranty constitutes the entire warranty agreement 
between Festa Pizza Co. and the purchaser with respect to the Product 
and supersedes all prior or contemporaneous oral or written 
representations, warranties, or statements of any kind. No employee, 
dealer, or representative of Festa Pizza Co. is authorized to make any 
warranty beyond what is stated here.

General
This warranty gives you specific legal rights. You may also have other 
rights, which vary by state. This warranty applies only to the original 
purchaser and is non-transferable. It applies only to Products 
purchased from Festa Pizza Co. or an authorized Festa reseller. Festa 
reserves the right to modify or discontinue products at any time 
without obligation to the purchaser.

For the most current warranty information, visit 
www.festapizzaco.com/support.

10. Customer Support
For service or replacement parts, visit www.festapizzaco.com/support 
or call (866) 792-7789 (866-PZA-PRTY).

For helpful tips on making home-crafted pizza, visit 
www.festapizzaco.com/university for instructional videos and great 
recipes, or visit our YouTube channel @festapizzaco.

Thank you for choosing Festa!
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