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Have you ever had a slice of pizza that made you want to stop 
eating, put down the paper plate, and thank God that 
humanity was able to create such majesty? If not, then I have 
one word for you: Gourmet Pizza. Okay, that’s two words, but 
you probably won’t even care after you’ve tried a slice of 
Gourmet Pizza. If you live in New Paltz, Gourmet Pizza is the 
restaurant you’ve seen, smelled, and now, should absolutely 
try. There are eight pizza places in New Paltz, but what 
separates Gourmet from all the rest is its significantly warmer 
atmosphere and the quality of the food.  
 
If you don’t believe that Gourmet is the place to be, try one of 
the other pizza places in town. Go ahead and walk into the rat 
hole that is Tasteless Pizza1. Try one of their tasteless, floppy 
slices. Heck, why don’t you try the wannabe garlic sticks they 
have that look and taste more like rectangles of cardboard 
than they do garlic sticks. Then, while you’re eating your food, 
bask in the glow of the remaining two ceiling lights that have 
yet to break. Or, better yet, just lurk among the shadows! 
That’s always fun, right? You won’t be pleased by your visit to 
Tasteless Pizza; you’ll be overwhelmed by mediocrity. Or, if 
you’re really adventurous, go out for Bad Service Pizza2. I think 
you’ll really love it when Smiley behind the counter doesn’t 
stop sneering at you, and you’ll have a blast when you start 
smiling to be social, and the girl behind the counter looks at 
you like, “What the hell do you have to be so happy about?” 
Seating is arranged like a fishbowl in front of your miserable 
servers, leaving you feeling awkward if you choose to dine in, 
and the pizza is subpar at best. If you’re looking for a bad time, 
then look no further. Gourmet Pizza, on the other hand, has 
much more to offer. From the layout of the restaurant, to 
customer service and the quality of the food, the entire 
experience is classy. 
 
The first thing you’ll notice when you walk into Gourmet Pizza 
is the layout of the restaurant. According to the New Paltz 
Pizza Crawl review of Gourmet Pizza, “Gourmet’s combination 

1 Actual names changed to protect the guilty. 
2 See footnote above. 
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of a pedestrian-friendly location with a cozy, proletarian 
interior helped it claim the day’s top ranking for ‘vibe.’” These 
are my sentiments exactly, and soon they will be yours as well. 
You’ll enter through one of two doors, with the counter to your 
right, and the dining room to your left, separated by an 
attractive and effective partition. The counter display seems 
endless; triangular pizza slices of all varieties stretch for miles 
beneath the glass, while close-by garlic knot hills distort your 
view of soda-cup mountains towering far off in the distance. 
You’ll want to start ordering immediately, and you should!  
 
To order, raise your eyes from the irresistible assortment of 
treats to look up at one of the faces behind the counter. You’ll 
be pleasantly surprised by a smiling, kind man or woman; these 
people are genuine and warm, and unlike the negative Nancy 
at Bad Service Pizza, a smile from you elicits a smile from the 
server. After you order, mosey on over to the dining area, 
where you’ll notice just how many tables there are. In addition 
to a great deal of seating, each scoop-bench seat is designed 
for optimal comfort, and each table is more than adequately 
lighted from above. Two conveniently placed bathrooms are 
located in the back of the restaurant, so you don’t have to 
worry about grabbing that large fountain soda. Once you’ve 
scoped out your surroundings, take a seat and relax while you 
wait. 
 
The real show begins once you receive your food. Unlike 
Tasteless Pizza’s limp slices, each slice of pizza at Gourmet rests 
upon an ever-so-slightly crispy backbone of dough, with an end 
crust equal parts chewy and crunchy. Although the wings are 
gigantic and juicy, the pizza is where it’s at, and there are two 
varieties to choose from: a slice with toppings, and a slice 
without.  
 
Slices with toppings come in a variety of flavors. My two 
favorites are Buffalo chicken and Margherita. The Buffalo 
chicken slice is adorned with thick chunks of white meat, 
slathered in Buffalo sauce and cheese. The sauce is top notch, 
and the cheese is irresistible. Gourmet doesn’t present you 
with the sickly sweetness of many Buffalo chicken slices; 
rather, they have developed the spiciness of a true Buffalo 
sauce, one that provides just enough zest to keep hot sauce 
lovers happy. And to please the more mild-mannered pizza 
connoisseur, the sauce is tempered by the cooling cheesiness. 
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I’d be surprised if you didn’t momentarily forget that you’re in 
New Paltz, not Buffalo, as you slog a whole slice down your 
gullet.   
 
Next up is the Margherita slice, which is topped with chunks of 
tomato and plenty of basil to give you a taste of freshness. It’s 
elegant and not too oily, yet the chunky tomatoes add a 
texture that pairs well with the crispy dough. If you want a slice 
with toppings, but would like to save some space for dessert, 
this is the slice to get; it’s sort of like a plain slice and a half. It’s 
not quite the entire meal that the Buffalo chicken slice is, but 
by no means is it a small snack. 
 
The slice with the most to prove, however, is the plain slice. 
Praised by the New Paltz Pizza Crawl for “its savory sauce and 
its overall balance,” the plain slice really does deliver. By taking 
the crispy dough and adding a thick layer of herb-infused 
tomato sauce and cheese, the chef creates one of the most 
wonderful experiences you can purchase for $2.25. When 
bitten into, the tomato sauce takes center stage, as it bursts 
with flavor and adds a complexity seemingly unmatched by 
other nearby pizza places. Furthermore, the sauce adds a touch 
of needed juiciness to what could have been a dry slice, as well 
as evens out the crispiness of the crust; Gourmet’s plain slice is 
truly culinary art at its highest, simplest form.  
 
When you’re done with your pizza, you’ll surely be satisfied. 
After you wave goodbye to the chef and grab a “to-go” menu, 
you’ll walk out, secure in the knowledge that you have just 
enjoyed the greatest slice in town. You won’t regret your 
decision to try Gourmet, a New Paltz landmark that provides 
pizza that is good and true. 
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