
AT HOME

Catering Menu

AED 350 per guest

For orders:

Minimum 4 guests required
Advance booking of 24 hours is required

Served sharing-style, with full table setup and 
glassware provided

Tel: +971 4 386 0066 WhatsApp: +971 50 312 8774

Email: lmaltese@robertoscatering.ae

Includes complimentary delivery and set-up
and a dedicated wait staff for full service

Our Chefs will do their best to accommodate your dietary requirements.
All prices are in AED inclusive of 5% VAT, 7% DIFC Authority Fee and 10% Service Charge.



D - Dairy | E - Egg | H - Homemade Pasta | N - Nuts | R - Raw | S - Shellfish | V - Vegetarian

Our Chefs will do their best to accommodate your dietary requirements.
All prices are in AED inclusive of 5% VAT, 7% DIFC Authority Fee and 10% Service Charge.

ANTIPASTI

PASTA E RISOTTO

Choose 3 Starters

Choose 1 Pasta or Risotto

Burrata

Risotto Bosco

Tonno Battuto

Tortelli

Carpaccio di Manzo

Fichi e Caprino

Cappellacci di Manzo

Battuto di Manzo 

4 Semi Salad

Ravioli 

Polpo

Melanzane

Burrata cheese with cherry tomatoes 

Wild forest and portobello mushroom risotto with black truffle

Tuna tartare, avocado, wasabi cream

Spinach and ricotta homemade tortelli, truffle cream sauce 

Beef carpaccio, Grana Padano shavings, fresh mushrooms, 
rocket leaves, truffle mayo 

Figs and goat cheese salad, balsamic dressing, candied pecan nuts 

Braised beef cappellacci, parsley cream, beef jus

Wagyu beef tartare, black truffle, pickled mushrooms

Baby spinach, kale salad, clementine, peanut, baby 
gem, mixed seeds, agave dressing

Burrata cream ravioli, cherry tomato sauce, basil gel

Roasted octopus, grilled artichokes, cacio e pepe sauce

Eggplants parmigiana di melanzane 



SECONDI

DOLCI

Choose 2 Mains

Choose 1 Dessert

Costina

Tiramisù

Gamberoni

Gelato Verde Oro

Merluzzo Nero

Filetto di Manzo

Lemon and Lemon

Branzino

Tortino al Cioccolato

Polletto

Wagyu braised short ribs, lime carrots purée, crispy kale

Classic tiramisù

Roasted giant prawns, seasonal salad, salmoriglio sauce

“Signature” pistachio ice cream served with extra virgin olive oil

Citrus marinated black cod, Beluga lentils, 
pakchoi and broccoli purée

Angus tenderloin, truffle mash potatoes, jus

Lemon mousse, citrus sponge, mint gel

Roasted seabass, Mediterranean crust, pizzaiola sauce 

Chocolate fondant served with vanilla ice cream

Roasted baby chicken, burned baby roots & veg, jus



robertoscatering.ae


