
robertoscatering.ae



Established in 2020 under Executive Chef Leonardo Maltese, Roberto’s Catering carries the 
culinary character and hospitality of Roberto’s into the occasions its clients choose to host. 
Modern Italian cooking sits at the heart of the experience, with menus and service adapted to 
the brief and the people around the table.

The team can support the event beyond the menu, coordinating suppliers, equipment, 
entertainment and on-site execution where required. Yacht charter arrangements can also be 
managed for events on the water.

MODERN ITALIAN CATERING, WITH THE 
CONVIVIAL SPIRIT OF ROBERTO’S

For the Pleasure
of Hosting



Built on
Roberto’s
Hospitality

Reliable delivery fleet and 
logistics

Years of Roberto’s 
hospitality in the UAE

15+

Events served of 
different scale

10k+

Premium Italian and 
international cuisine

Staff with extensive hospitality 
background

100+

HACCP-certified kitchens
(DSO & Al Quoz)



GUIDING THE CULINARY CHARACTER OF 
ROBERTO’S CATERING

Roberto’s Catering
Leadership 

LEONARDO MALTESE 
GROUP EXECUTIVE SOUS CHEF 



WEDDINGS &
CELEBRATIONS

Weddings and private celebrations are 
approached around the hosts, their guests 
and the character of the event.

Modern Italian menus and attentive 
service are planned to support the day as 
it unfolds, with the Roberto’s spirit of 
convivialità at its heart.

BRAND
EVENTS

For high-profile launches and brand events, 
menus and service are developed around 
the brief, with close attention to 
presentation, guest profile and the 
standards of the brand.

Discretion, precision and flexibility are 
central to the way each event is handled.

CORPORATE
EVENTS

Roberto’s Catering provides contemporary 
Italian menus and professional service for 
boardroom lunches, conferences, 
networking events and company 
receptions.

Clear planning and experienced on-site 
execution keep the catering 
straightforward for the host and 
appropriate to the occasion.

PRIVATE
EVENTS

Private events can take place at home, on 
the water or in a venue chosen by the host.

Roberto’s Catering adapts the menu and 
service to the gathering, with the practical 
details managed by the team so guests can 
spend their time around the table.

We Cater
For



We Cater
At

HOMESEA

Menus and service are adapted to the pace 
and practical requirements of events on 
board, whether the occasion is relaxed or 
more formal.

Yacht charter arrangements can also be 
coordinated where required.

Hosting at home keeps the occasion personal.

Modern Italian cooking and attentive service 
are brought into the host’s own space, with the 
menu planned around the gathering and the 
way they want to entertain.

Corporate catering is planned around the 
working day, with contemporary Italian menus 
suited to meetings, boardroom lunches and 
company gatherings.

Clear planning and professional service keep 
the experience appropriate to the business 
setting.

OFFICE

VENUES

The catering is adapted to the requirements 
of the chosen venue, with the culinary team 
working around the event format, guest 
needs and service plan.

Supplier coordination and on-site execution 
can be managed as part of the wider event.
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It was a pleasure collaborating on this special event. 
You and your team at Roberto's were professional 

and simply amazing.

Thank you for sharing this night with us and for the 
delicious cocktails and canapes. I look forward to 

another event with you soon!

Project Leader, Christian 
Dior Couture, 2022

Thank you so much to the Roberto’s Catering team for 
everything you’ve done for our event—it was 

absolutely fantastic!

We received numerous compliments about the 
catering, and our executives were thoroughly 
impressed and pleased with the experience.

Executive Assistant,
Comlux Management, 2024

Events Manager,
Louis Vuitton, 2022

On behalf of Louis Vuitton and also personally, I want to really 
thank you for the amazing job that was accomplished! In all 

aspects, reactivity, menu, creativity, flexibility, excellence, service, 
mindset, professionalism, everything was truly appreciated on 

our side and also from a client experience perspective. 
It was not easy to organize 2 dinners in half a day and we made it! 

To many more events and tailored collaboration together!

Testimonials



Let’s Talk

LEONARDO MALTESE
GROUP EXECUTIVE SOUS CHEF

M. +971 56 876 1599

E.  lmaltese@robertoscatering.ae
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