
(312) 265-1328

events@robertspizza.com

robertspizza.com

@robertspizzacofollow us @robertspizzaco

48  HOUR ORDER  NOTICE  PREFERRED

catering
menu

Delivery available
WITHIN A 2 MILE RADIUS

sizing & portions 
$125 M I N I M U M  O R D E R

$25 FEE FOR ORDERS $125–$1,500

$50 FEE FOR ORDERS OVER $1,500

HALF PANS FEED 10-12

FULL PANS FEED 20-24

465 N. Mcclurg ct, chicago il 60611 
ENTRANCES ON BOTH ILLINOIS & MCCLURG

ILLINOIS ST

GRAND AVE

OGDEN SLIP

CHICAGO RIVER

NORTH WATER ST
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NAVY PIER

Catering Direct 
(312) 687-4125



apps

GLUTEN FREE CRUST AVAILABLE
+$4.00

Pizza*
THE LIA $24
OUR CLASSIC CHEESE FEATURING 
FRESH MOZZ, SHREDDED MOZZ, & 
RED SAUCE

THE FUNGHI $29
WILD MUSHROOMS, GARLIC, 
DRIFTLESS RICOTTA CHEESE, 
TRUFFLE CREAM BASE

CUP & CHAR PEPPERONI $28
CLASSIC PEPPERONI, CALABRIAN 
CHILI PEPPERS, FRESH MOZZ, 
SHREDDED MOZZ, RED SAUCE

DUCK PROSCIUTTO $29
'SMOKING GOOSE' CURED DUCK 
BREAST, CALABRIAN CHILI PEPPER, 
FRESH MOZZ, SHREDDED MOZZ,    
RED SAUCE

ROASTED VEGETABLE $29
ROASTED CHERRY TOMATOES, RED 
PEPPERS, CALABRIAN CHLI 
PEPPERS, WILD MUSHROOMS, 
CARAMELIZED ONIONS, SAUTÉED 
SPINACH, GARLIC, FONTINA 
CHEESE, EVOO BASE

THE JAY $29
HOUSEMADE CRUMBLED FENNEL 
SAUSAGE, CALABRIAN CHILI 
PEPPERS, FRESH MOZZ, RED SAUCE

BRUSSELS SPROUTS & 
BACON $28
BRUSSELS SPROUTS COOKED WITH 
BACON, DATES, SMOKED 
MOZZARELLA, BALSAMIC GLAZE, 
EVOO BASE

CHORIZO $29
SPANISH CHORIZO, PIPERADE, 
WHIPPED GOAT CHEESE, ROASTED 
CHERRY TOMATOES, KALAMATA 
OLIVES, MANCHEGO CHEESE, FRESH 
OREGANO, RED SAUCE

CALI ITALIA $29
ASIAGO, FRESH MOZZ, GORGONZOLA 
CHEESE, FIG JAM, PROSCIUTTO DI 
PARMA, BALSAMIC GLAZE, SHAVED 
PARMIGIANO REGGIANO, EVOO BASE

CARAMELIZED ONION $25
CARAMELIZED ONIONS, FRESH MOZZ, 
SHREDDED MOZZ, RED SAUCE

TULIP TREE 
THREE CHEESE $27
FOXGLOVE, TRILLIUM, FRESH MOZZ, 
EVOO BASE

THE RITA $28
ITALIAN BUFFALO MOZZ, OVEN 
ROASTED TOMATOES, BASIL, EVOO, 
RED SAUCE

CARNE $30
HOUSEMADE CRUMBLED FENNEL 
SAUSAGE, MEATBALLS, CUP & CHAR 
PEPPERONI, FRESH MOZZ, SHREDDED 
MOZZ, RED SAUCE

VEGAN $28
ROASTED CHERRY TOMATOES, 
RED PEPPERS, CALABRIAN CHILI 
PEPPERS, WILD MUSHROOMS, 
CARAMELIZED ONIONS, SAUTÉED 
SPINACH, GARLIC, EVOO BASE

GRILLED SAUSAGE $29
HOUSEMADE GRILLED FENNEL SAUSAGE, 
CARAMELIZED ONIONS, FRESH MOZZ, 
RED SAUCE

FENNEL $29
'SALUMI CHICAGO' FENNEL SALAMI, 
BRAISED FENNEL, FENNEL FRONDS, 
FENNEL POLLEN, FRESH MOZZ, HONEY, 
EVOO BASE

A WALK IN THE WOODS $29
WILD MUSHROOMS, ARTISAN DOUBLE 
CREAM WASHED-RIND CHEESE, TRIPLE 
CREAM BLOOMY RIND CHEESE, FRESH 
MOZZ, TRUFFLE CREAM BASE

salad
CAESAR
HALF PAN $50 / FULL PAN  $100
ROMAINE, BACON FAT ZA DOUGH 
CROUTONS, ANCHOVY OIL, 
PARMESAN, CAESAR DRESSING

APPLE HAZELNUT
HALF PAN $55 / FULL PAN $110
HYRDRO BIBB LETTUCE, HONEY 
CRISP APPLES, TOASTED 
HAZELNUTS, CELERY, MANCHEGO 
CHEESE, APPLE CIDER 
VINAIGRETTE

Pasta & Protein
PENNE PASTA & MEATBALLS HALF PAN $65 / FULL PAN $130
ROBERT’S MARINARA, MEATBALLS, PARMIGIANO REGGIANO

GNOCCHI IN BOLOGNESE HALF PAN $65 / FULL PAN $130
POTATO AND PARMESAN DUMPLING, VEAL BOLOGNESE SAUCE, DRIFTLESS RICOTTA 
CHEESE

VEG PENNE PASTA HALF PAN $50 / FULL PAN $100
SERVED WITH SAUTÉED SPINACH, MUSHROOMS & ONIONS IN EVOO, ROBERT'S 
MARINARA

CHICKEN PARM HALF PAN $70 / FULL PAN $140
AMISH BREADED CHICKEN BREAST, ROBERT'S MARINARA, FRESH MOZZ, 
PARMESAN CHEESE

GRILLED CHICKEN BREAST HALF PAN $65 / FULL PAN $130
MARINATED AMISH CHICKEN BREAST SERVED WITH LEMON VINAIGRETTE

ARANCINI
HALF PAN $50 / FULL PAN  $100
MUSHROOM RISOTTO, TALEGGIO 
CHEESE, ZADOUGH BREADCRUMBS, 
ARRABBIATA SAUCE, SHAVED 
PARMESAN

SPICY & SWEET WINGS
HALF PAN $50 / FULL PAN $100
SPICY-SWEET WING SAUCE, SESAME 
SEEDS, SCALLIONS
COMES WITH CARROTS & CELERY
CHOICE OF: HOMEMADE BUTTERMILK 
RANCH OR BLEU CHEESE

SIMPLE
HALF PAN $40 / FULL PAN $80
MIXED FIELD GREENS, CUCUMBERS, 
CHERRY TOMATOES, RED ONIONS, 
RED WINE VINAIGRETTE 

MEDITERRANEAN
HALF PAN $60 / FULL PAN $120
ROMAINE, ITALIAN SALAMI, CHERRY 
TOMATOES, CUCUMBERS, 
PEPPERONCINI, CHICKPEAS, RED 
ONIONS, MANCHEGO CHEESE, MIXED 
OLIVES, RED WINE VINAIGRETTE

ARTISAN MEATBALLS
HALF PAN $50 / FULL PAN  $100
VEAL & BEEF, 'ZA DOUGH BREAD 
CRUMBS, HOUSE MADE 
GIARDINIERA, RED SAUCE, 
SHAVED PARMESAN

SAUSAGE & PEPPERS
HALF PAN $50 / FULL PAN  $100
OUR HOUSEMADE FENNEL SAUSAGE 
WITH TRI-COLORED PEPPERS, 
ARRABIATA SAUCE

TRAY TIRAMISU
HALF PAN $75 / FULL PAN $150
LAYERED ESPRESSO-SOAKED LADY 
FINGERS, MASCARPONE CREAM, 
COCOA POWDER

sandwiches
ALL  SANDWICHES  ARE  CU  T  INTO  TH IRDS

MEATBALL $14
HOMEMADE VEAL & BEEF MEATBALLS, BREAD CRUMBS, ROBERT'S 
MARINARA, FRESH MOZZ, PARMESAN CHEESE, ON A 'ZA LOAF

CHICKEN PARM $15
BREADED AMISH CHICKEN BREAST, ROBERT'S MARINARA, FRESH MOZZ, 
PARMESAN CHEESE, ON A 'ZA LOAF

PROSCIUTTO & ARUGULA $14
18 MONTH PROSCIUTTO DI PARMA, ARUGULA, HEIRLOOM CHERRY TOMATOES, 
STRACIATELLA, BALSAMIC DRESSING,ON A 'ZA LOAF

* Top 50 Pizza in the USA, Top 50 Italy  —   #1 Artisan Pizza in Chicago, Steve Dolinsky   —   Top Essential Pizza in Chicago, Eater   —   The Absolute Best Pizza in Chicago , Thrillist   —   Chicago’s Best, WGN
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PISTACHIO BISCOTTI
$15 PER DOZEN
HOMEMADE NUTTY BISCUIT

BROWNIE SQUARES
$21 PER DOZEN
RICH CHOCOLATE BROWNIE 

extras
'ZA BREAD HALF LOAF $4 / FULL LOAF $7 
8oz HOUSEMADE GIARDINIERA $10 
3oz CALABRIAN CHILI OIL $10 
8oz RED SAUCE $10
8oz BOLOGNESE SAUCE $13

SCAN HERE TO LEARN MORE
ABOUT CATERING & EVENTS 




