
ROOTS HANDMADE PIZZA
PRIVATE DINING & LARGE GROUP EVENT PACKAGES

 

Roots Pizza- West Town
1924 West Chicago Avenue

Phone: 773.645.4949

Roots Pizza- Second City
1610 North Wells

Opening September 2019

Lindsey Anderson- Private Dining Coordinator
Email: landerson@thefifty50.com

Phone: 312.257.9906

RootsPizza.com

Roots Pizza- Lincoln Square
2200 West Lawrence Avenue

Phone: 773.433.5959

Roots Pizza- Printer’s Row
742 South Dearborn

Opening December 2019



GLUTEN FREE PIZZA + 2 PER PIZZA

• Add grilled chicken or pulled chicken for +2 per guest
• Add grilled skirt steak, garlic shrimp, blackened shrimp, or grilled salmon for +6 per guest

Check out all of our 
Specialty Pizzas on our 
Pizza Page or website. 

Each 16” pizza feeds
3 to 5 adults

PARTY PACKAGES
THE BASIC LETS FEAST

APPETIZERS

SALADS

PIZZA PASTA SIDES
Roasted Broccoli

Housemade Potato Chips & Dip

Curly Fries

Sweet Potato Tots

ADD A BAR PACKAGE... AT A SPECIAL PRICE (PER PERSON)
STANDARD
$20 for 2 hours
$30 for 3 hours

CRAFT BEER AND WINE
$25 for 2 hours
$35 for 3 hours

PREMIUM 
$35 for 2 hours
$45 for 3 hours

Lollipop Wings

Garlic Monkey Bread

Spinach Artichoke Dip

Mozzarella Bites

Fried Ravioli
(Four Cheese or Meat)

Mini Sausages on a Stick

Popcorn Chicken

Housemade Hummus

Fried Calamari (+3)

Jumbo Fried Shrimp (+3 )

Tomato, Avocado, & Mozzarella

Asian Sesame Chicken

Green Goddess

25 per Guest
11 per Guest Ages 5-11

• One Appetizer Choice
• One Salad Choice
• 16” Cheese Pizza
• Two Different 16” Build
  Your Own Pizza Choices
 (Limit Two Toppings per Pizza)

29 per Guest
11 per Guest Ages 5-11

• Three Total Appetizer &
 Salad Choices
• 16” Cheese Pizza
• One 16” Build Your Own 
 Pizza Choice
 (Limit Two Toppings)
• One 16” Specialty Pizza

33 per Guest
11 per Guest Ages 5-11

• Two Appetizer Choices
• Two Salad Choices
• One Fresh Pasta Choice
• Two Sides Choices
• 16” Cheese Pizza
• One 16” Specialty Pizza Choice
• One 16” Build Your Own 
 Pizza Choice
 (Limit Two Toppings)

Fresh Mint Mediterranean

Northener

Shrimp & Calamari Italian
Garden Salad (+5)

Greek-ish

Roots Caesar 

Goat Cheese & Beet

Southwest

Four Cheese Ravioli

Meat Ravioli

Fresh Spaghetti

Your choice of marinara, meat,
alfredo, garlic alfredo, or 
pappy sauce on all of our 
housemade pasta. 

  QUAD CITY FAMILY STYLE DINING

EASY DOES IT
(Unlimited replenishment while in-house. To-go boxes not allowed.)



MOZZARELLA BITES . . . 12
Our signature made with housemade mozza-
rella that is blanketed in fresh herbs and 
bread crumbs. Served with marinara.

LOLLIPOP WINGS . . . 24
House Buffalo, Smoky BBQ, or Red Pepper 
Sauce.

GARLIC MONKEY BREADS . . . 16
Doughy, buttery garlic monkey bread drizzled 
in garlic parmesan sauce. 

FRIED RAVIOLI . . . 16
Housemade pasta stuffed with four cheese 
blend or meat. Served with marinara. 

MINI CAPRESE STACKS WITH CRISPY BACON . . . 26
Mighty Vine Tomatoes with mozzarella, thinly 
sliced red onions, and chopped bacon drizzled 
with extra virgin olive oil and aged balsamic 
vinaigrette.

ROASTED BEET BRUSCHETTA . . . 24
Roasted red and golden baby beets on French 
bread with toasted Chevre goat cheese and 
honey lemon vinaigrette

MINI SAUSAGES on a STICK . . . 30
All sausages can be grilled or dipped in our
rich corn dog batter. Italian, Bratwurst,
Vienna Beef, & Gyro Sausage available.

JUMBO FRIED GULF SHRIMP . . . 48
Jumbo gulf shrimp breaded in parsley
cracker meal. Served with marinara and 
creamy mustard. 

SPINACH ARTICHOKE DIP . . . 45
Served with grilled or crunchy pita chips. 

DINE-IN, CARRYOUT, 
and DELIVERY BITES

 

PRICED BY THE DOZEN. MINIMUM TWO DOZEN and HALF PAN. 
UPCHARGE DELIVERY FEES FOR LARGE ORDERS APPLY

CHICKEN PARMESAN SKEWERS . . . 30
Boneless chicken breast skewers lightly bread-
ed and topped with parmesan and drizzled 
with a marinara cream sauce.

FLASH FRIED CALAMARI . . . 45
Served plain with marinara, buffalo style, or 
with our signature giardiniera garlic sauce.

MINI GYRO SAUSAGE SANDWICHES . . . 36
Topped with feta cheese, marinated cucumbers, 
sun-dried tomato & red pepper pesto on 
French bread or grilled pita. 

MINI ITALIAN SAUSAGE SANDWICHES . . . 36
Topped with roasted red peppers and garlic 
au-jus on French bread.

MINI CHICKEN CHORIZO SANDWICHES . . . 36
Topped with pickled jalapeños, pickled
red onions, scallions, queso fresco, and
avocado cream on French bread.

MINI ITALIAN BEEF SANDWICHES . . . 42
Housemade Italian beef dipped in garlic
au jus with your choice of sweet peppers
or giardiniera on garlic French bread. Add 
housemade mozzarella + $8 per dozen. 

MINI MEATBALL SANDWICHES . . . 36
Meatballs with parmesan bechamel and 
marinara topped with provolone cheese
on garlic French Bread. 

HOUSEMADE HUMMUS . . . 45
Topped with sundried tomato pesto and 
pita crumble. Served with a side of spicy
roasted red pepper pureé, grilled or fried
pita chips and seasonal vegetables. 



SALADS by the Half Pan
PRICED PER HALF PAN. EACH ORDER SERVES 6 to 8.

DINE-IN, CARRYOUT, & DELIVERY
PARTY TRAYS

Extra Salad dressing +5 each for large containers. Add marinated grilled chicken breast 
or pulled chicken for +8. Add skirt steak for +15 to any half pan of salad. Add garlic

shrimp or blackened shrimp for +15 to any half pan of salad.  

GREEK-ISH SALAD . . . 30 
Romaine & red leaf lettuce, kalamata & 
green olives, roasted red peppers, feta 
cheese, pine nuts, crunchy pita, cucum-
bers, red onions, pepperoncini, and Greek 
dressing. 

ROOTS CAESAR SALAD . . . .30
Romaine & red leaf lettuce, crispy 
prosciutto, crispy pepperoni, garlic crou-
tons, shaved parmesan, and creamy 
Caesar dressing.

GOAT CHEESE & BABY BEET SALAD . . . 32
Bibb lettuce, pistachios, sliced pears, goat 
cheese, roasted yellow and red baby beets, 
and honey-lemon vinaigrette.

TOMATO, AVOCADO, & MOZZARELLA SALAD . . . 36
Cherry tomatoes, avocado, roasted corn, 
housemade mozzarella, sun�ower seeds 
and cilantro vinaigrette. Served on a bed 
of chopped romaine and red leaf lettuce.

GRILLED SHRIMP & CALAMARI SALAD
ITALIAN GARDEN SALAD . . . 38
Romaine & red leaf lettuce, pickled 
vegetables, kalamata & green olives, 
tomatoes, asparagus, garlic croutons, 
housemade mozzarella cheese, crispy 
shallots and creamy Italian vinaigrette. 
 

ASIAN SESAME CHICKEN SALAD . . . 36
Pulled chicken, shredded cabbage & 
romaine, carrots, toasted ramen noodles, 
almonds, toasted sesame seeds, and 
sesame vinaigrette.

GREEN GODDESS SALAD . . . 30
Romaine & red leaf lettuce, broccoli, red 
onions, carrots, almonds, bacon and  
Green Goddess dressing. 

SOUTHWEST SALAD . . . 30
Romaine & red leaf lettuce, avocado, 
garbanzo beans, black beans, jicama, 
tortilla strips, queso fresco, sun�ower 
seeds, and roasted corn vinaigrette. 

FRESH MINT MEDITERRANEAN. . . 30
Chopped romaine and red leaf lettuce
topped with roasted red peppers, red onions,
roasted corn, feta cheese, and sliced
radishes with fresh mint vinaigrette.

KALE & ROASTED BRUSSELS SPROUTS SALAD . . . 36
Roasted squash, granny smith apples, 
toasted almonds, goat cheese, and bacon 
vinaigrette.



SAUSAGE  12” PIZZA . . . 16.50  //  16” PIZZA . . . 21.50

The Quad Cities specialty: crumbled sausage, 
Roots pizza sauce, and mozzarella.

GARDEN 12” PIZZA . . . 20.50  //  16” PIZZA . . . 25.50

Roasted mushrooms, diced green peppers, 
roasted red peppers, olive mix, red sauce, and 
mozzarella.

VEGAN 12” PIZZA . . . 20.50  //  16” PIZZA . . . 25.50

Roasted mushrooms, diced green peppers, 
roasted red peppers, olive mix, red sauce, and 
vegan mozzarella.

LILLIE’S Q BBQ PULLED PORK PIZZA
12” PIZZA . . . 25.00   //  16” PIZZA . . . 30.00

Pulled pork smoked at Lillie’s Q over 
peach wood for eight hours, Hot Smoky BBQ, 
and mozzarella. Topped with Carolina Dirt 
BBQ rub and slaw. 

BANGERS & LACE  DUCK SAUSAGE BLT PIZZA
12” PIZZA . . . 27.50   //  16” PIZZA . . . 32.50

Duck & pork sausage, bacon, tomatoes, 
arugula, garlic aioli, red sauce, smoked 
Gouda, and mozzarella.

BRIAN FISHER’S ENTENTE KOREAN FRIED CHICKEN 
PIZZA 12” PIZZA . . . 27
Red pepper sauce, garlic puree, kimchi, 
mozzarella, smoked gouda, Korean fried 
chicken, scallions, sesame seeds, and cilantro. 

PUB ROYALE BUTTER CHICKEN PIZZA 12” PIZZA . . . 27 
Butter sauce, marinated chicken, ginger, 
curry, onions, paneer, methi, chili oil, lime, 
and mozzarella.

QUAD CITIES PIZZAS & SPECIALTY PIZZAS 
(It’s all about the malt crust)

OR BUILD A PIZZA
See the options at RootsPizza.com

TACO  12” PIZZA . . . 22.50   //  16” PIZZA . . . 27.50

A Quad Cities original: taco-seasoned crum-
bled sausage, red sauce, mozzarella, and 
cheddar. Topped with lettuce, tomatoes, and 
taco-seasoned chips. Add Sour Cream +1.50

SHORT RIB PIZZA 12” PIZZA . . . 24.00  //  16” PIZZA . . . 29.00

Braised short ribs, giardiniera, roasted corn, 
pickled fennel, ricotta, red sauce, and mozza-
rella.

McDOWELL’S 12” PIZZA . . . 20.50   //  16” PIZZA . . . 25.50

Seasoned ground beef, Louis dressing, mozza-
rella, and cheddar. Topped with onions, 
lettuce, and pickles. 

ANTIQUE TACO CHILI CHEESE CURD PIZZA
12” PIZZA . . . 23.50   //  16” PIZZA . . . 28.50

Chorizo chili, cheddar curds, Chihuahua 
cheese, mozzarella, pickled jalapeños & 
onions, avocado cream, tortilla strips, black 
olives, and scallions.

PURPLE PIG ‘NDUJA SAUSAGE PIZZA
12” PIZZA . . . 26.00   //  16” PIZZA . . . 31.00

‘Nduja sausage, tetilla cheese, giardiniera, and 
mozzarella.

GOOSE ISLAND TAP ROOM “UNHOLY MOLE” PIZZA
12” PIZZA . . . 28.00   //  16” PIZZA . . . 33.00

Unholy molé sauce, BCS braised short ribs 
with Dark Matter Unicorn Blood coffee rub, 
smoked gouda, mozzarella, and sesame seeds
  



HOMEMADE PASTAS BY THE HALF PAN
PRICED PER HALF PAN. EACH ORDER SERVES 10 to 12.

DINE-IN, CARRYOUT, & DELIVERY
PARTY TRAYS

FRESH SPAGHETTI & MEATBALLS -$55
Served with your choice of marinara,
meat sauce, alfredo, garlic alfredo, or Pappy Sauce.

MAC ‘N CHEESE - $45
Everyone’s favorite classic that’s great for adults
and for kids. 

RAVIOLI - $50
Your choice of four-cheese or meat ravioli. Select
marinara, meat sauce, alfredo, garlic alfredo,
or Pappy Sauce.  

SIDES BY THE HALF PAN
PRICED PER HALF PAN. EACH ORDER SERVES 10 to 12.

ROASTED BROCCOLI  WITH GARLIC BUTTER - $15

HOUSEMADE POTATO CHIPS WITH DIP - $15

SWEET POTATO TOTS - $15

CHICKEN FINGERS WITH DIPPING SAUCES - $25

CURLY FRIES - $15

GARLIC BREAD - $18

ALMOST FAMOUS LASAGNA- $80
For everyone else, it’s only available on Sunday 
night. Fresh and housemade pasta, layered with 
parmesan béchamel and a blend of whipped cheeses. 
Topped with your choice of sauce.    

CHICKEN PARMESAN OVER FRESH SPAGHETTI -$80
Pounded thin and pan-sauteéd in garlic butter.
Topped with parmesan and provolone cheese and marinara.

SAUSAGE AND PEPPERS -$60
Charbroiled Italian sausage with sauteéd onions, 
green peppers, and garlic au-jus.



QUAD CITIES  
  DRINK PACKAGES

CRAFT BEER AND WINE PACKAGE
All craft draft beers including the Roots House Brew
All Midwestern craft bottle and can beers
All Midwestern “Old Man Can” beers
All Wines by the glass pours
(Shots and Red Bull not included)

STANDARD BAR PACKAGE
Includes all basic mixed drinks
Well vodka and liquors
All Midwestern “Old Man Can” beers
Select red & white wine glass pours
(Shots and Red Bull not included)

PREMIUM BAR PACKAGE
Includes top shelf mixed drinks
Belvedere 
Ketel One
Single Malt Scotches
Single Barrel Bourbons
Premium Artisan Gins 
Sparkling Wine
Upgraded red & white wines
All Midwestern craft draft beers including the Roots House Brew
All Midwestern craft bottle and can beers
All Midwestern “Old Man Can” beers
(Shots and Red Bull not included)

2 hours = $40 / 3 hours = $50

2 hours = $25 / 3 hours = $35 2 hours = $30 / 3 hours = $40

OTHER DRINK PACKAGE OPTIONS
OPEN HOST BAR
With this bar package, all beverages will be added to the host tab.  Charges are accrued based
on actual consumption.  

CASH BAR
With this option, guests are responsible for purchasing their own drinks and gratuity. This
package is only available in semi-private spaces.  

CHAMPAGNE TOAST
Add $3 per guest.

$5 UPCHARGE PER PACKAGE for RED BULL
**All packages are exclusive of tax and gratuity.



ROOTS PRIVATE DINING ROOM
Seated: up to 50  
Reception: 70

The Private Dining Room is located on 
the northwest corner of Roots on the 
main floor. It provides a view into 
the kitchen through our glass windows 
where guests can watch the pizzas being 
hand tossed. Accordion style glass 
doors open up onto our beautiful patio 
and provide a great ambience for all 
types of parties. Four 55” LED flat-
screens provide additional ambience 
and are also available for DVDs and 
presentations.

ENTRE VENUE BUYOUT
Seated: up to 225 people
Reception: 325 people

WEST TOWN
  SEATING OPTIONS

Rental Fees, F&B Minimums, & Service Charges apply

THE SOUTHEAST CORNER
Seated: Up to 30 
Reception: 40 

The Southeast Corner of Roots is a 
semi-private area overlooking Chicago 
Avenue with glass garage doors and 
four private LED flatscreens that 
can be customized for the type of 
event. Popular for crowds that want 
to experience the energy of the 
main dining room of Roots and that 
don’t have groups large enough for a 
completely private space.  

HOMESTEAD ON THE ROOF
Seated: up to 70

 

Reception: 100

Homestead on the Roof is located directly
above West Town Bakery. Featuring a large,
fully stocked private bar, Homestead can be
personalized for any type of event. In the
summer, this room overlooks our rooftop 
deck, & 3,000 square foot gardens.
Very Limited Availability



ROOTS NORTH DINING ROOM
Seated: up to 40  
Reception: 70

The Semi Private area is located near 
the main entrance. With easy access 
to the bar and multiple seating and 
reception arrangements, this area is 
ideal to watch the action and enter-
tain guests for multiple functions.

ENTRE VENUE BUYOUT
Seated: up to 175 people
Reception: 250 people

LINCOLN SQUARE
  SEATING OPTIONS

Rental Fees, F&B Minimums, & Service Charges apply

PIZZA PARTY TABLES
Seated: up to 20

 

Reception: 30

The Pizza Party Tables are able to be 
arranged separate or adjoining. With views 
of the kitchen through our glass windows, 
guests can watch the pizzas being hand 
tossed.  

THE BAR
Seated: up to 20

 

Reception: 50

Rent out our entire bar section for a 
reception or beer dinner where our chefs
and bartenders will guide your guests
through a pizza and craft beer experience. 



TV/DVD/AV
Each event space has multiple 1080i HDTV flat screen televisions. We can arrange to 
have your favorite sports game or television show playing during the event. We also 
have DVD capabilities. Most rooms have a separate sound system and depending on your 
space, we can also bring in a DJ.

MICROPHONES
We have microphone capabilities that we can set up for your event. 

RECEPTION TABLES
For whatever purpose you need, we are happy to set up a reception table and chairs at 
the entry to your event. 

THEMED EVENTS
Fundraisers, charity events, or just plain ol’ birthday parties are often themed 
and we will work with you to meet your needs. We can also do pizza parties for kids 
during limited times during the week. 

OUR ADDITIONAL SERVICES

DON’T FORGET THE CAKE!!
Our next door sister restaurant West Town Bakery & Diner can make you a special cake
for any occasion for your private party at Roots. Choose your cake flavor, filling,
frosting and writing and our talented cake designers at West Town Bakery will take care
of it for you. We can offer discounted smash cakes for infant and toddler birthdays as
well for a price of $8 each (regularly $10 each) when you purchase a regular birthday
cake from us as well.

Basic 4” cakes cost $20 and serve four guests,
6” cakes cost $32 and serve eight guests,
8” cakes cost $40 and serve 12 guests,
10” cakes cost $59 and serve 16 guests,
1/4 sheet cakes cost $82 and serve 25 guests,
1/2 sheet cakes cost $135 and serve 50 guests,
& full sheet cakes cost $225 and serve 200 guests.

West Town Bakery can also design custom themed
cakes, 2D cakes, and 3D cakes as well for
additional charges. Just let us know what you're
looking for, and we'll connect you to the cake
specialists at West Town Bakery.


