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Frosty   $34

APPETIZERS  (CHOICE OF ONE)

Insalata Castel lo |  Organic baby greens tossed with cranberr ies

& red onions,  wrapped in cucumber.

Insalata Caesar |  Crisp romaine mixed in our creamy dressing 

spr inkled with parmigiano cheese & croutons

Seasonal Soup |  Homemade select ion of the day

MAIN COURSE  (CHOICE OF ONE)

Main entrées served with penne in our s ignature homemade 

tomato sauce or vegetable & potatoes.

Pollo Al la Romana |  Gri l led chicken breast with sundried

tomatoes,  black ol ives,  & capers

Veal Scal lopine |  Veal  madal l ions sauted with a medley

of mushrooms & a splash of brandy

Zucchini  Boats |  Stu�ed with hearty seasonal  vegetables,

topped with mozzarel la & baked

Soft  dr inks,  co�ee and tea

Happy Holly   $40

ANTIPASTO

Antipasto Classico |  Prosciutto,  gr i l led vegetables,  caprese,  & ol ives

MAIN COURSE  (CHOICE OF ONE)

Main entrées served with penne in our s ignature homemade 

tomato sauce or vegetable & potatoes.

Pollo Al la Romana |  Gri l led chicken breast with sundried

tomatoes,  black ol ives,  & capers

Veal Scal lopine |  Veal  madal l ions sauted with a medley

of mushrooms & a splash of brandy

Zucchini  Boats |  Stu�ed with hearty seasonal  vegetables,

topped with mozzarel la & baked

SAL AD PL AT TER

Insalata Castel lo |  Organic baby greens tossed with cranberr ies

& red onions,  wrapped in cucumber

Soft  dr inks,  co�ee and tea

Reindeer   $52

ANTIPASTO

Antipasto Classico |  Prosciutto,  gr i l led vegetables,  caprese,  & ol ives

FIRST COURSE

Choice of pasta in our s ignaturehomemade tomato sauce

MAIN COURSE  (CHOICE OF ONE)

Main entrées served with penne in our s ignature homemade 

tomato sauce or vegetable & potatoes.

Pollo Al la Romana |  Gri l led chicken breast with sundried

tomatoes,  black ol ives,  & capers

Veal Scal lopine |  Veal  madal l ions sauted with a medley

of mushrooms & a splash of brandy

Zucchini  Boats |  Stu�ed with hearty seasonal  vegetables,

topped with mozzarel la & baked

SAL AD PL AT TER

Cal i fornia Mixed Baby Greens

DESSERT

Soft  dr inks,  co�ee and tea

LET CASTELLO

HOST YOUR

HOLIDAY PARTY!

LET CASTELLO

HOST YOUR

HOLIDAY PARTY!
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ADDITIONS PER PERSON

Bruschetta   3

Hors D’oeuvres    5 -  8

Antipasto Platter    10

Upgrade Entrée    5 -  10

Pasta Options    5 -  10

Salad Platter    4

Seafood Platter    mp

Fruit  Platter    5

Dessert  (Chef ’s  dessert  pick)    6

Wine Bar  16

With Dinner |  1  bott le of red & 1 bott le of white per table

Standard Bar  30

Four Hours |  Mini  Bar,  House Red & White Wine,  Domest ic Beer,  F ive Bar Brands,  Vodka,

Rum, Rye,  Gin,  Brandy,  L iqueurs,  & Aper i t i fs

Deluxe Bar  35

Four Hours |  Mini  Bar,  Standard Bar,  L iqueurs,  Grappa,  Sambuca, & Cognac, Cappuccino,

Latte Machiato,  Café au Lai t

Cash Bar & Bar Tickets    5 -  12


