K./ APPETIZER MENU K

PASSED COLD
APPETIZERS:

Shrimp Cocktail
Shrimp cocktail cups with fresh cocktail
sauce and lemon wedge

PASSED HOT
APPETIZERS:

Gunther Stuffed Mushrooms
Cheese stuffed mushroom caps

Mini Beef Wellingtons

Tender beef with mushroom duxel,
wrapped in ham and buttery puff pastry,
served with Barolo sauce

Caprese Skewer
Fresh basil, heirloom tomatoes, mozzarella
pearls. olive oil and balsamic glaze drizzle

Italian Meatballs

Perfectly spiced meatballs, in sweet
herb marinara sauce

CHEF'S FAVORITE

Bruschetta Sampler
Arancini Balls Choice of three:
-Tomato, mozzarella, balsamic shallot
-Antipasta (salami, peppers, cheese)
-Warm apple, cranberry, goat cheese
-Warm cranberry, walnut, brie cheese

- Butternut squash, pomogranate, goat cheese

Warm, gooey, cheese-stuffed rice
balls that melt in your mouth

Beggars' Purses

Phyllo pastry filled with sweet

caramelized apple chutney
Prosciutto & Melon Skewer

Honeydew and cantaloupe melon balls
with basil, mozzarella pearls, prosciutto,
and balsamic glaze

Calamari

Golden, crispy and lightly breaded
calamari, served with marinara

Prosciutto Wrapped Asparagus
Fresh asparagus, dipped in garlic herb
Boursin cheese, wrapped in black forest
ham

dipping sauce and garlic aioli.

Mini Crab Cakes

Lump crab meat, bread crumbs, and
delicate spice blend, baked and
served with remoulade sauce

Antipasti Skewers
Cheese tortellini, salami, sun dried
Toasted Ravioli tomatoes, artichoke hearts
Fried ravioli stuffed with cheese and
served with marinara dipping sauce

Turkey Cranberry Pinwheels
Spinach tortilla filled with turkey,
cranberries, Havarti cheese lettuce, and

Pizza Bites tangy cream cheese spread

BLT Cups

Phyllo cups filled with bacon, tomatoes,
lettuce, and chipotle mayo

Turkey Waldorf Bites
Sweet red grapes, apple, celery, and
cranberry turkey

Loaded Cheese Ball Bites
Spiced cream cheese and cheddar ball
with green onions, bacon, pecans, and

everything seasoning.

Pizza dough cups with house
marinara, and 3 cheese blend

Zucchini Garlic Bites
Zucchini, parmesan garlic fritters
served with marinara dipping sauce
Spanakopita Spinach Pies
Phyllo dough stuffed with

garlicky sautéed spinach

KASTLE CATERING
602.315.1182
KASTLECATERING.COM

APPETIZER
STATIONS:

Cheese Board
Gorgonzola, Pepper Jack, Cheddar,
Mozzarella, Borsin and Goat Cheese -

Assorted Crackers

Cheese & Meat
Gorgonzola, pepper jack, cheddar,
mozzarella, goat cheese, assorted crackers,
prosciutto, capicola, salami, marinated
olives, pickles

Crudites & Hummus
Fresh seasonal vegetables, dill yogurt dip,
pita chips, choice of hummus

Slider Station
A build your own station with choices of
meatballs, grilled chicken, pulled pork,
barbeque sauce, pesto sauce, marinara
sauce, provolone, mozzarella

CHEF ATTENDED
STATIONS:

ONE CHEF PER 50 GUESTS
$75PER CHEF

Pasta Station
Pastas:

Penne, Bow-Tie, Cheese Tortellini
Sauce: Marinara, Pink Vodka, Ali Olio, Basil
Pesto
Cheese:

Parmesan Cheese, Goat Cheese,

Mozzarella Cheese
Vegetables:

Spinach, Roasted Red Peppers,
Mushrooms, Tomatoes, Onions, Broccoli
Add Chicken - $2pp
Add Shrimp - $3pp
Add Meatballs and Sausage - $3pp

Carving station
Proteins:
Pork loin, beef tenderloin, or roasted
chicken
Sauces:
Au jus, creamy horseradish, spicy apricot,
creamy garlic herb


https://www.gimmesomeoven.com/authentic-gazpacho-recipe/

