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CURED MIXED ITALIAN MEATS, CAPRESE SALAD, SUN-DRIED
TOMATOES, OLIVES, GRILLED PEPPERS, ZUCCHINI &
EGGPLANTS, SMOKED SALMON TOPPED WITH BERMUDA
ONIONS & CAPERS, MIXED HERITAGE GREENS, STUFFED HOT
BANANA PEPPERS, BEET SALAD, RICE SALAD, MUSSELS AL
POMODORO, SPREADS INCLUDING HUMMUS, OLIVE
TAPENADE, SERVED WITH CROSTINI AND FRESHLY BAKED
BREADS.

Pors Bros

SOFT DRINKS, JUICE, INFUSED WATER, COFFEE, TEA, ESPRESSO
1 BOTTLE OF RED & WHITE WINE PER TABLE | $15 / PERSON
$8 PER ALCOHOL DRINK TICKET

ADD ON'S PER PERSON
BRUSCHETTA $3 | ADDITIONAL PASTA $5
ADDITIONAL MEAT (VEAL OR CHICKEN) $8 | FRENCH CUT VEAL CHOP $15 | STRIP LOIN $20
CALAMARI FRITTI $8 | FRITTURA OR ZUPPA DI PESCE $15-18
FRUIT $7 | DESSERT $8

PRICING VALID FOR MARCH - NOVEMBER
MONDAY- THURSDAY
MINIMUM 100 PEOPLE
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CURED MIXED ITALIAN MEATS, CAPRESE SALAD, SUN-DRIED
TOMATOES, OLIVES, GRILLED PEPPERS, ZUCCHINI &
EGGPLANTS, MIXED HERITAGE GREENS, BEET SALAD, RICE
SALAD, SPREADS INCLUDING HUMMUS, OLIVE TAPENADE,
SERVED WITH CROSTINI AND FRESHLY BAKED BREADS
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IN OUR MANY TYPES OF SIGNATURE HOMEMADE SAUCES
PENNE POMODORO | TORTELLINI ALFREDO
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CHICKEN SCALLOPINE WITH MUSHROOMS OR LEMON

VEAL PARMIGIANA | Al FUNGHI OR AL LIMONE
MAIN ENTREES SERVED WITH SEASONAL VEGETABLES &
ROASTED POTATOES

PWors Bros

SOFT DRINKS, JUICE, INFUSED WATER, COFFEE, TEA, ESPRESSO

1 BOTTLE OF RED & WHITE WINE PER TABLE | $15 / PERSON
$8 PER ALCOHOL DRINK TICKET

PRICING VALID FOR MARCH - NOVEMBER
MONDAY- THURSDAY
MINIMUM 100 PEOPLE
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CURED MIXED ITALIAN MEATS, CAPRESE SALAD, SUN-DRIED
TOMATOES, OLIVES, GRILLED PEPPERS, ZUCCHINI &
EGGPLANTS, MIXED HERITAGE GREENS, BEET SALAD, RICE
SALAD, SPREADS INCLUDING HUMMUS, OLIVE TAPENADE,
SERVED WITH CROSTINI AND FRESHLY BAKED BREADS

P

PENNE POMODORO | HOMEMADE PASTA IN A TOMATO SAUCE

TORTELLINI ALLA PANNE | HOMEMADE PASTA, STUFFED, IN A
CREAM SAUCE
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POLLO ALLA ROMANA | CHICKEN SCALLOPINE WITH SUNDRIED
TOMATOES, BLACK OLIVES, & CAPERS

VEAL SCALLOPINE | Al FUNGHI OR AL LIMONE
MAIN ENTREES SERVED WITH SEASONAL VEGETABLES &
ROASTED POTATOES

PWors Bros

SOFT DRINKS, COFFEE, TEA, ESPRESSO
1 BOTTLE OF RED AND WHITE WINE PER TABLE | $15 / PERSON

PRICING VALID FOR MARCH - NOVEMBER
MONDAY- THURSDAY
MINIMUM 100-150 PEOPLE
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PROSCIUTTO, SALAMI, GRILLED VEGETABLES, CAPRESE, & OLIVES
ASSORTMENT OF BREADS
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IN OUR MANY TYPES OF SIGNATURE HOMEMADE SAUCES

POLLO ALLA ROMANA
CHICKEN SCALLOPPINE WITH SUNDRIED TOMATOES, BLACK OLIVES, & CAPERS
OR

Al FUNGHI OR AL LIMONE
VEAL SCALLOPPINE WITH SEASONAL VEGETABLES & ROASTED POTATOES

SOFT DRINKS, COFFEE, TEA, ESPRESSO

ADD ON'S PER PERSON
BRUSCHETTA $3 | ADDITIONAL PASTA $5
ADDITIONAL MEAT (VEAL OR CHICKEN) $8 | FRENCH CUT VEAL CHOP $15 | STRIP LOIN $20
CALAMARI FRITTI $8 | FRITTURA OR ZUPPA DI PESCE $15-18
FRUIT $7 | DESSERT $8

PRICING VALID FOR MARCH - NOVEMBER
MONDAY- THURSDAY
MINIMUM 25 PEOPLE
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CASTELLO @HOME

CATERING MENU | TAKEOUT

MEATS PASTA APPETIZER

SEAFOOD

VEGETABLES

SAUCES

Seafood 5alad
Mini Arancini
Antipasto Platter

Polenta Fries
small Buns
Large Bums

Spicy Oil Jar
Grated Parmigiano Cheese

Penne | Vodka, Rose, Alfredo
Gnocchi | Vodka, Rose, Alfredo
Agnolotti | Ricotta & Spinach
Risotto

Lasagna | Meat

Eggplant | Parmigiana
Tortellini | Cheese

Linguine Pescatone

Chicken | 7u art Yarsala
"-I'E'-ill , B T 1
Chicken | Veal Parmigiana
Sausages & Peppers
Stuffed Chicken

Porchetta o Peppers
Chicken Skewers

Lamb Meatball Skewars
Veal Roast

Seafood Marinara

Fried Calamari & Shrimp
Fried Calamari

Mussels Marinara
Atlantic Salmon

Roasted Potatoes
Steamed Vegetables
Grilled Vegetables
Peas B Mushrooms
R.’iplr‘lﬂ:

Californian Mix Salad
Caesar 5alad

Vodka Sauce 518 | L
Tomato Sauce 517 |1
Alfredo Sauce 520 | L
Rose Sauce 518 | L
Meat Sauce 525 1L

CASTELLO

RISTORANTE

SMALL

$125 8-10 PPL
$75 25 PCS
$125 8-10 PPL

$70 25pc

$1.00 each
$1.20 each

$15/ jar (250 ml)
$15/ jar (250 ml)

SMALL
4-6 PPL
$70
$75
$90
$70
N/A
N/A
$72
$130

SMALL
4-6 PPL
$65
$65
$72
$72

$87
N/A
$75
$72 12 PC
MP

SMALL
1-6 ppl
$265

$190
$140
$100
$108 5PC

SMALL
-8 pp
550
550
555
550
555
555
555

Lentil

SAUCES

MEDIUM
N/A
N/A
N/A

N/A

MEDIUM
8-10 PPL
$100
$125
$150
$115
$140
$140
$125
$275

MEDIUM
8-10 PPL
$110

$110

$120

$120

$145

$175

$120

$144 24 PC
MP

MEDIUM
B-10 ppl
$400

$280
$200
$140
$144 8 PC

MEDIUM
10-12 PPL
$75

$75

$80

$75

$85

$80

$80

Minestrone
Pasta ¢ Fagioli
Straciatella

LARGE

5160 12-14 ppl
MIA

S160 12-14 pipl

N/A

LARGE
12-14 PPL
$140
$150
$170
$140
$175
$175
$160
$300

LARGE
12-14 PPL
$150

$150

$168

$168

$200

$250

$168

$280 48 PC
MP

LARGE
12-14 PPL
$600

$350
$280
$250
$252

LARGE
15-20 PPL
$100
$100
$110
$115
$125
$100
$100

3600 Langstaff Rd Woodbridge On, L4L 9E7 | 905.264.9248 f L 4

www.castelloristorante.com | 2025 Catering Menu






CASTEL O

EVENT CENTRE J

3600 LANGSTAFF RD, VAUGHAN ON L4L 9E7 | 905.264.9248
WWW.CAS?ORISTORANTE.COM | @EVENTS.CASTELLO



	2026 CORPORATE PACKAGES
	MENU OPTIONS CORPORATE LUNCHEON #1 $45 / PERSON
	Grazing Table
	CURED MIXED ITALIAN MEATS, CAPRESE SALAD, SUN-DRIED TOMATOES, OLIVES, GRILLED PEPPERS, ZUCCHINI & EGGPLANTS, SMOKED SALMON TOPPED WITH BERMUDA ONIONS & CAPERS, MIXED HERITAGE GREENS, STUFFED HOT BANANA PEPPERS, BEET SALAD, RICE SALAD, MUSSELS AL POMODORO, SPREADS INCLUDING HUMMUS, OLIVE TAPENADE, SERVED WITH CROSTINI AND FRESHLY BAKED BREADS.
	Mini Bar SOFT DRINKS, JUICE, INFUSED WATER, COFFEE, TEA, ESPRESSO
	1 BOTTLE OF RED & WHITE WINE PER TABLE | $15 / PERSON
	$8 PER ALCOHOL DRINK TICKET
	PRICING VALID FOR MARCH - NOVEMBER MONDAY- THURSDAY MINIMUM 100 PEOPLE


	MENU OPTIONS CORPORATE LUNCHEON #2 $65 / PERSON BUFFET
	Antipasto Bar
	PRICING VALID FOR MARCH - NOVEMBER MONDAY- THURSDAY MINIMUM 100 PEOPLE


	MENU OPTIONS CORPORATE LUNCHEON $75/ PERSON BUFFET
	Antipasto Bar
	Mini Bar
	PRICING VALID FOR MARCH - NOVEMBER MONDAY- THURSDAY MINIMUM 100-150 PEOPLE


	MENU OPTIONS CORPORATE LUNCHEON #3 $60 / PERSON SIT DOWN
	Antipasto Classico Platter PROSCIUTTO, SALAMI, GRILLED VEGETABLES, CAPRESE, & OLIVES  ASSORTMENT OF BREADS
	Choice of Pasta IN OUR MANY TYPES OF SIGNATURE HOMEMADE SAUCES
	Choice of 1 Main Entree  POLLO ALLA ROMANA  CHICKEN SCALLOPPINE WITH SUNDRIED TOMATOES, BLACK OLIVES, & CAPERS  OR AI FUNGHI OR AL LIMONE VEAL SCALLOPPINE WITH SEASONAL VEGETABLES & ROASTED POTATOES
	SOFT DRINKS, COFFEE, TEA, ESPRESSO
	PRICING VALID FOR MARCH - NOVEMBER MONDAY- THURSDAY MINIMUM 25 PEOPLE

	CATERING MENU | TAKEOUT
	SMALL $125  8-10 PPL $75  25 PCS $125  8-10 PPL
	$70   25pc $1.00 each $1.20 each $15 / jar (250 ml) $15 / jar (250 ml)

	LARGE 12-14 PPL $140 $150 $170 $140 $175 $175 $160 $300
	SMALL 4-6 PPL $70 $75 $90 $70 N/A N/A $72 $130
	MEDIUM 8-10 PPL $100 $125 $150 $115 $140 $140 $125 $275

	PASTA
	Penne | Vodka, Rose, Alfredo Gnocchi | Vodka, Rose, Alfredo Agnolotti | Ricotta & Spinach Risotto Lasagna | Meat Eggplant | Parmigiana Tortellini | Cheese
	Linguine Pescatone
	SMALL 4-6 PPL $65 $65 $72 $72 $87 N/A $75 $72  12 PC MP
	MEDIUM 8-10 PPL $110 $110 $120 $120 $145 $175 $120 $144  24 PC MP
	LARGE 12-14 PPL $150 $150 $168 $168 $200 $250 $168 $280  48 PC MP
	$190 $140 $100 $108  5 PC
	$280 $200 $140 $144  8 PC
	LARGE 15-20 PPL $100 $100 $110 $115 $125 $100 $100
	MEDIUM 10-12 PPL $75 $75 $80 $75 $85 $80 $80
	3600 Langstaff Rd Woodbridge On, L4L 9E7 | 905.264.9248 www.castelloristorante.com | 2025 Catering Menu
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