
THE OSTRICH
UNDERGROUND MENU

HAVING A PARTY - SIMPLY CALL US
480.643.0547   |   catering@crustrg.com

w w w . c r u s t r e s t a u r a n t s . c o m

*  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  

O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S

LIGHT SNACKS 

GARLIC KNOTS

  TOSSED WITH PARMESAN, PARSLEY AND EVO

MEAT & CHEESE BOARD

  OR AS THE ITALIANS SAY, “ANTIPAST” 

CAPRESE PLATTER

 FINISHED WITH CRACKED PEPPER

BASIL, EVO AND BALSAMIC

1 2  P E R  P E R S O N

APPETIZERS PACKAGES

MINIMUM OF 20 GUESTS

SERVED FAMILY STYLE OR AS A BUFFET

 

SPICY GARLIC KNOTS

  TIED W/ PEPPERONI & SAUSAGE

SHRIMP SCAMPI

  BUTTER, GARLIC & PARSLEY

CAPRESE SKEWERS

  BASIL & BALSAMIC GLAZE

MEATBALL SLIDERS

  WARM FRESH MOZZARELLA

ASSORTED CHEF’S BRUSCHETTA

COCKTAIL PARTY

2 6  P E R  P E R S O N

ASSORTED ROLLATINI (CHOICE OF TWO)

EGGPLANT PARM ROLLATINI

PEPPERONI AND HAM ROLLATINI

MEATBALL PARM ROLLATIN

STROMBOLI

SAUSAGE, PEPPERS, ONIONS, HAM, SALAMI, SOPRESSATTA, MOZZARELLA

FINGER FOODS

1 8 . 5  P E R  P E R S O N

GARLIC KNOTS

  TOSSED WITH PARMESAN, PARSLEY AND EVO

MEATBALL SLIDERS

  WARM FRESH MOZZARELLA

MEAT & CHEESE BOARD

  OR AS THE ITALIANS SAY, “ANTIPAST” 

EGGPLANT PARM ROLLATINI OR

PEPPERONI AND HAM ROLLATINI

ASSORTED CHEF’S BRUSCHETTA


