
APPETIZERS 10 pcs per platter

• 	 Caprese Skewers    36
• 	 Belgian Endive with Chicken Curry Salad    36
• 	 Traditional Deviled Eggs   30
• 	 Smoked Salmon on cucumber slice   35
• 	 Shrimp Cocktail with cocktail and red bell remoulade    45
• 	 Chips and one pint roasted salsa    15

ADDITIONAL APPETIZER PLATTERS 12” platter, serves 5

• 	 Roasted Garlic-Herb Hummus – pita chips     24
• 	 Assorted Fresh Seasonal Fruit Platter    38
• 	 Cured Meats and Cheese Display    48
	 prosciutto – salami – chorizo blanco – brie – gorgonzola
	 smoked gouda – grape and candied pecan garnish – water crackers

ENTREES with choice of two sides, minimum of 5

• 	 Boneless Organic Chicken Breast – cilantro lime sauce     24 pp
• 	 Baked Salmon – sweet peppered – mustard glaze     26 pp
• 	 Assorted Sandwich Platter    16 pp 
	 roasted chicken – rare roast beef and brie – peppered – mustard BLT 
	 seasonal grilled vegetable with garlic aioli, lettuce, and tomato 
	 on freshly baked 8” baguette sliced into thirds

SIDES select two

• 	 Roasted Seasonal Vegetables
• 	 Roasted Fingerling Potatoes - garlic - rosemary
• 	 Pasta Salad - bowtie – grated vegetables – rice wine vinegar – fresh herbs
• 	 Baby Green Salad – hearts of palm – mandarin oranges – tomatoes
	 cilantro caper vinaigrette
• 	 Sundried Tomato Caesar Salad - romaine – kale – parm – garlic croutons
	 baby heirloom tomatoes – Sundried Tomato caesar dressing

PASTAS $22 pp, minimum of 5 

served with Sundried Tomato caesar salad OR organic baby greens 
freshly baked baguette – Sundried Tomato butter
• 	 Sweet Italian Ground Sausage with Penne - tomato sauce – fresh basil – parmesan
• 	 Tequila Lime Chicken over Penne - chardonnay cream sauce – fresh basil – parmesan

DESSERT PLATTERS
•	 Cheesecake Squares (10 pcs)    $25   
• 	 Chocolate Espresso Cookies (5 large)    $20

WHITE WINES   includes cooler and plastic cups

•	 Grgich Hills Estate Chardonnay Napa Valley 2018	 41
	 Intense white peach, lemon curd, grapefruit,
	 crisp medium body, long finish

•	 La Crema Chardonnay Sonoma Coast 2019		  31
	 Ripe pear, yellow plum, juicy citrus and 
	 rich shortbread

•	 Seaglass Pinot Grigio Central Coast 2020		  22
	 Ripe pear, apple and hints of tangerine

•	 Summer Water Rose Central Coast 2020		  25
	 Dry, light and perfectly crisp with notes of 
	 strawberry, pink grapefruit, white peach

•	 Grgich Hills Estate Sauvignon Blanc Napa Valley 2018	 35
	 Scents of citrus, medium body, expressive tropical, 
	 mineral accents

RED WINES   includes plastic cups

•	 Bianchi “Estate” Cabernet Paso Robles 2018		 31
	 Rich black currant, plum and casis, velvety texture

•	 Napa Cellars Cabernet Napa Valley 2018		  38
	 Blackberry, black currant, herbs, and cocoa

•	 Bonanza by Caymus Lot 3 Cabernet California	 25
	 Flavors of blackberries, vanilla and toasty bread 
	 with silky tannins

•	 Austerity Pinot Noir Santa Lucia Highlands 2018	 25
	 Earthy overtones, ripe red fruit, balanced tannins,
	 long finish

•	 The Show Malbec Mendoza 2019	 		  23	
	 Dark fruit, spice, and rich flavors

31781 Camino Capistrano, San Juan Capistrano   •    www.sundriedtomato.com

CALL TODAY (949) 661-1299 
to Reserve Your Dinner.

NO SUBSTITUTIONS, PLEASE       Minimum order $75, placed 48 hrs in advance.  
Includes disposable plates and flatware. $15 Delivery. Delivered between 5:30 - 6:00 pm.


