
CORPORATE

CATERING
MENU

DESSERT PLATTERS
Assorted Freshly Baked Cookies (12) $25
choice of chocolate espresso walnut, chocolate chip, 
peanut butter, oatmeal coconut
Tangy Lemon Squares with berries (20 pcs) $35
Raspberry Bars (20 pcs) with raspberry drizzle  $35
Bourbon Chocolate Pecan Bars (20 pcs) $45
Sweet Pine Nut Bars (20 pcs) $45
Mini Cheesecake Squares (20 pcs) $45
caramel, chocolate, raspberry
Chocolate Espresso Brownies (20 pcs) $40

SNACKS
10 person minimum per item

Sundried Tomato and Pesto Torte $5 per person
cream cheese, water crackers, sliced baguette
ADD: wedge of brie  $2 per person
Sundried Tomato Hummus and 
Roasted Garlic-Herb Hummus $3 per person 
pita chips
ADD: crudité vegetables  $2 per person
Cured Meats and Cheese Display $5 per person
grape and candied pecan garnish, water crackers
Assorted Nut Cup $5 per person
dried cranberries
Granola Bar and/or Trail MIx $3 per person
Seasonal Fruit Skewers $3 per person
Whole Fruit Basket $3 per person
apples, bananas, seasonal fresh fruit
ADD: peanut butter  $2 per person

SOUPS
CUP $5      
QUART (4 cups) $20
Served with freshly baked baguette, Sundried Tomato butter 

Signature Creamy Sundried Tomato
Soup of the Day

BEVERAGES

Coke, Diet Coke, Sprite or Bottled Water $2
Bottled Iced Tea, Lemonade or Individual Juices $2.50

One gallon boxes (14 cups):

Coffee Box $25 Hot Tea Box $25
Lemonade Box $20  Tropical Tea Box $20
includes cups, sugar, milk, stir sticks

ORDERING INFORMATION

Minimums apply to some orders. 

Serving utensils, disposable plates, napkins and 
cutlery are provided FREE upon request. 

Go Eco-friendly with a set of bamboo utensils and plates: $1 per set

If a catering setup or server is needed, 
please contact the Catering Sales Office for pricing.

Cancellations must be received 24 hours in advance 
for a full refund.  If less, 50% of the original order will be charged.

Sales tax on food, beverage, platter and delivery fees.

A credit card is required at time of order. 

PICK UP AND DELIVERY
At San Juan Capistrano and San Clemente restaurants. 

Free Delivery in many areas.

Delivery fees are based on date, time and location. 
Please call for pricing.

We can cater almost anything,
anywhere.

Sundried Tomato started in 1993 as a small

café and catering company in Whittier, CA.  We

now have restaurants located in San Juan

Capistrano and San Clemente. Our catering

division specializes in New American Cuisine.

Using only the freshest ingredients, our chefs      

create unique dishes prepared from scratch.

Whether it is an early morning breakfast meeting,

lunch training at the office or a full service event

complete with servers, mixologists, and chef

on-site, Sundried Tomato has you covered.

Please call us when you are planning your

next event.  
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CATERING SALES OFFICE
949 661-1299

email: Lisa@SundriedTomatoBistro.com

web: SundriedTomatoBistro.com
Ask about our Full Service Catering 

Menu Options from 10 to 1000 guests.

Restaurant Locations
SAN JUAN CAPISTRANO
1/2 block south of the Mission

31781 Camino Capistrano, San Juan Capistrano, CA 92675
949 661-1167

SAN CLEMENTE in Talega
821 Via Suerte, San Clemente CA 92673

949 388-5757

Ask About Our Exciting NEW VENUE

in the Heart of San Juan Capistrano

Up to 229 Guests  •  Large Banquets

Corporate Events and Meetings  •  Fundraisers

Separate VIP Room  •  Open-air Courtyard

Convenient Parking

APPETIZER PLATTERS
12”, 16” and 18” platters available

Smoked Salmon on Cucumber Slice
fresh dill, dill aioli 
Roma Tomato Pizzettes
goat cheese, basil pesto
Crostini with Blackened Chicken
apricot preserve, gorgonzola
Crostini with Brie
roasted garlic, cranberries, sage
Belgian Endive with Chicken Curry Salad
dried cranberries, red onion, red bell
Belgian Endive with Cambozola
(brie/bleu cheese) red grapes, walnuts

12” (20 pieces) 16” (30 pieces) 18” (50 pieces)
$40 $60 $95

Shrimp Cocktail
served cold with choice of cocktail sauce
OR roasted red bell remoulade
Shrimp Wrapped with Snow Peas
choice of cocktail sauce OR roasted red bell remoulade

12” (20 pieces)  16” (30 pieces) 18” (50 pieces)
$50 $80 $125

Grilled Seasonal Vegetables
garlic aioli
Seasonal Fresh Fruit
maple créme fraiche

12” (serves 10-12) 16” (serves 15-20) 18” (serves 25-30)
$35 $55 $85

Peppered-Mustard Salmon 18” (serves 15) $100
served with water crackers (one-side, 2-3 lbs.)



BREAKFAST
10 person minimum per item.

Breakfast Burrito $6.95 per person
Choice of bacon, egg and cheese 
OR cheese, mushroom and spinach

Small Cranberry Scones $3.50 per person
Smoked turkey with creamed dill sauce 

Continental $8 per person
PINE NUT SWEET ROLLS
MELON SLICES
FRESHLY BAKED MUFFINS
Choice of blueberry, cranberry OR banana with pecans.

Eye Opener $9 per person
“My Favorite Indulgence” housemade, nut-free
GRANOLA PARFAIT with greek yogurt, honey, strawberries,
blueberries. Served with freshly baked muffin. 

Executive $10 per person 
SEASONAL FRESH FRUIT with MAPLE CRÈME FRAICHE 
FRIED EGG BREAKFAST SANDWICH
Served on english muffin, freshly baked baguette 
OR croissant with aioli.  Choice of applewood bacon, 
canadian bacon OR smoked salmon. 
Choice of provolone OR no cheese. 

Rise 'n Shine $10 per person
PINE NUT SWEET ROLLS
SEASONAL FRESH FRUIT with MAPLE CRÈME FRAICHE
QUICHE in PUFF PASTRY
Choice of smoked applewood bacon, spinach, and gorgonzola 
OR roasted apples and gorgonzola.

Box o’ Breakfast
PROTEIN:  $9 per person
Two hard-boiled eggs, assorted cheeses, apple, sliced almonds
COMFORT:  $10 per person
Served on english muffin OR freshly baked baguette
with aioli.  Choice of applewood bacon, canadian bacon
OR smoked salmon. Choice of provolone OR no cheese. 
Served with red potatoes, fresh fruit cup.
SWEET:  $10 per person
two pine nut sweet rolls, fresh berries

SALAD ENTREE PLATTERS $10.95 per person 
10 person minimum per item.

Includes fresh fruit, freshly baked baguette,  
Sundried Tomato butter.

Signature Sundried Chopped Salad
organic baby greens, dried cranberries, pine nuts, 
gorgonzola, golden beets, red onion, cilantro-caper vinaigrette
Strawberry Spinach Quinoa Salad
quinoa, candied pecans, fresh blueberries and cranberries,
goat cheese, strawberry-dijon vinaigrette
Pan Asian Chicken Salad
napa cabbage, baby greens, mandarin oranges, red bell,
crispy wonton strips, pan asian dressing
Roasted Chicken Apple Salad
organic baby greens, gorgonzola, candied pecans, 
dijon vinaigrette
Classic Chicken Caesar Salad
parmesan, croutons, romas, caesar dressing

SANDWICH/WRAP BOX $10.95
10 person minimum

Includes sandwich on freshly baked baguette OR 
tortilla wrap, and pasta salad, fresh fruit, cookie. 
Sandwiches include lettuce, tomato, garlic aioli.
CHOICE OF:

• Grilled Seasonal Veggies with portobello and brie
• Rare Roast Beef with brie
• Peppered-Mustard BLT
• Roasted Chicken Club with peppered-mustard, 

bacon, avocado
• Roasted Chicken or Chicken Curry Salad
• Smoked Salmon, Bacon, Avocado Club

SALAD BOX $10.95
10 person minimum 

Includes sliced, freshly baked baguette and cookie
CHOICE OF:

• Signature Sundried Chopped Salad      
• Blueberry and Asiago Salad    
• Strawberry Spinach Salad

ADD: chicken or salmon  $3
• Pan Asian Chicken Salad 
• Roasted Chicken Apple Salad
• Classic Chicken Caesar Salad

PASTA & SALAD LUNCH $9.95/$11.95 per person
10 person minimum per item

Includes Classic Caesar Salad OR Organic Baby Greens 
Salad with hearts of palm, mandarin oranges, tomatoes, 
cilantro-caper vinaigrette, and freshly baked baguette, 
Sundried Tomato butter
$9.95 CHOICES:

• Roasted Vegetables with Penne
olive oil, garlic, white wine

• Bowtie
creamy Sundried Tomato sauce

• Smoked Gouda Mac ‘n Cheese
roasted bell, mushrooms, spinach in chardonnay cream sauce  
ADD: chicken or salmon  $3

$11.95 CHOICES:
• Sweet Italian Ground Sausage with Penne

stewed tomato, basil, parmesan
• Blackened Chicken over Bowtie

asiago, gorgonzola, parmesan, roasted garlic, red bell, 
Sundried Tomato puree

• Tequila Lime Chicken over Bowtie
with chardonnay cream sauce, basil, parmesan

• Braised Beef with Penne
goat cheese, roasted portobello, red bell
in port wine beurre blanc

"BUILD-YOUR-OWN" 10 person minimum per item

Slider Bar  $10.95 per person (2 sliders per person)
Classic Caesar Salad OR Organic Baby Greens Salad
with hearts of palm, mandarin oranges, tomatoes, 
cilantro-caper vinaigrette.

CHOICE OF:
• Braised Beef

portobellos, red bell, goat cheese, garlic aioli 
• BBQ Pulled Pork

napa cabbage slaw, caramelized onions, 
housemade potato chips
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CORPORATE LUNCHEON SPECIAL
$9.95 per person   10 person minimum

Assorted Half OR Mini Sandwiches OR Wraps
Includes roasted chicken, chicken curry salad, 

rare roast beef and brie, peppered-mustard BLT, 
grilled seasonal vegetables. Served with lettuce, tomato, 

garlic aioli on freshly baked baguette OR fresh tortilla.
Pasta Salad

CHOICE OF:
Organic Baby Greens OR Classic Caesar Salad

ADD: freshly baked cookies  $1.00 each

COMFORT LUNCH
$10.95 per person     10 person minimum

Chicken Casserole
rice, broccoli, bread crumbs, essence of curry, and 

mango chutney, black currants, toasted almonds on the side.
Classic Caesar Salad 

freshly baked baguette, Sundried Tomato butter. FIESTA BAR
$11.95 per person    10 person minimum

Citrus and Herb-Marinated Beef and Chicken
caramelized onions, roasted red bell, 

corn and flour tortillas, cheese, sour cream,
roasted salsa, spanish rice, refried black beans
ADD: organic baby greens OR caesar salad  $2

BAKED POTATO BAR
$9.95 per person    10 person minimum

whipped butter, bacon, chives, sour cream, shredded
cheddar, mushrooms, caramelized onions, vegetable mix.

Served with choice of organic baby greens OR caesar salad 
ADD: chicken OR pulled pork  $3

POWER BOX LUNCH
$14.95 per person     10 person minimum

cold poached salmon with creamy dill sauce,
asparagus tips with olive oil and rice wine vinegar,

deviled egg slices, pasta salad

LUNCH ENTREES $12.95 per person
10 person minimum per item

*SELECT ONE:
Pasta-less Vegetarian Lasagna
eggplant, zucchini, squash, carrots, red bell,
goat cheese, housemade roma sauce
Boneless Organic Chicken Breast
creamy Sundried Tomato sauce OR cilantro-lime sauce
Baked Salmon
pepper-mustard glaze OR saffron cream sauce
Beef Tri-Tip
sweet onion balsamic OR blackberry brandy sauce
Stuffed Organic Chicken Breast
mascarpone and spinach in champagne cream sauce  

SELECT TWO SIDES WITH ANY OF THE ABOVE:

• Classic Caesar Salad OR Organic Baby Green Salad
• Quinoa with Seasonal Vegetables
• Sautéed Seasonal Vegetables
• Sautéed Green Beans, Pancetta, Portobello
• Long Grain White Rice with Currants, Red Bell, Pecans
• Roasted Red Potatoes
• Garlic Mashed Potatoes


