
COLD HORS D’OEUVRES
Seared Black Sesame Ahi with Ponzu vinaigrette ....................$3.50

Garlic Bruschetta with Roma tomatoes & Basil .......................$2.25

Crostini with wild mushrooms, sundried tomato 
& carmelized onions

......................$2.25

Black Tiger Shrimp — poached & served
with cocktail sauce & lemon wedges

...............................$3.50

Cherry Tomatoes, Artichoke Hearts, Kalamata Olives
on a skewer with sundried tomato dip

...........$2.50

PLATTERS

Build Your Own Sandwich platter...................... $8.95 per sandwich
Selection of cheeses & bread: honey maple turkey, ham, roast beef, 
pastrami & Italian meats, swiss, provolone, pepper jack & cheddar 
cheeses served with lettuce, tomatoes, pickles & peppers. Spicy 
mustard & mayonnaise served on the side.

Wrap Platter ....................................................... $8.95 per wrap
Choose from chicken pesto, chicken & bacon club, vegetarian mission, 
vegetarian grilled vegetables & feta cheese, roast beef, chicken Caesar, 
ham & turkey.

Made with fresh baked bread and cheeses Cut in 1/2

The Capistrano ...................................................................$8.95
Salami, mortadella, cappicola ham, provolone cheese, tomato, lettuce,
onion, pepperoncinis & Italian dressing, served on a french roll.

The Del Obispo ..................................................................$8.95
Sliced honey maple turkey, avocado, lettuce, tomato & onions served
on a French roll with red raspberry vinaigrette.

The San Juan......................................................................$8.95
Albacore tuna salad with avocado, lettuce & tomato served on a
multi-grain roll.

The BTL Avocado................................................................$8.95
Bacon, lettuce, sliced tomato, mayonnaise & avocado served on
sourdough bread.

The Marbella ......................................................................$8.95
Black forest ham, honey maple turkey & two strips of bacon, stacked
on sourdough bread with mayonnaise, spicy mustard, lettuce &
tomato.

HOT HORS D’OEUVRES
Black Tiger Prawns 
wrapped in applewood bacon & cilantro chili glaze

.................................................................$3.50

Grilled Lamb Chops with yogurt minted cucumber dip ................$5.00

Chicken Satay — sesame style with chili sauce ............................$2.50

Crab Cakes sautéed with lemon 
butter caper sauce on corn relish salad

................................................$3.00

Stuffed Mushrooms with andouille sausage................................$2.25

Beef Tenderloin on crostini with 
creamed horseradish sauce

................................................$3.25

Gourmet Cheese Platter............................sm $40 / med $70 / leg $120

Imported & Domestic Cheese with Assorted Meat.
Served with fresh fruit & crackers 

Gourmet Meat Platter.............................sm $50 / med $80 / lrg $130
Roasted Italian sausage, mortadella, cappacola ham, salami,
roast beef and pastrami

Gourmet Meat & Cheese Platter..............sm $45 / med $75 / lrg $125

SPECIALTY SANDWICHES & WRAPS 

Grilled Portabello ...............................................................$8.95
Pepper jack, swiss & provolone cheeses layered with avocado, cucum
bers, onions, pickles, tomatoes & lettuce served on squaw bread with 
spicy mustard. 

The Caprese.......................................................................$8.95
Buffalo mozzarella, vine ripe tomatoes, fresh basil served on ciabatta 
with virgin olive oil & garlic. 

Grilled Vegetarian.................................................................$8.95
With grilled vegetables & feta cheese. 

Box Lunch ........................................................................$11.50
Includes sandwich or wrap, side of potato salad, pasta salad or fruit cup, 
chips & choice of cookie or small brownie.

Deli Wraps........................................................... $8.95 per wrap 
Choice of Chicken Pesto, Chicken & Bacon Club, Turkey Wrap Chicken 
Caesar, Roast Beef Wrap or Ham.

CATERING MENU
From the simple backyard barbeque to the special wedding, we at Tannins Restaurant & Wine Bar can 
help you with all the details. You may be familiar with our food from eating at our restaurant or from 
attending an event we have catered. Reviewing both our specialty items and our set menus will give 

you an idea of the many options available. Thank you for considering Tannins for your event.

CATERING FROM IRVINE TO SAN CLEMENTE
Specializing in Large Events, Parties, 

Weddings or Just a Family Gathering.

Phone: 949.661.8466  •  Fax: 949.661.8410  •  TanninsRestaurant.com

27211 Ortega Highway, Unit C, San Juan Capistrano, CA 92675
949.661.8466 / Fax:949.661.8410

Imported & Domestic Cheese Served with fresh fruit & crackers 

Caprese Skewers with tomato, buffalo mozzarella................... $2.25
 fresh basil and balsamic reduction.

Assorted Sandwich Platter ................................. $8.95 per wrap
Choose from any specailty sandwich or build your own. Assorted
meats, cheeses, breads and condiments availkable. 


