SWEET POTATO CATERPILLAR ROLL

ROASTED SWEET POTATO, ASIAN PEAR, AVOCADO, BLACK GARLIC

TERIYAKI, ROASTED RED PEPPER SAUCE
$14

NIGIRI AND SASHIMI
NIGIRI (2 PIECES), SASHIMI (4 PIECES)

MAGURO (TUNA) s8/$16

TAKO (OCTOPUS) $7/$14
SUZUKI (SEABASS) $8/$16

SAKE (SALMON) s$6/$12
SMOKED SALMON $7/$14

EBI (SHRIMP) s$6/$12
HAMACHI (YELLOW TAIL) $8/$16
ESCOLAR (SUPER WHITE TUNA) s7/s14
IKA (SQUID) s7/514

BEVERAGES

COKE, DIET COKE, SPRITE
$1.25/12 OZ. CAN
$15/12 PACK

BOTTLED WATER
$1.85 EACH
$22/12 PACK

PARTY SIZED PAN

SUNDA OFFERS PARTY SIZED PANS FOR CARRYOUT
AND DELIVERY. THESE GENEROUS PORTIONS ON OUR
MENU WILL MAKE YOUR LUNCH, DINNER OR PARTY
PLANNING EASIER. OUR SMALL FEEDS
APPROXIMATELY 8-10 PEOPLE, AND OUR LARGE
FEEDS APPROXIMATELY 16-20 PEOPLE.

DELIVERY

NOT ONLY DO WE DELIVER QUALITY FOOD, BUT WE’LL
DELIVER EVERYTHING YOU NEED TO SERVE A GREAT
MEAL. ALL ORDERS ARE KEPT HOT AND READY-TO-
SERVE AND INCLUDE PLATES, NAPKINS AND EATING
AND SERVING UTENSILS.

**NOTICE: COOKED TO ORDER. CONSUMING RAW

OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,

SHELLFISH OR EGGS MAY INCREASE YOUR RISK
FOR FOOD-BORNE ILLNESS, ESPECIALLY IF YOU ARE
PREGNANT OR HAVE CERTAIN MEDICAL CONDITIONS.

SUNDA

NEW ASI

PLEASE VISIT
WWW.SUNDACHICAGO.COM
FACEBOOK.COM/SUNDACHICAGO

TWITTER.COM/SUNDACHICAGO

CARRY OUT HOURS
MONDAY-WEDNESDAY, 11:30AM-3PM, 5PM-11PM
THURSDAY & FRIDAY, 11:30AM-3PM, 5PM-12AM
SATURDAY, 5SPM-12AM
DELIVERY HOURS
MONDAY-FRIDAY, 11:30AM-3PM, SPM-10PM

SATURDAY & SUNDAY 5PM-11PM

FOR ASSISTANCE IN CUSTOMIZING YOUR
CATERING ORDER, PLEASE CONTACT NIKKI
LEE, SALES AND CATERING MANAGER AT

NIKKIRSUNDACHICAGO.COM

312.644.0500

Ry

SUNDA

NEW

CATERING MENU

312.644.0500
110 W. ILLINOIS *+ CHICAGO, IL 60654

WWW.SUNDACHICAGO.COM




SALADS
SMALL/LARGE

SUNDA HOUSE SALAD
HOUSE GREENS, TOMATO MISO DRESSING
$30/$60

WARM SPINACH AND MUSHROOM SALAD
ASIAN MUSHROOM MEDLEY, CRISPY ONIONS, PONZU AND OLIVE OIL
$35/$65

SOUTHEASTERN CHOP CHOP CHICKEN
SHREDDED CHICKEN BREAST, CHOPPED GREENS,
NAPA CABBAGE, MANGO WITH PEANUT JALEPENO DRESSING

$40/$70

GRILLED AHI TUNA AND PORK
CHILI VINEGAR, MANGO, SWEET ONIONS
$45/$80

SALMON SALAD
GRILLED SALMON, TOMATO MISO DRESSING,
MIXED GREENS AND PICKLED ONIONS

$45/$90

APPETIZERS
SMALL/LARGE

LEMONGRASS BEEF LOLLIPOPS
NY STRIP BEEF WRAPPED LEMONGRASS STICKS
WITH SPICY CHILI GLAZE

$40/$80

LOOMPYA
CRISPY PORK AND SHRIMP SHANGHAI-STYLE EGG ROLLS,
BOSTON LETTUCE, DIPPING SAUCES
$30/$60

SKEWERS
CUMIN BEEF WITH ROASTED EGGPLANT SAUCE

$33/$66

CHICKEN & MUSHROOM MEATBALL WITH MUSTARD AIOLI
$30/$60

PORTOBELLO WITH TOMATO SAMBAL SAUCE
$24/$48

SANDWICHES
VIETNAMESE STYLE SANDWICHES WITH FRENCH
BREAD, SPICE BUTTER AND PICKLED VEGETABLES

AVAILABLE 11:30AM-3:00PM
ALL SANDWICHES WILL BE CUT INTO THREE

4 SANDWICHES - $44 / 8 SANDWICHES - $88

GRILLED CHICKEN BREAST, GRILLED SKIRT STEAK
BRAISED PORK BELLY, MARINATED TOFU

BAO BUNS PLATTER
SMALL/LARGE

STEAMED SCALLION BUN
ROASTED DUCK

HOISIN SAUCE, SCALLIONS
$28/$56

PORK BELLY
PICKLED CARROTS, CUCUMBERS
$28/$56

ROASTED EGGPLANT
PICKLED CARROTS, CUCUMBERS
$28/$56

MAIN ENTREES
SMALL (SERVES 8-10 PEOPLE)

CHAR SUI BBQ PORK
HONEY, MISO, HOISIN SUGAR GLAZE, BOK CHOY
$40

UNCLE PAUL’S ROASTED CHICKEN
FREE RANGE CHICKEN, SWEET SOY GLAZE, GARLIC,
SCALLIONS AND HONEY
$44

“SHAKING” BEEF
WOK-SEARED BEEF FILET, GREENS
AND LIME-PEPPER DIPPING SAUCE

$84

ADOBO BRAISED PORK BELLY
VINEGAR, GARLIC, CARAMELIZED ONIONS,
HERB SALAD, MUSTARD GREENS
$75

HONEY-GINGER BRAISED BEEF SHORTRIBS
CREAMED BABY BOK CHOY CONGEE, CRISPY CARROTS
$75

NOODLES
SMALL/LARGE

LONGEVITY GARLIC NOODLES
LO MEIN, TOASTED GARLIC, BUTTER
$36/$72

LONGEVITY GARLIC NOODLES WITH CRAB
LO MEIN, TOASTED GARLIC, BUTTER, BLUE LUMP CRAB
$45/$90

LO MEIN
BOK CHOY, MUSHROOMS, CARROTS, SCALLIONS
VEGETABLE $30/$58
BEEF $44/$88

PANCIT CANTON
CRISPY PORK, LAP CHEONG, SHRIMP, CARROTS,
CABBAGE & EGG NOODLES
$48/$96

VEGETARIAN PANCIT CANTON
EGG NOODLES, LEMON, TOFU AND ASIAN VEGETABLES
$40/$80

SIDES
SMALL/LARGE

GRILLED ASPARAGUS

TOPPED WITH MUSHROOM GINGER SAUCE
$27/$54

DRY BRAISED STRING BEANS
LAP CHEONG AND WALNUTS
$27/$54

MISO CAULIFLOWER
GARLIC, MISO, CHILI
$27/$54

STEAMED JASMINE RICE
$10/$20

STEAMED BROWN RICE
$12/$24

NASI GORENG FRIED RICE
SHRIMP, PORK, SHALLOTS, CABBAGE, CARROTS
$32/$64

ADOBO PORK FRIED RICE
EGG AND SCALLION
$30/$60

SUSHI PLATTERS
1 ROLL = 8 PIECES (UNLESS NOTED), MINIMUM 4 ROLL ORDER

AVOCADO, CUCUMBER, OR CALIFORNIA ROLL $9 EACH
SHRIMP TEMPURA ROLL $10/5 PCS.

SPICY “TAIL OF TWO TUNAS”
YELLOWFIN TUNA, PICKLED JALEPENO, SPICY MAYO,
SUPER WHITE TUNA, FRIED SHALLOTS
$15

LOBSTER AND WAGYU ROLL
CREAMY LOBSTER, SCALLIONS, JALEPENO, WAGYU SASHIMI,
TRUFFLE-FOIE AIOLI
$19

VEGGIE Q
CUCUMBER SHEET, SHIITTAKE, OSHINKO, AVOCADO,
ASPARAGUS, SPRING MIX, PONZU SAUCE
$12/5 PCS.

SUNDA RAINBOW ROLL
KING CRAB, TUNA, SALMON, ESCOLAR, HAMACHI,
ASPARAGUS, AVOCADO
$16

DRAGON
SHRIMP TEMPURA, UNAGI, AVOCADO, SERRANO, SPICY MAYO,
TEMPURA CRUMBS, UNAGI SAUCE
$16

CRUNCHY PIG HIDDEN LOBSTER
SOY PAPER, LOBSTER, AVOCADO, JALEPENO, SWEET CHILI SAUCE,
TEMPURA CRUMBS, BACON
$17

SUMMER OF SUNDA ROLL
TUNA, ESCOLAR, BASIL, MANGO, AVOCADO, ASPARAGUS,
SOY PAPER, PONZU SAUCE
$16



