
P A C I F I C  P E A R L

Shoreline Menu
(Seasonal)

$54/PERSON - THREE OPTIONS
$62/PERSON - FOUR OPTIONS

J I C A M A +  N A P A  C A E S A R  S A L A D
Pepitas, Parmesan, Avocado & Capers

L O C A L  Y E L L O W T A I L  C E V I C H E
Coconut, Lime & Avocado Leche de Tigre, Tostadas

R O A S T  C A U L I F L O W E R  “ S T E A K ”
Cauliflower Puree, Smoked ALmonds, Chives

G O L D E N  B E E T  +  T O M A T O  S A L A D
Dates, Arugula, Saffron Vinaigrette, 

Mint, Whipped Queso Fresco

S L O W  R O A S T E D  B E E F  S H O R T R I B S
Heirloom Bean & Zucchini “Succotash”

S M O K E D  S C O T T I S H  S A L M O N
Sweet Corn Polenta & Tomato Vinaigrette

T H R E E  W A Y  J I D O R I  C H I C K E N
Confit, Roasre & Albondiga, Maitake Mushroom Marmalade

B A N A N A  T O F F E E  T I R A M I S U
Espresso Crema, Salted Caramel, Cocoa Nib

C H O C O L A T E  D A T E  C A K E
Roasted Almond, Milk Chocolate Anglaise

L E M O N  B L I S S  C A K E
Candied Tea Leaf

G R E E K  Y O G U R T  C H E E S E C A K E
Chai Spiced Granola, Sweet & Sour Apple Compote

MENU & PRICES SUBJECT TO CHANGE

Includes Crispy Bacon “Bits”, Caramelized Onions, Scallions,
Queso, English Pea Salad, Mushroom Gravy, Parmesan, Sautéed

Asparagus, Pickled Peppers, Corn Esquites 

P A C I F I C  P E A R L  M A S H E D  P O T A T O  B A R

CALL US AT:
949-750-5997

EMAIL US AT:
PACIFICPEARLCATERING@GMAIL.COM



Christmas
Holiday Party Menu

(Seasonal)
$59/PERSON

H A V I N G  A  C O M P A N Y  P A R T Y ,  F A M I L Y
G A T H E R I N G  O R  W A N T  T O  H O S T  A  S P E C I A L

D I N N E R  T H I S  H O L I D A Y  S E A S O N ?

2 4  H O U R  S H O R T R I B
Smoked, Sliced & Served on Potato Pavé

S H R I M P  &  G R I T S  “ E N  T O M A L ”
Coconut Shrimp in Polenta Wrapped in Corn Husk

C R A B  S T U F F E D  P I Q U I L L O  P E P P E R S
Buttered Peas,Taragon, Mint, Chive

C A R A M E L  A P P L E  C H E E S E C A K E
&

Y U Z U  C H O C O L A T E  T R U F F L E S

CALL US AT:
949-750-5997

EMAIL US AT:
PACIFICPEARLCATERING@GMAIL.COM

MENU & PRICES SUBJECT TO CHANGE

C H A R R E D  B R O C C O L I  C H I M I C H U R R I

S H A V E D  J I C A M A  I N  A V O C A D O  C A E S A R
Little Gem Lettuces, Lime & Caper

Choice of:

Includes Crispy Bacon “Bits”, Caramelized Onions, Scallions,
Queso, English Pea Salad, Mushroom Gravy, Parmesan, Sautéed

Asparagus, Pickled Peppers, Corn Esquites 

P A C I F I C  P E A R L  M A S H E D  P O T A T O  B A R

P A E L L A  R I S O T T O
Mussels, Cod, Shrimp, Peas & Peppers

Desserts

- or - 

W E ’ R E  F E A T U R I N G  A  H O L I D A Y  M E N U
I N  A D D I T I O N  T O  O U R  C A T E R I N G  O F F E R I N G S !



P A C I F I C  P E A R L

A H I  T O S T A D A
Avocado, Chile, Cilantro & Lime

C U R R I E D  C R A B  T O A S T S
Rumors of Rangoon, Apricot, Creme Fraiche

L A M B  A L B O N D I G A S
Smoked Paprika & Minted Yogurt

P A N  C O N  T O M A T E
Roast Garlic, Preserved & Pickled Tomato (Vegan)

An artistic presentation inclusive of appetizers, Variety of
Cheeses, Stuffed Dried Fruit, Crudités, Hummus, Nuts, Dips,

Spreads, Pickled Veggies, Olives, Crackers, Romesco Sauce &
Crostini

N O S H  B O A R D  

$ 1 2  P E R  P E R S O N

TAPAS MENU
$14/PERSON - THREE OPTIONS
$18/PERSON - FOUR OPTIONS

MENU & PRICES SUBJECT TO CHANGE

S A L M O N  B L T S
Everything Bagel (GF) Green Tomato & Chive

B E E T  T A R T A R E
Caper, Shallot, Horeseradish, Creme Fraiche on Rye Toast

L I M E  B E A N  H U M M U S  B O A T S
with Seasonal Crudite

Y E L L O W T A I L  C E V I C H E  S H O O T E R S
Lime, Coconut, Cilantro, Ceviche del Dia, 

G R I L L E D  C H I C K E N  K A B O B
Smoked Sesame & Miso Mustard

S H R I M P  &  L E T T U C E  C U P S
Fried Caper Mascarpone Aioli, Ginger, Celery

These are our Most
Commonly requested

tapas
other options available

Served passed &

Stationary 

or 

you can create a whole

party based on this Heavy

Hors D’oeuvres style

menu

CALL US AT:
949-750-5997

EMAIL US AT:
PACIFICPEARLCATERING@GMAIL.COM



P A C I F I C  P E A R L

H O U S E  T U R K E Y  F E N N E L  S A U S A G E
Albondigas Style, Maple Sweet & Sour, Pickled Zucchini

Q U I C H E  L O R R A I N E
Bacon Lardons, Kale, 

P O T A T O  &  G O A T  C H E E S E  G A L E T T E
Thyme & Oregano, Whipped Queso

B R I O C H E  ‘ F R E N C H  T O A S T S ’  B R E A D  P U D D I N G
Peach Preserves & Ricotta Mousse

S A L M O N  B A C O N
on Sweet Potato Hash

S H R I M P  &  G R I T S
Pickled Greens & Tomato Vinaigrette

M I N T  M A R I N A T E D  F R U I T
Greek Yogurt, Lime, Mango, Papaya, Pineapple

B R U N C H  B E V E R A G E  M E N U
Fresh Juices starting at $64/Gallon

Pacifica
Brunch 

$52/PERSON 

MENU & PRICES SUBJECT TO CHANGE

O C  G O L D E N  J U I C E
Orange, Beet, Turmeric, Ginger, Pineapple

R E D  J U I C E
Hibiscus, Beet, Berry, Watermelon

G R E E N  J U I C E
Mint, Spinache, Apple, Cucumber, 

M I M O S A  B A R
$18/person

Selection of our Golden, Red, & Green Juices with Champagne

P A C I F I C A  B R U N C H  M E N U

Have a favorite
brunch item that’s

not listed?
No Problem

Let us make it for you!

CALL US AT:
949-750-5997

EMAIL US AT:
PACIFICPEARLCATERING@GMAIL.COM



P A C I F I C  P E A R L

L I T T L E  G E M  L E T T U C E S
Parmesan, Pumpkin Seed & Avocado Vinaigrette

A H I  T U N A  C E V I C H E
Coconut, Lime & Avocado Leche de Tigre, Tostadas

P A E L L A  R I S O T T O  -  O R  -  P O T A T O  B A R
Shrimp, Mussels, Local Cod, Peas, Pickled Piquillo Peppers

T R U F F L E D  C A U L I F L O W E R  G R A T I N
Parmesan & Fine Herbes

G R I L L E D  B R O C C O L I N I  T A P E N A D E
Green Olive Tapenade & Parsley

G R E E K  Y O G U R T  C H E E S E C A K E
Lavender & Strawberry Caramel, Granola Crust

S L O W  S M O K E D  S H O R T  R I B S
Sweet Potato & Pickled Hibiscus Onion, Caramelized Onion Jus

Coastal Buffet Menu
$68/PERSON

CHANGES BASED ON SEASONALITY 
AND GUEST PREFERENCES

MENU & PRICES SUBJECT TO CHANGE

Coastal Buffet Menu
J I C A M A  &  N A P A  C A E S A R

Pepitas, Parmesan, Avoado & Capers

G R I L L E D  G O L D E N  B E E T S
Saffron Vinaigrette, Aleppo Chili, Dates, Smoked Almonds

B A N A N A  M I S U S
Banana Cake with Chocolate and Espresso Mascarpone Mousse

B R O W N  B U T T E R  C A R R O T  C A K E
Brown Butter Mascarpone Mousse & Candied Pumpkin Seed

Want a different
Meat or Ceviche?

No Problem
Chef likes to cook what’s

in Season

CALL US AT:
949-750-5997

EMAIL US AT:
PACIFICPEARLCATERING@GMAIL.COM



P A C I F I C  P E A R L

CALIFORNIOS MENU
$58/PERSON

C H A R R E D  S T R E E T  C O R N  S A L A D
Roasted Peppers, Cilantro, Pickled Zucchini

J I C A M A  &  A V O C A D O  C A E S A R
Parmesan, Pepitas, Lime & Avocado Vinaigrette

A H I  A G U A C H I L E
Charred Tomatillo, Cucumber, Jalapeno, Cilantro, Lime

S M O K E D  B R I S K E T  B I R R I A
Salsa Verde, Salsa Guajillo, Hibiscus Onions, Grilled Flour Tortillas

C H A R C O A L  C H I C K E N  Q U E S A D I T A S
Queso, Pimenton Aioli, Salsa Roja

C A S T  I R O N  R I O  Z A P E  B E A N S
Charred Onions, Herba Buena

C O R N B R E A D  T R E S  L E C H E S  T R I F L E
Dulce de Leche, Mascarpone & Whipped Yogurt Mousse. 

Served with Seasonal Fruit Compote. 

B R O W N  R I C E
Salsa Verde, Salsa Guajillo, Hibiscus Onions, Grilled Flour Tortillas

D E S S E R T

MENU & PRICES SUBJECT TO CHANGE

Want a different
Meat or Ceviche?

No Problem
Chef likes to cook what’s

in Season

CALL US AT:
949-750-5997

EMAIL US AT:
PACIFICPEARLCATERING@GMAIL.COM


