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BREAKFAST 

LUNCH

B u f f e t  B r e a k f a s t  $ 4 2 / P P
Traditional “Breakfast Americana” to start the day! 
Scrambled eggs, house potatoes, bacon, and sausage.
Served with an assortment of freshly baked breakfast
pastries. 
FRESH FRUIT ADD-ON: Additional fees apply and are based
on group size. Available with Buffet Breakfast ONLY.

P l e a s e  s e l e c t  ( 1 )  o p t i o n  f r o m  t h e  f o l l o w i n g  c h o i c e s :

G r a b  &  G o  B o x e d  S a n d w i c h e s  $ 2 7 / P P
Includes side salad

Club  Sandwich - Roasted turkey, applewood-smoked
bacon, avocado, cheddar cheese, sliced tomato, green
leaf lettuce, herb aioli
Chicken  Pesto - Roasted chicken, basil pesto, sun dried
tomatoes, mozzarella cheese, arugula, vegenaise
Californian Vegetarian Sandwich - House marinated
artichoke hearts, avocado, sun dried tomatoes,
mozzarella cheese, green leaf lettuce, herb aioli
Santa Maria BBQ Chicken Sandwich - Marinated BBQ
chicken, Applewood smoked bacon, cheddar cheese,
house made apple coleslaw, ranch dressing

P l e a s e  s e l e c t  ( 1 )  e n t r e e  f r o m  t h e  f o l l o w i n g  c h o i c e s :
* A l l  e n t r e e s  c a n  b e  m a d e  w i t h  v e g e t a r i a n  o p t i o n s  ( V )

G r a b  &  G o  B o x e d  B r e a k f a s t  $ 2 5 / P P
Includes an assortment of:

Garden avocado egg sandwich on everything bagel (V)
Applewood bacon & cheddar egg sandwich on an
asiago bagel 
Chorizo sunrise egg sandwich on a green chile bagel 
Turkey-sausage & cheddar egg sandwich on a plain
bagel 
Assorted breakfast pastries

*No substitutions for Boxed Breakfast

L e m o n  T h y m e  C h i c k e n
Grilled chicken breast in a white caper sauce (GF)

B r u s c h e t t a  C h i c k e n :
Grilled chicken topped with seasoned tomatoes, fresh
basil, asiago cheese, balsamic glaze (GF)

G a r l i c  H e r b e d  S i r l o i n :
Grilled sirloin in a mushroom demi-glace (GF) (DF)

B e e f  L a s a g n a
Seasoned beef, mozzarella, tomato basil marinara, Parmesan cheese

Vegetarian / Vegan (V) | Gluten Free (GF) | Dairy Free (DF)

Choose (1) salad:
Classic Caesar Salad
Garden Salad w/Ranch Dressing
Spinach Strawberry Salad (+$1/pp) 

Choose (1) side:
Roasted Brussel sprouts & carrots
Steamed broccoli & cauliflower
Sautéed garlic, green beans, & shallots
Roasted seasonal vegetables
Roasted red herb potatoes
Garlic butter mashed potatoes
Rice pilaf
Lemon pepper couscous

B B Q  T r i - T i p  &  S h r e d d e d  C h i c k e n  o n  B r i o c h e  B u n s
Served with mac & cheese and baked beans *No additional sides

B R E A K F A S T  -  M I N I M U M  O R D E R  1 0

B U F F E T  L U N C H  $ 4 6 / P P  -  M I N I M U M  O R D E R  1 0



B R E A K F A S T  B A C O N  B O W L
Eggs, bacon, cheese, potatoes,

grilled peppers and onion, avocado

B A C O N  B R E A K F A S T  B U R R I T O
Flour tortilla, eggs, bacon, cheese,

potatoes, grilled peppers and onion

W A F F L E S
Served with syrup & fruit

S W E E T  P O T A T O  C H I C K P E A  H A S H  ( V )

Roasted sweet potato, chickpeas, grilled

peppers and onion, salsa on the side

V E G A N  B R E A K F A S T  B U R R I T O  ( V )
Multigrain tortilla, seasoned tofu, black

beans, grilled peppers and onion, avocado,
salsa on the side 

R I S E  &  S H I N E  F O O D  T R U C K  F E A S T

M I X - N - M A T C H  T H E  I T E M S  B E L O W
 P L E A S E  I N D I C A T E  H O W  M A N Y  O F  E A C H
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Pacific American Life Science Learning Center is excited to present a unique

dining experience with a variety of food truck options for your event.

50% NON-REFUNDABLE deposit is required to secure dates.

$46/PP - MINIMUM ORDER 15
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G O U R M E T  T A C O  T R U C K

CARNE ASADA

Steak strips marinated in a carne asada
seasoning blend, chipotle crema, cotija
cheese, cilantro

A L  P A S T O R

Pork in an adobada style marinade, grilled
pineapple, red onion, cilantro, avocado
crema

F I S H

Beer-battered cod, cabbage, pico,
avocado lime crema, cilantro

C A R N I T A S

Slow cooked pulled pork, red onion,
chipotle crema, cilantro

S E L E C T  U P  T O  ( 4 )  P R O T E I N  O P T I O N S  F R O M  T H E  L I S T  B E L O W

T A C O S ,  B O W L S ,  O R  N A C H O S

E A C H  G U E S T  W I L L  R E C E I V E  T H E  C H O I C E  O F :  
( 3 )  T A C O S  /  ( 1 )  B O W L  /  ( 1 )  P L A T E  O F  N A C H O S

S H R I M P

Beer-battered shrimp, cabbage, avocado,
cotija cheese, chipotle ranch, cilantro

C H I C K E N

Seasoned chicken, pico, avocado lime
crema, cotija cheese, cilantro

K O R E A N  B B Q

Marinated steak, cabbage, wasabi,
sesame seeds, Korean BBQ sauce, cilantro 

SOYRIZO (V)

Soy protein flavored with authentic
chorizo spices

Vegetarian / Vegan option available (V)

50% NON-REFUNDABLE deposit is required to secure dates.

$46/PP - MINIMUM ORDER 15
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A M E R I C A N  F L A V O R S

B L T A

B U F F A L O  C H I C K E N

P U L L E D  P O R K

B B Q  F R I E S

S H O E S T R I N G  F R I E S  ( S A L T / P E P P E R )

H O M E M A D E  P O T A T O  C H I P S

G A R L I C  P A R M E S A N  F R I E S

W A F F L E  F R I E S

P O T A T O  S A L A D  ( C O L D )

B A K E D  B E A N S  ( H O T )

B U T T E R  R O A S T E D  C O R N  ( H O T )

B A C O N  B L E U  F R I E S

B L E U  B U R G E R
Bleu cheese, spring

mix, red onion,
tomato, applewood

smoked bacon 

B B Q  B U R G E R
Pulled pork, BBQ
sauce, cheddar

cheese, grilled red
onions, bacon,

spring mix

Bacon, spring
mix, tomato,

avocado,
provolone

Fried chicken,
buffalo sauce,

applewood smoked
bacon, bleu cheese,

provolone

P U L L E D  P O R K
Pulled pork,

cheddar, provolone,
BBQ sauce, sriracha

aioli

Pulled pork,
applewood smoked
bacon, BBQ sauce,

sriracha aioli

B U F F A L O  C H I C K E N
Fried chicken, buffalo

sauce, bleu cheese

Pulled pork, grilled
onions, applewood

smoked, bacon,
BBQ sauce

Applewood smoked
bacon, bleu cheese,

sriracha aioli

S E L E C T  ( 5 )  O P T I O N S  B E L O W  
( 1 )  F R O M  E A C H  C A T E G O R Y  I S  R E C O M M E N D E D

B U R G E R S G R I L L E D
C H E E S E S L I D E R S

S I D E S  ( C H O O S E  2 )  

O T H E R

B A C K Y A R D  B U R G E R
Spring mix, red onion,
tomato, house sauce

aioli

B L T A  B U R G E R
Applewood smoked
bacon, spring mix,
tomato, avocado,
house sauce aioli

T R A D I T I O N A L  ( V )
Cheese only served

on sourdough bread 

Vegetarian / Vegan option available (V)

50% NON-REFUNDABLE deposit is required to secure dates.

$46/PP - MINIMUM ORDER 15

https://www.google.com/search?sca_esv=fb69f6e724b71af3&q=sriracha&spell=1&sa=X&ved=2ahUKEwjDwLDWuKiCAxU_TDABHddVCxEQkeECKAB6BAgJEAE
https://www.google.com/search?sca_esv=fb69f6e724b71af3&q=sriracha&spell=1&sa=X&ved=2ahUKEwjDwLDWuKiCAxU_TDABHddVCxEQkeECKAB6BAgJEAE
https://www.google.com/search?sca_esv=fb69f6e724b71af3&q=sriracha&spell=1&sa=X&ved=2ahUKEwjDwLDWuKiCAxU_TDABHddVCxEQkeECKAB6BAgJEAE


R U S T I C  W O O D - F I R E D  P I Z Z A

U R B N  S A L A DC E A S A R  S A L A DC H O P P E D  I T A L I A N

M A R G H E R I T A
Tomato sauce,

mozzarella, basil, olive oil

C A N N O L I
Sweet ricotta filling, Sicilian

pastry, dark chocolate,
pistachio

B B Q  C H I C K E N
Mozzarella, roasted chicken,

red onion, bbq sauce

W H I T E  S P I N A C H  ( V )
White sauce, spinach,

ricotta, mozzarella,
parmesan, olive oil

M E A T  L O V E R S
Tomato sauce, bacon, sausage,

pepperoni, mozzarella

Field greens, pear, walnut
brittle, gorgonzola, house

vinaigrette

M A S H E D  P O T A T O

Mozzarella, mashed
potato, bacon, olive oil

P E P P E R O N I
Tomato sauce,

pepperoni, mozzarella 

S P I C Y  V E G A N  ( V )
Tomato sauce, red onion,

jalapeno, soy chorizo, basil

Romaine, croutons,
parmesan

T I R A M I S U
Mascarpone cream layered
with espresso ladyfingers

P E P P E R E D  S A L A M I
Tomato sauce, pepperoni,

salami, pepperoncini,
mozzarella 

H O T  H O N E Y

Tomato sauce, mozzarella,
soppressata, spicy honey

C H I C K E N  H O T  P E P P E R

Mozzarella, chicken, tomato
sauce, hot cherry peppers

C L A M  &  B A C O N

White sauce, clams, bacon,
parmesan, olive oil, oregano,

garlic

Lettuce, radicchio, salami,
tomato, onion, parmesan,
chickpea, pepperoncini,

vinaigrette

D E S S E R T  P I Z Z A
Nutella, strawberries,
confectioners sugar

H E A R T Y  V E G E T A B L E  ( V )

Tomato sauce, mozzarella,
spinach, mushroom, onion,

garlic 

S E L E C T :  ( 1 )  S A L A D  /  ( 5 )  P I Z Z A S  /  ( 1 )  D E S S E R T

P I Z Z A S

S A L A D S

D E S S E R T
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Vegetarian / Vegan option available (V)

50% NON-REFUNDABLE deposit is required to secure dates.

$46/PP - MINIMUM ORDER 15





A V A I L A B L E   F O R  G R O U P S  U P  T O  1 0 0
$ 7 5 0 . 0 0  S p a c e  F e e  
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