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OUR OFFERINGS

A LA CARTE
Apps, Veggies & Sushi

PARTY BUNDLES

GRAB-N-GO | 12 PACKS

BUFFET

' BEVERAGES & SWEETS
5,
O,

GLUTEN FREE & VEGAN

PLATES & UTENSILS

DELIVERY OR PICK-UP
How to Order
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A LA CARTE PLATTERS

Mix & Match your favorites to create the perfect gathering.

| VEGGIES APPETIZERS

‘ Steamed Edamame 39 &) Sticky Ribs (20 pcs) 79
in the shell, sea salt flakes Coconut Shrimp (28 pcs) 69
| Veggies 39 Thai sweet chili sauce
‘ watermelon radish, cucumber slices, Original Ahi Poke* (3) | wonton chips 69

edamame, romaine scoops, wasabi aioli,
‘ housemade ranch

House Salad 49
organic greens, shiitake mushroom,

Baja Shrimp Ceviche* | tortilla chips 69 ¢

Guacamole | tortilla chips 59 ¢

cucumber, tomato, edamame, daikon K I D S
| sprouts, miso dressing Chicken Strips (20 strips) 65
‘ “Elote” Corn 49 G housemade ranch

chipotle aioli, pickled onion, cotija cheese

| Thai Brussels 49
honey-lime glaze, crispy shallots

| 70 frot our Chef!

\ Veggie Platter items can also be used as lettuce
cups and chip alternatives to meet dietary needs.

| e
‘ SUSHI Shrimp Tempura*

tempura shrimp, avocado, cucumber, ginger, 1
| Eight Rolls 99 soy glaze, sesame seeds )
Two of Each (64 pcs)
| Spicy Tuna* @)
Twelve Rolls 159 serrano ahi poke, cucumber, daikon sprouts,
‘ Three of Each (96 pcs) sriracha aioli, sesame seeds %‘
Sixteen Rolls 209
/

‘ Four of Each (128 pcs) California Roll €
real crab salad, avocado, cucumber, sesame

seeds

Firecracker Salmon*

tempura salmon, avocado, daikon sprouts,
cucumber, crispy shallot, sriracha aioli,
sesame seeds

* May contain raw or undercooked ingredients; consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.
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CASUAL BUFFET. SIT DOWN
GATHERING, COGKTAIL PARTY?
SERVE IT YOUR WAY!
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BUNDLES

GUEST
FAVORITES 3¢

serves 12-15 guests
Original Ahi Tuna*

Baja Shrimp Ceviche*
Guacamole &

Coconut Shrimp (28 pcs)
Thai sweet chili sauce

Sticky Ribs (20 pcs)
Wonton Chips

Tortilla Chips
regular or gluten free

GAME DAY s

serves 8-10 guests
Sticky Ribs (20 pcs)

Coconut Shrimp (28 pcs)
Thai sweet chili sauce

Guacamole

Tortilla Chips
regular or gluten free

GUACAMOLE BAR s

serves 8-10 guests
includes toppers for your favorite mashup

Guacamole
Original Ahi Poke* (Guaca-Poke)
Baja Shrimp Ceviche* (Guaca-Viche)

Tortilla Chips
regular or gluten free

SUSHI PARTY s

serves 8-10 guests

8 Rolls | Two of Each (64 pcs)
Shrimp Tempura®
Callifornia @

Spicy Tuna* G
Firecracker Salmon*
House Salad

Wasabi

Ginger

Shelled Edamame G0
Marinated Cucumbers G
Soy Sauce

Lemon Wedges

TACO PARTY zss

serves 8-10 guests

12 Tacos | Three of Each
Crispy Baja Cod*
Seared Baja Shrimp*©o
Sriracha Steak”

Sriracha Chicken

Guacamole @)
Baja Shrimp Ceviche*©)
"Elote" Corn &

Tortilla Chips
regular or gluten free
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- GRAB-N-GO

|

| Individually packaged for office meetings,
large events or picnics on the beach

BOWLS | 12 PACK =25

Individually Packaged | Three of Each

Japanese Wasabi Hawaiian Teriyaki
| Original Ahi Poke* ) Grilled Chicken
Grilled Tofu version available grilled pineapple, stir fry of glazed shiitake
| avocado, wakame seaweed salad, mushroom, broccoli, carrot, edamame,
marinated cucumber, pickled ginger, daikon  crispy shallots, sesame seeds, teriyaki
‘ sprout, furikake, soy-wasabi vinaigrette sauce | Base: sushi rice

Base: Y2 sushi rice, 2 mixed organic greens

| West Coast Mexican Grill
Grilled Salmon* & 7 Seared Chile-Lime Shrimp*

| Grilled Tofu version available Gluten Free version available GP
roasted cauliflower, avocado, marinated “elote” corn, black beans, guacamole,

| cucumber, radish salad, scallion, cilantro- pico de gallo, cotija cheese, cilantro, tortilla
pepita pesto, soy- tahini drizzle chips, tomatillo dressing, lime crema

‘ Base: 2 brown rice-quinoa blend, 2 mixed Base: % brown rice, ¥z mixed organic greens

| organic greens

| SUSHI BOXES | 12 PACK 1ss

\ Individually Packaged | Three of Each

8 piece roll, wasabi, ginger, shelled edamame,
| marinated cucumbers, soy sauce, lemon wedge

| Shrimp Tempura Roll* California Roll &
‘ tempura shrimp, avocado, real crab salad, avocado, cucumber,
cucumber, ginger, soy glaze, sesame seeds

‘ sesame seeds .
Firecracker Salmon Roll*

| Spicy Tuna Roll* @& tempura salmon, avocado, daikon
serrano ahi poke, cucumber, daikon sprouts, cucumber, crispy shallot, sriracha

‘ sprouts, sriracha aioli, sesame seeds aioli, sesame seeds
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| Devble (!

24 or more — |

guests? Z W
(&
<\<<\\

7= e

Zﬂa \

‘ 2 tacos, pico de gallo, guacamole, |
tortilla chips, lime wedge

TACO PLATTERS | 12 PACK 225

| Individually Packaged | Three of Each

Crispy Baja Cod*
‘ cabbage, avocado-tomatillo,

pico de gallo, jalapeno tartar, lime
\ crema, cilantro

Seared Baja Shrimp*

Gluten Free version available @ ‘
cabbage, avocado-tomatillo,

pico de gallo, jalapeno tartar, |
lime crema, cilantro

| Sriracha Steak* |

| cabbage, pickled carrot,
cilantro, jalapeno, sriracha aioli

Sriracha Chicken

| cabbage, pickled carrot, cilantro,
| jalapeno, sriracha aioli

L |
BIG KAHUNA | 12 PACK 2z |

Individually Packaged ‘

Sushi Boxes | 4 Pack \
Shrimp Tempura Roll ‘

| Something for everyone

The perfect option for office
| parties, teachers luncheons
| or large events.

Callifornia Roll
Spicy Tuna Roll* | ‘
Firecracker Salmon Roll*

Taco Platters | 4 Pack
Crispy Baja Cod”

‘ Seared Baja Shrimp*
Sriracha Steak *

‘ Sriracha Chicken

Bowls | 4 Pack

West Coast | Grilled Salmon*®
Japanese Wasabi | Ahi Poke”
Hawaiian Teriyaki | Grilled Chicken
Mexican Grill | Seared Chile-Lime
Shrimp*
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BUFFET

19 per person | 15 people minimum

You pick the party, your guests mix & match proteins,

bases, toppings, and sauces to make it their own

PICK YOUR STYLE

West Coast Hawaiian Teriyaki Mexican Fiesta

Roasted Cauliflower Grilled Pineapple Pico De Gallo

Marinated Cucumber Stir Fry Veggies Cotija Cheese

Radish Salad Crispy Shallot Black Beans

Scallion Cucumber Banchan Cilantro

Cherry Tomato Edamame Lime Crema
Green Onion Lime Wedges

Cilantro-Pepita Pesto G) (V)
Soy Tahini G (V)

Citrus Lime Vinaigrette (V)
Add Sliced Avocado + 2pp

Teriyaki Sauce Avocado-Tomattillo
Add Sliced Avocado +2pp ~ Dressing

Housemade Tortilla Chips
Corn Tortillas
Add Sliced Avocado + 2pp

PICK TWO PROTEINS  PICK TWO BASES

Sautéed Shrimp* Brown Rice

Grilled Chicken Breast Sushi Rice

Grilled Tofu (V) Brown Rice-Quinoa Blend
Grilled Salmon* +2pp Mixed Organic Greens

Grilled Skirt Steak™ +3 pp Add Third Base +2 pp

Add Third Protein

Shrimp’, Chicken, Tofu +6.95 pp
Salmon* +8.95 pp

Steak” +9.95 pp

Table cards with
allergens included!

Ad sote apps § vegpies!

VEGGIES

Veggie Platter 39

“Elote” Corn 49 )

House Salad 49

Thai Brussels 49
Steamed Edamame 39 &)

APPETIZERS

Sticky Ribs (20 pcs) 79

Coconut Shrimp (28 pcs) 69

Original Ahi Poke™* | wonton chips 69

Baja Shrimp Ceviche* | tortilla chips 639
Guacamole | tortilla chips 59 €
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Choose our
Mexican Fiesta
and make it a

Taco Party!

[105045_PacificCatch_Catering Menu.02.pdf (2)]




- GLUTEN FREE & VEGAN

Our GF and Vegan items are prepared in a active kitchen next to ingredients
| that contain gluten, cross contamination may occur.

CATERING ©

‘ Steamed Edamame 39

‘ Guacamole & Tortilla Chips 59
Baja Shrimp Ceviche & Tortilla Chips 69
"Elote” Corn 49

| INDIVIDUAL ©

| Steamed Edamame 7.50

Guacamole & Tortilla Chips 12.95

Baja Shrimp Ceviche & Tortilla Chips 14.95
‘ "“Elote” Corn 9.95

‘ Grab-n-Go Taco Platter 19
Seared Baja Shrimp*

| Grab-n-Go Sushi Box 19
California Roll or Spicy Tuna Roll*

| FRESH CATCH ENTREE © 2995

Grilled Salmon*
‘ Hawaiian Sea Salt Style
"“Elote” Corn, Brown Rice

Japanese Wasabi Bowl

| Marinated Grilled Tofu 21.95 (V)
avocado, wakame seaweed salad,

West Coast Style Bowl
Grilled Salmon* 21.95 ¢
Grilled Marinated Tofu 21.95 (V)

| marinated cucumber, pickled ginger, daikon
sprout, furikake, soy-wasabi vinaigrette,
‘ Base: %2 sushi rice, %2 mixed organic greens

| Mexican Grill Bowl 7
Seared Chile-Lime Shrimp* 21.95 )

‘ “elote” corn, black beans, guacamole, pico
de gallo, cotija cheese, cilantro, gluten free

‘ tortilla chips, tomatillo dressing, lime crema
Base: %2 brown rice, /2 mixed organic greens

roasted cauliflower, avocado, marinated
cucumber, radish salad, scallion,
cilantro- pepita pesto, soy-tahini drizzle
Base: %2 brown rice-quinoa blend, 72
mixed organic greens
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~ BEVERAGES

| HOUSEMADE
| 12 PACK

‘ Three of Each | 49
Sparkling Agave Lemonade

CANNED SODA
12 PACK

Four of Each | 24
Coke, Diet Coke, Sprite

Blood Orange Sparkling Lemonade
| Fresh Mint & Lime “Nojito”

| Arnold Palmer (Tropical Iced Tea & Lemonade)

| ®

GREENWAR| @
‘ GREENWARE'
L\ —— |
| ———

‘ Sparkling Agave
Lemondae

Blood Orange
Sparkling Lemonde

| SWEETS

From Sweet Street | Est. 1979
| Only uses pure cane sugar, cage free
eggs and sustainably grown chocolates
‘ in all their treats.

SUSTATNABLE E

PERUVIAN &
.UE—\OCOU\T v

Y CN MAN“EESTO
W

By The Dozen | Four of Each | 59
\ Half Dozen | Two of Each | 29

| Chocolate Brownie
fudgy with a chewy crust

Chewy Marshmallow Manifesto Bar
‘ "rice crispy" treat with browned butter and sea salt

Salted Carmel Cookie
‘ toffee, white chocolate chunks, pretzel bites and sea salt
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PLATES & UTENSILS

100% Compostable

Plate, Napkin, Fork Bundle $1pp
Serving Spoon $1

Reusable Serving Tongs $1
N
\\_// ‘Km
Plates Napkins Utensils Serving Serving
Spoons Tongs

100% COMPOSTABLE PACKAGING

HOW TO ORDER

1. Scan QR code or go to
pacificcatch.com/catering-and-parties/

2. Click "Order Now" under Catering.

3. Enter Your Address or Select the Pacific Catch Location
Closest to Your Event

4. Select Pick Up or Delivery Up at the Top

S. Add Event Details

6. Order Your Favorites

Do you need plates, napkins, forks, serving spoons or tongs?

Don't forget to add them to your cart.

7. Confirm and Check-Out

Scan QR Code to get started

We are here to meet your needs!
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WE ARE COMMITTED TO
PROTECTING OUR OCEAN
AND ITS RESOURCES

S
s

All of our seafood is We work closely with Our Director of Sustainability
sustainably sourced from non-profits to actively support audits every purchase to
ethical suppliers. clean ocean initiatives both in make sure we're keeping
the water and on the beach. our promises.

P —

Monterey Bay Aquarium

7Y Seafood Watch

72 SURFRIDER

ZZ FOUNDATION

WAVETOTABLE.COM

[105045_PacificCatch_Catering Menu.02.pdf (2)]



LOCATIONS

NORTHERN
CALIFORNIA

SF | Marina
SF | Inner Sunset
Corte Madera
Walnut Creek
Dublin
San Mateo
Palo Alto
Mountain View
Sunnyvale
Santa Clara
Cupertino
Campbell

SOUTHERN
CALIFORNIA
La Jolla
Tustin
Santa Monica

—
Facific Catch

SINCE 2003
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