
 
Plated Lunch Selections 

 
 

The Shores 
 

 
COURSE CHOICE OF: 

 
GRILLED HERB CHICKEN SALAD 

CIDER-MUSTARD VINAIGRETTE | DRIED CRANBERRIES 
CARAMELIZED WALNUTS | BLUE CHEESE CRUMBLES 

 
SUGAR SPICED SALMON SALAD 

ORGANIC MIXED GREENS | NAPA CABBAGE | CARROTS 
JICAMA | MANGO | CILANTRO VINAIGRETTE | PEPITAS 

 
THAI CHICKEN SALAD 

GRILLED CHICKEN | NAPA CABBAGE | BROWN RICE 
MANGO | HOUSE MADE PEANUT SAUCE 

 
VEGETARIAN PASTA 

OVEN-DRIED TOMATOES | SWEET ONIONS 
ARTICHOKES | ARUGULA | PARMESAN | BASIL 

 
**MAY ADD PER SELECTION BELOW** 

 
GRASS FED ANGUS BURGER 

TOMATO-BACON JAM | PROVOLONE CHEESE 
ARUGULA HORSERADISH AIOLI | FRIES 

 
BLACKENED FISH TACOS 

CORN TORTILLAS | CABBAGE SLAW 
RED PEPPER AIOLI | CHIPS & SALSA 

 
Sun & Sand 

 
 

FIRST COURSE CHOICE OF: 
 

MIXED GREENS SALAD 
CIDER-MUSTARD VINAIGRETTE |  

DRIED CRANBERRIES   
WALNUTS | BLUE CHEESE CRUMBLES 

 
DEL MAR CAESAR SALAD 

CHOPPED ROMAINE HEARTS | PARMESAN | CROUTONS 
 

NEW ENGLAND CLAM CHOWDER 
BACON | THYME 

 
SECOND COURSE CHOICE OF: 

 
BUTTERMILK FRIED CHICKEN SANDWICH 

NAPA CABBAGE | COLESLAW |  
REMOULADE | PICKLES | BRIOCHE BUN | FRIES 

 
SUGAR SPICED SALMON 

CHINESE BEANS | MUSTARD BEURRE BLANC 
GARLIC MASHED POTATOES 

 
PAN ROASTED CHICKEN 

ROASTED FINGERLING POTATOES | SPINACH 
ROASTED TOMATO PEPPER SAUCE 

 
VEGETARIAN PASTA 

OVEN DRIED TOMATOES | SWEET ONIONS  
ARTICHOKES | ARUGULA | PARMESAN | BASIL 

 
 
 
 
 
 
 

Dessert  
 

PACIFICA DEL MAR’S CRÈME BRULEE 
 
 
 

**INCLUDES COMPLIMENTARY COFFEE, TEA AND SODA** 



 
Buffet & Plated Breakfast Selections 

 
 
 

Surf & Sunday 

Plated Menu 
 

 ENTRÉES 
(CHOICE OF) 

 
EGGS BENEDICT 
ENGLISH MUFFIN 
CANADIAN BACON 

HOLLANDAISE SAUCE 
BREAKFAST POTATOES 

 
PACIFICA’S SALMON HASH 

POACHED EGGS | SUGAR SPICED SALMON
 POTATOES | FETA CHEESE | ONIONS 

CILANTRO 
 

CINNAMON BRIOCHE FRENCH TOAST 
WHIPPED BUTTER | MAPLE SYRUP 

 
BLACK FOREST HAM AND  

CHEDDAR SCRAMBLE 
PEPPERS | GREEN ONIONS  

 CHEDDAR CHEESE  
 BREAKFAST POTATOES 

 

 
 
 
 
 
 
  
 
 

Cardiff Cliffs  

Plated Brunch 
   

 ENTRÉES 
(CHOICE OF 3) 

 
EGGS BENEDICT 
ENGLISH MUFFIN 
CANADIAN BACON 

HOLLANDAISE SAUCE 
BREAKFAST POTATOES 

 
BLACK FOREST HAM AND  

CHEDDAR SCRAMBLE 
PEPPERS | GREEN ONIONS  

CHEDDAR CHEESE  
 BREAKFAST POTATOES 

 
CINNAMON BRIOCHE FRENCH TOAST 

WHIPPED BUTTER | MAPLE SYRUP 
 

VEGETABLE OMELET 
 

PACIFICA’S SALMON HASH 
POACHED EGGS |SUGAR SPICED SALMON 

POTATOES | FETA CHEESE | ONIONS 
CILANTRO 

 
BREAKFAST SANDWICH 

 

 
 
 
 
 
 

Coronado Bay 
Breakfast Buffet 

 
 

 
FRESH BAKED PASTRIES & MUFFINS 

FRESH SEASONAL FRUIT 
YOGURT 

ALMOND-HONEY GRANOLA 
 

ENTRÉES 
(CHOICE OF 3) 

 
BREAKFAST POTATOES 

 
BREAKFAST SAUSAGE 

 
APPLEWOOD SMOKED BACON 

 
BLACK FOREST HAM AND  

CHEDDAR SCRAMBLE 
PEPPERS |GREEN ONIONS   

CHEDDAR CHEESE  
BREAKFAST POTATOES 

 
CINNAMON BRIOCHE FRENCH TOAST 

WHIPPED BUTTER | MAPLE SYRUP 
 

SCRAMBLED EGGS 
 

 
 
 
 
 
 
 

Add On’s 
 

 
 

 
 

**INCLUDES UNLIMITED COFFEE, TEA, & ASSORTED JUICES** 


