
W E L L  $ 1 4

GIN – SEAGRAM’S

MEZCAL – EL SILENCIO

TEQUILA – EL J IMADOR BLANCO

WHISKEY – EVAN WILLIAMS

VODKA – PEARL

   CA L L  $ 16

GIN – BOMBAY SAPPHIRE

MEZCAL – DON LORENZO ESPADIN

TEQUILA – ALTOS

WHISKEY – REDEMPTION RYE

VODKA – TITO’S

   P R E M I U M  $ 18

GIN – MONKEY 47

MEZCAL – CORTE VETUSTO

TEQUILA – FORTALEZO ANEJO

WHISKEY – 117 WEST SMALL BATCH

VODKA – BELVEDERE

   B E E R  $ 1 0

LIGHT – SOCIETE HARLOT BLONDE

HOPPY – ALESMITH .394 PALE

BROWN – PIZZA PORT CHRONIC AMBER

   W I N E

P R E M I U M  S P E C I A LT Y  M O C K TA I L S  $ 12

HOUSE RED $10

HOUSE WHITE $10

HOUSE BUBBLY $12 (SOLD BY THE BOTTLE FOR

TRAY PASSED OR TABLE SERVICE $50 PER BOTTLE)

   

ON CONSUMPTION BAR

T H E  P E A R L  H O T E LT H E  P E A R L  H O T E L

B E V E R A G E  PA C K A G E S
W I T H  H O S T E D  B A R

T I E R  1

$ 5 0  P E R  P E R S O N

F O R  3  H O U R S  O F  S E R V I C E

+  $ 10  E A C H  A D D I T I O N A L  H O U R

PEARL VODKA

SEAGRAMS GIN

REAL MCCOY – 3 YEAR AGED RUM

EL J IMADOR TEQUILA

HOUSE RED

HOUSE WHITE

2 HOUSE TAPPED BEERS

   

T I E R  2

$ 6 0  P E R  P E R S O N

F O R  3  H O U R S  O F  S E R V I C E

+  $ 1 2  E A C H  A D D I T I O N A L  H O U R

TITO’S VODKA

BOMBAY SAPPHIRE GIN

REAL MCCOY 6 YEAR AGED RUM

ALTOS REPOSADO TEQUILA

EL SILENCIO MEZCAL

HOUSE RED

HOUSE WHITE

HOUSE SPARKLING

3 HOUSE TAPPED BEERS

   

T I E R  3

$ 7 0  P E R  P E R S O N

F O R  3  H O U R S  O F  S E R V I C E

+  $ 1 5  E A C H  A D D I T I O N A L  H O U R

$ 4 5  P E R  P E R S O N

F O R  3  H O U R S  O F  S E R V I C E

+  $ 8  E A C H  A D D I T I O N A L  H O U R

BELVEDERE VODKA

KETTLE ONE VODKA

HENDRIX GIN

CUTWATER TIKI GOLD RUM

CUTWATER TIKI DARK RUM

FORTALEZA BLANCO

FORTALEZA REPOSADO

DON LORENZO MEZCAL

HOUSE RED

HOUSE WHITE

HOUSE ROSE

HOUSE SPARKLING

4 HOUSE TAPPED BEERS

TWO SPECIALTY COCKTAILS OF YOUR CHOICE

   

3 HOUSE BEERS

2 HOUSE WINES

1 SPARKLING

   

BEER, WINE AND
BUBBLY PACKAGE

T H E  P E A R L  H O T E L

B A J A  C A L I F O R N I A

T R AY  PA S S E D  B I T E S
$ 12  P E R  S E L E C T I O N ,  P E R  P E R S O N

CEVICHE TOSTADAS – HOUSEMADE TORTILLAS

“ELOTE SKEWERS”  – STEAMED CORN COVERED IN COTIJA DRESSING, PAPRIKA AND JALAPENO

“JALAPENO POPPERS” – HALF JALAPENO FILLED WITH A SEASONED CREAM CHEESE AND

TOPPED WITH CRISPY BACON

   

CHARCUTERIE BOARD – $275 EACH (SERVES ~20 PEOPLE)

SELECTION OF CURED MEATS AND CHEESES, INCLUDES LOCALLY BAKED BREAD

WITH SWEET, SALTY, AND SAVORY SIDES

60/120 OYSTERS MP ~ $250/$500

HOUSEMADE MIGNONETTE, COCKTAIL SAUCE, LEMON, HOT SAUCE 

   

TA C O  B U F F E T

S I D E S

T W O  M A I N S  A N D  A L L  S I D E S  B U F F E T  S T Y L E  -  $ 6 5  P E R  P E R S O N

CARNITAS

POLLO ASADO

CARNE ASADA

SEASONAL VEGETABLES

ADOBADA – (+5 PER PERSON)

CATCH OF THE DAY – (+6 PER PERSON)

SHRIMP – (+7 PER PERSON)

A D D I T I O N S

CHEF’S MEXICAN SALAD 

TORTILLA CHIPS, SALSA AND GUACAMOLE

CORN TORTILLAS

RICE AND BLACK BEANS

GRILLED GREEN ONION AND JALAPENOS

TRADITIONAL TOPPINGS: CREMA, CILANTRO, ONIONS, LIMES, RADISHES

T H E  P E A R L  H O T E L

T R AY  PA S S E D  B I T E S

M A I N S
T W O  M A I N S / T W O  S I D E S  B U F F E T  S T Y L E  -  $ 7 5  P E R  P E R S O N

S I D E S

P O LY N E S I A N

$ 10  P E R  S E L E C T I O N ,  P E R  P E R S O N

SWEET N SOUR MEATBALLS – CHARRED PINEAPPLE, SHISHITO PEPPER

KALUA PORK SLIDERS – NAPA CABBAGE SLAW, HAWAI IAN ROLLS, MALDON SEA SALT

TUNA POKE TOSTADO – B IG EYE TUNA, PINE NUT, MANGO

COCONUT SHRIMP – SHRIMP, PINEAPPLE SWEET N SPICY SAUCE

   

HAWAIIAN CHICKEN – COCONUT, CILANTRO *NOTE CHICKEN BRINE

LOCO MOCO – HOUSEMADE MEATLOAF, GRAVY, SUNNY EGG

PINEAPPLE FRIED RICE – KIMCHI, GREEN ONION, SESAME SEED, PORK BELLY

GRILLED PORK SHOPS – TERIYAKI, CHARRED MANGO

HAWAIIAN COLESLAW – SOY, CARROT, G INGER, TROPICAL FRUITS

COCONUT LIME RICE – CILANTRO, SESAME SEED

MACARONI SALAD – ONION, CARROT

GRILLED SHISHITO – PINEAPPLE XO SAUCE, PROSCIUTTO

T R AY  PA S S E D  B I T E S

M A I N S
T W O  M A I N S / T W O  S I D E S  B U F F E T  S T Y L E  -  $ 7 5  P E R  P E R S O N

S I D E S

$ 12  P E R  S E L E C T I O N ,  P E R  P E R S O N

CAPRESE SKEWER – BASIL, CHERRY TOMATO, MOZZARELLA

FRITTO MISTO – MIXED LOCAL SEAFOOD, BATTERED AND FRIED

BURRATA CROSTINI – SOURDOUGH, BROCCOLINI, WHIPPED BURRATA, EVOO

STUFFED MUSHROOMS – PARMESAN, GARLIC BREADCRUMBS, CHERRY TOMATO, EVOO

ITALIAN MEATBALLS – BRAISED, HOUSE MARINARA, PECORINO ROMANO, BASIL   

PASTA PRIMAVERA – SEASONAL GREENS, PARMESEAN, TOMATO, PENNE

EGGPLANT PARMESEAN – BREADCRUMBS, MOZZARELLA, BASIL, HOUSE MARINARA

ITALIAN SAUSAGE & PEPPERS – POMODORO, RED ONION, CHILI PEPPER

PORK MEDALLIONS – GARLIC, ROSEMARY, MARSALA

CAESAR SALAD – GRANA PADANO, GARLIC SOURDOUGH CROUTON, CAESAR

PROSCIUTTO WRAPPED ASPARAGUS – MEYER LEMON, OLIVE OIL

CREAMED KALE – PARMESAN, SOURDOUGH CRUMBLE

ROASTED RED POTATO – ITALIAN HERBS

SUNCHOKE AU GRATIN – GRUYERE, SUNCHOKE CRISP

T H E  P E A R L  H O T E L

E V E N T S  M E N U

C L A S S I C
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T I E R  1

$ 5 0  P E R  P E R S O N

F O R  3  H O U R S  O F  S E R V I C E

+  $ 10  E A C H  A D D I T I O N A L  H O U R

PEARL VODKA

SEAGRAMS GIN

REAL MCCOY – 3 YEAR AGED RUM

EL J IMADOR TEQUILA

HOUSE RED

HOUSE WHITE

2 HOUSE TAPPED BEERS

   

T I E R  2

$ 6 0  P E R  P E R S O N

F O R  3  H O U R S  O F  S E R V I C E

+  $ 1 2  E A C H  A D D I T I O N A L  H O U R

TITO’S VODKA

BOMBAY SAPPHIRE GIN

REAL MCCOY 6 YEAR AGED RUM

ALTOS REPOSADO TEQUILA

EL SILENCIO MEZCAL

HOUSE RED

HOUSE WHITE

HOUSE SPARKLING

3 HOUSE TAPPED BEERS

   

T I E R  3

$ 7 0  P E R  P E R S O N

F O R  3  H O U R S  O F  S E R V I C E

+  $ 1 5  E A C H  A D D I T I O N A L  H O U R

$ 4 5  P E R  P E R S O N

F O R  3  H O U R S  O F  S E R V I C E

+  $ 8  E A C H  A D D I T I O N A L  H O U R

BELVEDERE VODKA

KETTLE ONE VODKA

HENDRIX GIN

CUTWATER TIKI GOLD RUM

CUTWATER TIKI DARK RUM

FORTALEZA BLANCO

FORTALEZA REPOSADO

DON LORENZO MEZCAL

HOUSE RED

HOUSE WHITE

HOUSE ROSE

HOUSE SPARKLING

4 HOUSE TAPPED BEERS

TWO SPECIALTY COCKTAILS OF YOUR CHOICE

   

3 HOUSE BEERS

2 HOUSE WINES

1 SPARKLING

   

BEER, WINE AND
BUBBLY PACKAGE

T H E  P E A R L  H O T E L

B A J A  C A L I F O R N I A

T R AY  PA S S E D  B I T E S
$ 12  P E R  S E L E C T I O N ,  P E R  P E R S O N

CEVICHE TOSTADAS – HOUSEMADE TORTILLAS

“ELOTE SKEWERS”  – STEAMED CORN COVERED IN COTIJA DRESSING, PAPRIKA AND JALAPENO

“JALAPENO POPPERS” – HALF JALAPENO FILLED WITH A SEASONED CREAM CHEESE AND

TOPPED WITH CRISPY BACON

   

CHARCUTERIE BOARD – $275 EACH (SERVES ~20 PEOPLE)

SELECTION OF CURED MEATS AND CHEESES, INCLUDES LOCALLY BAKED BREAD

WITH SWEET, SALTY, AND SAVORY SIDES

60/120 OYSTERS MP ~ $250/$500

HOUSEMADE MIGNONETTE, COCKTAIL SAUCE, LEMON, HOT SAUCE 

   

TA C O  B U F F E T

S I D E S

T W O  M A I N S  A N D  A L L  S I D E S  B U F F E T  S T Y L E  -  $ 6 5  P E R  P E R S O N

CARNITAS

POLLO ASADO

CARNE ASADA

SEASONAL VEGETABLES

ADOBADA – (+5 PER PERSON)

CATCH OF THE DAY – (+6 PER PERSON)

SHRIMP – (+7 PER PERSON)

A D D I T I O N S

CHEF’S MEXICAN SALAD 

TORTILLA CHIPS, SALSA AND GUACAMOLE

CORN TORTILLAS

RICE AND BLACK BEANS

GRILLED GREEN ONION AND JALAPENOS

TRADITIONAL TOPPINGS: CREMA, CILANTRO, ONIONS, LIMES, RADISHES

T H E  P E A R L  H O T E L

T R AY  PA S S E D  B I T E S

M A I N S
T W O  M A I N S / T W O  S I D E S  B U F F E T  S T Y L E  -  $ 7 5  P E R  P E R S O N

S I D E S

P O LY N E S I A N

$ 10  P E R  S E L E C T I O N ,  P E R  P E R S O N

SWEET N SOUR MEATBALLS – CHARRED PINEAPPLE, SHISHITO PEPPER

KALUA PORK SLIDERS – NAPA CABBAGE SLAW, HAWAI IAN ROLLS, MALDON SEA SALT

TUNA POKE TOSTADO – B IG EYE TUNA, PINE NUT, MANGO

COCONUT SHRIMP – SHRIMP, PINEAPPLE SWEET N SPICY SAUCE

   

HAWAIIAN CHICKEN – COCONUT, CILANTRO *NOTE CHICKEN BRINE

LOCO MOCO – HOUSEMADE MEATLOAF, GRAVY, SUNNY EGG

PINEAPPLE FRIED RICE – KIMCHI, GREEN ONION, SESAME SEED, PORK BELLY

GRILLED PORK SHOPS – TERIYAKI, CHARRED MANGO

HAWAIIAN COLESLAW – SOY, CARROT, G INGER, TROPICAL FRUITS

COCONUT LIME RICE – CILANTRO, SESAME SEED

MACARONI SALAD – ONION, CARROT

GRILLED SHISHITO – PINEAPPLE XO SAUCE, PROSCIUTTO

T R AY  PA S S E D  B I T E S

M A I N S
T W O  M A I N S / T W O  S I D E S  B U F F E T  S T Y L E  -  $ 7 5  P E R  P E R S O N

S I D E S

$ 12  P E R  S E L E C T I O N ,  P E R  P E R S O N

CAPRESE SKEWER – BASIL, CHERRY TOMATO, MOZZARELLA

FRITTO MISTO – MIXED LOCAL SEAFOOD, BATTERED AND FRIED

BURRATA CROSTINI – SOURDOUGH, BROCCOLINI, WHIPPED BURRATA, EVOO

STUFFED MUSHROOMS – PARMESAN, GARLIC BREADCRUMBS, CHERRY TOMATO, EVOO

ITALIAN MEATBALLS – BRAISED, HOUSE MARINARA, PECORINO ROMANO, BASIL   

PASTA PRIMAVERA – SEASONAL GREENS, PARMESEAN, TOMATO, PENNE

EGGPLANT PARMESEAN – BREADCRUMBS, MOZZARELLA, BASIL, HOUSE MARINARA

ITALIAN SAUSAGE & PEPPERS – POMODORO, RED ONION, CHILI PEPPER

PORK MEDALLIONS – GARLIC, ROSEMARY, MARSALA

CAESAR SALAD – GRANA PADANO, GARLIC SOURDOUGH CROUTON, CAESAR

PROSCIUTTO WRAPPED ASPARAGUS – MEYER LEMON, OLIVE OIL

CREAMED KALE – PARMESAN, SOURDOUGH CRUMBLE

ROASTED RED POTATO – ITALIAN HERBS

SUNCHOKE AU GRATIN – GRUYERE, SUNCHOKE CRISP

T H E  P E A R L  H O T E L

E V E N T S  M E N U

C L A S S I C



W E L L  $ 1 4

GIN – SEAGRAM’S

MEZCAL – EL SILENCIO

TEQUILA – EL J IMADOR BLANCO

WHISKEY – EVAN WILLIAMS

VODKA – PEARL

   CA L L  $ 16

GIN – BOMBAY SAPPHIRE

MEZCAL – DON LORENZO ESPADIN

TEQUILA – ALTOS

WHISKEY – REDEMPTION RYE

VODKA – TITO’S

   P R E M I U M  $ 18

GIN – MONKEY 47

MEZCAL – CORTE VETUSTO

TEQUILA – FORTALEZO ANEJO

WHISKEY – 117 WEST SMALL BATCH

VODKA – BELVEDERE

   B E E R  $ 1 0

LIGHT – SOCIETE HARLOT BLONDE

HOPPY – ALESMITH .394 PALE

BROWN – PIZZA PORT CHRONIC AMBER

   W I N E
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