


FEATURES

Cutting Edge AV Capabilities
Flat Screen TV’s
Onsite Catering Indoor

Outdoor Event Space Open Air Café &
Lounge Grab & Go Options Available

Indoor Dining: 20
Outdoor Dining: 65

Meeting Space: 60

Monday - Friday

Cafe: 9am-3pm

AL TA

CAFE

AT DIRECTORS SCIENCE PARK

@ALTACAFESD | ALTACAFESD.COM | 858-327-9946
4930 DIRECTORS PLACE SAN DIEGO, CA 92121



Gateway at Directors Science Park is a
newly constructed life science campus

offering 165,543 square feet of state-of-the-

art laboratory and office space. Strategically

located in Sorrento Valley, one of San
Diego’s most dynamic and innovation-

driven submarkets.




ALTA CAFE

Seating 28

Open air cafe

Cafe Hours:

Monday-Friday 9 am-2 pm
altacafesd.com/private-events
altacafesd



TRAINING ROOM FEATURES

Capacity 66.
Air wall allows breakout rooms seating 26/40.
Presentation capabilities

(4) 80” Screens

Video conferencing can be added to the space




BOARDROOM FEATURES

Capacity: 12 with an additional 6 - 8 seats on banquette
80" TV

Video Conferencing
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LOUNGE FEATURES

80” TV with cable

(60 seats) Lounge-style seating

Shuffleboard




COURTYARD FEATURES

Spacious lawn ideal for performances, corporate activations, and celebrations.
Easily transition from outdoor to indoor reception

Fire pit

Lounge seating




BREAKFAST
BUILD YOUR OWN

BREAKFAST

PRICED PER PERSON

ASSORTED PASTRY PLATTER s
local artisanal pastries

FARMER'S MARKET FRUIT PLATTER &6
assorted peak season fruits

YOGURT PARFAIT 7
greek yogurt, mixed berry compote, house made granola

BAGEL & LOX 7
whipped cream cheese, cold smoked salmon, capers, tomato, alfalfa

BAGELS & CREAM CHEESE =6
assorted bagels and whipped cream cheese spread

AVOCADO TOAST 7
eight grain wheat toast with avocado smash, cherry tomato,
alfalfa sprouts, feta, herb vinaigrette
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In order to ensure we can acommodate your requests, all catering orders require a 2 week notice for menu count and selection.
Exceptions may apply. Food and beverage are subject to prevailing tax, gratuity, large party service fee and labor fees (if applicable).



SMOKED TURKEY CLUB
toasted grain bread, all-natural turkey, crispy bacon,
herb aioli, swiss cheeselettuce, fomato, avocado

TUNA CONSERVA
toasted sourdough, housemade tuna salad,

lettuce, tomato, mustard

AVO SPROUT SANDWICH
avocado, spinach, tomato, cucumber, beets,
veganaise, multigmin

CURRY CHICKEN WRAP
curry chicken salad, cabbage mix, cucumber, tomato,
pickled red onion, whole wheat tortilla

In order to ensure we can accommodate your requests, all catering orders require a 2 week notice for menu count and selection.
Exceptions may apply. Food and beverage are subject to prevailing tax, gratuity, large party service fee and labor fees (if applicable).



POKE STATION

$24 PER PERSON

SERVED WITH

brown rice, spring mix, cucumber, edamame, avocado,
seaweed salad, yellowfin tuna, salmon, confit garlic ponzu,
spicy aioli, togarashi, sesame seeds

SOUTH OF THE BORDER
$60 PER PERSON

SALAD

BABY GREENS

Spring Mix, Shaved Radish, Cherry Tomatoes,
Cucumber, Toasted Pistachio, Champagne Vinaigrette

PROTEINS
CARNE ASADA | POLLO ASADA | VERDURAS

SIDES
CHIPS & GUAC | JICAMA & ELOTE

BOWLS

$32 PER PERSON

CHOOSE 2 PROTEINS

HARISSA MARINATED CHICKEN THIGH
ROASTED SALMON

ANCHO MARINATED SIRLOIN

GRILLED TOFU

SERVED WITH
brown rice, roasted vegetables, romesco and green goddess

In order to ensure we can accommodate your requests, all catering orders require a 2 week notice for menu count and selection.

Exceptions may apply. Food and beverage are subject to prevailing tax, gratuity, large party service fee and labor fees (if applicable).
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PASSED APPS

PRICED PER PIECE

OR - $30 3 OPTIONS FOR 1HOUR | $40 FOUR OPTIONS FOR 1 HOUR
$50 5 OPTIONS FOR 1 HOUR

DISPLAYS

MARKET VEGETABLE CRUDITE (VEGETARIAN) 20
seasonal vegetables, fresh fruit, dips & spreads, crackers & pita

GRAZE 28
assorted meats, cheeses, olives, pickles, breads & spreads

COLD APPS
CAULIFLOWER CEVICHE (GF/VEGAN) 7
marinated tri color muliﬂower, shallots, chiles, pepitas, tostadita

TUNA CRUDO 7
koji lime chimichurri, local citrus, shaved serrano, crispy wonton

CEVICHE VERDE (GF) 9
local halibut, yuzu, limon, cucumber, tomato, grilled corn,
cucumber, chile, mini tostada

SALMON POKE 9
atlantic salmon, conﬁtgm’licponzu, seaweed salad, togarashi wonton

HOT APPS
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CLASSIC SLIDER 7
herb aioli, caramelized onion, aged cheddar, seeded bun

PORTOBELLO SLIDER (VEGETARIANI] 9
provolone, romaine, caramelized onion, herb aioli, seeded bun

LAMB SKEWER (GF, CONTAINS NUTS) 10
citrus marinade, tahini soy sauce, hazelnut dukkah, chives

KALBI BEEF WRAPS (GF) 9
lettuce wrapped, marinated prime beef, shredded cucumber, carrot, and radish

In order to ensure we can accommodate your requests, all catering orders require a 2 week notice for menu count and selection.
Exceptions may apply. Food and beverage are subject to prevailing tax, gratuity, large party service fee and labor fees (if applicable).




