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Joya Organic Kitchen
A contemporary, approachable restaurant serving organic 

farm-fresh menu items. With over 36,000 square feet, the 

restaurant features a variety of versatile and functional 

indoor and outdoor spaces, presenting itself as the ideal 

location for private and corporate events—from weddings 

and birthdays to meetings, reunions, and more.

Beyond the restaurant, The Boardwalk offers over 10,000 

square feet of additional conference and private dining 

space, ideal for meetings & events of all sizes.

The menu, prepared in collaboration with Chef / Partner 

Jojo Ruiz and Executive Chef Ryan Bullock, features Organic 

breakfast options, smoothies, açaí bowls and specialty 

coffee drinks while lunch and happy hour will include dishes 

that speak to the seasonality and freeness of what San 

Diego has to offer.

JoJo Ruiz
Chef | Partner

Jojo Ruiz serves as Clique Hospitality’s Chef Partner overseeing 

menu development, execution and culinary experience. Chef Jojo 

also oversees the same components of Clique Hospitality venues 

Lionfish Modern Coastal Cuisine located at The Pendry San Diego 

and Delray Beach, FL & Serea Coastal Cuisine at Coronados iconic 

Hotel Del.

The San Diego native completed his education at the San Diego 

Culinary Institute and began his culinary career as a sushi chef 

at Yokozuna’s which later led him to JRDN Hotel’s Tower 23, 

Oceanaire Seafood Room and Searsucker before moving into his 

first executive chef role at Herringbone in La Jolla, San Diego.  

This move further solidified his passion and experience with 

coastal cuisine.

Ruiz, a longtime supporter of sustainable sourcing and ocean 

friendly practices, was most recently recognized as a 2019 

James Beard Foundation “Smart Catch Leader” and was also a 

semifinalist in the Eater Young Guns awards.

Ryan Bullock
Executive Chef
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FEATURES
13,800 Sq/ft Interior

23,000 Sq/ft Outdoor

Full Service Bar

State Of The Art Sound System

Cutting Edge AV Capabilities

Flat Screen TV’s

Full Service Onsite Catering

Indoor / Outdoor Event Space

Open Air Café & Lounge 

Grab & Go Options Available

Indoor Dining: 147

Outdoor Dining: 134

Meeting Space: 200-250

Monday - Friday

Breakfast: 8am-11am

Lunch: 11am-2pm

Happy Hour

Thursday & Friday

3pm-6pm

To get started, please call Group Sales at 858-247-5376 or email groupsales@cliquehospitality.com

To book your event with us, we require a signed contract and credit card authorization form.

@JOYAKITCHENSD   |  JOYAKITCHENSD.COM  |  858-247-5376

THE BOARDWALK  |  10275 SCIENCE CENTER DRIVE  |  SAN DIEGO
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C A B A N A S
F E AT U R E S

Cabana 1, 2:
Seats 8
43” TV

Cabana 3:
Seats 10
75” TV

Video conferencing
Streaming capabilities

C O U R T YA R D
Spacious lawn ideal for performances, 

corporate activations and celebrations. Easily 

transition from outdoor to indoor reception.

F E AT U R E S
Ping Pong Tables, Foosball,
Lounge Seating, Cabanas

To get started, please call Group Sales at 858.247.5376 or email groupsales@cliquehospitality.com

To book your event with us, we require a signed contract and credit card authorization form.

BASIN

51 TOL
41 TOL

LOT 15
(EXISTING BUILDING)

LOT 14
(NEW BUILDING)

ON GRADE
ON PODIUM

ON GRADE

ON PODIUM

41 TOL

51 TOL
41 TOL

4499 Ruffin Road
Suite 300
San Diego  CA  92123
619 231 0751
www.fpbarch.com
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2605 State Street, Suite B
San Diego, CA 92103
619 325 1990
GroundLevelSD.com

CONSTRUCTION CHANGE #3 12/28/20203
CONSTRUCTION CHANGE #2 08/24/20202

ASI-14 05/14/20215

CONSTRUCTION CHANGE #2 08/04/20201
ISSUED FOR CONSTRUCTION 03/18/20200

LANDSCAPE
CONSTRUCTION PLAN

15-L1.04A

15-L1.0415-L1.05

15-L1.06 15-L1.07

15-L1.03

15-L1.0215-L1.01
15-L1.05A

1

2

3

STAGE
30 Seated

Available to all reservable spaces:  
complimentary WiFi, podiums, tables, 

chairs and common area restrooms
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To get started, please call Group Sales at 858.247.5376 or email groupsales@cliquehospitality.com

To book your event with us, we require a signed contract and credit card authorization form.

MAIN DINING ROOM

F E AT U R E S

Open Air Café

118 Seated

Our main dining room can be
closed off for private events.
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Available to all reservable spaces:  
complimentary WiFi, podiums, tables, 

chairs and common area restrooms
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B A L L R O O M  1  &  2
F E AT U R E S

Private Patio

Pre-function Space

Airwall

Projector 

(2) 140” Screen

Video Conferencing

S PA C E  C A P A C I T Y

Banquet 200  |  Reception 250

Theatre 120  |  Classrom 112

To get started, please call Group Sales at 858.247.5376 or email groupsales@cliquehospitality.com

To book your event with us, we require a signed contract and credit card authorization form.
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Available to all reservable spaces:  
complimentary WiFi, podiums, tables, 

chairs and common area restrooms
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B O A R D  R O O M
F E AT U R E S

15-16 Seats
Private Patio

Pre-function space
80” TV

Video Conferencing

To get started, please call Group Sales at 858.247.5376 or email groupsales@cliquehospitality.com

To book your event with us, we require a signed contract and credit card authorization form.
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BOARD ROOM

BOARD ROOM
PATIO

Available to all reservable spaces:  
complimentary WiFi, podiums, tables, 

chairs and common area restrooms
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L O U N G E / C O N F E R E N C E  R O O M
F E AT U R E S

Lounge Conference Room
12 Seats  |  60” TV

Lounge
29 Seats  |  Pool Table  |  Shuffle Boards  |  Foosball

M A I N  PAT I O
F E AT U R E S

Seated 134

To get started, please call Group Sales at 858.247.5376 or email groupsales@cliquehospitality.com

To book your event with us, we require a signed contract and credit card authorization form.
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LOUNGE

MAIN
PATIO
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MEETING & EVENTS
CATERING MENUS
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K I C K  S T A R T
$ 1 0  PE R  PE R S O N

R E C H A R G E
$ 1 6  PE R  PE R S O N

B R E A K F A S T
M I N I M U M  O F  8  G U E S T S

DINE IN - TAKEOUT - CATER
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farmers market fru it  platter
assorted peak season fruits 

assorted pastry platter
local artisanal pastries

farmers market fru it  platter
assorted peak season fruits 

cho ice of one

breakfast sandwich
bacon, cheddar, scrambled egg, romaine lettuce, spicy aioli, local english muffin

breakfast burr ito
red potato hash, bacon, scrambled eggs, cheddar, avocado,
wrapped in a flour tortilla with house made salsa

In order to ensure we can accommodate your request, all catering orders require a 48 hour notice.
Served on large platters. Plates, serving utensils, cutlery and napkins provided upon request.
Food and beverage are subject to prevailing tax, gratuity, large party service fee and Labor fees  (if applicable).
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E N L I G H T E N
$ 1 8  PE R  PE R S O N

E N E R G I Z E
$ 2 4  PE R  PE R S O N

B R E A K F A S T
M I N I M U M  O F  8  G U E S T S

farmers market fru it  platter
assorted peak season fruits 

assorted pastry platter
local artisanal pastries

greek yogurt
granola, mixed berries 

avocado toast
eight grain wheat toast with avocado smash, cherry tomato, 
alfalfa sprouts, feta, herb vinaigrette

farmers market fru it  platter
assorted peak season fruits 

assorted pastry platter
local artisanal pastries

breakfast sandwich
bacon, cheddar, scrambled egg, romaine lettuce, spicy aioli,
local english muffin

open faced lox & bagel
cured salmon, cherry tomato, caper, sprouts, shallot, 
tzaziki cream cheese spread, everything bagel

DINE IN - TAKEOUT - CATER

In order to ensure we can accommodate your request, all catering orders require a 48 hour notice.
Served on large platters. Plates, serving utensils, cutlery and napkins provided upon request.
Food and beverage are subject to prevailing tax, gratuity, large party service fee and Labor fees  (if applicable).
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B R E A K F A S T 
E N H A N C E M E N T S
PR I C E D  PE R  PE R S O N

B R E A K F A S T
M I N I M U M  O F  8  G U E S T S

acai  bowl  7
maple almond granola, banana, shredded organic coconut,
mixed berries

avocado toast  7   
eight grain wheat toast with avocado smash, cherry tomato, 
alfalfa sprouts, feta, herb vinaigrette

farmer ’s  market fru it  platter  6   
assorted peak season fruits

assorted pastry platter  6   
local artisanal pastries

DINE IN - TAKEOUT - CATER

In order to ensure we can accommodate your request, all catering orders require a 48 hour notice.
Served on large platters. Plates, serving utensils, cutlery and napkins provided upon request.
Food and beverage are subject to prevailing tax, gratuity, large party service fee and Labor fees  (if applicable).



12

p
r

iv
a

t
e

 e
v

e
n

t
s

 &
 c

a
t

e
r

in
g

 m
e

n
u

s

S A L A D S
$ 1 3  PE R  PE R S O N

W R A P S
$ 1 5  PE R  PE R S O N
AC C O M PA N I E D  W ITH  G R E E N S  SA L A D

L U N C H
M I N I M U M  O F  8  G U E S T S

caesar salad 
romaine, roasted tomatoes, grana padano, garlic bread crumb, 
caesar’s dressing

joya salad
spring mix, shaved fennel & radish, cherry tomatoes, cucumber, toasted pistachio, 
red wine tarragon dressing

ADD A PROTEIN

CHICKEN +8 • BAVETTE STEAK +10 • SALMON +12 • SHRIMP +8

cho ice of two

smoked turkey “blt”  
avocado, romaine lettuce, bacon, provolone, herb aioli, wheat tortilla

hummus wrap 
confit garlic hummus, spinach, shredded beets, red onion, 
avocado, crispy sweet potato, cilantro

herb gr illed ch icken 
bacon, romaine lettuce, sliced beefsteak tomato, avocado, pepper jack, herb aioli

DINE IN - TAKEOUT - CATER

In order to ensure we can accommodate your request, all catering orders require a 48 hour notice.
Served on large platters. Plates, serving utensils, cutlery and napkins provided upon request.
Food and beverage are subject to prevailing tax, gratuity, large party service fee and Labor fees  (if applicable).
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B O W L S
$ 1 8  PE R  PE R S O N  •  C H O O S E  T WO

L U N C H
M I N I M U M  O F  8  G U E S T S

med iterranean gr illed ch icken bowl
harissa marinated chicken thighs, cucumber, feta,  cherry tomatoes,
garbanzo beans, brown rice, pepper romesco 

tuna poke bowl 
brown rice, spring mix, cucumbers, avocado, seaweed salad, 
confit garlic ponzu, spicy aïoli

“green goddess”  market vegg ie  bowl
brown rice & quinoa, grilled asparagus, seasonal vegetables,
sesame crusted avocado, cherry tomatoes, green goddess

DINE IN - TAKEOUT - CATER

In order to ensure we can accommodate your request, all catering orders require a 48 hour notice.
Served on large platters. Plates, serving utensils, cutlery and napkins provided upon request.
Food and beverage are subject to prevailing tax, gratuity, large party service fee and Labor fees  (if applicable).

S A N D W I C H E S
$ 1 7  PE R  PE R S O N  •  C H O O S E  T WO
AC C O M PA N I E D  W ITH  G R E E N S  SA L A D

tuna conserva sandwh ich
romaine lettuce, alfafa sprouts, beefsteak tomato, crispy shallot,
roasted garlic aioli, sourdough bread

herb gr illed ch icken sandwh ich
bacon, romaine lettuce, sliced beefsteak tomato, avocado, 
pepper jack, herb aioli, ciabatta

gr illed portobello “burger” 
soy balsamic marinade, vegan cheese, sliced beef steak tomatoes, romaine lettuce, 
chipotle veganaise, sourdough bun
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B O X E D  L U N C H
$ 1 8  PE R  PE R S O N
S E RV E D  W ITH  FR U IT  &  C O O K I E

choose one

smoked turkey “blt”
avocado, romaine lettuce, bacon, provolone, herb aioli,
wheat tortilla

hummus wrap
confit garlic hummus, spinach, shredded beets,
red onion, avocado, crispy sweet potato, cilantro

herb gr illed ch icken
bacon, romaine lettuce, sliced beefsteak tomato, avocado, 
pepper jack, herb aioli, ciabatta

L U N C H
M I N I M U M  O F  8  G U E S T S

DINE IN - TAKEOUT - CATER

In order to ensure we can accommodate your request, all catering orders require a 48 hour notice.
Served on large platters. Plates, serving utensils, cutlery and napkins provided upon request.
Food and beverage are subject to prevailing tax, gratuity, large party service fee and Labor fees  (if applicable).
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L U N C H  E N H A N C E M E N T S
PR I C E D  PE R  PE R S O N

L U N C H
M I N I M U M  O F  8  G U E S T S

starters

joya salad  4
spring mix, shaved fennel & radish, cherry tomatoes,
cucumber, toasted pistachio, red wine tarragon dressing

caesar salad  5
romaine, roasted tomatoes, grana padano, garlic bread crumb, 
caesar’s dressing

avocado toast   7
eight grain wheat toast with avocado smash, cherry tomato, 
alfalfa sprouts, feta, herb vinaigrette

s ides

Anc ient Grains  6

Roasted Herb Potatoes  6

Roasted Seasonal Vegetables  6

Brown R ice  6

DINE IN - TAKEOUT - CATER

In order to ensure we can accommodate your request, all catering orders require a 48 hour notice.
Served on large platters. Plates, serving utensils, cutlery and napkins provided upon request.
Food and beverage are subject to prevailing tax, gratuity, large party service fee and Labor fees  (if applicable).
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S E A T E D  P L A T E D  M E N U
$ 5 0  PE R  PE R S O N

L U N C H
M I N I M U M  O F  5 0  G U E S T S

salads -  select one

joya salad 
spring mix, shaved fennel & radish, cherry tomatoes,
cucumber, toasted pistachio, red wine tarragon dressing

caesar salad 
romaine, roasted tomatoes, grana padano, garlic bread crumb, 
caesar’s dressing

cho ice of main  -  select two

fam ily style s ides -  select two

mar inated
bavette steak
koji lime chimichurri

gr illed portobello
soy balsamic marinade

mar inated
ch icken
green goddess

pan seared salmon 
red pepper romesco 

brown rice & quinoa

charred broccol in i
lemon, grana padano, pistachio

roasted carrots
garbanzo, sautéed spinach, 
herb vin

caul iflower
agro dulce
capers, citrus, currants, parsley

peewee potatoes
garlic confit, shallots, fine herbs

Meal counts are due (2) weeks in advance and require a place card per each 
guest indicating their meal selection. Vegetarian/vegan/gluten-free options 

available and are independent of entrée selections.
Food and beverage are subject to prevailing tax, gratuity, large party service 

fee and Labor fees (if applicable)
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L U N C H
M I N I M U M  O F  8  G U E S T S

chocolate ch ip  cook ie   5

Dark Chocolate Brown iE   5

In order to ensure we can accommodate your request, all catering orders require a 48 hour notice.
Served on large platters. Plates, serving utensils, cutlery and napkins provided upon request.
Food and beverage are subject to prevailing tax, gratuity, large party service fee and Labor fees  (if applicable).

S W E E T S
A  L A  CA R TE
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P A S S E D  A P P S
PR I C E D  PE R  P I EC E

R E C E P T I O N  M E N U
M I N I M U M  O F  5 0  G U E S T S

C O L D  A P P S

cau l i flower cev ich e  5
marinated tri color cauliflower, shallots, chiles, pepitas, tostadita

cev ich e verde  5 
local halibut, yuzu, limon, cucumber, cherry tomato, grilled corn,
cucumber, serrano, mini tostada 

tu na cru do  5
koji lime chimichurri, local citrus, shaved serrano, crispy wonton

salmon poke  5
atlantic salmon, confit garlic ponzu, seaweed salad, togarashi wonton

H O T  A P P S

tomato sou p  4 
basil pesto, mini grilled cheese 

i m poss i ble sl i der  5 
provolone, romaine, caramelized onion, herb aioli, seeded bun

as iago aranc i n i   5 
creamy fried risotto, spicy aioli, grana padano

black bean & ch i le  flauta  5 
habanero chamoy, cilantro crema

ch icken cu rry samosa  6 
braised chicken filled pastry, house made yellow curry, green onion

moroccan lam b m eatball  6 
spiced tomato sauce, feta, cilantro

H O T  A P P S

lam b skewer  6
citrus marinade, tahini soy sauce, hazelnut dukkah, chives

kalb i  beef wraps  5
lettuce wrapped, marinated prime beef, shredded cucumber, carrot, and radish

joya sl i der  5
aged cheddar, herb aioli, romaine lettuce, caramelized onion, seeded bun

short r i b  flatbread  5
romesco, caramelized onions, roasted mushroom, mozzarella, basil

sh r i m p roll  6
aji amarillo, pickled onion, lime aioli

chor izo & potato em panada  5
salsa verde, cotija, guajillo powder

h erbed falafel  4
roasted garlic hummus, chile oil

dev i l’s  on horseback  5
blue cheese dates, bacon wrapped, balsamic reduction

ch icken goyza  5
soy chile glaze, green onion

Meal counts are due (2) weeks in advance and require a place card per each guest indicating their meal 
selection. Vegetarian/vegan/gluten-free options available and are independent of entrée selections.

Food and beverage are subject to prevailing tax, gratuity, large party service fee and Labor fees (if applicable)
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B U F F E T  S T A T I O N S
PR I C E D  PE R  PE R S O N

R E C E P T I O N  M E N U
M I N I M U M  O F  5 0  G U E S T S

D I S P L AY S 

MAR KET VEG ETAB LE CRU D ITE  14
ancient grain salad, seasonal veggies and dips

G RAZE  20
assorted meats, cheeses, olives, pickles, breads & spreads

S A L A D S 
joya salad   5
spring mix, shaved fennel & radish, cherry tomatoes, cucumber, toasted pistachio,
red wine tarragon dressing

caesar salad   6
romaine, roasted tomatoes, grana padano, garlic bread crumb, caesar’s dressing

M A I N 

S I D E S

mar i nated
bavette steak 16
koji lime chimichurri

g r i lled portob ello  1 0
soy balsamic marinade

mar i nated
ch icken b r east 12
green goddess

pan sear ed salmon 14 
red pepper romesco 

b rown r ice & qu i noa 6

char r ed b roccol i n i  6
lemon, grana padano, pistachio

roasted car rots 6
garbanzo, sautéed spinach, herb vin

cau l i flower
ag ro du lce  6
capers, citrus, currants, parsley

peewee potatoes 6
garlic confit, shallots, fine herbs

Meal counts are due (2) weeks in advance and require a place card per each 
guest indicating their meal selection. Vegetarian/vegan/gluten-free options 

available and are independent of entrée selections.
Food and beverage are subject to prevailing tax, gratuity, large party service 

fee and Labor fees (if applicable)
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R E C E P T I O N  M E N U
M I N I M U M  O F  5 0  G U E S T S

LEMON BAR  4

blackberry, powder sugar

BUTTERSCOTCH BUD INO  4

chocolate ganache, whipped cream, cocoa nibs

Dark Chocolate Brown ie   4

milk chocolate mousse, powder sugar

COCONUT PAVLOVA  4

lime curd, preserved blueberry, mint

BERRY COBBLER BAR  4

mixed berries, brown sugar & thyme crumble, whipped cream

ORANGE PANNA COTTA  4

raspberry chutney, candied pistachio

PASS ION FRU IT  MERENGUE TART  4

passion fruit cream, toasted merengue ribbons

Meal counts are due (2) weeks in advance and require a place card per each 
guest indicating their meal selection. Vegetarian/vegan/gluten-free options 

available and are independent of entrée selections.
Food and beverage are subject to prevailing tax, gratuity, large party service 

fee and Labor fees (if applicable)

S W E E T S
A  L A  CA R TE
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H Y D R A T E  A  L A  CA R T E

C O F F E E  &  E S P R E S S O
S i ngle Espresso 4  |   dou ble 6

Sparkl i ng Iced Espresso 7

Latte 6  |   Cappucc i no 6

Iced Tea or Coffee 4

cold brew 5

n itro cold brew 6

add any flavor for 50¢ | vanilla, hazelnut, mocha

S M O O T H I E S
blu e green ocean 9
blueberries, pineapple, banana, coconut,  agave, spirulina, kale

berry blast 9
strawberries, blackberries, blueberries, banana, orange juice, apple juice

ch u n ky mon key 9
peanut butter, almond milk, banana, cinnamon, honey • add espresso shot +$2

m i nt mango 9
mint, spinach, mango, apple

tu rm er ic  &  cha i  9
chai, turmeric, cinnamon, ginger, almond milk, blueberries, acai

H O T  T E A S  6

Earl Grey,  Breakfast Black Tea , 
Green Tea ,  Chamom i le

C A C A O  &  C O F F E E  8
espresso, dark chocolate cocoa powder, cocoa nibs, dry cherries, chia seeds, banana, almond milk

BEVERAGE REFRESHMENT PACKAGE
$ 1 5  P E R  P E R S O N

1 per person
Topo Ch ico Sparkl i ng Water
Assorted N itro Drop - K ick Cold Brew 
Can n ed Coffees
Ev ian Bottled Spr i ng Water



22

p
r

iv
a

t
e

 e
v

e
n

t
s

 &
 c

a
t

e
r

in
g

 m
e

n
u

s

B E V E R A G E S  A  L A  CA R TE

M exican Coke  3 . 50

Coke  2 . 50

D iet Coke  2 . 50

Pellegr ino  3 .75

La Cro ix  Peach  2 . 50

Hon est Tea:  Green  4 . 50

Ol ipop C in namon Cola  4

Ol ipop G inger Lemon  4

Ol ipop Strawberry Van illa  4

Ol ipop Cherry Van illa  4

Ol ipop Orange Squeeze  4

Ol ipop Class ic  Grape 4

Ol ipop Root Beer  4

M ela Waterm elon Water  4

Health Ade G inger Lemon  5

Health Ade Cayen n e  5

Health Ade P in k Lady Apple  5

Health Ade Pom egranate  5

Health Ade Pass ion Fru it   5

Amy & Br ian Coconut Water  4

Solar Ra in  Alkal in e Water  3

V ive shot elderberry  5

V ive shot Im m un ity Bost  5

V ive shot Welln ess Rescue  5

V ive cayen n e  5

V ive en ergy an d focus  5
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B E V E R A G E  P A C K A G E S
consumption bar
all beverages are based on consumption and added to the final bill.
restrictions can be applied to limit what your guests can order.

BEER & WINE PACKAGE
30 Per Guest +15 Per Additional Hour

Two Hour Package
Draft Beer, House Red and White Wine, Soft Drinks & Juices

essent ials bar PACKAGE
40 Per Guest +15 Per Additional Hour

Two Hour Package
House Brand Cocktails, Draft Beers, House Red
& White Wine, Soft Drinks & Juices

prem ium bar PACKAGE
55 Per Guest +15 Per Additional Hour

Two Hour Package
Premium Brand Cocktails, Wines by the Glass,
Draft and Bottled Beer, Soft Drinks, Juices

+7 Per Person • Redbull & Specialty Cocktails
Non-Alcoholic Beverage is Included in all Bar Packages

Bar Packages do not include Shots, Martini’s, Bottled Water or Redbull
Each Bar Package is based on up to 2 hours of service.

Bar Packages are Applicable to the Entire Group Guarantee
All groups are subject to prevailing tax, gratuity and large party service fee


