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ANIMAL  
PRESENTATIONS 

Joan Embery Stage 
7-8:30 p.m. 

Keep your eye out for  
animal presentations,  

Zoo centennial puppets,  
and costume characters  

in all party zones— 
all night long!

Celebration Party Zones        6:30-11 p.m.

FOOD &  
BEVERAGE  
Available in 

all areas from  
6:30 – 10:30 p.m.

LIVE MUSIC 
All night long!

Zoofari Party Area
Sensation Show Band

Dung Spitting Contest

Dave & Buster’s Games

Discovery Picnic Area
Critter Casino

Novocaine Band

Centennial Plaza
The Counterfeits Band

Reptile Plaza
VIP Lounge by EDCO

Josh Ferreira Band

Giraffe Conservation Booth

Pick-Your-Prize Drawing

Merchandise Cart

Robert the Zebra 

Skyfari Rides

Flamingo Plaza
VIP Lounge by Flagship

Joan Embery Show

Tropical Trail
DJ Debra Gore

Glow Zone

Bayou Brothers Band

Sydney’s 
VIP Lounge by Classic 

Misdirection Band

Celebration Party Zones        6:30-11 p.m.



Share the fun!
# sdzo o c e le b ra t io n

Zoofari Party Area
CAFÉ COYOTE 

Carnitas tacos with fresh tortillas and  
house-made salsas

CALIFORNIA COAST NATURALS   
Assortment of organic green and black olives, 

5 flavors of organic extra-virgin olive oil

DAVE & BUSTER’S 
Games

FLOUR AND BARLEY   
Mini grandma-style meatballs  

and pistachio cannolis

INTOXICATED DESSERTS 
Mini alcohol-infused cupcakes

JIMBO’S . . . NATURALLY! 
Gluten-free vegan chocolate mini cupcakes 

with vegan vanilla buttercream frosting,  
and mini vanilla cupcakes with  
chocolate buttercream frosting                                        

PEOHE’S RESTAURANT 
Coconut crunchy shrimp on Peohe’s salad

SAN DIEGO TACO COMPANY 
Veggie, carnitas, and fish tacos

THE PATIO RESTAURANT GROUP 
Smoked pork tenderloin

URGE AMERICAN GASTROPUB 
Spicy edamame

VIVA POPS 
Vegan and dairy gourmet frozen pops

Discovery Picnic Area
COOKIES BY DESIGN 

Assorted cookie flavors and brownie truffles 

Centennial Plaza
GALAXY TACO 
Variety of tacos

NOBU SAN DIEGO 
Grilled Japanese squid with cucumber, 
peanuts, and ginger soy sauce dressing 

served in a wonton shell

SOLARE RISTORANTE ITALIANO BAR & LOUNGE 
White chocolate-infused butternut squash 

bisque served with roasted almonds

DICK’S LAST RESORT 
Pulled pork sliders and burger sliders

BABYCAKES 
Mini cupcakes

FLAVORS OF EAST AFRICA 
Jerk chicken, chicken curry, lentils,  

and collard greens

Reptile Plaza
BLUEWATER BOATHOUSE SEAFOOD GRILL 

Grilled local swordfish skewers

DUKE’S LA JOLLA 
Coconut shrimp croquettes, pickled mango, 

and lilikoi chili water

HORNBLOWER CRUISES 
Ancho and lime-marinated shrimp with 
roasted corn and jicama, champagne                               

JAKE’S DEL MAR 
Ahi tostadas 

LAZY DOG RESTAURANT & BAR 
Thai chicken salad, mahi mahi,  

and shrimp cevichi

MEZE GREEK FUSION 
Cilantro-jalapeno hummus with pita chip 

and grilled octopus                                                 

MUSTANGS AND BURROS 
Green shrimp ceviche with avocado 

mousse, pickled red onion,  
and cilantro crème fraîche                                           

OLIVE GARDEN 
Lasagna, tiramisu, and rosso wine

PURE CUPCAKES 
Mini cupcakes

ROLLED UP 
Sushi and fusion burrito rolls

ROTISSERIE AFFAIR CATERING 
Signature BBQ pork sliders, classic rice pilaf, 

and oriental tossed green salad

RUBIO’S FRESH MEXICAN GRILL 
Shrimp tacos

SPITZ 
Döner kabob wraps with lightly fried  

pita chips and hummus

THE CRAVORY COOKIES 
Assorted gourmet cookies

THE MELTING POT   
Chocolate fondue with fresh strawberries, 

pound cake, and brownies 

WAYPOINT PUBLIC 
Lamb tartar with sourdough crustini

Flamingo Plaza
ALBERT’S 

Shrimp, chicken, Andouille sausage, onions, 
and peppers in Creole-inspired  

cream sauce over risotto

BLUE POINT COASTAL CUISINE 
Seabass ceviche

CASA DE BANDINI 
Carnitas and pollo tacos, chips and salsa, 
Mexi rice, refried beans, and margaritas

CASA DE GUADALAJARA 
Carnitas and pollo tacos, chips and salsa, 
Mexi rice, refried beans, and margaritas

CASA DE PICO 
Carnitas and pollo tacos, chips and salsa, 
Mexi rice, refried beans, and margaritas

CASA SOL Y MAR 
Carnitas and pollo tacos, chips and salsa, 
Mexi rice, refried Beans, and margaritas

CORVETTE DINER 
Hubcap Sliders

FLAGSHIP CRUISES 
Caribbean spiced shrimp  

with crispy pork belly

HASH HOUSE A GO GO 
Snickers bread pudding

LIL’ MISS SHORT CAKES 
Dessert

LUNA GRILL 
Mediterranean chicken salad

ROCK BOTTOM BREWERY RESTAURANT 
Pulled pork sliders and mac ’n cheese, IPA 

ROCKTOBERFEST 
Ham’s smoked porter  

and San Diego Sunset Blonde

SEA 180 
Shrimp ceviche with  

smoked poblano romesco 

THE PRADO 
Paella

VIVA EL CAFE & AMORE CHEESECAKES 
Arrogant Bastard brownies  

and Mom’s carrot cake

Tropical Trails
ARCTIC ZERO 

Fit Frozen Desserts, gluten-free, lactose-free, 
and GMO-free

BIG FRONT DOOR (BFD) 
Pulled pork with hoisin ginger sauce, 
cabbage, carrots, and mini cookies

BRIAN’S 24 
House-made machaca tacos with our own 

fire-roasted salsa served on local tortillas

CORNER BAKERY CAFÉ 
Cinnamon creme cake, cookies, cheese 
and fruit tray, pound cake, and bundts

EL TORITO 
Carnitas queso dip, chips and salsa,  

and margaritas

EPIC CATERING 
Grilled shrimp, red pepper, feta with lemon 

vinaigrette served on an artichoke leaf.  
Seared ahi tuna on a daikon crisp  

with ginger, tabiko caviar, and wasabi aioli.

HOT LICKS 
Hot Licks olive martinis

PACIFIC BEACH ALE HOUSE 
Shrimp ceviche

RUSTIC ROOT 
Sticky pork belly with soy and brown sugar 
glaze, pickled daikon, and sesame cracker

SEASONS 52 
Mini indulgence “tree” of desserts

 

Sydney’s
BENIHANA 

Hibachi-fried rice

BITCHIN’ SAUCE 
6 types of sauce

CAFÉ SEVILLA 
Paella 

DUCK DIVE 
Duck confit, pasilla peppers, and queso 

fresco sauteed in olive oil with green peas, 
mushroom sauce, and served in a  

duck-fat corn gordita pouch

EUROPEAN CAKE GALLERY 
Swiss Black Forest cake, white Bavarian 

raspberry cake

HARRAH’S RINCON CASINO & RESORT 
Pho di Paella: assortment of seafood, 

chicken, and sausage with glass noodles 
and saffron pho broth

NICOLOSI’S ITALIAN RESTAURANT 
Sicilian mac and cheese, mini cannoli, 

gorgonzola pasta or mini meatballs

SPRINKLES CUPCAKES 
Mini cupcakes and ice cream

THE CAKE POP SHOP 
Cake pops of different flavors

THE MAINCOURSE 
Ahi tuna with wasabi cream

THE OCEANAIRE SEAFOOD ROOM 
Oysters

THE PEARL 
Blue cheese bacon-wrapped dates

THE SOUTH PARK ABBEY 
Mini pork belly tostada with salsa verde, 

pickled onions, and jicama

VOM FASS 
Bread with oils and other snacks

WHICH WICH 
Various sandwich samples

Zoofari Party Area
Bernardo Winery

Balletto Vineyards
Café Moto

Coca-Cola Company
Common Cider Company

Henry Wine Group 
Kenneth Volk Vineyards
Maui Brewing Company

Sparkletts
Veved Ice

Discovery Picnic Area
Brutocao Vineyards
Meadiocrity Mead

Oakville Ranch Winery
Saint James Spirits

Centennial Plaza
Avery Brewing Company
Belching Beaver Brewery
Benchmark Brewing Co.
Cass Vineyard & Winery
Carta Coffee Merchants

Coca-Cola Company
Lagunitas Brewing Company

Los Javis Mezcal
Quigley Fine Wines

Thorn Street Brewery

Reptile Plaza
Alaska Airlines

Aztec Brewing Company
Bear Republic Brewing Company

Bitter Brothers Brewing Co.
Ferrari-Carano Vineyards and Winery

J. Lohr Vineyards & Wines
Mission Brewery

Niven Family Wine Estates
North Coast Brewing Co.

Oak Ridge Winery
Pedroncelli Winery

PRP Wine International
Saint Archer Brewing Company
San Diego Coffee Tea & Spice

Sparkletts 
Tequila Fortaleza
Wine Warehouse

Flamingo Plaza
Alximia Vino Elemental (Baja Wines)

Amplified Ale Works
Bodegas de Santo Tomas (Baja Wines)

Bodegas Marilena (Baja Wines)
Cava Maciel (Baja Wines)
Cavas Valmar (Baja Wines)

Chuparosa Vineyards
Edrington Americas
el cielo (Baja Wines)

Go Espresso Go
Golden Coast Mead

Grgich Hills Estate
Intergalactic Brewing Company

Kilowatt Brewing
Legado Sais (Baja Wines)
LMA Wines (Baja Wines)

Moebius Wines (Baja Wines)
Monte Xanic (Baja Wines)

Pomar Junction Vineyard & Winery
Quady Winery 

San Antonio Winery/Stella Rosa
SKA Brewing Company

Sparkletts
Turquoise Barn Cider

Vinemark Cellars
Vinos Lechuza Vineyards (Baja Wines)

The Wine Lover
Woof ‘n Rose Winery

Tropical Trails
Ascension Cellars

Coronado Brewing Company
Deep Eddy Vodka

Falkner Winery
Helm’s Brewing Co.

Hillcrest Brewing Company
Industrial Grind Coffee

Lorimar Vineyards & Winery
Mike Hess Brewing

Old Tankard Ale by Pabst
Pabst Brewing Company

Pacific Beach Alehouse Kitchen & Brewery
Second Chance Beer Company

Sparkletts
Stone Brewing Company

ZICO Premium Coconut Water

Sydney’s
2 Towns Ciderhouse

Alexander Valley Vineyards
Ballast Point Brewing & Spirits

BNS Brewing & Distilling Company
Firestone Walker Brewing Company

Fishbowl Spirits, LLC/Blue Chair Premium Rum
Green Flash Brewing Co.

happy: Hour Wine Co.
Honest Tea Co.

Hubert’s Lemonade 
The Infinite Monkey Theorem Urban Winery

InterAmerican Coffee, Inc.
Kill Devil Spirit Co.
Kimmel Vineyards

Kombucha On Tap
Ramona Ranch Winery

Ravage Wines
Sparkletts

Tom Gore Vineyards
Vineyard Grant James

Sipping       GuideTasting       Guide


