


Where special events
are truly special.



Your oceanfront
dining destination.

Pacific’o on the Beach is an intimate Maui restaurant located directly on Lahaina Beach. 

We love hosting people for life’s celebratory moments, be they large celebrations or 

smaller gatherings - from weddings and rehearsal dinners to birthday parties and 

mitzvahs, bridal showers, baby showers, holiday parties, and company off-site retreats.

With sweeping views of the Pacific Ocean and nearby islands, wall-to-wall French doors, 

and thoughtful design details throughout, Pacific’o can be a turn-key events space or a 

starting point for your design vision. We are proud to work with some of the industry’s 

most talented vendors and we’d love to point you in their direction.

We’re here to be your support in every way we can to make the entire planning process 

as fun and easy as possible.



Cultivated Cuisine.
Elevated Experience.
Events without Equal.

This new vision of Pacific’o is a 

place where every day is a special 

occasion to be celebrated. And, 

with the visionary culinary 

leadership of Chef Isaac Bancaco, 

one of Maui’s premier talents, 

seasonal contemporary dishes are 

reinterpreted and inspired by 

hyper-local ingredients from our 

very own farm, a friendly aloha 

crew, creative bar program and 

dynamic wine program with the 

best view in town.

The unparalleled beach views of Lahaina 

and relaxed culinary sophistication have 

made Pacific’o the pinnacle of Maui 

farm-to-table dining for nearly thirty years. 

Now, under the creative direction of original 

partner Louis Coulombe and Michele and 

Qiana Di Bari, the team behind Lahaina’s 

beloved Sale Pepe Pizzeria e Cucina, a 

refreshed and revitalized Pacific’o on the 

Beach has emerged.



Located twenty-five miles from the 

Pacific’o on the Beach, O’o Farm sits 

3,500 feet above sea level on the 

misting slopes of Haleakala, nestled 

between Kaonoulu Ranch and the Kula 

Forest Reserve in Kula, Hawaii.

Tended by our O’o Farm team, the 

unique volcanic loam soil and compost 

tea combine to nurture an heirloom fruit 

orchard and vegetable garden, olive 

trees, beehives, our coffee fields and 

in-house roasting facility. The farm 

supplies over 50 crops to our restaurant 

kitchen including vegetables, fruit, 

herbs, flowers, honey, eggs, coffee 

beans, tea, and olive oil.

Great food starts
with great ingredients.
Great ingredients come
from a great farm.



• Weddings

• Rehearsal Dinners

• Bridal Showers

• Baby Showers

• Birthdays

• Luncheons

• Christenings

• Mitzvahs

• Celebrations of Life

• Off-site Meetings

• Pharmaceutical Dinners

• Unveilings

• Holiday Parties

• Corporate Functions

• Wrap Parties

• Product Launches

We’d love to help
you celebrate!

*FOR PLACEMENT/STYLE ONLY*



Menu
From our farm to your table. We 
offer a seasonal, ingredient-driven 
menu made possible by the 
harvest of over 50 crops grown at 
our Upcountry Maui O’o Farm.





Seasonal cocktails created
from O’o Farm ingredients 
by our talented bartenders

Bar





“

”

Epic views and great food: It would 
be hard to beat a prettier sunset 
than at Pacific’O in Lahaina. Rarely 
do the view, food, and cocktails all 
stand out in equal parts, but with 
chef Isaac Bancaco’s local and 
seasonally driven eats — plus bar 
manager Mari Howe’s cocktails — 
the restaurant achieves the rare  
trifecta exception. The fried chicken 
with malasadas is a dish that will 
stick with you forever.
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ファッション、ホームデザイン、
カルチャー、ダイニングなど
における、今時のトップベット

ハワイの５人のウォーター
スポーツスター達のホッ
トなサマースタイル

アイランドのベスト
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MODERN LUXURY 

on the Beach chef 
Isaac Bancaco; 

crusted ahi.

DINE 

Iron Chef America

新たに再起動した、ラハイナのオーシャンフロン
トの飲食店、パシフィコ・オン・ザ・ビーチは、そ
の実権を握り、真新しいエグゼクティブ、イサッ
ク・バンカコと共に、次の高いレベルの料理のフ
ェーズに入った。アイロンシェフ・アメリカでボビ
ー・フレイに勝ったことを自慢しながらも、バン
カコは、新鮮なロブスターとパフペーストリーで
作ったマヒマヒウェリントンやオゴビネグレット、
ココナッツライスとパイナップルを添えたハーブ
クラストのアヒ等、地元で採れた魚を使った料
理を特徴とする美味しい新しいメニューの開拓
に一生懸命励んだ。マウイで生まれ育ち、地元で
育った食材を使い、地元の漁師達をサポートし
た彼のハワイアンのお婆ちゃんの料理の、彼の
幼年期の記憶を描き、バンカコは彼のルーツか
らインスピレーションを得る。「パシフィコでは、
新鮮な収穫から最高なものを引き出すように伝
統的な方法で、でも洗練されたひねりを加え料
理をする。」とバンカコは説明する。彼はそれを
「栽培された料理」と呼ぶ。高められた(しかし、
地についている)料理の経験の、洗練された感覚
と融合された、伝統的で環境をサポートする地
元の耕作の二重性を表現している。
「自分の環境から採れた新鮮な食物を料理す
る伝統的な手法を使うのは、1番良い味を引き出
す。」とバンカコは言う。「そして美味しい料理に
集まる。それが全てだ。」

“
”

A new chef, new partners and a new menu 
usher in a serious glow up for the iconic 
Lahaina farm-to-table destination.






