ANAHEIM, CALIFORNIA
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PACKING DISTRICT

Nestled in the heart of Anaheim, the
Packing District encompasses four historic
landmarks, including the glorious 2-acre
Farmers Park.

What was once an orange processing
plant has since been rebuilt as the most
notable food hall and restaurant collective
in Southern California - the Packing House.

This food hall contains a one-stop sampling
of the best in food, fresh produce, and
world-class culinary talents that makes
a visit to Orange County one of the best
places to eat for miles and miles.

Adding open community space in this
urban center via Farmers Park, the
District hosts seasonal events such as
Oktoberfest, German Christmas Market,
night art fairson the promenade, movies
in the park, live music, horticulture
lectures in the garden and more.
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PACKING DISTRICT

* BN FAMILIAR COCINA DE WALLE

PALI WINE €O,
s HONKISE BREWING COMPANY 7

TACOS EL GRINGD
UNSUNG BREWING CO.
STONE GROOVE STILLHOUSE

aOR e * HAN'E HOMEMADE ICE CREAM  * ROLLING BOIL

il : * HEALTHY JUNK ' e SACRED JUNK BAR

R B D3 « THE TRON PREES « SEED PEOPLES MARKET

| A RE - BUASDITERELE « LE PARFAIT PARIS « THE STUFFED POTATO

* POPPY & SEED L SUBROROUNE « THE KROFT « URBANA MEXICAN GASTROROMY
e « THE CHIPPY FISH & GRILL T ey
* BPARTAN BAR o st s MINI MONSTER « WEITE ELEPHANY ONE BLOCK SOUTH

= GEORGIA®S
« POPBAR « ZABON RAMEW & ROLLS
» HAMMER WORHSHOP & BAR s IEROZERO 39

= VILLANS BREWING
s THE CRAFTSEMAN
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SUITE 112

- 3,116 SF

- 2Nnd generation space

- Full Kitchen/Bar buildout

- Existing CUP/Type 47 license
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SUITE 112
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It is a destination in its own right, with a collection of historic buildings arrayed around the 1919
Spanish-style Packing House that harks back to the area’s agricultural roots.

“We honor this tradition by hand selecting food and beverage purveyors to repurpose this grand
hall into a community gathering place with live music and seasonal celebrations,” said Devon
Reeves of the district’s community and tenant relations. “We were inspired by Anaheim’s rich
history and culture and the photos of Anaheim'’s early immigrant farmers, who settled on these
very streets.

Downtown Anaheim, surrounded by the Anaheim Colony historic district’s streets
lined with Craftsman houses, turned into a foodie destination with the 2014 opening

of the Packing House, a food hall in a renovated 1919 Sunkist citrus packinghouse.

Right in the middle of Downtown Anaheim, the Packing District is a huge, communal gathering
place with over 20 artisan eateries (including homemade ice cream, Canadian poutine fries, and
Southern-style soul food). There are also some cocktail spots, including The Blind Rabbit, a secret
speakeasy that can only be accessed by way of a hidden door inside the building. It’s reservation

only, so make sure you take care of that before you go.

limeut

No longer just for Angels games and Disneyland trips, Anaheim now boasts a namesake food
hall that's helped usher in a new era in the city's restaurant and nightlife scene. Split up into three

revamped destinations, the block-sized district is anchored by the Packing House, a former

Sunkist citrus plant that's been converted into a handsome, modern food hall.

The Packing House represents a very important period in Anaheim and Orange
County history, is a popular destination today and the centerpiece of a vibrant
future, John says. “This recognition by the National Register affirms our decades-
long goal to repopulate and re-energize the historic heart of Anaheim, a goal that
we are achieving with the support of many people.”

EATER

LOS ANGELES

Adya &

Chet Shachi Mehra combines her Jersey roots and Indian heritage to create a tangy
goat cheese-filled naan. Her inventiveness garnered her a win on Food Network’s

Chapped. Meanwhile, her chef-partner, Sandeep Basrur, combines his background

in tradirional authentic Indian cooking to prepare classics such as a yellow shrimp
coconut curry, dal makhni, and creamy cucumber raita.
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