
SPACES AVAILABLE TO BOOK : 

      JESUCITA’S GRAND BANQUET ROOM OR GARDEN PATIO

MINIMUM GUEST COUNT REQUIRED TO BOOK: 

      30 GUESTS MINIMUM TO BOOK A PRIVATE AREA.  

NON-REFUNDABLE RENTAL FEE REQUIRED AT BOOKING: 

      $500.00 - $1,000 (VARIES BY EVENT TYPE). 

       REQUIRED TO RESERVE SPACE AND HOLD DATE 

CANCELLATION POLICY: NO REFUNDS IF 

      THE PARTY IS CANCELED. DATES MAY ONLY 

      BE RESCHEDULED UPON AVAILABILITY.

GUEST COUNT: FINAL COUNT REQUIRED 

      7 DAYS PRIOR TO THE EVENT.  

ADDITIONAL FEES: PRIVATE BARTENDER: $199

(ALCOHOL/COCKTAILS NOT INCLUDED)

WINE CORKAGE FEE: $20 PER BOTTLE, NO OUTSIDE

LIQUOR; CAKE CUTTING FEE: $1 PER PERSON 

SETUP & BREAKDOWN FEE MAY APPLY

       SETUP ALLOWED ONLY ONE HOUR PRIOR TO THE EVENT.

PROVIDED SERVICES: LINENS ARE PROVIDED BY

MIJARES (NO OTHER TYPES ALLOWED)

ENTERTAINMENT: SOUND SYSTEMS ARE ALLOWED; 

      MUSICIANS/DJS MUST BE LICENSED AND INSURED. 

DECORATIONS: YOU MAY BRING DECORATIONS

(NO CONFETTI, NO HANGING FROM CEILINGS).

NO CANDLES OR OPEN FLAME PERMITTED. 

GUEST RESPONSIBILITIES: GUESTS WILL BE 

      HELD LIABLE FOR ANY DAMAGE TO THE PREMISE

      CAUSED BY THEMSELVES OR THEIR GUESTS.

PAYMENT: EVENT BALANCE DUE AT CONCLUSION

(CASH OR CARD ONLY; NO CHECKS, VENMO, OR ZELLE). 

MANAGEMENT RIGHTS: MANAGEMENT RESERVES THE

RIGHT TO MAKE NECESSARY CHANGES DUE TO

WEATHER, EVENT SPACE, OR STAFFING. 

ADDITIONAL POLICIES: NO ALCOHOL PERMITTED

OUTSIDE. EVENT SPACE CLOSES AT 10 PM SHARP.

PLEASE INFORM MANAGEMENT OF FOOD ALLERGIES.

ADDITIONAL INFORMATION

thank you for booking with mijares!

APPETIZER FIESTA BUFFET

Event Suggestion Times

CHOICE OF FIVE APPETIZERS:

RICE, BEANS,

VEGAN CHEESE QUESADILLAS,

GRILLED VEGETABLE QUESADILLAS 

CHICKEN FLAUTITAS,

CHICKEN OR BEEF ROLLED TAQUITOS

TAQUITOS DE PAPA (VEGAN),

CHIMICHANGUITAS (BEANS, & CHORIZO),

GUACAMOLE & SOUR CREAM,

COCKTAIL CHEESE ENCHILADAS,

NACHOS ESPECIAL : GROUND BEEF OR CHICKEN,

CHICKEN DRUMMETTES,

GRILLED VEGETABLES,

VEGETABLE CRUDITE WITH

HANDMADE DRESSINGS.

PERFECT FOR COCKTAIL PARTIES!

$31.95 PER PERSON  

($42.36 AFTER TAX & GRATUITY)

INCLUDES FOUNTAIN DRINKS, ICED TEA OR COFFEE

BUFFET SERVICE IS ONE HOUR

THREE SERVINGS PER GUEST

LUNCH : 11 AM - 2 PM OR 12 PM - 3 PM

DINNER 5 PM - 9 PM OR 6 PM - 10 PM

Banquet Menu 
2026

Jesucita’s Grand Banquet Room
IS THE PERFECT PLACE FOR WEDDINGS,

GRADUATIONS, REHEARSAL DINNERS,

QUINCEAÑERAS, BABY SHOWERS, BIRTHDAYS,

MEMORIALS, REUNIONS, BRIDAL SHOWERS, 

COCKTAIL PARTIES, BUSINESS SEMINARS, 

HOLIDAY FIESTAS & MORE!

EVENT APPOINTMENTS : (626) 792 2763

BANQUET & CATERING MANAGER : MARIA GUZMAN

MARIA@MIJARESRESTAURANT.COM

OR GET A QUOTE ONLINE & VISIT 

WWW.MIJARESRESTAURANT.COM

CLOSED MONDAYS



POSTRES

TACO & TOSTADA BUFFET 

FAJITA FIESTA BUFFET

ADDITIONAL ITEMS 

THE STREET TACO BAR

CHOICE OF TWO OPTIONS:

GROUND BEEF, SHREDDED MACHACA,

OR SIGNATURE CHICKEN*

CHOICES ACCOMPANIED WITH

TACO AND TOSTADA SHELLS, 

RICE, BEANS, LETTUCE, CHEESE, 

GUACAMOLE, SOUR CREAM, & SALSA

ADD CARNE ASADA : $4.75 ($6.28 PP) 

$37.95 PER PERSON  

($50.32 AFTER TAX & GRATUITY)

INCLUDES FOUNTAIN DRINKS, ICED TEA OR COFFEE

BUFFET SERVICE IS ONE HOUR

$32.95 PER PERSON  

($43.69 AFTER TAX & GRATUITY)

INCLUDES FOUNTAIN DRINKS, ICED TEA OR COFFEE

BUFFET SERVICE IS ONE HOUR

CHOICE OF TWO SELECTIONS:

STEAK, GRILLED CHICKEN, 

OR VEGETARIAN FAJITAS.

SAUTÉED WITH BELL PEPPERS, 

TOMATOES & ONIONS.

CHOICES ACCOMPANIED WITH:

RICE, BEANS, GREEN SALAD, 

HANDMADE DRESSING, 

GUACAMOLE, SOUR CREAM, CHEESE, 

SALSA PICANTE, PICO DE GALLO, 

CORN & FLOUR TORTILLAS

ADD SHRIMP : $5.00 ($6.62)PP 

ADD CHEESE ENCHILADAS, 

HANDMADE TAMALES, OR 

CHILE RELLENOS : $4.00 ($5.30 PP)

TABLESIDE GUACAMOLE ALSO AVAILABLE!

TRADITIONAL BUFFET MEXICANO

CHOICE OF TWO SELECTIONS:

$37.95 PER PERSON

($50.32 AFTER TAX AND GRATUITY)

INCLUDES FOUNTAIN DRINKS, ICED TEA OR COFFEE

BUFFET SERVICE IS ONE HOUR

CHOICE OF THREE SELECTIONS:

$39.95 PER PERSON

($52.97 AFTER TAX AND GRATUITY)

INCLUDES FOUNTAIN DRINKS, ICED TEA OR COFFEE

BUFFET SERVICE IS ONE HOUR

CHICKEN MOLE POBLANO,

VEGETARIAN FAJITAS, (VEGAN)

CHILE VERDE (PORK),

STEAK PICADO (BEEF),

CARNITAS MICHOACÁN (PORK),

PESCADO A LA VERACRUZ (FISH),

ACHIOTE CHICKEN (WITH ACHIOTE SPICES),

POLLO BORRACHO, CHEESE ENCHILADAS,

OR HANDMADE TAMALES.

CHOICES ACCOMPANIED WITH

RICE, BEANS, GUACAMOLE, 

SOUR CREAM, PICO DE GALLO, 

SHREDDED CHEESE, SALSA PICANTE, 

SALAD WITH HANDMADE DRESSING,

CORN & FLOUR TORTILLAS.

CHILDRENS BUFFET

AGES 5-12 : 
$21.95 ($29.10 AFTER TAX AND GRATUITY)

INCLUDES FOUNTAIN DRINKS
CHEESE QUESADILLA WITH RICE & BEANS, OR

CHICKEN NUGGETS WITH FRENCH FRIES

ADD $6.95 ($9.22) PER PERSON

CHURROS & CHOCOLATE OR CARAMEL

TRADITIONAL HANDMADE FLAN 

CHOCOLATE CAKE

$35.95 PER PERSON

($47.66 AFTER TAX AND GRATUITY)

INCLUDES FOUNTAIN DRINKS, ICED TEA OR COFFEE

BUFFET SERVICE IS ONE HOUR

CHOICE OF THREE OPTIONS:

CARNITAS (PORK),

GRILLED CHICKEN,

CARNE ASADA (STEAK),

PORK AL PASTOR (IN MARINADE),

OR GRILLED MIXED VEGGIES.

CHOICES ACCOMPANIED WITH:

RICE, BEANS, 

SHREDDED CHEESE, LEMONS,

CHOPPED ONIONS & CILANTRO,

& HANDMADE SALSAS!

THE CANTINA

PRIVATE BARTENDER : $199

DRINKS NOT INCLUDED IN FEE

THE CANTINA OFFERS:

DOMESTIC OR IMPORTED BEERS,

CLASSIC MARGARITAS,

GEORGE’S CADILLAC MARGARITAS,

FLAVORED MARGARITAS,

SIGNATURE COCKTAILS.

CHAMPAGNE FOR TOASTS,

PROUDLY POURING WINES

FROM SAN ANTONIO WINERY:

MADDALENA CHARDONNAY,

CABERNET SAUVIGNON

& MORE!

VEGETARIAN? GUACAMOLE TACOS RECOMMENDED!


