
GROUP RESERVATIONS 
1. Confirm group total must be guaranteed.
2. Pick a date and reservation time that works for your group.
* Please keep in mind reservation is good for one show only, entire group must 

be present at check-in time in order to be seated. 
3. Groups of 6-19 require deposit, reservations can be made online, 
    www.guadalajara-grill.com/reservations through Toast Tables, or by phone.       
    Any confirmations or cancellations are made through Toast Tables. For 
    reservations made through ToastTables cancellations made less than 48 hours     
    before reserved time are non-refundable. 
4. Groups of 20+, or any group with special accomodations require a deposit and 
    a signed reservation agreement, www.guadalajara-grill.com/groupevents.
    For reservation agreements please follow up that reservation agreement was     
    received (626) 337-8168. Must receive confirmation call/email and have de
    posit processed in order to be considered a confirmed reservation. 
    For reservtions with a reservation agreement, cancellations made less than 7   
    days prior to reservation date are non-refundable. Please see reservation 
    agreement for more details.   
5.  For Special Holiday Reservations, other policies may apply, please call for     
     more information.

MARIACHI RESERVATION TIMES
www.guadalajara-grill.com/reservations 

Guadalajara Grill has a unique reservation schedule and policy because 
of our live entertainment. Reservations must be on time to check-in. Upon check-in time the person in 

charge of the reservation must check-in, please keep in mind entire party must be present in order to be seat-
ed. All Reservation times are coordinated with Mariachi Shows, all reservations are good for one show only. 

RESERVATION INFORMATION

BANQUET CHOICES
At  Guadalajara Grill we have “¡Ambiente y Sabor a Mexico!” We have lots of 
delicious options for hosting parties or events of any size. Including spacious 

banquet facilities for large events from 40 to 400 people we can help plan your 
next event! Call for more additional information.

Traditional Menu package includes your choice of one entree 
with fountain drink.  

Please see our Regular Menu for Full Entree description.
Add Dessert for $5.00. Dessert Options: Flan, 3 Leches Cake or Ice Cream.

TRADITIONAL ENTRÉES:

Deluxe Menu package includes your choice of one entree 
with fountain drink.  

Please see our Regular Menu for Full Entree description.
Add Dessert for $5.00. Dessert Options: Flan, 3 Leches Cake or Ice Cream.

DELUXE ENTRÉES:

• Enchiladas 
   (Pollo, Beef or Queso)

• Birria de Res
• Fajitas (Pollo or Asada)
• Camarones al gusto 
(Al mojo de ajo, a la diabla, 
or empanizados)

• Chile Verde
• Pollo en Mole
• Sopes Platter 
(Pollo, Al Pastor, Asada or Chorizo)

• Carne Asada Jalisco
• Chamorro de puerco

• Filete 
(al mojo de ajo, zarandeado, 
  or a la plancha)

MEXICAN TRADITIONAL MENU

MEXICAN DELUXE MENU

$36.99

$39.99

Per
Person

Per
Person

Reminder: Minimum of $30 must be consumed per person, per show. One show per reservation, 
seating time is 90 minutes. Late reservations may have reduced seatting times. 

For deposits guest must present both their ID and the credit card on which the deposit was 
charged to verify card holder information before any credit can be given.  For reservations made 

through Toast Tables, cancellations made less than 48 hours before reserved time are 
non-refundable, for large group reservations with reservation agreement, cancellations made 

less than 7 days prior to reservation date are non-refundable. 

Please keep in mind all guests must be guaranteed upon making reservation. Any missing or 
cancelled guests are subject to a $30 per person fee. *No balloons or strollers allowed. For outside 

cakes or desserts, $25 fee applies per cake/dessert, which includes cutting service, plates and 
utensils. Cake/Dessert must be kept at table, no exceptions.

CHECK-IN RESERVATION TIME TABLE TURN TIME

THURSDAY Thursday Shows: 7:00-8:30pm, shows are subject to change and may vary. Please call for weekly information.

FRIDAY 7.15 PM 7:30 PM Management Discretion

FRIDAY Friday Shows: 7:30pm & 9:30 pm, Imitator Show 8:30pm. Imitator varies each week, show times are 
subject to change, for weekly information please call.                                

SATURDAY 2:45 PM 3:00 PM 4:45 PM

4:45 PM 5:00 PM 6:45 PM

6:45 PM 7:00 PM 8:45 PM

8:45 PM 9 PM CLOSE

SUNDAY BRUNCH 8:45 AM 9:00 AM 10:45 AM

10:45 AM 11:00 AM 12:45 PM

12:45 PM 1:00 PM 2:45 PM

SUNDAY DINNER 3:15 PM 3:30 PM 5:15 PM

5:15 PM 5:30 PM 7:15 PM

  



CATERING OPTIONS
1. PICK UP

2. DELIVERY
($150 minimum + delivery fee)

PARTY TRAYS 

FIESTA STYLE
$23.99

$25.99

$29.99

Per
Person

Per
Person

Per
Person

CLASSIC FIESTA

PREMIUM FIESTA

SEAFOOD FIESTA

3. DELIVERY + SET UP
(Setup, $150 minimum + delivery +10% gratuity)

4. FULL SERVICE
($500 minimum, 1-3 all, plus staff to serve, setup and clean)

Includes: Mexican Rice, Refried Beans, Chips & Salsa 
Serving utensils, plates, cutlery kit, napkins, warm tortillas corn or flour

Includes: Mexican Rice, Refried Beans, Chips & Salsa 
Serving utensils, plates, cutlery kit, napkins, warm tortillas corn or flour

Includes: Mexican Rice, Refried Beans, Chips & Salsa 
Serving utensils, plates, cutlery kit, napkins, warm tortillas corn or flour

• Mexican Rice
• Refried Beans 
• Steamed Vegetables 
• Green Salad
• Lengua en salsa verde
•Chicharron en Salsa Verde
• Chicken Fajitas Premium 
• Steak Fajitas Premium 
• Shrimp Fajitas 
• Chile Verde 
• Chile Colorado
• Steak Picado 
• Beef Birria 
• Carnitas Pork 
• Pollo en Mole 
• Shrimp Ceviche
 • Shrimp/Crab Ceviche 

(30-35)    $55
(30-35)    $55
(30-35)    $60
(25-30)    $60
(20-25) $250
(20-25) $155
(25-35) $175
(25-35) $250
(20-25) $375
(20-25) $155
(20-25) $155
(20-25) $250

 (20-25) $250
(25-35) $250
(20-25) $250
(20-25) $250
(20-25) $250

 (10-15)   $35
(10-15)    $35
(10-15)    $40
(10-15)    $40
(10-12) $160
(10-12) $120
(10-15) $110
(10-15) $160
(10-15) $205
(10-12) $120
(10-12) $120
(10-12) $160
(10-12) $160
(10-15) $150

 (10-12) $120
 (10-15) $150
(10-15) $150

(60-65)    $95
(60-65)    $95
(50-55)    $95
(50-55)   $95
(45-50) $400
(40-45) $305
(45-50) $350
(45-50) $425
(45-50) $550
(40-45) $305
(40-45) $325
(40-45) $450
(40-45) $450
(45-50) $385

 (35-40) $375
(45-50) $425
(45-50) $425

Choice(one entree):
• Red Cheese Enchiladas  • Chile Verde Pork • Green Chicken Enchiladas 
• Chile Colorado • Chicken Potato Tacos • Flautas Chicken 
• Chicharron Pork Green Salsa • Pollo en Mole-Drumsticks
• Fillet of Sole any style (bake, mojo de ajo, sarandeado)

Choice(one entree):
• Steak Fajitas • Steak Picado • Beef Birria • Carnitas Pork
• Monterrey Chicken(one portion per person) • Chiles Rellenos(one per 
person) • Tamales Chicken (one per person) • Lengua en salsa verde

Choice(one entree):
• Shrimp Fajitas (6 shrimp per person) • Shrimp a la Diabla (6 shrimp per 
person) • Shrimp Al Mojo de Ajo (6 per person) • Fried Shrimp Breaded 
(8 shrimp per person) All Pictures in this menu are for visual purposes only, prices subject to change without notice.

(Serves 4-5 people)

ENTREES SOLD PER DOZEN

SIDE ORDERS

FAMILY PACKS

Prices do not include taxes, or optional service charges. Two hour advanced notice needed for most orders. 
Additional notice for larger orders would be appreciated.  Minimum of 48 hours advanced notice for Fiesta 

Style orders. For options including set up or delivery, restrictions may apply. All catering orders must be paid 
in full. Any questions please contact us, (626) 337-8168, or email us, info@guadalajara-grill.com. 

• Cheese Enchiladas 
• Chicken Enchiladas
• Beef Enchiladas
• Taquitos Chicken Potato 
• Chile Relleno
• Chicken Tamales 
• Sopes (Carnitas, Pastor, Chicken or Asada)
• Flautas Chicken Potato

*includes rice, beans, tortillas, chips, salsa and choice of one main entree. 

• Fresh Guacamole 16oz $25 | 32oz $40
• Fresh Salsa (Green or Red) 16oz $15 | 32oz $30
• Chips Full tray $30
• Pico de Gallo 16oz $20 | 32oz $40
• Wrapped by the dozen Flour tortillas   $12.00
• Wrapped by the dozen Corn tortillas    $12.00

Traditional Family Pack 
$69.99
*Choice of one main entree:
-Chicken Fajitas
-Chile Verde
-Carnitas
-5 Chiles Rellenos

Premium Family Pack 
$74.99
*Choice of one main entree:
-Birria
-Steak Picado
-5 Filetes de Pescados

• Dessert  $5/per person
    (Flan or Cake 3 leches) 
• Fresh Fruit half tray $50
• Fresh Fruit full tray  $95

$ 4 8 . 0 0
$ 5 8 . 0 0
$ 8 0 . 0 0
$ 5 0 . 0 0
$ 9 5 . 0 0
$ 3 6 . 0 0
$ 4 6 . 0 0
$ 8 0 . 0 0

HALF TRAY
Suggestion 

QUARTER TRAY
Suggestion 

FULL TRAY
Suggestion 

-All options include one entree, any additional entree choices must be added from our party trays menu. 


