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BAR LOUNGE 
 
20 Seated | 30 Reception 
(semi-private) 
 
Host a causal seated dinner at long tables, 
or a casual happy hour with reserved 
space in the main bar located in the main 
dining room.

PRIVATE DINING ROOM 
 
The private dining room is the magic of 
Jaranita. Located in in the far corner of 
the restaurant, this fully private space 
can be set up reception style, for a 
seated dinner or a combination of 
both. It is an ideal setting for guests 
who desire more privacy as well as 
conversation.

OUTDOOR PARKLET 
 
Watch the streets of Marina in our fully 
heated parklet for a semi-private seated 
dinner or reception. The space can be 
set up with long tables if desired.

space 
options

Jaranita hosts many different types of events, from formal seated dinners to 
casual, reception-style cocktail parties. Depending on your headcount and 
event details, please inquire with our banquet sales manager to see which 
scenario will be best for your event.



Cebiches 
Cebiche Clasico 

Catch of the day fish in classic leche de tigre (F) 
 

Cebiche Camarones 
Shrimp in rocoto leche de tigre (SF) 

 
Causita 

Causa de Camarones  
Whipped potato, chilled shrimp, cocktail sauce, 

avocado, tomatoes (SF, E) 
 

Causa Clásica 
Chicken brasa salad, Idaho potatoes  

and Aji Amarillo cream 
 

Anticucho 
Anticucho de Pollo 

Grilled chicken skewers, polleria sauce 
 

Anticucho de Camarones 
Grilled shrimp 

 
Anticucho Lomito 

Grilled beef tenderloin, huacatay sauce 
 

Empanadas & Other Piqueos 
Empanada Pollo 

Stewed chicken aji Amarillo in polleria sauce (G) 
 

Empanada de Carne 
Sirloin steak glazed with anticuchera sauce 

 
Empanada Veggie 

Roasted corn, kale, cucumber sauce 
 

Yuquitas 
Crispy yuca fritters, huancaina sauce 

 
Quinoa Salad 

Organic Peruvian quinoa, burrata,  
lettuce, and Peruvian pesto dressing 

 
Camarones Crocantes 

Crispy panko fried prawns with honey  
and aji panca glaze over kale 

SIGNATURE PASSED APPETIZER 
4 items $45 | 6 items $55 | 8 items $65



seated dinners

SIGNATURE MENU 1  
($65 Served Family-Style) 

 
STARTER 

Cebiche Clasico 
Catch of the day, classic leche de 
tigre, red onion, habanero, corn, 

and sweet potatoes (F) 
 

Causa de Camarones 
Chilled shrimp, cocktail sauce, 

Peruvian potato causa, avocado, 
and tomatoes (SF, E) 

 
Pollo Empanada 

Roasted chicken, aji Amarillo,  
and polleria sauce (G, D, E) 

 
MAIN 

Pollo a la brasa 
Free range rotisserie chicken 
Peruvian style, crispy rustic 
potatoes, mix green salad,  

rice and beans, and aji sauces (G) 
 

Lomo Saltado  
(V version available) 

Beef tenderloin stir fry, red 
onions, tomatoes, garlic-soy 

sauce, and rustic potatoes (F, SF, 
G, D, S) 

 
DESSERTS 

Tres Leches  
Triple cream vanilla sponge cake 

topped with strawberries and 
whipped cream 

We offer a full-service kitchen that can accommodate most allergies and dietary restrictions.

SIGNATURE MENU 2 
($79 Served Family-Style) 

 
STARTER 

Cebiche Clasico 
Catch of the day, classic leche de 
tigre, red onion, habanero, corn,  

sweet potatoes (F) 
 

Causa de Camarones 
Chilled shrimp, cocktail sauce, 

Peruvian potato causa, avocado, 
tomatoes (SF, E) 

 
Quinoa Salad 

Organic Peruvian quinoa, burrata, 
lettuce, and Peruvian pesto dressing 

 
MAIN 

Pollo a la brasa 
Free range rotisserie chicken Peruvian 
style, crispy rustic potatoes, mix green 

salad, rice and beans, aji sauces (G) 
 

Aeropuerto Viejo 
Seasonal vegetables wok fried rice, 

shrimp omelet, sweet and spicy  
garlic sauce (G, SF) 

 
Lomo Saltado  

(V version available) 
Beef tenderloin stir fry, red onions, 

tomatoes, garlic-soy sauce, and  
rustic potatoes (F, SF, G, D, S) 

 
Arroz con Mariscos 

Shrimp, octopus, calamari, wok fried 
aji panca rice, and criolla citrus salad  

 
DESSERTS 

Tres Leches  
Triple cream vanilla sponge cake 

topped with strawberries and  
whipped cream 

SIGNATURE MENU 3 
($89 Served Family-Style) 

 
STARTER 

Fiesta Caliente 
3 pieces of pulpo, 3 pieces of 

chicken empanadas and a whole 
cauliflower 

 
MAIN 

Pollo a la brasa 
Free range rotisserie chicken 
Peruvian style, crispy rustic 
potatoes, mix green salad, 

rice and beans, aji sauces (G) 
 

Arroz con Mariscos 
(V version available) 

Shrimp, octopus, calamari, wok 
fried aji panca rice, and criolla 

citrus salad  
 

Churrasco de Angus  
21 days aged 16 oz. of New York 

strip steak, accompanied with 
fried potatoes, green side salad, 
and sweet pepper chimichurri 

 
DESSERTS 

Chocolate Cake  
Peruvian chocolate cake, triple 

layered dulce de leche cake with 
chocolate ganache 

(INDIVIDUALLY	PLATED	COURSING	AVAILABLE	+$20PP)



We offer a full-service kitchen that can 
accommodate most allergies and 
dietary restrictions.

BUFFET 
($30/per person/per item) 

Requires standing cocktail/reception setup 
 
 

Lomo Saltado  
(V version available) 

Beef tenderloin stir fry, red onions,  
tomatoes, garlic-soy sauce, and  
rustic potatoes (F, SF, G, D, S) 

 
Arroz con Mariscos 

Shrimp, octopus, calamari, wok fried  
aji panca rice, and criolla citrus salad 

 
Aeropuerto Viejo 

Seasonal vegetables wok fried rice,  
shrimp omelet, sweet and spicy  

garlic sauce (G, SF) 
 

Pollo a la brasa 
Free range rotisserie chicken Peruvian  
style, crispy rustic potatoes, mix green  

salad, rice and beans, aji sauces (G) 
 

Quinoa Chaufa 
Wok-fried quinoa, bell peppers,  
seasonal vegetables, with egg 
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Fine Print: 
Corkage Policy 
Jaranita allows two bottles of wine for 
all events with the first bottle $35 and 
second bottle at $45. 
 
Parking 
The nearest parking structure is located 
at the Pierce Street Garage, located at 
3236 Pierce Street. There is additional 
parking at the Wells Fargo Bank on 
Lombard Street. 
 
Food & Beverage Minimum 
Food and beverage minimums are set at 
the discretion of Jaranita Banquet Sales 
team. We set those minimums based on 
the circumstances of the event including 
the time and specific day of the week.

Headcount 
A confirmed guest count is typically due 
one week prior to your event date. Past 
that date, we can no longer decrease, 
however, we can always increase based 
on availability. 
 
Tax, Banquet Fee & Administration 
All contracted out events at Jaranita are 
subject to a 23% banquet fee, 8.625% 
sales tax, and 5.25% Healthy SF charge. 
Additional gratuity can be added to the 
final bill at the end of your event at your 
behest. 
 
Final Payment 
Jaranita requires full payment of your 
final bill after your event. We accept all 
major credit cards and wire transfers.

Contacts & Cancellation Policy 
Jaranita will provide a contract reflecting 
the details of the event. The contract 
must be signed and returned along with 
a valid credit card number for a 50% 
deposit to officially secure the space. 
Cancellations must be informed a 
minimum of one month prior to the 
confirmed event date. If cancellation 
takes place one month in advance or 
more, the 50% deposit can be used 
towards re-booking within six months of 
the original event date. The deposit is 
non-refundable. Events cancelled 
without a one-month advanced notice 
will forfeit the 50% deposit. 
 


