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Choices from personalized menus for up to 25 guests. More than 25 guests requires entrée counts in advance.
Counts are due 14 days in advance of your event. Client to provide place cards denoting entrée choice.
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PLEASE SELECT ONE

CAESAR SALAD

romaine hearts, preserved lemon, buttery croutons, parmesan cheese

SALTY’S SEAFOOD CHOWDER
bay shrimp, scallops, clams, bacon, potato, herbs, cream

House SALAD
tomato, cucumber, romaine, white balsamic

SUMMER SALAD
grilled stone fruit, pickled red onions, house ricotta, toasted pecans,
white balsamic

FARMER’S SALAD
roasted grapes, hazelnuts, lemon thyme scented goat cheese,
honey dijon vinaigrette

GRILLED FREMONT SOURDOUGH + +2/PERSON ADDITIONAL CHARGE

herbed maitre d’ hotel butter

FOR BOTH SOUP AND SALAD ¢ +8/PERSON SUPPLEMENTAL CHARGE
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PLEASE SELECT THREE OPTIONS
SERVED WITH CHEF'S CHOICE OF SEASONAL VEGETABLE
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80z HAND cuT TOP SIRLOIN « 6O
seasoned with salt and pepper, charbroiled with choice of land sauces

80z HAND CUT TENDERLOIN « 72
seasoned with salt and pepper, charbroiled with choice of land sauces

120z HAND CUuT NY STRIP ¢ 75
seasoned with salt and pepper, charbroiled with choice of land sauces

BRINED AND ROASTED HALF CHICKEN « 36
chili lime honey glazed with mango salsa

fond Savee Ctions

HARISSA BUTTER
harissa paste, toasted fennel, salt, lime

HERBED MAITRE D’HOTEL BUTTER
fresh herbs, butter, boursin cheese, mayo, garlic, shallots

THE BLUE CHEESE AND DEMI OPTION
danish blue cheese, demi-glace

FOREST MUSHROOM BEURRE BLANC
roasted forest mushrooms, garlic, shallots, fresh herbs, white wine
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70Z STEELHEAD ¢ 44
seasoned with salt and pepper, charbroiled, choice of sea sauces

70Z KING SALMON - 60
seasoned with salt and pepper, charbroiled, choice of sea sauces

JUMBO SCALLOPS ¢ 50
seasoned with salt and pepper, pan seared, choice of sea sauces

70Z HALIBUT (SEASONAL, SPRING/SUMMER) OR SWORDFISH ¢ 6O
charbroiled or baked, salt and pepper, choice of sea sauces

CoLossAL KING CRAB LEGS ¢ 169
steamed, served with clarified butter and lemon
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CLAssIC BEURRE BLANC
white wine, shallot, thyme; enhance with roasted forest
mushrooms at no charge

GINGER ORANGE GLAZE
toasted sesame, ginger, orange, soy, honey

CHiLl LIME HONEY GLAZE WITH MANGO SALSA
honey, lime, chili, garlic, cilantro, mint, coriander
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PLEASE SELECT ONE FOR EACH ENTREE PLEASE SELECT ONE
ROASTED GARLIC MASHED POTATOES 21.50
roasted garlic, sweet cream butter Children’s meals brought directly to their seat
SUNSHINE RICE Choice of ONE for all kids at event

basmati rice, pepitas, sultana, saffron CHICKEN STRIPS AND FRIES

CHEESEBURGER AND FRIES

MARINARA PASTA
’
4{/_ ﬁz j SIMPLE GRILLED SALMON WITH MASHED POTATOES

AND SEASONAL VEGETABLES

TO ENHANCE ANY ENTREE * kids starter course is a cup of fruit included in price

40Z LOBSTER TAIL « 32
charbroiled, salt & pepper, herbed maitre d’hotel butter

40z cUT OF KING OR SEASONAL WHITE FISH ¢ 24
40Z STEELHEAD « 16
seasoned with salt and pepper, charbroiled with choice of sea sauces

CoLossAL KING CRAB LEGS ¢ 149
steamed, served with clarified butter and lemon

HALF CLUSTER OF DUNGENESS CRAB « 40
steamed, served with clarified butter and lemon
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PLEASE SELECT ONE

BUCATINI PRIMAVERA « 32
house-made marinara, roasted seasonal vegetables, parmesan

CREAMY POLENTA WITH FOREST MUSHROOM
AND ASPARAGUS RAGU ¢ 36
corn meal, forest mushrooms, asparagus

CHANA SALAD ¢ 32
garbanzo beans, crisp vegetables, potato, romaine,
lemon tahini dressing

VEGAN SLOPPY JOES “JOoSE” WITH CABBAGE SLAW « 36
forest mushrooms, caramelized onions, walnuts, herbs, spices

Prices subject to change without notice | Presented by Executive Chef Paolo DiGregorio and His Talented Crew | *Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs increases your risk of foodborne illness, especially if you have certain medical conditions. | Published March 3rd, 2023



