
Starters 
PLEASE SELECT ONE

Saltys Seafood chowder
bay shrimp, bay scallops, clams, bacon, potato, herbs, cream

Caesar Salad
 romaine Lettuce, caesar dressing, buttery croutons, parmesan cheese 

Farmers 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

Entrees
PLEASE SELECT THREE OPTIONS

Salty’s Burger & Fries
half pound patty, iceberg Lettuce, red onion, tomato, pickles,  

cheddar cheese, mayo, brioche bun,  
served with fries   •  34    add bacon  •  4

Salty’s Two Piece Fish & Chip
 cod, house special breading, beer battered fries,  

house tartar, lemon   •  34

The Prez
blackened king salmon, caesar salad, candied pecans   •  37

Louie Salad
 dungeness crab, bay shrimp, black olives, grape tomato, asparagus, 
cucumber, egg, croutons, petite iceberg lettuce, louie dressing   •  42

Simply Salmon
 petite cut of king salmon, charbroiled and served with roasted garlic 
mash potato, chef select vegetable and maître d’hôtel butter   •  50

Top Sirloin Steak
 8oz hand cut top sirloin, charbroiled and served with roasted garlic 

mashed potato, chef select vegetable and maître d’hôtel butter   •  60

Vegan/Vegetarian Options
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, vegetables, potato, lettuce, lemon tahini dressing 
 

Vegan Sloppy Joes “Jose” with Cabbage Slaw  •  36
forest mushrooms, caramelized onions, walnuts, herbs, spices

Children’s Menu
PLEASE SELECT ONE

21.50
Children’s meals brought directly to their seat

Choice of ONE for all kids at event

Chicken Strips and Fries

Cheeseburger and Fries

Marinara Pasta

Simple Grilled Salmon with Mashed Potatoes  
and Seasonal Vegetables

* kids starter course is a cup of fruit included in price

Salty’s Catering Lunch Menu
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.

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 February 27th, 2023


