
"In order to write about life first you must live it"



If your reservation is a life celebration we are more than
happy to celebrate your life at Sala'o!

As a gift from us you will receive COMPLIMENTARY:

Welcome toast with prosecco
Dessert cake for the birthday person 
Letter decor “happy bday” sign
Personalized menu print

Let's celebrate you!



Sailboat Menu
APPETIZER 

 EMPANADAS 
Our empanadas de la casa with Picadillo a la habanera (ground beef), or seafood

enchilada filling

ENTREE (served with 2 sides) 

POLLO GUAJIRO  
Roasted half chicken marinated in sour orange adobo.

CHULETA DE CERDO
Juicy and tender pork chop seasoned with herbs and spices.

ROPA VIEJA
Braised and shredded flank stake stewed in our homemade recipe.

PICADILLO A LA HABANERA 
Ground beef stew cooked in our criolla sauce with raisins, green olives, crispy potatoes. 

CUBAN SANDWICH
Pierna ham, swiss cheese, pickles, sliced roasted pork, cuban bread. 

VEGETARIAN OPTION AVAILABLE UPON REQUEST

DESSERT 

TRES LECHES
 Decadent sponge cake soaked in three types of milk, topped with whipped cream. 

CARAMEL MOUSSE "FANGUITO"
Caramel mousse with mascarpone cheese topped with chocolate nibs.

$50+tax+s.c

Sailboat Menu
APPETIZER 

 EMPANADAS 
Our empanadas de la casa with Picadillo a la habanera (ground beef), or seafood

enchilada filling

ENTREE (served with 2 sides) 

POLLO GUAJIRO  
Roasted half chicken marinated in sour orange adobo.

CHULETA DE CERDO
Juicy and tender pork chop seasoned with herbs and spices.

ROPA VIEJA
Braised and shredded flank stake stewed in our homemade recipe.

PICADILLO A LA HABANERA 
Ground beef stew cooked in our criolla sauce with raisins, green olives, crispy potatoes. 

CUBAN SANDWICH
Pierna ham, swiss cheese, pickles, sliced roasted pork, cuban bread. 

VEGETARIAN OPTION AVAILABLE UPON REQUEST

DESSERT 

TRES LECHES
 Decadent sponge cake soaked in three types of milk, topped with whipped cream. 

CARAMEL MOUSSE "FANGUITO"
Caramel mousse with mascarpone cheese topped with chocolate nibs.

$55+tax+s.c



APPETIZER 

GREEN PLANTAIN CUPS/ TOSTONES RELLENOS
Plantain cups with Picadillo a la habanera (ground beef), seafood or veggies filling

ENTREE (served with 2 sides) 

POLLO GUAJIRO  
Roasted half chicken marinated in sour orange adobo.

ARROZ ASOPAO DE MARISCOS
Classic seafood rice stew

CHULETA DE CERDO
Juicy and tender pork chop seasoned with herbs and spices.

VACA FRITA
Cuban classic flank steak, crisped and served with Cuban "mojo".

CAMARONES AL AJILLO
Flavorful shrimps cooked with garlic and a splash of white wine.

VEGETARIAN OPTION AVAILABLE UPON REQUEST

DESSERT 

TRES LECHES
 Decadent sponge cake soaked in three types of milk, topped with whipped cream 

CARAMEL MOUSSE "FANGUITO"
Caramel mousse with mascarpone cheese topped with chocolate nibs.

Yacht Menu

$60+tax+s.c



APPETIZER 

You can choose between :
EMPANADAS OR TOSTONES RELLENOS

ENTREE (served with 2 sides) 

RABO ENCENDIDO
Oxtail seared and braised in spices and vegetables.

CHURRASCO
Perfectly grilled meat, marinated in a flavorful mixture of herbs & spices.

LANGOSTA EN SU SALSA
Sautéed Caribbean Lobster, on a succulent Criolla sauce, vegetables and a

splash of wine. 

POLLO GUAJIRO 
Roasted half chicken marinated in sour orange adobo.

VEGETARIAN OPTION AVAILABLE UPON REQUEST

DESSERT 

TRES LECHES
 Decadent sponge cake soaked in three types of milk, topped with whipped cream.

CARAMEL MOUSSE "FANGUITO"
Caramel mousse with mascarpone cheese topped with chocolate nibs.

Cruise Menu

$75+tax+s.c



-Ernest Hemingway
''Write drunk, edit sober"'



COCKTAILS
Mojitos : Bacardi superior, lime, mint elyxir,sparkling

water

 Daiquiris : Premium white rum, fresh lime juice,
sugar, maraschino liquor

BEER 
Corona, budweisser, budlight, hatuey

WINE
 Ferllen Cabernet Sauvignon (Argentina) by the glass 

Marques de Riscal Sauvignon Blanc (España) by the
glass

SOFT DRINKS
Coke, Diet coke, Fanta, Sprite

Open Bar

Pricing per person per 1 hour:    $29 
Pricing per person per 2 hours: $59
Pricing per person per 3 hour:    $75





TERMS & CONDITIONS

To reserve we need 100% of the total amount as a deposit 
      (deposit will be credited to total charges if contract honored.) 

Food and beverage balance to be paid in one lump sum plus tax
8% and Service Charge 18% 
Receipt of deposit will reserve your event date and time. 
Total number of guests must be confirmed 7 days prior to event. 
Cancellations made at least 8 days prior to the event will be
refunded 90% of the payment made.
Cancellations made 3 days prior to the event will be refunded
50% of the payment made.
Cancellations made with less than 48 hours' notice will not be
eligible for any refund.
Please note that once payment is made, there will be no refund in
case of a no-show.
Minimum group size: 10 guests. 
Please note that our beer selection may change depending on
availability*
Reservations are scheduled for a two hour time frame due that
there are reservations following yours. Please, be advised that
additional time may require an additional fee.
All alcohol must be purchased from Sala'o. 
Any additional Guest must be charged at standard rate and added
to your bill.
For open bar, beer selection is under availability 


