
Adults 16+: $125
Seniors 65+: $115

Children 10-15: $60
Children 5-9: $30

Children 4 and under are free!
includes coffee, tea, juice and soda

Roasted Meats
slow roasted prime rib, au jus, horseradish crème

brown sugar glazed spiral cut ham
herb butter basted turkey w/ cranberry relish

roasted leg of lamb

Seafood Bonanza
blackened steelhead w/thai chili glaze  

chilled dungeness crab
poached jumbo prawns 

emerald acres grown oysters on the ½ shell
salmon lox platter

salty’s world famous seafood chowder
buttery steamed manila clams 

shrimp scampi 

Thanksgiving Trimmings
roasted garlic mashed potatoes 

classic stuffing 
dutch apple sausage stuffing

dinner rolls w/ whipped butter 
baked mac and cheese 
green bean almondine 
maple glazed carrots 

sage gravy 
roasted seasonal winter squash 

 famous candied yams 
roasted brussels w/ pickled peppers 

Grazing Boards
assorted charcuteries, cheeses, and mezzes

deviled eggs

Salads and Such
seasonal fresh fruit
salty’s caesar salad

assorted seasonal salads 

Life is Short, Eat Dessert First! 
Thanksgiving Sweets

pumpkin pie w/chantilly cream
apple butter tarts w/hazelnut crumble

carrot cake

Salty’s Chocolate Waterfall
fresh strawberries

 pineapple
oreo cookies

rice crispy treats
coconut macaroons

marshmallows

Breakfast Breads
assorted muffins

croissants
banana bread

apple dumplings

ooey gooey brioche cinnamon rolls  
w/cream cheese icing & caramel

Happy Thanksgiving from our family to yours!
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs increases your risk of foodborne illness, especially if you have certain medical conditions.


