
Salty’s Catering Hosted Premium Bar Menu
Hosted Spirits

House Premium Spirits  •  18
House Premium Martinis/Doubles  •  25

(Offerings change seasonally. Examples of this level of offerings are 
Grey Goose, Ketel One, Crown Royal, Hennessy, Makers Mark,  

Chivas, Tanqueray, Sauza, Hornitos)

Hosted Beer

Hosted Domestic Bottled Beer  •  7
(Bud Light, Coors Light, Budweiser, Rainer, etc.)

*keg service also available

Hosted Bottle Imported Beer  •  8
(Pikes Place IPA, Full Sail Amber Ale, Heineken, 

Corona, Stella Artois, etc.)
*keg service also available

White Claw  •  7
Mango, Black Cherry, Watermelon

Kegs

Fremont Lush IPA - tropical, lime, mango and guava

Bodhizafa - silky texture, mandarin and citrus 

Manny’s Pale - rich & malty with snappy hops 

Pfriem Pilsner  - crisp, snappy, floral hops 

Mac & Jacks - floral with caramel and hint of smoke 

Rainier - light, fruit and spice 

Peroni - Italian, smooth, crisp, medium body

Domestic Beers: Pony/Quarter Barrel 
60-70 glasses  •  250

Domestic Beers: Keg/Half Barrel 
120-140 glasses  •  375

Micro/Imported Beers: Pony/Quarter Barrel 
60-70 glasses  •  325

Micro/Imported Beers: Keg/Half Barrel 
120-140 glasses  •  550

Hosted wine by the bottle
For more options, a full dining room list is also available

Sparkling 
Monteliana Prosecco  •  36

white
Chenin L’Ecole No. 41, Columbia Valley, WA  •  34 

Mohua Sauvignon Blanc, Marlborough, NZ   •  36
Rodney Strong CHardonnay, Chalk Hill, Sonoma, CA  •  38

L’Ecole No 41 Chardonnay Columbia Valley, WA  •  47

REd
Chateau Ste Michelle Merlot, Indian Wells,  

Columbia Valley, WA  •  39
Saviah, Cabernet, Walla Walla, WA •  49

Cloudline, Pinot Noir, Willamette Valley, OR  •  58 
L’Ecole No 41 Cabernet, Columbia Valley, WA •  64

non-alcoholic beverages
Hosted Assorted Soda  •  5

Hosted Fruit Juices  •  6
Hosted San Pellegrino  •  7

Cafe D’arte Coffees, Hot Tea, & Iced Tea*
* included in menu pricing

Corkage Fee  •  30

Prices subject to change without notice  |  Presented by Executive Chef Paolo DiGregorio and His Talented Crew   |  Published October 2025



Salty’s Catering Hosted Deluxe Bar Menu
Hosted Spirits

Hosted Deluxe Spirits  •  15
Hosted Deluxe Martinis/Doubles  •  20

(Offerings change seasonally. Examples of this level of offerings are  
Barcardi, Jack Daniles, Titos, Bombay Sapphire, Glen Silvers)

Hosted Beer

Hosted Domestic Bottled Beer  •  7
(Bud Light, Coors Light, Budweiser, Rainer, etc.)

*keg service also available

Hosted Bottle Imported Beer  •  8
(Pikes Place IPA, Full Sail Amber Ale, Heineken,  

Corona, Stella Artois, etc.)
*keg service also available

White Claw  •  7
Mango, Black Cherry, Watermelon

Kegs

Fremont Lush IPA - tropical, lime, mango and guava

Bodhizafa - silky texture, mandarin and citrus 

Manny’s Pale - rich & malty with snappy hops 

Pfriem Pilsner  - crisp, snappy, floral hops 

Mac & Jacks - floral with caramel and hint of smoke 

Rainier - light, fruit and spice 

Peroni - Italian, smooth, crisp, medium body

Domestic Beers: Pony/Quarter Barrel 
60-70 glasses  •  250

 
Domestic Beers: Keg/Half Barrel 

 120-140 glasses  •  375
 

Micro/Imported Beers: Pony/Quarter Barrel 
60-70 glasses  •  325

 
Micro/Imported Beers: Keg/Half Barrel 

120-140 glasses  •  550

Hosted wine by the bottle   •  36
Please select wine preferences 7 days before your event

For more options, a full dining room list is also available

Sparkling 
Monteliana Prosecco

white
Barnard Griffin, Pinot Gris, Columbia Valley

Barnard Griffin, Chardonnay, Columbia Valley
Barnard Griffin, Sauvignon Blanc

REd
Erath Pinot Noir

Barnard Griffin, Rob’s Red Blend
Barnard Griffin, Cabernet Sauvignon, Columbia Valley

Barnard Griffin, Rose Of Sangiovese

non-alcoholic beverages
Hosted Assorted Soda  •  5

Hosted Fruit Juices  •  6
Hosted San Pellegrino  •  7

Cafe D’arte Coffees, Hot Tea, & Iced Tea*
* included in menu pricing

 
Corkage Fee  •  30

Prices subject to change without notice  |  Presented by Executive Chef Paolo DiGregorio and His Talented Crew   |  Published October 2025



Salty’s Catering Hosted Beer and Wine Menu
Hosted Beer

Hosted Domestic Bottled Beer  •  7
(Bud Light, Coors Light, Budweiser, Rainer, etc.)

*keg service also available

Hosted Bottle Imported Beer  •  8
(Pikes Place IPA, Full Sail Amber Ale, Heineken,  

Corona, Stella Artois, etc.)
*keg service also available

White Claw  •  7
Mango, Black Cherry, Watermelon

Kegs

Fremont Lush IPA - tropical, lime, mango and guava

Bodhizafa - silky texture, mandarin and citrus 

Manny’s Pale - rich & malty with snappy hops 

Pfriem Pilsner  - crisp, snappy, floral hops 

Mac & Jacks - floral with caramel and hint of smoke 

Rainier - light, fruit and spice 

Peroni - Italian, smooth, crisp, medium body

Domestic Beers: Pony/Quarter Barrel 
60-70 glasses  •  250

 
Domestic Beers: Keg/Half Barrel 

 120-140 glasses  •  375
 

Micro/Imported Beers: Pony/Quarter Barrel 
60-70 glasses  •  325

 
Micro/Imported Beers: Keg/Half Barrel 

120-140 glasses  •  550

Hosted wine by the bottle
Please select wine preferences 7 days before your event

For more options, a full dining room list is also available

Sparkling 
Montelliana Prosecco  •  36

white
Mohua Sauvignon Blanc, Marlborough, NZ   •  36
Chenin L’Ecole No. 41, Columbia Valley, WA  •  34

Barnard Griffin, Pinot Gris, Columbia Valley, WA  •  36
Barnard Griffin, Chardonnay, Columbia Valley, WA  •  36

Barnard Griffin, Sauvignon Blanc, WA  •  36
Rodney Strong CHardonnay, Chalk Hill, Sonoma, CA  •  38

L’Ecole No 41 Chardonnay Columbia Valley, WA  •  47

REd
Erath Pinot Noir   •  36

Barnard Griffin, Rob’s Red Blend, WA  •  36
Barnard Griffin, Cabernet Sauvignon, Columbia Valley, WA  •  36

Barnard Griffin, Rose Of Sangiovese, WA  •  36 
Chateau Ste Michelle Merlot, Indian Wells,  

Columbia Valley, WA  •  39 
Cloudline, Pinot Noir, Willamette Valley, OR  •  58

Saviah, Cabernet, Walla Walla, WA •  49
L’Ecole No 41 Cabernet, Columbia Valley, WA •  64

non-alcoholic beverages
Hosted Assorted Soda  •  5

Hosted Fruit Juices  •  6
Hosted San Pellegrino  •  7

Cafe D’arte Coffees, Hot Tea, & Iced Tea*
* included in menu pricing

Corkage Fee  •   30



Salty’s Catering Signature Cocktail Menu

Bacardi Lime Coconut Mango Mojito
bacardi lime rum, coconut, mango, lime, soda, mint

Empress Gin Side Car 

empress gin, cointreau, lemon juice, simple syrup,  

sugar on rim

Citrus Sensation  

absolut mandarin, fresh lemon, champagne, soda 

Sunshine in a Glass  
ketel peach & orange blossom vodka, st-germain,  

fresh lemon juice, float of rose wine 

Handmade in the Shade  
rainer gin, st-germain elderflower liqueur, fresh lime, apple juice

Pear-Ginger Martini 

absolut pears vodka, domaine de canton ginger liqueur,  

fresh lemon juice

The OMG
deep eddy ruby grapefruit vodka, st-germain elderflower  

liqueur, champagne, fresh grapefruit juice, on ice 

Huckleberry Lemon Drop 

360° mt. huckleberry vodka, triple sec, cranberry, 

 fresh lemon juice, sugared rim

Michters Bourbon or Rye Cherry  
Old Fashioned   

michters, bordeaux cherry bitters

Midnight Manhattan  

westland flagship, meletti amaro, bitters 

Mango Habanero Margarita
house infused habanero blanco tequila, triple sec,  

mango, lemon and lime 

Caribbean Cruise 

rumhaven coconut rum, orange juice, pineapple juice,  

cherry juice, ginger ale

Apple Spritz 

crown apple, cider, cinnamon, fresh lemon juice,  

float of sparkling wine

Espresso Martini    

pursuit cold brew, irish cream, frangelico espresso

Tray Passed For Single Toast 
8 glasses on average per bottle  

Sparkling Wine, Montelliana Prosecco    •   36
Sparkling Cider   •  13 

Free-Spirited
Please choose two options 

for your event   •  10 

Kaleidoscope-Ade  

fresh basil, mint, lime, pineapple, ginger beer 

Rita Unplugged 

jalapeno, lemon, lime, cilantro, celery, agave, celery salt rim

Fantasy Lemonade 

your choice: strawberry, mango, raspberry

Tropical Iced Tea 

lemonade, cranberry, iced tea, tropical tweak

Prices subject to change without notice  |  Presented by Executive Chef Paolo DiGregorio and His Talented Crew   |  Published October 2025

Cocktails
Please choose two options for your event   •  20



$250 BARTENDER CHARGE
waived with $500 minimum sales 

Bar’s can be a combination of hosted and non-hosted for various item selections.  
For instance: Hosted Beer & Wine & No Host Liquor

Deluxe Liquor  •  15
Deluxe Martinis or Doubles  •  20

Premium Liquor  •  18
Premium Martinis or Doubles  •  25

Domestic Beer  •  7
Import and Microbrew Beers  •  8

White Claw  •  7

House Wine (by the glass)  •  12

Assorted Sodas  •  5
Assorted Fruit Juice  •  6

San Pellegrino  •  7

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 November 2025

Salty’s Catering No Host Bar Menu
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