
Land Protein Options 
8oz Hand cut Top Sirloin  •  70 
charbroiled, choice of land sauce 

8oz Hand Cut Tenderloin  •  90 
charbroiled, choice of land sauce 
12oz Hand Cut NY Strip  •  80 
charbroiled, choice of land sauce 
Roasted Half Chicken  •  50 

brown sugar herb brine, glazed with choice of land sauce

Land Sauce Options  
Harissa Butter

toasted fennel, garlic, cilantro 
Herbed Maître d’hôtel Butter

fresh herbs, boursin cheese, roasted shallot 
The Blue Cheese and Demi Option

reduced veal stock, red wine, aromatics 
Forest Mushroom Beurre Blanc

white wine, garlic, shallots, fresh herbs

Sea Protein Options
7oz Steelhead  •  55 

charbroiled, choice of sea sauce

7oz King Salmon  • 70  
charbroiled, choice of sea sauce 

Jumbo Scallops  •  90 
pan seared, choice of sea sauce

7oz Halibut (seasonal, spring/summer) or Swordfish  •  75 
charbroiled, choice of sea sauce

Colossal King Crab Legs  •  169 
clarified butter, lemon

Sea Sauce Options 
Classic Beurre Blanc

white wine, shallot, thyme 
Sweet Soy Glaze

honey, ginger, sesame, scallion 
Hot Honey Citrus Glaze with Mango Salsa

garlic, cilantro, mint, coriander

Salty’s Catering Plated Dinner 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. 

Salty’s Seafood Chowder
bay shrimp, scallops, clams, bacon, potato

Caesar Salad
romaine hearts, buttery croutons, parmesan cheese

House Salad
tomato, cucumber, romaine, creamy garden herb dressing 

Washington Blue Salad
 mixed greens, apple vinaigrette, blue cheese crumbles, dried cranberries

Farmer’s Salad
roasted grapes, hazelnuts, lemon thyme scented goat cheese,  

honey dijon vinaigrette

Grilled Fremont Sourdough  •  +3/person additional charge
herbed maitre d’ hotel butter

For both Soup and Salad  •  +8/person supplemental charge

Starters  
PLEASE SELECT ONE

(INCLUDED IN ENTREE PRICES)

Entrees 
PLEASE SELECT THREE OPTIONS

SERVED WITH CHEF’S CHOICE OF SEASONAL VEGETABLE



Starches
PLEASE SELECT ONE FOR EACH ENTREE

Roasted Garlic Mashed Potatoes
roasted garlic, chives 

Sunshine Rice
pepitas, golden raisins, saffron 

Cilantro Lime Rice
lime juice and zest, cilantro

Add-On’s 
TO ENHANCE ANY ENTREE

4oz Maine Lobster Tail  •  40
charbroiled, herbed maître d’hôtel butter 

Petite Cut King Salmon  •  30
charbroiled, choice of sea sauce 

Seasonal White Fish  •  30 
charbroiled, choice of sea sauce 

  Columbia River Steelhead  •  20
charbroiled, choice of sea sauce 

Colossal King Crab Legs  •  149
clarified butter, lemon 

Dungeness Crab Cluster  •  40
clarified butter, lemon

Vegan/Vegetarian Options
PLEASE SELECT ONE

Creamy Lemon Bucatini   •  38
garlic, wild mushrooms, and parmesan

Nonas’ Rigatoni  •  38
traditional red sauce, ricotta cheese, fresh basil

Stuffed Portobella Mushroom  •  40
caramelized onions, parmesan gratin, sweet potato mash  

Children’s Menu
PLEASE SELECT ONE

24
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

Simply Grilled Salmon with Mashed Potatoes  
and Seasonal Vegetables

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

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 12th, 2025


