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VENUE & CAPACITY

Our venue is made up of two
areas: the courtyard and the
inside louvred space,

catering for up to 120 guests as a
sole use event. Alternatively, for
smaller events up to 60 guests,
just one space may be booked
and considered ‘half sole use’. No
venue hire fee applies, simply a
‘minimum spend’ must be
reached. See Terms & Conditions
for more information.

Half Sole Use: Seating 60 guests
sit down / 80 stand up cocktail
style.

Full Sole Use: Catering for up to
120 guests seated / 200 guests
stand up cocktail style, enjoy the
space and luxury of the entire
venue complete with fabulous
lighting and a dance floor!




MENU OPTIONS

4 canapes or 2
mains, plus dessert
or a choice of 2

$95 set menu option

Choose from 5 canapes or 3
entrees, 3 mains, plus dessert
sampler or a choice of 2
desserts
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CANAPES
HOT ITEMS

* salsas samosas, potato pea filling

» candied pumpkin arancini balls, sauce verte

* shrimp dumplings, caramel xo sauce

* braised lamb clafoutis, tomato chilli jam

* liquorice glazed pork belly, granny smith apple
* chicken tarragon filo parcels, mango dipper

* 6 shell scallop, tangerine foam, celeriac
remoulade

*» peking duck pan cakes, davidson plum chilli
sauce

 lamb & chorizo skewers, lime cream fraiche

* spinach & ricotta empanadas, w/ rouille

« katafi pastry wrapped local prawn tails, white
ponzu dipper

* thai chicken spring rolls, pickled ginger &
banana aioli

* mini leek tartlets

* spicy corn & quark jalapenos, mexicasa salsa
* pork & prawn pot stickers, red nam jim

SUBSTANTIALS ITEMS $8pp

* reef fish & morton bay bug
mornay, orange & sage
crumble

» tableland coffee & chilli
spiced eye fillet, corn
bread, ginger & apple slaw
* creole seafood jambalaya
* salt & pepper calamari,
green paw paw sambal

» koren bbq pork, sushi rice,
kim chi

* masaman beef or duck
curry, fragrant rice, local
pineapple salsa, pappadum



S MAIN DESSERTS

cured atlantic salmon, * Piri piri chicken breast, kipfler potato  * Salsa's dessert samiler
jalapeno sorbet salad, burned lime creme friache

/2 doz oysters three * Paperbark smoked kangaroo loin, irli réme brulee

ural, thai style, wasabi sweet potato fondant, Davidsa - white choco danna cot
jus - el ection of salsa’s truffles
n tuna tataki, togarashi * Fish of the day, fragrant rice, blood sionfruit cre
te granny smith apple, orange laksa, tiger prawn sambal adamia ice crea
r sprouts
» Smoked duqqga crusted salmon, alrhona chocolate mudcak
bbq tableland pork buckwheat, beetroot, heirloom raspberry basil sorbet
let, green paw paw tomatoes, horseradish

assava chips « Madagascar vanilla semi fre

tableland strawberries
© e Lemon aspen cheese cake &

agonfruit sorbet
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pumpkin chutney,
cigar



BEVERAGE PACKAGES

SILVER

$48 per person - 2 hours
$58 per person - 3 hours
$68 per person - 4 hours

beers

tap

*  tunnel 10 larger

* the goat

. peroni nastro Azzurro

bottle

*«  Xxxxxgold

« great northern super crisp larger
« great northern original larger
. heineken

wines

sparkling

» first creek “botanica” brut
white

« vidal sauvignon blanc

. la Maschera pinot grigio

red

* lavieille ferme rosé

* heartland “spice trader” shiraz cabernet
non-alcoholic beverages

«  softdrinks & juices

+ tea & coffee

GOLD

$70 per person - 2 hours
$80 per person - 3 hours
$90 per person - 4 hours

beers

tap

tunnel 10 larger

« the goat

. peroni nastro Azzurro

bottle

«  xxxxgold

« great northern super crisp larger
« great northern original larger

. heineken

 corona

wines

sparkling

* jansz brut

white

« shaw & smith sauvignon blanc

« josef chromy pinot gris

« te mata estate chardonnay

red

* pikes & joyce “rapide” pinot noir
. howard park “miamup” cabernet sauvignon
non-alcoholic beverages

« softdrinks & juices

* tea & coffee



ENQUIRE TODAY

info@salsaportdouglas.com.au
07 4099 5390

SALES

Jess Uhlig
sales@salsaportdouglas.com.au
07 4099 5390

@salsaportdouglas
#salsaportdouglas




