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SALSA PORT DOUGLAS

SaIsa Bar & Grill is the perfa \
product launch or birthday; vylth over 28 years experlence and winner o Best Restaurant Caterer, Australla you're in good
hands. BN o 1R s

Our open aired Queenslander-style venue bo sts VIews acrg‘ﬁw Coral Sea to the peak%f the Daintree Ralnforest and is
idyllically located in the heart oft
events team about how we can mak

your speC|aI event - perfect.
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VENUE & CAPACITY

Salsa Bar & Grill is a versatile venue with multiple
options available for groups of different sizes.
Choose from an exclusive use of the restaurant
for the day or night - or for smaller groups a half
exclusive use with a partition wall might better
suit. What ever your group, reach out to our team
to discuss the best option for you and your
budget.

EXCLUSIVE USE:

Seating up to 120 guests or 200 canape style -
exclusive use allows full use of the restaurant
space. It also allows for use of entertainment /
audio so you can dance the night away.

HALF EXCLUSIVE USE:

Salsa is made up of two spaces: inside but still
open air with louvered windows and doors plus
direct access to the bathroom. And the Courtyard
which has fewer walls and has an open air space
with the waterfall on one side. Both spaces are
beautiful and have cool breezes and ceiling fans.
A privacy screen can be in place to make the
space more intimate.

Seating 60 guests sit down / 80 stand up cocktail
style.




MENU OPTIONS

ption

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

$90 set menu option

Choose from 4 canapes or 2
entrees, 3 mains, plus dessert
sampler or a choice of 2
desserts

$100 set menu option
Choose from 5 canapes or 3

entrees, 3 mains, plus dessert =
sampler or a choice of 2 %,
A
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CANAPES

HOT ITEMS

pea & potato samosas, mint yoghurt
candied pumpkin arancini, 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

% shell scallop, tangerine foam, celeriac
remoulade

peking duck pan cakes, ooray plum chilli
sauce

lamb & chorizo skewers, lime creme
fraiche

spinach & ricotta empanadas, rouille
katafi pastry wrapped local prawn tails,
white ponzu dipper

thai chicken spring rolls, pickled ginger &
banana aioli

mini leek tartlets

spicy corn & quark jalapefios, mexicasa
salsa

pork & prawn pot stickers, red nam jim
salt & pepper squid, sriracha mayo
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* Tequila cured atlantic
e & jalapeno sorbet,
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sauce, exotic mushroom salad
* Liquorice caramel pork belly,
pickled apple butter, sand crab
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