Private dining

Offering the best of land and sea, the team draws
inspiration from coastal travels near and far.

From the Gulf Coast to the Bahamas and back up to
the East Coast, Salt Traders has modeled their menu
after their most memorable meals eaten by the sea.

1101 S Mopac expressway, Austin, TX 78746

pRIVATE ROOm
Stateroom
SEATS UP TO 50 GUESTS

LUNCH
$1500 minimum

DINNER
Sunday-Thursday
$4000 minimum

Bar Options

ALL COCKTAILS, LIQUOR
beer winE

FULL BAR
ALL COCKTAILS, LIQUOR, BEER, WINE

LIMITED BAR
BEER, WINE, COCKTAILS ON TAP

CASH BAR
HOST SERVES

NON-ALCOHOLIC

BEVERAGES ONLY

Custom packages available upon request.

Policies

DEPOSITS & CANCELLATIONS
No deposit is required to hold the space.

Payment is due in full by date of event.

Stateroom is not considered reserved until a signed contract is received and
confirmed by salt traders coastal cooking.

If event is cancelled with less than one week prior to date of event, a $250 charge
will be incurred and charged to credit card on file.

DECOR
The space is accessible one hour prior to the scheduled event for setup.

Guests are welcome to decorate the tables and room with additional decor.

tape on walls, glitter, confetti, Sparklers or Party Poppers are not permitted.

MUSIC & PRESENTATIONS
Live bands, musicians and DJ’s are not permitted.

AUDIO hookups AND VISUAL EQUIPMENT (110" projector) are AVAILABLE FOR
PRESENTATIONS.

Please utilize the set-up time prior to event to ensure your equipment is
compatible.

Clipper Menu
$27 per person

APPETIZEr for the table
Smoked Fish Dip
smoked fish, cream cheese chives kettle chips

SALAd or Soup
(Guests choose one)

House Salad
Pears, sunflower seeds, golden raisins, tomato, onion
sherry mustard vinaigrette

Clam Chowda
Clams, potato, leeks, bacon

Plates
(Guests choose one)

grilled trout waldorf salad†
walnuts, apple, grapes, gorgonzola
creamy chive vinaigrette

fried fish sandwich
butter roll, tartar, bread & butter pickles
fennel slaw, kettle chips

fish enchiladas
harissa cream, pepper jack
street corn salad with cotija cheese

the jack stack burger
slab bacon, harissa mayo, romaine, heirloom tomato
yellow American, bread & butter pickles, salt fries

flat top fish tacos
candied jalapeños, fennel slaw
cilantro avocado mousse, street corn salad
† Contains nuts.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have a medical condition.

Schooner menu
$35 per person

APPETIZEr for the table
Smoked Fish Dip
smoked fish, cream cheese, chives, kettle chips

SALAd or Soup
(Guests choose one)

House Salad
Pears, sunflower seeds, golden raisins, tomato, onion
sherry mustard vinaigrette

Clam Chowda
Clams, potato, leeks, bacon

Plates
(Guests choose one)

shrimp & grits
yellow grits, charred tomatoes
sweet corn, shrimp butter

Shrimp & Lobster Roll
butter poached shrimp & lobster
butter roll, pickled celery, kettle chips

wood fired salmon*
OKRA, CORN & BACON SUCCOTASH
DIJON HONEY GLAZE, BALSAMIC CHERRY REDUCTION

wood fired chicken
herbed potatoes, asparagus, cremini mushrooms
whipped cauliflower, roasted duck Demi

fish enchiladas
harissa cream, pepper jack
street corn salad with cotija cheese

dessert
(per guest)

key lime pie
graham cracker crust, key lime custard, hand
brüléed meringue
† Contains nuts.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have a medical condition.

barquentine menu
$45 per person

APPETIZErs
(for the table)

Gulf Oysters*
mignonette, cocktail, fresh horseradish, bull red sauce

ceviche*
chef's selection of cured fish, saltines

Smoked Fish Dip
smoked fish, cream cheese, chives, kettle chips

gulf of Mexico shrimp cocktail
chayote, Cucumber, Tomato, saltines

bread & salad
(salad served per guest)

House Salad
Pears, sunflower seeds, golden raisins, tomato, onion
sherry mustard vinaigrette

bread & whipped butter (for the table)
housemade bread, butter, sea salt

Plates
(Guests choose one)

shrimp & grits
yellow grits, charred tomatoes, sweet corn, Shrimp butter

Shrimp & Lobster Roll
butter poached shrimp & lobster, butter roll, pickled celery, kettle chips

wood fired salmon*
OKRA, CORN & BACON SUCCOTASH
DIJON HONEY GLAZE, BALSAMIC CHERRY REDUCTION

wood fired chicken
herbed potatoes, asparagus, cremini mushrooms, whipped cauliflower, roasted duck Demi

fish enchiladas
harissa cream, pepper jack, street corn salad with cotija cheese

dessert
(per guest)

key lime pie
graham cracker crust, key lime custard, hand brüléed meringue

† Contains nuts.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness, especially if you have a medical condition.

galleon menu
$60 per person

APPETIZErs
(for the table)

Gulf Oysters*
mignonette, cocktail, horseradish, bull red sauce

ceviche*
chef's selection of cured fish, saltines

Smoked Fish Dip
smoked fish, cream cheese, chives, kettle chips

gulf of Mexico shrimp cocktail
chayote, cucumber, tomato, avocado, saltines

bread & salad
(salad served per guest)

House Salad
Pears, sunflower seeds, golden raisins, tomato, onion, sherry mustard vinaigrette

bread & whipped butter (for the table)
housemade bread, butter, sea salt

Plates
(Guests choose one)

Shrimp & Lobster Roll
butter poached shrimp & lobster, butter roll, pickled celery, kettle chips

flat top fish tacos
candied jalapeños, fennel slaw,, CIlantro, avocado mousse, street corn salad
with cotija cheese

Seared scallops*
HERBED POTATOES, ASPARAGUS, CREMINI MUSHROOMS
WHIPPED CAULIFLOWER, BROWN BUTTER, PRESERVED LEMON

fish and chips
cod, lone star beer batter, salt fries, tartar, malt vinegar

Butcher block ribeye*
served medium temperature, roasted duck demi, garlic herb butter, grilled asparagus

dessert
(per guest)

key lime pie
graham cracker crust, key lime custard, hand brüléed meringue

† Contains nuts.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness, especially if you have a medical condition.

Ready to book?
Contact
Mandana White
Zilkerbanquets@salttraderscc.com
512.639.1024
salttraderscc.com

