
Thank you for considering having your Wedding Celebration at SALT Waterfront Restaurant.  It is a
beautiful venue with huge open water views and a fantastic sunset.  Following is a menu and proposal
with 100 guests attending.

M E N U

A p pe t i z er s -  A l l  p a s s ed
SEARED TUNA ON A WANTON WITH WASABI

CEVICHE SPOONS
BRISKET EGGROLL

CROSTINI WITH RICOTTA, ROASTED TOMATOES, & FRESH HERBS
D i n n er-  S er ved  B u f f e t

HOUSE SALAD
CHURRASCO STEAK

LEMON DIJON SOY SALMON 
SCALLOP POTATOES

GRILLED VEGGIES

B E V E R A G E

SALT Waterfront Restaurant will provide an open bar of beer, wine, soda, and a Champagne Toast. 
Soda, water, and non-alcoholic beverages are included.
S T A F F

SALT Waterfront Restaurant will provide 1 chef, 2 bartenders, and 5 servers to set up and break down
the room, serve the food, keep the area clean and stocked.

The proposal does not include gratuity for the staff.  We do not include the gratuity; we leave it at the
client’s discretion.  The staff works hard to make your event as you imagine it.
R E N T A L S

SALT Waterfront Restaurant will provide linens for the tables, dinner plates, cake plates, forks, knives,
wine glasses, napkins, etc....

C O N T R A C T  W I T H  T H E  U N I V E R S I T Y  O F  M I A M I

The space is the dining facility for the University of Miami Key Biscayne Campus.  A contract with the
university is required to use the area.   The university will charge a rental, security, cleaning fee, and
require event insurance (can easily be found online with a quick “event insurance” search).  In total, I
would say to plan on close to $1,000.00 all together for this.  In addition a minimum of $2,000.00 must
be spent with SALT Waterfront Restaurant in catering, staff, beverage, etc..

P A R K I N G

Parking is free and open to patrons after 4:00 p.m.
P R I C E

The above menu, staffing, etc… for 100  people can be done for $10,000.00

Thank you again for your interest in holding your event at SALT Waterfront Restaurant.   I Look
forward  to speaking with you more.  I hope this info is enough to get you started, and helps with
some of your  questions.  If there are portions of the menu and proposal you would like to change, we
can always  revise accordingly.

Sincerely,
Aaron Freedman
786-395-1732
aaron@miamisalt.com
www.miamisalt.com


