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The Sea Salt Difference
Sea Salt’s ideal location offers benefits that make your

special event memorable and carefree.

• Fabulous location in historic downtown St Pete
• Stunning and elegant interior design
• Designated Director  of  Special Events focused on your  event
• Designated sommelier to  select special wines and spirits
• Variety of event  menus
• Can customize menus to suit your taste  and budget
• Expertise to  collaborate with you on theme and décor,  from creative

brainstorming to sourcing  materials and services
• Flexible table arrangements and agenda
• Nine exquisite private and semi-private dining niches, seating 10 to 100

guests for lunch, dinner  or  a cocktail reception



VENUES



Venues

Private Alaea, Seated Capacity: 20 
State of the art audiovisual, exquisite acoustics, 

elegant decor , conference-style seating

Sel Gris, Seated Capacity: 52
At the heart of Sea Salt, with views of our 

elegant bar and 22ft wine tower. Custom-made 
acoustic ceiling panels abate noise  

and facilitates ease of  communication. 
Ideal for rehearsal dinners, family  
gatherings and business  occasions

West Wine Tower Dining, Seated Capacity: 12 
Reception Capacity:  20 

East Wine Tower Dining, Seated Capacity: 12  



Venues

Private Bolivian Rose, Seated Capacity: 54 
Reception Capacity 60

Our largest private room space. The perfect  
location for an afternoon baby or bridal 

shower, or corporate dinner. Easy access 
to our  private Chef ’sTable Patio offers an 

option for a private cocktail reception prior  
to a seated dinner

The Peruvian Patio, Seated Capacity: 100  
Reception Capacity 150  Overlook the stunning 

Sundial plaza as you dine outdoors with 
Florida’s tropical breezes. Covered  patio with 

ceiling fans for added comfort

Murray River, Seated Capacity: 16 
Reception Capacity 35  

Light-filled semi private roomover-
looking our 2nd Avenue patio. Ideal for 

small showers, social luncheons, or 
celebratory dinners



Venues

Himalayan Dining Seated Capacity: 24* 
Elegant, modern décor. Floor to ceiling  windows 

offer stunning views  and access  to  our 
outdoor patio

*Tables of 4 Only

Mayan Sun Patio: Seated Capacity 36 
Reception Capacity 60

Semi-Private outdoor option.
Enjoy  overlooking vibrant 2nd Ave, downtown, 

and the Sundial  Plaza

Private Chef’s Table Patio, 
Capacity: Reception 60  Ideal 

for a private chef ’s table tasting  
experience, or host a cocktail 

reception with views of St Pete’s 
sparkling  downtown.



MENUS
In order to offer you and your guests only the 
freshest ingredients, our menu items are subject to 
change

We are happy to assist in customizing any of the 
following menus to suit your taste and budget

NOTE:  If you wish to bring in your own dessert for 
special occasions, the service fee is $5.00 per person



 Lunch Option One
$40 per person

(tax and gratuity not included)

First Course 
SOUP OF THE SEASON

or 
ARTISAN MIXED GREENS

bleu cheese, charred asparagus, roasted grape tomatoes 
white balsamic dressing

Main Course 
Choice of:

GRILLED GROUPER SANDWICH
(Served with House Fries)

caper tartar sauce, arugula, tomato, toasted brioche bun 
or

RIGATONI BOLOGNESE
trio butcher block ground meat, tomato ragout, basil oil 

or
GRILLED CHICKEN CAESAR

grilled chicken breast, roasted baby heirloom tomatoes, 
shaved parmesan, house croutons, anchovies

Dessert  
DARK CHOCOLATE GELATO

or
RASPBERRY SORBET 



Lunch Option Two
$55 per person  

(tax and gratuity not included)

First Course 
Choice of:

SOUP OF THE SEASON
or

BURRATA CAPRESE
heirloom tomatoes, creamy burrata, basil oil

Main Course 
Choice of:

AVOCADO STUFFED WITH JUMBO LUMP CRAB MEAT
bourbon sriracha aioli, sweet potato fries

or
SALMON GRECA

tomato, green peppers, red onion, cucumber
black olives, feta cheese lemon-oregano dressing

or
RIGATONI BOLOGNESE

trio butcher block ground meat, tomato ragout, basil oil

Dessert 

FLOURLESS CHOCOLATE CAKE (GF)
hazelnut praline



Dinner Option One
$70 per person – 3 courses

(tax and gratuity not included)

First Course
Choice of:

ARTISAN MIXED GREENS
bleu cheese, charred asparagus, roasted grape 

tomatoes, white balsamic dressing
or 

ARTICHOKE CAESAR
roasted tomato confit, shaved parmesan, anchovy 

house croutons 

Main  Course
Choice of:

FAROE ISLAND SALMONE LIVORNESE
cherry tomatoes, capers, taggiasca olives 
whipped potatoes, seasonal vegetables

or

CHICKEN MARSALA
fingerling potatoes, mixed wild mushrooms 

marsala wine, demi-glace
or

RIGATONI  BOLOGNESE
tomato and trio butcher block ground meat 

ragout extra virgin olive oil

Dessert
Choice of: 

RASPBERRY SORBET 
or

CRÈME BRÛLÉE



Dinner OptionTwo
$80 per person – 3 courses

(tax and gratuity not included)

First Course
Choice of:

ARTICHOKE CAESAR
roasted tomato confit, shaved parmesan 

anchovy, house croutons 
or

GREEK SALAD
cucumber, tomato, onion, feta

mixed greens, oregano vinaigrette

Main  Course
Choice of:

FLORIDA RED SNAPPER
seasonal vegetables, mascarpone polenta 

citrus beurre blanc
or

BEEF SHORT RIBS
polenta, seasonal vegetables

horseradish cream sauce
or

CHICKEN MARSALA
fingerling potatoes, mixed wild mushrooms, 

marsala wine, demi-glace

Dessert
Choice of:

VANILLA GELATO
warm salted caramel

or
CRÈME BRÛLÉE



Dinner Option Three
$95 per person

(tax and gratuity not included)

CRÉME BRÛLÉE
dates | kahlua

or
VALILLA GELATO

warm salted caramel

First Course
Choice of:

BURRATA CAPRESE
heirloom tomatoes,  burrata cheese, basil oil, 

balsamic reduction 
or

GREEK SALAD
cucumber, tomato, onion, feta

mixed greens, oregano vinaigrette

Main Course
Choice of:

CRAB CRUSTED GROUPER
jumbo lump crab, spaghetti squash, sautéed 

onions spinach lemon beurre blanc
or

CENTER-CUT ANGUS FILET MIGNON
whipped potatoes, seasonal vegetables, 

caramelized cipollini onions, demi-glace
or

CHICKEN MARSALA
fingerling potatoes, mixed wild mushrooms 

marsala wine, demi-glace

Dessert Course
Choice of:

TORTA DELLA NONNA
grandmother's lemon cake, chocolate sauce 

 or
FLOURLESS CHOCOLATE CAKE (GF) 

hazelnut praline



First Course
Choice of:

SOUP OF THE SEASON
or

GREEK SALAD
cucumber, tomato, onion, feta

mixed greens, oregano vinaigrette

Dinner Option Four
$105 per person

(tax and gratuity not included)

Main Course

Choice of:
CRAB CRUSTED GROUPER

jumbo lump crab, spaghetti squash, sautéed 
onions spinach lemon beurre blanc

or
CENTER-CUT ANGUS FILET MIGNON
whipped potatoes, seasonal vegetables, 

caramelized cipollini onions, demi-glace 
or

PAN ROASTED CHICKEN BREAST 
fontine-garlic spinach, mashed potatoes 

chimchurri
or

LAMB CHOPS SCOTTADITO
roasted fingerling potatoes, seasonal 

vegetables, demi-glace

Dessert Course

Choice of:
FLOURLESS CHOCOLATE CAKE (GF) 

hazelnut praline
 or

CRÈME BRÛLÉE CHEESCAKE
raspberry coulis



Hors D’oeuvres
Apalachicola Package

Passed, Stationary or Family-Style 
Choice of 3 - $23 per person/hour

Crispy Calamari
Burrata & Tomato Bruschetta

Aranicini* (Choose Vegetarian or Meat)
Ricotta Toast, Basil Oil (GF option)

Wagyu Beef Sliders (GF option)
Spinach & Feta Spanakopita

Chicken Skewers with Sweet Chili Dipping Sauce (GF) 
Meatballs Carmelina with Tom-Basil Sauce, Grated Parmesan

Kumamoto Package
Passed, Stationary or Family-Style 

Choice of 3 - $27 per person/hour

Mini Crab Cakes
Coconut Shrimp

Mini Tuna Tartare w/ Wasabi Aioli (GF)
Jumbo Shrimp Cocktail (GF)

Assorted Raw Oysters on the Half Shell (GF)
Smoked Salmon, Grapefruit, Sour Cream in Cucumber Cup (GF)

If you wish to choose from both package options, we will provide customized 
pricing.

PORTIONS*
Cocktail Hour: 2-3 pieces per person, 30-60 minutes before dinner Preceding 

Dinner Time: 4-5 pieces per person, 1.5-2 hour event
Heavy Hors d'oeuvres:  6-8 pieces per person, 2-4 hour event

*Inquire for pricing



SEAFOOD PLATTERS
Premium Platter

 6 Oysters on the Half Shell
3 Jumbo Shrimp

1 Chilled Maine Lobster Tail
$MP

(Serves 3-4 appetizer portions)

Grande Platter
12 Oysters on the Half Shell 

6 Jumbo Gulf Shrimp
 2 Chilled Maine Lobster Tails

$MP
(Serves 5-6 appetizer portions)

CUSTOM SEAFOOD PLATTERS
(Choose the items you want, the number of people to 

serve and we will provide a quote)

Cold
Oysters on the Half Shell

Maine Lobster Tail
Tuna Tartar

Salmon & Tuna Crudo
Jumbo Lump Crab

Jumbo Shrimp Cocktail
Caviar (Available by Pre-Order)

Stone Crab   (Subject to Availability)
Hot

Crispy Calamari
Octopus

Tempura Gulf Shrimp



SAVORY BUFFET PLATTERS

Local Harvest Crudité $6pp 
Seasonal Vegetables with Chef’s Choice Dips 

Artisan Cheese & Charcuterie Platter $19pp 
Assorted Domestic & Imported Cheeses, Meats & 

Accompaniments

 Duck Trap Side of Smoked Salmon $14pp
Capers, Onions, Sour Cream, Blinis

(Minimum of 10 Guests)

Assorted Bruschetta $6pp 

Crab Wontons $9pp 

Carmelina Italian Meatballs $8pp 

Mozzarella-Tomato-Basil Skewers $7pp 
Served with Balsamic Glaze 

Seasonal Salad $5pp  
 Chopped Caesar Salad $5pp

Romaine, Tomato, Parmesan, Crouton 

DESSERTS PLATTERS

Mini Dark Chocolate Cake 
Mini Key Lime Mousse

Mini Crème Brulee
Mixed Berries with Crème Chantilly

$6ea - minimum 12 per flavor

WHOLE CAKES
Lemon Cake

Flourless Chocolate Cake (GF)
Tiramisu
$120ea



Beverage Packages
(20% gratuity plus 7% sales tax will be added)

Select Brand* 
360
New Amsterdam 
Flor de Cana 
Dewars
Benchmark
Jack Daniels 
Milagro

Premium Brand* 
Titos
Bombay Sapphire 
Captain Morgan
Cutty Sark
Makers Mark 
Crown Royal
Don Julio

Liquor Selections: 
Vodka
Gin
Rum
Scotch
Bourbon 
Whiskey
Tequila

Premium Cocktail Package $35 per person per hour
Includes unlimited select and premium brand liquors, mixes, prosecco sparkling, red and white house 
wines, beer, mineral water, American coffee, tea and soft drinks.

On Consumption
You may choose to limit your bar and we will create a custom beverage menu for your event - or offer a fully 
open bar.  You will be charged only for what is ordered at menu pricing.

*Brands subject to change - please inquire.



TESTIMONIALS



Testimonials
The dinner was wonderful! Wait staff was very friendly and 

accommodating. Thank you for everything!

Thank you all for an EXCELLENT dinner at Sea Salt on February
4. Convey our thanks to ALL the serving staff. Many of us even
sampled the excellent oysters at the bar before going to our  
tables. The staff even made an anniversary cake for two of our

members. You were a pleasure to coordinate our efforts.

THANK, you, THANK you, THANK you. Everything was perfect. The  
food, the ambiance, and the server, Joe. We all will definitely return.

Thanks so very much for everything. wonderful shower and the 
service and food were excellent. You were great to work with  

and we will definitely have another event with you at Sea Salt.

Everything was great! Thank you so much for all your assistance in 
making it that way. The service and food were amazing. Everyone  

was so nice and helpful. Great night and we will be back!

OMG ... service was absolutely awesome! We had a great time and  
everyone enjoyed the food. Definitely a must for another future  
social event. Business Builders are definitely another satisfied  

customer of Sea Salt.

We had a lovely time. It was difficult to pull any surprises on my  
husband but he was very happy. We had two extra people come  
last minute which put us in an uncomfortable situation. Andrew  
accommodated us well. The service was good, food delicious and  
Andrew was terrific!!! We played a video of memories and all of  

my husbands friends had a great time. I think you have some new 
customers.

The group was extremely pleased with dinner the other night -
the food, drinks and environment. I look forward to working  

with you in the future as I am sure we'll be holding future events  
at the Sea Salt. Thank you very much for your assistance with  

making this event a success.



Maryl Holley Barber
Director of Special Events

Sea Salt Restaurant  
183 2nd Ave N

St Petersburg, FL 33701

Events@SeaSaltStPete.com 
Direct Line:  727.873.7964 Ext. 2

Director of Special Events, Maryl Holley Barber, 
with  Chef/Owner Fabrizio Aielli

Contact
We look forward to making your event special!

mailto:Events@SeaSaltStPete.com
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