
 

 
 
 
 

Concept 
 

     The history behind the concept and name come from a culinary tradition that dates 
back into the XVIII century. Imagine back then hearing the horse’s hooves beat across 
the pampas, the lowing of cattle in the background, men telling adventurous stories of the 
day, and the sound of wood crackling in a blazing fire. The smell of dust and wild grass 
permeated the evening air, succulent meats roasting over an open flame as the smoke 
burns your eyes. Your mouth watering, ready to bite into a fresh slice, you sharpen your 
knife. A good day’s work and a good meal. You’d be DINING GAUCHO STYLE! 
 
     Gauchos for the longest time were not thought of favorably. They were known as 
rugged horsemen with a propensity for stealing others’ wandering cattle. It is probably 
with these very same cattle that the Gauchos developed their special cuts, preparation, 
and cooking style. They placed the meat on large wooden skewers and seasoned it with 
sea salt. Today we call this process “Churrasco”. 
 
     As the years went by, the reputation of the Gauchos improved, and their culinary 
traditions gained sophistication. Gauchos are now recognized for their hospitality, 
courage, “nativismo” (love for the soil of one’s birth place), customs, gentleman-like 
respect and determination. The culinary traditions of Churrasco live on, as we still slow 
cook our meats over an open flame. Now, however, we season the meats with SAL 
GROSSO (thick salt) and serve them “rodizio” style. Rodizio is our innovative tableside 
service of a large variety of choice cuts of beef, lamb, pork and poultry. 
 
     An upscale Brazilian steakhouse where Gauchos (Southern Brazilian cowboys) season 
select cuts of beef, lamb, pork, poultry, and pork in varying spices and “sal grosso” 
(coarse salt). They then cook and serve tableside endless portions to the other diners. A 
hot and cold buffet featuring an abundance of fresh options to build your own salad, 
imported cheeses and cold cuts, a large variety of elaborated salads and four hot dishes 
complete the meat extravaganza.  
 
 

 
 
 
 
 
 



 

 
 
 
 

Our History 
     Once upon the Gaucho Tradition of Churrasco spread through out Brazil and over 
many years of hard work and innovation to the concept we have successfully opened 5 
locations in Sao Paulo, Brazil, (the 3rd largest city in the world, the largest in South 
America) and our first stateside location in Atlanta, Georgia. 
 

Ambiance 
      The interior is made up of rich hardwood columns, walls and moldings; all done in 
excellent craftsmanship. The furnishings are elegant yet rustic with leather dining chairs 
specially made in Brazil. The lighting style is contemporary and delicate. The walls are 
decorated with original modern abstract art work created by premiere artists. 
 
     The restaurant is divided into several different ambiances. On your left upon entering 
is a large bar that seats around 30 and extends out to our beautiful patio area. Outside 
dining is a wonderful option as you enjoy your meal & relax while gazing over a water 
fountain that cascades into a lower pool. This makes for some one of the most serene 
patio dining experiences around. 
 
The “Amazon” room is large private room which can hold up to 76 guests comfortably. 
Its elegance and beauty make it the perfect setting for your special event, private party or 
business gathering. Audio visual is provided complimentary in this space. There is not a 
charge for any of our rooms, however, they do have food and beverage minimums 
which will be negotiated based on your event’s needs and requirements.  
 
The Amazon room can also be partitioned down the middle to form 2 separate rooms, the 
‘Sao Paulo’ & the ‘Rio’ Room. The Sao Paulo can accommodate up to 40 guests and 
provides complimentary A/V. The Rio Room can accommodate up to36 guests.  
 
Our cozy ‘Bahia’ room holds Sal Grosso’s premiere wine cases and is warmed with a 
large decorative fireplace. This private room can accommodate up to 30 guests for lunch 
or dinner.  
 
 
 
 
 
 
 
 



 

 
 

Special Event Details 
Here at Sal Grosso we take great pride in ensuring that every special event is a 

wonderful & unique dining experience for you and your guests. Let our experienced staff 
handle all of the details of your next special occasion or even just an evening dining with 

friends.  
 

Your party can be booked for lunch from 11:00 – 1:00 or 1:15 – 3:15. All luncheons are 
booked in 2 hour increments. For evening events you may book from 5:00 -8:00 or  

8:15- 11:15 as dinner is booked in 3 hour increments.  
 

There is a mandatory non-refundable deposit of $250.00 for parties of ten or more guests.  
 

 
Additional Dining Options- 

 
 

“Bring the Gauchos Home” 
For a truly unique and outstanding dining experience ask our sales department about 
“bringing the gauchos home”!  The restaurant will come to your home and Gauchos will 
grill and serve your guests tableside just as they do at Sal Grosso! Your friends will be so 
impressed and talking about their experience for years to come! 
 

Carryout $24.95 per person 
Call ahead and pick up the best Brazilian food in town!  

(Choose 4 salads, 2 hot dishes and 4 meats) 
 

Salads: Asparagus, Artichoke hearts, Potato Salad, Hearts of Palms, Sun dried 
Tomatoes, Corn Salad, Crab Salad, Tomatoes, Mushroom Salad, Cucumber, Caesar 

Salad, Spring Mix or Tabule Salad 
 

Hot Dishes: White Rice, Black Beans, Mashed Potatoes and Cheese Rolls 
 

Meats: Picanha (Rump Roast), Filet Mignon wrapped in Bacon, Chicken Breast wrapped 
in Bacon, Chicken Legs, Chicken Sausage, and Lamp Chops 

 
Price does not include tax and is valid for any number of people 

 

 



 

 
 
 

Rodizio 
 (Salad Bar & Full Selection of Meats) 

$21.95 lunch, $41.95 dinner  
Children 5 & under- free, children 6-10 -half price, 11 & up- adult  

 
Salad Bar Only 

$11.95 lunch, $21.95 dinner 
 

Above pricing does not include beverages, dessert, tax or gratuity. 
 

Garden Fresh Buffet 
     Made fresh daily, this extensive buffet is filled with a variety of gourmet items such as 
hearts of palms, asparagus, fresh buffalo mozzarella, sun dried tomatoes, imported 
cheeses, Italian meats and many other items to build your own salad. It also includes four 
chafing dish items which are also prepared daily. These items include: Mashed Potatoes, 
Brazilian Black Beans, Greek Rice and Steamed Vegetables for lunch, and a variety of 
pastas for dinner. Many additional items are also added to the dinner buffet, such as 
imported cheeses, imported ham, seafood, sushi & more extensive salads.  Additional 
side items included are Brazilian cheese rolls, cinnamon and sugar coated fried bananas 
and fried yucca.  
 

Churrasco Meats 
(Carved Tableside by Gauchos) 

 
Filet Mignon wrapped in Bacon, Picanha (Rump Roast), Picanha com alho (Rump Roast 
with Garlic), Alcatra (Top Sirloin), Fraldinha (Bottom Sirloin), Leg of Lamb, Swordfish, 
Grilled Chicken, Chicken Breast wrapped in Bacon, Chicken Legs, Pork Loin, Pork Ribs 
and Brazilian Chicken Sausage 

 
Additional Churrasco Meats- (Served Dinner Only) 

Filet Mignon, Beef Ribs, Lamb Chop, and Rib Eye 
 

 

 



 

 

 

Special Dining Promotions 
 

At Sal Grosso we are committed to providing you with a quality dining experience and 
will do our very best to work within your budgetary constraints. Keeping that in mind we 

have developed the following promotional packages so that you can still enjoy the  
Sal Grosso experience while staying within your budget! 

 
 

Executive Lunch 
(Served Tuesday through Friday) 

 
Includes our fresh salad bar, as well as 

Fish, Poultry, Beef and Pork Loin. 
 

Price per guest $14.95 
 
 
 
 

Executive Dinner 
(Served Monday through Wednesday) 

 
Includes our fresh salad bar and all of the meat selections except 

Filet Mignon, Lamb Chops, Rib eye & Beef Ribs. 
 

Price per guest $29.95 
 
 
 
 
 

Above pricing does not include beverages, dessert, tax or gratuity. 
*No Discounts or Coupons are accepted with these menu options. 

 

 



 

 
 
 
 
 
 

Desserts  
$6.95 each if ordered individually 

 $5.50 each if included for the entire party 
 

Carolinas 
Profiteroles with vanilla ice cream and hot fudge sauce 

 
Papaya Cream (Seasonal) 

Fresh Papaya with vanilla ice cream and topped with Cassis Liquor 
 

Traditional Brazilian Flan no 
Creamy and Light 

 
White Chocolate Raspberry Cheesecake 

 
Dark Chocolate Mousse Cake 

 
Passion Fruit Mousse 

Tart Mousse with a smooth sweet finish 
 

 
Crème Brulee 

 
 

Fresh Strawberries (Seasonal) 
 


