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YOUR SHOWTIME

ABOUT THE PERFORMER

ACTS

ASTONISHMENTINC.COM

LOCATION
URBAN CABANA

A S T O N I S H M E N T I N C . C O M

Mr. Salaz is an internationally
renowned Mentalist & Illusionist 
whose clients range from celebrities 
to rock stars. Mr. Salaz has traveled 
the world and studies with Mystics, 
Monks, and Shamans to obtain his 
special brand of Mentalism. He is 
also a celebrated classical painter 
and author.

DREAMS OF THE SUBCONCIOUS
Seeing without eyesight

POSTCARD OF THE MIND
Destiny found in one location

INFINITY AND THE MULTI-VERSE 

IN COLOR HARMONY
The fates of multiple lives align

THE PHOENIX QUARTER
A fiery revelation through space 

and time

THE BUTTERFLY EFFECT
When your imagination

 becomes reality

UP CLOSE & PERSONAL
Direct mindreading of your 

favorite thoughts and memories
all revealed in the hourglass

ACROSS THE SANDS OF TIME
The Past | Present | Future - All 

revealed in the hourglass

Marquis 
Mentalist

The

Ken Salaz

ASTONISHMENTINC.COM

Mentalist & Illusionist

New York Marriott Marquis | 1535 Broadway, New York, NY 10036
P: 212-398-1900
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MENU

FOR THE TABLE TO SHARE

APPETIZERS
(Choice of)

DESSERTS
(Choice of)

ENTREE
(Choice of)

“OUR MENU IS A TRIBUTE TO NEW YORK DRINKING 

AND DINING, BOTH OLD AND NEW. IT HONORS THE 

CLASSIC AND MOST ICONIC STAPLES OF 

NEW YORK CITY.

NEW YORK CITY IS A MELTING POT WITH CULTURAL 

INFLUENCES FROM AROUND THE WORLD WHICH HAS 

MADE IT ONE OF THE MOST DIVERSE AND

CELEBRATED FOOD SCENES. WE INVITE YOU TO 

DISCOVER A TASTE OF THE 

NEW YORK CITY EXPERIENCE.

Marinated Olives
Citrus, Oregano, Greek Feta

House Hummus
Harissa, Golden Raisins, Pine Nuts, Crispy 
Cauliflower, Warm Pita

Black Garlic Caesar
Crisp Romain, Roasted Red Peppers, Herb 
Breadcrumbs, Parmigiano-Reggiano, and 
Black Garlic Vinaigrette

Chicken Noodle Soup
Home-style Chicken Consomme with
 Egg Noodles

Half Chicken
Boneless Roasted Chicken, Fingerling 
Potatoes, Carrots, Chicken Jus
GF

Steak Frites
10 oz Flat Iron, Red Wine Sauce, Tarragon 
Butter, and Fries
GF

Black Bass
Celery Root Purée Turnips, and Greens, 
Blood Orange Chimichurri
GF

Tofu & Vegetables
Pan-seared Tofu on a bed of Seasonal 
Vegetables with Garlic Olive Oil
GF & VG

New York-Style Cheesecake
Brûlée, Fresh Berries, Raspberry Sauce
V

Four Layer Chocolate Cake
Dulce de Leche Sauce
V
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