
Event Food Menu 

Canapé Option
COLD

Smoked Salmon and Dill Cream Cheese
on Sourdough

Napoli Salami, Horseradish on Toast

Brie and Onion Jam on Herb Focaccia

Mini Onion Bhajis, Mint Sauce

 

HOT

Chicken and Chorizo Brochettes

Vegetable Spring Rolls 

£18 for 6 bites per person
Glass of prosecco on arrival – add £11.5

Fork Buffet 
Please select two options from below.

MEAT
Sauté Chicken. Button Mushrooms and Tarragon Sauce

Lahore Chicken Curry, Cumin Rice and Flat Breads

Veal Escalopes with Wild Mushrooms

FISH
Roast Salmon Steaks with Capers and Lemon Butter

Chargrilled Tuna with Hazelnuts

VEGETARIAN
 Chick Peas, Sweet Potato and 

Spinach Dhal

All served with hot buttered potatoes,
 Steamed green panache of vegetables 

   and green salad, selection of breads

Pudding table
Selection of individual puddings. Please select two.

Dark Chocolate Bourbon Cream and Orange Pots

Crème Brulee

Tiramisu

£48 per person
Glass of prosecco on arrival – add £11.5

Barbeque Menu
6oz Beefburger, Homemade Relish, Tomato

and Lettuce
or

Vegetarian Moving Mountain Burger
Homemade Relish, Tomato and Lettuce

(alternative Vegan and Vegetarian option - please specify quantity)

Cajun Spiced Chicken Breast

Baby Potato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

Freshly Baked Rolls

£39.50 per person
Glass of prosecco on arrival – add £11.5

*We are always looking to improve our offering.
Please do let us know if you require

a bespoke experience.

Sparkling Sweet Indulgence

Milk Chocolate Macaroons

Lemon Meringue Pies

Fruit Tartlets

Opera Shots

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arrival – add £11.5

STEAK AND WINE MASTERCLASS
Please see our website for available dates

70% Dark Chocolate Parfait

70% Dark Chocolate Parfait

Event Food Menu
Available on The Roof Terrace, Six Restaurant and the River Bar

Event Food Menu 

Canapé Option
COLD

Smoked Salmon and Dill Cream Cheese
on Pumpernickel

Carpaccio of Beef Horseradish on Toast

Brie and Onion Jam on Herb Focaccia

Basil, Mozzarella and Cherry Tomato Brochettes

HOT
Chicken and Chorizo Brochettes

Lamb Skewers. Basil Pesto and Smoked Salt

Vegetable Spring Rolls 

£16 for 7 bites per person
Glass of prosecco on arrival – add £7

Fork Buffet 
Please select two options from below.

MEAT
Sauté Chicken. Button Mushrooms and Tarragon Sauce

Lahore Chicken Curry, Cumin Rice and Flat Breads

Veal Escalopes with Wild Mushrooms

Beef Goulash with Smoked Paprika and Soured Cream

Pork and Somerset Cider Casserole

FISH
Roast Salmon Steaks with Capers and Lemon Butter

Seared Swordfish with Leeks and Chorizo

Chargrilled Tuna with Hazelnuts

VEGETARIAN
Roasted Pepper and Aubergine Chilli

with Preserved Lemons

Buttered Cauliflower and Lentil Curry

Mushroom and Gherkin Stroganoff 

All served with hot buttered potatoes,
 Steamed green panache of vegetables 

Rice and green salad, selection of breads

Pudding table
Selection of individual puddings. Please select two.

Dark Chocolate Bourbon Cream and Orange Pots

Raspberry Cheesecakes

Crème Brulee

Tiramisu

£36 per person
Glass of prosecco on arrival – add £7

Barbeque Buffet
Tandoori BBQ Chicken with Cucumber and 

Toasted Cumin Yogurt Raita 

Swordfish & Red Onion Skewers
with Soy and Ginger Marinade 

Beef, Red Onion and Mushroom Skewers
with Sticky BBQ Glaze 

Grilled Halloumi and Red Pepper Skewers
with Moroccan Olives

Baby Potato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

Freshly Baked Tuscan Rolls

Dark Chocolate Bourbon Cream and Orange Pots

£29.50 per person
Glass of prosecco on arrival – add £7

*We are always looking to improve our offering.
Please do let us know if you require

a bespoke experience.

Sparkling Sweet Indulgence

Rose & Milk Chocolate Macaroons

Lemon Meringue Pies

Fruit Tartlets

Opera Shots

Belgian Chocolate and Hazelnut Tea Cake

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arrival – add £7

STEAK AND WINE MASTERCLASS
Please see our website for available dates

70% Dark Chocolate Parfait

70% Dark Chocolate Parfait

SUNDAES
e Dusty Road..............8.5

ee & Chocolate Ice Creams, drizzled with 
Butterscotch Sauce and topped with 
Whipped Cream and Chocolate Flake

sity Punt..............8.7
awberry and Vanilla Ice Cream,

with Marshmallows

erbert Meringue..............7.9
anilla Ice Cream with Meringues

and a Lemon Syrup

TOM’STOM’S
SIXSIX

C O C K T A I L S  |  W O O D S T O N E  O V E N  |  G R I L L  |  P U D D I N G S

TOPPINGS
Mini Meringues
Marshmallows

SAUCES 
Chocolate

Toffee
Raspberry 

A SELECTION
OF ICE CREAM

1 scoop...2.95 | 2 scoops...5.5 | 3 scoops...6.95
choice of topping and sauce

Illy Coffee | Chocolate | Salted Caramel
Madagascan Vanilla | Lemon Pie

Strawberry | Lemon Sorbet

PUDDINGS....6.7 

Brown Sugar Apple Pie Vanilla Ice Cream

Raspberry C heesecake Raspberry Coulis

Hazelnut Slab Brownie Salted Chocolate Sauce & Mascarpone

Madagascan Vanilla Creme Brûlée Fruit and Nut Biscotti

MINI SELECTION
Please ask your waiter for today’s selection

2.50 each
Seasonal Macaroon  |  Secret Shot 

Mini Tart

Dessert Cocktails
8.9

y to combine alcohol and coffee! 
fee liqueur and a 

en hard for a smooth 

8.9
kshake with a hint 

alcoholic! Asbolut Vanila 
ueur and cream, shaken 

enerous spoonful of Nutella.

8.9
e, you will love this 

Vanila Vodka, 
elico hazelnut liqueur, 

en with lemon juice and mascarpone 

Chocolate Orange 8.9
It’s not Terry’s, it’s ours! Havana Club Rum 
and Cherry Brandy shaken with chocolate, 
cream andfreshly squeeze orange juice 
results in a luxurious, velvety treat.

Eton Mess 8.9
This in-house creation uses Amaretto, 
pineapple, coconut, cream and fresh fruits 

dessert, while omitting the meringue.

Toblerone 8.5
Frangelico, Kahlua and Baileys mixed with 
cream and a dash of Honey. Created in 2003 
by SimonDifford in Sydney, it’s the perfect 
dessert in a glass.

Brandy Alexander 8.9
Martell VSOP, Crème de Cacao white and 
dark, single cream and egg white shaken 
hard, sprinkledwith freshly grated nutmeg 
for the perfect indulgent nightcap

Mint Grasshopper 8.5
This classic after dinner drink is just like 
mint chocolate. Mint and chocolate liqueurs 
are shaken with cream and served straight 
up in a martini glass. This drink has been a 
favourite since the 1950s!

Event Food
napé Option

COLD
ed Salmon and Dill Cream Cheese

on Pumpernickel

Carpaccio of Beef Horseradish on Toast

ie and Onion Jam on Herb Focaccia

ella and Cherry Tomato Brochettes

HOT
en and Chorizo Brochettes

able Spring Rolls 

or 6 bites per person
osecco on arrival – add £7

Fork Buffet 
Please select one option from the Meat, Fish, Vegetarian 

and Puddings sections below.

MEAT
Sauté Chicken. Button Mushrooms and Tarragon Sauce

Lahore Chicken Curry, Cumin Rice and Flat Breads

Veal Escalopes with Wild Mushrooms

Beef Goulash with Smoked Paprika and Soured Cream

Pork and Somerset Cider Casserole

FISH
Roast Salmon Steaks with Capers and Lemon Butter

Seared Swordfish with Leeks and Chorizo

Chargrilled Tuna with Hazelnuts

VEGETARIAN
Roasted Pepper and Aubergine Chilli

with Preserved Lemons

Buttered Cauliflower and Lentil Curry

Mushroom and Gherkin Stroganoff 

All served with hot buttered potatoes,
 Steamed green panache of vegetables 

Rice and green salad, selection of breads

Pudding table
Dark Chocolate Bourbon Cream and Orange Pots

Raspberry Cheesecakes

Crème Brulee

Tiramisu

£44 per person
Glass of prosecco on arrival – add £7

www.sixcambridge.co.uk      t: 01223 30 80 30

ys looking to improve our offering.

Please do let us know if you require
a bespoke experience.

Sparkling Sweet Indulgence

Rose & Milk Chocolate Macaroons
Lemon Meringue Pies

Fruit Tartlets
Opera Shots

Belgian Chocolate and Hazelnut Tea Cake
Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arrival - £7

Barbeque Bu ffet
i BBQ Chicken with Cucumber and 

ed Cumin Yogurt Raita 

 Red Onion and Mushroom Skewers
h Sticky BBQ Glaze 

illed Halloumi and Red Pepper Skewers
h Moroccan Olives

otato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

eshly Baked Tuscan Rolls

e Bourbon Cream and Orange Pots

£29.50 per person
osecco on arrival – add £7

COFFEE
................................................ 3

Double Espresso  ................................ 3.5
............................................. 3

hiato  ............................. 3.5
........................................ 3.5

........................................... 3.5
.................................................... 3.5

TEA
............................................ 3.5

............................................. 3.5
.......................................... 3.5
............................................. 4

............................................ 3.5
........................................... 3.5

ueezed Orange Juice .......... 4
Cloudy Apple Juice ............................... 4

OR TIPPLE
er Champagne..................... 11.5

h Bellini ....................................... 9.5
h and Prosecco

Six’s Spiced Bloody Mary ..................7.5
odka, Tomato,

orean Chilli, Lime, Coriander

k’s Breakfast Martini  ......... 8.5
k’s Gin, Marmalade,Lemon

SIDE DISHES
ooms...............................3.5

oni Cheese ...................................4
mesan, Truffle Aioli .............4.5

asted Rosemary Potatoes ................4.5
Wedges .............................4

et and Radicchio Salad ........4
..........................................4

occoli, Hollandaise ................4
.............................................3.5

....................................................3
ed Spinach ...................................4

Steak and fish on t he grill 
ext door at The River Bar

erbarsteakhouse.com

ot try our homemade
oon Tea served daily

om 2-5pm Mo nday to Friday
d 2.30pm-4.30pm weekends.

 
SIX is available to

for your special
party or e vent 

Please contact our
events team

70% Dark Chocolate Parfait

70% Dark Chocolate Parfait

Event Food Menu 

Canapé Option
COLD

Smoked Salmon and Dill Cream Cheese
on Pumpernickel

Carpaccio of Beef Horseradish on Toast

Brie and Onion Jam on Herb Focaccia

Basil, Mozzarella and Cherry Tomato Brochettes

HOT
Chicken and Chorizo Brochettes

Vegetable Spring Rolls 

£16 for 6 bites per person
Glass of prosecco on arrival – add £7

Fork Bu
Please select one option fr

and Puddings s

M
Sauté Chicken. Button Mu

Lahore Chicken Curry, Cum

Veal Escalopes with

Beef Goulash with Smoke

Pork and Somer

FISH
Roast Salmon Steaks with Ca

Seared Swordfish with Leeks 

Chargrilled Tun

VEGE
Roasted Pepper a

with Prese

Buttered Cauliflo

Mushroom and Gh

All served with h
 Steamed green p

Rice and green sala

Pudding 
Dark Chocolate Bourbo

Raspberry Chees

Crèm

Tir

£44 per 
Glass of prosecco on arri

Barbeque Buffet
Tandoori BBQ Chicken with Cucumber and 

Toasted Cumin Yogurt Raita 

Beef, Red Onion and Mushroom Skewers
with Sticky BBQ Glaze 

Grilled Halloumi and Red Pepper Skewers
with Moroccan Olives

Baby Potato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

Freshly Baked Tuscan Rolls

Dark Chocolate Bourbon Cream and Orange Pots

£29.50 per person
Glass of prosecco on arrival – add £7

*We are always looking to improve our offering.
Please do let us know if you require

a bespoke experience.

Sparkling Sweet Indulgence

Rose & Milk Chocolate Macaroons

Lemon Meringue Pies

Fruit 

Opera Shots

Belgian Chocolate and Hazelnut 

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arri

STEAK AND WINE MASTERCLASS
Please see our website for available dates

70% Dark Chocolate Parfait

70% Dark Ch

Slow Roasted Pork Belly,Pan Fried Chorizo
and Butter Bean Cassoulet

Ricotta Cheese and Spinach Cannelloni

Vanilla Cheesecake

Event Food Menu
Available on The Roof Terrace,Six Restaurant and the River Bar

Event Food Menu 

Canapé Option
COLD

Smoked Salmon and Dill Cream Cheese
on Sourdough

Napoli Salami, Horseradish on Toast

Brie and Onion Jam on Herb Focaccia

Mini Onion Bhajis, Mint Sauce

 

HOT

Chicken and Chorizo Brochettes

Vegetable Spring Rolls 

£18 for 6 bites per person
Glass of prosecco on arrival – add £11.5

Fork Buffet 
Please select two options from below.

MEAT
Sauté Chicken. Button Mushrooms and Tarragon Sauce

Lahore Chicken Curry, Cumin Rice and Flat Breads

Veal Escalopes with Wild Mushrooms

FISH
Roast Salmon Steaks with Capers and Lemon Butter

Chargrilled Tuna with Hazelnuts

VEGETARIAN
 Chick Peas, Sweet Potato and 

Spinach Dhal

All served with hot buttered potatoes,
 Steamed green panache of vegetables 

   and green salad, selection of breads

Pudding table
Selection of individual puddings. Please select two.

Dark Chocolate Bourbon Cream and Orange Pots

Crème Brulee

Tiramisu

£48 per person
Glass of prosecco on arrival – add £11.5

Barbeque Menu
6oz Beefburger, Homemade Relish, Tomato

and Lettuce
or

Vegetarian Moving Mountain Burger
Homemade Relish, Tomato and Lettuce

(alternative Vegan and Vegetarian option - please specify quantity)

Sticky BBQ Glazed Chicken

Baby Potato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

Freshly Baked Rolls

£34.50 per person
Glass of prosecco on arrival – add £11.5

*We are always looking to improve our offering.
Please do let us know if you require

a bespoke experience.

Sparkling Sweet Indulgence

Milk Chocolate Macaroons

Lemon Meringue Pies

Fruit Tartlets

Opera Shots

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arrival – add £11.5

STEAK AND WINE MASTERCLASS
Please see our website for available dates

70% Dark Chocolate Parfait

70% Dark Chocolate Parfait

Event Food Menu
Available on The Roof Terrace, Six Restaurant and the River Bar

Event Food Menu 

Canapé Option
COLD

Smoked Salmon and Dill Cream Cheese
on Pumpernickel

Carpaccio of Beef Horseradish on Toast

Brie and Onion Jam on Herb Focaccia

Basil, Mozzarella and Cherry Tomato Brochettes

HOT
Chicken and Chorizo Brochettes

Lamb Skewers. Basil Pesto and Smoked Salt

Vegetable Spring Rolls 

£16 for 7 bites per person
Glass of prosecco on arrival – add £7

Fork Buffet 
Please select two options from below.

MEAT
Sauté Chicken. Button Mushrooms and Tarragon Sauce

Lahore Chicken Curry, Cumin Rice and Flat Breads

Veal Escalopes with Wild Mushrooms

Beef Goulash with Smoked Paprika and Soured Cream

Pork and Somerset Cider Casserole

FISH
Roast Salmon Steaks with Capers and Lemon Butter

Seared Swordfish with Leeks and Chorizo

Chargrilled Tuna with Hazelnuts

VEGETARIAN
Roasted Pepper and Aubergine Chilli

with Preserved Lemons

Buttered Cauliflower and Lentil Curry

Mushroom and Gherkin Stroganoff 

All served with hot buttered potatoes,
 Steamed green panache of vegetables 

Rice and green salad, selection of breads

Pudding table
Selection of individual puddings. Please select two.

Dark Chocolate Bourbon Cream and Orange Pots

Raspberry Cheesecakes

Crème Brulee

Tiramisu

£36 per person
Glass of prosecco on arrival – add £7

Barbeque Buffet
Tandoori BBQ Chicken with Cucumber and 

Toasted Cumin Yogurt Raita 

Swordfish & Red Onion Skewers
with Soy and Ginger Marinade 

Beef, Red Onion and Mushroom Skewers
with Sticky BBQ Glaze 

Grilled Halloumi and Red Pepper Skewers
with Moroccan Olives

Baby Potato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

Freshly Baked Tuscan Rolls

Dark Chocolate Bourbon Cream and Orange Pots

£29.50 per person
Glass of prosecco on arrival – add £7

*We are always looking to improve our offering.
Please do let us know if you require

a bespoke experience.

Sparkling Sweet Indulgence

Rose & Milk Chocolate Macaroons

Lemon Meringue Pies

Fruit Tartlets

Opera Shots

Belgian Chocolate and Hazelnut Tea Cake

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arrival – add £7

STEAK AND WINE MASTERCLASS
Please see our website for available dates

70% Dark Chocolate Parfait

70% Dark Chocolate Parfait

SUNDAES
e Dusty Road..............8.5

ee & Chocolate Ice Creams, drizzled with 
Butterscotch Sauce and topped with 
Whipped Cream and Chocolate Flake

sity Punt..............8.7
awberry and Vanilla Ice Cream,

with Marshmallows

erbert Meringue..............7.9
anilla Ice Cream with Meringues

and a Lemon Syrup

TOM’STOM’S
SIXSIX

C O C K T A I L S  |  W O O D S T O N E  O V E N  |  G R I L L  |  P U D D I N G S

TOPPINGS
Mini Meringues
Marshmallows

SAUCES 
Chocolate

Toffee
Raspberry 

A SELECTION
OF ICE CREAM

1 scoop...2.95 | 2 scoops...5.5 | 3 scoops...6.95
choice of topping and sauce

Illy Coffee | Chocolate | Salted Caramel
Madagascan Vanilla | Lemon Pie

Strawberry | Lemon Sorbet

PUDDINGS....6.7 

Brown Sugar Apple Pie Vanilla Ice Cream

Raspberry C heesecake Raspberry Coulis

Hazelnut Slab Brownie Salted Chocolate Sauce & Mascarpone

Madagascan Vanilla Creme Brûlée Fruit and Nut Biscotti

MINI SELECTION
Please ask your waiter for today’s selection

2.50 each
Seasonal Macaroon  |  Secret Shot 

Mini Tart

Dessert Cocktails
8.9

y to combine alcohol and coffee! 
fee liqueur and a 

en hard for a smooth 

8.9
kshake with a hint 

alcoholic! Asbolut Vanila 
ueur and cream, shaken 

enerous spoonful of Nutella.

8.9
e, you will love this 

Vanila Vodka, 
elico hazelnut liqueur, 

en with lemon juice and mascarpone 

Chocolate Orange 8.9
It’s not Terry’s, it’s ours! Havana Club Rum 
and Cherry Brandy shaken with chocolate, 
cream andfreshly squeeze orange juice 
results in a luxurious, velvety treat.

Eton Mess 8.9
This in-house creation uses Amaretto, 
pineapple, coconut, cream and fresh fruits 

dessert, while omitting the meringue.

Toblerone 8.5
Frangelico, Kahlua and Baileys mixed with 
cream and a dash of Honey. Created in 2003 
by SimonDifford in Sydney, it’s the perfect 
dessert in a glass.

Brandy Alexander 8.9
Martell VSOP, Crème de Cacao white and 
dark, single cream and egg white shaken 
hard, sprinkledwith freshly grated nutmeg 
for the perfect indulgent nightcap

Mint Grasshopper 8.5
This classic after dinner drink is just like 
mint chocolate. Mint and chocolate liqueurs 
are shaken with cream and served straight 
up in a martini glass. This drink has been a 
favourite since the 1950s!

Event Food
napé Option

COLD
ed Salmon and Dill Cream Cheese

on Pumpernickel

Carpaccio of Beef Horseradish on Toast

ie and Onion Jam on Herb Focaccia

ella and Cherry Tomato Brochettes

HOT
en and Chorizo Brochettes

able Spring Rolls 

or 6 bites per person
osecco on arrival – add £7

Fork Buffet 
Please select one option from the Meat, Fish, Vegetarian 

and Puddings sections below.

MEAT
Sauté Chicken. Button Mushrooms and Tarragon Sauce

Lahore Chicken Curry, Cumin Rice and Flat Breads

Veal Escalopes with Wild Mushrooms

Beef Goulash with Smoked Paprika and Soured Cream

Pork and Somerset Cider Casserole

FISH
Roast Salmon Steaks with Capers and Lemon Butter

Seared Swordfish with Leeks and Chorizo

Chargrilled Tuna with Hazelnuts

VEGETARIAN
Roasted Pepper and Aubergine Chilli

with Preserved Lemons

Buttered Cauliflower and Lentil Curry

Mushroom and Gherkin Stroganoff 

All served with hot buttered potatoes,
 Steamed green panache of vegetables 

Rice and green salad, selection of breads

Pudding table
Dark Chocolate Bourbon Cream and Orange Pots

Raspberry Cheesecakes

Crème Brulee

Tiramisu

£44 per person
Glass of prosecco on arrival – add £7

www.sixcambridge.co.uk      t: 01223 30 80 30

ys looking to improve our offering.

Please do let us know if you require
a bespoke experience.

Sparkling Sweet Indulgence

Rose & Milk Chocolate Macaroons
Lemon Meringue Pies

Fruit Tartlets
Opera Shots

Belgian Chocolate and Hazelnut Tea Cake
Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arrival - £7

Barbeque Bu ffet
i BBQ Chicken with Cucumber and 

ed Cumin Yogurt Raita 

 Red Onion and Mushroom Skewers
h Sticky BBQ Glaze 

illed Halloumi and Red Pepper Skewers
h Moroccan Olives

otato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

eshly Baked Tuscan Rolls

e Bourbon Cream and Orange Pots

£29.50 per person
osecco on arrival – add £7

COFFEE
................................................ 3

Double Espresso  ................................ 3.5
............................................. 3

hiato  ............................. 3.5
........................................ 3.5

........................................... 3.5
.................................................... 3.5

TEA
............................................ 3.5

............................................. 3.5
.......................................... 3.5
............................................. 4

............................................ 3.5
........................................... 3.5

ueezed Orange Juice .......... 4
Cloudy Apple Juice ............................... 4

OR TIPPLE
er Champagne..................... 11.5

h Bellini ....................................... 9.5
h and Prosecco

Six’s Spiced Bloody Mary ..................7.5
odka, Tomato,

orean Chilli, Lime, Coriander

k’s Breakfast Martini  ......... 8.5
k’s Gin, Marmalade,Lemon

SIDE DISHES
ooms...............................3.5

oni Cheese ...................................4
mesan, Truffle Aioli .............4.5

asted Rosemary Potatoes ................4.5
Wedges .............................4

et and Radicchio Salad ........4
..........................................4

occoli, Hollandaise ................4
.............................................3.5

....................................................3
ed Spinach ...................................4

Steak and fish on t he grill 
ext door at The River Bar

erbarsteakhouse.com

ot try our homemade
oon Tea served daily

om 2-5pm Mo nday to Friday
d 2.30pm-4.30pm weekends.

 
SIX is available to

for your special
party or e vent 

Please contact our
events team

70% Dark Chocolate Parfait

70% Dark Chocolate Parfait

Event Food Menu 

Canapé Option
COLD

Smoked Salmon and Dill Cream Cheese
on Pumpernickel

Carpaccio of Beef Horseradish on Toast

Brie and Onion Jam on Herb Focaccia

Basil, Mozzarella and Cherry Tomato Brochettes

HOT
Chicken and Chorizo Brochettes

Vegetable Spring Rolls 

£16 for 6 bites per person
Glass of prosecco on arrival – add £7

Fork Bu
Please select one option fr

and Puddings s

M
Sauté Chicken. Button Mu

Lahore Chicken Curry, Cum

Veal Escalopes with

Beef Goulash with Smoke

Pork and Somer

FISH
Roast Salmon Steaks with Ca

Seared Swordfish with Leeks 

Chargrilled Tun

VEGE
Roasted Pepper a

with Prese

Buttered Cauliflo

Mushroom and Gh

All served with h
 Steamed green p

Rice and green sala

Pudding 
Dark Chocolate Bourbo

Raspberry Chees

Crèm

Tir

£44 per 
Glass of prosecco on arri

Barbeque Buffet
Tandoori BBQ Chicken with Cucumber and 

Toasted Cumin Yogurt Raita 

Beef, Red Onion and Mushroom Skewers
with Sticky BBQ Glaze 

Grilled Halloumi and Red Pepper Skewers
with Moroccan Olives

Baby Potato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

Freshly Baked Tuscan Rolls

Dark Chocolate Bourbon Cream and Orange Pots

£29.50 per person
Glass of prosecco on arrival – add £7

*We are always looking to improve our offering.
Please do let us know if you require

a bespoke experience.

Sparkling Sweet Indulgence

Rose & Milk Chocolate Macaroons

Lemon Meringue Pies

Fruit 

Opera Shots

Belgian Chocolate and Hazelnut 

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arri

STEAK AND WINE MASTERCLASS
Please see our website for available dates

70% Dark Chocolate Parfait

70% Dark Ch

Slow Roasted Pork Belly,Pan Fried Chorizo
and Butter Bean Cassoulet

Ricotta Cheese and Spinach Cannelloni

Vanilla Cheesecake

SUNDAES
e Dusty Road..............8.5

ee & Chocolate Ice Creams, drizzled with 
Butterscotch Sauce and topped with 
Whipped Cream and Chocolate Flake

sity Punt..............8.7
awberry and Vanilla Ice Cream,

with Marshmallows

erbert Meringue..............7.9
anilla Ice Cream with Meringues

and a Lemon Syrup

TOM’STOM’S
SIXSIX

C O C K T A I L S  |  W O O D S T O N E  O V E N  |  G R I L L  |  P U D D I N G S

TOPPINGS
Mini Meringues
Marshmallows

SAUCES 
Chocolate

Toffee
Raspberry 

A SELECTION
OF ICE CREAM

1 scoop...2.95 | 2 scoops...5.5 | 3 scoops...6.95
choice of topping and sauce

Illy Coffee | Chocolate | Salted Caramel
Madagascan Vanilla | Lemon Pie

Strawberry | Lemon Sorbet

PUDDINGS....6.7 

Brown Sugar Apple Pie Vanilla Ice Cream

Raspberry C heesecake Raspberry Coulis

Hazelnut Slab Brownie Salted Chocolate Sauce & Mascarpone

Madagascan Vanilla Creme Brûlée Fruit and Nut Biscotti

MINI SELECTION
Please ask your waiter for today’s selection

2.50 each
Seasonal Macaroon  |  Secret Shot 

Mini Tart

Dessert Cocktails
8.9

y to combine alcohol and coffee! 
fee liqueur and a 

en hard for a smooth 

8.9
kshake with a hint 

alcoholic! Asbolut Vanila 
ueur and cream, shaken 

enerous spoonful of Nutella.

8.9
e, you will love this 

Vanila Vodka, 
elico hazelnut liqueur, 

en with lemon juice and mascarpone 

Chocolate Orange 8.9
It’s not Terry’s, it’s ours! Havana Club Rum 
and Cherry Brandy shaken with chocolate, 
cream andfreshly squeeze orange juice 
results in a luxurious, velvety treat.

Eton Mess 8.9
This in-house creation uses Amaretto, 
pineapple, coconut, cream and fresh fruits 

dessert, while omitting the meringue.

Toblerone 8.5
Frangelico, Kahlua and Baileys mixed with 
cream and a dash of Honey. Created in 2003 
by SimonDifford in Sydney, it’s the perfect 
dessert in a glass.

Brandy Alexander 8.9
Martell VSOP, Crème de Cacao white and 
dark, single cream and egg white shaken 
hard, sprinkledwith freshly grated nutmeg 
for the perfect indulgent nightcap

Mint Grasshopper 8.5
This classic after dinner drink is just like 
mint chocolate. Mint and chocolate liqueurs 
are shaken with cream and served straight 
up in a martini glass. This drink has been a 
favourite since the 1950s!

Event Food
napé Option

COLD
ed Salmon and Dill Cream Cheese

on Sourdough

Napoli Salami, Horseradish on Toast

ie and Onion Jam on Herb Focaccia

Mini Onion Bhajis, Mint Sauce
HOT

en and Chorizo Brochettes

able Spring Rolls 

or 6 bites per person
osecco on arrival – add 11.5

Fork Buffet 
Please select one option from the Meat, Fish, Vegetarian 

and Puddings sections below.

MEAT
Sauté Chicken. Button Mushrooms and Tarragon Sauce

Lahore Chicken Curry, Cumin Rice and Flat Breads

Veal Escalopes with Wild Mushrooms

Slow Roasted Pork Belly, Pan Fried Chorizo
and Butter Bean Cassoulet

FISH
Roast Salmon Steaks with Capers and Lemon Butter

Chargrilled Tuna with Hazelnuts

VEGETARIAN
Chick Peas, Sweet Potato and 

Spinach Dhal

Ricotta Cheese and Spinach Cannelloni

All served with hot buttered potatoes,
 Steamed green panache of vegetables 
and green salad, selection of breads

Pudding table
Dark Chocolate Bourbon Cream and Orange Pots

Vanilla Cheesecake

Crème Brulee

Tiramisu

£48 per person
Glass of prosecco on arrival – add 11.5

www.sixcambridge.co.uk      t: 01223 30 80 30

ys looking to improve our offering.

Please do let us know if you require
a bespoke experience.

Sparkling Sweet Indulgence

Milk Chocolate Macaroons
Lemon Meringue Pies

Fruit Tartlets
Opera Shots

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arrival - 11.5

Barbeque Menu
6oz Beefburger, Homemade Relish, Tomato

and Lettuce

Sticky BBQ Glazed Chicken

otato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

eshly Baked Rolls

£34.50 per person
osecco on arrival – add 11.5

COFFEE
................................................ 3

Double Espresso  ................................ 3.5
............................................. 3

hiato  ............................. 3.5
........................................ 3.5

........................................... 3.5
.................................................... 3.5

TEA
............................................ 3.5

............................................. 3.5
.......................................... 3.5
............................................. 4

............................................ 3.5
........................................... 3.5

ueezed Orange Juice .......... 4
Cloudy Apple Juice ............................... 4

OR TIPPLE
er Champagne..................... 11.5

h Bellini ....................................... 9.5
h and Prosecco

Six’s Spiced Bloody Mary ..................7.5
odka, Tomato,

orean Chilli, Lime, Coriander

k’s Breakfast Martini  ......... 8.5
k’s Gin, Marmalade,Lemon

SIDE DISHES
ooms...............................3.5

oni Cheese ...................................4
mesan, Truffle Aioli .............4.5

asted Rosemary Potatoes ................4.5
Wedges .............................4

et and Radicchio Salad ........4
..........................................4

occoli, Hollandaise ................4
.............................................3.5

....................................................3
ed Spinach ...................................4

Steak and fish on t he grill 
ext door at The River Bar

erbarsteakhouse.com

ot try our homemade
oon Tea served daily

om 2-5pm Mo nday to Friday
d 2.30pm-4.30pm weekends.

 
SIX is available to

for your special
party or e vent 

Please contact our
events team

70% Dark Chocolate Parfait

70% Dark Chocolate Parfait

Vegetarian Moving Mountain Burger,
Homemade Relish, Tomato and Lettuce

(alternative Vegan and Vegetarian option - please specify quantity)

or

Event Food Menu 

Canapé Option
COLD

Smoked Salmon and Dill Cream Cheese
on Sourdough

Napoli Salami, Horseradish on Toast

Brie and Onion Jam on Herb Focaccia

Mini Onion Bhajis, Mint Sauce
HOT

Chicken and Chorizo Brochettes

Vegetable Spring Rolls 

£18 for 6 bites per person
Glass of prosecco on arrival – add £9.5

Fork Bu
Please select one option fr

and Puddings s

M
Sauté Chicken, Button Mu

Lahore Chicken Curry, Cum

Veal Escalopes with

Slow Roasted Pork Belly,Pan Fried Chorizo
and Butter Bean Cassoulet

FISH
Roast Salmon Steaks with Ca

Chargrilled Tun

VEGE
Chick Peas, Sweet Potato and

Spinach Dhal

Ricotta Cheese and Spinach Cannelloni

All served with h
 Steamed green p

and green salad,

Pudding 
Dark Chocolate Bourbo

Vanilla Chees

Crèm

Tir

£48 per 
Glass of prosecco on arri

Barbeque Menu
6oz Beefburger, Homemade Relish, Tomato

and Lettuce 

Sticky BBQ Glazed Chicken

Vegetarian Moving Mountain Burger,
Homemade Relish, Tomato and Lettuce

(alternative Vegan and Vegetarian option - please specify quantity)

Baby Potato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw
Dark Chocolate Bourbon Cream and Orange Pots

£34.50 per person
Glass of prosecco on arrival – add £9.5

*We are always looking to improve our offering.
Please do let us know if you require

a bespoke experience.

Sparkling Sweet Indulgence

Milk Chocolate Macaroons

Lemon Meringue Pies

Fruit 

Opera Shots

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arri

STEAK AND WINE MASTERCLASS
Please see our website for available dates

70% Dark Chocolate Parfait

70% Dark Ch

Freshly Baked Rolls

or


