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To Start
Lamb Samosa, Auntie’s Yoghurt & Mint Raita
Chicken Liver & Brandy Pâté, Tuscan Toast

Burrata Mozzarella , Basil Bruschetta, Black Pepper
River Farm Smoked Salmon, Capers, Dressing, Roasted Lemon, Toast

Main Course
10oz Ribeye Steak

Roasted Tomato, Chips with Parmesan, Truffle Aioli
For ease of service all our steaks are cooked to medium

Half Roasted Lemon and Herb Chicken
Roasted Tomato, Chips with Parmesan, Truffle Aioli

Woodstone Roasted Salmon
Fire Roasted Peppers, Giant Couscous

Ricotta Cheese & Spinach Cannelloni
Side Salad

Pudding
Vanilla Cheesecake

Berry Coulis

Crème Brûlée
Sicilian Lemon Tart

Crème Fraîche

70% Dark Chocolate Mousse

2 Courses...38.5
3 Courses...44.5

Glass of Prosecco
on arrival...8.5

As our food is freshly prepared.
For parties under 40 individuals please select any item from each section for your starters,

mains and desserts for your guests to choose from.
Parties over 40 individuals please select 2 items from each section for your starters,

mains and desserts for your guests to choose from.
Vegetarian and other dietary requirements catered for in addition

A Discretionary service charge of 10% will be applied to the final bill

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

Set Menu

SUNDAES
The Dusty Road..............8.5

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

Varsity Punt..............8.7
Meringues, Strawberry and Vanilla Ice Cream,

with Marshmallows

Lemon Sherbert Meringue..............7.9
Lemon Pie and Vanilla Ice Cream with Meringues

and a Lemon Syrup
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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 Cheesecake 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
Espresso Martini  8.9
The best way to combine alcohol and coffee! 
This classic sees vodka, coffee liqueur and a 
shot of espresso, shaken hard for a smooth 

Nutella Martini 8.9
Tastes like a chocolate milkshake with a hint 
of hazelnut – but it’s alcoholic! Asbolut Vanila 
Vodka, chocolate liqueur and cream, shaken 
with a generous spoonful of Nutella.

New York Tart  8.9
If you love cheesecake, you will love this 
alcoholic version. Absolut Vanila Vodka, 
Limoncello and Frangelico hazelnut liqueur, 
shaken with lemon juice and mascarpone 
cheese.

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
Canapé Option

COLD
Smoked Salmon and Dill Cream Cheese

on Sourdough

Carpaccio of Beef 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 £8.5

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

Seared Swordfish with Leeks and Chorizo

Chargrilled Tuna with Hazelnuts

VEGETARIAN
Roasted Pepper and Aubergine Chilli

with Preserved Lemons

Red Thai Vegetable Curry

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

Vanilla Cheesecake

Crème Brulee

Tiramisu

£48 per person
Glass of prosecco on arrival – add £8.5

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

*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

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arrival - £8.5

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

£34.50 per person
Glass of prosecco on arrival – add £8.5
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COFFEE
Espresso  ................................................ 3
Double Espresso  ................................ 3.5
Macchiato  ............................................. 3
Double Macchiato  ............................. 3.5
Cappuccino  ........................................ 3.5
Flat White ........................................... 3.5
Latte .................................................... 3.5

TEA
Breakfast ............................................ 3.5
Earl Grey ............................................. 3.5
Chamomile .......................................... 3.5
Fresh Mint ............................................. 4
Green Tea ............................................ 3.5
Darjeeling ........................................... 3.5

Freshly squeezed Orange Juice .......... 4
Cloudy Apple Juice ............................... 4

OR TIPPLE
Taittinger Champagne..................... 11.5

Peach Bellini ....................................... 9.5
Peach and Prosecco

Six’s Spiced Bloody Mary ..................7.5
Belvedere Vodka, Tomato,
Korean Chilli, Lime, Coriander

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

SIDE DISHES
Garlic Mushrooms...............................3.5
Macaroni Cheese ...................................4
Chips, Parmesan, Truffle Aioli .............4.5
Roasted Rosemary Potatoes ................4.5
Sweet Potato Wedges .............................4
Endive, Rocket and Radicchio Salad ........4
Garlic Bread ..........................................4
Roasted Broccoli, Hollandaise ................4
Avocado .............................................3.5
Bacon....................................................3
Buttered Spinach ...................................4
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Steak and fish on the grill 
next door at The River Bar

www.riverbarsteakhouse.com

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

Meringues, Strawberry and Vanilla Ice Cream,

Lemon Pie and Vanilla Ice Cream with Meringues

Why not try our homemade
 Afternoon Tea served daily

from 2-5pm Monday to Friday
and 2.30pm-4.30pm weekends.

 
SIX is available to

hire for your special
party or event 

Please contact our
events team

70% Dark Chocolate Parfait

70% Dark Chocolate Parfait
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