
D E D I C A T E D  T O  E X C E L L E N C E

A N D  I N N O V A T I O N  I N  H O S P I T A L I T Y



Menu
S u m m e r 2 0 1 9



Outs tand ing  Food

Our seasonal menus are designed to be versatile and innovative, delivered by our 

dedicated kitchen team and attentive waiting staff.

We would be delighted to discuss creating bespoke menus with you.

Sections

1. Refreshments

2. Breakfast

3. Lunch

4. Buffets

5. Afternoon Tea

6. Sharing 

7. Canapés

8. Bowl Food

9. Fine Dining

Prices shown are exclusive of VAT



Head Chef has created a 

deliciously different 

menu that reflects 

Events @ No 6’s values 

and our commitment to 

being a responsible 

caterer.

Corporate social 

responsibility and 

sustainability are  

fundamental parts of the 

building and operations 

with food and drink a 

central focus.



Yellow symbols highlight that the dish contains or may contain that particular 

ingredient. 

Die ta r y  and  A l l e rgens  Gu ide

Dishes that contain or may contain any of the major dietary and allergen ingredients are 

easily identifiable. Whilst every care is taken to make sure there is no transfer of 

ingredients between dishes this cannot be guaranteed.

We can offer Kosher and Halal dishes on request. We would be delighted to discuss any 

alternatives to suit you and your guests’ needs.

Green symbols denote that the dish is suitable for that diet. 
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R e f r e s h m e n t s



Ref reshments

Fairtrade filter coffee, organic tea and infusions at £2.50 per serving

Fairtrade filter coffee, organic tea and infusions with biscuits at £3.00 

per serving

Fresh fruit smoothies at £4.50 per item

Apple, beetroot and fresh mint

Banana, pineapple and orange

Kale, avocado, lime and ginger

Super berry and baobab

Chilled fruit juice at £1.00 per jug

Premium juices at £4.50 per jug

Freshly baked cookies at £1.70 per person

Freshly baked pastries at £1.90 per person

Mini muffins at £2.50 per person

Fresh sliced seasonal fruits at £3.20 per platter 
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B r e a k f a s t

Brighten your morning event…



Break fas t

Selection of breakfast filled baps £3.00 per item 

Warm floured soft bap with a choice of free range egg, Cumberland sausage 

or maple cured back bacon 

Smoked salmon and cream cheese bagel

Grilled Portobello mushroom and smoked Applewood cheese bap 

Alie Street breakfast £6.50 per person

Selection of mini Danish pastries and croissants, selection of Smithfield cured meats 

and English sliced cheeses, served with artisan breads 

Mixed berry granola pot £3.00 per person

Greek yoghurt, seasonal berry compote topped with our in-house granola 

and toasted seeds

Healthy breakfast £5.00 per person

Seasonal fresh fruit platter

Seasonal bircher pot 

Crushed avocado and rye toast, free range hen’s egg, micro cress 

Freshly squeezed orange juice

Continental breakfast £7.50 per person

Freshly baked pastries

Sourdough crusty bread 

Sliced cheese and charcuterie

Greek yoghurt and honey

Fairtrade filter coffee, organic tea and infusions
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L u n c h

Event fuel for busy people…



Sandwich  Lunch  Packages

Alie Street Package at £16.00 per person

Arrival: freshly brewed Fairtrade filter coffee, organic tea and infusions 

with freshly baked Danish pastries

Mid-morning: freshly brewed Fairtrade filter coffee, organic tea and infusions 

with biscuits

Chef’s selection of one and half rounds of sandwiches per person (two meat, fish 

and vegetarian), hand cut crisps and whole fruits 

Afternoon: freshly brewed Fairtrade filter coffee, organic tea and infusions with biscuits

Grosvenor Package at £26.00 per person

Arrival: freshly brewed Fairtrade filter coffee, organic tea and infusions 

with freshly baked Danish pastries

Mid-morning: freshly brewed Fairtrade filter coffee, organic tea 

and infusions with biscuits

Chef’s selection of four sandwiches with seasonal fillings on artisan bread, wraps 

and bagels (two meat, fish and vegetarian), hand cut crisps and whole fruits 

Afternoon: freshly brewed Fairtrade filter coffee, organic tea and infusions with biscuits

Please also select three options including one dessert from the finger buffet menu.



F inger  Food  Bu f fe t

Please select two finger foods and one dessert

Fish

Prawn and rosemary skewer with fire-roasted mayonnaise 

Smoked haddock and garden pea mini fishcakes, caper and gherkin dressing 

London hot-smoked salmon, baby gem and soft poached quail’s egg tartlet 

Meat

Honey, mustard and caramelised tomato-baked baby chorizo 

Tandoori chicken chargrilled skewers, minted yoghurt and mango dressing 

Mini brioche beef sliders with BBQ sauce and melted blue cheese 

Vegetarian                                                                                                                   

Wild mushroom and truffle arancini with tarragon dressing 

Grilled halloumi, sun-blushed tomato bruschetta and fresh basil 

Baby leek, cambozola and asparagus mini quiche

Dessert

Bakewell tart with clotted cream and seasonal berries 

Chocolate cup with peach purée, white chocolate mousse, pistachio crumb 

Rich lemon posset with orange and tarragon choux bun 



Network ing  Lunch  Package

Elizabeth Package at £37.00 per person

Arrival: freshly brewed Fairtrade coffee, organic teas and infusions 

with freshly baked Danish pastries 

Mid-morning: freshly brewed Fairtrade coffee, organic teas and infusions 

with biscuits

Lunch: selection of international street food style dishes

Mid-afternoon: freshly brewed Fairtrade coffee, organic teas and infusions 

with biscuits 

Please select for your lunch one meat, vegetarian and dessert below:

Steamed bánh bao with honey, soy and ginger-glazed free range chicken, 

Chinese pickled vegetable salad and toasted sesame seed noodles

Ras-el-hanout-spiced salmon, warm fruity couscous with 

coriander yoghurt dressing

BBQ jack fruit soft taco with crisp lettuce, oven roasted peppers, sour cream,  

crushed avocado, tomato and roasted red onion salad 

Sweetcorn, date, red onion and feta fritter slider with soused white and red cabbage and 

caramelised tomato chutney 

Sliced seasonal fruit with passion fruit and lime dressing

Chocolate cup with peach purée, white chocolate mousse, pistachio crumb 

Baked American style cheesecake with glazed pineapple and whipped cream 



04

B u f f e t s



Buf fe t  Lunches

Hot fork buffet at £20.00 per person

One fish or meat, one vegetarian dish, one side and a dessert

Fish

Chargrilled sea trout with grilled asparagus, glazed cherry tomatoes on the vine 

and herbed new potatoes 

Baked haddock rarebit with baby spinach, breakfast radish 

and oven roasted tomato quinoa   

Seafood saffron paella topped with baked lemons and tomatoes

Meat

Free range chicken breast, fresh tarragon and wild mushroom dressing,                                

fresh egg pasta                                                                                                                        

Lamb koftas on spiced fruity giant couscous with minted yoghurt dressing                           

Loin of apple-roasted Norfolk pork served with roasted butternut squash, 

heritage beetroot and broad beans                                                                                         

Vegetarian

Asparagus, feta and fresh pea tartlet topped with slow roasted plum tomato                               

Sesame smoked tofu on a Japanese style okonomiyaki cake                                                    

Purple sprouting broccoli, sun blushed tomato and cambozola frittata, 

topped with balsamic red onion 

Side Dishes

New potatoes with lemon and herbs                                                                                          

Radicchio Caesar salad    

Kale, pomegranate, feta and walnut salad 

Dessert

Chocolate brownie with baked spiced plum 

Seasonal berries and Pimm’s trifle 

Lemon and lime mousse with dark chocolate and almond crumb and passion fruit



Buf fe t  Lunches

Cold fork buffet £19.00 per person

One fish or meat, one vegetarian dish, one side and a dessert

Meat

Smoked chicken and mango Caesar salad 

Blackened Cajun-spiced pork loin with apple, celery, walnut 

and crisp summer leaf salad 

Rare Hereford beef with remoulade, olives and gherkins

Fish

Sesame marinated tuna with Asian pickled vegetable salad and lotus root 

Fresh grilled mackerel with green beans, olives, roasted cherry tomato 

and new potatoes 

Beetroot and dill marinated salmon with remoulade, apple and sultanas

Vegetarian

Purple sprouting broccoli, sun-blushed tomato and cambozola frittata

topped with balsamic red onion 

Roasted aubergine, courgette, fire roasted pepper and pesto stack topped 

with grilled halloumi 

Side Dishes

New potato salad with dill, lemon and capers 

Quinoa salad with apricots, almonds and herbs 

Kale, pomegranate, feta and walnut salad 

Dessert

Chocolate brownie with baked spiced plum 

Seasonal berries and Pimm’s trifle 

Lemon and lime mousse with dark chocolate and almond crumb and passion fruit



Stand ing  Fork  Bu f fe t  Lunch

£33.00 per person 

One fish or meat, one vegetarian dish, three sides and a dessert, 

served with artisan breads 

Fish

Pan fried sea trout with Thai spices, green beans and rice noodles                                         

Roasted sea bass with asparagus, kale, broad beans warm new potatoes                          

Baked haddock rarebit with baby spinach, breakfast radish and                                              

oven-roasted tomato quinoa                                                                                                          

Atlantic cod, garden pea and parsley fishcakes with                                                                           

sun blushed tomato and olive salsa 

Meat

Poached free range chicken with Bramley apples, chestnut mushrooms

and cider sauce                                                                                                              

Loin of apple-roasted Norfolk pork, roasted butternut squash, heritage beetroots

and broad beans 

Free range chicken breast with fresh tarragon and wild mushroom dressing 

and fresh egg pasta 

Slow roasted new season lamb rump with purple sprouting broccoli 

and roasted heritage carrots

Vegetarian

Stuffed beef tomato with Provençal vegetables, topped with feta 

Baked sweet potato tartelette with chargrilled aubergine,                                                            

courgette and crispy kale                                                                                                             

Red Thai vegetable curry with steamed jasmine rice and sambal



Stand ing  Fork  Bu f fe t  Lunch             

C o n t i n u e d

Side Dishes

New potatoes with lemon and herbs                                                                                          

Baby stem broccoli, butternut squash, courgette and toasted pumpkin seeds 

Radicchio Caesar salad                                                                                                                

Quinoa salad with apricots, almonds and herbs                                                                                

Kale, pomegranate, feta and walnut salad 

Dessert

Baked yoghurt pot with seasonal berry compote                                                                   

Lemon and lime frosted carrot cake                                                                                  

Apple tarte tatin with clotted cream                                                                                                     

Sliced seasonal fruit with passion fruit and lime dressing
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A f t e r n o o n  Te a



Af te rnoon  Tea

£19.50 per person

Finger sandwiches, freshly baked scones, afternoon tea cakes and tea

Honey and mustard baked gammon with apple chutney 

Coronation chicken with mango dressing 

Hot smoked salmon with pickled beetroot and radish 

English cucumber, dill and black pepper 

Orange blossom scented scones, elderflower and apple compote and clotted cream 

Strawberry and raspberry Eton mess 

Lime chiffon tart 

French macaroons 

Upgrades 

Prosecco (per glass) 

Summate 'Era' Extra Dry - Organic. Veneto Sparkling, Italy NV 

Sparkling wine (per glass) 

Cremant D'Alsace, Domaine Jean-Baptiste Adam, Alsace, France NV
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S h a r i n g



Shar ing

Sharing boards from £16.95 per board

4 people

Traditional cheese board 

Mature cheddar

Somerset brie

Cornish Yarg

Dorstone Ash goats’ cheese

Blacksticks Blue

Served with rosemary and salt crackers, seasonal chutney, celery, grapes 

and toasted walnuts

Smithfield Board 

Artisan breads with olive oil and aged balsamic vinegar,

Marinated Kalamata olives 

Selection of cured meats

Smithfield Scotch egg

House pate 

Mezze Vegan Board 

Hummus, toasted sourdough bread and olive oil

Toasted sesame tofu

BBQ jackfruit chutney

Sweetcorn, date and soy bean fritter

Baby stem broccoli and toasted seeds salad
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C a n a p é s



Canapés

Six canapés at £27.00 per person

Eight canapés at £36.00 per person

Meat

Rich duck liver mousse and peppered glazed plums on melba toast

Bresaola and herb cream cheese with a green olive salsa 

Parma ham, asparagus and Dolcelatte toast 

Rare roast Dexter beef with crisp wasabi leaf and pickled mushroom

Fish

Beetroot smoked salmon with sour cream and caviar on buckwheat blinis

Lime and mango glazed tiger prawn with kimchee 

Grilled sea bass with pickled radish and crisp lotus root 

Seared sushi grade tuna loin with sesame seeds and watermelon

Vegetarian

Quail’s egg Caesar                                                                                                                   

Wild mushroom tartlet with tarragon mayonnaise 

Celeriac, pepper and goats’ cheese stack with nut-free pesto 

Peppered goats’ cheese mousse, tarragon and spiced plum purée 

Dessert

Strawberries and meringue, black pepper, tarragon

Warm dark chocolate bon bon, coconut, lemon gel

Sticky orange cake, sweet and sour pineapple, shiso 

Lemon thyme panna cotta, poached pears
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B o w l  F o o d



C lass i c  Bow l  Food

Four bowls at £37.50 per person

Fish

Seared tuna taco with avocado and chilli salad  

Spiced crab cakes with green slaw and Sriracha mayonnaise                                                          

Charred mackerel with horseradish and dill new potatoes and lemon, caper

and shallot dressing  

Tuna with green beans, egg and black olives, mixed leaves and French dressing

Meat

Bourbon-glazed beef brisket with red cabbage slaw and sweet potato fries  

Smoked duck with blood orange salsa and caramelised walnuts  

Harissa chicken and summer squash salad with cucumber, 

pomegranate and yoghurt  

Ye Olde Oak ham, Lancashire cheese and Scotch egg with piccalilli

Vegetarian

Pea and feta tortellini with shredded spring greens and mint yoghurt  

Compressed watermelon with feta cheese and toasted pumpkin seeds 

Roasted heritage beetroot, Cornish Brie and hazelnut granola 

Salt and pepper oyster mushrooms with soy and lime chilled vermicelli noodle salad 

and lotus root                                                                                                                         

Dessert                                                                                                                      

Berry crumble with vanilla panna cotta 

Baked American cheesecake with spiced peaches 

Seasonal berries and Pimm’s trifle                                                                                           

Chocolate brownie with vanilla cream and salted popcorn
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F i n e  D i n i n g



Three  Cour se  Sample  Menus

Lunch three course from £43.00 per person

Starter

New season lamb carpaccio with celeriac purée and crispy shallots 

Suffolk asparagus with soft cooked duck egg and parmesan wafer 

Chicken and ham terrine with pickled wild mushrooms, tarragon mayonnaise, honey 

and mustard dressing

Main Course

Honey glazed duck breast with chicory and potato dauphinoise 

Wild sea bass with sautéed smoked bacon, red chicory, runner beans 

and red wine sauce 

Loin of lamb potato terrine with aubergine purée, radicchio lettuce 

and summer vegetables

Dessert

Baked yoghurt with poached rhubarb and confit orange 

Spiced Bramley apple crumble slice with clotted cream 

Sliced seasonal exotic fruit



Three  Cour se  Sample  Menus  

Dinner three course from £61.50 per person

Starter

Octopus carpaccio with black rice risotto, crispy garlic and micro leaf salad 

Baked tomato galette with goats’ cheese, tapenade and pumpkin seeds

Treacle-cured salmon with heritage beets and carrots

Main 

Fillet of sea bass with Parma ham, sautéed artichokes and watercress 

Sous vide fillet of beef with Pommes Anna and mushroom purée 

Guinea fowl with boudin blanc, savoy cabbage and white onion purée 

Dessert

Strawberry jelly with elderflower cream and strawberry sorbet 

Rich chocolate mousse with pistachios and amaretto 

Roasted rhubarb with orange and crystallised puff pastry



People are an integral part 

of Events @ No 6‘s bespoke 

service.

Our experienced and 

dedicated team is 

committed to providing 

you with excellent and 

seamless event service. 



Events @ No 6

6 Alie Street

London

EC1 8QT

020 7451 6705

sales@eventsatno6.com


