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  • P R I V aa– T E   D I nn– I N G   E X P ee– R I E N cc– E S   @   6 S M I T H  •  

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Allow our events Director to tailor long lasting memories for you by contacting us today.

C O N T aa– C T : party@6smith.com

A hand-crafted dining experience awaits your guests as the elegance and privacy of our location sets the mood upon entering.
 Take in the intimate views of Lake Minnetonka while we heighten your senses with a palette-pleasing menu creatively tailored to 

enrich your next birthday, anniversary, rite of passage, wedding rehearsal, reception, fundraiser, or no longer stale 
corporate gathering.

IF  YOUR PARTY DEMANDS SAVORY SOPHISTICATION AND A FRESH TAKE ON ENTERTAINMENT,
CHOOSE TO BE BOLD WITH 6SMITH.

Allow 6Smith to combine quality, comfort and 
class, creating long lasting memories your 

guests will savor for years, all with a seamless 
service you’d expect without lifting a finger. 

 • S –e R V I C E   S T Y L –e  •
Our lunch and dinner menus can be customized to fit your 

desired experience. From our family style share menu, to passed 
appetizers, to individually plated entree menus, we will go out of 
our way to meet your specific needs and exceed your expecta-
tions. flexible menu & beverage programs can be customized to 

fit most budgets & desired experiences.

A final guest count is due by noon, 7 business days prior to your 
event. You will be charged for the number of guests quoted 

at that time. We ask that all groups hold their reservation with 
a credit card. A cancellation fee will be applied to the credit 

card of any group that cancels within 7 days of the event. The 
cancellation fee will vary per event & be included on the service 

agreement.

 • G uu– A R A N T –e E S  •

 • P A yy– M E N T S  •  • P aa– R K I N G  •
6Smith accepts all major credit cards for final payment. Final 

payment is required at the conclusion of your event. A service 
charge of 22% will be added to all events.

The urban suburbanite will appreciate the ample free parking 
option available directly outside of our building. 

Valet is available upon request. 



............   • A C cc– O M M O dd– A T I oo– N S  •   ..............

Our flexible options allow dining and entertainment with class at 6Smith. 

. . . . . . . . . . .
  • T H E   K N oo– T T Y   R O O M •  

.. . . . . . . . . .

Seating: Up to 14 guests
Privacy: Private or Semi-private layouts
Great for entertaining your family and friends or a 

formal business function. 
A/V not available*

Allow 6Smith to combine quality, comfort and 
class, creating long lasting memories your 

guests will savor for years, all with a seamless 
service you’d expect without lifting a finger. 

. . . . . . . . . . .
  • T H E   R ee– V E L   R O O M  •  

. . . . . . . . . . .

Seating: Up to 50 guests
Privacy: Private or Semi-private layout

Panoramic views of Lake Minnetonka & the Boat Works 
Marina await guests in the Revel Room. Full A/V capabilities 

add sophistications & performance to any event.

. . . . . . . . . . .
  • T H E   R ee– V E L   +   K N oo– T T Y   R O O M  •  

. . . . . . . . . . .

Privacy: Private | Seating: Up to 80 guests
Combine intimacy, views, and elegance when the Revel & Knotty are combined to entertain larger groups. 

Full A/V capabilities add sophistications & performance to any event.



............   • A C cc– O M M O dd– A T I oo– N S  •   ..............

Our flexible options allow dining and entertainment with class at 6Smith. 

Allow 6smith to combine quality, comfort and 
class, creating long lasting memories your 

guests will savor for years, all with a seamless 
service you’d expect without lifting a finger. 

. . . . . . . . . . .
  • T H E   T A V E R N   R oo– O M  •  

. . . . . . . . . . .

Seating: Up to 32 guests
Privacy: Semi-Private | AV: Upon Request

Enjoy a unique dining experience overlooking Lake Minnetonka in our one-of-a-kind space
 that can be tailored to any event need.

. . . . . . . . . . .
  • T H E   R O O F   T O P  •  

. . . . . . . . . . .

Seating: Up to 130 guests
Privacy: Private | AV: Audio Available upon request

Wow your guests with access to the only rooftop on Lake Minnetonka. 
Features a private bar, and breathtaking views of Lake Minnetonka. 

Available April - October. Includes weather shades, ceiling heaters & a louvered roof.



...................................   • A P P E T ii– Z E R S •   ...................................

Passed or served Buffet Style

.. . . . . . .
 • Cold Appetizers • . . . . . . . .

by the dozen | minimum 2 orders of each

Family Style | Serves 10-12

   Roasted Vegetables & Hummus Platter .....85                        
         roasted red pepper hummus & heirloom vegetables

   Cheese Board......................................................85                        
         spiced roasted walnuts and fresh berries

   Lobster Guacamole Bowl ............................150      
          fresh lobster claw, house made guacamole, & tortilla chips

   Mixed Greens Salad..........................................50                         
         mixed field greens, creamy balsamic vinaigrette, fresh tomato

   Caesar Salad......................................................50                         
         parmesan crisp, baguette croutons, house caesar dressing

   Iced Shellfish Tower.....................................480 
         ask for details

. . . . . . . .
 • Hot Appetizers • . . . . . . . .

by the dozen | minimum 2 orders of each

  Assorted Desserts Platter: (minimum of two orders)  ..............................................................................96
host select up to 2: red velvet cake, vanilla cheesecake, chocolate cake, key lime pie, church basement bars, mini flans, macarons

  Whole Key Lime Pie: ......................................................................................................................................65
  Whole Chocolate Cake: .............................................................................................................................45

... . . . . .
 • House Made Desserts • . . . . . . . .

serves 10-12

*an additional $2.50 per guest will be charged for any outside desserts brought in & consumed by guests

   Goat Cheese and Fig Crostini.......................60                         
         whipped sweetened goat cheese, dried figs, baby arugula

   Heirloom Tomato Crostini...............................60 
         ricotta calabro, balsamic reduction, fresh basil

   Lobster Guacamole Bites..............................80                       
         fresh lobster claw, house made guacamole, tortilla chip, cilantro

   Shrimp Cocktail.................................................65                         
         poached jumbo shrimp, house cocktail sauce and celery leaf

   Lobster Roll Sliders......................................120 
         fresh lobster, celery, tarragon dressing with a soft milk bun

   Oysters on the Half Shell.............................60                         
         house mignonette and cocktail sauces

   Lobster Deviled Eggs.....................................70                         
         with tarragon and paprika 

   Black Pepper Seared Ahi Tuna Spoons.......70                         
         with creamy horseradish and micro greens

   Mini Crab Cakes...............................................100                      
         Maryland style crab cakes, whole grain mustard butter and 
          lemon zest 

   Loaded Potato Croquettes...........................50                         
         Nueske’s Bacon, fini cheddar, chives, Yukon Gold potato with 
          seasoned sour cream dipping sauce

   House Smoked Bacon Skewers....................60                        
         thick cut peppered bacon, house cured & bourbon infused 
          cherries

   Mini Bacon Cheeseburgers.............................70                       
         nueske’s bacon, fini cheddar & 10,000 lakes dressing

   Crispy Brick Shrimp..........................................70 
         brick dough wrapped shrimp, Thai lemongrass sauce

   Duck Confit Wontons.....................................50                         
         with house plum sauce 

   Stuffed Baby Portabellas.............................40                     
         spinach, amablu cheese & crispy bread crumbs 

   6Smith Chicken Wings......................................35                         
         house blend dry rub, blue cheese dipping sauce

   Baby Back Ribs..................................................40                      
         honey-Sriracha glaze

   Blackened Tenderloin Tips.............................70                         
         crispy onion strings, with house béarnaise 

Family Style | Serves 10-12

   Beef Cheek Nacho Platter.............................50 
         crisp tortilla chips, fini cheddar, roasted jalapeno, poblano sauce                             
          and fresh cilantro

   Fresh Parmesan Truffle Fries........................70                         
        with Sriracha aioli and fresh herbs



....................   • B R U N C H   G R O U P   S H A R ee–   M E N U •   ....................

Host Pre-selected Family Style Presentation | $34 PER GUEST

 • STARTERS | host to select 2 •
Deviled Eggs

Greek Yogurt Parfaits
Goat Cheese & Fig Crostinis

Peel n’ Eat Shrimp
Fresh Cut Fruit

Mixed Green Salad
Caesar Salad

add an additional starter $4 per guest

• ENTREES •
- host to select 2 -

5 Spice French Toast.....................................................
berry jam, whipped cream & neuske bacon crumbles

Classic Ham Benedict.................house hollandaise

Avocado Toast.................poached tomatoes & frisee

Biscuits & Gravy.........................................fresh baked 
 cheddar jalapeno biscuits with house sausage gravy

Ancient Grains Salad........with roasted vegetables

Classic Scrambled Eggs...............with bacon strips

 • MINI ASSORTED PASTRIES PLATTER •
optional - add $8 per guest

- host to select 2 -

Key Lime Pie
Cheesecake
Pate Choux

House Eclairs

Chocolate Cake
Red Velvet Cake
House Danishes

Macaroons

add an additional entree $10 per guest

  • O L D   S C H oo– O L   -   952.698.7900         • N ee– W   S cc– H O O L   -   party@6smith.com or www.6smith.com/events

THE BRUNCH GROUP SHARE MENU



....................   • L U N C H   G R oo– U P   S H A R E   M ee– N U •   ....................

Host Pre-selected Family Style Presentation | $40 PER GUEST

THE LUNCH GROUP SHARE MENU

 • DESSERTS•
 - host to select 1   | add $6 per guest -

Key Lime Pie
Vanilla Cheesecake

Chocolate Caramel Torte

 • STARTERS | host to select 2 •
Ahi Tuna Poke Bites

Duck Confit Wontons
6Smith Chicken Wings

Crispy Blackened Shrimp
Heirloom Tomato & Ricotta Crostini

Add an additional starter $4 per guest

• ENTREES - host to select 2 • 

Brick Chicken.............................heirloom vegetables

Seared Salmon........................sweet corn succotash

BBQ Baby Back Ribs .............................jicama slaw

Roasted Grains & Vegetable Bowl..........................
wilted spinach, onions, oyster mushrooms & tomato

Steak Frites..........................................house béarnaise

 • SALADS | host to select 1 •
Caesar Salad or Mixed Green Salad

add bread service $3 per guest

  • O L D   S C H oo– O L   -   952.698.7900        • N ee– W   S cc– H O O L   -   party@6smith.com or www.6smith.com/events



 • A  P r e - S e t  c o l l e c t i o n  o f  C h e f ’ s  f a v o r i t e s  •

• APPETIZERS •
Heirloom Tomato Crostini & Tuna Poke Bite

 • SALAD - GUEST TO SELECT AT EVENT•
Caesar Salad or Mixed Green Salad 

Wedge Salad (add $5 per guest)

....................   • T H E   W AY Z A T A   W AY |   U P   T O   2 4   G U E S T S •   ....................

lunch only | $48 PER GUEST

 • ENTREE - GUEST TO SELECT AT EVENT•
Brick Pressed Chicken.................................................... roasted heirloom vegetables

Seared Salmon..................................................................................sweetcorn succotash

House Made Potato Gnocchi.......................................roasted heirloom vegetables

8 oz. Filet Mignon........house béarnaise & heirloom vegetables (add $18 per person)

 • DESSERT - GUEST TO SELECT AT EVENT •
Key Lime Pie | Vanilla Cheesecake | Chocolate Caramel Torte

(add $6 per guest)

THE WAYZATA WAY MENU
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....................   • D I N N E R   G R O U P   S H A R ee–   M E N U •   ....................

Host Pre-selected Family Style Presentation | $75 PER GUEST

 • STARTERS | host to select 2 •
Ahi Tuna Poke Bites

6Smith Chicken Wings
Crispy Brick Shrimp

Duck Confit Wontons 
Beef Cheek Nachos

Add an additional starter $4 per guest

 • SALADS | host to select 1 •
Caesar Salad

Mixed Green Salad
Wedge Salad (add $5 per guest)

add bread service $3 per guest

• ENTREES - host to select 2 • 

Brick Chicken.............................beurre monte, lemon

Seared Salmon........................sweet corn succotash

Cast Iron Hanger Steak ........................host select

chimichurri crust or caramelized onions & grapes

Miso Glazed Seabass..................yuzu mixed greens 
(add $13 per guest)

Choice Filet Medallions..................house béarnaise
(add $15 per guest)

 • SIDES •
host to select 1 

Charred Brussels Sprouts
 with yukon gold potato puree

OR

Seasonal Heirloom Vegetables 
with yukon gold potato puree

 • DESSERT •  
host to select 1

Key Lime Pie
Vanilla Cheesecake

Chocolate Caramel Torte

add additional entree $10 per guest

*an additional $2.50 per guest will 
be charged for any outside desserts 

brought in
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THE DINNER GROUP SHARE MENU



• APPETIZERS | served family style •
Heirloom Tomato Crostinis | Tuna Poke Bites | Smoked Bacon Skewers

 • ENTREE - GUEST TO SELECT AT EVENT •
Char Broiled Prime Rib Eye................................................................................................18oz

Brick Pressed Chicken.......................................................................beurre monte, lemon

Miso Glazed Seabass..............................................................................Yuzu mixed greens

Pan Seared Organic Atlantic Salmon......................................sweet corn succotash

House Made Potato Gnocchi.........................................roasted heirloom vegetables

8 oz. Filet Mignon..........................................................................................house béarnaise

  • ADD SOME SURF TO YOUR TURF  •  
presented family style - host pre-selected upgrades

Diver Caught Pan Seared Scallops | by the dozen ........................................... $100

Alaskan King Crab | by the pound, split served with drawn butter ............... $180

Shrimp Chimichurri | garlic, fresh herbs, toasted baguette (serves 12) ................ $80

Charred Brussels Sprouts  
with yukon gold potato puree

Key Lime Pie
Vanilla Cheesecake

Chocolate Caramel Torte

  • SIDES  •
host to select one, served family style

Seasonal Heirloom Vegetables
with yukon gold potato puree

or
*an additional $2.50 per guest fee for any outside 

desserts brought in

 • SALAD - GUEST TO SELECT AT EVENT •
Caesar Salad or Mixed Green Salad 

add bread service $3 per guest

  • DESSERT •  
host to select one, served individually

T H ee–  R E S ee– R V E   M E N U   |  U P  T O   2 0  G U E S T S
$92 PER GUEST  | A pre-set collection of Chef’s Favorites



THE EXCESS & OPULENCE MENU

 • A n  a l l - o u t ,  n o  h o l d s  b a r r e d ,  f o u r  c o u r s e  f e a s t •

..................   • E X C ee– S S   &   O P U L ee– N C E   M E N U   |   U P   T O   1 0  G U E S T S •   ..................

 • STARTERS•
Chilled Seafood Tower

House Smoked Thick Cut Bacon
Stuffed Baby Portabella Mushrooms

2lb T-Bone & 12oz Prime Filet - Chef Carved
with roasted tomatoes & béarnaise

2lb Lobster - Chef Carved
presented angry style

Alaskan King Crab Legs
split, served with clarified butter

Miso Glazed Seabass
asparagus and mixed greens, yuzu dressing

  • ENTREES •  

  $280 PER GUEST | Steak & Lobster Feast - presented family style

 • SIDES•
Char Grilled Fresh Sweetcorn

elote style

Roasted Brussels Sprouts
flash fried, asian vinaigrette, fresno peppers

Mashed Yukon Gold Potatoes

 • DESSERT•
Mocha Mud Pie &

50 Shades of Chocolate Cake

 • SALADS •
Roasted Heirloom Vegetable Salad

Mixed Greens Salad
Bread Service
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P R E S E N T E D  F A M I L Y  S T Y L E


