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

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

C O N T a– C T : 952.698.7900, or 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. 

Our lunch, brunch and dinner menus can be customized to fit your desired experience. 
From our family style share menus, to passed appetizers, to individually plated entrée 

menus, we will go out of our way to meet your specific needs and exceed your
 expectations. Flexible menu and beverage programs can be customized to fit most 

budgets and desired guest experiences.

. . . . . . . . . . . . . . . .
  • S e– R V I C E   S T y– L E  •  

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

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

Valet Available Upon Request

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
  • P a– R K I N G  •  

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

A final guest count is due by noon, seven business days prior to your event. Final charge will be reflected 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 seven days of the event. The cancellation fee will vary per 
event and be included on the service agreement.

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
  • G u– A R A N T e– E S  •  

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

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. 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
  • P A y– M E N T S  •  

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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WE ARE CRAFTSMEN.. .

............   • A C c– O M M O d– A T I o– N S  •   ..............

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

. . . . . . . . . . .
  • R e– V E L  & K N o– T T Y   ( c– )  •  

. . . . . . . . . .

Seating: Up to 85 guests
Privacy: Private or Semi-private layouts, AV: Yes

Combine intimacy, views and elegance when
the Revel and Knotty are combined

to entertain larger groups. 
 

. . . . . . . . . . .
  • T H E   R e– V E L   R O O M  ( b– )  •  

. . . . . . . . . .

Seating: Up to 50 guests
Privacy: Private or Semi-private layouts, AV: Yes

Panoramic views of Lake Minnetonka and the
Boat Works Marina await guests in the Revel Room.

Full audio/visual capabilities add sophistication
and performance to any event.

Included is the private terrace with lounge furniture 
Holds up to 26 guests.

. . . . . . . . . . .
  • T H E   K N o– T T Y   R O O M  ( a– )  •  

. . . . . . . . . . .

Seating: Up to 14 guests
Privacy: Private or Semi-private layouts

We invite guests to feast at our intimate community table,
great for entertaining at family or business functions. 

( b– )

( a– )

( c– )
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.... . . . . . . .
  • R O O F T o– P   L o– U N G E   ( d– )  •  

. . . . . . . . . .

Accomodates up to 75 Guests
Privacy: Semi-private layout

Enjoy the only RoofTop that Lake Minnetonka has to offer, 
panoramic views set the tone for a one of a kind experience

Rents by the hour or the evening with a
2 hour minimum booking time. 

 

o p t i o n ( d– )                
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 • Starters - Host to Select 3 •  

6Smith Monkey Bread 
Greek Yogurt & House Made Granola Parfait

Seasonal Fruit Platter
Heirloom Tomato Crostini

Goat Cheese & Fig Crostini
Deviled Eggs

Shrimp Cocktail  (add $4 per guest)

Add an Additional Starter $4 per guest

..................   •   B R U N C H   G R o– U P   S H A R E   M e– N U  -  $ 2 8   per guest •   ......................

. . . . . . . . . . . . . . . . . . . .
 • Entrées - Host to Select 4 • . . . . . . . . . . . . . . . . . . . .

Egg White Frittata, 
asparagus, tomato, spinach, stickney hill chevre

5 Spice Bacon French Toast, 
chinese 5 spice batter, nueske’s bacon, bourbon syrup

Short Rib Benedict, 
brioche, braised beef rib, poached eggs, hollandaise

Lobster or Simple Soft Scramble, 
cream cheese, scallions, crunchy salt

Biscuits & Gravy,
buttermilk biscuits, sausage gravy

Marinated Flank Steak, crispy onion strings

Choice Filet Medallions, house béarnaise

(add $10 per person)

Spiced Pecan Pancakes, 
house whipped cream, spiced & toasted pecans

 • Sides - Host to Select 3 •

Thick Cut Bacon
Country Style Sausage Links

Loaded Mac & Cheese
Seasonal HeirloomVegetables

•   •   •

 • Dessert •

served family style

Seasonal Sweet & Treat Pastries Platter

 • Salads - Host to Select 1 •
Caesar Salad

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

TO US,  EVERYTHING MATTERS. . .



....................   • L U N C H   G R o– U P   S H A R E   M e– N U  -  $ 2 8  per guest •   ....................

 • Starters & Salads - Host to Select 2 •  

6Smith Chicken Wings
Lobster Guacamole
Duck Confit Wontons 

Calamari
Heirloom Tomato Crostini

Goat Cheese & Fig Crostini
Add an Additional Starter $4 Per Guest

•   •   •

Cup of Tomato Soup  or Clam Chowder  
(Add $4 Per Guest)

. . . . . . . . . .
 • Entrée - Host to Select 2 •  

. . . . . . . . . .

Lobster Roll Sliders, coleslaw       

Brick Pressed Chicken, roasted vegetables  

Thai Ginger Shrimp, mixed greens

Seared Tenderloin Tips, house béarnaise  

•   •   •   LIGHTER  •   •   •

Salmon Salad, raspberries, spinach    

Ancient Grains Salad, lemon vinaigrette

6Smith Caesar, rustic kale, romaine

Mixed Greens, dijon balsamic

•   •   •
A D D   C H I C K E N   $ 6   P E R   G U E S T

A D D   S A L M O N   $ 9   P E R   G U E S T
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EVERY MOMENT.. .

 • Dessert - Host to Select 1 •
( A D D   $ 4   P E R   G U E S T )

Salted Butterscotch Budino, Seasonal Cheesecake, 
Chocolate Caramel Torte



 EVERY EPXERIENCE .. .
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.............   • T H e–   W AY z– A T A   W a– Y   ( L U N C H   O N LY   -   U P   T o–   2 6   G U E S T S ) •   .............
$ 3 8   per person

 • 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  •

 • Starters - Served Family Style •

Heirloom Tomato Crostini & Loaded Potato Croquette

 • Salad - Guest to Select at Event •

Cup of Tomato Soup  or Clam Chowder
Caesar Salad, Mixed Green Salad   

Wedge Salad  (add $5 per guest)

 • Entrée - guest to select at event •

Brick Pressed Chicken, Charred Heirloom Vegetables

Seared Salmon Salad, Spinach, Frisée, Seasonal Berries

House Made Vegetarian Gnocchi, Charred Heirloom Vegetables

A D D   C H I C K E N   $ 6   P E R   G U E S T

A D D   G A R L I C   H E R B   S H R I M P   $ 9   P E R   G U E S T

7 oz. Choice Filet Mignon, House Béarnaise  (add $16 per person)

 • Sides for Sharing •  

 Yukon Gold Potato Purée , Charred Heirloom Vegetables
•   •   •

 • Dessert - Host to Select 1 •
( A D D   $ 4   P E R   G U E S T )

Salted Butterscotch Budino, Seasonal Cheesecake, Chocolate Caramel Torte



EVERY DISH.. .

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

Passed or Served Buffet Style 
Priced Per Dozen - Minimum Order of 2 Dozen Per Item

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

   Chilled Asparagus Knots ............................42
      Lightly poached asparagus tips wrapped in  
      Prosciutto with preserved lemon vinaigrette

   Goat Cheese and Fig Crostini.......................40                         
      Whipped sweetened goat cheese, dried figs and  
      baby arugula

   Heirloom Crostini................................................40
      Ricotta calabro, heirloom tomatoes, balsamic 

reduction, fresh basil 

   Lobster Guacamole Tortilla Crisp ...........62
      Fresh lobster claw, house made guacamole,
      tortilla chip and cilantro leaf

   Shrimp Cocktail ..................................................40
      Poached jumbo shrimp, house cocktail sauce and              
      celery leaf

   Lobster Roll Slider.............................................56
      Fresh lobster, celery, tarragon dressing with a
      soft milk bun

   King Crab Bites .....................................................58
      With cucumber and roasted pepper

   Oysters on the Half Shell .............................48
      Mignonette, cocktail sauce

   Lobster Deviled Eggs .......................................40
      With tarragon and paprika

   Beet and Watermelon Skewers ....................38
      Spiced pecans, chévre, rasberry vinaigrette 

   Black Pepper Seared Ahi Tuna Spoon..........42
      With creamy horseradish and micro greens 

  Seasonal Vegetable Salad ..............................50
      Mixed greens, honey dijon vinaigrette 

  Caesar Salad............................................................50
      Parmesan crisp, croutons, house caesar dressing

   Iced Shellfish Tower ......................................250
      Day boat caught, ask for details
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. . . . . . . .
 • Hot Appetizers • . . . . . . . .

   Mini Crab Cakes.................................................52                         
      Maryland style crab cakes, whole grain mustard 
      butter and lemon zest    

   Loaded Potato Croquettes..............................36
      Neuskes bacon, fini cheddar, chives, Yukon gold        
      potato with seasoned sour cream dipping sauce 

   Beef Cheek Nacho Platter ............................38
      Crisp tortilla, fini cheddar, roasted jalapeno,
      poblano sauce and cilantro

  House Smoked Bacon Skewer ......................48
      Thick cut peppered bacon, house cured & bourbon
       infused cherries

   Mini Bacon Cheeseburger..................................48
      Nueskes bacon, fini cheddar & 10,000 lakes dressing

   Mini Ahi Tuna Burger............................................58
      Seaweed salad, pickled ginger and sriracha aioli

   Lobster Risotto Croquette.............................54
      Lobster claw, black truffle risotto, lemon 
      butter sauce

   Crispy Black Shrimp.............................................48
      Brick dough wrapped shrimp, thai lemongrass
      sauce

   Duck Confit Wonton...........................................36
      With plum sauce  

  Stuffed Baby Portebella.................................34
      Spinach, amablu cheese and crispy bread crumb 

  6Smith Chicken Wings .......................................24       
      House blend dry rub

  Baby Back BBQ Ribs .............................................36       
      House smoked, BBQ sauce

  Blackened Tenderloin Tips...........................54
      Crispy onion strings, with house bearnaise 
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 • Starters - Host to Select 2 •  

Calamari 
6Smith Chicken Wings  

Lobster Guacamole
Beef Cheek Nachos
Duck Confit Wontons

Shrimp Cocktail  (add $4 per guest)

Add an Additional Starter $4 per guest

..................   • D I N N E R   G R o– U P   S H A R E   M e– N U  -  $ 6 3   per guest •   ......................

. . . . . . . . . . . . . . . . . . . .
 • Entrées - Host to Select 3 • . . . . . . . . . . . . . . . . . . . .

Brick Chicken, Charred Heirloom Vegetables

Seared Salmon, Sweet Corn Succotash

Flank Steak, Chimichurri Sauce

Cast Iron Seared Hanger Steak, 
Caramelized Onions, Roasted Grapes

Apple Cider Braised Pork Shank
Tamarind Braised Short Rib

Jumbo Scallops (2 per person)

with poached tomato

(add $8 per guest) 

Miso Glazed Seabass, Yuzu Mixed Greens

(add $9 per guest)

Choice Filet Medallions, House Béarnaise

(add $10 per guest)

 • Sides - Host to Select 2 •

Grilled Corn Eloté Style
Yukon Gold Potato Purée
Charred Brussels Sprouts

Seasonal HeirloomVegetables
Lobster Mac & Cheese (add $4 per guest)

•   •   •

 • Dessert - Host to Select 1 •
Salted Butterscotch Budino 

Seasonal Cheesecake 
Chocolate Caramel Torte

 • Salads - Host to Select 1 •

Caesar Salad
Mixed Green Salad

Wedge Salad  (add $5 per guest)

THE DINNER GROUP SHARE



....................   • 6– S M I T H   R E s– E R V E •   ...................
( U P   T o–   2 2   G u– E S T S ) 

$ 8 2   per guest    

 • Appetizers - Served Family Style  •

Shrimp Cocktail
House Smoked Bacon Skewers  

Duck Confit Wontons
Brie & Compote Toastie

 • Salad - Guest to Select at Event•

Mixed Greens Salad
Rustic Caesar Salad

6Smith Short Rib Chili  or Clam Chowder

Entrée 
. . . . . . . .

  • Guest to Select at Event •  . . . . . . . .

Brick Pressed Chicken, 
Charred Heirloom Vegetables

Apple Cider Braised Pork Shank, 
Yukon Gold Potato Purée

Miso Glazed Seabass, Yuzu Mixed Greens

Pan Seared Salmon,
Sweet Corn Succotash

Char Broiled Prime Rib Eye
7 oz. Choice Filet, House Béarnaise

House Made Gnocchi, Charred Heirloom 

Vegetables

.
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A PRE-SET COLLECTION OF CHEF’S FAVORITES

 • Sides for Sharing •

Grilled Corn Eloté Style
Charred Brussels Sprouts

Yukon Gold Potato Purée
•   •   •

 • Dessert - Guest to Select at Event •  

Salted Butterscotch Budino
Seasonal Cheesecake

Chocolate Caramel Torte



. . . . . . .
 • Entrée • . . . . . . .

12 oz. Prime Filet Mignon
Heritage Raised, All Prime, All the Time 

 2 lb. 2 Inch T-Bone
Chef Carved Presentation

2 lb. Day Boat Caught Lobster  
Flown in Fresh Daily, Served Angry Style

Alaskan King Crab Legs 
Cracked and Shelled, Buttered to Perfection

CRAFTED ESPECIALLY FOR YOU

. . . . . . . . . . . . . . . .
  • e– X C E S S   a– N D   O P U L e– N C E •  

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

  ( C U R A T E D   F O R   8   T O   1 4   G u– E S T S )
CRAFTED TO PERFECTION

$ 1 5 0   per guest

Served Family Style

 • Starters  •

Chilled Seafood Tower
Fresh Oysters, Clams, Ahi Tuna Poke, 

Shrimp Ceviche & Lobster 
House Smoked Bacon Platter

Thick Cut Nueske’s Pork Belly, House Cured & Smoked

 • Salad •

Ancient Grains
Arugula, Quinoa, Flax, Artichoke, Sorghum Millet

Seasonal Heirloom Vegetable Salad
Bread is Life 

 Local Honey, Whipped Ricotta, Chimichurri

 • Sides for Sharing •

Grilled Corn Eloté Style
Charred Brussels Sprouts

House Made Gnocchi

 • Dessert  •  

Mocha Mud Pie & 6Smith Brownie Mashup

.
  • O L D   S C H o– O L   -   952.968.7900  or  952.607.8602        .   • N e– W   S c– H O O L   -   party@6smith.com or www.6smith.com



 Option A 

REVEL ROOM CONFIGURATION OPTIONS
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 Option B 

 Option C 

Seats up to 22
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 Option D 

Presentation Style - Seats up to 30

Family Style - Revel seats up to 50.
Combined with Knotty seats up to 86
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