
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Thank you for considering Six Penn Kitchen to host your upcoming 

event!  Whether it’s an executive business luncheon, a networking 

reception, rehearsal dinner or baby shower, our detailed service & 

extraordinary menus will wow your guests & exceed your expectations. 

Step away from the ordinary & host an inspired & unique event at Six 

Penn. 

 

The following event menus are just a small sample of our culinary 

capabilities.  Our event managers, chefs & pastry department will be 

happy to help you create a unique menu catered to your tastes.  Also, be 

sure to look at our specialty & seasonal items list for the newest in 

our seasonal selections. 

 

 

 

 

 



Fast Planning Chart 

Step #1 Step #2 Step #3 Step #4 

PAGE# Choose 

your type: 

Choose 

your guest 

count: 

Choose your 

guest Space: 
Choose your guest Package: 

Luncheon 

10-15 
general or 

private dining 

our full lunch menu and our 

lunch event packages are 

available 

4-5 

up to 25 private dining 

plated lunch 4 

family style or buffet lunch 5 

Pre-order (contact your event manager)   

up to 40 private dining 

plated lunch 4 

family style or buffet lunch   5 

up to 75 

private dining 

plus second 

floor 

family style or buffet lunch 5 

Dinner 

10-15 
general or 

private dining 

our full dinner menu and our 

dinner event packages are 

available 

6-10 

up to 40 private dining 

plated dinner 6-7 

family style or buffet dinner 

8-10 

up to 75 

private dining 

plus second 

floor 
family style or buffet dinner 8-10 

up to 100 
entire second 

floor 

Brunch 

or 

Shower 

10-15 
general or 

private dining 

our full Brunch menu and our 

Brunch event packages are 

available 

13-14 up to 40 private dining 

family style or buffet Brunch 

up to 75 

private dining 

plus second 

floor 

 

 

 

 

 

Cocktail 

Style 

10-15 

Partial 

Reserve Bar2 

or Cabana 

our full dinner menu and our 

event hors d'oeuvres are 

available 

 

 

 

 

 

 

11-12 

up to 50 

private dining 

Event hors d'oeuvres 

BAR 2 

Roof Top 

up to 75 

private dining 

plus second 

floor 

up to 100 
entire second 

floor 



 

 

Package A. $28 per person  

Please select one salad or soup, two entrées, and one dessert.  

~or~ 

Package B. $32 per person  

Please select one salad or soup, three entrée choices, and one dessert.  

 

 

 

 

S a l a d  &  S o u p   S e l e c t i o n s 

 House salad  

Caesar salad  

Soup of the day  

Seasonal salads up charge may apply 

 

 

 

E n t r e e  S e l e c t i o n s 

  

Flat-iron steak seasonal set  

Fresh Fish of the Day  

Buffalo chicken mac’n cheese with gorgonzola, fried carrot curls 

Chopped Salad with grilled chicken  

Vegetarian pasta with broccoli & garlic cream sauce  

Stir Fry chicken, tofu or seitan 

Falafel Pita 

Smoked pulled pork sandwich with chips & coleslaw 

Assorted Sandwich selections 

 

 

 

D e s s e r t   S e l e c t i o n s  

 

Seasonal Bread pudding 

miniature desserts  

All-American apple pie  

Parfait 

 

 

 

Plated Lunches 

Your guests will order from a customized menu 
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Family Style or Buffet Lunches 

 

Package A. $22 per person  

Please select one salad, two entrées, one side, and one dessert.  

~or~ 

Package B. $30 per person  

Please select one salad, three entrée choices, two sides, and one dessert.  

 

S a l a d   S e l e c t i o n s 

House salad 

Caesar salad 

Seasonal salads up charge may apply 

 

E n t r e e  S e l e c t i o n s 

 

Flat-Iron Steak optional sauces available 

Oven roasted Arctic Char optional sauces available 

Grilled chicken breast optional sauces available 

Buffalo chicken mac’n cheese with gorgonzola  

Vegetarian pasta with broccoli & garlic cream sauce 

Stir Fry chicken, tofu or seitan 

Smoked pulled pork sandwiches 

Assorted Sandwich selections 

  

S i d e  D i s h  S e l e c t i o n s 

 

Potatoes redskins, house made mashed, baked 

House made potato chips or tortilla chips 

Rice saffron, pilaf, dirty, fried, cous cous 

Mac n Cheese 

Asparagus  

Green beans  

Creamed spinach  

House made cole slaw  

Serrano apple sauce  

 

D e s s e r t  S e l e c t i o n s 

 

Seasonal Bread pudding 

miniature desserts  

Fresh fruit cobbler
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Trifle 

 



Plated Dinner  

 

Your guests will order from a customized menu 

(Available for parties of 35 guests or less) 

 

 

Package A. $40 per person * 

Please select one salad, two entrée choices, and one dessert.  

~or~ 

Package B. $45 per person * 

Please select one salad, three entrée choices and one dessert. 

Family style appetizers can be added to Packages A & B 

~or~ 

Package C. $52 per person  

Please select one appetizer, two salads, three entrée choices and one dessert.  

 

 

 

A p p e t i z e r  S e l e c t i o n s 

Most selections served family style 

 

Seasonal Amuse Bouche  

Flash Fried Calamari & Rock Shrimp 

Artichoke & Crab Dip 

Cheese plate 

Seasonal appetizer 

 

 

S a l a d  &  S o u p   S e l e c t i o n s 

 

House salad  

Caesar salad  

Soup of the Day 

Seasonal Salad up charge may apply*  

Seasonal Soup up charge may apply* 

 

 

E n t r e e  S e l e c t i o n s 

 

Rotisserie chicken seasonal set  

Grilled rib eye with garlic mashed potatoes, asparagus; steak sauce  

Filet Mignon up charge may apply * seasonal set 

Pork Loin or chop seasonal set  

Fresh Fish Feature 
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All-American apple pie  

Seasonal cheesecake 

Seasonal Bread pudding 

Miniature desserts  

Specialty seasonal desserts 

 

E n t r e e  S e l e c t i o n s cont. 

 

Seafood Risotto up charge may apply* 

Buffalo chicken mac’n cheese w/ gorgonzola, fried carrot curls 

Falafel 

Noodle Salad 

Stir Fry chicken, tofu or seitan 

 

 

D e s s e r t  S e l e c t i o n s 

 

 

 

 

 

 



 

Family -Style & Buffet Dinners 

 

Package A. $35 per person  

Please select one salad, two entrée choices, one side, and one dessert.  

~or~ 

Package B. $45 per person  

Please select one salad, three entrée choices, two sides, and one dessert.  

 

 

 

S a l a d   S e l e c t i o n s 

 

House salad 

Caesar salad 

Seasonal Salads* 

Noodle salad  

Waldorf chicken, apples, grapes, celery, walnuts, mayo * 

Nicoise tuna, green beans, olives, potatoes, capers * 

 

 

E n t r e e   S e l e c t i o n s  

BEEF  

 

Flat iron Steak 

Tenderloin 

Brisket 

Prime Rib* 

Filet Mignon* 

 

Chef’s suggested sauces & preparations for beef choices: 

Soy butter, ginger glazed, coffee crusted, dry spice rubbed, demi glace 

 

 

CHICKEN  

 

Citrus-brined rotisserie  

Stuffed chicken paillard  

Grilled chicken breasts  

 

Chef’s suggested sauces, stuffing & preparations for chicken choices: 

marsala, picatta, milanaise, curry, chimi churri, pesto cream,  

classic sage, goat cheese, spinach, sundried tomatoes 
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PORK/LAMB 

 

Loin 

Rack of lamb* 

 

Chef’s suggested sauces & preparations for pork & lamb choices: 

lemon pepper, Dijon rosemary, hoisin glazed, curried, dill yogurt 

 

FISH/SEAFOOD 

 

Arctic Char 

Shrimp 

Lobster* 

Mussels 

Seasonal selections 

Crab cakes* 

Chef’s suggested sauces & preparations for seafood choices: 

Soy butter, hoisin glazed, ginger glazed, citrus salsa 

 

PASTA, Etc. 

 

Buffalo mac’n cheese with gorgonzola  

Vegetarian pasta with broccoli & garlic cream sauce  

Stir Fry chicken, tofu or seitan 

Pasta bowls choose sauce and sausage, beef, chicken or shrimp  

Seasonal cassoulet  

 

 

S i d e   D i s h   S e l e c t i o n s 

 

Potatoes redskins, truffled mashed, crab crushed, bacon sauerkraut, stuffed baked 

House made potato chips or tortilla chips 

Rice saffron, pilaf, dirty, fried, cous cous 

Mac n Cheese 

Asparagus 

Green beans 

Corn 

Creamed spinach 

Roasted Mushrooms 

Wasabi peas & carrots  

Sweet & sour vegetables  
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Succotash  

Corn Bread 

Baked Beans 

House made cole slaw 

Serrano apple sauce 

 

D e s s e r t  S e l e c t i o n s 

 

Seasonal cheesecake 

Seasonal Bread pudding 

Miniature desserts  

Assorted Pies & cakes  

Specialty seasonal desserts 

 

 

 

 

 

 

 

 

 

 

*up charges may apply 
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Hors D’Oeuvres 

 

 

 

P r o t e i n s   

 

Chicken satay with dipping sauce          $2.75 

Seasonal skewers… Steak, chicken, shrimp, tuna, tofu         MKT 

Coconut crusted shrimp lollipops with mango BBQ      $3.50 

Mini chicken quesadillas            $2.75 

house smoked local ham on buttermilk biscuit with tomato jam      $2.75 

Pot stickers             $2.75 

Prosciutto wrapped melon with balsamic gastrique       $2.25 

Meatballs in marinara           $2.75 

Gourmet Sliders…beef, brisket, ham, pulled pork        MKT 

Miniature crab cakes            $3.50 

 

 

 

V e g e t a r i a n  

 

Seasonal Bruschetta            $2.00 

Risotto balls             $2.50 

Breaded figs with goat cheese            $2.50 

Mini quesadillas             $2.25 

Caprese bites             $2.75 

Pot stickers             $2.25 

Mushroom caps            $2.25 

Maki Rolls             $2.75 

Mini quiche              MKT 

Gorgonzola popovers            $2.50 

Brie bliss potatoes           $3.00 

Mushroom Vol au vent            $2.75 

 

 

 

 

 

Most per piece hors d’oeuvres are sold in sets of 25 
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A  L a  C a r t e  &  P l a t t e r s 

 

 

Gourmet fruit & cheese            $4/person  

Vegetable Crudite            $3/ person   

House made artichoke dip          $3/ person  

Seasonal mussels                 $4/ person  

 

Wood-oven pizzas & flatbreads              $12  

Haystack onion rings             $8  

Flash-fried calamari with rock shrimp        $12  

Smoked chicken wings                $12  

 

 

 

L a r g e  P l a t t e r s 

Serve 6-10 people 

 

 

 

Mediterranean  

Roasted red pepper hummus, olive tapenade, baba ghanoush, pita, pepperocini, olives, grilled vegetable sticks   

 

Antipasto  

Variety of meats, local cheeses, olive tapenade, pepperocini, crostinis, roasted red peppers, grilled vegetable sticks  

 

Asian  

Tempura vegetables, kim chee, fried noodles, spring rolls, maki rolls, dipping sauces  

 

 

All large platters are $32.00 

 

 

 

 

 

S t a t i o n s 

Ask your event manager about available stations & pricing 
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Showers & “Brunch”eons 

Available Saturdays & Sundays only 

 

 

Light Plated Luncheon $22 per person  

Please select an y 3 items (only one entrée selection, please) 

 

Plated Brunch B. $26 per person  

Your guests will order from a customized menu 

Please select one salad or soup, two entrée choices, and one dessert.  

 

Plated Brunch C. $32 per person  

Your guests will order from a customized menu 

Please select one appetizer, one salad or soup, two entrée choices, and one dessert.  

 

Family Brunch A. $24 per person  

Please select one salad, two entrées, one side, and one dessert.  

 

Family Brunch B. $30 per person  

Please select one salad, three entrée choices, two sides, and one dessert.  

 

 

 

A p p e t i z e r s  &  S i d e s   

Assorted muffins & breakfast pastries 

Granola with yogurt 

Deviled eggs 

Smoked Salmon pot stickers 

Bagels with cream cheese 

Bacon 

Sausage 

Potatoes redskins, stuffed baked, home fries 

House made potato chips or tortilla chips 

Rice saffron, pilaf, dirty, fried, cous cous 

Mac n Cheese 

Asparagus 

Green beans 

Corn 

Creamed spinach 

Roasted Mushrooms 

Wasabi peas & carrots  

Sweet & sour vegetables  

Succotash  

Corn Bread 

Baked Beans 

House made cole slaw 

Serrano apple sauce 
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S a l a d  &  S o u p  S e l e c t i o n s 

 House salad  

Caesar salad  

Soup of the day  

Seasonal salads up charge may apply 

Potato salad 

Waldorf salad 

Noodle salad 

Chicken salad 

Pasta Salad 

3 bean salad 

 

 

 

 

 

E n t r e e  S e l e c t i o n s 

  

Stir Fry chicken, tofu or seitan 

Petite Salad with grilled chicken or fish 

Chicken or shrimp Caesar 

Vegetarian pasta with broccoli & garlic cream sauce  

Falafel Pita 

Breakfast wraps 

Quiche 

Frittata 

Assorted Sandwich selections 

Brunch eggs 

Assorted Flatbreads 

French Toast with fresh berries 

 

 

 

D e s s e r t   S e l e c t i o n s  

 

Seasonal Bread pudding 

Miniature desserts  

All-American apple pie  

Parfait 

Beignets 
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Confections 

Our talented pastry chefs can create all styles of pastries 

from cookie platters to tiered wedding cakes 

 

 

Cakes  

6” Round (serves 6-8)  $20  add $4 for filling 

8” Round (serves 8-10)  $25  add $5 for filling 

10” Round (serves 10-12)  $30  add $6 for filling 

½ Sheet (serves 25-30)  $40  add $8 for filling 

Full Sheet (serves up to 70)  $70  add $10 for filling 

 

Cup Cakes 

Plain      $13/dozen 

Gourmet    $15/dozen 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cookies 

Individual dozen  $10 

Party tray (3 dozen)  $25 

Per person (3 each)  $3 

 

Miniature desserts 

 

 

Per person (3 each)  $4 

 

Circus Display 

 

 

Per person   $3 

 

B a t t e r s 

White 

Yellow 

Chocolate 

Marble 

Red Velvet 

Spice 

Orange 

Lemon 

Strawberry 

Banana 

Angel food 

Devil’s Food 

Carrot 

F i l l i n g s 

Mousse 

Berries 

Nut Spread 

Peanut butter cream 

Whipped cream 

I c i n g s 

Butter Cream 

Whipped Cream 

Cream Cheese 

Fudge 

Fondant*  

*up charge may apply 

Ice Cream Cakes Available!   

Ask your event planner for details. 

Up charges may apply  

for tiered cakes 

Chocolate Chip 

Peanut Butter 

Truffle 

Sugar & cut outs 

Oatmeal 

 

Mexican Wedding 

Lady locks 

Brownies & Blondies 

Ginger snaps 

 

 

 

 

Cheesecakes 

Truffles 

Apple pies 

candies 

 

 A Six Penn signature! 

Mousse cups 

Lemon tarts 

Chocolate cakes 

Petit fours 

 

 

Cotton Candy  

Crackerjacks 

Whoopee pies 

Cinnamon doughnuts 

 

 

 A Six Penn signature! 
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Available Private Spaces: 

 

Private Dining Room -seats 40, max for standing reception is 50 

2
nd

 Floor (bar, dining room and private room) -seats 70, max for standing reception is 100  

2
nd

 Floor Bar &Lounge-max for standing reception is 50  

Ask your event manager about our bar options 

Rooftop -max for standing reception is 50  

Restaurant buyout max is 225, includes rooftop  

 

 

 

Reserve a room/Room Contracts  

A credit card is required to complete your booking. 

 

 

Guest Count Requirements  

Final menu and guest count are required at least 7 days prior to the event.  Final 

pricing is based on confirmed guest counts 7 days prior to the event.  

 

 

Payment  

Payment in full is due at the conclusion of your event. Payment can be made by cash or 

credit card. With prior approval, invoicing or payment by check is available upon request.  

 

 

Cancellation  

We will accept cancellations 7 days prior to your event date. If less than 7 days, a $500 

cancellation fee will be charged to your booking credit card.  less than 3 days 

cancellations, will be charged the full contracted minimum price.  

 

 

 

 

 

 

 

 

 

 

For more information about booking an event,  

contact a Six Penn event manager. 

 

412-566-7366 phone 

Monday –Friday 2:00-4:00pm is preferred. 

412-566-7369 fax 

 

Visit our events page at sixpennkitchen.com to submit a online request 

Please submit all event inquiries at least 2 weeks prior to event date. 
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Event Plans 

 

My event manager:______________________  Email address:  _________________________ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Questions 
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