
WELCOME to 6TH STREET 

Thank you for considering 6th Street for your upcoming event. We  
absolutely aim to please, so if there’s anything we can do to make your 
event just right, please don’t hesitate to ask. 

We are located at 55 W. 6th Street across from the Hult Center and the 
Hotel Eugene (formerly the Eugene Hilton). We host fundraisers, baby 
showers, corporate meetings, birthdays and anniversaries in our newly 
remodeled restaurant. Our room and our menu can be dressed up or 
down to create the atmosphere you’re looking for.

The sample menus we’re providing are some of our favorites, but we  
can customize the catering to suit your needs.

We look forward to partnering with you!

Sincerely,

Linda Addison
Owner & Party Planning Enthusiast
541-521-6143 (mobile)
linda@sixthstreetgrill.com



THE BASICS

Breakfast, lunch, happy hour, dinner and evening rentals welcome

Buffet-style or plated catering available

Room capacity is up to 80 guests, depending on table arrangement

Desired event can be private or semi-private

Room charges are based on time, date, and event requirements 

A large monitor for presentations, video, or photos available

 Free parking on-site and in the Hult Center lot across 6th Street after 

6pm and free on weekends (unless Hult Center show)



COCKTAIL PARTIES
For 10 or more guests. Room fees may apply | Served family or buffet style

MINT JULEP SOCIAL
$15 PER PERSON

Add Mint Juleps for $5 each or Open Bar or Cash Bar

BACON WRAPPED DATES 
PORTOBELLO MUSHROOM CROSTINI 

FRIED RAVIOLI
FRUIT & VEGGIE TRAYS

           
MANHATTAN COCKTAIL PARTY 

$20 PER PERSON 
Add Manhattans for $5 each or Open Bar or Cash Bar

     PRAWN COCKTAIL OR MARINARA MEATBALLS    
        BACON WRAPPED DATES          
            PORTOBELLO MUSHROOM CROSTINI              

FRIED RAVIOLI
FRUIT & VEGGIE TRAYS



LUNCHEON MENU
For 10 or more guests | Includes coffee, tea or soda  

and your choice of French fries, cup of soup or side salad 

$15 per person | Open bar or cash bar

6TH STREET BURGER         
This one is loaded with cheddar and swiss, bacon, mashed avocado, grilled onions, 
portobello mushrooms on a brioche bun with mayo, lettuce and tomato.    

THE MADRID
A perfect assembly of avocado & fresh tomatoes, portobello mushrooms & two 
layers of cheddar cheese on grilled sourdough bread with herbed cream cheese.

SPICY BLT
A classic BLT, smoked bacon, lettuce & tomato on fire grilled sourdough with 
chipotle mayo.

CRANBERRY HAZELNUT CHICKEN SALAD       
The best of the Northwest! A cranberry hazelnut breaded chicken breast   
on a bed of fresh greens tossed in a cranberry vinaigrette with diced tomatoes,  
dried Oregon cranberries, sliced avocado & blue cheese crumbles.

BAJA CHICKEN SALAD         
Spicy chicken breast on fresh greens with black beans, cheddar, tomatoes, cilantro, 
olives & jalapeños. Topped with guacamole, sour cream, tortilla strips & salsa. 



FIESTA BUFFET
For 30 or more guests. Room fees may apply | Served buffet style for private 

events and includes fruit & veggie trays, chips, salsa & guacamole Cilantro 
Lime Rice $20 per person | Open Bar or Cash Bar

FIESTA BUFFET
A generous buffet to build your own tacos, salads and tostadas with shredded 

beef barbacoa, seasoned pulled Boneyard IPA chicken & black bean potato 
hash (vegetarian). Buffet includes flour & corn tortillas. 

Toppings include: fresh house made guacamole, salsa, sour cream, jalapeños, 
cheddar jack cheese, lettuce, diced tomato, cilantro, onions, lime slices & fried 

tortilla croutons.

SIDES
Southwest black bean hash & cilantro rice

MARGARITA/CERVEZA DRINK TICKETS
$5 each

DESSERT OPTION
$5 each



BREAKFAST BANQUET
For 15 to 30 guests | Includes coffee, tea or soda / Served individually

$15 per person | Open Bar or Cash Bar

ENTREES
Substitute fresh fruit for home fries- no charge. Bloody Mary’s or Mimosa’s for $5 each

CHOOSE ONE

EGGS BENEDICT
2 poached eggs with Canadian bacon on a toasted English muffin topped with 

our made from scratch hollandaise. Served with red potato home fries.

GREEN CHILE SCRAMBLE
3 eggs scrambled with fire roasted poblano chilis. Topped with cheddar and 

jack cheese. Served with red potato home fries & toast.

BACON SCRAMBLE
3 eggs scrambled with diced smoked bacon & topped with cheddar cheese. 

Served with red potato home fries & toast. 

6TH STREET BREAKFAST
3 eggs scrambled, red potato homes fries & English muffin. 

COUNTRY SCRAMBLE
3 eggs scrambled, 4 slices of bacon, red potato home fries and a buttermilk 

biscuit topped with our spicy poblano sausage gravy.

FRENCH TOAST
2 slices of French toast made with thick brioche bread & topped with fresh 

strawberries and powdered sugar. Served with 4 slices of bacon.

BACON & EGGS
 3 eggs scrambled, 4 slices of bacon, red potato home fries  & English muffin.



BRUNCH MENU
For 50 or more guests. Room fees may apply | Served buffet style for 

private events and includes coffee, tea or soda

$20 per person | Open Bar or Cash Bar

Add Bloody Mary’s or Mimosa’s for $5 each

EGGS BENEDICT
Topped with our made from scratch hollandaise.

GREEN CHILE SCRAMBLE OR PLAIN SCRAMBLED EGGS
Eggs scrambled plain or with fire roasted poblano chilis, cheddar and jack cheese.

HOME FRIES
Rustic red potato home fries grilled with peppers & onions.

BACON & KIELBASA
Thick sliced applewood smoked bacon & fire grilled kielbasa sausage.

BISCUITS & GRAVY
Buttermilk biscuits topped with our poblano sausage gravy.

                                         
  

ASSORTED TOAST
English muffin, Wheat, Sourdough, Brioche,  Danish

FRENCH TOAST
2 thick slices of brioche French toast topped with fresh strawberries

FRESH FRUIT
Fresh strawberries, pineapple, honeydew and other sesonal fruit.

VEGGIE PLATTER
Assorted Northwest veggies



PRIVATE DINNER MENU
          For 10 or more guests | Dinner begins with crudites served family style   

Includes coffee, tea or soda $30 per person | Open bar or cash bar

APPETIZERS
Choose Two Served Family Style

*MUSHROOM CROSTINI  *BACON WRAPPED DATES  *DEEP FRIED RAVIOLI*

ENTREES
Choose One

CRANBERRY HAZELNUT              
CHICKEN SALAD
Cranberry hazelnut breaded chicken 
breast on a bed of fresh greens tossed 
in a cranberry vinaigrette with tomatoes, 
cranberries. Topped with sliced avocado and 
blue cheese crumbles. 

CAJUN COD FILET          
6oz Pacific Northwest Cod Filet seared with 
our house Cajun spice & topped with fresh 
pineapple salsa. Served with red mashed 
potatoes and grilled asparagus.

CHICKEN VELOUTÉ                 
Our fried chicken breast with our house 
made French chicken gravy. Served with red 
mashed potatoes and fresh grilled asparagus.

HUNTER SIRLOIN       
Choice center cut top sirloin topped with 
a rich dark mushroom hunter sauce; onion 
mushroom demi glace and blue cheese. 
Served over roasted garlic mashed potatoes 
and asparagus.

PASTA PRIMAVERA    
Fresh, local fettuccini tossed with brocolli, 
mushrooms, onions, bell peppers, & carrots 
in a roasted garlic smoked provalone cream 
sauce. 

BSB TENDERLOIN                 
6oz of tenderloin medallions topped with  
Heritage Brown Sugar Bourbon Bacon Jam. 
Served over roasted red garlic mashed pota-
toes with grilled asparagus.



  For 50 or more guests | Served Buffet Format

                 $35 per person | Open Bar or Cash Bar                                  

CELEBRATION BUFFET
Choose 2 appetizers. Included fruit and veggie trays & baguette or dinner rolls. 

              
Choose 3 entrees:

Penne Pasta with a smoked provalone cream sauce or marinara.

Sliced NY Strip Loin Steak with Hunter demi-glace. Cajun Cod Filet. Herb Citrus Chicken.

Cajun Chicken Pasta.  Peppercorn Tenderloin Medallions. Smoked Pork Chops.

SIDES
          Gourmet Salad with 2 dressings. Roasted Red Mashed potatoes. Wild Rice Pilaf.  
  Grilled Asparagus or Steamed Seasonal Vegetables

DRINK TICKETS
$5 each

DESSERT
Tiramisu & New York Cheesecake

     *MUSHROOM CROSTINI  *BACON WRAPPED DATES  *FRIED RAVIOLI*


