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357 West Squantum Street • Quincy, MA 02171 

FUNCTION MENUS  

BREAKFAST, BRUNCH & DELI LUNCHES 

BREAKFAST TO THE TEE!     
Fresh Cut Fruit Salad • Breakfast Sandwich  

Coffee • Decaffeinated Coffee • Tea  
 

CLASSIC CONTINENTAL BUFFET     
Fresh Cut Fruit Salad • Assorted Muffins • Danishes  

Coffee • Decaffeinated Coffee • Tea  
 

BREAKFAST BUFFET   
Fresh Cut Fruit Salad • Scrambled Eggs • Bacon  
Sausage • Roasted Home Fries • French Toast  

Coffee • Decaffeinated Coffee • Tea  
 

BRUNCH BUFFET    
Fresh Cut Fruit Salad • Scrambled Eggs  
Bacon • Sausage • Roasted Home Fries  

French Toast • Seasonal Vegetables  
Coffee • Decaffeinated Coffee • Tea  

Choice of One Starch: Penne Pasta with Fresh Tomato Sauce • 
Penne Pasta with Alfredo Sauce • Penne Pasta with Vodka Sauce • Rice Pilaf  

Choice of One Entree: Chicken Marsala • Chicken Picatta • Chicken  
Parmesan • Carved Honey Ham  

 

BOXED LUNCH ON THE GO!    
Potato Chips • Bottled Water    

Tuna Salad • Ham & Cheese • Roast Beef  
All White Meat Chicken Salad • Roasted Turkey   
*Add Pasta Salad or Potato Salad   

 

SANDWICH EXPRESS BUFFET  
Potato Chips • Assorted Finger Sandwiches:   
Tuna Salad • All White Meat Chicken Salad     

Ham & Cheese • Oven Roasted Turkey with Cranberry Mayo  
• Roast Beef with Horseradish Mayo 
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STATIONARY ITEMS  

(50 pieces per order) 
Tomato Pesto Crostini  

BBQ Pulled Pork Crostini  

Stuffed Mushrooms 
(Choice of: Sausage • Vegetarian) 

 

Sesame Chicken Skewers  

Chicken Bites 
(Choice of: Buffalo • Asian) 

 

Shrimp Cocktail 
Served with Cocktail Sauce, Lemon & Horseradish 

 

Scallops Wrapped in Bacon  

Signature Steak Skewers  

Mini Crab Cakes 
Served with House Remoulade 

 

Angus Cheeseburger Sliders 
Served with Ketchup 

 

BBQ Pulled Pork Sliders  

Char Grilled Chicken Breast Sliders 
Topped with Roasted Red Peppers & Southwestern Sauce 

 

Quesadilla 
(Choice of: Chicken • Vegetable) 

 

Assorted Sushi  

PARTY FAVORITES!  

ITALIAN SAUSAGE 
Bianco Sweet Italian Sausage 

Peppers • Onions 
Served with Fresh Rolls 

 

PIZZA SLICES 
Cheese, Pepperoni, Vegetable 

 
(50 Slices Per Order) 

AUTHENTIC EGGPLANT ROLLATINI 
Hand Breaded & Fried Eggplant • Rolled with  

Mozzarella • Parmesan Cheeses 
Choice of: Vegetarian or Sausage Stuffed 

 Half Tray /  Full Tray 
(Approximately 16 Rollatini per Half Tray, 

32 Rollatini Full Tray) 

HOMEMADE ITALIAN MEATBALLS 
Chef's Own Recipe in Tomato Sauce 

Served with Fresh Rolls 

 Half Tray /  Full Tray 
(Approximately 25 Meatballs Half Tray, 

50 Meatballs Full Tray) 

CHICKEN, BROCCOLI & ZITI 
Grilled Chicken Breast • Broccoli • Ziti • 

Tossed in a Light Cream Sauce 

 Half Tray /  Full Tray 
(Half Tray Approximately 20 people, 

Full Tray 40 people) 

MACARONI & CHEESE 
Large Shell Macaroni • Assorted Cheeses • 

Cheese Sauce 

 Half Tray /  Full Tray 
(Half Tray Approximately 20 people, 

Full Tray 40 people) 
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STATIONARY DISPLAYS  

*Minimum order of 20 people or more 

CHEESE & CRACKERS  

Domestic & Imported Cheeses • Seasonal Fruit • Gourmet Crackers   

Choice of: Crudité • Fresh Fruit   
 

MEXICAN FIESTA   Half Tray /  Full Tray  

Festive Mexican Dip Layered with:   

Salsa • Guacamole • Tomatoes • Black Olives • Cream Cheese • Cheddar Cheese  

Served with Tortilla Chips  

*Add Chili  

(Full tray feeds approximately 40 people,   

Half tray feeds approximately 25 people)  
 

MEDITERRANEAN   

Tabouli • Hummus • Stuffed Grape Leaves • Baba Ghanoush  

 Roasted Pita Triangles • Red Onion • Cucumbers • Black Olives   

VEGETARIAN ANTIPASTO   

Grilled & Marinated Eggplant • Zucchini • Summer Squash • Fire Roasted Peppers  

Mushrooms • Olives • Artichoke Hearts • Imported Cheeses   

ULTIMATE ANTIPASTO   

Prosciutto di Parma • Salami • Capicola • Grilled & Marinated Eggplant • Zucchini  

 Summer Squash • Mushrooms • Fire Roasted Peppers Olives • Artichoke Hearts • Imported Cheeses   

CHICKEN FINGERS   

Variety of Original • Asian • BBQ • Buffalo Style   

Served with an array of Dipping Sauces  
 

CAPRESE SKEWERS    

Grape Tomatoes • Fresh Buffalo Mozzarella • Basil • Extra Virgin Olive Oil  

 Aged Balsamic Vinegar • Served on Skewers  
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LUNCH & DINNER BUFFETS  

 

JOHN ADAMS  

A Function Favorite!       
Seasonal Vegetables    

Choice of: Garden Salad • Caesar Salad  
Choice of Starch: Roasted Potatoes • Rice • Mashed Potatoes     

Choice of: Penne Pasta with Fresh Tomato Sauce •    
Penne Pasta with Alfredo Sauce • Penne Pasta with Vodka Sauce 

Choice of Two Entrees: 
•Baked Haddock, White Wine, Panko & Rich Buttery Breadcrumbs 

•Baked Stuffed Chicken Breast, Cranberry Stuffing   
• Roast Pork Loin with Natural Gravy  
• Carved Roast Sirloin    

• Carved Roast Tenderloin   
  
 

LITTLE ITALY  

Chef’s Homemade Meatball Recipe!  
Homemade Italian Meatballs   

Choice of:  Garden Salad • Caesar Salad   
Choice of: Penne Pasta with Fresh Tomato Sauce • Penne Pasta with Alfredo Sauce • Penne Pasta with Vodka Sauce 

Choice of One Entree: Chicken Piccata • Chicken Marsala • Chicken Italiano  
• Chicken Parmesan • Bianco Sausage with Peppers & Onions   

                                                               
 

SURF & TURF   

Seasonal Vegetables • Roasted Potato    
Choice of: Garden Salad • Caesar Salad   

Choice of One Entree: Grilled Salmon with Lemon Dill Sauce •  
Baked Haddock, White Wine, Panko & Rich Buttery Breadcrumbs 

  
 

CLASSIC TURKEY DINNER   

  Roasted Turkey with Natural Gravy Turkey Stuffing  
•  Cranberry Sauce • Homemade Mashed Potatoes  

• Candied Carrots • Green Beans   
Choice of: Garden Salad • Caesar Salad  

   
 

All Lunch & Dinner Buffets Are Served with Rolls and Butter, 
Coffee, Decaffeinated Coffee and Tea 
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BBQ, CLAM BAKE, SURF & TURF  

 

THE BACKYARD BBQ   
Pasta Salad • Potato Salad • All Beef Franks    
 Angus Hamburgers • Angus Cheeseburgers   

Choice of:   Garden Salad • Caesar Salad   
  
 

THE COMPLETE BBQ  
Pasta Salad • Potato Salad • Angus Hamburgers  

Angus Cheeseburgers • BBQ Chicken  
Choice of: Garden Salad • Caesar Salad    

Choice of: Hotdogs • Bianco Sausage with Peppers & Onions   
  
 

THE ULTIMATE BBQ   
Pasta Salad • Potato Salad • Angus Hamburgers   

Angus Cheeseburgers • Signature Steak Tips • BBQ Chicken  
Choice of: Garden Salad • Caesar Salad   

  
 

CLAM BAKE   
Corn on the Cob • Corn Bread • Clam Chowder • Cole Slaw 

Steamed Clams • Steamed Mussels • 1 1/4 lb. Boiled Lobster 
Choice of: Boiled Red Bliss Potatoes • Potato Salad  

    
 

ULTIMATE SURF & TURF   
Corn on the Cob • Clam Chowder • Cole Slaw    

Corn Bread • Pasta Salad • Potato Salad    
1 1/4 lb. Steamed Lobster • Carved Roast Sirloin  

Choice of:   Boiled Red Bliss Potatoes • Potato Salad 
   

CARVING STATIONS  

Add a Carving Station to any Brunch, Lunch or Dinner Buffet (Stations are a minimum of 30 guests) 
 

Honey Glazed Ham served with Pineapple Sauce    

Roasted Turkey Breast served with Cranberry Relish     

Baby Back Ribs served with Barbeque Sauce      

 Aged Prime Select Roast Sirloin               
(Choice of:  Horseradish Sauce • Port Wine Demi Glace)   

Prime Ribeye Roast Natural au Jus             

Beef Tenderloin               
(Choice of:  Bearnaise Sauce • Demi Glace)  
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DESSERTS  

Assorted Cookies & Brownies      

Serves approximately 50 people 

Custom Occasion Cakes and Desserts Available Upon Request 

CHILDREN’S MENU   

Choice of:  Chicken Fingers • Hot Dog • Hamburger • Cheeseburger  

Served with French Fries & Choice of Beverage  

 

 

 

  

HOST YOUR NEXT EVENT WITH US! 
 

Anniversary Christmas Party 

Baby Shower Communion 

Bachelor/Bachelorette Party Corporate Events 

Baptism Engagements 

Bar/Bat Mitzvah Fundraisers 

Bereavement / Celebration of Life / Funerals Golf Outings 

Birthday Parties Graduations 

Bridal Shower Holiday Party 

Charity Events Retirement Party 

 

CALL OR EMAIL TODAY FOR MORE INFORMATION AND BOOKING!  

 

357 West Squantum Street • Quincy, MA 02171  

617‐770‐2500 • admin@viewtavern.com  

www.theviewrestaurantandtavern.com  

Cathleen Welch, Function Manager 

http://www.theviewrestaurantandtavern.com/


