
 

             APPETIZERS & HORS D’OEUVRES 

 

                        Cold Hors D’oeuvres 

 

Cheese & Crackers Tray (20 people)   

  

Cheese, Fruit & Crackers Tray (20 people)  

 

Fresh Fruit Tray (20 people)    

 

Bruschetta (20 people)     

Toasted Italian bread topped with a cold mixture 

of diced plum tomatoes, basil, garlic, olive 

oil, and a hint of lemon juice 

 

Jumbo Shrimp Cocktail (25 pieces)   

w/ cocktail sauce & lemons 

 

Hot Hors d’oeuvres 

 

Scallops & Bacon (40 pcs.)    

  

Skewered Chicken Satay (50 pcs)   

 w/ orange ginger sauce  

 

Skewered Beef Satay (50 pcs)    

 w/ Hoisen BBQ sauce  

 

Filo Spanakopitas (50 pcs)    

 

Chicken Wings (40 pcs.)    

(BBQ or Honey-Stung) 
 

Buffalo Chicken Wings (40 pcs.) 

 

 

Catering orders need final counts and menu  

items called in 2 days before your event….we will try 

our best to accommodate last minute orders. 

 

We use a HACCP certified produce company.  They 

 are inspected by the Department of Commerce  

and the FDA.  By partnering with them, we support  

their industry leading efforts to buy from local  

farmers and local growers whenever in season. 

 

All our food is cooked to order. 

 

We accept cash, Mastercard/Visa, American Express, 

Discover and Common Market Restaurants Gift  

Certificates and Village Common Food Court gift 

cards 

 

Many of our best ideas have come from our  

customers so please feel free to offer any suggestions 

 or comments.  The suggestion box is located by the  

back door. 

 

Prices are subject to change without notice. 

 

Per health department order, we need to inform  

our customers that consuming raw or undercooked 

meats, poultry, shellfish or eggs may increase your  

risk of foodborne illness, especially if you have  

certain medical conditions. 

 

Many of the items here are cooked with peanuts,  

peanut sauces and peanut and sesame oils …people 

with nut allergies should take note. 

 

 
 

Catering Menu 
 

 

 

 

 

Catering Phone (617) 472-9464 

Catering Fax (617) 472-3628 

 

We are open 7 days/week from 11 am – 9:30 pm 

All pickups are in our 

Village Common Food Court 

110 Willard Street 

Quincy, MA  02169 

 

Delivery available for a fee 

 

We are located across the street from our 

Common Market Restaurants 

 

www.commonmarketrestaurants.com 

for menus & specials, restaurant information, 

virtual tours, pictures, Mapquest directions, etc. 

 ~ ask about our beverage selections 

 ~ ask about our plate, napkin & silverware setup 

Note: 7% Sales Tax Will Be Added To Order 

Note: Orders Can Be Delivered For a Fee 

 

Village Common 

$49- 

$59- 

$49- 

$44- 

$55-

$79- 

$85- 

$49- 

$49- 

$49- 

$34- 

$49- 

$59- 

$40- 

Spring Rolls  (40 pieces)   

w/ dipping sauce 



 

SANDWICH MENU (serves 8-10) 

hot & cold sandwiches 

 

Grilled Chicken Baguette   $56- 

w/ lettuce & tomato 

 

Caesar Grilled Chicken Rollup  $59- 

 

Chicken Salad Rollup  $49- 

w/ lettuce & tomato 

 

Thai Chicken Wrap  $58- 

w/ jasmine rice, carrots, baked crispy 

noodles, cucumbers, spicy peanut 

sauce in lo-cal wrap 

 

Roast Beef Rollup   $58- 

w/ Boursin cheese & caramelized onions 

 

Roasted Turkey Rollup  $49- 

w/ cheese, sprouts & carrots, lettuce & tomato  

 

Baked Ham & American Cheese Rollup  $48- 

w/ lettuce & tomato 

 

Chicken Parmesan Panini  $59- 

 

Tuna Salad Rollup  $49- 

 

EXTRAS (serves 10-12) 

Clam Chowder    $45- 

Chicken Noodle Soup    $34- 

Minestrone Soup    $34- 

Rustic Dinner Roll Basket (dozen)  $9- 

Potato Chips     $8- 

Cookie & Brownie Tray   $24- 

Whole Pies (Reese’s Pie or Chocolate Cake) $45- 

Ice – 40 lb. bag    $10- 

Filtered & cubed 40 lb. insulated bag 

Paper Goods (plate, fork, knife & napkin) $1/person 

 

                                                                           

HOT SIDE DISHES ½ PAN             FULL PAN 

  Serves 8-10         serves 16-20 
 

Each Selection   $25-  $46- 
 

Mini Carrots  Rice Pilaf  Mac & Cheese  

Corn Niblets  Seasonal Squash  Green Beans  

Baked Stuffing   Roasted Potatoes Pasta Marinara 

         Red Bliss Garlic Mashed 

*Add Grilled Chicken to any of the above Salads for  $10* 

Apple Walnut Salad     $49- 

Shredded iceberg lettuce, toasted walnuts,  

Gorgonzola cheese, dried cranberries, golden delicious  

apple slices & a cran-raisin vinaigrette dressing. 

 

Grilled Salmon Salad     $57- 

Grilled Atlantic salmon, shredded romaine lettuce, 

red & green peppers, cucumbers, English celery, capers 

& a champagne vinaigrette dressing. 

 

Oriental Chicken Salad    $49- 

Grilled sesame chicken, fried wontons, rice sticks,  

snow peas, mandarin oranges, scallions, slivered almonds,  

romaine lettuce w/ honey ginger dressing 

 

 Pasta Salad   $23- 

Pasta & vegetables tossed in light dressing 

 

 

HOT FOOD TRAYS 

   

 

     ½ PAN             FULL PAN 

     Serves 8-10         serves 16-20 

 

Chicken Marsala   $49-  $90- 

Baked Stuffed Haddock  $52-  $96- 

Ziti, Chicken & Broccoli  $44-  $80- 

(Alfredo or lemon wine sauce) 

Shrimp Scampi  over linguini  $69-            $127- 

Grilled  Salmon    $69-            $127- 

Grilled Chicken   $44-  $80- 

Grilled Cajun Chicken   $49-  $88- 

Grilled BBQ Chicken   $49-  $88- 

Pasta Marinara & Meatballs  $32-  $54- 

Pasta Primavera   $39-  $69- 

(Alfredo or wine sauce) 

Chicken Parmesan   $49-  $90- 

Lasagna    $44-  $80- 

Grilled Turkey Tips    $49-  $92- 

(grilled with peppers & onions) 
 

Grilled Steak Tips    $60-  $110- 

(grilled with peppers & onions) 

 

Large 16” Cheese Pizza  $11  - each 

Large 16” Pepperoni Pizza  $13 - each 

Chicken Tenders   $34-  $58- 
 

CALZONES 
 

Short Rib & Cheese Calzone   $22- 

Italian Cold Cut w/Marinara Calzone  $20- 

Buffalo Chicken w/Blue cheese Calzone  $21- 

Chicken, Broccoli & Cheese Calzone  $21- 

Chicken Parmesan Calzone   $21- 

 

SALADS (serves 8-10) 

 

 
 

Tossed Salad      $26- 

Caesar Salad      $32- 

Thai Salad      $40-

Shredded carrots, cucumbers, red & green peppers,  

water chestnuts, onions, baked crispy noodles  & spicy  

peanut dressing on a mix of  mesclun greens 

 

Tomato & Mozzarella Salad    $49- 

Romaine, plum tomatoes, fresh mozzarella, basil, 

red onions w/ side of balsamic vinaigrette 

 

Greek Salad      $39- 

Romaine lettuce, Greek olives, pepperoncinis, feta 

cheese, and onions with Greek dressing 

 

Chopped Salad   $44- 

Romaine, peppers, tomatoes, portabella mushrooms,  

toasted almonds, red onions, gorgonzola & cheddar  

cheeses, tortilla strips, bacon bits in BBQ ranch dressing 

 

Lime Avocado Salad      $49- 

Mesclun mix, plum tomatoes, red onion, tortilla chips,  

avocado, fresh lime squeeze, peppers, roasted sunflower  

seeds, feta, zesty orange vinaigrette 

 

 

 

 

 

 

 

 

 

 

 

 

 

  


