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Kennedy’s Midtown

42 Province Street,

Boston, MA 02108

Phone: 617.426.3333

Fax: 617.542.6199

Private Rooms Available with No Room Fee

Hardwood Room

125 people Standing

50 People Sit-Down

Parlor Room

40-45 people Standing

35 People Sit-Down

Entire Restaurant Available, Ask For Details
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42 Province Street, Boston | 617.426.3333 | www.kennedysmidtown.com
Join us for Lunch, Dinner, Drinks or Weekend Brunch, Your Pint of Guinness Awaits!
Pre-fixe Plated Dinner - Limited Menu
Starters: Choice of Salad (Field Greens or Caesar) or Cup of Chowder

Entrée Choices [select 4 choices]: 

· Chicken Broccoli & Ziti $23.95/order
· Chicken Marsala (served with Ziti) $23.95/order
· Chicken Parmigiana (served with Ziti) $23.95/order
· Stuffed Chicken Breast, served with Mash Potatoes and Sautéed Vegetables $23.95/order
· Steak Tips, served with Mash Potatoes and Sautéed Vegetables $23.95/order
· Honey Bourbon Salmon, served with Mash Potatoes and Sautéed Vegetables $23.95/order
· Baked Scrod, served with Mash Potatoes and Sautéed Vegetables $23.95/order

· Captains Feast [Fresh Shrimp, Scallops, & Cod Fish, Fried to a Golden Crisp served with French Fries & Cole Slaw] $23.95/order
· Fish and Chips served with French Fries and Coleslaw $23.95/order
· Crab Cakes served with Mash Potatoes and Sautéed Vegetables $23.95/order
· Vegetable Primavera $23.95/order

· Smoked Mozzarella & Arugula Ravioli $23.95/order
· Lobster Ravioli $25.95/order

· Baked Seafood Casserole $25.95/order  [An array of Fresh Seafood: scallops, shrimp, haddock, and Salmon baked to perfection]
· Lobster Casserole $29.95/order
· NY Sirloin $26.95
· Filet Mignon $32.95/order
· Surf & Turf  [Fresh Hand-Cut Filet Mignon topped with Lobster Meat Prepared Scampi Style and Served with Mash Potatoes and Sautéed Vegetables.] $38.95/order
Dessert:
Choice of Dessert of the Day (Generally Cheese Cake or Chocolate Cake)
All Prices subject to Mass tax (5%) and Gratuity (20%)
Buffet Dinner
Starter: Choice of Salad (Field Greens or Caesar) 
Select up to 3 Entrée Choices:

· Chicken Broccoli & Ziti, Chicken Parmigiana (served with Ziti), Lasagna, Chicken Marsala, Vegetable Primavera, Shepherds Pie, Steak Tips, Baked Scrod, Stuffed Pork Loin, Honey Bourbon Salmon, Sliced London Broil (add $2.00/person), Seafood Paella (add $2.00/Person), Lobster Ravioli (add $2.00), Shrimp Piccata

Dessert:
Choice of:  Cake Platter (Chocolate Cake & Cheese Cake) or Fruit Platter

Minimum Number of Guests:
20 for Buffet

Price $23.95/person Plus Mass tax (5%) and Gratuity (20%)`
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42 Province Street, Boston | 617.426.3333 | www.kennedysmidtown.com
Join us for Lunch, Dinner, Drinks or Weekend Brunch, Your Pint of Guinness Awaits!
Pre-fixe Plated Lunch - Limited Menu
Starters: Choice of Salad (Field Greens or Caesar) or Cup of Chowder

Entrée Choices [select 4 choices]: 
· Grilled Chicken Caesar Salad ($18/order)

· Chicken Pesto Caesar Salad ($18/order)

· Shepherd Pie ($18/order)

· Cottage Pie ($18/order)

· Chicken Crispers ($18/order)

· BBQ Chicken Wrap ($18/order)

· Chicken Caesar Wrap ($18/order)

· Turkey Wrap ($18/order)
· Chicken Broccoli & Ziti ($21/order)

· Stuffed Chicken Breast, served with Mash Potatoes and Sautéed Vegetables ($21/order)

· Steak Tips, served with Mash Potatoes and Sautéed Vegetables ($21/order)

· Honey Bourbon Salmon, served with Mash Potatoes and Sautéed Vegetables ($22/order)

· Fish and Chips served with French Fries and Coleslaw ($21/order)
· Captains Feast [Fresh Shrimp, Scallops, & Cod Fish, Fried to a Golden Crisp served with French Fries & Cole Slaw] $21/order
· Crab Cakes served with Mash Potatoes and Sautéed Vegetables ($21/order)
· Vegetable Primavera ($18/order)

· Smoked Mozzarella & Arugula Ravioli ($21/order)
· Lobster Ravioli ($23.95/order)

· NY Sirloin ($26.95/order)
Dessert:
Choice of Dessert of the Day (Generally Cheese Cake or Chocolate Cake)
Prices subject to Mass tax (5%) and Gratuity (20%)
Buffet
Starter: Choice of Salad (Field Greens or Caesar) 
Select up to 3 Entrée Choices:

· Chicken Broccoli & Ziti, Chicken Parmigiana (served with Ziti), Chicken Marsala, Vegetable Primavera, Shepherds Pie, Steak Tips, Baked Scrod, Stuffed Pork Loin, Honey Bourbon Salmon, Shrimp Piccata, Sliced London Broil (add $2.00/person), Seafood Paella (add $2.00/Person), Lobster Ravioli (add $2.00/person). 

Dessert:
Choice of:  Cake Platter (Chocolate Cake & Cheese Cake) or Fruit Platter

Minimum Number of Guests:
20 for Buffet

Price $20.95/person Plus Mass tax (5%) and Gratuity (20%)
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 Appetizers

Stuffed Mushrooms with Seafood Stuffing 


                          
 $125.00

Oven roasted mushrooms filled with shrimp, crabmeat, scallops, fresh herbs and garlic, garnished with fresh lemon and chopped parsley. (60 Pieces; Additional: $2.25/piece)
Scallops & Bacon 



  





$150.00

Fresh Jumbo sea scallops wrapped in American bacon and sautéed with lemon butter, garnished with Fresh parsley. (60 Pieces; Additional $2.25/piece)
Potato Skins      








       
$75.00
Potato Wedges stuffed with aged cheddar, Monterey Jack cheese and Irish bacon, oven roasted & Topped with Fresh scallions. Served with sour cream. (40 Pieces; Additional $2.00/piece)
Shrimp Cocktail Platter






           $2.00 per shrimp

Fresh Atlantic shrimp poached in a white wine, lemon and bay leaf stock, Served Chilled a bed of crushed ice with a Spicy cocktail sauce & Lemon Wedges.

Coconut Shrimp 







           $3.00 per shrimp

Fresh Atlantic Shrimp lightly coated in Fresh coconut. Deep-Fried until golden Brown.

Served with Sweet Chili Pepper Sauce.

Tri-color Cheese Tortellini with Chicken





$145.00

Cheese Tortellini sautéed with Fresh Chicken, garlic In A Creamy Scampi sauce. Topped with Fresh Parmesan cheese.

Appetizers
Beef Teriyaki 







$150.00

Black Angus Steak Strips Marinated with Fresh pineapple juice, Teriyaki sauce, Fresh ginger, Garlic & Scallions. (60 Pieces; Additional $2.50/piece)
Chicken Tenders







$125.00

Tender Pieces of chicken, Dipped In Our Own Beer Batter cooked until Golden Brown.

Served with a Dijon honey mustard sauce.  (80 Pieces; Additional $1.50/piece)
Buffalo Tenders







$130.00

Tender Pieces of chicken, Dipped In Our Own Hot Sauce. Served with a Blue Cheese Dressing. (80 Pieces; Additional $1.75/piece)
Italian Meatballs
  






 $135.00

Hand Rolled Meatballs. Slow cooked in Marinara Sauce. with Fresh Basil, Parsley and Oregano. 
Topped With Parmesan Cheese. (60 Pieces; Additional $2.25/piece)
Chicken Quesadilla






$125.00
Tender pieces of chicken, mushrooms, tomatoes, peppers, onions, broccoli, and jack cheddar Cheese served in a tortilla wrap. (60 Pieces, Additional $2.00/piece)
Vegetable Quesadilla






$120.00
Mushrooms, tomatoes, peppers, onions, broccoli, and jack cheddar cheese served in a tortilla wrap. (60 pieces; Additional $2.00/piece)
Assorted Platters
Large platters cater for up to 50 persons

Raw vegetable and Dip Platter


Small $75.00 

Large $125.00

Julienne of carrot sticks, celery sticks, fresh green beans, chilled caramelized mushrooms, Broccoli florets, cauliflower florets, cherry tomatoes, Zucchini green and yellow, green and black olives and red onion. Chilled and served with a blue cheese dip.

Assorted Cheese and Cracker Platter

Small $100.00

Large $175.00

Blue cheese, baked brie, aged cheddar, dill Havarte, Monterey Jack, pepper Jack, American, Swiss, and gouda garnished with fresh fruit and served with assorted wheat crackers and a blue cheese dressing. 

Baked Brie Platter Dip







$115.00

2lb Imported baked Brie, Topped with Roasted Almonds. Served with Assorted Crackers.

Assorted Stuffed Finger Sandwiches


    

 
Large $125.00

Soft Italian bread roll stuffed with chicken salad, tuna salad, turkey, ham, roast beef and corned beef served with French mustard and mayonnaise on the side.  (50 Pieces)
Assorted Stuffed Roll-ups






Large 155.00

Chicken Salad, Fresh Tuna, Angus Roast Beef, Roasted Turkey, Virginia Ham & Grilled Chicken [50 Pieces (size ½ Wrap)]
Salads
Small platters cater for up to 15 persons

Large platters cater for up to 30 persons

House Tossed Salad



Small $50.00

Large $100.00

Red leaf lettuce, tomatoes, cucumber, red onions, bell peppers and garlic croutons, with your choice of dressing.  Served with Dinner Rolls.
Caesar Salad




Small $55.00

Large $110.00

Crisp Romaine lettuce tossed with home made garlic croutons in our creamy Caesar dressing and speckled with fresh Parmesan cheese.  Served with Dinner Rolls
Spinach Salad



Small $75.00


Large $125.00

Fresh Spinach tossed in a warm balsamic vinaigrette dressing with red onions, mushrooms, hard-boiled eggs and bacon bits. Served with Dinner Rolls.
Chefs Salad




Small $75.00


Large $125.00

Red leaf lettuce, julienne of ham, chicken, artichoke hearts, hardboiled eggs, French beans, mozzarella cheese, black and green olives, red onion, tomatoes, croutons, green and red peppers, cucumber, julienne, Swiss cheese and white cheddar cheese. 

Pasta Salad




Small $55.00


Large $110.00

Penne pasta marinated with Basil garlic dressing, Tossed and served on a bed of fresh lettuce, garnished with Fresh tomato and cucumber.

Potato Salad



Small $50.00


Large $80.00
Chicken Salad



Small $55.00


Large $110.00

Sautéed chicken breast cubed, chilled and tossed with fresh celery, spring onion, seasoned with Fresh herbs in mayonnaise, Garnished with red leaf lettuce, Fresh tomato and cucumber.

Fresh Fruit Platter



Small $75.00


Large $125.00

A medley of assorted fresh ‘seasonal’ fruit.

Your choice of dressings is: 

Balsamic Vinaigrette, Zinfandel Dressing, Blue Cheese, Italian Dressing, Russian, Honey Mustard, Oil and Vinegar.

Entrees Buffet

All served in a buffet Style Hotel Pan. 

Chicken Broccoli Ziti








$120.00

Tender breast of marinated chicken sautéed to perfection with fresh broccoli florets and garlic in a cream Parmesan sauce, served on a bed of Ziti.

Chicken Parmigiana








$175.00

Fresh Chicken Breast Breaded and topped Marinara Sauce and Parmesan Cheese (25 Pieces).  
Sliced “Sterling Grade” Sirloin







$225.00

Thinly Sliced Sirloin, Cooked Medium Rare. Topped with au jus

Lobster Ravioli with Shrimp (Choice of Scampi, or Marinara Sauce)

$185.00

Hand made Lobster ravioli stuffed with Fresh lobster meat. Sautéed with shrimp and Fresh Asparagus, Topped with Fresh grated Parmesan cheese.

Chicken Piccata 









$125.00
Tender Breast of Chicken sautéed with lemon sauce and capers.
Shrimp Piccata









$135.00

Fresh Atlantic Shrimp sautéed to perfection in a white wine and lemon juice and capers, served with Penne Pasta
Chicken Marsala 









$125.00

Tender Breast of Chicken sautéed with Ham, Mushrooms and Marsala wine, Served over Ziti.

Vegetable Primavera








$125.00

Fresh vegetables sautéed in olive oil with Fresh basil, served over Ziti.

Sautéed Shrimp Scampi








$175.00

Fresh Atlantic Shrimp sautéed to perfection in a white wine and garlic cream sauce, served over Ziti. Topped With Parmesan Cheese.

Shepherds Pie









$100.00

Ground beef sautéed with carrots, peas, onions and fresh herbs, topped with creamy mashed potato. Oven roasted and served with pan gravy

Roast Rib-Eye of Beef (20lbs)







$250.00

Aged Angus sirloin of beef oven roasted to perfection, hand carved, served with fresh au jus.

Steak Tips (80 Pieces/Tray)







$200.00
Grilled Steak Tips prepared Medium to Medium-Well 

Entrees Buffet

All served in a buffet Style Hotel Pan. 

Stuffed Boneless Roast Loin of Pork  






$150.00

Marinated boneless Loin of Pork, herb rubbed and Stuffed with Cornbread Stuffing. Served with Apple Pan Gravy.

Scallops & Mushroom Pie







$165.00
Fresh New England Scallops sautéed with fresh button mushrooms, peas, julieene carrots and onions in a creamy primavera sauce, topped with cream of duchess potato and grated Parmesan cheese.
Fried Scallops 

Small $95.00



Large $165.00
Sweet bay scallops in a light Beer Batter crust, deep-fried until golden brown.
Filet Mignon







$11.00/Portion (4 ounces)
Hand Cut Filet Mignon broiled to perfection.
Baked Scrod

Small $50.00
(6 pieces)

Large $100.00 (12 Pieces)

Fresh Atlantic cod, topped with seasoned breadcrumbs & drawn butter, then baked golden brown.
Seafood Paella









$175.00

Fresh Shrimp, Scallops, Lobster Meat, cooked with Jasmine Rice and Lobster Stock, Garlic, Olive Oil, Snow Peas, Green Peas, Peppers, and Diced Tomatoes (Chef Recommendation).
Oven Baked Honey Ham  







$100.00

New England ham, oven baked with a champion sauce and pineapple sauce.
Sides
Jasmine Rice









$45.00
Mash Potato










$45.00

Sautéed Vegetables








$40.00

Ziti with Garlic & Butter








$40.00
Red Roast Potato









$45.00
Desserts
Cake Tray (Chocolate Cake & Cheese Cake)


$5.00/person (min. 2 day notice)
Mini-eclairs, Brownies & Cookie Trays


$5.00/person (min. 3 day notice)

Strawberry Bread Pudding




$4.00/person

Fresh Fruit Platter



Small $75.00(15-20ppl)
Large $125.00 (30ppl)

Strawberries & Pretzels Dipped in Chocolate

$4.00/person (2pieces/order)

All prices subject to 5% Mass tax plus 20% gratuity.
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