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WELCOMEWELCOME
to Big View Diner!
Established in 2008, Big View

represents one of the few modern,
classic New York style diners in the

southern Charlotte area. 

We are a full service breakfast,
lunch & dinner restaurant with an

in-house bakery and multiple
spaces for private dining. 

Our team is looking forward to
working with you to help create

special memories & events for you
and your guests!
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Private Dining Room

Seats up to 40 Guests

Adjustable sun shades

VENUEVENUE
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Projector Screen with
Slideshow & Presentation

Compatibility 

Custom Volume Control



Lounge

Patio

Seats up to 25 Guests

Perfect for cocktail-styled events

Four televisions

*The Lounge & Patio can be booked
 together OR separately!

Seats up to 32 Guests

Outdoor/ private entrances

Two televisions 

VENUEVENUE
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ROOM MINIMUMSROOM MINIMUMS
Private Room

Monday- Thursday

Lounge & Patio

All private dining events require a food and beverage minimum to be met. This minimum will be established based on the day, time
and date of your event. (Minimums may differ from advertised amounts on holidays, etc.) Room rental fees may apply if/ when

minimums are not met. All food and beverage minimums exclude tax and gratuity.

Lounge or Patio
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Breakfast & Lunch
$300

Dinner
$600

Breakfast, Lunch, Dinner
$600

Breakfast & Lunch
$600

Dinner
$300

Breakfast, Lunch, Dinner
$1,200

Breakfast & Lunch
$1,200
Dinner
$3,000

Breakfast, Lunch, Dinner
$3,000

Breakfast & Lunch
$3,000
Dinner
$1,200

Breakfast, Lunch, Dinner
$500

Breakfast & Lunch
$500

Dinner
$1,500

Breakfast, Lunch, Dinner
$1,500

Breakfast & Lunch
$1,500
Dinner
$500

Breakfast, Lunch, Dinner
$300

Friday

Saturday

Sunday

Monday- Thursday

Friday

Saturday

Sunday

Monday- Thursday

Friday

Saturday

Sunday



PLATED MENUSPLATED MENUS
Plated menus at Big

View Diner are
completely

customizable. 

Course your own hand
selected menu with

appetizer, entree and
dessert options to

ensure that your guests
have the selections to
please everyone at a
price that fits your

budget.
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PLATED SELECTIONSPLATED SELECTIONS

Entrees Sides
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Crispy Brussels

French Fries

French Green Beans

Jasmine Rice

Onion Rings

Roasted Rosemary Sweet Potatoes

Sautéed Broccolini

Whipped Potatoes

Priced $25 per person
Choose two entrees & two sides

Served with dinner rolls

Beef Brisket
slow braised, beef gravy

Chimichurri Steak Kabobs
green chimichurri

Jumbo Fried Shrimp
panko breaded, tartar & cocktail sauce

Lemon Pepper Salmon
pan-seared, lemon pepper seasoned

Mushroom Meatloaf
mushroom gravy, crispy onions

Roasted Turkey
turkey gravy, cranberry sauce

Stir Fry (Vegetarian)
red peppers, onions, carrots, broccolini, green
beans, sweet thai chili, teriyaki
Stroganoff
slow braised beef brisket, mushrooms, green
peas, sour cream, chopped dill, egg noodles

Add a salad
 +$5 per person

House Salad
spring mix, tomatoes, cucumbers, red
onions, cheddar cheese, chopped egg,
white balsamic vinaigrette

Caesar Salad
chopped romaine, croutons, 
parmesan, caesar dressing



BIG VIEW BUFFETSBIG VIEW BUFFETS
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PAGE 11
Heavy Hors d’oeuvres &
Displays

PAGE 10
Breakfast

PAGE 12
Lunch & Dinner

Buffet Selections



BREAKFAST BUFFETBREAKFAST BUFFET
Traditional 

Scrambled Eggs

Bacon & Sausage Patties

Homefries & Grits

Big View Premium

French Toast

Fresh Fruit Display

Pastry Board

$18$18

Priced per person
Add fresh fruit display $40 | Feeds approx. 15 guests

$23$23
Includes everything from 
Traditional Package plus:
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Heavy Hors d’oeuvres

HEAVY HORS D’OEUVRESHEAVY HORS D’OEUVRES
Appetizer Displays 

Chicken Tenders    $2
panko breaded
(priced per piece)

Mac n’ Cheese Bites    $2.50
bacon jam, scallions
(priced per piece) 

Signature Wings    $1.75
flavors: BBQ, buffalo, hot honey, lemon
pepper, sweet thai chili, teriyaki
dressings: ranch or bleu cheese
(priced per piece)

Southwest Chicken Quesadilla    $8
grilled chicken, corn & black bean salsa,
cheddar cheese, pico de gallo, avocado
crema
(priced per 4 pc)

Spinach Dip    $60
parmesan cream sauce, pico de gallo, toasted
pita chips
(Feeds approx. 20 guests)

Black Bean Hummus    $50
feta cheese, toasted pita chips, sliced
cucumber, celery stalks
(Feeds approx. 20 guests)
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LUNCH & DINNER BUFFETLUNCH & DINNER BUFFET
Entrees

Priced per item 
Served with dinner rolls
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Chimichurri Steak Kabobs    $15
green chimichurri
(priced per 2 pc)

Lemon Pepper Salmon    $11
pan-seared, lemon pepper seasoned

Mushroom Meatloaf    $9
mushroom gravy, crispy onions

Roasted Turkey    $9
turkey gravy, cranberry sauce

Chicken Kabobs    $12
(priced per 2 pc)

Grilled Chicken Breast    $7

Stir Fry (Vegetarian)    $12
red peppers, onions, carrots, broccolini, green
beans, sweet thai chili, teriyaki

Jasmine Rice

Mac n’ Cheese

Roasted Rosemary Sweet Potatoes

Sautéed Broccolini

Whipped Potatoes

House Salad
spring mix, tomatoes, cucumbers, red
onions, cheddar cheese, chopped egg,
white balsamic vinaigrette

French Green Beans

Caesar Salad
chopped romaine, croutons, 
parmesan, caesar dressing

Sides $5 each



Cheesecakes

Whole Cake

Half Cake

Cakes

Whole Cake

Half Cake

BAKERYBAKERY
Cakes

Custom Desserts
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Ask for current availability | Prices may vary

$85

$50

$95

$60

Our full service bakery can customize

any cake or cheesecake per request! 

Ask our event team for our personalized

dessert order form.



Pastries & Desserts

Brownie Bites   $20

Cake Balls   $12
Choice of chocolate or vanilla

Cinnamon Rolls   $30

Danish Assortment   $25

Eclairs   $45

Mini Muffins  $24

Blueberry

Banana Nut
(Sold as assortment or separate)

Assorted Cookies   $15

Chocolate Chip Cookie

Sprinkle Sugar Cookie
(Sold as assortment or separate)

BAKERYBAKERY
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Priced per dozen

Pastry Platter   $40
Assortment of brownies, cake balls, cinnamon
rolls, cookies, danishes, eclairs & muffins
(Feeds approx. 20 guests)



BAR PACKAGESBAR PACKAGES
Cash Bar 

Paid by the
guest, rather

than the host. 

All drinks are
rung up per item

consumption
and are paid for

on individual
tabs. 

Gratuity would
be added to
each check. 

Consumption Bar Host Bar

Paid by the host. 

Drinks are rung up
per item

consumption and
paid for by the host
once the previously-

discussed limit is
met. 

Once the price cap is
reached, beverage

service will transition
to “cash bar.”

Paid by the host. 

Drinks are rung
up per package

price and are
included in the

final food &
beverage cost in
the Client’s BEO. 

Packages listed
on following

page. 
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HOSTED BAR SELECTIONSHOSTED BAR SELECTIONS
Standard PremiumDeluxe

BEER

Bottled Domestics
Craft Drafts

WINE

Barone Fini Pinot Grigio
William Hill Chardonnay

Hangtime Pinot Noir
Josh Cellars Cabernet

*Includes list from 
Standard Package

WINE

Barone Fini Pinot Grigio
William Hill Chardonnay

Meiomi Pinot Noir
J Lohr Cabernet

LIQUOR

Smirnoff Vodka
Beefeater Gin

Evan Williams Bourbon
Bacardi Rum
Sauza Tequila

*Includes list from 
Standard Package

WINE

Barone Fini Pinot Grigio
William Hill Chardonnay
Whitehaven Sauv Blanc

Meiomi Pinot Noir
J Lohr Cabernet

LIQUOR

Titos Vodka
Tanqueray Gin

Jack Daniels Bourbon
Bacardi Rum

Patron Tequila

Cocktails
Bottomless Mimosas
$7 per person/ per hour

Mimosas & Bloodys
$11 per person/ per hour
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Priced per person, per hour

$15$15$13$13$9$9



BEVERAGE SERVICEBEVERAGE SERVICE

Coffee & Juices 

Water, Coke products, sweet and unsweet teas are complimentary for all events that meet
the required minimum

Coffee Station & Juice Bars are priced per person
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Coffee Station   $3

Regular

Decaf

Coffee & Juice Bar   $4

Regular & Decaf Coffee

*Choose 2 juice selections:

Cranberry Juice

Grapefruit Juice

Orange Juice

Pineapple Juice



GENERAL INFO & POLICIESGENERAL INFO & POLICIES
Attendance
Guaranteed confirmation of attendance is required no less than 7 days before the event.  Once given,
this guarantee number cannot be reduced. I f  this guarantee is not received, the original and/or largest
estimated number will  be used. Total charges are based on the guaranteed number.

Deposit & Payment
All  private dining events require a food and beverage minimum to be met.  This minimum will  be
established based on the day,  t ime and date of your event.  (Minimums may differ from advertised
amounts on holidays,  etc.)  Room rental fees may apply if/  when minimums are not met.  All  food and
beverage minimums exclude tax and gratuity.

Events that require more than one attendant may be subject to an additional $50/per attendant fee.
This is  determined ultimately by menu selection,  type of event and expected attendance.  

Big View Diner does not accept or request any deposit to reserve the event space.  In order to reserve a
specific date the client(s)  wil l  provide credit or debit card information to secure this hold.  The card on
file will  not.  be charged until  the day of the event.  

Service Charge & Sales Tax
All  food, beverage and service charges are subject to North Carolina state tax 7.25%. In addition,  a 22%
gratuity will  be added to food and beverage purchases.  One bil l  wil l  be presented to the host,  or to
their designee,  and must be paid in full  at the conclusion of the event.  

Food & Beverage
All  food & beverage shall  be supplied and prepared by Big View Diner as contracted. Due to health
department regulations,  no client nor his/her guests may bring or remove food or beverage from the
event without prior written approval by Big View’s management.  Management should be made aware of
any guests with food allergies prior to the event.  

Decorations & Use of Premise
Glitter ,  confetti ,  r ice,  f lower petals ,  bubbles,  confetti  balloons,  etc.  are prohibited.  Hanging signs,
banners,  etc.  on the walls is  prohibited.  All  candles must be enclosed. Balloons must be removed
immediately after the conclusion of the event.  Failure to comply with these terms will  result in
an additional $150 cleaning fee charged to the card on fi le.  

1818



GET IN TOUCHGET IN TOUCH

Next Steps

Are you ready to discuss details and start the process of booking your event? 
What’s the next step? We’ve got that covered for you! 

Consider possible dates and
times of your event

Contact

Determine how many guests
you’re inviting

Settle. on a budget you’re
comfortable with 

Contact us with this
information and any other
details you’d like to provide

Reserve your date and start
planning!

events@bigviewdiner.net

bigviewrestaurant.com

704.544.0313
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