
We are here  to  make your party a  success .  I f  you have any quest ions  or  special  request  please  see  our banquet  manager. 

Duet Sit Down Dinner

Tossed Salad or Caesar Salad

Brushetta Calabrese 
Homemade Rolls

Select 1 Duet

1.	Chicken Cordon Bleu & Veal Française
2.	Veal Rollatine & Chicken Marsala
3.	Chicken & Shrimp Française 
4.	Chicken & Shrimp Parmigiana 

Potato & Vegetable or Homemade Pasta

Ice Cream or Sorbet
Fresh Ground Coffee & Tea

Buffet

Vegetable Crudités
Tossed Salad or Caesar Salad

Homemade Rolls

Select 2 Homemade pastas
Penne , Orchietta, Rigatoni  

(Bolognese, Vodka or Broccoli)
Baked Ziti, Manicotti, Cheese Ravioli

select 1 from each number
1.	Chicken - Oreganato, Marsala, Française 	
	 Parmigiana, Roasted, Fried, BBQ or Murphy
2.	Veal - Marsala or Française
	 Sausage & Peppers, Eggplant Rollatine 
	 or Tenderloin Tip Au Poivre  
3.	Vegetable Medley or Glazed Carrots
4.	 Roasted Potatoes or Anna Potatoes
5.	 Rice Pilaf, Oriental Stir Fry or Spanish Rice

Ice Cream or Sorbet
Fresh Ground Coffee & Tea

Additions
Seafood Scampi 

Calamari, Clams, Mussels & Fresh Catch

or Seafood Newburg

Carving Station 
Roast Beef or Turkey or Pork Loin

Deli Platter Assortment
	 Fresh Baked Turkey, Roast Beef & Cheese Assortment 

	 Ttri-color Pasta Salad & Potato Salad

Homemade Tiramisu

Sit Down Dinner

Tossed Salad or Caesar Salad or 
Fresh Mozzarella with Roasted Peppers 

Homemade Rolls

select 2 Entrées

		  1.	 Penne Vodka
		  2.	 Veal Parmigiana
		  3.	 Veal Française
		  4.	 Talapia Oreganato
		  5.	E ggplant Rollatine
		  6.	 Chicken Rollatine
		  7.	 Chicken Française 
		  8.	 Stuffed Capon with 
			A   pple Walnut Stuffing    
  	   		  & Apricot Demi Glaze
		  9.	 Sliced Steak Bordelaise 

With Potato & Vegetable or 
Homemade Pasta

Ice Cream or Sorbet
Fresh Ground Coffee & Tea

Additions
Homemade Pasta Course

Chateau Briand • Prime Rib

All Pasta Is Homemade

d i n n e r  B a n q u e t s

Cocktail Party 

Vegetable Crudités & International Cheese Platter

 2 hours Passed Hors d’oeuvres
See banquet manager for selections

Select 3 Chafers
Chafers will be served for 2 hours

1 Pasta plus 2 Other Selections

Penne - Vodka, Bolognese or Pesto

Seafood Scampi 
Homemade Pasta Station

Carving Station
Passed Mini Pastries

Coffee Station

Kielbasa & Kraut
Clams Royale

Mussels Marinara
Fried Calamari

Swedish Meatballs
Sausage & Peppers

Eggplant - Rollatine or Parmigiana
Chicken Française

Elegant Family Style

Antipasto Salad or Caesar Salad
Homemade Rolls

select 1 From Each
Served Platters of

	 1.	 Rigatoni/Penne & Broccoli or 
		  Penne Vodka
	 2.	 Sausage with Potatoes or Peppers
   		  or Eggplant Rollatine

	 3.	 Chicken – 
		  Française, Marsala or Oregenato

Served with Potatoes & Vegetables 
Ice Cream or Sorbet

Fresh Ground Coffee & Tea

Hotel and Banquet Facility
The Kenilworth Inn

Call Manager FOR PRICING

60 South 31st Street, Kenilworth, NJ 07033

908-241-3030
kenilworthinn.com

    
Fax: 908-241-7079

Email: caterer@kenilworthinn.com
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Over 50 Years of  
Award Winning Cuisine

Prepared by


