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CEREMONY & PRE-CEREMONY
To welcome your guests as they arrive, and to facilitate your ceremony

COMPLIMENTRY SEASONAL REFRESHMENT STATION

As your guests arrive, they will be help themselves to seasonal refreshments set 45
minutes prior to the start of the ceremony

Spring/Summer
Infused Water & Lemonade

Fall
Iced Tea & Apple Cider (Hot or Cold)

CEREMONY SETUP & BREAKDOWN
Our staff will set up & breakdown your ceremony chairs

CORPORATE CATERING OFFICE 973-256-9380
KENILWORTH CATERING AND MAIN OFFICE 908-241-4100

60 South 31st Street- Kenilworth, NJ 07033 - www.kenilworthinn.com
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OUR MISSION STATEMENT

x  Our mission is to always exceed the expectations of all of our clients and to fully support our
company’s strategy.

x  To increase satisfaction through excellence in service at the point of customer contact.

x  Toensure and to provide premier customer service, operating efficiencies, and compliance with all
the legal requirements our Company is responsible for.

X Our R&D department’s mission is to maintain the taste our consumers want while ensuring the
recipe is superior to our competitors.

x  To provide and to help ensure a positive dining experience.

x  To consistently exceed the expectations of our guests — to create and constantly improve the
consummate delivery of ultra-luxury services and anticipate guests’ individual needs.

x  To treat all clients like a guest in our home.

OUR HISTORY

Frungillo Caterers is one of New Jersey’s premier catering and hospitality companies with 45 years of
experience, designing award-winning special events including weddings, corporate and non-profit
functions, and galas. A family-owned firm that began business in the 1920’s, Robert and Gerald Frungillo,
sons of the original owners, continue the legacy with the mission to give clients what they want and then
some, to deliver innovative cuisine, and to achieve excellence in all aspects of event catering.

Frungillo Caterers is always changing with the times; their motto is crisp and clear, “We need to be even
better today, than we were yesterday.” From their family to yours, you have their commitment to provide
quality, professional service with attention paid to every detail.
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Cocktail Hour

After the ceremony, your guests will be treated to an hour of butler passed hors d’ouerves, and a
selection of gourmet foods. Hand carried for one hour

BUTLER PASSED HORS D’OUERVES - (PLEASE CHOOSE 10)
PANCETTA & PEARS

Seasonal pears wrapped in pancetta, glazed with aged
balsamic

CHORIZIO STUFFED DATES
Medjool dates stuffed with Spanish chorizo then enveloped
in applewood bacon

GRILLED SHRIMP SKEWEB
Marinated in garlic & herbs, served chilled with black
pepper-dijon aioli

CALIFORNIA ROLLS
Served with an oriental dipping sauce

NEW ENGLAND LOBSTHER®OLLS
Authentically presented

MARYLAND CRAB CAKES

With remoulade sauce

TUNA CONES
Miniature shell filled with Ahi tuna topped with
spicy wasabi mayo

LOBSTER RISOTTO BARL

With creamy lobster sauce

SALMON LOLLIPOP

Creamy Mascarpone cheese wrapped in Atlantic salmon
and served on a “lollipop” bread stick

PULLEDBBQPORK
Served on a freshly baked roll

FILET MIGNON ON CROSTINI

Topped with beet sauce, goat cheese and chives

CORPORATE CATERING OFFICE 973-256-9380
KENILWORTH CATERING AND MAIN OFFICE 908-241-4100

60 South 31st Street- Kenilworth, NJ 07033 -www.kenilworthinn.com
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BUTLER PASSED HORS D’OUERVES continued...
Hand carried for one hour

e | - SPAGHETTI & MEATBALCUPS
Mini bites of traditional spaghetti and meatball

TOMATO SOUP SIPPER GEASONAL SOUP

Tomato bisque accompanied by a wedge of grilled cheese

MOZZARELLA EN CARQXZ

Served with a pomodoro sauce

LAMB DRUMSTICKS
With yogurt mint dip

BABY LAMB CHOPS
With mint demi

SESAME CRUSTHEERILLED CHICKEN SKEBV

Petite chicken tenderloin lighted breaded with black and white
sesame seeds

Served with honey mustard sauce

GUAJILLO CHICKEN

In black bean cups with queso fresco

MOZZARELLA DIANA
Fresh mozzarella with sundried tomatoes and basil pesto on toast
rounds

CORPORATE CATERING OFFICE 973-256-0980
KENILWORTH CATERING AND MAIN OFFICE 908-241-4100

60 South 31st Street- Kenilworth, NJ 07033 - www.kenilworthinn.com
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Cocktail Station Dinner- (stations open for one hour)

After cocktail hour, your guests will be invited to their tables, stunningly set. Stemmed flutes will be
pre-set with champagne for the traditional toast. After a served salad, the following elegant gourmet
dinner stations will open...

GOURMET DINNER STATIONS - PLEASE SELECT THREE
Please select three stations to offer your guests. Our action stations are presented with a professional
staff person to assist your guests and serve...

SMASHED POTATO MARTINIS

Creamy whipped Russet, Idaho &weet potatoes, elegantly served in
martini glasses with variety of toppings including bacon lardons,
aged cheddar, scallions, chives, broccoli, caramelized onions, mini
marshmallows and brown sugar.

SEAFOOQOD FARE
An elegant display of fresh seafood that includes...

Shrimp and Scallop Scampi, made to order, served with Risotto,
mussels Bruschetta, Chilled Little Neck Clams, Chilled West Coas
Oysters served with Absolute Citron cocktail sauce

Includes hot seeds, lemon wedges, and freshly grated horseradish

GRILLING
Our staff will grill the finest meats and seafood to order.
(Your selection of two)

Seared Tuna, Wasabi Mayo & Sweet Soy Vinaigrette

Filet Mignon Tips with Port Wine Reduction

Boneless Breast of Chicken with Dijon Cream Sauce

Garlic Shrimp

Served with Seasonal Roasted Vegetables and Sea Salt Potatoes

CORPORATE CATERING OFFICE 973-256-9380
KENILWORTH CATERING AND MAIN OFFICE 908-241-4100

60 South 31st Street- Kenilworth, NJ 07033 - www.kenilworthinn.com
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GOURMET FOOD STATIONS Continued

CARVING

Our uniformed chef will expertly carve your choice from the following (please
select two)

Sugar Cured Boneln Ham with Sweet & Hot Mustards

Roasted French Breast of Turkey with all the trimmings

Pastramiwith Deli Mustard

Corned Beef with Dijon Sauce

Roasted Side of Salmon with Chilled Chervil Cream

Loin of Pork Stuffed with Spinach, Roast Peppers & Asiago

Grilled Flank Steak with Wild Mushrooms

FRESH MOZZARELLA DISPLAY

Freshly made Mozzarellas, eBain including braided, salted and unsalted &
smoked along with stuffed and rolled varieties with prosciutto, sundried
tomatoes and olive tapenade with extra virgin olive oil, fresh basil and jersey
tomatoes and hand rolled stuffed Italian breads.

ITALIAN STATION

(Please select two)

Broccoli Rabe and Sausage marinated in Garlic ®fini Eggplant Rollatini
stuffed with ricotta cheese &pomodoro sauce stuffed Beef or Pork Bracciole
Rolled with Spinach and Italian HerbsEscarole & Beans with Slicednd
Toasted Italian Beads and olive oil

Cooked Al " Dente in a clear broth w

LATIN GRILL STATION

(Please select Two)

Mojo marinated dark meat chicken

Cilantro and ancho chili rubbed loin of pork

Tequila and mint curedflank steak

Snapper (peppers, onions, tomatoes, citrus and herbs)
All Served with red beans & rice, avocado and tomato salad

CORPORATE CATERING OFFICE 973-256-9380
KENILWORTH CATERING AND MAIN OFFICE 908-241-4100

60 South 31st Street- Kenilworth, NJ 07033 - www.kenilworthinn.com



GOURMET FOOD STATIONS Continued

ASIAN SEAFOOD FAJITA STATION
Whole Fish wrapped in banana leaves and roasted

served with assorted tortillas, shredded oriental
vegetables, hoisin sauce, ponzu, browrice and
scallions.

RISOTTO BAR

Saffron with red pepper and chives; Wild
mushroom and parmesan; Lobster and rosemary
with roasted shallots

Served with crispy garlic chips, fresh chives, shavec
parmesan, Shitake fritters, red onion jam, roasted
elephant garlic mash, Creamy Boursin and
applewood smoked bacon.

STEAK HOUSE TASTING STATION

Tender slices of Grilled London Broil served with
Grilled Onions, Smoked tomato chutney and
horseradish sauce

Crispy Shoestring Potatoes with Sea Salt,
Homemade Black Olive Bread Twist, Crusted Garlic
French Rounds and Beer Battered Onion Rings

CREPE STATION

(please choose one)

Freshly prepared Buttermilk crepes with Guests
choice of Spinach, Broccoli & Mushrooms Moay;
Breast of ChickerPistachio; Seafood Newburgh

with toppings.

EXOTIC MUSHROOM ENSEMBLE

Mushrooms of the world, sautéed in fresh herbs anc
extra virgin olive oil.

Shitake, portobello, cremini, and oyster mushrooms
served over grilled polenta with

Sautéed arugulaputtanesca sauce, garlic chips,
shaved Parmesan cheese and truffle oil

You can choose addition stations for your reception. Please inquire about pricing.
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DESSERT
An hour of fun and decadent desserts that include a homemade wedding cake, and desserts at
each table.

CUSTOM TIERED WEDDING CAKE

Prepared by our own baker and displayed during your
wedding. Our staff will bring cake to the dance floor for the
cutting, then slice and serve to your guests.

Includes Hot Coffee & Tea Service tableside

CORPORATE CATERING OFFICE 973-256-9380
KENILWORTH CATERING AND MAIN OFFICE 908-241-4100

60 South 31st Street- Kenilworth, NJ 07033 - www.kenilworthinn.com
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BAR & BEVERAGE
All Alcohol & Beverages by The Kenilworth Hotel

200,
‘ON

\ ’4 ‘ ﬁ_ﬂyﬁm}( IN[AmL #
\g Sl & DARK & B|Hk1 |
S  STORMY i 1

| e

5 HOUR OPEN BAR SHRY¥
The Kenilworth Hotel will set and service your bar, as well as, provide all alcohol, soft drinks &
mixers in their standard package. Liquor packaged paid directly to The Kenilworth Hotel.

STAFF

Our professional event staff will coordinate, manage, and execute your entire event.

Price: $69.00 per person
All Prices are Plus 22% Administrative Fee and 6.625 New Jersey Sales Tax

Included in menu and pricing:

Professional event staff, maitre d, captain, and bartenders.
Professional event chef & culinary team

Event coordination, setupmanagement, & cleanup
Equipment to prepare & display menu

White china and flatware

Stemmed glassware & standard bar glasses
Standardwhite linen and linen napkins

Frungillo Caterers will coordinate your entire event

Not Included in Price
Liquor (paid direct to the Kenilworth Hotel)

CORPORATE CATERING OFFICE 973-256-9380
KENILWORTH CATERING AND MAIN OFFICE 908-241-4100

60 South 31st Street- Kenilworth, NJ 07033 - www.kenilworthinn.co m



