PROMS

g2

AT
DAY

N N

H O L




bl Prra e 2 leATE
TO CREATE MEMORIES

Whether you are moving to secondary school, celebrating finishing your exams or graduating
from university, we know how important it is to celebrate with your friends.

We have created a range of prom packages - suitable for all ages and requirements - so you
can celebrate the way you want to. Our dedicated events team is on hand ready to help you
organise the perfect event for your school, college or university.

PRIMARY SCHOOL

The move to secondary school is an important
milestone —and a party is a great way to
celebrate this.

Packages from £18 per person, includes
pizza party and choice of drinks.

SENIOR SCHOOL

When you've finished your exams, you'll want to
celebrate with your friends in style. Holiday Inn
can offer you the perfect prom venue, whether
you're leaving school or college.

Packages from £26 per person, includes
non-alcoholic punch on arrival, TEN-
piece finger buffet and DJ. Minimum 50
guests.

Packages from £32 per person, includes
non-alcoholic punch on arrival, sit down
two-course meal and DJ. Minimum 50
guests.

UNIVERSITY & ASSOCIATION BALLS
Celebrate with your fellow graduates, by having
your end of term or end of university ball with us.

Packages from £35 per person, includes
glass of fizz on arrival, sit down two-
course meal and DJ.

Minimum 50 guests.

All of our packages include red carpet arrival and
room hire.

We have a range of menus available to cater
for all budgets and dietary requirements, ask a
member of our team and they will be happy to
help.




PlZZA PARTY

Bowl of houmous (ve) (gf)
(151 kcal, per 50g)

Platter of carrot & cucumber sticks (ve) (gf)

(18 kcal, per 1009)

Bowl of nachos, melted cheese, dips (v) (gf)

(369 kcal, per 100g)

Cheese & tomato pizza (v)
(299 kcal, per two slices)

Pepperoni pizza
(386 kcal, per two slices)

Bow!l of chips (ve) (gf)
(328 kcal, per three scoops)

Chocolate brownie (v)
(277 kcal each)

Mini jam doughnuts (v)
(289 kcal each)
Fresh fruit skewers (ve) (gf)
(108 kcal each)

Chocolate sauce (ve) (gf)
(71 kcal, per 25g)

Salted caramel sauce (v) (gf)
(64 kcal, per 259)

Red berry juice (ve) (gf)
(18 kcal, per glass)
Cloudy apple juice (ve) (gf)
(20 kcal, per glass)

TEN-PIECE BUFFET

Standard items
Bowl of chips (ve) (gf)
(328 kcal, per three scoops)

Bowl of mixed salad (ve)
(106 kcal, per 50g)
Choose eight from

Mini jacket potatoes (ve) (gf)
(229 kcal, per three potatoes)

Beetroot falafel (ve) (gf)
(122 kcal, per two falafel)

Potato wedges (ve)
(394 kcal, per two scoops)
Pigs in blankets
(334 kcal, per 100g)
Sausage roll
(186 kcal each)

Vegan sausage roll (ve)
(385 kcal each)
Vegetable pakoras (ve)

(113 kcal, per three pakoras)
Curried chicken drumsticks (gf)
(408 kcal each)

Mini spring rolls (v)

(206 kcal, per three rolls)
Duck spring rolls
(302 kcal, per three rolls)
Chicken and chorizo skewers (gf)
(275 kcal each)

Cheese and chutney roll (v)
(508 kcal each)

Cheese and chutney roll (ve)
(500 kcal each)

Ham salad roll
(371 kcal each)

Tuna mayo and cucumber roll
(517 kcal each)

Coronation chicken roll
(670 kcal each)
Margherita pizza (v)

(184 kcal per slice)
Margherita pizza (ve)

(151 kcal per slice)
Pepperoni pizza
(290 kcal per slice) ]

BBQ chicken pizza
(377 kcal per slice)

Mini Jam doughnuts (v)
(300 kcal each)

Fresh fruit skewers (ve) (gf)
(108 kcal each)
Chocolate Brownie (v)
(284 kcal each)

Mini éclairs (v)

(261 kcal, per four éclairs)
Profiteroles (v)

(358 kcal, per four profiteroles)
Triple chocolate muffin (v)
(441 kcal each)
Blueberry crumble muffin (v)
(372 kcal each)
Selection of freshly baked cookies (v)
(Double chocolate, 252 kcal, each)
(White chocolate, 258 kcal, each)
(Vegan chocolate, 169 kcal, each)

Adults need around 2000 kcal a day



Starters

Thai butternut
squash soup (ve) (gf)
(267 kcal)

Mozzarella sticks (v)
(574 kcal)

Forest mushroom &
tarragon bruschetta (ve)
(209 kcal)

Trio of melon (ve) (gf)
(195 kcal)

Prawn cocktail
(449 kcal)

Mini chicken tikka salad (gf)
(219 kecal)

Caprese salad (v) (gf)
(287 kecal)

Goat's cheese & red onion tart (v)
(558 kcal)

SIT-DOWN MENU

Mains

Roast belly pork (gf)
(1730 kcal)

Crispy chicken escalope
(1191 kcal)

Beef rib (gf)
(993 kcal)

Chicken in bacon (gf)
Ratatouille, baked sweet potato
(934 kcal)

Roast chicken breast (gf)
Roast potatoes, seasonal vegetables
& thyme gravy
(1157 kcal)

Macaroni cheese (v)
Garlic bread
(977 kcal)

Baked pollock (gf)
Fennel, new potatoes
(591 kcal)

Butternut squash & sage
risotto (ve) (gf)
(1221 kecal)

Desserts

Chocolate raspberry tart (ve)
Blood orange sorbet
(407 kcal)

New York cheesecake (v) (gf)
Ice cream, hazelnut praline
(765 kcal)

Apple & blackberry
crumble (ve) (gf)
Custard
(500 kcal)

Sticky toffee pudding (v) (gf)
Custard
(552 kcal)

Warm chocolate brownie (v)
Chocolate ice cream, chocolate sauce
(610 kcal)

Biscoff waffle (ve)
Vanilla ice cream, Biscoff sauce
& Biscoff crumb
(1024 kcal)

Eton mess (v) (of)
(504 kcal)

Lemon tart (v)
Cream
(576 kcal)

All starters include a bread roll, (100 kcal) (ve) (gluten-free alternative available, (253 kcal) (v) (gf)
Choice of butter (188 kcal) (v) (gf) or sunflower spread (50 kcal) (ve) (gf)
Tea & coffee with petit fours - £2.50 per person (129 kcal each) (v/ve)
Upgrade to three-course meal - £8 per person

£5.00 per person to upgrade to a choice menu (must include vegetarian option)
Choice menu includes three starters, three main courses and three desserts.

If you have any dietary requirements or require any information on any of the 14 declarable food allergens, then please
speak to a member of our team before ordering. Please note that we store, handle and prepare a range of ingredients that
contain food allergens and cannot guarantee that our dishes are allergen free due to the potential of cross-contamination. (v)
Vegetarian. (ve) Vegan. (gf) Gluten free dishes are produced utilising non-gluten containing ingredients.

Adults need around 2000 kcal a day



DRINKS

Choose drinks from the selection below.
Alcoholic beverages are only available at events for guests aged 18 and over.

Glass of gin and tonic
£7.00

Glass of seasonal cocktail
£7.00

Glass of Pimms and lemonade
£5.00

Glass of sparkling wine
£6.25

Glass of Buck's Fizz
£6.00

Glass of Prosecco
£6.00

Glass of fruit juice
£1.75

Jug of mocktail (42 - 115 kcal per glass)

£14.00

Glass of mocktail (42 - 115 keal per glass)

£4.00

Bottle of J20 (52kcal)
£3.50

Jug of squash (12kcal per glass)
£2.75

Glass of mulled wine
£4.00

Bottle of Becks
£4.00

Bottle of Corona
£4.50

Bottle of Budweiser
£4.00

Glass of house white wine
£5.00

Glass of house red wine
£5.00

Glass of house rosé wine
£5.00

Half a bottle of house white wine
£11.50

Half a bottle of house red wine
£11.50

Half a bottle of house rosé wine
£11.50

Bottle of house white wine
£23.00

Bottle of house red wine
£23.00

Bottle of house rosé wine
£23.00

Adults need around 2000 kcal a day



