
PROMS

Book your Prom with us here at Pinewood Hotel

PROMS



Proms at Pinewood Hotel
The end of an era is near, your last day at 
school has finally arrived, and although 
it’s a sad time as you say goodbye to 
friends (and some teachers!) it’s also a 
time to celebrate the fact it’s all over.

It’s a great excuse to dress to impress and 
dance the night away! So why not check 
the Pinewood out, we have a gorgeous 
room where you can all gather and either 
have a sit down meal or perhaps you are 
after a finger buffet.

Whether you are celebrating finishing 
year 11 or year 13 or in some cases year 
6! We will be able to accommodate you 
accordingly, remember when planning a 
Prom, you want to have fun and remember 
all the good times that you had while at 
school.

We have a resident DJ available for £500 

On the following pages you will see differ-
ent menu ideas, but if you are after some-
thing different please just let us know and 
we will be happy to come up with some-
thing just for you.

T: 01753 896400   E: events@pinewoodhotel.co.uk





If booking for less than one 
months’ time:
For a Thursday, Friday or Sunday 
the Room hire £250.00

If booking for more than two 
months’ time:
For a Thursday, Friday or Sunday 
the Room hire £500.00

Room Hire Rates
Room Hire price depends on the month, day and how many 
people you are looking to cater for.

Capacity for Symak venue:
120 seating without dancefloor
90 with dance floor

Capacity with attached Maple venue:
150 seating without dancefloor
110 with dance floor

200 maximum capacity 

MORE LESS







Finger Buffet Menu
£15.50 per person

Selection of Crisps
Mixed Pinewood Pizza’s
Sausage Rolls
Vegetarian Spring Rolls
Spiced Lamb Samosas & Mini Yoghurt
Breaded Chicken Dippers
Seasonal Mini Homemade Quiche
Flapjacks
Chocolate Brownie

Please advise us if anyone suffers from any food allergy
We can not guarantee that any of our dishes do not contain 
nuts





3 course sit down meal
£29.50 per person
Please choose 1 starter, 1 main and 1 dessert with the exception of dietary requirements.

Starters

Crispy Duck & Hoi Sin Salad
Leek & Potato Soup (V)
Tomato, Mozzarella & Basil Salad
Chicken Liver Parfait, Onion Marmalade & Toasted Brioche
Pinewood Prawn Cocktail

Mains

Olive and Herb crusted Salmon & New Potatoes
Chicken Supreme wrapped in Parma Ham, Potato Rosti & Red Wine Jus
Roast Pork, Roast Potatoes & Yorkshire Pudding
Leak & Mushroom Tart with Gratin Potatoes (V)

Desserts

Vanilla Panna cotta with raspberry coulis
Pavlova with vanilla cream and red berries
Chocolate Cheesecake

Including tea or coffee with mint chocolates.

Please advise us if anyone suffers from any food allergy.
We cannot guarantee that any of our dishes do not contain nuts.






