
Crewe Hall 
Prom Package’s 

We offer a host of function rooms catering from 50 to 160 guests in the manor house with a choice of 
elegant period feature rooms or up to 280 guests in our modern event centre.

Package 1 @ £25.00per person 
Included in the package –

Function room hire 
Choice of either 3 course set dinner or 2 course hot & cold buffet 

Dance floor 

Package 2 @ £30.00 per person 
None alcoholic fruit punch reception drink

Function room hire 
Choice of either 3 course set dinner or 2 course hot & cold buffet 

Black & White room dressing to consist of –
Black chair cover with white sash, black table runner, mirror & candelabra table centre 

Dance floor 

Add on’s & extras 
Upgrade your drinks reception to a mocktail from £2.00pp extra 

(Alcoholic option can be upgraded for over 18yr old proms)
Selection of canapés from £5.00pp extra 

Crewe Hall in house DJ @ £350.00



Dinner option Menu 

Starters
Sweet Potato and Rosemary Soup, sage crisps

Goat’s Cheese Mousse, Ratatouille Dressing, Basil Cress, Olive Tapenade Croute
Pressed Pork Terrine with fennel and mustard seed, pickled cucumber, orange 

dressing

Mains
Pan-Fried Chicken Breast, thyme mash, peas, bacon and broccoli, red wine jus

Grilled Mackerel Fillet, Vanilla crushed potatoes, charred courgette, sugar snap peas 
and roast cherry tomato

Wild Mushroom and Brioche Presse, Truffle oil and seasonal vegetables

Desserts
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream
White Chocolate Crème Brulee, Vanilla Shortbread

Dark Chocolate Mousse, Honeycomb, Caramel Ice Cream

oOo
Coffee or tea with sweetmeats extra £3.00 per person 

PLEASE CHOOSE ONE STARTER, ONE MAIN COURSE & 
ONE DESSERT FOR ALL GUESTS 

Vegetarians & all other dietary requirements can be catered for given prior notice  



Hot & Cold Buffet Selection 

Please choose from 3 of the following to include at least 1 vegetarian option and also choose 2 sides and 3 salads

Beef and ale pie with horseradish dumplings
Chilli con carne with rice, nachos, salsa, guacamole 

and salsa
Thai green chicken curry with coriander sticky rice

Shepherd’s pie with spring onion mash
Spicy meat balls with tomato and basil sauce and 

penne pasta
Braised chicken thighs with carrots, baby onions 

and tarragon dumplings
Beef lasagne with garlic bread

Lamb rogan josh with rice, poppodoms, naan 
breads and chutneys

Vegetarian mousakka with ricotta glaze (v)

Mediterranean vegetable pasta bake with 
rocket salad (v)

Mixed bean cassoulet with braised leeks (v)
Salmon and smoked haddock fish pie with 

cheese mash
Braised Cumberland sausage ring with whole 

grain mustard and onion
Sweet potato croquettes with chard leeks and 

puy lentil vinaigrette (v)
Mediterranean vegetable gallette with herb 

polenta (v)
Moroccan lamb tagine with chilli and toasted 

almond

Buttered mashed potatoes
Spicy potato wedges

Rosemary roast new potatoes
Duck fat roasted potatoes

Chunky chips
Dauphinoise potatoes

Honey and thyme glazed carrots

Fragrant basmati rice
Pancetta braised Savoy cabbage

Char grilled courgettes
Roasted root vegetables
Cauliflower polonaise

Broccoli florets with toasted almonds
Braised leeks and petit pois a la 

Française (with bacon)
Mixed leaf salad with dressings

Plum tomatoes with basil
Sliced cucumbers with mint

Couscous and Mediterranean vegetable salad
Moroccan chickpea, carrot and orange salad

Thai vegetable salad with green chilli and fish sauce
Red cabbage and marjoram coleslaw

Baby gem and parmesan salad with Caesar dressing
Potato and chive salad

------------------
Desserts 

Apple and cinnamon crumble
Sticky toffee pudding with butterscotch sauce

Baked vanilla cheesecake
Cider and blackberry jellies

Fresh fruit tartlets
Tiramisu

Please choose one from the above selection 
This will be served from the buffet table 

Tea & Coffee £3.00 per person extra 




