
PROM PACKAGES 2026 
AVAILABLE MONDAY—THURSDAY 

PACKAGE 1 
 

Exclusive hire of The Boat House and grounds for the Prom (6pm - 11pm) 
 

Red carpet arrival  
 

Arrival drink (mocktail) 
 

3 course meal 
 

DJ for the evening entertainment 
 

Linen, napkins, cutlery, crockery, glassware, silverware, use of projector & screen 
 
 

PACKAGE 2 
 

Exclusive hire of The Boat House and grounds for the Prom (6pm - 11pm) 
 

Red carpet arrival  
 

Arrival drink (mocktail) 
 

2 course barbecue grill menu 
 

DJ for the evening entertainment 
 

 Linen, napkins, cutlery, crockery, glassware, silverware, use of projector & screen 

£43.00 per person (minimum of 60 guests, up to 160 guests) 

Safety is of the utmost concern when hosting younger guests and Aston Marina take our duty of care of our guests very 
seriously. We request parent, guardian or teacher presence in the venue for all proms & leaver parties. A minimum of 1 

responsible adult per 20 students is required.  
 

Identification (passport or driver’s licence) will be required on entry to the venue for anyone wishing to be served 
alcohol. No proxy purchasing. Handstamps will also be provided to restrict alcohol sales to underage guests, or your 

event can even be alcohol free if required. For full information, please refer to our terms & conditions. 

For fewer than 60 guests please enquire for pricing 



PROM MENUS 2026 
PACKAGE 1 MENU - 3 Course Meal 

 

Please select one starter, main & dessert from the below menu for 

all guests to have the same (options for dietary requirements            

available when required).  

 

MENU 
STARTERS: 

Spiced sweet potato soup, harissa yoghurt, bread roll (V/VE*) 
 

Mozzarella sticks, tomato salsa (V) 
 

Sun-blushed tomato arancini, basil pesto (VE) 
 

MAINS: 
Supreme of chicken with lemon, garlic & thyme, fondant potato, 

broccoli, chicken & thyme jus (GF) 
 

12 hour slow cooked blade of beef with Bourguignon sauce, broccoli, 
creamed potatoes (GF*) 

 
Sweet potato, celeriac & pickled beetroot tart, sage gravy (VE/GF*) 

 
DESSERTS: 

Award winning triple chocolate brownie, vanilla ice cream &                
chocolate sauce (V/VE*/GF*) 

 
Raspberry & white chocolate cheesecake, raspberry coulis (V) 

 
Zesty lemon & lime posset, Chantilly cream,  

shortbread biscuit (V/GF*) 

PACKAGE 2 MENU - 2 Course Barbecue Grill 
 

The barbecue can either be served as a traditional barbecue on the 

decking (weather dependent), a buffet or as family style sharing     

platters to your tables.  

 
Succulent Meats  

Staffordshire beef burger (GF*) 
Old English pork sausage (GF*) 

Piri-piri spiced chicken wings (GF) 
 

VEGAN ALTERNATIVES: 
Spiced bean burger (VE) 
Vegan sausage (VE/GF*) 

Vegan pulled ‘pork’ (VE/GF*) 
 

Delicious Sides 
Mixed seasonal leaf salad (VE/GF) 

Coleslaw (V/VE*/GF)  
Sauteed onions (V/VE*/GF) 

Sliced Cheddar cheese (V/VE*/GF) 
Potato wedges (V/VE*)  

Bread rolls (V/VE*/GF*) 
 

Tasty Sweets  
Award winning triple chocolate brownie (V/VE*/GF*) 

Zesty lemon & lime posset (V/VE*/GF*) 
 
 


