
Terms and conditions: 
Packages available subject to availability. This package is based on a minimum of 100 guests; for smaller bookings under
100, please contact us for a bespoke quote. 
Additional cost for security required of £150 for one guard for the duration of the event.

SILVER
£ 3 5 . 0 0  P E R  P E R S O N

GOLD
£40.00 PER PERSON

Contact us today to start planning your event: 
01455 631 122 option 3

hinckleyisland_conference@leonardohotels.com 

PLATINUM
£45.00 PER PERSON

 
A r r i v a l  g l a s s  o f  f i z z  i n s t e a d  o f  a  m o c k t a i l  -  £ 3 . 5 0  p p

 

Event funcion room
Buffet dinner 
White table linen and napkins
DJ and dance floor
Private bar 
Discounted accommodation
rates

 

Choice menu -  £6.00pp

Event function room
Two-course set menu dinner
Mocktail drink on arrival
DJ and dance floor 
White table linen and napkins
Private bar 
Discounted accommodation
rates

Event function room
Three-course set menu dinner
Mocktail drink on arrival
DJ and dance floor
White table linen and napkins
Private bar 
Discounted accommodation
rates

Opti onal  upgrades :

OUR PROMS & BALL PACKAGES OFFER AN EVENING OF DELICIOUS FOOD AND
GREAT MUSIC FOR YOUR GUESTS TO MARK THEIR ACHIEVEMENTS IN STYLE.

PROMS & BALLS  
WITH HINCKLEY ISLAND
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(V) vegetarian  | (GF) gluten-free | (PB) plant based
 FOOD ALLERGIES & INTOLERANCES: before you order your food and drinks please speak to our staff if you would like to know about our

ingredients; we cannot guarantee that any food or beverage item sold is free from traces of allergens.

YOUR MENU OPTIONS
 

MAINS

BUFFET
MENU

DESSERTS

Choose the same one starter, one main course and one dessert for all guests from the below.
An alternative selection can be made for vegetarians.

STARTERS

 

Pizza platters (including PB & GF options)

Mini burgers (including PB & GF options)

Battered fish goujons
 

Mixed salad selection

Fries

New York baked cheesecake, berry compote (PB & GF)
 

Profiteroles & biscoff sauce
 

Lemon meringue pie, raspberry sauce

Chocolate orange tart, mango puree (PB & GF)

Pan seared chicken, vegetables, gratin potato, pan gravy (GF)

Roast beef, with all the trimmings 

Moroccan vegetable tagine, steamed rice (PB & GB)

Squash risotto, sage leaves & roquette salad (PB & GF)

Tomato & basil soup (PB & GF)

Roast vegetable salad, curly endive, balsamic reduction (PB & GF)

Pressed Ham hock terrine, parsley oil (GF)

Onion bhajis, yoghurt dressing (V)


