CROWNE PLAZA

AN IHG HOTEL
MARLOW

HOSTS

THE PROM




PACKAGE 1

BASED ON A MINIMUM OF 70 GUESTS

2026 £46 PER PERSON

INCLUDES

BANQUET SUITE ROOM HIRE

MODERN BRITISH BANQUETING

CHOOSE UP TO 8 ITEMS FROM OUR EXTENSIVE &
AWARD WINNING FINGER BUFFET MENU

- ONE WELCOME DRINK PER PERSON ON
ARRIVAL

- 8 ITEM FINGER BUFFET

- RED CARPET ON ARRIVAL

- DANCE FLOOR

- WHITE TABLE LINEN

- ACCESS TO SUITE FROM 19:00 TO
DECORATE

- 1 COMPLIMENTARY TEACHER PER 50
STUDENTS

IMPORTANT NOTES:

OUR PROM POLICIES ARE DESIGNED WITH YOUR
BEST INTERESTS IN MIND, PROMOTING AN
ATMOSPHERE OF RESPECT, FUN, AND ELEGANCE.

THE HOTEL REQUIRES 1 SIA LICENSED SECURITY
PERSONS PER 50 STUDENTS; CHARGED AT £28 PER
HOUR PER LICENSED INDIVIDUAL

STUDENTS ATTENDING FUNCTION WITH AN
ALCOHOLIC BAR MUST BRING PHOTOGRAPHIC
IDENTIFICATION

NO MORE THAN ONE DRINK TO BE SOLD PER
STUDENT AT A TIME.
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MODERN BRITISH - FINGER BUFFET & SALADS

8
ITEMS

PER PERSON

ONE OF THE 8 ITEMS REPRESENTS
A SELECTION OF HOME MADE DESSERTS

SELECTION OF SEASONAL WRAPS & MINI LAMB KOFTA
BAGUETTES
COURGETTE FRITTERS WITH SESAME
BROCCOLI AND STILTON QUICHE (v) SOY DIP (v)
GOUJONS OF LEMON SOLE CAJUN SPICED FRIES (v)
TERIYAKI PRAWNS CROQUE MONSIEUR
THAI BEEF SKEWERS SPINACH AND RICOTTA TARTLET (v)
PAPRIKA SPICE FRIES (v) SAUSAGE IN MUSTARD CREAM
LEEK, PARMESAN AND CHIVE QUICHE (v) SMOKED SALMON AND CREAM CHEESE
CROSTINI
SMOKED SALMON MOUSSE WITH
CUCUMBER TANDOORI CHICKEN DRUMSTICKS
SCAMPI WITH TARTARE SAUCE SALMON FISHCAKE WITH TARTAR
SAUCE

THAI SPICED CHICKEN
HOMEMADE SAGE AND ONION

ROAST BEEF AND YORKSHIRE PUDDI
© N © v NG SAUSAGE ROLL

TOMATO AND BASIL BRUSCHETTA (v)
BREADED MUSHROOMS FILLED WITH

ROASTED VEGETABLE AND GOAT’S BLUE CHEESE (v)

CHEESE QUICHE
Q v MINI VEGETABLE SPRING ROLLS (v)

PRAWN SPRING ROLLS WITH SWEET
CHILLI DIP

DEEP FRIED POTATO WEDGES WITH
SOUR CREAM (v)

CALAMARI WITH AIOLI DIP
MINI DUCK SPRING ROLLS

CHICKEN SATAY SKEWERS

(LF) LACTOSE FREE | * GLUTEN FREE | « GLUTEN FREE OPTION AVAILABLE | (V) VEGETARIAN | (VE) VEGAN
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PACKAGE 2

BASED ON A MINIMUM OF 70 GUESTS

2026 £47 PER PERSON

INCLUDES

BANQUET SUITE ROOM HIRE

MODERN BRITISH FORK BUFFET
[CLICK HERE FOR MENU AT END OF BROCHURE]

- ONE WELCOME DRINK PER PERSON ON
ARRIVAL

- SELECT ONE OF OUR FORK BUFFET
OPTIONS

- RED CARPET ON ARRIVAL

- DANCE FLOOR

- WHITE TABLE LINEN

- ACCESS TO SUITE FROM 19:00 TO
DECORATE

- 1 COMPLIMENTARY TEACHER PER 50
STUDENTS

IMPORTANT NOTES:

OUR PROM POLICIES ARE DESIGNED WITH YOUR
BEST INTERESTS IN MIND, PROMOTING AN
ATMOSPHERE OF RESPECT, FUN, AND ELEGANCE.

THE HOTEL REQUIRES 1 SIA LICENSED SECURITY
PERSONS PER 50 STUDENTS; CHARGED AT £28 PER
HOUR PER LICENSED INDIVIDUAL

STUDENTS ATTENDING FUNCTION WITH AN
ALCOHOLIC BAR MUST BRING PHOTOGRAPHIC
IDENTIFICATION

NO MORE THAN ONE DRINK TO BE SOLD PER
STUDENT AT A TIME.






PACKAGE 3
MINIMUM 70 GUESTS

2 COURSE £40 PER PERSON
3 COURSE £46 PER PERSON

INCLUDES

BANQUET SUITE ROOM HIRE

MODERN BRITISH BANQUETING

[CLICK HERE FOR MENU AT END OF BROCHURE]

CHOOSE FROM A TWO OR THREE COURSE DINNER
FROM OUR EXTENSIVE & AWARD WINNING MODERN
BRITISH BANQUETING MENU

- ONE WELCOME DRINK PER PERSON ON
ARRIVAL

- TWO OR THREE COURSE SIT DOWN MEAL

- RED CARPET ON ARRIVAL

- DANCE FLOOR

- WHITE TABLE LINEN

- ACCESS TO SUITE FROM 19:00 TO
DECORATE

- 1 COMPLIMENTARY TEACHER PER 50
STUDENTS

IMPORTANT NOTES:

OUR PROM POLICIES ARE DESIGNED WITH YOUR
BEST INTERESTS IN MIND, PROMOTING AN
ATMOSPHERE OF RESPECT, FUN, AND ELEGANCE.

THE HOTEL REQUIRES 1 SIA LICENSED SECURITY
PERSONS PER 50 STUDENTS; CHARGED AT £28 PER
HOUR PER LICENSED INDIVIDUAL

STUDENTS ATTENDING FUNCTION WITH AN
ALCOHOLIC BAR MUST BRING PHOTOGRAPHIC
IDENTIFICATION

NO MORE THAN ONE DRINK TO BE SOLD PER
STUDENT AT A TIME.
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EXTRA OPTIONS

Elevate your special day with our array of additional extras,

meticulously designed to enhance the prom experience & make your

celebration truly unforgettable.

STAGE HIRE

GLASS OF CHAMPAGNE
GLASS OF SPARKLING WINE
GLASS OF BUCKS FIZZ

3 CANAPES ON ARRIVAL
5 CANAPES ON ARRIVAL
7 CANAPES ON ARRIVAL

£POA

£16.50PP
£9.50PP
£8.50PP

£12.95PP
£16.95PP
£19.95PP



MODERN BRITISH - CANAPES & STARTERS

Our canapes are the perfect bite-sized hors d'oeuvres for your special event.
We offer a variety of flavors and textures to tantalize your guests’ taste buds,
and we can customize our menu to fit your specific needs.

3 5 7
CANAPES CANAPES CANAPES

SAVOURY CANAPES

VEGETARIAN - TARTI FLETTE
- MINI YORKSHIRE PUDDING

- QUAIL EGG CROUSTADE BUCKINGHAMSHIRE BEEF BRISKET |
ROAST GARLIC AIOLI SOMERSET CHEDDAR CHEESE

- PECAN STUFFED DATES - DEVILLED EGG ‘BURGER’

CHEESE & BACON (GF)

- TERIYAKI TEMPEH (vg) (ep)
PEANUT DRIZZLE - BRIE WRAPPED IN

- FAUX FOIS GRAS =g PROSCIUTTO HAM (¥
TOASTED FOCACCIA | APRICOT

- SCOTCH QUAIL EGG @up

- HAM HOCK
PUMPERNICKEL | PICCALILLI

CHUTNEY
- SPICY VEGETABLE WONTON
PARCELS (v (tf)

SEAFOOD
MEAT & POULTRY

- SOUTH COAST MACKEREL

SWEET CANAPES

RASPBERRY COATED IN - SALTED PEANUT CARAMEL
CHAMPAGNE JELLY (cr) CHOCOLATE CUPS

MINI TOFFEE APPLE (vg) (o) - MINI LEMON MERINGUE TARTS
MINI ORANGE & LEMON TARTS - CREME BRULE CHOCOLATE
CREPE SUZETTE CUPS

MINI CHOCOLATE TART (vg) (cF) - MINI BANOFFEE PIES

(LF) LACTOSE FREE | * GLUTEN FREE | « GLUTEN FREE OPTION AVAILABLE | (V) VEGETARIAN | (VE) VEGAN
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MODERN BRITISH - STARTERS

STARTERS

VEGETARIAN

WILD MUSHROOM & TARRAGON SOUP .
CAPPUCCINO CREAM | ARTISAN BREAD

FRENCH ONION SOUP .
SMOKED APPLEWOOD CHEESE CROUTONS | THYME ESSENCE

MUSHROOM & TRUFFLE ARANCINI v)
ICONFIT CHERRY TOMATO | ARUGULA | PARMESAN VINAIGRETTE

GRILLED COURGETTE & TOMATO TART TATIN (v
OLIVE TAPENADE | BASIL POWDER | SCALLION SALAD

GOAT’S CHEESE MOUSSE + v
INCA TOMATOES | HAZELNUT | HONEY PEPPERCORN DRESSING | MICRO BALM

POULTRY

BRANDY BUTTER CHICKEN LIVER PATE .
SPICED PEAR CHUTNEY | BALSAMIC | MICRO SALAD | BRIOCHE

CONFIT DUCK LEG RILLETTES .
DAIKON REMOULADE | FENNEL | ORANGE | SOURDOUGH CRISP

MEAT

PRESSED HAM HOCK TERRINE.
GRIBICHE | PICCALILLI GEL | CAULIFLOWER | RADISH | BRUSCHETTA NOIR

SEAFOOD

POACHED SALMON & BABY LEEK TERRINE .
BEETROOT TEXTURE | FRENCH VINAIGRETTE GEL | TOASTED RYE BREAD

_ SMOKED MACKEREL MOUSSE .
HORSERADISH CREME FRAICHE | LEMON GEL | MIXED LEAVES | MELBA TOAST

KING PRAWN & AVOCADO COCKTAIL =
BLOODY MARY GEL | LEMON | CUCUMBER PEARLS

(LF) LACTOSE FREE | * GLUTEN FREE | « GLUTEN FREE OPTION AVAILABLE | (V) VEGETARIAN | (VE) VEGAN
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MODERN BRITISH - INTERMEDIATE COURSE

PRICED
PER PERSON

INTERMEDIATE COURSES

CHAMPAGNE SORBET

LEMON SORBET




MODERN BRITISH - MAIN COURSE
MAIN COURSE

VEGETARIAN

GOAT’S CHEESE STUFFED PORTOBELLO MUSHROOM =)
LYONNAISE POTATO | RATATOUILLE | BASIL PESTO | TOASTED PUMPKIN SEEDS

SMOKED BUTTERNUT SQUASH RISOTTO *(v) (VE OPT. AVAILABLE)
FRIED SAGE | MASCARPONE | ROCKET OIL | CHIA SEED

RICOTTA TORTELLINI (v
CONFIT CHERRY TOMATO | SPINACH | PINE NUTS | CREAM SAUCE | PARMESAN

WILD MUSHROOM PITHIVIER (v) (vE OPT. AVAILABLE)
PARSLEY MASHED POTATO | ROASTED PARSNIP | CHANTENAY CARROTS | VEGETABLE
GRAVY

POULTRY

CORN-FED CHICKEN SUPREME -
BASIL & SUNDRIED TOMATO STUFFING | POTATO GRATIN | MANGE TOUT | CHICKEN JUS

HONEY GLAZED DUCK BREAST -+
DAUPHINOISE POTATO | CRISPY FENNEL | BABY CARROT | ORANGE SAUCE

MEAT

) PORK TENDERLOIN SALTIMBOCCA -.
POMME PUREE | PROSCIUTTO | SAGE | SAUTEED KALE | PARSLEY CREAM SAUCE

BRAISED BEEF SHIN =«
CHAMP MASHED POTATO | RAINBOW CHARD | MUSHROOM | BORDELAISE SAUCE

DUO OF LAMB (+£5¢pp).
LAMB SHOULDER CROQUETTE | LAMB RUMP | PEA PUREE | FINE FRENCH BEANS|
REDCURRANT JUS

60Z PEPPERED BEEF FILLET (+£7pp) -
GARLIC FONDANT POTATO | CELERIAC PUREE | CAVOLO NERO | SHALLOT | MERLOT JUS

SEAFOOD

HERB CRUSTED RED SNAPPER .
POMME ANNA | ASPARAGUS | SUGAR SNAP | BEARNAISE SAUCE

GRILLED SALMON =
BABY POTATO CAKE | WILTED SPINACH | GREEN PEAS | SAUCE VIERGE

SEA BREAM FILLET =
CRISPY POTATO GNOCCHI | SEAWEED | MISO BEURRE BLANC | LEMON BALM

(LF) LACTOSE FREE | * GLUTEN FREE | « GLUTEN FREE OPTION AVAILABLE | (V) VEGETARIAN | (VE) VEGAN
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MODERN BRITISH - DESSERT

DESSERT

DOUBLE CHOCOLATE MARQUISE =)
CHOCOLATE SHARDS | RASPBERRY GEL

TOASTED PECAN PIE (v)
TOFFEE SAUCE | CARAMEL ICE CREAM

LEMON MERINGUE TART (v
FOREST BERRY COMPOTE | RASPBERRY SORBET

PEACH & APRICOT CRUMBLE TART (v
CINNAMON CREME ANGLAISE

PARIS BREST (v
BUTTERSCOTCH SAUCE | CANDIED ALMONDS

RASPBERRY MILLE FEUILLE (v
VANILLA CREAM | BLACKBERRY SORBET

DARK CHOCOLATE OPERA TORTE (v
COFFEE ANGLAISE

STICKY TOFFEE PUDDING (v
SALTED CARAMEL SAUCE | VANILLA BEAN ICE CREAM

MANGO & PASSIONFRUIT PANNA COTTA -+
EXOTIC FRUIT SALSA

CARAMELISED APPLE CHEESECAKE
GRANNY SMITH GEL | CARAMEL SAUCE

CHERRY BAKEWELL TART (v
CREME FRAICHE ICE CREAM

FRESH FRUIT PLATTER *(vg)
MELONS | PINEAPPLE | BERRIES | ORANGE SORBET

SELECTION OF SORBET +(vg)
THREE SCOOPS OF HOMEMADE FRUIT SORBET

ARTISAN BRITISH CHEESE (+£10pP) - (v)
FRUIT CHUTNEY | GRAPES | CELERY | SAVORY BISCUITS
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MODERN BRITISH - FORK BUFFET OPTION 1

STARTER

TOMATO & BASIL SOUP (VG)
BREAD STATION

FRESHLY BAKED SOURDOUGH, BAGUETTES, ARTISAN BREADS, A SELECTION OF ROLLS, BUTTERS & OILS

SALADS & SANDWICHES

BLT
TUNA MAYO & CUCUMBER
DOUBLE EGG MAYO & CRESS

SLICED WILTSHIRE CURE HAM, SERRANO, COPPA & SUFFOLK SALAMI

OLIVES, HUMMUS & BALSAMIC PICKLED ONIONS

HAWES WENSLEYDALE, BRIE & STILTON

CELERY, GRAPES, BISCUITS & PICKLE

ROMAIN LETTUCE, PEPPERS, CROUTONS

THOUSAND ISLAND DRESSING

INCA TOMATO SALAD WITH BASIL

MINT, COURGETTES & PICKLED SHALLOT RINGS

MAIN COURSE

FIVE SPICE MARINATED CHICKEN & VEGETABLE STIR FRY

CAULIFLOWER, SPINACH & CHICKPEA CURRY - BASMATI RICE (VG)

DESSERTS

WHOLE FRUIT

APPLES, PEARS, ORANGE & BANANA

SLICED FRUIT

WATER & HONEYDEW MELON WITH MINT & DEMERARA

INDIVIDUAL YOGURTS

MIXED FLAVOURS

MINI CHEESECAKES

(LF) LACTOSE FREE | * GLUTEN FREE | « GLUTEN FREE OPTION AVAILABLE | (V) VEGETARIAN | (VE) VEGAN
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MODERN BRITISH - FORK BUFFET OPTION 2

STARTER

CARROT, RED LENTIL & CORIANDER SOUP (VG)
BREAD STATION

FRESHLY BAKED SOURDOUGH, BAGUETTES, ARTISAN BREADS, A SELECTION OF ROLLS, BUTTERS & OILS

SALADS & SANDWICHES

ROAST CHICKEN SALAD
PRAWN MAYO
FALAFEL & HOUMOUS FLATBREAD

SLICED CHICKEN BREAST, SERRANO, COPPA & SUFFOLK SALAMI

OLIVES, HUMMUS & BALSAMIC PICKLED ONIONS

SMOKED APPLEWOOD, GOATS CHEESE & CASHEL BLUE CHEESE

OAT CAKES AND FRUIT CHUTNEY
ASPARAGUS, COURGETTE, CUCUMBER, AVOCADO & BABY GEM

SLICED BEEF TOMATO SALAD WITH ROCKET

BASIL BOCCONCINI & GREEK OLIVES

MAIN COURSE

GRILLED CHICKEN ESCALOPE WITH SOFRITO SAUCE

SWEET POTATO AND CHICPEA TAGINE WITH FRUIT COUS COUS

DESSERTS

WHOLE FRUIT

APPLES, PEARS, ORANGE & BANANA

SLICED FRUIT

PINEAPPLE CARPACCIO WITH MANGO & FRESH LIME

INDIVIDUAL YOGURTS

MIXED FLAVOURS

CHOCOLATE & SALTED CARAMEL TART

(LF) LACTOSE FREE | * GLUTEN FREE | « GLUTEN FREE OPTION AVAILABLE | (V) VEGETARIAN | (VE) VEGAN
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MODERN BRITISH - FORK BUFFET OPTION 3

STARTER

ROASTED BUTTERNUT SQUASH SOUP WITH CHILLI & GINGER (VG)
BREAD STATION

FRESHLY BAKED SOURDOUGH, BAGUETTES, ARTISAN BREADS, A SELECTION OF ROLLS, BUTTERS & OILS

SALADS & SANDWICHES

EAT BETTER HAM SALAD SANDWICH
TUNA NICOISE 10" SUB ROLL
BHA)JI BONANZA SANDWICH

SLICED WILTSHIRE CURE HAM, SERRANO, COPPA & SUFFOLK SALAMI

OLIVES, HUMMUS & BALSAMIC PICKLED ONIONS

HAWES WENSLEYDALE, BRIE & STILTON

CELERY, GRAPES, BISCUITS & PICKLE

PINEAPPLE, CABBAGE, CARROT, RED ONION

MAYONNAISE DRESSING

BEEF TOMATO, FETA, SHALLOTS, BASIL

VINAIGRETTE GLAZE

MAIN COURSE

BEEF KOFTA WITH CUMIN TOMATO SAUCE PARSLEY RICE

MIXED BEAN CHILLI WITH ROASTED VEGETABLE & CORIANDER PARSLEY RICE (VG)

DESSERTS

WHOLE FRUIT

APPLES, PEARS, ORANGE & BANANA

SLICED FRUIT

HONEYDEW MELON WITH STRAWBERRIES & BLACK PEPPER

INDIVIDUAL YOGURTS

MIXED FLAVOURS

CITRUS TART

(LF) LACTOSE FREE | * GLUTEN FREE | « GLUTEN FREE OPTION AVAILABLE | (V) VEGETARIAN | (VE) VEGAN
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MODERN BRITISH - FORK BUFFET OPTION 4

STARTER

CAULIFLOWER SOUP (VG)
BREAD STATION

FRESHLY BAKED SOURDOUGH, BAGUETTES, ARTISAN BREADS, A SELECTION OF ROLLS, BUTTERS & OILS

SALADS & SANDWICHES

CHICKEN, BACON & GUACAMOLE WRAP
SALMON MAYO & CUCUMBER
FALAFELICIOUS SANDWICH

SLICED CHICKEN BREAST, SERRANO, COPPA & SUFFOLK SALAMI

OLIVES, HUMMUS & BALSAMIC PICKLED ONIONS

SMOKED APPLEWOOD, GOATS CHEESE & CASHEL BLUE CHEESE

OAT CAKES AND FRUIT CHUTNEY
BUTTER LETTUCE, WATERCRESS, APPLE & AVOCADO

ICEBERG LETTUCE, BROCCOLI, QUINOA, PUMPKIN SEEDS

HONEY MUSTARD DRESSING

MAIN COURSE

SOUTHERN FRIED CHICKEN COLLARD GREENS & APPLE SLAW

WARM FRITTATA WITH GOATS’ CHEESE, ROASTED RED ONIONS & WALNUTS
ROCKET SALAD (V)

DESSERTS

WHOLE FRUIT

APPLES, PEARS, ORANGE & BANANA

SLICED FRUIT

WATER & HONEYDEW MELON WITH MINT & DEMERARA

INDIVIDUAL YOGURTS

MIXED FLAVOURS

ALMOND FRANGIPANE TART

(LF) LACTOSE FREE | * GLUTEN FREE | « GLUTEN FREE OPTION AVAILABLE | (V) VEGETARIAN | (VE) VEGAN
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MODERN BRITISH - FORK BUFFET OPTION 5

STARTER

SIMPLE MUSHROOM SOUP (VG)
BREAD STATION

FRESHLY BAKED SOURDOUGH, BAGUETTES, ARTISAN BREADS, A SELECTION OF ROLLS, BUTTERS & OILS

SALADS & SANDWICHES

BEEF & HORSERADISH
TUNA MAYO & CUCUMBER
SHABBY CHIC PEA SANDWICH

SLICED WILTSHIRE CURE HAM, SERRANO, COPPA & SUFFOLK SALAMI

OLIVES, HUMMUS & BALSAMIC PICKLED ONIONS

HAWES WENSLEYDALE, BRIE & STILTON

CELERY, GRAPES, BISCUITS & PICKLE

FINE GREEN BEANS, SHAVED FENNEL, ICEBERG & AVOCADO

TOMATO, WATERMELON, CRUMBLED FETA & BLACK PEPPER

MAIN COURSE

CHICKEN BREAST, SATAY SAUCE & ORIENTAL VEGETABLES

THAI VEGETABLE CURRY WITH LONG GRAIN RICE (V)

DESSERTS

WHOLE FRUIT

APPLES, PEARS, ORANGE & BANANA

SLICED FRUIT

PINEAPPLE CARPACCIO WITH MANGO & FRESH LIME

INDIVIDUAL YOGURTS

MIXED FLAVOURS
TREAT OF THE DAY

CHOCOLATE OPERA SLICE

(LF) LACTOSE FREE | * GLUTEN FREE | « GLUTEN FREE OPTION AVAILABLE | (V) VEGETARIAN | (VE) VEGAN
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MODERN BRITISH - FORK BUFFET OPTION 6

STARTER

SMOOTH CELERIAC, CELERY & LEEK (VG)
BREAD STATION

FRESHLY BAKED SOURDOUGH, BAGUETTES, ARTISAN BREADS, A SELECTION OF ROLLS, BUTTERS & OILS

SALADS & SANDWICHES

HAM & CHEESE 10" SUB ROLL
SMOKED SALMON & SOFT CHEESE SANDWICH
FETA THE BETTER SANDWICH

SLICED CHICKEN BREAST, SERRANO, COPPA & SUFFOLK SALAMI

OLIVES, HUMMUS & BALSAMIC PICKLED ONIONS

SMOKED APPLEWOOD, GOATS CHEESE & CASHEL BLUE CHEESE

OAT CAKES & FRUIT CHUTNEY

PICKLED RED ONION, RADISH, ROCKET, BOSTON LETTUCE & AVOCADO

NEW POTATO, RED ONION, HEN" S EGG

PESTO DRESSING

MAIN COURSE

CORONATION STYLE TURKEY WITH TOASTED PITTA & ROSEMARY BAKED NEW
POTATOES

CHARGRILLED FENNEL, SMOKED TOFU, BEEF STEAK TOMATO & NUT FREE PESTO(V)

DESSERTS

WHOLE FRUIT

APPLES, PEARS, ORANGE & BANANA

SLICED FRUIT

HONEYDEW MELON WITH STRAWBERRIES & BLACK PEPPER

INDIVIDUAL YOGURTS

MIXED FLAVOURS

MINI PECAN PIE

(LF) LACTOSE FREE | * GLUTEN FREE | « GLUTEN FREE OPTION AVAILABLE | (V) VEGETARIAN | (VE) VEGAN
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USEFUL INFORMATION

USEFUL INFORMATION

Here you'll discover vital resources for planning your
dream prom night. Dive into our Banqueting Menus for
delectable treats, embark on a virtual tour to visualize
your evening, explore additional options to make your
celebration truly outstanding.

5 ACRES 168 300+
LANDSCAPED LUXURY PARKING
GARDENS BEDROOMS SPACES

( BANQUETING MENUS )

( FULL HOTEL VIRTUAL TOUR )

( FLOORPLANS )

Crowne Plaza Marlow
Fieldhouse Lane,

Marlow, Bucks,

SL71G)

E: events@cpmarlow.co.uk
T: +44 1628 496 800
www.cpmarlow.co.uk
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https://my.matterport.com/show/?m=ZUW9NqRvVyd&ss=325&sr=-.68,1.35
https://directory.cpmarlow.co.uk/fileSystem/events/FHLBK_banquetingMenus.pdf
https://directory.cpmarlow.co.uk/fileSystem/events/FHLBK_floorplanBooklet.pdf
http://www.cpmarlow.co.uk

