
Looking to celebrate the end of the school year & 
your successes with classmates.

 
Here at Crowne Plaza Reading East we have

everything you need to host the perfect party.
 



£40.00 PER PERSON

Package 1

Package is inclusive of:

Banquet Suite Room Hire

Arrival Drink

8 item Finger Buffet Menu

Red Carpet on Arrival 

Dance Floor

White Table Linen

Access to room for decorating from 19:00

1 X Complimentary Teacher space per 50 students

Packages are based on minimum numbers of 70 guests

Security is required for the event at a charge of £25.00 per hour, per security 

Students attending Function with an Alcoholic Bar must bring Photographic identification 

No more than one drink to be sold per student at a time.

      (please note 1 security  person will be required per 50 students) 

T:0118 444 4231  |  E: events@cpreading.co.uk  |  W: www.cpreading.co.uk

A: Wharfedale Road, Winnersh Triangle, Reading, Berkshire, RG41 5TS

Crowne Plaza Reading East



Menu
 

FINGER BUFFET SELECTOR
 

Kindly find below a selection of Finger Buffet options.
 

Broccoli and Stilton Quiche (v)
Goujons of Lemon Sole

Teriyaki Prawns
Thai Beef Skewers

Paprika Spice Fries (v)
Leek, Parmesan and Chive Quiche (v)

Smoked Salmon Mousse with Cucumber
Scampi with Tartare Sauce

Thai Spiced Chicken
Roast Beef and Yorkshire Pudding

Tomato and Basil Bruschetta (v)
Roasted Vegetable and Goat’s Cheese Quiche (v)

Prawn Spring Rolls with Sweet Chilli Dip
Calamari with Aioli Dip
Chicken Satay Skewers

Mini Lamb Kofta
Courgette Fritters with Sesame Soy Dip (v)

Selection of Wraps & Baguettes
Cajon Spiced Fries (v)

Croque Monsieur
Spinach and Ricotta Tartlet (v)

Sausage in Mustard Cream
Smoked Salmon and Cream Cheese Crostini

Tandoori Chicken Drumsticks
Salmon Fishcake with Tartar Sauce

Homemade Sage and Onion Sausage Roll
Breaded Mushrooms filled with Blue Cheese (v)

Mini Vegetable Spring Rolls (v)
Deep Fried Potato Wedges with Sour Cream (v)

Mini Duck Spring Rolls
 

All Finger Buffets are served with a Selection of Homemade Desserts
 

(V) No Meat or Fish
Nut Allergy – all items listed may contain traces of nuts.

 

The menu price is per person and is inclusive of VAT at the current rate.
 

All items are subject to availability.

Package 1



2 course £35.00 PER PERSON
3 course £39.00 PER PERSON

Package 2

Package is inclusive of:

Banquet Suite Room Hire

Arrival Drink

Two/ Three Course Sit Down Meal

Red Carpet on Arrival 

Dance Floor

White Table Linen

Access to room for decorating from 19:00

1 X Complimentary Teacher space per 50 students

Packages are based on minimum numbers of 70 guests

Security is required for the event at a charge of £25.00 per hour, per security 

Students attending Function with an Alcoholic Bar must bring Photographic identification 

No more than one drink to be sold per student at a time.

      (please note 1 security  person will be required per 50 students) 

T:0118 444 4231  |  E: events@cpreading.co.uk  |  W: www.cpreading.co.uk

A: Wharfedale Road, Winnersh Triangle, Reading, Berkshire, RG41 5TS

Crowne Plaza Reading East



 
MENU SELECTOR

 
STARTERS

Treacle Salmon

Cucumber | Lemon | Dill | Buttermilk

Grilled Tiger Prawns 

Tomato | Oyster & Paprika Mayonnaise | Chicory | Cucumber

Celeriac & Apple Soup 

Smoked Salmon | Dill Oil

Ham Hock & Black Pudding Pressing

Piccalilli Textures | Pistachio

Duck Liver Parfait 

Kale | New Potato Salad | Truffle Dressing

Truffle–Honey Goat's Cheese Mousse (v)

Beetroot Textures | Sourdough Crisp

Smoked Butternut Squash Soup (v) 

Pumpkin Seeds | Sherry Vinegar

Celeriac (v)

Apple | Dates | Cream Cheese | Truffle | Chervil

Smoked Salmon 

Mousse | Pickle Shallots | Capers | Lemon Gel

Stone Bass Ceviche 

Apple | Samphire | Strawberry | Elderflower Mayonnaise | Coriander

Pea Soup 

Pulled Ham Hock

Chicken Terrine

Pea | Raddish | Forest Mushroom | Frisee

Smoked Duck 

Orange | Sweet Corn | Pine Nut

Tomato Carpaccio (v) 

Burnt Cucumber | Basil Sorbet

Spiced Sweetcorn Soup (v) 

Spicy Niçoise Salad (v)
Char grilled Artichoke | Green Beans | Chilli | Quail Egg | Tomato | Ranch Dressing | Olives

Package 2



Package 2
MAIN COURSES

 
Chicken Breast

Kale | Chestnut | Boulanger Potato | Red Wine Sauce

Cod
Mussels | Leek Fondue | Crispy Potato | Warm Tartare Sauce

Pork Belly
Creamed Savoy Cabbage | Smoked Mashed Potato | Apple & Cider Jus

Sea Bass
Charred Onions | Curried Cauliflower | Tarka Dal

Braised Beef Blade
Spinach | Truffle Mash | Bourguignon

Field Mushroom & Spinach Wellington (v)
Grilled Broccoli | Baby Turnips | Saffron Mash | Vegetarian Demi-Glace

Beetroot Pearl Barley (v)
Barkham Blue Cheese | Candied Hazelnut | Orange | Puffed Rice

Chicken Breast
Forest Mushrooms | Crushed Heritage Potato | Café au lait Sauce

Cod Pave
Salt baked Beetroot | Pomme Purée | Dill Butter Sauce

Chalk Stream Trout *
Fricassée of Baby Gem | Peas | Pancetta | Seaweed | Heritage Potato

Braised Beef Blade *
Smoked Onion | Truffle Mash | Bordelaise Sauce

Charred Broccoli (ve)
Smoked Peanuts | Satay Sauce | Coriander | Chestnut Rice Stuffed Cabbage

Risotto (v) *
Pea | Spring Onion | Greek Yoghurt | Garlic & Shallot Chutney

MENU SELECTOR
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Package 2
DESSERTS

Lemon Tart

Raspberry | White Chocolate

Profiteroles

Chocolate Sauce | Whipping Cream

Coffee & Chocolate Opera Cake

Fresh Berries

Honey & Pecan Chocolate Marquise 

Lemon & Lime Mousse

Lemon Curd | Orange Segments

Fresh Fruit Platter

Sorbet

Caramelised Apple Cheesecake

Chocolate Cremeux

Peach & Raspberry Swiss Roll 

Vanilla Pannacotta

Orange Textures

Custard Tart

Chantilly | Blackberry Gel

Strawberry & Pistachio Cake

Elderflower & Strawberry Gel

Dark Chocolate & Cherry Mousse

Cherry Compote | Chantilly

Paris Breast

Praline | Pastry Cream | Caramel Sauce

Fresh Fruit Platter

Sorbet

(V) Vegetarian (V) Vegan 

Nut Allergy – all items listed may contain traces of nuts.

 

MENU SELECTOR


