
PROMS & STUDENT 
SOCIETY PACKAGES £30.50

CELEBRATE THE END OF
A CHAPTER AT BRAMALL LANE , 
OUR SPECTACULAR PROM VENUE.

INCLUDES 
■  Room hire with DJ & dancefloor
■   Complimentary Wi-Fi
■   Bu�et or two-course menu (upgrades available)
■  Cashless bar
■   Dedicated event planner
■   Security

Ask about our package upgrades

Minimum of 80. Price valid from 1st April 2026 – 30th September 2026. Price subject to change. Subject to availability. Valid on new bookings. Car parking onsite is limited, please ask us for more info. 
Menus are subject to change depending on seasonal demand. We cannot guarantee that any of our products are allergen free, due to being produced in a kitchen that contains allergens.

            0114 253 7200 (Opt 5)       events@sufc-sales.co.uk        sufcconferenceandevents.co.uk 



UPGRADE TO A 
2-3 COURSE MEAL 

FROM £1.50

OPTION ONE HOLLO POLLO
 Peruvian Marinated Quarter Chicken 220kcal

 Peruvian Spiced Chargrilled Halloumi 338kcal V

 Patatas Bravas - Traditional Peruvian Spiced Potatoes 263kcal NGCI VE

 Peruvian Spiced Chilli and Lime Corn on the Cob 30kcal NGCI VE

 Amarillo Chilli Sauce - Traditional Peruvian Spicy Mayo 54kcal NGCI VE

 Tangy Lime and Coriander Dressing 10kcal NGCI VE

 Chilli and Lime Peruvian Slaw 42kcal NGCI VE

OPTION TWO THE TIKKA BURGER
 Tikka and Yoghurt Marinated Chicken Thigh 1114kcal

 Sweet Potato and Falafel Burger 197kcal NGCI VE

 Brioche Bun, Gem Lettuce, Sliced Tomato 646kcal VE

 Skin on Fries 627kcal VE

 Charred Corn on the Cob 48kcal NGCI VE

 Spicy Coriander Slaw 45kcal NGCI VE

 Curried Onion Relish 135kcal NGCI VE

OPTION 3 THE LOADED DOG
 Charred Hotdog Sausage 445kcal  
 Vegan Dog 405kcal VE

 Caramelised Onions and Jalapeño Chillies 85kcal NGCI VE

 Pickled Cabbage, Carrot and Onion Slaw 12kcal NGCI VE

 Chargrilled Cajun Corn on the Cob 61kcal NGCI VE

 Loaded Fries, Crispy Onions 445kcal

 American Mustard, Tomato Ketchup
 

Vegetarian               Vegan                Non Gluten Containing Ingredients                VEV      NGCI      NDCI   Non Dairy Containing Ingredients 
Adults need around 2000 Kcals per day

ADD A DESSERT £1.50PP
Chocolate and Raspberry Mouse, 

Chocolate Crumble 259kcal NGCI VE    

Raspberry Cheesecake, Shortbread 
Biscuit, Toasted Meringue 

280kcal NGCI VE 

Plant-based Brownie Bites 
321kcal NGCI VE  

BUFFET MENU

Minimum of 80. Price valid from 1st April 2026 – 30th September 2026.  Price subject to change. Subject to availability. Valid on new bookings. Car parking onsite is limited, please ask us for more info. 
Menus are subject to change depending on seasonal demand. We cannot guarantee that any of our products are allergen free, due to being produced in a kitchen that contains allergens.

            0114 253 7200 (Opt 5)       events@sufc-sales.co.uk        sufcconferenceandevents.co.uk 

PIE & PEAS 
PROM 

FOR £26PP 



Adults need around 2000 Kcals per day

2/3 COURSE MENU 
UPGRADE

Vegetarian               Vegan                Non Gluten Containing Ingredients                VEV      NGCI      NDCI   Non Dairy Containing Ingredients 

STARTER
 Dinner Roll & English Butter 205kcal

 Tomato Soup, Basil Oil 100kcal VE 

 Tandoori Chicken Roulade, Onion Ash and Spiced Cracker, Cardamom  
 Tomato Chutney, Pickled Shallots and Coriander 627kcal

 Compressed Cantaloupe and Watermelon, English Strawberries, 
 Basil 45kcal VE

 Cured Chalk Stream Trout, Granny Smith Apple, Kohlrabi, Dill Oil, 
 Crème Fraîche 230kcal NGCI 

MAIN
 Garlic and Thyme Roast Chicken, Crushed Potato Cake, Charred Leek,  
 Pot Roast Carrots, Red Wine Jus 517kcal

 Slow-Cooked Pork Belly, Sesame Seed Jasmine Rice, Bok Choi, 
 Asian Slaw, Chilli Caramel 963kcal NDCI 

 Roast Garlic and Tomato Risotto, Vegan Cheese, Basil Oil 200kcal NGCI VE

 Malaysian Roasted Tomatoes, King Oyster Mushroom Wontons,   
 Coriander 312kcal VE

DESSERT
 Vanilla Cheesecake, Strawberry Textures  394kcal  VE

 Chocolate Salted Caramel Tart, Caramel Sauce 486kcal  NGCI VE

 Blackberry Meringue, Spiced Blackberry, Clove and Miso Crumb 264kcal  

 Raspberry Cheesecake, Shortbread Biscuit, Toasted Meringue 280kcal  NGCI VE
 

Minimum of 80. Price valid from 1st April 2026 – 30th September 2026.  Price subject to change. Subject to availability. Valid on new bookings. Car parking onsite is limited, please ask us for more info. 
Menus are subject to change depending on seasonal demand. We cannot guarantee that any of our products are allergen free, due to being produced in a kitchen that contains allergens.

            0114 253 7200 (Opt 5)       events@sufc-sales.co.uk        sufcconferenceandevents.co.uk 

Our menus are 
colour-coded like a 
tra�c light to show 

you the carbon score 
of your meal. Dishes 
with  a label value of 

'A' indicate a low 
carbon rating.

This means the dish 
has been calculated 

by FoodSteps to help 
you make the right 

decision for you, and 
the planet.


