
Proud are pleased to present the beautifully 
restored Brighton Ballroom as the perfect 
venue for both luxury wedding ceremonies 
and civil partnerships.

Let Proud’s talented team of trained  
experts create the perfect bespoke  
event in the breath-taking surroundings  
of the Ballroom’s prestigious and  
historic splendour.

Steeped in history and known for  
its stateliness and old-world charm,  
Brighton Ballroom is the perfect location  
to hold an individual and memorable  
ceremony. The location of the Ballroom,  
just a stone’s throw away from Brighton 
beach means you can celebrate your day 
amongst the romance of one of Britain’s 
best loved seafronts.

We provide for both large and small  
wedding parties, seating for up to 80 guests 
within the spectacle of the main Ballroom. 
After the ceremony we can then provide 
a tasteful evening reception for either a 
seated meal from our sumptuous wedding 
menu or a sophisticated standing dinner 
party with canapés.

Proud can provide you with an excellent 
choice of gourmet dining options, perfect 
for the size of your event.

Designed by Michelin-trained chef Finlay 
Logan, our dinner menu includes a choice  
of 3 courses, with a wide variety of options 
for both vegetarians and meat eaters.

wedding ceremonies
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SaturdayS
As you can imagine Proud Cabaret can get 
incredibly busy on a Saturday, so we have  
two sittings for dining.  You can choose to 
eat during either the early or late sitting.

Early Sitting
For the early sitting you must be at the 
venue by 6.45pm to be seated for 7pm.
You will not have your table all night 
and will need to make your way to 
the drinking area by 9.30pm. 

latE Sitting
For the late sitting we ask that you
arrive by 9.30pm to dine at 10pm

largE partiES
If your party is larger than 7 people you are 
required to pay and pre-order for your food 
one week before dining. This is to ensure  
your night goes without a glitch and we  
can concentrate on providing the quality 
of service that we aspire to.

Enjoy the luxurious new seasonal 
Supper Club Menu with

50% 
off
*Offer applies to total food bill. Excludes drinks.

WEdnESdayS
thurSdayS
fridayS *

WE currEntly havE thE folloWing amazing SummEr offErS 
Proud Happy Hour 

2 for 1 
cocktailS 

from 5-8pm 

hirE proud cabarEt 
ExcluSivEly for frEE
Hold your company function in our 
recently redesigned, air-conditioned 
venue with no hire charge.

vip arEa 
for frEE.
No need to dine with us, book your own 
banquette to enjoy your drinks and our 
exceptional shows in your own private area.

£49
Starters

Bacon & Kopparberg Cider Steamed Mussels
Seared Scallop, Black Pudding & Slow Cooked Duck Egg (£5 supplement)

Has Avocado & Laverstock Park Mozzarella Salad
Summer Gazpacho

Wild Rabbit & Salsify Terrine, Pickled Walnut & Celeriac
Beef Carpaccio, Herb Salad & Balsamic Mayonnaise

Main Courses
Market Fish of the Day

Roast Wild Sea Bass, Herb Crust, Pancetta Dauphinoise
Chargrilled Vegetable & Rocket Linguini

Sweet Potato Stuffed Piquillo Pepper with Mozzarella & Basil
Roast Label Anglais Chicken with Braised Leek & Potato, Smoked Bacon

Slow Roast Pork Belly with Glazed Root Vegetables & Truffle
Beef Wellington

Grilled 8oz Rump Steak served with Möle, Chips and Mushrooms (£5 supplement)

Side orders 
(£3.50 supplement)

Mixed Green Beans
Honey Carrots

Wild Rocket Salad with Parmesan & Aged Balsamic Dressing
Seasonal Grilled Vegetables

French Fries served with Aioli (Garlic Mayonnaise)

Desserts
Neal’s Yard Dairy Cheese Selection & Oatcakes

Lemon Posset Eton Mess
White Chocolate & Vanilla Rice Pudding

Steamed Banana & Treacle Sponge with Lemon Drizzle
White Yoghurt with Fresh Summer Fruits and Seasonal Berries

Caramelised Bramley Apple Crumble with Vanilla Ice Cream
Summer Fruit Pavlova

SUPPER CLUB

tErmS and conditionS 
Admission
Proud Cabaret has a strict dress code and rights of admission  
are reserved.
Our dress code is smart and evening wear so dress to impress.
Management reserve the right to refuse entry.
All attendees to any event held on the premises must be 
aged 18 or over.

Cancellation
If you cancel within 72 hours of your booking or fail to show up 
without cancellation then you will be charged £10 per person.

In exceptional circumstances Proud Cabaret reserves the right 
to cancel bookings and will be under no liability to the client for 
any loss which the client may sustain as a result of cancellation  
or suspension. This does not affect the client’s statutory rights.

Proud Cabaret is available for private hire and corporate functions, 
please contact Jade@proud.co.uk for an information programme



Canapé menu
£15.50 per person for a choice of 6

Can be served as bowl food £18.50 for 6 per person

A shot of Summer Gazpacho
Goat’s curd and roast vegetable Brochette

Prawn and Crayfish cocktail
Proud Cabaret burger

St Tola goat’s cheese and beetroot tart
Maldon oyster with radish and apple dressing
Sweet potato and coriander Piquillo pepper

Pigs in blankets with mustard mash

Cold Buffet menu 
£20 per head

Charcuterie platter
Neal’s yard cheese Platter

Chicken Caesar Salad sandwich
Char grilled vegetable, rocket and Penne salad

Baked new potatoes and chive sour cream
Garlic bread

Wild rocket, parmesan and aged balsamic dressing

Hot Buffet menu 
£25 per head

Sausage and Mash, mustard gravy
Scampi and fries

Bacon and Kopparberg cider steamed mussels
Baked new potatoes and chive sour cream

Wild rocket, parmesan and aged balsamic dressing
Tomato and basil Couscous, 

pan fried Haloumi salad
Baked new potatoes and chive sour cream

Garlic bread

Desserts buffet menu 
£8 per head

Summer Berry pavalova
Lemon Posset Eton mess

Caramel profiteroles
Strawberries and clotted vanilla cream

Chilled chocolate fondant 

Dinner menu 
Choice of 2 dishes per course £35

Bacon and Kopparberg cider steamed mussels
Wild rabbit and salsify terrine, 

pickled walnut and celeriac
Has Avocado and Laverstock Park 

Mozzarella salad
Summer Gazpacho

Carpaccio of beef and herb salad, 
balsamic mayonnaise

Roast label Anglais chicken braised leek 
and potato, smoked bacon

Beef wellington
Slow roast pork belly, 

glazed root vegetables and truffle
Market fish of the day

Char grilled vegetable and rocket linguini
Sweet potato stuffed Piquillo pepper, 

Mozzarella and basil
Roast wild sea bass, herb crust, 

pancetta Dauphiniose

Neal’s yard dairy cheese selection and oatcakes
Lemon posset Eton mess

White chocolate and Vanilla rice pudding
Steamed banana and treacle sponge, lemon drizzle

Caramelised bramley 
apple crumble, vanilla ice cream

Summer fruit Pavalova

Cost per head £2.50
Canapé menu

£15.50 per person for a choice of 6
Can be served as bowl food £18.50 for 6 per person

A shot of Summer Gazpacho
Goat’s curd and roast vegetable Brochette

Prawn and Crayfish cocktail
Proud Cabaret burger

St Tola goat’s cheese and beetroot tart
Maldon oyster with radish and apple dressing
Sweet potato and coriander Piquillo pepper

Pigs in blankets with mustard mash

Cost per head £4
Cold Buffet menu £20 per head

Charcuterie platter
Neal’s yard cheese Platter

Chicken Caesar Salad sandwich
Char grilled vegetable, rocket and Penne salad

Baked new potatoes and chive sour cream
Garlic bread

Wild rocket, parmesan and aged balsamic dressing

Cost per head £5
Hot Buffet menu £25 per head

Sausage and Mash, mustard gravy
Scampi and fries

Bacon and Kopparberg cider steamed mussels
Baked new potatoes and chive sour cream

Wild rocket, parmesan and aged balsamic dressing
Tomato and basil Couscous, pan fried Haloumi salad

Baked new potatoes and chive sour cream
Garlic bread

Cost per head £1.50
Desserts buffet menu £8 per head

Summer Berry pavalova
Lemon Posset Eton mess

Caramel profiteroles
Strawberries and clotted vanilla cream

Chilled chocolate fondant 

Cost per head £7.50
Dinner menu choice of 2 per course £35

Bacon and Kopparberg cider steamed mussels
Wild rabbit and salsify terrine, 

pickled walnut and celeriac
Has Avocado and Laverstock Park 

Mozzarella salad
Summer Gazpacho

Carpaccio of beef and herb salad, 
balsamic mayonnaise

Roast label Anglais chicken braised leek 
and potato, smoked bacon

Beef wellington
Slow roast pork belly, 

glazed root vegetables and truffle
Market fish of the day

Char grilled vegetable and rocket linguini
Sweet potato stuffed Piquillo pepper, 

Mozzarella and basil
Roast wild sea bass, herb crust, 

pancetta Dauphiniose

Neal’s yard dairy cheese selection and oatcakes
Lemon posset Eton mess

White chocolate and Vanilla rice pudding
Steamed banana and treacle sponge, lemon drizzle

Caramelised bramley apple crumble, vanilla ice cream
Summer fruit Pavalova



Name:

Date of Wedding: 

Ceremony in venue?  If so what times will it commence and end?

How many people attending the ceremony?
 

Reception in venue?  If so what time will it commence and end?

How many people attending the reception?
 

Will you require catering?  If so how many people for?  Please note all catering must be provided in-house, 
and we do not work with external caterers.

Will you require a finger buffet, a full buffet or a 3 course sit down dinner?

What time would you like dinner/buffet served?

  
Will you require any pre-ordered welcome drinks?  If so, what would you like to order and how many bottles?
 

Will you require drinks pre-set on the tables?  If so, what would you like to order and how many? 
Please note all drinks consumed must have been bought from Brighton Ballrooms, 
and we can not offer corkage options.

Will you have a paid or cash bar?

If paid, how much money will you like to put behind the bar?

What will your evening entertainment be (please outline bands, DJs etc, with times. 

Do you require any recommendation on the perfect florist, wedding car, honeymoon suite, 
guest accommodation and reception entertainment?

Any other comments?

Our luxury menus can be accompanied by our excellent selection of cocktails,  
premium spirits, beers and wines at our venue bar.
 
Our excellent prices includes hire fee, sound and light engineers, all bar and serving 
staff, security, full personal assistance and DJ equipment for the reception. Our  
dedicated team of planners can also lend their expertise to find the perfect florist, 
wedding car, honeymoon suite, guest accommodation and reception entertainment  
for your dream ceremony. From bands to magicians to cabaret acts, let Proud Brighton 
handle the small details that will make your ceremony unforgettable.

Please fill out the following enquiry form and email to victoria@proud.co.uk 
for further information and tailored pricing quotes.


