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ALAIN DUCASSE AT THE DORCHESTER

PRIVATE DINING

Experience incomparable contemporary French cuisine and
impeccable service at Alain Ducasse at The Dorchester.

The soft and elegant dining room boasts two unique private
dining rooms providing the ideal setting for a corporate event
or a more intimate gathering of friends or family; the bright
Salon Park Lane that runs the length of the restaurant and the

intimate Salon Privé.

For a private dining enquiry, please contact Anais Malet, our | - v \
Events Manager, at anais.malet@alainducasse-dorchester.com - » ’ ‘v
or on +44 (0) 207 319 7384. Y /
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ALAIN DUCASSE AT THE DORCHESTER

SALON PRIV E

Dark green lacquer walls studded with thousands of green
silk buttons enhance the vibrancy of this cosy, private alcove.
The colourful design reflects the greenery of Hyde Park
opposite, drawing the outside into the room. A modern
fireplace at the top of the room is reminiscent of a
traditional English hearth. In the bustling heart of Mayfair,
our Salon Privé provides an oasis of comfort and an ideal

venue for an intimate meal with discreet service.

— Up to 12 guests
— Room hire £200
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ALAIN DUCASSE AT THE DORCHESTER

SALON PARK LANE

With its high ceilings, an abundance of natural light and large

oak-framed French windows, Salon Park Lane brings an

ambience of tranquillity to any private luncheon or dinner and
makes any event unforgettable. Its modern chandelier of
glowing leaves creates an elegant atmosphere of soft light in

the evening.

— From 14 to 30 guests
— Room hire : lunch £350 - dinner £750

Table Layout

— 14 guests / 1 table

— From 15 to 24 guests / 2 tables
— From 25 to 30 guests / 3 tables
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ALAIN DUCASSE AT THE DORCHESTER

A UNIQUE CULINARY EXPERIENCE

Our Executive Chef Jean-Philippe Blondet interprets Alain
Ducasse’s cuisine in a modern and refined way, consistently
championing and enhancing the best of the seasonal produce,
while Enrico Baronetto, our Restaurant Director and his team,

guide you through a unique and enchanting experience.

From the Champagne & Canapé reception to the unique Menus
and Wine Collections, our guests can enjoy a tailored experience.
Our Executive Chef only works with the best produce of the season

available, therefore menus are subject to change.

LUNCH & DINNER MENUS Temptation ~ 3 courses - £100

Couture "4 courses - £120
Prestige "6 courses - £185

WINE PAIRINGS Prestige Menu Pairing - £130
Prestige Menu Wine Experience - £195

BEVERAGE COLLECTIONS £35/£60/£85
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