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SALON PRIVÉ 
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A UNIQUE CULINARY EXPERIENCE 

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 



PRE-DINNER RECEPTION 

A LA CARTE 
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DUCK FOIE GRAS 

VEGETABLE 

ARTICHOKES, 

SEA BASS 

BEEF 
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COOKPOT 

DUCK 

CHOCOLATE 

TEMPTATION MENU 



14 - P R I V A T E   D I N I N G 

ALAIN DUCASSE AT THE DORCHESTER 

FOIE GRAS

SEA BASS

VEAL 

VACHERIN 

COUTURE MENU 



PRESTIGE  MENU  
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SEA SCALLOP / CAVIAR 

DUCK FOIE GRAS  

LANGOUSTINE 

VENISON 

COMTÉ 

CHOCOLATE 

CHAMPAGNE 

nv Champagne  

Hommage 

Henri Giraud 

 

WHITE WINES 

2016 Vouvray Demi-sec 

Le Haut-Lieu 

Domaine Huet 

 

2015 Chassagne-Montrachet 

B. Moreau 

 

RED WINE 

2014 Châteauneuf-du-Pape 

Château Mont-Redon 

 

WHITE WINE 

2016 Jurançon sec 

La Part Davant 

Camin Larredya 

 

SWEET WINE 

2015 Maury 

Mas Mudigliza 

 



SUPPLEMENTS 

 

PERSONALISATION  

ENHANCING YOUR CULINARY 

EXPERIENCE 

18 - P R I V A T E   D I N I N G 

ALAIN DUCASSE AT THE DORCHESTER 



20 - P R I V A T E   D I N I N G 

ALAIN DUCASSE AT THE DORCHESTER 

B E V E R A G E  C O L L E C T I O N S  

£35 pp - lunch only £60 pp - lunch & dinner 

Please choose your red wine and white wine 

from the following: 

WHITE 
 

2016 Sancerre – Les Grandmontains 

Domaine Laporte 

Light and dry sauvignon blanc with herbacious 

notes. Superb minerality with a crisp and fresh 

finish. 

 

2016 Chablis – W. Fèvre 

A light bodied chardonnay, elegant and 

focused palate with fresh aromatics and fruit. 

 
 
RED 
 

2015 Mercurey – Clos La Perrière  

Château de Chamilly 

A wonderful and expressive pinot noir. An 

elegant palate with a combination of cherry 

and floral notes. 

 

2014 Haut-Médoc – Château Moulin Rouge 

Full bodied red wine from Bordeaux with a 

marked concentration and a firm tannin 

structure. 

Please choose your red wine and white wine 

from the following: 

WHITE 
 

2016 Pouilly-Fumé – Domaine des Berthiers 

Great sauvignon blanc expression, fresh and 

aromatic, crisp dry finish. 

 

 

2016 Pouilly-Fuissé – Les Scélés – Thibert 

Intense and mineral chardonnay, long pure 

finish. 

 

 

 

RED 
 

2015 Santenay – Vieilles Vignes – Th. Morey 

Elegant pinot noir, aromatic and fruit driven with 

a hint of spice and a smooth finish. 

 

 

2013 Haut-Médoc – Clos du Jaugueyron 

A classic blend of cabernet sauvignon and  

merlot. A powerful expression offering full 

bodied fruit character. 
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£85 pp - lunch & dinner 

Please choose your red wine and white wine from the following: 

WHITE 
 

2015 Chablis 1er cru – Beauroy – L. Tribut 

Vibrant and fresh. Generous fruit flavours and minerality with a long 

finish. 

 

2015 Sancerre – Clos de Beaujeu 

G. Boulay 

A medium bodied chardonnay: smooth and elegant with a long finish. 

RED 
 

2014 Gevrey-Chambertin – Vieilles Vignes  

F. Magnien 

A medium bodied pinot noir. Well structured  with fruit flavours, firm 

and elegant tannins, and a savoury finish. 

 

2014 Saint-Émilion – Château Edmus 

A blend of cabernet sauvignon and  merlot, well matured with soft silky 

tannins. 

 

 

SWEET 
 

2005 Sauternes - Cuvée Céline 

Clos Le Comte 

A classic expression of sauternes. An excellent vintage with tropical 

notes and a wonderful  balance. 
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RESERVATION 

 

 

 

CUISINE 

 

 

 

TEAM 

 

 

 

 

SEATING 

 

OPERATION HOURS 

 

 

CLOSING PERIODS 

 

 

 

 

 

OTHER USEFUL INFORMATION 

 

DRESS CODE 

 

 
 

 

CHILDREN 

 

SOCIAL MEDIA 

F A C T  S H E E T  

2019 
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T A B L E  P L A N  
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S A L O N  P A R K  L A N E  S E A T I N G  O P T I O N S  




