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

Mandarin Oriental Hyde Park, 66 Knightsbridge, London, SW1X 7LA

PRIVATE DINING ROOM

Enjoy the award winning cuisine of Dinner by Heston Blumenthal, in the grandeur and opulence of this 
Tudor inspired room.   In direct contrast to the restaurant, the private dining room boasts a rich 
celebration of colour, with embossed red leather walls, wooden chairs adorned with textures of chocolate 
leather and blue velvet. The room is lit to dramatic effect by a large bespoke glass chandelier, the largest 
single piece of hand-blown glass produced in Britain.
 
 

3 Course   £75 per person
4 Course  £90 per person

All food and beverage costs include value added tax but are subject to a discretionary service charge of 12.5% which will be ad

bill. All prices listed are subject to change.

CHEF’S TABLE

Accommodates up to 6 guests around a square dining table

LUNCH

8 course tasting menu*                                                                         £150 (Per Person)

Recommended seating time: 12.30pm

DINNER

8 course tasting menu*                                                                                                       £1200 (Fixed Price)   
      

Recommended seating time: 7.30pm

All food and beverage costs include value added tax and are subject to a discretionary service charge of 12.5% which will be added to the final 
bill. All prices are subject to change. 

RESERVATIONS

  To make a reservation please contact us directly at molon-dinnerpdr@mohg.com or telephone us 
 on +44 (0)20 7201 3833/44. Please note that our opening times are from 9am - 6pm Monday to Friday 
 and 10am - 7pm on Saturday and Sunday.   

 For further information please visit our  website www.dinnerbyheston.com

Accommodates up to 10 guests around an oval dining table

The room offers a view into the restaurant and beyond to Hyde Park, or if preferred the blinds can 

be pulled to create the privacy you may desire.

The room is extremely elegant and offers a unique experience for corporate entertaining or 

a memorable celebration.

The Chefs table is situated directly opposite the bespoke kitchen which gives you a fantastic opportunity to 
observe the orchestra like process of Dinner’s inner sanctum. The chefs table seats up to 6 guests and an 8 
course tasting menu will be offered on the day/evening which has been created using Ashley Palmer-Watts' 
favourite dishes. Finally, you will be designated a sommelier, who will be on hand to ensure that all of your 
requirements are met and wine pairing can be arranged for you where we will be happy to work to a budget 
set by you on the day/evening. Alternatively, you can buy wine by the bottle and our prices start from around 
£35 but this can be decided on the day.

Please be advised that this is a set price for the entire table and can not be broken down per person 

*Excluding beverages

Please be advised that a minimum of 4 guests is required 


