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The Lansdowne Club

A Unique and Stunning Wedding Venue in the Heart of London’s Mayfair...

Set in the heart of Mayfair, just off Berkeley Square in the West End, the Lansdowne Club is a haven
of tranquillity where 18" century grandeur meets stylish art deco glamour.

Whether you are looking for a romantic and charming venue for a civil ceremony, an elegant al fresco
champagne reception, or a sumptuous wedding breakfast in spectacularly breathtaking surroundings,
the Lansdowne Club offers you the perfect setting for an unforgettable wedding day, the memory of
which will stay with you and your guests forever.

The Club is licenced for civil marriage or partnership ceremonies for 50-150 guests in either the
intimate Robert Adam Drawing Room for up to 80, or the stunning Ballroom for up to 150.

Our delightful Courtyard and Winter Garden provide a picturesque surrounding for your champagne
reception and wedding photographs, followed by wedding breakfast and evening reception in the
beautiful Ballroom.

We will also provide catering for your wedding, which is sure to suit any taste and budget, from our
own kitchen.

The Club has 73 luxurious en-suite bedrooms available providing excellent value and convenience for
your wedding party and guests.

We will be delighted to talk through your requirements with you. In addition to discussing menus and
wines we would be pleased to offer recommendations with regard to your entertainment,
photographer, wedding cake, toastmaster, flowers, transport and after dinner bar. The staff at the
Lansdowne Club are dedicated to ensuring your special day will be a day to remember, whilst striving
to ensure the planning of your event is as stress free as possible.

If you would like to view some photographs taken at Lansdowne weddings please visit the Weddings
page on our website: www.lansdowneclub.com.

For further information, to make a booking or to schedule an appointment to come and have a look
round the club please do not hesitate to contact me.

I'look forward to welcoming you to the Lansdowne Club.

Yours sincerely,

Lucy Mannering
Events Manager

Tel: 020 7318 6117
Fax: 020 7318 6124

E-mail: Lucymannering@lansdowneclub.com



http://www.lansdowneclub.com/
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The Lansdowne Club

Room Capacities

ROOM STYLES

ROOM LOCATION CEREMONY DINNER DINNER
LONG TABLES ROUND
TABLES
BALLROOM Ground Floor 150 120 150
ADAM Ground Floor 80 N/A N/A
ROOM
(civil marriage
and
partnership

ceremonies

only)
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The Lansdowne Club

Room Hire Charges

Room Non-member Member

Ballroom (Dry Hire) £7,000.00 £6,000.00

Ballroom or Adam Room for Civil

Ceremony £800.00 £600.00

Courtyard and Winter Garden £500.00 No charge

All rates are subject to change at the discretion of the Lansdowne Club Council

Ballroom hire for the wedding reception is included in our wedding packages. Above rates are for dry
hire (own caterers) or ceremony use only

Please note there is a minimum overall wedding spend of £7,000.00 for weddings held

during peak periods

A 12.5% service charge will be added to the total of all event invoices

All prices are inclusive of VAT at the current rate



The Lansdowne Club

Wedding Packages 2019

Maytair Package includes:

Hire of the Ballroom from 12 noon until 12:30am for wedding reception
Use of the Courtyard and Winter Garden

Champagne reception for one hour including a soft drink option
Canapés served during the drinks reception

3 course meal followed by coffee and chocolates (see over for menu options)
Wine and water with the meal

Champagne to toast

Optional candelabra, mirrors and tealight candles for the tables
Wedding cake stand and knife

Attended cloakroom facility

Complimentary suite for the happy couple on the wedding night

PA system and microphone for speeches

Large floral arrangement in the entrance hall

Supplementary late charge

Service and VAT
Lansdowne Members: £110.00 per person
Non-Members: £135.00 per person

Berkeley Package includes:

Hire of the Ballroom from 12 noon until 12:30am for wedding reception
Use of the Courtyard and Winter Garden

Pimms reception including a soft drink option

Nuts and crisps served during the drinks reception

3 Course meal followed by coffee and chocolates (see over for menu options)
Wine and water with the meal

Sparkling wine to toast

Optional candelabra, mirrors and tealight candles for the tables
Wedding cake stand and knife

Attended cloakroom facility

Complimentary suite for the happy couple on the wedding night

PA system and microphone for speeches

Large floral arrangement in the entrance hall

Supplementary late charge

Service and VAT
Lansdowne Members: £95.00 per person
Non-Members: £120.00 per person
(Please note that during peak times the Berkeley Package is only available on Sundays)

Packages do not include hire of a ceremony room, drinks from the after dinner bar or evening buffet



The Lansdowne Club

Wedding Package Menu Selector

Starters (please select one)
1. Pea, Ricotta and Mint Tart served with a Pickled Herb Salad and Rapeseed Oil Mayonnaise (v)

2. Heritage Tomato and Burrata Salad with Balsamic Glaze, Basil Oil and Sourdough Croutons (v)
3. Ham Hock and Pea Terrine with Apricot Chutney, Focaccia Croute and Babyleaf Salad

4.  Cured Cornish Mackerel with Marinated Cucumber, Roasted Beetroot and Yuzu and Lime Gel
5. Crayfish Cocktail with Avocado, Baby Gem, Sundried Tomato, Cucumber and Marie Rose Sauce
6. Cured Smoked Salmon with Shallots, Watercress, a Pickled Pink Quail’s Egg and Lemon Dressing

7. Gluten Free Gnocchi, Tomato and Basil Sauce, Pumpkin Seed Salsa Verde and Marinated Courgette (v)

Main Courses (please select one)

8. Herb and Garlic Marinated Corn Fed Chicken, Courgette Spaghetti, Roasted Squash, Artichoke and
Pumpkin Seed Salsa Verde

9. Roast Breast of Guinea Fowl with Dauphinoise Potato, a Kale and Carrot Medley and Thyme Gravy

10. Aged British Featherblade of Beef braised in Ale and served with Horseradish Creamed Potato,
Parsnip, Cabbage and Braising Liquor

11. Breast of Barbary Duck with Potato Terrine, Medley of French Beans, Broccoli, Cabbage
and a Sour Cherry Jus

12. Kentish Lamb Cutlets with Confit Potato, Roasted Beetroot, Variation of Peas and Mint Jus

13. Baked Fillet of Scottish Salmon with Courgette Spaghetti, Clams, Seashore Vegetables
and Caviar Fish Cream

14. Aged Fillet of English Beef with Roasted Chateau Potatoes, Turned Carrots, Parsnip Purée, Cavolo Nero
and a Madeira and Truffle Jus (£5.00 supplement per person)

15. Roast Chump of Kentish Lamb with Roasted Crushed Minted New Potatoes, Flageolet Bean Mash, Aubergine
and a Caper and Basil Sauce (£5.00 supplement per person)

Cont’d Over



Vegetarian Main Courses (please select one)

16.

17.

18.

19.

Chestnut and Broccoli Risotto with Truffle Vinaigrette, Basil Cress and a Focaccia Crisp

Charred English Leeks with Mushroom Purée, Roasted New Potatoes, Beetroot, Broccoli,
Ricotta and a Red Wine and Shallot Vinaigrette

Beetroot Ravioli with Burnt Radicchio, Tenderstem Broccoli and Miso Sauce

Lentil, Squash and Spinach Wellington with Olive Oil and Rosemary Roasted New Potatoes,
Baby Carrots, Mushroom and Brandy Cream Sauce

Desserts (please select one)

20.

21.

22.

23.

24.

25.

26.

Tiramisu Dome with Espresso Ice Cream

Orange and Treacle Tart with Orange Sorbet, Orange Gel, Chantilly and Orange Segments (v)
Passionfruit and Mango Delice with Mango Sorbet

Belgian Chocolate Tart with Malted Milk Ice Cream and Chantilly (v)

Classic Bakewell Tart with Créme Fraiche Sorbet, Raspberry Cream and Fresh Raspberries (v)
Champagne and Strawberry Mousse with Elderflower Sorbet

Chocolate and Praline Delice

Also included: Filtered Coffee and Tea served with Lansdowne Chocolates

Please note that a set menu must be selected from the above for all guests
Special dietary requirements can be catered for
but must be confirmed 3 days prior to your event.



10.

11.

12.

Canapés Menu Selector

(Please select five — Mayfair Package only)

Mini Beef and Horseradish Yorkshire Pudding
Honey and Mustard Glazed Mini Sausage

Chargrilled Chicken and Spiced Avocado on Tortilla Chip



