
 

 
 

- Love at The Lanesborough – The Most Romantic Hotel in London -  
 

   
 

January 2025– The Lanesborough , part of the prestigious Oetker Hotels, is at its most magical during this special month 
of Love.    Resplendent on Hyde Park Corner, The Lanesborough’s grand mansion exterior gives a sense of the elegance 
and romanticism that await within.   This Valentine’s The Lanesborough has something for all ages to enjoy with a variety 
of Valentine filled experiences and exclusive packages to create unforgettable romantic memories.    
 

Love Lanesborough – Romantic Breaks 

Couples are quickly ensconced in luxury, with a dedicated butler for whom nothing is too great an ask. Settle into your home 
away from home, a sumptuous suite perhaps with views of Hyde Park, but do venture out to experience the culinary musings 
of Executive Chef Shay Cooper in The Lanesborough Grill, or some well-deserved rest and relaxation at the soothing and 
inviting Lanesborough Club & Spa. On your doorstep, enjoy a walk in leafy Hyde Park or a stroll to Knightsbridge, where 
legendary department stores Harvey Nichols and Harrods await. Welcome to Valentine’s Day at The Lanesborough. 

This offer includes: 

This offer includes: 

• Overnight accommodation in a luxurious room or suite 

• A romantic five-course dinner with a glass of Laurent Perrier La Cuvee Rosé Champagne at The Lanesborough 
Grill with live entertainment  

• English breakfast served in The Lanesborough Grill or in the comfort of your room or suite. 

• A bottle of chilled Champagne upon arrival with Valentine's Day welcome amenities 

• Late check-out till 4pm  

• Complimentary valet parking 

• Complimentary use of the award-winning Lanesborough Club & Spa  

Deluxe Room is £1,540 inclusive of VAT based on 1 night stay for 2 guests and on Junior Suite £2,040 based on 1 night 
stay for 2 guests. 

https://www.oetkercollection.com/hotels/the-lanesborough/
https://ocliveadmin.azurewebsites.net/hotels/the-lanesborough/club-spa/
https://deu01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.harveynichols.com%2F&data=05%7C01%7CJo.Stevenson%40oetkercollection.com%7Cbb275553a18f475a7bd208dae3808918%7C054aedc287314a9a828f57f7b19c6b84%7C0%7C0%7C638072438434745099%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=C3LjwWXGvZZom6BJ0A7v%2BHT1bzh4t7vdPcTfzaJabwA%3D&reserved=0
https://deu01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.harrods.com%2Fen-gb%2F&data=05%7C01%7CJo.Stevenson%40oetkercollection.com%7Cbb275553a18f475a7bd208dae3808918%7C054aedc287314a9a828f57f7b19c6b84%7C0%7C0%7C638072438434745099%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=pPYWaPxoZWX1qJ67%2BRbqX9uk7oJlIQk20h7mfqlmE%2F0%3D&reserved=0


 
 

 
 

Valentine’s Dinner in The Lanesborough Grill with live entertainment  
 

This Valentine’s Day, Executive Chef Shay Cooper, has put together a delicious five-course menu exclusively in The 
Lanesborough Grill. The softly lit chandeliers will create the perfect setting for a romantic evening to enjoy a glass of chilled 
Laurent Perrier La Cuvee Rosé Champagne on arrival and feast on blue fin tuna, spiced shallots, ginger and green apple. 
Charred sea trout, champagne, caviar and lime.  Short rib of beef, butter poached leeks, lobster and tarragon and to finish 
truffled brie cheesecake and for dessert Champagne, berry and almond, Valentine’s flower.                                                                                                                      
 
Available on Saturday 14th February Priced at £240 per person with a glass of Laurent Perrier La Cuvee Rosé Champagne 
on arrival.  Wine pairing £85 per person Fine wine pairing £145 per person.                                                                                                                                                                   

 
Bridgerton Season 4 - Valentine’s Afternoon Tea 

 

 
 

Carefully crafted by The Lanesborough’s Head Pastry Chef, Jolan Thiry the Valentine’s Afternoon Tea menu will pay 
tribute to the key characters and moments in Bridgerton Season 4.   Finger sandwiches and pastry tartlets will comprise of 
Westcombe cheddar, spring onion aioli, Scottish smoked salmon, citrus crème fraiche, Spicy harissa chicken and basil, 
Cucumber, avocado and mint with a slider of Truffled potato bun. Finger sandwiches are also available as Vegetarian, 
Vegan, Gluten free. 
 
To accompany the savoury flavours and The Lanesborough’s delectable scones, cream and jam, Thiry’s curated cake and 
sweet treat concept will include four signature highlights, embracing:   
 
The Lady in Silver – Crowning the lavish tea stand, this enchanting sharing cake serves as a radiant tribute to Sophie, this 
season’s leading lady. Mysterious, refined and unmistakably elegant, it embodies the allure of a Bridgerton Masquerade ball. 
A delicately hand-crafted sponge layered with zesty lemon, vanilla whipped cream and yuzu gel, finished with a 
shimmering silver leaf, edible pearls and adorned with a masquerade mask. 
 
Benedict’s Masquerade - A decadent tribute to Benedict Bridgerton and his devotion to beauty and the arts. This indulgent 
creation layers silky chocolate and tonka mousse with hazelnut praline, set upon a delicate chocolate sable with a chocolate 
masquerade mask.  



Let Love Take Flight - Presented as a delicate cameo, this refined creation draws inspiration from a touching scene with 
Benedict and Sophie. Silken blackberry mousse rests upon a light sesame sponge — understated, expressive, and quietly 
captivating. 
 
Cottage Bloom – A delicate floral cake that captures the romance of an English garden in gentle bloom. Soft layers are 
infused with ginger and green apple mousse, green apple compote and a ginger sable. Finished with a hand-crafted floral, 
this cake invites a moment of pause — a nod to Sophie’s love of nature, contemplation, and the quiet beauty she finds 
nestled among Benedict’s gardens. 
 

                    
 

Priced at £115 per person with a glass of Rosé Champagne – served on the 13th, 14th, 15th February 2025. 

 
 

Forbidden Love Valentine’s Cocktail – The Library Bar 
 

Our new Valentine’s cocktail Forbidden Love can be enjoyed in the elegant surroundings of The Library Bar this Valentine’s 
Weekend.   A crystal glass crowned with a masquerade mask sets the scene for Another Hendrick’s gin artfully blended with 
sweet basil water, London Essence Peach & Jasmine soda and citrus notes, garnished with a fragrant mist of rose water. 
 

 
 

The Forbidden Love Cocktail is Priced at £22 per person  

 
 
 
 
 



Valentine’s Couples Retreat – The Lanesborough Club & Spa 
 
Escape with a romantic couples retreat at The Lanesborough Club & Spa.    Enjoy a moment of calm with a herbal tea or 
juice in our relaxation lounge, where you will be welcomed to our serene couple’s treatment room, complete with private 
steam Rasul.  

                             
 
The experience begins with a warm and soothing bio-energy mud experience, whereby healing mud combinations are self-
painted on the body.  Nourishing and cleansing in the deep heat and steam, the mud bath relaxes and restores the muscles, 
leaving skin feeling refreshed and hydrated. This is followed by a Lanesborough signature 60-minute full body massage, 
tailored to any tensions and concerns with a choice of oil blends to relax, uplift or balance, followed by a 30-minute express 
facial. This day spa experience also includes full use of the award-winning spa facilities, including sauna, hammam and 
hydrotherapy pool, as well as a two-course delicious and healthy lunch at the Club & Spa Restaurant.   The option to add a 
bottle of chilled Laurent Perrier La Cuvee Rosé Champagne and Roses can all be organised for this special couple’s retreat.  
 

Priced at £700 per couple – treatment times are 2hr and 30 minutes available the entire month of February. 
 

For more information and to book, visit Lanesborough.com/valentine or call +44 (0)20 7259 5599.   

For any media enquiries, please contact Perowne International: 

oetker@perowneinternational.com / +44 (0)20 7078 0295 
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