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YANNICK ALLENO

The Modernist Maestro

Chef Yannick Alléno is widely regarded as one of the world’s finest
chefs, holding 16 Michelin stars across his 17 restaurants around the
globe. He is known for reinventing modern French cuisine and creating
a truly personal cooking style. His dishes are rooted in traditional
gastronomy but evolved through contemporary techniques and his
relentless creative curiosity.

Embracing the culinary heritage handed down by Auguste Escoffier,
Chef Yannick takes thefundamentals and transforms them to create

a unique interpretation. He celebrates traditional sauces but uses
exfraction, fermentation and cryoconcentration to capture the
quintessence of the flavours, just as a perfumier balances fragrances.
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PAVYLLON PRIVE
PRIVATE DINING ROOM

Our stunning private dining rooms offers versatile layout options to
seat between 8 to 40 people, for your perfect tailor-made event.

A backdrop of picturesque Mayfair views and natural daylight make
this unique space the ideal location for showstopping celebrations
and intimate dining affairs.
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ALLENOTIC LOUNGE

Step into the Allénotic Lounge, a haven of relaxed elegance ideal
for personalized gatherings and exclusive access to our private bar.
This inviting space comfortably welcomes up to 40 guests.

For grander occasions, we open the doors to both of our private areas,

seamlessly blending them into a single, expansive venue. This allows for
a total standing capacity of 100 people, ensuring your larger events are
as intimate and bespoke as you desire.
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MENU

Our dedicated events team, expert chefs and passionate executive
sommelier will work closely with you to create a bespoke menu and
wine selection, just for you and your guests. We offer a wide range
of delicious options for breakfast, lunch & dinner, afternoon teq,

as well as our creative cocktail selection.

Our menus can be tailored to cater for any allergies and dietary
requirements. Please let our team know when making your booking,
and we will happily assist to create the perfect offering for your event.
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PAVYLLON PRIVE

OVERVIEW

Llocated in the heart of Mayfair with the city's most iconic atftractions and
famous shopping streets only a short stroll away, Four Seasons Hotel
london at Park Lane is ideally located to explore London by day and
night. The Hotel offers spacious rooms and suites catered to the modern
traveller—some boasting private terraces, a light-filled rooftop Spa for a
unique city wellness experience, and two of Mayfair's most talked-about
dining destinations; Pavyllon london and Bar Antoine.

Pavyllon London is the British expression of multi-Michelin-starred Chef
Yannick Alléno’s modern French dining very plate is innovative and highly
crafted, and to dine at the counter is to take front- row seats at a culinary
theatre. For a vibrant culinary experience with innovative mixology at

the forefront, Bar Antoine offers expertly crafted cocktails paired with
international creative plates. For a relaxed coffee or exquisite Afternoon
Tea, Pavyllon Lounge is the perfect spot to find your seat under the grand
chandelier and take in views of Mayfair.
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