
Escape to a beautiful, intimate setting in the heart of London, 

where you will find a collection of private dining rooms in the 

grounds of One Marylebone. The Greenhouses offer private 

dining across five unique spaces, ranging from a bijou nook for 

two guests to impressive dining spaces for up to 30 guests. 

From celebratory dinners and product launches to romantic 

dining experiences for two, The Greenhouses provide the 

perfect backdrop for any occasion.

Each designed with a unique floral backdrop and surrounded 

by foliage and twinkling lights, they make for the perfect one-

of-a-kind dining experience to impress your guests. Available 

to book in all seasons, each space is heated come winter and 

kept cool during the warm summer months.



T H E  G R E E N H O U S E S

P R I C I N G 	

C A PA C I T Y 	

The Crescent Greenhouse	 2 Guests

M I N I M U M  S P E N D * 	

Available on request

* An additional 13% service charge applies

Planning a show-stopping proposal or celebrating a milestone 

anniversary, our bijou Crescent Greenhouse offers the perfect 

setting to dazzle your loved one.



T H E  G R E E N H O U S E S

P R I C I N G 	

C A PA C I T Y

The Albany Greenhouse   	 3-6

* An additional 13% service charge applies

Looking for an intimate space to host a family gathering or 

client lunch? The Albany Greenhouse provides the ideal choice 

for a seated lunch or dinner.

M I N I M U M  S P E N D * 	

The Albany Greenhouse	 from £800



T H E  G R E E N H O U S E S

P R I C I N G 	

C A PA C I T I E S 	

The Devonshire Greenhouse	 up to 16
The Portland Greenhouse	 up to 20
The Regency Greenhouse 	 up to 30

M I N I M U M  S P E N D * 	

The Devonshire Greenhouse	 from £2,000
The Portland Greenhouse	 from £2,500
The Regency Greenhouse 	 from £3,000

* Prices are subject to change dependent on the event. A 13% service charge 
applies, as well as a £500 room hire fee for The Devonshire & Portland 
Greenhouses. A room hire fee of £750 aplies for The Regency Greenhouse.

Guaranteed to make a long-lasting impression, the largest of 

our greenhouses create an ideal setting for a product launch 

or a wedding celebration. They offer plenty of space for a 

standing drinks reception and seated meal.





S A M P L E  M E N U

Indulge in the vibrant flavours of the Middle East with our colourful menu of modern sharing plates. With a choice of starters, mains and 

desserts to pick from, the menu is designed so guests can savour the taste of the Middle East with every bite. Complement your meal with 

our carefully curated drinks offering, featuring a selection of wines, cocktails, beers, and spirits.

For those looking to host a business meeting or a working lunch, our new weekday lunch menu priced at £60 per person, is not only delicious 

but also an affordable choice for impressing your guests. Available to book Monday to Thursday - ask the team for more details.

S
T

A
R

T
E

R
S Charred aubergine, raw tahini, 

pomegranate seeds, goat’s cheese, 

pistachio

​
Dexter beef carpaccio, beetroot gel, 
pickled shallots, horseradish cream, 

sumac

​

Grilled red snapper, marinated 

heritage tomatoes, watermelon, 

chermoula

M
A
IN

S Cornish lemon sole, Turkish caper 

butter, Jersey Royals, Swiss chard

Grilled spring cabbage, harissa 

compote, goat’s cheese, freekeh, 

walnuts

Roast lamb, charred spring 
veg, pomegranate, labneh, mint 
gremolata

D
E
S
S
E
R
T
S Rose Pavlova, saffron Chantilly, 

mango and peach syrup

Valrhona chocolate delice, salt 
caramel, labneh

Lemon tart, rose cream, pistachio



A F T E R N O O N  T E A

There’s nothing quite like a beautifully arranged tiered cake 

stand filled with indulgent treats to set the tone for a perfect 

celebration. Whether you’re marking a special occasion or 

simply savouring a moment of luxury, our Afternoon Tea 

experience is the ideal way to indulge.
 

For those looking to venture beyond tradition, our Middle 

Eastern-inspired menu offers a delightful twist, served in 

the enchanting ambiance of The Greenhouses’ private 

dining rooms. Savour delicate finger sandwiches featuring 

pomegranate-cured salmon and roast marinated beets. On 

the sweeter side, indulge in a rich Valrhona chocolate delice 

and spiced fruit scones, perfectly paired with fig and molasses 

jam. This exclusive menu is available for groups of 14 or more.



G E T  I N  T O U C H

info@thegreenhouses.london

+44 (0)207 186 2444

www.thegreenhouses.london

      @thegreenhouses_


