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Born in Herefordshire, I grew up on a farm where my love for the land 
and organic produce lead to my childhood dream of becoming a chef. 
Following through with my ambition, I have gained eighteen years of 

hands-on culinary experience, working in some of Herefordshire and the 
Welsh border’s finest restaurants. I am passionate about using local 

ingredients and have forged strong links with local farmers and butchers.
 

My passion to expand on my skills further lead me to study butchery, it 
was during this time that I learnt how to butcher and prepare different 
cuts of meats, which enabled me to take my cheffing to the next level.

 
Having built up a reputation in the local area, my desire for creative 
freedom lead me to start my own business, which was my life-long 
dream. Combining my partner Ellen’s event-planning and business 

expertise with my culinary knowledge and experience, we took the leap to 
launch our multi-faceted catering business Your Plate Or Mine in 2018. 

 
 

Inside, you will find a few example menus to give you some inspiration. 
You are not limited to these choices, but they are popular favourites and 

should help guide your choices. We consider any special requests and 
requirements that you may have. 

 
Please take a look and get in touch, we would love to hear from you. 

 
 
 
 
 
 

Simon Cooke

H E A D  C H E F  &  F O U N D E R  S I M O N  C O O K E

http://yourplateormine.co.uk/
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Whipped Goat Cheese, Beetroot Carpaccio
 
•
 

Feta Cheese and Marinated Watermelon
 
•
 

Cola Braised Ham, Caramelised Red Onion
 
•
 

Tempura Tiger Prawns, Lobster Aioli
 
•
 

Parmesan Roasted Peas In The Pod 
(Seasonal Availability Only)

 
•
 

Marinated Garlic and Herb Chicken Skewer 
•
 

Hummus, Coriander Flat Bread 
 
•
 

Matcha Cured Trout Fillet, Sable, Pink Grapefruit
 

A SELECTION OF 
CANAPES

http://www.yourplateormine.co.uk/
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SOUP
Cider ,  Cheddar and White Onion

 
FISH

Tempura Soft  She l l  Crab,  Rocket  and Pecor ino ,  Lobster Aio l i  
•

Seared Sca l lops ,  Caul i f lower Puree ,  Homemade P icca l i l l i ,  P i s tach io Sa l t ,  Cor iander Leaf -
 

MEAT
Ham Hock Scotch Egg,  Lemon Mayonnaise ,  Cr i sp Pancet ta ,  Conf i t  Tomato

 
VEGETARIAN

Whipped Goat Cheese ,  L ight ly Bat tered Courget te F lowers ,  
Beetroot  Re l i sh ,  Lemon Oi l  (Seasonal  Avai lab i l i ty Only)

to kick things off

ROAST
Rosemary S low Roasted Leg of  Lamb with Seasonal  

Vegetables ,  Goose Fat Roast  Potatoes and Pan Ju ice Gravy
 

MEAT
Slow Bra ised Bbq Rub Beef Br i sket ,  Smoked Mash Potato ,  

Cavalo Nero ,  F ig Jam, Horseradish Gremolata 
 

FISH
Sea Bass F i l le t ,  Pea Puree ,  Mar inated Vegetables ,  Crab 

Torte l l in i ,  Tartar Hol landaise (Seasonal  Avai lab i l i ty Only)
•

Sous Vide Hake Fi l le t ,  C lam and Bacon Broth ,  
Duck Fat Croquettes ,  Samphire ,  Crayf i sh Wonton

 
VEGETARIAN

Butternut Squash ,  Leek and Lovage Tart le t ,  Caramel i sed 
Caul i f lower Puree ,  Chi l l i  and P ineapple Sa lsa ,  Dr ied Tomato Sk ins 

The main event

PUDDING
Choco late Mousse and Hereford Cass i s  Je l ly ,  Choco late Chard,  Raspberry Macaroon,  Fudge 

•
Cherry Frangipane Tart ,  Lemon Posset ,  Crème Fra iche

SAMPLE MENU 1

http://www.yourplateormine.co.uk/
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SOUP
Carrot ,  Cumin and Soy Sauce 

 
FISH

Smoked Salmon,  Pomegranate and P ink Grapefru i t  Sa lad,  Crème Fra iche 
 

MEAT
Chicken Liver Parfa i t ,  Beetroot  and Cranberry Chutney,  Toasted Br ioche

•
Sous Vide Breast  of  Lamb, Parma Ham, B lue Cheese and Soubise Sauce

 
VEGETARIAN

Butternut Ravio l i ,  Sp inach and Walnut Cream, Cr i sp Shal lo t  R ings ,  Sage Oi l

to kick things off

MEAT
Guinea Fowl Breast ,  Fondant Potato ,  Fenne l  and Wi ld 

Mushroom Stroganoff ,  P ick led Red Onions and Wi l ted Greens
•

Buttermi lk Chicken ,  Semi Dr ied Tomato and Goats 
Cheese R i sot to ,  Cr i spy Sk in ,  Watercress Ketchup 

 
FISH

Salmon Fi l le t ,  Sweet Corn Puree ,  Saffron Cocot tes ,  Sautéed 
Samphire and Chor izo ,  Mool i  and P ink Grapefru i t  Sa lad

•
Monkf i sh Ta i l ,  Sha l lo t  Tarte Tat in ,  Courget te Spaghett i ,  

Vine Cherry Tomatoes ,  Thyme Beurre B lanc ,  Lobster Ravio l i
 

VEGETARIAN
Green Pea and Broad Bean R isot to ,  Deep Fr ied Poached Egg,  Dressed Pea Shoots

The main event

PUDDING
Choco late and Honeycomb Brownie ,  Amaret to and Marshmal low Ice Cream

•
White Choco late and Raspberry Parfa i t ,  Mango Puree ,  Mixed Nut Bak lava

SAMPLE MENU 2

http://www.yourplateormine.co.uk/
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SOUP
Caul i f lower and B lue Cheese

 
FISH

Lemon Grass ,  Ginger and Chi l l i  Squid R ings ,  Pepper and 
Burnt Cucumber Salad,  Charred Lemon,  Tartar Sauce

•
Cider and Apple Steamed Musse l s ,  Fresh Herbs ,  Crusty Bread 

 
MEAT

Cont inenta l  Meat Board Se lect ion ,  P ick led Eggs ,  Semi Dr ied Tomatoes ,  Crusty Bread
 

VEGETARIAN
Broad Bean Hummus,  Cor iander and Red Onion Flat  Bread,  Ba lsamic & Ol ive Oi l

to kick things off

ROAST
Herefordsh i re S i r lo in of  Beef ,  Yorksh i re Pudding served with Seasonal  

Vegetables ,  Goose Fat Roast  Potatoes and Pan Ju ice Gravy 
 

MEAT
Lamb Rump, Bone Marrow Risot to ,  Baby Beets ,  Mint Pesto ,  Jus

 
FISH

Stone Bass ,  Prawn B isque ,  Bas i l  Roasted Medi terranean Vegetables ,  Bra i sed Baby 
Fenne l ,  Ce ler iac Remoulade,  Sa lsa Verde ~ Supplement £2 per person

•
Sesame Seared Tuna Steak ,  Tomato and Roasted Pepper Puree ,  P ick led Red 

Onions ,  Charred Baby Gem, Beetroot  Cr i sps ,  L ime and Tarragon Oi l
 

VEGETARIAN
Eggplant Gnocch i ,  Wi ld Mustard and Maple Cream, Spinach ,  Candied Walnuts ,  Micro Salad

The main event

PUDDING
St icky Toffee Pudding,  Toffee Sauce ,  Vani l la Ice Cream

•
Pra l ine Moel leux ,  Choco late Sorbet ,  White Choco late Crumb

•
Crème Brû lée ,  Shortbread B iscu i t  (Flavour Of Your Choice) 

SAMPLE MENU 3

http://www.yourplateormine.co.uk/
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No matter what your event, big or small we can cater to your exact 
requirements. We offer a range of services, from private dining in your 

own home to wedding and events catering. We also specialise in 
outdoor catering form BBQ's to hog roasts. Whatever you desire, we 
will play an integral part in the success of your event and leave your 

guests reminiscing about it for many years to come...

W e ' d  l o v e  t o  h e a r  f r o m  y o u

C a l l  U s :  
0 7 8 3 8  7 2 7  0 4 1

 
F i n d  U s :  

w w w . y o u r p l a t e o r m i n e . c o . u k
 

E m a i l  U s :  
e n q u i r i e s @ y o u r p l a t e o r m i n e . c o . u k

 
S O C I A L :

@ y o u r p l a t e o r m i n e c a t e r i n g
 

We look forward to hearing from you about your catering requirements, 
please have a look at our website for more information and inspiration.

Y O U R  P L A T E  O R  M I N E  T E A M

http://www.yourplateormine.co.uk/
https://www.instagram.com/yourplateorminecatering/
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http://yourplateormine.co.uk/


We hope to join you at your special event and 
help to make it truly unforgettable


