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The perfect  s tar t  to any occas ion ,  a se lect ion of  f resh ly made canapes .
The be low i s  a f lavor of  what we prov ided but we work wi th our c l ients

to deve lop /  create canapes to su i t  the occas ion and or d ietary
requirements .    

 
Whipped Goat Cheese ,  Beetroot  Carpacc io
Feta Cheese and Mar inated Watermelon

Tempura T iger Prawns ,  Lobster Aio l i
Min i  Yorksh i re Pudding,  Herefordsh i re Beef ,  Wasabi  Cream
Parmesan Roasted Peas in the Pod (Seasonal  Avai lab i l i ty)

Mar inated Gar l i c  and Herb Chicken Skewer
Welsh Rareb i t ,  Date Chutney,  Toast

Smoked Salmon B i l in i ,  Sa lmon Egg Caviar
 

Cherry Tomato ,  Guacamole ,  Cherv i l
Smoked Chicken ,  Sweet Corn Sorbet

Min i  Toffee Apple
Crab & Lemon Gras Aranch in i

F ig & Mascrapone Tart le t ,  Orange Salsa
Breaded Musse l  in a She l l ,  Pars ley Je l ly ,  Gar l i c  Cream, Cr i sp Shal lo ts

Sous Vide lamb Croquette
Buttermi lk and Rosemary,  Pea Goat Curd,  Fr ied Tarragon

 
Smoked Mackere l  and Horseradish Mousse Cone

Rosemary and Gar l i c  Breaded Hal loumi
Quai l  Egg Smoked Salmon Scotch Egg,  Di jon mustard

Steak ,  Chip ,  Hol landaise Sauce
Beetroot  and Goat Cheese Macaroon

Mar inated Duck and Cor iander Spr ing Ro l l
Roasted Fig ,  Burnt Cucumber and Di l l  Sa lsa

Loca l  Sa lami and Gruyere Croquette

 Canapes 

http://www.yourplateormine.co.uk/
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 A way to add some theatre to an event ,  an ice breaker for  guests  that
might not  known each other and or to break from the t rad i t iona l  chef

p lated serv ices i s  the "host  a roast " .  Nominate a carver who wi l l  then be
presented with a whole jo int  to carve for the guests  and to he lp get  the
carver ready for the i r  ro le ,  they wi l l  be presented with an apron and hat

to wear a long with a carv ing kn i fe & fork

Host a Roast

the Main Event  

 Choose a roast ing jo int :  
Jo int  of  Tops ide of  Beef

Rump of Beef 
Fore R ib of  Beef 
S i r lo in of  Beef 

Lo in of  Pork
Leg of  Lamb

Cola Bra ised Ham Jo int  
 

Al l  Accompanied By Homemade Yorksh i re Pudding,  Bowls of  
Seasonal  Vegetables ,  Maple Roasted Parsn ips ,  Goose Fat & Thyme Roast

Potatoes ,  Pan Ju ice Gravy
 

http://www.yourplateormine.co.uk/
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Main Event 
Steak option

The same concept as "host  a roast "  but wi th d i f ferent s teak opt ion
and accompaniments 

 
Beef Opt ions
Rump of Beef
R ibeye of  Beef
S i r lo in of  Beef 
Chateaubr iand

Xx on the bone 
 

Ba lsamic Roasted Vine Cherry Tomatoes ,  Wi ld Mushroom & Pea Fr icasse ,
Watercress  Ketchup,  Beef Dr ipp ing Saute Potatoes

 
 

Butter  & Sauces
Beef Dr ipp ing Butter ,  Gar l i c  & Truff le  Butter 

P ink Peppercorn Sauce ,  B lue Cheese & Pancet ta Sauce
Chive Hol landaise Sauce ,  Homemade Bbq Sauce

http://www.yourplateormine.co.uk/
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Afternoon Tea  
A se lect ion of  cakes and sandwiches wi l l  be served to the tab le on

afternoon tea s tands ,  and br ick molds f i l l ed wi th savoury
accompaniments ,  a perfect  way to enjoy a summers day

 
Bui ld your own P izzas  

Bu i ld your own p izza with f resh homemade p izza dough choos ing your
own toppings and then watch i t  cook in our terrace p izza oven

 
served with f resh grated parmesan,  o l ive & feta sa lad   

 
Barbeque

Bui ld your own burger :  to accompany your meat ,  choose f rom a range 
 wi th toppings to add to the wow factor and create a tasty burger ,

served in a br ioche bun,  wi th beef fat  dr ipp ing saute potatoes & dressed
leaves

 
The Secret  Garden  

Sous Vide 36 hour Br i sket ,  Ce ler iac Remoulade ,  Baby Gem Lettuce ,  Burnt
Onion Re l i sh ,  Toasted Focacc ia

 
then add an e lement of  fun with your guests  

d igg ing for the i r  vegetables  
 
 

The Main Event 

Alfresco Dining Options  

http://www.yourplateormine.co.uk/
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Shar ing Board One
To Inc lude 

Hampton B ishop Asparagus Wrapped With Air  Dr ied Ham
Hay Charcuter ie  Meat Se lect ion ,  Welsh Rareb i t  Toasted Focacc ia ,

Rosemary & Gar l i c  Baked Camembert ,  Tempura Prawn Taco Shredded
Lettuce Ol ive Tapenade,  Dehydrated Pork Crack l ing

 

Sharing Boards  

Shar ing Board Two
To Inc lude

Welsh Langoust ines Wrapped in Wye Val ley Smoked Salmon,  Chive
Hol landaise ,  Sa lmon Egg Caviar 

 Gr i l l ed Colcombe House Asparagus ,  Hay Chacauter ie Air  Dr ied Ham,
Charred Hal loumi

Garden Pea Pannacot ta ,  Parmesan Crack l ing ,  Quai l  Egg,  Lemon &
Horseradish Gremolata

 
Shar ing Board Three 

To Inc lude
10-Hour Sous Vide Be l ly of  Pork ,  Apple & Vani l la  Puree ,  Fondant Apple ,

Cor iander & Mustard Seed Remoulade ,  Dehydrated Crack l ing
 Spr ingf ie ld Free Range Chicken ,  Broad Bean & Giro l le  Mushrooms

Fr icassee ,  Roasted P ink F i r  Potatoes
Croquette of  Conf i t  Herefordsh i re Breed Rye land Lamb, Ba lsamic Vine

Cherry Tomatoes ,  Roasted Vegetables ,  Date Jam, Cr i spy Shal lo t  
 

Char Gr i l led Eggplant ,  Sp inach & Wye Val ley Salad,  Her i tage Tomatoes ,
Beetroot  Goat Curd,  Cashew Nut Crumb

 Shar ing boards are great for  both formal  and informal  d inn ing ,  wi th both
star ter  and main course opt ions avai lab le .  A sample be low to demonstrate

the types of  food that cou ld make up a shar ing board .   

http://www.yourplateormine.co.uk/
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Whipped Perroche Goat Cheese ,  Sous Vide Rhubarb,  Pea & Cardamon
Puree ,  Walnut Crumb, Edib le F lowers 

to kick things off

The main event

Dessert 

Four Course Dining menu 1

Cheese Course  
Select ion of  F ive Loca l  Cheeses Served With ,  Ce lery ,  Grapes ,  

Date Chutney,  Cheese B iscu i t s

Banoffe Tart le t ,  Carami lzed Banana,  Candied Walnuts ,  Clot ted Cream

Pan Fr ied Duck Breast ,  P lum Tarte Tat in ,  Roasted Med Veg,  Spinach
Puree ,  Pommegranate Jus

 
Pan Fr ied Seabass F i l le t ,  Pea Puree ,  Creamed Cabbage,  Seared Sca l lop ,

Wi ld Mushroom Jus

We offer  a range d inn ing opt ions be i t  2 course ,  3 course or 4 course
menus ,  wi th a sample be low to get  your taste buds exc i ted but we work

very much with c l ients  to create d i shes to su i t  the occas ion and
dietary requirements .  

http://www.yourplateormine.co.uk/
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Scal lop Ravio l i ,  Pea Puree ,  Sa lmon Egg Caviar ,  Toasted P i s tach io Crumb,
 Egg Yolk Ravio l i

 
 
 

to kick things off

 
Sous Vide Lamb Rump, Bone Marrow R isot to ,  Roasted Baby Beets ,

Auberg ine Puree ,  Horseradish Gremolato
 

F i l le t  Of Hake,  Curr ied Prawn Gnocch i ,  Pak Choi ,  Onion Crumb,
Watercress  Ketchup 

 

The main event

Dessert 
White Choco late Pannacot ta ,  Raspberry Je l ly ,  Vani l la  Macaroon,  

Dark Choco late Crumb   

Four Course Dining Menu 2 

Cheese Course 
Select ion of  F ive Loca l  Cheeses Served With ,  Ce lery ,  Grapes ,  

Date Chutney,  Cheese B iscu i t s  

http://www.yourplateormine.co.uk/
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Vodka & Saffron Cured Hal ibut ,  Candied Beetroot ,  Crab Mer ingue,
Welsh Rareb i t  I ce Cream

to kick things off

Rol led Wel l ington of  S i r lo in Of Beef ,Mushroom Duxe l le ,  Sp inach & Pate ,
Goose Fat & Herb Mash Potato ,  Roasted Root Vegetables ,  Thyme Jus

 
Ro l led Tuna Loin ,  Courget te Spaghett i ,  Carrot  Puree ,  Coconut Crust ,

Fr ied Gnocch i

The main event

Dessert

Four Course dining Menu 3

Cheese Course 
Select ion of  F ive Loca l  Cheeses Served With ,  Ce lery ,  Grapes ,  

Date Chutney,  Cheese B iscu i t s

Choco late Mousse ,  Peanut & Crushed Mer ingue Parfa i t ,  
Vani l la  Fudge,  Raspberry Tarragon 

http://www.yourplateormine.co.uk/


We look forward to joining you on your special
day  and helping to make it truly unforgettable


