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Cooks & Partners rock The Natural History Museum 

 
 
Everyone wants the hottest venue and coolest food to host their very own party 

of the century, and it couldn’t be easier with Cooks & Partners as your catering 

and event specialists.  

 

Over the last 10 years, Cooks & Partners have become known as the ultimate 

party professionals with over 30 approved venues in London, including their 

latest, The Darwin Centre at the prestigious Natural History Museum. As one of 

their most dramatic venues yet, The Natural History Museum showcases an 

almost limitless choice of event spaces to make it one of the most impressive 

party venues in London. 

 

Opened by HRH Prince William and Sir David Attenborough on 14th September, 

The Darwin Centre is a futuristic addition to The Natural History Museum. The 

landmark cocoon building houses vital research and internationally important 

collections with the aim of inspiring people to think differently about the natural 

environment and encourage them to take better care of it. A beautifully designed 

glass lift takes guests to the 7th floor for spectacular views of this magnificent 

building. A huge array of open walkways, atmospheric alcoves and breathtaking 

interactive displays are then unveiled to provide awe inspiring event spaces.  

 

Cooks & Partners pride themselves on lavish party themes, creative flair and 

extreme attention to detail. The food is the star with unique menus designed for 

each and every event thanks to Head Chef Angela Slater continually researching 

new recipes and emerging trends.  All the food served is made from the finest 

ingredients, with locally produced, organic and fair-trade products being used 



wherever possible. Contemporary canapés, finger food and formal dinners are all 

served on innovative glassware, chinaware and unusual platters. Table linen, 

lighting, floristry, serving staff, music and entertainment are provided with 

branding, style and creativity. 

 

Chef Director Simon Goggin started his business in 1997 with the aim of 

becoming one of the most innovative event caterers on the London scene. Simon 

worked in some of London’s most exclusive restaurants including Michelin starred 

Leith’s Restaurant where he became Executive Chef of Leith’s Events and Parties 

before starting Cooks and Partners.  With over 30 approved venues, Cooks & 

Partners is the only caterer trusted to plan and manage events at some of the 

most inspiring venues throughout London and The UK. 

 
For bespoke event catering, or a butler service lunch in the office, Cooks & 

Partners will pull out all the stops to turn your memorable event into something 

mind blowing.  

 
 

  
 


