


Finish & Feast are proud to partner once again with renowned 
chef Tom Aikens, to bring you three new innovative menus. 

A key theme in Tom’s cooking has always been a focus on quality 
ingredients and their provenance, and it was this focus that 
underpinned the menu at Restaurant Tom Aikens that opened in 
2003 and was awarded one and then subsequently two Michelin 
stars a few years later. After a stint away from the London 
restaurant scene pursuing ventures around the world, Tom has 
recently returned with his new fine-dining restaurant Muse, which 
was recently awarded a Michelin star.

Influenced by his stellar culinary career and basking in the glow of 
his third Michelin star, Tom has created this exclusive menu so you 
can experience and enjoy his award-winning food from your very 
own dining table.





BEEF WELLINGTON

COMPONENTS

FINISHING

CHICKEN MOUSSE WITH DUXELLES • RED WINE SAUCE • ROAST BUTTERNUT 
SQUASH • SPINACH • PARMESAN & WALNUT DRESSING

MAIN

1. Leave the wellington out for an hour prior to cooking so that it comes up to room 
temperature.

2. For cooking, the wellington can remain on the Biopak tray. Place it into the centre of a pre-
heated oven at 180°C (for a fan oven or 190°C for a normal oven).

3. If you have ordered a 2 person wellington then you should cook this for 11 minutes before 
spinning the wellington (so the part facing the back of the oven now faces outwards) and then 
cooking for a further 11 minutes. If you have ordered a 4 person wellington then the process 
is the same but you should cook for 13 minutes on both occasions rather than 11 minutes.

4. If you have a kitchen probe, insert it into the middle part of the wellington. You are looking for 
an internal temperature of 40°C when it comes out of the oven for it to be medium-rare, 
which will rise to 55-59°C after resting (see below). If you would prefer your wellington to be 
cooked medium-well, leave it in the oven a little longer until the internal temperature reaches 
50°C, which will rise to 65-70°C after resting.

Allergens - Gluten, Egg, Dairy, Soy, Sulphur Dioxide, Celery, Nuts (Walnuts)

- Beef Wellington
- Red Wine Sauce
- Roast Butternut Squash

- Baby Spinach
- Balsamic Red Onion
- Parmesan Shavings

- Walnut Dressing

5. Once cooked, take the wellington out of the oven and let it rest for 10-15 
minutes. You can then flash it in the oven at 200°C for 2 minutes after resting if 
you want to heat it back up slightly.

6. Gently heat up red wine sauce on a medium heat, set aside and keep warm.

7. Place the butternut squash slices and red onion into a saucepan with a little 
olive oil and heat these up for a couple of minutes.  Add the spinach and keep 
stirring until completely wilted.  Top with the dressing and give this a good stir.  
Once cooked turn off the heat and top with the parmesan.

8. Carve the wellington so that each person has a centre slice about 
an inch and a half thick, which includes a good medallion of beef.  
Place a spoonful of the vegetable mixture next to the beef 
on the plate and drizzle the red wine sauce between the 
two so that it doesn’t obscure the wellington.



Allergens - Nuts (Almonds & Hazelnuts), Sulphur Dioxide, Dairy, Soy

CACAO, CAROB & HAZELNUT TART

COMPONENTS

- Tart Case
- Pumpkin Mousse
- White Chocolate & Pumpkin Ganache

FINISHING

PUMPKIN •  WHITE CHOCOLATE  •  COCONUT

DESSERT

- Coconut & Cardamom Cream
- Cacao Nibs
- Toasted Coconut

1. Place the tart case in the centre of the plate.

2. Cut the bottoms off the piping bags and pipe these sporadically into the tart case, making 
sure to mix the fillings.

3. Sprinkle the cacao nibs over the tart.

4. Insert the coconut flakes, standing them up to give the dish height.



This leaflet is printed on recycled paper.

Finish & Feast is the UK’s premier restaurant meal assembly 
kit platform. We’re on a mission to provide everyone with the 

opportunity to enjoy a fine dining experience in the comfort of 
their own home.

Whether you decide to sample a cuisine from a far flung corner 
of the globe or you want to taste the best of modern, British 

cooking, it has never been so easy to bring a gourmet taste of the 
world to your doorstep. 

For more information, visit us at 

www.finishandfeast.com

@finishandfeast              /Finish & Feast

#GetFeasting




