
FINISH & FEAST PRESENTS



Finish & Feast are proud to partner with Hervé Deville, showcasing recipes from his 
impressive and varied career to date.

 
Born in France, Hervé began his culinary career at the age of 19 in his native motherland, 
cutting his teeth as commis chef and chef de partie at Michelin restaurants such as La 
Chèvre d’Or, Le Petit Nice Passedat and later the legendary Parisian hotel Le Bristol. 
After some time working in various parts of Europe, Hervé moved to the UK in 2011 
kicking off his British adventure at London’s iconic Sketch - Pierre Gagnaire’s 2* Michelin 
restaurant - where Hervé initially took on the role of Head Chef before being promoted 

to Executive Chef which involved managing a team of 80 chefs.

Leveraging his wealth of experience and culinary excellence, Hervé has now set up 
his own business with the aim of cooking the very best classical French cuisine using 
the best produce.  Hervé’s exclusive Finish & Feast menu is simple yet rich, balanced 
but flavourful and truly elegant in presentation. We are proud to bring this decadent 

offering to your plate at home.



Allergens - Dairy, Crustaceans, Eggs, Mustard

DORSET CRAB MEAT

COMPONENTS
- Dorset Crab Meat
- Bergamot Dressing 
- Cauliflower Bavarois

FINISHING

Bergamot Dressing •  Cauliflower Bavarois •  Green Apple •  Pickled Ginger •  Aromatic Herbs

STARTER

- Green Apple
- Cucumber Cubes
- Pickled Ginger

1. Begin by mixing the Dorset crab meat with the Bergamot dressing. 

2. Divide the cauliflower bavarois between two serving glasses and spoon into the bottom. Then divide the 
dressed crab meat, layering on top of the cauliflower bavarois. 

3. Garnish the dish with the green apple and cucumber cubes, pickled ginger and aromatic herbs and enjoy. 

- Aromatic Herbs



Allergens - Dairy, Wheat, Crustaceans, Eggs, Sulphur Dioxide

HALF LOBSTER THERMIDOR

COMPONENTS
- Lobster Thermidor
- Roaster Broccoli
- Dulse Seaweed Mashed Potato

FINISHING

Roasted Broccoli with a Parmesan & Tarragon Crumb •   Dulse Seaweed Mashed Potato

MAIN

1. Pre-heat your oven to 180ºC (for a fan oven or 190ºC for a normal oven). 

2. Once warmed, place the lobster onto the centre shelf of the oven. The lobster can remain in the 
wooden tray while cooking. 

3. After 5 minutes, add the broccoli and mashed potatoes into the oven. These can also be cooked in their 
wooden trays. 

4. Cook for a further 15 minutes until piping hot. 

5. This is ready to share between two of you, on warmed plates. 



Allergens - Dairy, Wheat, Nuts, Eggs

FLORES ISLAND ORGANIC VANILLA 
CHEESECAKE TART

COMPONENTS
- Cheesecake Tart
- Raspberry Coulis
- Passions Fruit Caramel

FINISHING

Tulameen Raspberry Coulis •   Caramelised Almonds •   Passion Fruit Caramel 

DESSERT

1. Remove the dessert from the fridge 30 minutes before serving so that it comes up to room temperature. 

2. Spoon the raspberry coulis onto the centre of a plate generously and gently place the cheesecake tart 
on top of the coulis.

3. Finally drizzle the passion fruit caramel lightly on top to your taste.  
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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




