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Hailing from New Zealand, Matt Burgess has almost 30 
years’ experience in the kitchen. Starting out his 
culinary journey in some of Wellington’s greatest 
restaurants, Matt then moved to the UK in 1998 beginning 
with the newly opened Soho House. He was then part of 
the team that opened Babington House in Somerset a few 
years later. Soon after he was quickly snapped up by 
the big names including Gordon Ramsey and Jamie Oliver, 
where he worked at Threadneedle Street. Matt has been 
Group Executive Chef for Caravan and Vardo Restaurants 
for the past 6 years and more recently founded one-year 
old Dinner from Valetta, a South Pacific BBQ concept 
borne out of lockdown aiming to deliver delicious weekly 

meals to his beloved West London foodie community.

Matt’s cooking is inspired by the centuries-old ethos 
of good food, hospitality and bringing together the 
community. Combining ancient free-cooking methods from 
his native motherland such as the Pacific BBQ Maori hangi 
(earth oven) and drawing upon his prolific experience of 
cooking with Southeast Asian flavours, Matt has created 
an exclusive fusion BBQ box like no other - packed with 
soul and smokey, fragrant flavours. Matt produces some 
of the most accomplished barbecue and smoked food in the 
world and we are delighted to bring this unique taste 

to you.



COMPONENTS
- Half Oak Smoked Chicken
- Fresh Herbs & Chili
- Green Lime Curry

1. Place the bag containing the smoked chicken into a large pot 

filled with cold water. Bring the water to the boil and turn 

down the heat so that it gently simmers for 30 minutes.

2. After 30 minutes, over a clean baking tray or large plate 

carefully cut open the bag taking out the chicken and place on 

a suitable tray.

3. Depending on your preference, either keep or remove the skin 

– it takes the brunt of the smoke and helps keep the chicken 

moist but for some tastes this may be a little too punchy!

4. Taking two forks begin by shredding the chicken meat off the 

bone or if you’d prefer, cut it in half to serve. Cover with 

foil and set aside to keep warm.

5. For serving, sprinkle the fresh herbs and chili liberally over 

the chicken from a height. Matt loves to either serve the 

chicken like this or to combine it with the green lime curry 

before serving – the choice is yours!

1. Remove the lid and place the bowl into the microwave for 

roughly 3 minutes until it is piping hot. If you don’t have a 

microwave, pour the curry into a saucepan and bring this to 

the boil over a low heat.

2. Place into a side dish for serving.

-Sticky Rice
-Coconut Roti
-Coconut Relish

-Charcoal Broccoli
-Ketjap Manis

-Mustard Seed Pickles

HALF OAK SMOKED CHICKEN

GREEN LIME CURRY

SMOKE & BBQ FEAST

Allergens - Milk

Allergens - Soy



1. Remove the lid and place the bowl into the microwave for 

roughly 3 minutes until it is piping hot. If you don’t have a 

microwave, stir-fry in a little oil or butter, seasoning with 

a splash of soy if you wish.

2. Place into a side dish for serving.

1. Place the roti directly onto the bars of your already heated 

oven (it can remain on the same temperature as for the 

broccoli). Cook for 10 minutes until the bread is hot. 

1. Pre-heat your oven to 150°c fan (or 160°c conventional).

2. Place the broccoli onto an ovenproof dish and heat this in the 

pre-heated oven for 15 mins.

3. To serve, pour the ketjap manis over the hot broccoli.

1. This is to be enjoyed at room temperature stirred through your 

rice or used as a dipping sauce for your roti. 

1. These are to be enjoyed at room temperature. Pickles are used 

as palate cleansers between each bite to offset the sweetness 

and bring balance to your mouth and the continuing enjoyment 

of the meal.

STICKY RICE

ROASTED COCONUT ROTI

CHARCOAL BROCCOLI

COCONUT RELISH

MUSTARD SEED PICKLES

Time to get feasting! It’s amazing tearing some roti and 
grabbing a little smoked chicken, a bit of pickle and coconut 

relish before dipping this all into the green curry. All of the 
dishes were created so that each mouthful provides different 

flavour combinations - ENJOY!

Allergens - Soy

Allergens - Gluten (wheat)

Allergens - Mustard, W Dioxide



CHOCOLATE FUDGE BROWNIE

- Chocolate Fudge Brownie
- Salted Caramel Sauce
- Caramelised White Chocolate Crumb

1. Remove the lid from the salted caramel sauce and heat this in 

the microwave for 20 seconds.

2. Place the brownie onto a plate and pour the salted caramel 

sauce over it before scattering with the caramelised white 

chocolate crumb.

SALTED CARAMEL CARAMELISED WHITE CHOCOLATE

COMPONENTS

DESSERT

Allergens - Gluten (Wheat), Eggs, Milk



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




