
FINISH & FEAST PRESENTS

VEGAN MENU



Finish & Feast are proud to present meal kits from Marianne Lumb, which 
take in influences and showcase culinary experiences from Marianne’s 

impressive and varied career to date.

Marianne’s interest in food began at a young age alongside her father, who 
was the butcher in a small village near Melton Mowbray in Leicestershire. 
Following a period of classical training, which resulted in working as part 
of the team at the Michelin starred Gravetye Manor, Marianne went on to 

be the private chef for the Sainsburys, Soros and Bamford families. 

In 2013 Marianne opened ‘Restaurant Marianne’, a small 14-cover 
fine dining restaurant in Notting Hill that received much fanfare – the 
restaurant was included in the Sunday Times Top 100 list, was no.33 in 
the Good Food Guide Top 50 and was rated London’s ‘Top Gastronomic 

Experience’ by Harden’s Guide in 2017. 

Having been awarded the AMEX London Restaurant Festival Chef of 
the Year, Marianne has also been a finalist on Great British Menu and 
Masterchef: The Professionals as well as being a regular guest on the BBC’s 

Saturday Kitchen Live. 

Finish & Feast are proud to work closely with Marianne to bring this 
experience directly to your plate at home. 



Winter Tomato Consommé 

COMPONENTS
- Tomato Consommé
- Aonori Seaweed Flakes

FINISHING

For best results serve chilled:  

Simply pour the consommé into chilled glasses & sprinkle seaweed over.  

Slow Roasted Beetroot
STARTER

COMPONENTS
- Roasted beetroot
- Roasted golden beetroot
- Rainbow beetroot slices

1. Place a few spoons of horseradish cream on the plate.  

2. Top with the slow roasted beetroot and golden beetroot pieces.

3. Spread the slices of rainbow beetroot evenly around the plate.

4. Pat the pickles dry then arrange on top of the beetroot to give the dish 
some height and, finally, drizzle the rhubarb dressing around the dish.

- Pickled vegetables
- Horseradish cream
- Rhubarb dressing

Rhubarb • Sumac • Horseradish • Pickles 

Aonori Seaweed

AMUSE BOUCHE

FINISHING



English Ratatouille of Celeriac
Artichoke & Bramley Apple • Kale Salsa Verde • Pearled Spelt

MAIN

COMPONENTS
- Ratatouille of Celeriac, Artichoke & Bramley 

Apple
- Roasted celeriac
- Artichoke 

- Onion petals 
- Pearled spelt
- Celeriac purée
- Kale salsa verde

1. Preheat an oven to 190°C (180°C Fan)

2. Remove the lid from the tray containing the ratatouille, roasted celeriac, 
artichoke and the onion petals. Place this onto a baking tray, cover with foil 
and bake in the oven for 30 minutes.  

3. Meanwhile, heat the spelt gently in a small saucepan, keep warm. Repeat 
with the celeriac purée in another pan, keep warm.  

4. Plate the pearled spelt into the middle of the plate, take a hot spoon and 
make a shallow dent, then spoon the ratatouille into the centre of this. Place 
a spoonful of the celeriac purée in the centre of the ratatouille and then add 
the roasted celeriac slightly off centre so it doesn’t obscure the ratatouille 
and celeriac purée. 

5. Arrange the artichokes and the onion petals around the celeriac purée and 
add a spoon of the salsa verde slightly to one side of the pearled spelt.

FINISHING



Coconut & Mango Crème Caramel
Macadamia • Mandarin

DESSERT

COMPONENTS
- Crème Caramels
- Mango and Mandarin in caramel
- Macadamia nuts
- Toasted coconut chips

1. Invert the crème caramels on to the plate, remove the dariole moulds.  

2. Top the crème caramel with the mango and mandarin (as well as some 
more of the caramel if you wish), the macadamia nuts and toasted coconut 
chips.  

FINISHING



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




