


Finish & Feast are proud to present our partnership with Peter Lloyd, chef owner of 
Sticky Mango, showcasing his abundant experience and talent creating modern 

interpretations on Southeast Asian cuisine. 

Peter trained at The House of Commons and the Dorchester Hotel on Park Lane 
and secured his first Head Chef position at RSJ Restaurant Waterloo aged just 23. 
In 2011, Peter took the helm as Executive Chef of Spice Market at The W Hotel, 
a concept created by world-renowned 2 Michelin Star Chef Jean-Georges 

Vongerichten. 

Following Spice Market’s closure in 2016, Peter opened his own restaurant on 
the first floor of RSJ and Sticky Mango was born. The restaurant has received 
numerous accolades since including Best Fusion at the 2019 Golden Chopstick 

Awards. 

Finish & Feast are proud to work closely with Sticky Mango to bring this Southeast 
Asian feasting experience directly to your plate at home.

BY PETER LLOYD



BL ACK PEPPER TIGER PR AWNS
Sun-Dried Pineapple •  Jicama & Pea Shoots

MAL AYSIAN CHICKEN CURRY PUFFS

COMPONENTS
- Malaysian Chicken Puffs
- Coriander Yoghurt
- Coriander Garnish 

FINISHING

Coriander Yoghurt

STARTERS

1. Heat the puffs in the oven at 180°C (for a fan oven or 190°C for a normal oven) for 8 minutes. 

2. Once cooked sprinkle over a little salt.

3. Serve with coriander yoghurt on the side and garnish with a sprig of coriander. 

COMPONENTS
- Tiger Prawns 
- Black Pepper Sauce
- Diced Jicama

FINISHING

- Pea Shoots 
- Dried Pineapple

1. Heat a frying pan with some vegetable oil until very hot.

2. Sauté the prawns for 2 minutes until cooked and curled.

3. Add the black pepper sauce and keep cooking for 30 seconds.

4. Arrange prawns on plate.

5. Garnish with pineapple, jicama and pea shoots.

Allergens - Gluten, Dairy, Eggs, Milk

Allergens - Gluten, Crustaceans, Soya





INDONESIAN ST YLE WHOLE SEA BASS

COMPONENTS
- Two Sea Bass Fillets
- Banana Leaf
- Lemon Grass

FINISHING

Banana Leaf• Pickled Baby Vegetables• Sambal Matah

MAIN

- Kaffir Lime
- Indonesian Spice Paste
- Pickled Vegetables

1. Remove the sambal matah from the fridge to give it time to come up to room temperature.

2. Rub the sea bass fillets with the Indonesian spice paste all over on both sides, then sprinkle with a 
little salt.

3. Lay the banana leaf on the work top with the lines of the leaf horizontal, and shiny side facing 
down.

4. Lay one fillet of sea bass on the banana leaf skin side down. Place the kaffir lime leaves and the 
lemongrass stick on the fillet, then top with the other sea bass fillet skin side up.

5. Wrap the fish in the banana leaf into a parcel. Secure both ends of the leaf using the cocktail 
sticks.

6. For the best result, cook the sea bass on a barbecue for 6 minutes each side, alternatively, cook in 
the oven for 12 minutes at 220°C (for a fan oven or 230°C for a normal oven). Meanwhile, you 
can start to cook your rice, see next page. 

7. Once the parcel is cooked, remove the cocktail sticks, make a cut from left to right through the 
banana leaf (not the fish) so you can open partly like a parcel.

8. Place the fish onto your plate, place the pickled vegetables on top of the fish then garnish with a 
little coriander cress. 

9. To finish squeeze over a little lime juice and serve the sambal matah on the side.

- Lime Wedge 
- Two Cocktail Sticks
- Sambal Matah

Allergens - Fish (Sea Bass), Nuts (Candle Nuts)

- Coriander Cress 



TRUFFLED EGG & LEEK FRIED RICE

COMPONENTS
- Cooked Jasmine Rice
- Truffle Paste
- Leeks

FINISHING

Ginger & Garlic Crumb

- Maldon Salt 
- One Egg
- Ginger & Garlic Crumb

1. When you have 6 minutes left to cook the Sea Bass, start to cook your rice.

2. Add a good splash of vegetable oil to a frying pan and heat until hot.

3. Add the jasmine rice, leeks and truffle paste to the pan and fry for 2 minutes until hot.

4. In a separate pan fry the egg sunny side up, ensuring the yolk is still nice and runny. When the 
egg is ready sprinkle all of the garlic and ginger crumb on the egg white only, not the yolk. 

5. Place the hot rice into a large cup or small bowl if you have one and press the rice down gently. 

6. Turn the rice out onto your serving plate, carefully removing the bowl, which will ensure a perfect 
dome.

7. Place the fried egg on top.

8. Serving note – at the table using a knife and fork, cut the egg up into the rice. The yolk, if runny, 
with give a rich creamy texture to the rice.

- Garlic Flowers

Allergens - Egg, Fish

SIDES

WOK FRIED PURPLE SPROUTING BROCCOLI

COMPONENTS
- Broccoli
- Water Chestnuts 

FINISHING

Water Chestnuts & Shiitake Mushrooms• Soy & Oyster Sauce 

- Shiitake Mushrooms
- Oyster Sauce 

1. Heat oil in frying pan until very hot, add shiitake mushrooms and saute for 1 minute.

2. Add the broccoli and water chestnuts and heat for 2 minutes. 

3. Add Oyster Sauce and cook for a further minute, tossing the frying pan to coat all ingredients with 
the oyster sauce. This dish is ready to serve. 

Allergens - Gluten, Soya, Crustacean



MANGO & BL ACK STICKY RICE

PANDAN MACARONS

COMPONENTS

COMPONENTS

- Mango
- Black Sticky Rice

- Pandan Macarons
- Kaya Jam

FINISHING

FINISHING

Candy Floss•Coconut & Vanilla Sauce

Kaya Jam

- Candy Floss
- Coconut Sauce

1. Heat the black sticky rice - ideally in the microwave if you have one - for about 2 minutes or in a 
pan on the stove until warmed through.

2. Warm the coconut sauce.

3. Place the warm black sticky rice in your serving bowl. 

4. Place your sliced halve mango on top.

5. Place the candy floss in a small bowl and gently press so that it creates a dome shape. Place this 
over the mango as if to hide it. 

6. Present the dessert to the table, pour the warm coconut sauce over the candy floss and watch it 
disappear to reveal the mango!

1. Either using a piping bag or a small teaspoon, carefully place some kaya jam on one half of the 
macaron. Then place the other macaron half on top to sandwich together. 

2. Repeat this process for the other macaron.

Allergens - Soya

Allergens - Nuts (Almond), Eggs

DESSERT



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




