
Gluten-Free Menu Selections
Fresh • Seasonal • Naturally Gluten-Free Catering Options

Passed Hors d’Oeuvres

• Bacon Wrapped Prawns

• Caprese Skewers

• Ceviche Shooters

• Curried Chicken Skewers

• Grilled Filet Mignon Bites

• Italian Polenta Bites

• Mediterranean Meatballs

• Grilled Shrimp Tostadas

• Seared Ahi Tuna Skewers

Salads & Light Fare

• Baby Spinach Salad

• Pickled Beet and Arugula Salad

• Harvest Salad with Seasonal Ingredients

• Heirloom Tomato Caprese Salad

Sides & Accompaniments

• Mashed Potatoes

• Roasted Potatoes with Herbs

• Rice Pilaf

• Herbed Risotto

• Seasonal Roasted or Grilled Vegetables

Entrées

• Lemon Rosemary Chicken
• Barbecue Chicken
• Grilled Chicken with Chimichurri
• Braised Beef Short Rib
• A Variety of Carved Meat Options

Our culinary team can create fully customized gluten-free menus for cocktail receptions, buffets, 
and plated events. Additional seasonal selections are available upon request. 

Please note: All menu items are prepared in a kitchen where gluten-containing ingredients are 
present. While we take precautions to minimize cross-contact, we cannot guarantee a 
completely gluten-free environment.




