% . GLUTEN-FREE MENU
st e

Jrom a different point of view!

TIER TWO PASSED HORS D'OEUVRES

Each selection provides two pieces per person

Salmon & Cucumber Raita on Corn Chip
* Prosciutto Wrapped Asparagus
e Day Boat Scallop Wrapped with Crispy Potato

TIER TWO MENU

Entrees (Please select two of the following options)

Oven Roasted Chicken Scaloppini
e Rib Eye with Red Wine Reduction
e Oven Roasted London Broil

Sa|ad (Please select one of the following options)

* Spring Mix Salad - Served with Del Cabo Cherry Tomato, English Cucumber, and

Balsamic Vinaigrette
* Arugula Salad - Served with Feta, Tomato, Avocado, and Raspberry Vinaigrette

Accompaniamenfs (Please select two of the following options)

Roasted Root Vegetables
Oven Roasted Red Potato with Rosemary
Garlic Rice

Served with Gluten Free Dinner Rolls

Dessert

¢ Infused Red Rose Tea Créme Brilée - Served with Fresh Brewed Coffee and Tea

Minimums for each yacht may apply - see Event Manager for details.
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