Meat - No Gluten
Containing List

Beef

e Spoon Roast (Plain, Burgundy
Pepper, French Onion)

e Stir Fry

e Sirloin Roast / Sirloin Fillet

e Rump Roast

e Eyeof Round Roast

e Boneless Chuck Arm Roast

e All Natural Boneless Chuck Steak

e Texas Ribs/Ribs

e Chuck Steak (Plain, French Onion)

e Rib-Eye Steak / Cowboy Rib-Eye
Steak

e Rib Roast (Plain, Roasted Garlic,
Roasted Herb)

e Round Sirloin Tip

e Tondon Broil

e Beef Oxtail

e Beef Suet

e Stew Meat

e Boneless Shoulder Roast
e Beef Chow Mein Meat

e New York Strip

e Finger Steak

o Skillet Philly Steak

e Tenderloin Steak

e Shank Meat

e Beef Brisket

e Bottom Round Steak

e Tenderloin Tips

e Swiss Steak

e Prime Rib Roast with Rub

Towering T-Bone
Minute Steak
Burgundy Pepper Beef Kabobs

Beef Tenderloin Kabobs (Plain,
Savory Roasted Herb)

Bacon Wrapped Beef Tenderloin
Pizza Patties

Festy Burgers

Blended
Original
Southwest
Bacon Cheddar
Southwest
Caribbean Jerk

Gourmet Grill Burgers

Burgundy Pepper

Jalapeno & Pepper Jack

Plain

Packer Burger / Green & Gold
Tailgate

Crazy Pepper

Cheddar

Swiss Peppercorn

Turkey

Turkey Thighs

Bacon Wrapped Turkey Tenderloin
Fresh Flat Turkey

Smoked Turkey Leg

Turkey Burger (Pure, Caribbean
Jerk, Roasted Garlic, Roasted
Onion)

Turkey Taco Meat

Although we prepare many signature meat items without gluten-containing ingredients and take care to avoid
cross contamination, we acknowledge the fact that we are not a certified gluten-free facility. Products are
produced and ingredients may be manufactured in a facility that also processes gluten-containing products. This
list was created for the convenience of our guests who avoid gluten in their diets. Meat items listed are those
that, to the best of our knowledge, are prepared with no gluten-containing ingredients. Festival Foods
acknowledges that the information on this list was accurate as of 06/11/19; ingredients and product

formulations are subject to change after this date.
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Chicken
e Chicken Roast (Garlic Pepper,
Mesquite)

e Seasoned Drumsticks & Thighs
(Lemon Pepper, Mesquite, Smokey
BBQ, Garlic Butter

e Chicken Breast Kabobs (Plain, Chili
Lime, Sweet Chili, Herb & Garlic)

e Stuffed Chicken Breasts (Broccoli &
Cheddar, Asparagus & Pepper Jack,
Mushroom & Swiss, WI)

e Chicken Burger

Dad’s Chicken Breast Varieties
e Chili Lime
e Sundried Tomato Basil

e Plain
e Buffalo
e Mesquite

e Herb & Garlic
e Garlic Butter

e [emon Pepper
e C(Cajun

e Habenero Lime
e [talian Romano
e Chipotle

e Peppercorn Ranch
e Honey Mustard
e BBQ

o Greek Delight

Game Day Wings
e Honey BBQ
e Hot
e Plain
e Buffalo

Flat Chickens

Festival’s Favorite
Mesquite

California Garlic & Pepper
Cajun

Plain

Herb & Garlic

Fish & Seafood

Fjord Haddock
Corvina Fillets
Monkfish Tails
Opah

Mako Shark

New England Seafood Boil / West
Coast Seafood Boil

Coffee Rubbed Verlasso Salmon
Fresh Rosemary Garlic Salmon

Seafood Kabobs (Yakiniku, Black
Pepper, Thai, Salmon, Tuna, Shrimp)

Peach Salsa Salmon

Citrus Grill Tiger Shrimp
Fjord Cod Fillets

Octopus

Whole Med Mahi-Mahi
Icelandic Ocean Perch Fillets
Cocktail Shrimp

Verlasso Salmon Fillets (Original,
Rosemary)

Cajun Catfish Fillets

Smoked Salmon (Coconut Lime,
Applewood, Brown Sugar Bourbon,
Thai, Siracha)

Coffee Rubbed Verlasso Salmon

Pork Chop (Plain, Louisiana Style
Cajun, Honey Mustard)

Pork Burger

Although we prepare many signature meat items without gluten-containing ingredients and take care to avoid
cross contamination, we acknowledge the fact that we are not a certified gluten-free facility. Products are
produced and ingredients may be manufactured in a facility that also processes gluten-containing products. This
list was created for the convenience of our guests who avoid gluten in their diets. Meat items listed are those
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e Pork Links (Blueberry, Cheddar)
e Pork Tenderloin Tips
e All Natural Pork Tenderloin

e Door County Cherry Pork
Tenderloin

e Raspberry Chipotle Pork Tenderloin

e Sun-Dried Tomato Basil Pork
Tenderloin

e Pork Tender Roast (Plain, Lemon
Pepper)

o Coffee Rubbed Pork Ribeye

e Pork Roast (Plain, BBQ Chipotle,
Sweet & Smokey)

e Pork Kabobs (Plain, BBQ, Cajun)
e Smoked Pulled Pork

e Spare Ribs / Baby Back Ribs /
Boneless Country Ribs / Riblets

e Pork Loin Stir Fry

e Original Ribs on a Stick
e Festival Bacon

e Chop Suey

Sausage
e Breakfast Turkey Sausage

e Sweet [talian Sausage
e Mild Italian Sausage
e Hot Italian Sausage

e Andouille Sausage

e Chorizo Sausage

e Pork Sausage

e Polish Sausage Coil (Plain, Mild,
Hot, Old Fashioned)

e [inguisa Sausage
e Turkey Blend Italian Sausage

Other

e Gourmet Mushrooms Stuffed with
[talian Sausage

Gourmet Mushrooms Stuffed with

Jalapeno Sausage

Oktoberfest Brats

Sauerkraut

Plain Chicken Brat

Sweet Onion Teriyaki Chicken Brat
Tomato Basil Chicken Brat

Cherry Cayenne Chicken Brat

Sweet Italian with Mozzarella
Chicken Brat

Philly Cheese Steak Chicken Brat
Fiesta Cheddar Chicken Brat
Plain

Porcini Mushroom & Provolone
Cheddar & Jalapeno

Pepper & Cheese

Italian Provolone & Parmesan
Brat Patties

Taco Brat

Pork Cheesy Brat

Reuben Brat

Pumpkin Brat

Wild Rice & Mushroom
Teriyaki Pineapple

One Step Prep

Citrus Grill Black Tiger Shrimp
Seasoned Salmon

Herb & Garlic Chicken Breast, Pasta
& Vegetable Blend

Sundried Tomato Basil Chicken
with Vegetable Root Blend

Door County Pork Tenderloin,
Asparagus & Baby Bakers

Door County Pork Tenderloin &
Vegetable Root Blend

Although we prepare many signature meat items without gluten-containing ingredients and take care to avoid
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e Pacific Citrus Grill Cod

e Butter Garlic Beef Tenderloin &
Baby Baker Potatoes

e Sensational Scallops

e Tilapia & Asparagus Bundle

e Bacon Wrapped Chipotle Shrimp
Jalapeno

e Bacon Wrapped Cream Cheese
Jalapeno

e Bacon Wrapped Jalapeno

e Bacon Wrapped Pork

e Smoked Salmon / Smoked Cajun
Salmon / Smoked Brown Sugar
Salmon

e Ahi Tuna Dill Seasoned Steak

e [Lobster Tails

e Skillet Fish Tacos

e Corned Beef & Sauerkraut

e Corned Beef Cabbage & Carrot
Dinner

o Oktoberfest Brats & Artisan Beer
Kraut

o Surf & Turf Lobster & Sirloin

e Frittata Omelet Hash Brown Patty
& Sausage

e Chicken Bacon Wrapped Swiss

e Bacon Wrapped Chicken with
Cheesy Hash Browns

e Broccoli Cheddar Stuffed Chicken
Breast

e Asparagus & Pepper Jack Stuffed
Chicken Breast

e Mushroom & Swiss Stuffed Chicken
Breast

e 'WI Stuffed Chicken Breast
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