
Four Course Vegan
and Gluten-free Dinner

It’s a chance to try out new recipes and delight your guests’
tastebuds, but it can also be difficult to decide what to serve.
It can become more complicated if you or your guests have

allergies or dietary restrictions. I’ve created a four course dinner 
party meal plan to take off some of the pressure.

It’s health focused, vegan, and gluten-free.
I’ve also partnered with Cote des Roses to give you

wine pairing suggestions for each dish.

A dinner party can be both 

overwhelming and exciting.
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Cranberry Rosé Spritzer
APERITIF

PAIR WITH COTE DES ROSES ROSÉ

Nothing welcomes and warms guests

up more than a refreshing aperitif.



Ingredients Candied oranges

Instructions

1/2 cup water 1 cup sugar

1/2 cup water

1-2 oranges
of choice sliced

To make cranberry spiced syrup : In a medium 
pot add water, agave, cranberries, rosemary, 
cardamom, ginger, cinnamon stick and bring 
to a boil. Boil on high for 5 minutes until
cranberries burst. Remove from heat and
let cool. Remove rosemary, cinnamon stick 
and cardamom pods. 

To make candied oranges : In a medium 
saucepan, add sugar and water. Stir until 
combined, then heat over medium until
mixture reaches 225F. Don’t stir the syrup
after it boils to avoid crystallization.
Add orange slices and reduce heat
to a low boil. Press oranges if floating
too high and turn slices over occasionally.
At 245F, remove the pan from heat. 

1/2 cup agave

2 cups fresh cranberries

3 sprigs rosemary

4 pods cardamom crushed

1 inch fresh ginger sliced

1 cinnamon stick

Homemade spice cranberry syrup topped
with cranberry juice and Cote des Roses Rose

Cranberry Rosé Spritzer
APERITIF

PAIR WITH COTE DES ROSES ROSÉ

Remove the slices and transfer to a wire rack.
Let them cool and dry out for 60 minutes.   

Assembly : Fill each glass about
1/4 – 1/3 of the way up with spliced 
cranberry sauce. Top with ice, then
fill another 1/4- 1/3 of the way with 
cranberry juice. Top with Rose.
Garnish with candied orange
slice and rosemary spirt. Enjoy! 
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Dairy-free Caramelized
French Onion Dip

APPETIZER

Serve up a creamy and flavorful dip

that’s perfect for dipping with your

favorite chips or vegetables.

PAIR WITH COTE DES ROSES

SAUVIGNON BLANC



Ingredients Cashew Base

Instructions

2 tbsp butter 2 1/2 cups soaked cashews

2 tbsp lemon juice

2 tbsp apple cider vinegar

1/2 tsp salt

1/4-1/2 cup water

1/3-1/2 cup chives

parsley

garlic chips

Peel and slice onions very thinly.

Melt butter in a medium saucepan or dutch 
oven. Add onions, salt, and coconut sugar.
Mix well. Sauté 10-15 minutes over medium 
heat, stir frequently. Stir in splash of wine
or broth to deglaze pan. Let sizzle out.
Repeat. After about 30 minutes onions
should be done. 

3 medium yellow onions

2 tsp salt

2 tsp coconut sugar

1/4 cup broth or wine

In a large high powered blender, blend
cashews, lemon juice, apple cider vinegar, 
salt, optional Worcestershire sauce and water. 
Start with 1/4 cup of water and add up to 1/2 
cup (total) if needed. Less water with result
in thicker consistency but add more if
your blender needs it to blend smoothly. 

Pour into a bowl.
Mix in most of the cooled onions.
Top with parsley, chives, garlic chips 
and reserved onions. Chill 1-2 hours 
for thicker texture and more flavor. 
Enjoy ! 

Dairy-free Caramelized
French Onion Dip

APPETIZER

PAIR WITH COTE DES ROSES

SAUVIGNON BLANC

Rich and creamy caramalized french onion
dip made with cashews instead of dairy



Dairy-free
Mushroom Risotto

MAIN COURSE

PAIR WITH COTE DES ROSES

PINOT NOIR



Dairy-free
Mushroom Risotto

MAIN COURSE

For the main course, opt for a rich

and creamy dish that is sure to satisfy. 

Mushroom risotto is a perfect choice.

PAIR WITH COTE DES ROSES

PINOT NOIR



Ingredients

Instructions

1 tbsp olive oil 6 cups stock

Heat oil in a large pot over
medium high. Sauté shallots 
and mushrooms until browned 
and slightly caramelized
(5-10 minutes). 

Add in 1 1/2 cups more stock,
stir well, cover and simmer
10-12 minutes until broth
is absorbed mostly. 

Add in the last 1 1/2 cups stock, 
stir, cover, and simmer for
5-10 more minutes.

Remove from heat and add
in butter. Season with salt
and pepper to taste.

Top with parsley and parm
(I like to use Brazil nut parm). 
Enjoy! 

Reduce heat to medium. Add
in garlic, thyme, and rosemary. 
Stir 30 seconds until fragrant. 
Add in Tamari. 

Add in Arborio rice and toast, 
stirring, for a few minutes.
If using wine instead of lemon 
add it now, and stir until
absorbed 3-4 minutes. Next add 
in 3 cups of stock (and lemon 
juice if you didn’t add the wine). 
Stir well, reduce heat, cover and 
simmer about 20 minutes until 
most of broth is absorbed. 

2 large shallots 1/2 of a lemon juiced

5 cups mushrooms 4 tbsp butter

3 cloves garlic salt and pepper to taste

2 tbsp tamari fresh parsley

1 sprig fresh rosemary parm

2 tsp fresh thyme

1 1/2 cups Arborio rice

Dairy-free
Mushroom Risotto

MAIN COURSE

PAIR WITH COTE DES ROSES

PINOT NOIR

Creamy, dairy-free mushroom risotto.
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Dairy-free Vanilla
Spiced Poached Pears

DESSERT

For the final course, end on a sweet note

with a classic dessert, elegant and delicious. 

Poached pears are a delicious choice. 

PAIR WITH COTE DES ROSES

CHARDONNAY



Ingredients Vanilla Cashew Cream

Instructions

4 Bosc Pears 3/4 cup full-fat oat milk

2/3 cup raw cashews

1-2 tsp vanilla

1/3-1/2 cup maple syrup

small pinch salt

Peel pears and cut off end
so they stand upright.
Core if desired. 

While the pears are simmering 
make your vanilla creme anglaise 
in a high powered blender, blend 
together oat milk, soaked cashews, 
vanilla, salt and maple syrup until 
smooth. Adjust flavors to taste.

On a plate or bowl place pear and 
drizzle with some of the coconut 
sugar liquid it was simmering in 
and pour over the creme anglaise. 
Enjoy! 

In a medium saucepan combine
water, coconut sugar, agave, and 
spices. Bring to a boil. Cut a circle
of parchment paper large enough
to cover pears and cut a small hole
in center to allow steam to escape.
Add pears to saucepan and reduce 
heat to a simmer. Cover with
parchment paper circle.
Simmer 20-25 minutes (more or less 
depending on firmness of pears). 
They’re done when a knife can easily 
slice through them. I like to let them 
soak off the heat in the liquid for
30 minutes for extra spice and flavor. 
Pears should be warm to serve,
heat up if cooled when soaking.  

3 cups water

2/3 cup coconut sugar

1/3 cup agave

1/4 tsp ground cloves

1 tsp ground ginger

2-3 cinnamon sticks

4 cardamom pods

Dairy-free Vanilla
Spiced Poached Pears

DESSERT

PAIR WITH COTE DES ROSES

CHARDONNAY

Sweet spiced poached pears served with a vanilla
cashew cream drizzled on top. The coziest dessert.
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