
 
 
Dear guest,  
 
Our mission in the Kripalu Kitchen is to offer delicious meals to our guests that help to create 
health and vitality within each individual and for our planet. We understand that the foods that 
create health and vitality will be slightly different for everyone, so we strive to offer many options 
to choose from. I’ve written this letter to help you navigate Kripalu cuisine in order to fit your 
personal needs.  
 
Our menus are posted on the Information Boards at Kripalu as well as at the entrance to the 
Main Dining Hall, please take a moment to look them over when you are here to help you plan 
your stay. All of our meals are served buffet style and every dish is labeled with a complete 
ingredient list. While we ask that you be responsible for reading labels to identify any potential 
food allergens, we want you to know that we have a special awareness around several specific 
food requests. We work hard to balance our choices to include options for our guests with some 
of the most common food sensitivities, including gluten, dairy, and nuts. 
  
What We Serve  
In addition to a buffet line that offers all-natural poultry and fish products at some meals, we 
always offer an exclusively vegetarian line. Both main buffet lines include soup and an entrée plus 
grain, bean, and vegetable side dishes. There is also an extensive salad bar with raw vegetable 
options, cheeses, seeds, and specialty made salads. All of our salad dressings are homemade and 
most feature extra virgin olive oil.  
 
Buddha Bar and Sandwich Bar  
In addition, we offer a smaller buffet we call the Buddha Bar, which offers vegan, gluten-free, 
simply prepared dishes like brown rice, millet, or quinoa; steamed vegetables; and simple bean 
and vegetable dishes.  
 
For the sandwich lover, we offer a sandwich bar with both vegetarian and non-vegetarian options 
and a Panini maker so you can create your own melted wonders. There is fresh fruit and 
homemade bread available at every meal along with peanut butter, jelly, and rice cakes.  
 
Gluten Sensitivity 
For guests coming who have a sensitivity to gluten you will be assured to know the steps we take 
to ensure your dining pleasure: we use only wheat free tamari (soy sauce), our miso is also gluten 
free, all of our herbs are gluten free, we offer gluten free hot and cold cereals every morning and 
the Buddha Bar is 100% gluten free. While our bakery is not a gluten-free bakery, we do offer a 
gluten-free bread option at all meals. 
  



  
Animal Protein  
Another question I am often asked is about the availability of animal protein. Animal proteins are 
available in several ways each day. There are hard boiled eggs available at breakfast in addition 
to a prepared egg dish on some days. The Sandwich Bar is open every lunch and dinner and 
always has a meat option (tuna, chicken, or turkey). Our main line includes a fish entrée two 
nights per week and a chicken entrée two nights per week. All-natural chicken or turkey dishes are 
available for lunch several days per week and the salad bar offers plain unsalted canned, water-
packed tuna every lunch and dinner. 

Kitchenette 
While we are not available to custom cook for you, we do hope we have provided enough options 
to satisfy your dietary needs. You are welcome to bring any supplemental foods with you that you 
feel you may need. There is a small kitchenette available for guest use on the fourth floor. It has a 
refrigerator and freezer as well as a sink and microwave. 
 
We hope this has been helpful in answering any questions you may have. 
 
On behalf of the entire Kripalu Kitchen staff, we hope you enjoy your meals and your stay with us. 


