
h o s t s  f o r  t h e  e v e n i n g

BJ Simmons – Sommelier & Manager, 1833 Kitchen & Bar
Shane Riley – Chef, Inns of Aurora

Welcome Hors d’Oeuvres
sourdough crostata, stracciatella foam, smoked rosemary, cranberry caviar    

Dry Rosé, 2023

Shellfish “Beggar’s Purse”
shellfish crêpe, lobster nage, tarragon crema 

Albariño, 2022 

Moroccan Spiced Lamb
lamb rack, mélange of charred eggplant, shallot, shiitake, pomegranate liqueur 

Syrah, 2022

Pear Galette
candied orange peel, apricot crème anglaise    
Aprés, Late Harvest Vignoles, 2018

Billsboro Winery Dinner
Friday, November 8, 2024, hors d’oeuvres 6:00 p.m., dinner 6:30 p.m. 

Located at the historic Taylor House at the Inns of Aurora

b o o k  n o w

https://go.theflybook.com/book/1210/e377cec1-be72-42d9-ab30-b3313164f4e2/0#/base/1210/e377cec1-be72-42d9-ab30-b3313164f4e2/config/34230/33730/activity

