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

Nova Cadamatre of Trestle Thirty One
Shane Riley – Events Chef, Inns of Aurora

Luke Burgman – Events Sous Chef, Inns of Aurora

Welcome Hors d’Oeuvres
duck paté, sourdough crostini, granny smith apple

Dry Rosé, 2023

Risotto
white asparagus, toasted almond, fennel flower  

Chardonnay, 2021 

Pork Rollant
bulgur wheat, golden raisin, chevré, membrillo gelée

Dry Riesling, 2022

Veal Cheek Ravioli
brown jus, charred caraflex cabbage 

Cabernet Franc,  2022

Bruléed Bucheron
plumcot, honeyed phyllo crisp, pistachio 

Demi-Sec Riesling, 2022

Trestle Thirty One Dinner
Thursday, June 12, 2024, hors d’oeuvres 6:00 p.m., dinner 6:30 p.m. 

Located in the historic Lakeside Room at the Aurora Inn


