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

Toby Buggiani – Food & Beverage Director, Inns of Aurora
Shane Riley – Chef, 1833 Kitchen & Bar

Fred Merwarth & Thijs Verschuuren – Hermann J. Wiemer

Welcome Hors d’Oeuvres
goat cheese canapé, phyllo, Lively Run goat cheese, persimmon membrillo  

Extra Brut Méthode Champenoise

Pea & Sunflower Shoot Speck Ham Bouquet
cider vinaigrette, spiced macadamia nut

Riesling, “Flower Day,” 2023

Blue Crab & Vidalia Cannelloni
lobster velouté, tangerine

Chardonnay, HJW Bio, 2023 

Creamy Polenta
smoked short rib, root vegetables, plum and five spice jus
Teinturnier “Saperavi,” Standing Stone, 2023 

Passionfruit Custard
crystalized ginger, candied honeysuckle  

Late Harvest Riesling, Hermann J. Wiemer, 2023 

Hermann J. Wiemer Wine Dinner
Friday, January 23, 2026, hors d’oeuvres 6:00 p.m., dinner 6:30 p.m. 

Located at the historic Aurora Inn Lakeside Room


