
a p p e t i z e r s  s e l e c t  t w o 
Seasonal Salad     

apple, pecan, squash, pickled onion, gorgonzola, mustard vinaigrette 

Brûléed Brie    
honey, thyme, pecans, apple, baguette  

Crispy Artichoke     
pepperoncini, fresh lemon

Jamón   
hot honey olives, ricotta, Valencia almonds, baguette

e n t r é e s  s e l e c t  t w o 
Birria Braised Short Ribs    

jus, queso fresco 

Salmon   
pumpkin purée, dukkah, balsamic

Bolo Pasta Bolognese
cavatelli, ricotta, sirloin, pork, tomato

Strip Steak   
au poivre sauce, roasted mushrooms

Mushroom Risotto 
braised leeks, brie, truffle butter, crispy garlic

s i d e s  s e l e c t  t h r e e 
Brussels    

hot honey, dukkah 

Frites 
Pecorino, rosemary, caper aioli 

Grilled Broccolini    
garlic butter, lemon

Basmati Rice 
crispy garlic

Herb Roasted Potatoes   
pearl onions 

d e s s e r t  s e l e c t  o n e 
Custom Cake or Individual Desserts

  Vegetarian        Gluten-Free       Sourced from Local Farms

Family-Style
Available for 12-25 guests, starting at $85 per person plus tax & gratuity 

Contact Melissa at mlaceydingy@innsofaurora.com

s a m p l e  m e n u


