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Beverage Packages

Prices below apply to guests 21 years and older; guests under 21 years are $8 per person.

All packages include assorted soft drinks, juices, and appropriate mixers and garnishes.

BEER & WINE BAR PACKAGE

Please select two red wines, two white wines, and four beers.

Pricing presented is for four hours with six total hours maximum.

Beer and Tier One Wines $23 per person $4 per person for each additional hour
Beer and Tier Two Wines $25 per person $5 per person for each additional hour
Beer and Tier Three Wines $29 per person $6 per person for each additional hour

FULL BAR PACKAGE

Please select two red wines, two white wines, and four beers to be served with your selected liquor level.

Pricing presented is for four hours with six total hours maximum.

Beer, Tier One Wines, and Standard Liquor $29 per person $5 per person for each additional hour
Beer, Tier Two Wines, and Premium Liquor $37 per person $6 per person for each additional hour
Beer, Tier Three Wines, and Super Premium Liquor $45 per person $7 per person for each additional hour

HOSTED BAR

Pay for the amount that your guests consume.

STANDARD LIQUOR

PREMIUM LIQUOR

SUPER PREMIUM LIQUOR

Standard Cocktails $7 per drink $8 per drink $10 per drink
Martinis & Manhattans $9 per drink $10 per drink $12 per drink
Liqueurs $9 per drink $9 per drink
After-Dinner Drinks $9 per drink $12 per drink

TIER ONE TIER TWO TIER THREE
Wine $6 per glass $8 per glass $10 per glass
Beer $5 per drink
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WINE SELECTIONS

TIER ONE

Copper Ridge Pinot Grigio
Copper Ridge Chardonnay
Copper Ridge Merlot

Copper Ridge Cabernet Sauvignon

TIER TWO

Prima Perla Prosecco

Alverdi Pinot Grigio

Casa Patronales Sauvignon Blanc
Salmon Run Dry Rosé local!
Echeverria Chardonnay

Red Newt Circle Riesling local!
JW Morris Merlot

Kipu Malbec

Crobsy Cabernet Sauvignon

TIER THREE

Poema Sparkling Cava
Zellina Pinot Grigio
Cairnbrae Sauvignon Blanc
600 Peak Chardonnay
Hosmer Dry Rosé local!
Standing Stone Riesling local!
Julia James Pinot Noir

Kermit Lynch Cétes du Rhone
Ruta 22 Malbec

Angeline Cabernet Sauvignon

Please note that beer and wine

availability is subject to change.

ALL SELECTIONS ARE SUBJECT TO A 20% SERVICE CHARGE AND 8% SALES TAX

LIQUOR SELECTIONS

STANDARD LIQUOR
Smirnoff, Beefeater, Seagram’s 7, Jim Beam, Arrete Tequila,

Bacardi, Dewar’s White Label

COMPLIMENTARY ADD-ON OPTIONS:

Peach Schnapps, Amaretto

PREMIUM LIQUOR
Ketel One, Tanqueray, Seagram’s V.O., Maker’s Mark,

Sauza Hornitos Tequila, Bacardi, Dewar’s 12-Year

COMPLIMENTARY ADD-ON OPTIONS:
Bailey’s Irish Creme, Amaretto Luxardo, Kahlta,
Cointreau, Peach Schnapps, Frangelico, Sambuca di Trevi,

Courvoisier VS, Dow’s Ruby Port

SUPER PREMIUM LIQUOR
Grey Goose, Grey Goose Citron, Bombay Sapphire, Seagram’s V.O,,
Crown Royal, Knob Creek, Patron Silver, Patron Anejo, Bacardi,

Bacardi Limon, Dewar’s 12-Year, Glenlivet

COMPLIMENTARY OPTIONS:
Bailey’s Irish Creme, Amaretto Luxardo, Kahlta, Grand Marnier,
Chambord, Frangelico, Sambuca di Trevi, Remy VSOP,

Dow’s Ruby Port, Dow’s 10-Year Tawny Port

BEER SELECTIONS

Michelob Ultra Labatt Blue Light

Corona Sam Adams rotating selection

Yuengling Lager New York State IPA local rotating selections
Blue Moon Southern Tier local rotating selections
Hard Seltzer Brooklyn Brewery rotating selections
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Hors d’Oeuvres

PASSED HORS D'OEUVRES

HOT SELECTIONS

Coconut-crusted scallops with horseradish

cherry mustard add $3 per person

Vegetable spring roll with ponzu sauce

Mini quiche Lorraine or broccoli and cheddar
Lamb lollipop with cucumber-mint yogurt

add $3 per person

Garlic and rosemary chicken brochette with jalapefio aioli
Chorizo and cheddar empanada

Spinach, ricotta, and artichoke-stuffed mushrooms
Bacon-wrapped scallops add $3 per person
Barbecue pork crostatas

Shiitake, leek, and Asiago pinwheels

Crab cakes with dijonnaise sauce add $3 per person
Grilled chicken and roasted pepper turnover

Goat cheese and toasted almond tart

Blue cheese-stuffed dates with almonds and bacon

COLD SELECTIONS
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Canapé of beef carpaccio with caper mayonnaise
Smoked duck breast with peppercorn cracker
and blackberry compote add $3 per person
Caprese tart with mozzarella and basil mousse,
balsamic tomato relish and phyllo shell
House-smoked salmon with rye crostini,
mustard créme fraiche and local sauerkraut
Summer roll with seasonal produce,

torn herbs and ponzu, with or without shrimp

$7 per person with one selection
$12 per person with two selections

$15 per person with three selections
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HORS D'OEUVRES DISPLAY

o Local and imported cheeses with marinated mozzarella
o Fresh seasonal fruit and vegetable crudités
o Toasted crostini with a selection of house-made pestos,

tapenades, and marinated vegetables

$10 per person

UPGRADED DISPLAY INCLUDES THE ABOVE, PLUS

o Selection of Italian-cured meats

» Brie and goat cheese rolled in pistachios

« Dijon and tarragon-marinated mushrooms
o Marinated artichokes

o Pickled vegetables

add $8 per person

RAW BAR

o Poached shrimp with cocktail sauce

o Raw oysters with mignonette sauce

o Steamed or raw clams with cocktail sauce or drawn butter

$8 per person with one selection
$15 per person with two selections

$22 per person with three selections

ROLLED SUSHI DISPLAY

Includes all items below, hand-rolled in nori and displayed

with seaweed salad, wasabi, pickled ginger ¢ soy sauce.

o Aurora roll with house-made lobster salad and leek
 Spicy tuna roll with yellow-fin tuna, cucumber,
and house-made spicy mayonnaise

o California roll with crab, avocado, and cream cheese

$10 per person



Family-Style Dinner

$75 per person, includes house-baked rolls, organic coffee, hot or iced tea, and soft drinks

PLATED FIRST COURSE please select one
SOUPS

« Sweet corn bisque with fresh chives

» Roasted tomato soup with basil and créme fraiche
« Potato and leek soup with truffle oil

« Squash bisque with cider and bourbon reduction

o Gazpacho with pesto seasonally available
SALADS

« Mixed greens with tomatoes, cucumbers,
carrots, and lemon vinaigrette

« Baby lettuce with dried cranberries, red onion,
blue cheese, pecans, and balsamic vinaigrette

o Caprese of tomato and fresh mozzarella with
lemon basil vinaigrette seasonally available

o Spinach with cheddar, bacon, onion,

walnuts, and maple dressing

SEASONAL ACCOMPANIMENTS please select two

o Corn sauté

« Roasted vegetables

o Asparagus

« Ratatouille (stewed summer vegetables)
o Summer squash sauté

o Brussels sprouts with toasted pecans

o French green beans with garlic herb butter

o Grilled vegetable penne with smoked tomato and parmesan

o Roasted cauliflower with capers and lemon

o Beets with feta and herbs

Price per person includes a champagne

toast for your guests and cake-cutting service.

ALL SELECTIONS ARE SUBJECT TO A 20% SERVICE CHARGE AND 8% SALES TAX

FAMILY-STYLE ENTREES please select two

Smoked strip steak with apple wood-smoked bacon,

potato hash, and house-made red pepper catsup

Carved tenderloin with potatoes au gratin add $5 per person
Roasted pork tenderloin with sweet potato mash,

apple and fennel relish, and natural jus

Roast rack of lamb with jasmine rice pilaf,

mint pesto, and demi-glace add $5 per person

Pot roast with blue cheese mashed potatoes and natural jus
Chicken scallopini with toasted orzo pilaf,

wild mushroom, and goat cheese sauce

Roasted chicken ballotine with creamy white corn polenta,
roasted mushrooms, and natural jus add $5 per person
Seasonal fish with white beans, house-made

pancetta, roasted peppers, and Italian herbs

Gulf shrimp and scallops with herb risotto, tomato relish,
and lemon beurre blanc

Roasted oyster mushroom enchilada with rice,

pico de gallo, and New York cheddar cheese

Ricotta gnocchi with broccoli rabe,

herb butter, and roasted peppers

We’re happy to customize
our menus to meet your needs
(including gluten-free, dairy-free,
vegetarian, and vegan restrictions)

upon request.
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Plated Dinner

pre-order required, per person pricing includes house-baked rolls, organic coffee, hot or iced tea, and soft drinks

PLATED FIRST COURSE please select one
SOUPS

« Sweet corn bisque with fresh chives

» Roasted tomato soup with basil and créme fraiche
« Potato and leek soup with truffle oil

« Squash bisque with cider and bourbon reduction

o Gazpacho with pesto seasonally available
SALADS

« Mixed greens with tomatoes, cucumbers,
carrots, and lemon vinaigrette

« Baby lettuce with dried cranberries, red onion,
blue cheese, pecans, and balsamic vinaigrette

o Caprese of tomato and fresh mozzarella with
lemon basil vinaigrette seasonally available

o Spinach with cheddar, bacon, onion,

walnuts, and maple dressing

We’re happy to customize
our menus to meet your needs
(including gluten-free, dairy-free,
vegetarian, and vegan restrictions)

upon request.
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ENTREES please select up to three

Grilled New York strip steak — $64 per person

garlic and mushroom demi-glace, rosemary-roasted
fingerling potatoes, grilled tomatoes and asparagus
Beef tenderloin and gulf shrimp — $72 per person
demi-glace and lemon butter, pesto mashed potatoes,
sweet pepper relish and sautéed green beans
Honey-roasted garlic chicken — $58 per person
bone-in chicken breast, Roquefort mashed potatoes,
grilled red onions, asparagus

Seared salmon — $62 per person

tomatoes and lemon butter, warm lentil salad, asparagus
Halibut — $70 per person

julienne vegetables, farro pilaf, pecans, and currants
Broiled lobster tail — $84 per person

lemon butter, butternut squash orzo, grilled vegetables
Grilled pork tenderloin — $50 per person

seasonal fruit chutney, hazelnut spdetzle, wilted spinach
Roasted rack of lamb — $78 per person

roasted garlic and rosemary, grilled sweet potatoes,
oven-roasted tomatoes, fresh spinach

Stuffed spinach crépe — $50 per person

eggplant, summer vegetables, ricotta,

warm bean salad, tomato coulis

Spinach and wild mushroom strudel — $50 per person

sweet bell pepper sauce, fresh asparagus

Price per person includes a champagne

toast for your guests and cake-cutting service.



Five-Course Wine Pairing Dinner

Creative and innovative menus are our specialty.

Our chefs are thrilled to work with you to customize any five-course experience for intimate parties

of 90 or fewer guests, starting at $95 per person. Below is an example of what we love to do.

SAMPLE MENU

frutti di mare

poached shrimp, charred octopus, seared scallops, marinated grilled vegetables

Anna Codorniu, Blanc de Blancs, Cava, Spain, NV

whipped goat cheese profiteroles

baby lettuce, pomegranate, raspberry vinaigrette

Hosmer, Sauvignon Blanc, Finger Lakes, 2018

intermezzo

local concord grape granita

poached halibut

puttanesca conserva, toasted orzo pasta, prosciutto de parma

Talbott, Khali Hart, Chardonnay, San Miguel, California, 2017

lamb shank pot pie

caramelized cippolini onion, rosemary potatoes, English peas, wine demi-glace

Omen, Red Blend, Sierra Foothills, California, 2017

cannoli trio

passion fruit, vanilla bean, pistachio

Red Tail Ridge, Block 907, Riesling “Auslese,” Finger Lakes, 2016

Menus and pricing are custom and based on wine selection and seasonality.

ALL SELECTIONS ARE SUBJECT TO A 20% SERVICE CHARGE AND 8% SALES TAX INNSOFAURORA.COM/WEDDINGS



Desserts

made from scratch by our bakers here in Aurora

MINIATURE DESSERTS $28 per dozen

minimum of two dozen per selection

Chocolate mousse tart

dark chocolate mousse, whipped cream

Lemon mousse tart

lemon mousse, lemon curd topping

Triple berry streusel tart

triple berry filling, oat spice streusel topping

Cannoli

vanilla, chocolate chip, or toasted almond filling dipped

in dark chocolate shavings or toasted almonds

THREE-INCH TARTS

minimum of two dozen per selection
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Keylime — $70 per dozen
cookie crust, key lime filling, lemon curd, whipped cream

Pecan bourbon — $65 per dozen

cookie crust, pecans, bourbon filling, dark chocolate stripe

Triple berry — $55 per dozen

triple berry filling, oat spice streusel topping
Chocolate mousse — $70 per dozen
cookie crust, chocolate mousse,

dark and white chocolate shavings
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WHOLE TORTES $40 per 16-slice torte

Dark chocolate mousse torte

chocolate cake, dark chocolate mousse,

dark chocolate ganache

Peanut butter mousse torte

peanut butter mousse, dark chocolate ganache
Lemon mousse torte

lemon cake, lemon mousse, lemon curd

COOKIES, BROWNIES, AND BARS

minimum of two dozen per selection

Chocolate chip, peanut butter, ginger, oatmeal raisin
pecan, and snickerdoodle cookies $10 per dozen
Chocolate chip nut and chocolate

espresso walnut biscotti $15 per dozen

Brownies, chocolate chip blondies,

and raspberry oat bars $18 per dozen

OUR BAKER'S SPECIALTIES

minimum of two dozen per selection

Coconut macaroons — $15 per dozen

plain or chocolate-dipped

Almond macaroons — $18 per dozen

chewy center, roasted sliced almonds

French macaroons — $18 per dozen

assorted flavors: strawberry, toasted pistachio, orange,
coffee, chocolate & passionfruit

Iced sugar cut-out cookies — starting at $36 per dozen

your custom design

ALL SELECTIONS ARE SUBJECT TO A 20% SERVICE CHARGE & 8% SALES TAX



WHOLE CAKES $55 per 16-slice cake

« Carrot cake

cream cheese icing, crushed pecans
o Coconut cake

coconut filling, cream cheese icing, dried coconut
o Red velvet cake

cream cheese icing

WHOLE CHEESECAKES $45 per 12-slice cake

o Vanilla bean cheesecake
graham crumb base

o Oreo cheesecake

chocolate cookie base, vanilla cheesecake, oreo pieces

o Seasonal cheesecake

please inquire about flavors

Special Add-Ons

make an impression with some of our specialities

HOUSE-MADE BAR SNACKS
$3 per person per selection

» Everything seasoning mixed nuts
o Truffle & herb popcorn

o Barbecue spiced almonds

« Sweet potato chips

o Vanilla spiced walnuts

o Cinnamon-sugar dusted popcorn

INTERMEZZO

to be served between courses with any of our menus

$6 per person per selection

o Seasonal sorbet

o+ Seasonal spritzer

LATE NIGHT SNACKS
$4 per person per selection

o Pretzel bites with New York
cheddar and ale fondue

« Pepperoni, cheese, or mushroom and
goat cheese foccacia flatbreads

o Barbecue pork crostada

o Sausage meatballs with marinara

o Chorizo sliders with New York
cheddar and guacamole

o Spring rolls with ponzu
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