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

Meaghan Frank – Vice President, Dr. Konstantin Frank
Shane Riley – Executive Events Chef, Inns of Aurora

menu items subject to change based on availability

Welcome Hors d’Oeuvres
baguette canapé, Ricotta con Latte, serrano ham, membrillo 

Blanc de Blancs, 2020

Gallette
caramelized shallot, whipped chèvre, thyme, white verjus

Grüner Veltliner, 2023

Herb-Crusted Pork Tenderloin
truffled butternut squash purée, paprika oil, cipollini caramel

Cabernet Franc, 2021

House-Made Pappardelle
duck confit, porcini, sesame, red onion, fava bean  

Saperavi 2022

Crème Brûlée
champagne-mascerated raspberries 

Sparkling Rosé, “Célèbre,” N.V.

Dr. Konstantin Frank Wine Dinner
Friday, February 21, 2025, hors d’oeuvres 6:00 p.m., dinner 6:30 p.m. 

Located in the historic Aurora Inn Lakeside Room


