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#MagicalDining

APPETIZERS

CAMEL EMPANADAS
VADOUVAN CURRY | ONION | PEPPERS
GARLIC | WHIPPED FETA
CUCUMBER TZATZIKI

JACKFRUIT “TOSTACHOS" S

CRISPY TOSTONES | BBQ ROASTED JACKFRUIT
PICKLED RED ONION
HEIRLOOM TOMATO SALAD
ADOBO MAYO KETCHUP

MEXICAN ARANCIN! & @

ARBOR!IO | SOFRITO | CORN | BLACK BEAN
PEPPERJACK | CHIMICHURRI CREMA

“BEET & GOAT CHEESE" @
SUMMER SAILLAD

LOCAL BABY GREENS | CUCUMBER
HERLOOM TOMATOES | PICKLED FENNEL
WATERMELON RADISH | BABY BEETS
HONEY THYME VINAIGRETTE | SORREL
SUNFLOWER SEED | GOAT CHEESE PUFF | HIBISCUS

AVAILABLE @ UPON REQUEST

SEAFOOD CHOWDER

BACON | SHRIMP | SCALLOP | CLAMS
POTATOES | OYSTER CRACKER

LEMON & WilLD BERRY CAKE

FRESH WHIPPED CREAM
BLUBERRY COMPOTE | MINT

AURO RA

++
MAGICALDINING

rresented By (ORLANDO IHEALTH'

3 COURSES

*40

August 14 - September 30

MAIN COURSE

WATERMELON BBQ CHI!CKEN &)

YOGURT MARINATED CHICKEN KABOB
WATERMELON BARBEQUE SAUCE
CHEDDAR POLENTA | CORN RELISH
PICKLED JALAPENO | WATERMELON RADISH

*FAROE ISLAND SALMON &

PARMESAN MUSHROOM RISOTTO
LEMON CREAM
FRESH SEASONAL VEGETABLES

*GRILLED BEEF FILET MEDALLIONS €

CARROT PUREE | ASPARAGUS
FONDANT POTATOES
PEPPERCORN DEMI-GILACE

ALLIGATOR FRIED RICE €&

MARINATED LLOUISIANA GATOR
CORN STARCH FRIED
TAMARI ORANGE SAUCE
STIR FRY VEGETABLES | SESAME

TABLESIDE FINISHED @
EGGPLANT PARMESAN

ITALIAN BREADED EGGPLANT CUTLET
SAN MARZANO TOMATO VODKA SAUCE
BROILED ITALIAN CHEESE TABLESIDE POUR OVER
BALSAMIC SPHERES | MICRO BASIL

DESSERT

UBE COCONUT MILK & &
RICE PUDDING

100% COCONUT MILK | TROPICAL SALSA
TOASTED COCONUT

ROCA

_/ Opportunity - Community - Ability |
A Special Place for Special Needs

FLOURLESS CHOCOLATE TORTE @
DARK CHOCOILATE GANACHE
STRAWBERRY SORBET

UPGRADE: THE SUPERNOVA +810
DARK CHOCOLATE BALLOON DOME | GHIRARDELLI BROWNIE
HOT RUM CARAMEL | CANDIED WALNUTS
SMASHED RASPBERRY | VANILLA !CE CREAM

& GLUTEN FREE @ VEGAN © VEGETARIAN
DIETARY SYMBOLS INDICATE A DISH MEETS THIS PREFERENCE OR CAN BE ALTERED TO MEET GUEST'S REQUEST.
PLEASE ADVISE SERVER OF ANY FOOD RESTRICTIONS OR ALLERGIES.

ﬁ @AURORA AT THE CELESTE @ @AURORAATTHECELESTE

A portion of proceeds from each meal served during Visit Orlando’s Magical Dining presented by Orlando Health
will benefit OCA. OCA empowers individuals with autism and other developmental differences — from as early as
18 months through adulthood — while also supporting their families, many of whom face financial barriers to care
and long-term services. Scan to learn more.

TAX AND GRATUITY IS NOT INCLUDED. PLEASE TIP BASED ON THE TOTAL MEAL VALUE.




	3 COURSES 40
	#MagicalDining
	August 14 – September 30
	Appetizers
	main course
	camel empanadas
	watermelon bbq chicken
	yogurt marinated chicken kabob watermelon barbeque sauce cheddar polenta | corn relish pickled jalapeno | watermelon radish
	vadouvan curry | onion | peppers garlic | whipped feta cucumber tzatziki

	jackfruit “tostachos”
	*faroe island salmon
	parmesan mushroom risotto lemon cream fresh seasonal vegetables
	crispy tostones | bbq roasted jackfruit pickled red onion heirloom tomato salad adobo mayo ketchup



	aurora
	mexican arancini
	arborio | sofrito | corn | black bean pepperjack | chimichurri crema

	*grilled beef filet medallions
	carrot puree | asparagus fondant potatoes peppercorn demi-glace

	“beet & goat cheese” summer salad
	local baby greens | cucumber heirloom tomatoes | pickled fennel watermelon radish | baby beets honey thyme vinaigrette | sorrel sunflower seed | goat cheese puff | hibiscus
	available       upon request


	alligator fried rice
	marinated louisiana gator corn starch fried tamari orange sauce stir fry vegetables | sesame

	tableside finished eggplant parmesan
	italian breaded eggplant cutlet san marzano tomato vodka sauce broiled italian cheese tableside pour over balsamic spheres | micro basil

	seafood chowder
	bacon | shrimp | scallop | clams potatoes | oyster cracker

	dessert
	ube coconut milk  rice pudding
	lemon & wild berry cake
	fresh whipped cream bluberry compote | mint
	100% coconut milk | tropical salsa toasted coconut

	flourless chocolate torte
	dark chocolate ganache strawberry sorbet

	upgrade: the supernova +$10
	dark chocolate balloon dome | Ghirardelli brownie hot rum caramel | candied walnuts  smashed raspberry | vanilla ice cream
	Gluten Free
	Vegan
	Vegetarian




