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CIWM NI Centre Council
are extremely grateful to
ReCon Resoureces,

Romadquip, and WRAP for WR AP
their very generous
: . NORTHERN
sponsorship of this event IRELAND

GETTING TO VENUE

The Academy is ideally placed for making use of bus or train travel.
The route of the U1 Shuttle Service (Botanic Avenue — UU - Yorkgate Station),
The route of the U2 Shuttle Service (Botanic Avenue — UU - Jordanstown)
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STARTER CHOICES

Cream of roast parsnip soup, parsnip crisps, curry oil (VG, V)
Tartare of Irish salmon, wheaten bread, chive clotted cream, scallion emulsion (2,4,5,7,8,14)
Terrine of glazed Ulster ham, Ulster piccalilli, toasted soda croute, cornichons (1,2,4,7,9,14)
Armagh apple & cranberry tart, St Tola goats’ cheese, Academy cranberry relish (2,4,7,14)

MAIN DISH CHOICES

Roast Co. Antrim turkey, sage & onion stuffing, chipolatas, glazed ham (1,2,4,7,9,14)
Grilled Atlantic salmon fillet, shallot & tarragon butter, wilted greens (3,5,7,9,14)
Braised daube of beef, Bourguignonne red wine jus, bacon shard (1,9,14)
Pumpkin & cranberry gnocchi, vegan parmesan tuile, cranberry jus (VG, V, GF)

All mains served with creamed potatoes, sprouts, carrots & roast potatoes (7)

DESSERT CHOICES

Christmas sherry trifle, custard, creme Chantilly (2,4,7,14)
Baileys cheesecake, clotted cream, drunken spiced fruits (2,4,7,14)
Academy Christmas pudding, brandy sauce, cranberry compote (2,4,7,14)
Cheese plate, Academy chutney, soda toast (2,7,9,14)

Tea or coffee and mince pie (2,4,7,14)
Wines: De Martino Estate Sauvignon Blanc or Merlot (Chile).

Dietaries (V) Vegan (VG) Vegetarian (GF) Gluten Free EEPCY

. 3
Allergen Key 1. Celery 2. Cereals containing gluten 3. Crustaceans 4. Eggs 5. Fish * o9 ':. @
6. Lupin 7. Milk 8. Molluscs 9. Mustard 10. Nuts 11. Peanuts 12. Sesame Seeds ' ‘)“Z'

13. Soya 14. Sulphur Dioxide \—’l{‘.



12:00-12:35 pm

Arrival and complimentary drinks reception

12:45 pm
o Lunch service begins
Sl M 2:15 pm

Chair’s chosen charity - Haemophilia NI
Cash donations available on the day

2:30 pm

Guest speaker

Please note the restaurant closes at 3:30pm, CIWM NI
have reserved space in White’s Tavern to allow members
to continue to network and enjoy the festivities!

COST FOR MEMBERS: £25.00 INCL VAT

COST FOR NON MEMBERS: £35.00 INCL VAT
STUDENT MEMBERS OF CIWM: £15 INCL VAT

To book please visit www.ciwm.co.uk/events
You will be required to select menu choices at the time of booking.

For group bookings please email CTWMNI@gmail.com
Please note that table seating numbers vary



