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CIHT South West

Black Tie Dinner and Awards Ceremony 2019

Sponsored by

JACOBS

Thursday 28" February 2019

Q@

The Great Hall, University of Exeter
Stocker Road, Exeter, EX4 4PY

Banqueting Menu:

STARTERS:

Chicken Liver Paté served with toasted sour dough,
dressed leaves and a plum and apple chutney

or
Roasted pepper, sun blushed tomato and calamite olive
on a crispy Bruschetta (V)

MAINS:

Herb Roasted Chicken Breast with sautéed leeks and a
chardonnay white wine cream sauce

or

Roasted Squash and Cannellini Bean Stew with

horseradish dumplings (V)
DESSERT:

Lemon Tart with clotted cream and a mixed berries
compote

Menu Choices must be confirmed no later than
Thursday 7" February 2019

To book visit

Please confirm your menu choices with
your guests for the Black Tie Dinner
once booked at the web address above
where you should also state any other
dietary requirements for any of your
guests.

For more information, contact Chris
Shipway
E:

Find us on LinkedIn —
Search “CIHT South West”
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