






Insurance Institute of Jersey’s Annual Dinner – Friday 3rd October - The Radisson Blu, St. Helier
On behalf of our local institute, I take great pleasure in inviting you and your company to this year’s annual dinner.

The evening will commence with welcome drinks being served from 6.30pm, with guests being seated for dinner at 7.20pm. Following the pre-dinner speeches, a sumptuous three course meal will then be served followed by a spectacular evening of entertainment and music. Our chosen charity this year will be Mind Jersey, and we will be raising money throughout the evening for this special cause. 

This year, we will be presenting two awards on the evening, one for the prestigious ‘lifetime achiever’, and the annual ‘young achiever’. We know that there are numerous candidates in our local industry that deserve to be nominated and recognised for their achievements. Please support these awards by nominating someone today!

See the additional information below for the Awards Ceremony, the Booking Form and the Radisson Blu menu. 

Bookings can be made for a full table (10 persons), or half table (5 persons) basis. Tickets can also be purchased on an individual basis.

Ticket costs are £75.00 each. We can however offer an early bird rate of £65.00 each should you book and pay by 22nd August 2025.

We are also offering an even lower ticket price of £45.00 for any guest that is new to the insurance industry with 2 years or less experience.   

Please complete the booking form and return this to Jess Norris - jess_norris@ajg.com, no later than 19th September or 22nd August for the early bird price.

On behalf of our institute, I look forward to welcoming you and your guests on the evening.

Yours sincerely,

Casey Jones 
Casey Jones | Cert CII
President of the Insurance Institute of Jersey
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Awards Ceremony
Do you know someone deserving of an achievement award due to their longstanding contribution or early achievements within the industry? 

Nominate them today by answering a few simple questions below. 


Lifetime Achievement Award 
(GUIDANCE: Someone who has been in the industry for a long period of time and has provided support, knowledge and shared a wealth of experience with others)

· Nominee 
· Nominee Employer
· Nominated by (Individual or Company)
· Length of service in industry
· What contributions has this person made to the industry 
· Why do you think this person deserves recognition
· What support / guidance have they offered to those around them?


Young Achiever Award
(GUIDANCE: Someone under 35 who has excelled quickly in their career and made an early impact on the industry / colleagues around them)

· Nominee
· Nominee Employer
· Nominated by (Individual or Company)
· Why do you think this person deserves recognition?


To nominate, please copy and paste these questions, complete your answers and email 
Jess Norris - jess_norris@ajg.com  no later than 10th August 2025.

Winners will be chosen by our dinner secretaries:-
Jess Norris & Shirley Lester 

BOOKING FORM

Insurance Institute of Jersey Annual Dinner
Friday 3rd October 2025– 6.30pm
(Dinner at 7.20pm prompt) 
The Radisson Blu, St. Helier 

	Name:

	

	Address:

	Telephone Number:

	Email: 


Ticket Types
Standard Ticket Sales		£75 
Early Ticket Sales		£65 (must be paid by 22 August 2025)
New to industry Ticket Sales	£45
The full names and menu choices for myself and my guests are:
	
	Full Name
	Ticket Type 
(Early / Standard / New)
	Starter
	Main Course
	Dessert

	1
	
	
	
	
	

	2
	
	
	
	
	

	3
	
	
	
	
	

	4
	
	
	
	
	

	5
	
	
	
	
	

	6
	
	
	
	
	

	7
	
	
	
	
	

	8
	
	
	
	
	

	9
	
	
	
	
	

	10
	
	
	
	
	



	Total amount: £                                     





Lloyds Bank
Account Name:	Insurance Institute Jersey
Account Number: 	03851577 
Sort Code: 		30-94-61 
Reference: 		Please quote your company name as the reference


Please email the completed booking form and remittance confirmation to 
Jess Norris - jess_norris@ajg.com 


Insurance Institute of Jersey’s Annual Dinner Menu - Friday 3rd October 2025

Starter
Hot smoked Scottish salmon, green apple gel, salmon rillette, horseradish panna cotta
Or
Smoked duck breast, Asian vegetables, orange, honey and sweet chilli dressing
Or
Panzanella salad with heirloom tomatoes, basil, cucumber and grilled bread (Vegan)
Main course
Duo of beef, dauphinoise potato, parsnip, confit carrot, wilted spinach beef jus
Or
Seared fillet of cod, olive oil mashed potato, wild mushroom, pancetta and broccoli, red wine fish fumet
Or
Roasted root vegetable wellington, plumb tomato sauce (vegan)
Dessert
Raspberry parfait with fresh raspberry coulis and homemade shortbread biscuit
Or
Dark chocolate and coconut tart, coconut ice cream (vegan)
Or
Selection of cheeses, crackers, grapes, celery and chutney
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