XXXIIl SEDERI CONFERENCE

Early Modern English Culture in European Perspective:
Relationships Across the Channel

Facultat de Filologia, Traduccié i Comunicacio - Universitat de Valéncia
Blasco Ibafiez, 32 - Valencia
3-5 May, 2023

REGISTRATION AND PAYMENT FORM
PERSONAL DETAILS

NAME :
INSTITUTIONAL AFFILIATION :
ADDRESS :

ID NUMBER / PASSPORT NUMBER :
Please, let us know if you need an invoice : O Yes O No

If the answer is ‘yes’, please state to whom or which company it should be addressed and give
any necessary details:

REGISTRATION AND CONFERENCE DINNER FEES

Up to 16 April From 16 to 23 April Amount €
SEDERI Members 110€ 140 €
SEDERI non-Members 140 € 170 €
Postgraduate SEDERI Members 60 € 70 €
Postgraduate SEDERI non-Members 70 € 80 €
Conference dinner (4 May) 30.5€ 30.5€
Visit to ‘La Nau’ building, including 0€ 0€
the old library (evening 3 May)
Total €

No registrations will be accepted after 23 April 2023.

All delegates attending the conference should pay a registration fee, regardless of the fact they
are presenting an individual or co-authored paper.

If you would like to attend the conference dinner, please, choose your favourite option at the
end of this form. Don’t worry, you will be reminded of your choice at the dinner!

As for the visit to ‘La Nau’ building (the University of Valencia original premises placed in the
city centre), including a visit to the old library, on Wednesday, 3 May (evening), please tick
or write 0 € in the appropriate box, if you are interested in attending.




MODE OF PAYMENT

Bank transfer to the following account number (Transfer charges assumed by payer):
IBAN: ES5431590040702898259029

BIC/SWIFT code: BCOEESMM159

NAME OF RECEIVER: Universitat de Valencia

Please, state ‘SEDERI 33 + Your name’ as the concept of your bank transfer.

Please, e-mail this form with transfer copy to sederi2023@uv.es

CONFERENCE DINNER MENU

The conference dinner will take place on Thursday, 4 May, at Saona — Casino de Agricultura
(C/ de la Paz, 30).

Please, choose one option from the main course and dessert columns:

Starters

Main course

v

Dessert

Selection of starters to share:

- Tuna tataki pancakes, on
avocado and wasabi
mayonnaise

- Vegetable tempura with
kimchi mayonnaise

- Home-made croquettes (ham
and roasted chicken and
truffle, one per person)

- Saona potatoes (with cheese
sauce)

- Russian salad with peppers
mayonnaise and papadum
crisp

Vegetable cannelloni with
parmesan, basil and sundried
tomato bechamel sauce

Selection of cakes to share:
banoffee cake, creamy lime
cake, chocolate and walnuts
cake, cheese cake with
blueberry jam

“Beyond meat” Vegan burger

Fresh fruit

Pork tenderloin, with pepper
sauce

Truffled cannelloni with
sausages, mushrooms and
parmesan

Rigatoni with Requena
sausage, mushrooms,
parmesan and truffle sauce

Tuna poke with avocado,
wakame, crispy onion and
sirache mayonnaise

Gilt-head bream in tempura
with marinated orzo in
Japanese sauce



mailto:sederi2023@uv.es

