The 5th International Congress on Natural Sciences with
Sisterhood Universities

ICNS2024 Sunset Cruise & Banquet

Program
Date: September 27(Fri) 2024

At Former Bank office (restaurant) and Garden Square

15:00 Move to Sunset Cruise & Banket by Bus
16:00 - 17:00 Niigata City History Museum Tour

17:00 - 18:00 Sunset Cruise on the Shinano River
18:00 - 18:15 Niigata’s Furumachi Geigi

with elegant performance

18:15 Opening Ceremony at Garden Square
18:20 ~ enjoy party —

Seasonal dishes , Niigata’s Sake , attraction
18:30 - 18:35 Student Awards Ceremony
19:00 - 19:15 Niigata Bandai Taiko (Japanese drum)
19:20 - 19:50 Niigata Jazz Live
19:50 Closing Ceremony at Garden Square

20:00 Return to Hotels by Bus




Minatopia Niigata City History Museum
Area Map
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Menu & list of sake

ICNS2024 MENU

(¥ F 3 X Pinchos )
AROEBFELO Y XP AL
Taro(grown in Gosen-city) with consomme jelly
TAT SO T 4 CTEEEETR
Foie gras confit with fig(grown in Sado)
M FEBOFA LY —F 14—
Confit de sardines with autumn eggplant
EEEEELNIRI
Maitake mushroom(grown in Tsunan) with dried mullet roe
ICWATAGF Y v —F —cfIFa—2E—7
Niigata wagyu beef jerky with wagyu corned beef
BREBEENLETIL—VYERYEDLE(ZFATF Y F )
Prosciutto(produced in Minami-uonuma) and fruits assortment
(B¥F O —+ —Vegetables )
MBEEFEN T N—T7 L TFERY &ht
Freshed picked herbs and seasonal vegetables assortment
MBEZEOARF—&
Autumn vegetabels caponata
EREBEFEON—U v A
Tofu and Niigata mushroom with garlic flavor
AEI-PFPOFRBAF—EANT YT —=(ZAT7TFvF)
Soy meat spaghetti bolognese
EXEFEL2E-—bOAEFTZ—Y 2
Shirukiimo(sweet potato) cold soup
{(3— 77— F3a—+— Seafood )
EEREOIX 24 3 A T7A VERDNANZ—V—R
Sado silver salmon mi cuit with butter sauce made from Kotoyo wine
EROENCERESE V—ARTILEF—X (54 TFvF )
Red sea bream wrapped in salt bread with béarnaise sauce
EEFEEE TV ADER A A XE

Sado cod fish and bell pepper in Biscaian style

(L=t 3A—7—Meatdish )
MHhEEBRY -V EERE 2T IL— b
Sausages(Koshino-koganebuta) and home-made sauerkraut

FLTHZE D TERIYKI NLH S ad 7 o4 b
Grilled chicken(Koshino-dori) with Teriyaki-sauce with balsamic vinegar
A—X =7 BERRANERAT—F(ZAT7FvF )
Roast beef with steamed vegetables or Steak
+ HBTE&Z Hegi soba noodles

D 7 )L — Y Hu V) £ 4>+ Seasonal fruits assortment
EF—F, AR HIFIMmh s
Pione grapes, fig(Koshi-no-shizuku), Japanese persimmon(Okesa-kaki)
ZHID X JL bk 2F&E seasonal fruits tart

HGRET—F —FHEFTERTZR)

local sake from 13 breweries in Niigata City.

Takano Sake Brewery

SREABR P
4 -, ﬁ*’#&
lmayoBTsukasa Sake Imayo Tsukasa Junmai Ginjo
rewery
BABE A7 B SR RSB 836
ISHIMOTO SAKE Koshi no Kanbai Muku
BREWERY Junmai Daiginjo
HIF AL

#H5F RO HAR SR KAHBE
Takano MizunoMiyako Ryuuto
Jyunmai Daiginjo

BN ER
Shiokawa Sake Brewery

DHCE#
DHC Sake Brewery

3 Cowboy Yamahai L1 g & &
Sshiokawa Cowboy Yamahai
Yamahaigennshu

BB E HBRE RRXRE
Koshi no Bairi Niigata
Genntei Junmaigennshu

PAE R
Sasaiwai Sake Brewery

A A& H KRB
Sasaiwai Gintsukuri Junmai

%75 e iER

Minenohakubai Sake Brewery

%75 e SR KA

Minenohakubai

Junmai Daiginjo
AR B F AHNE R KAER
Echigoshuzoujo Sake Koshi no happou
Brewery Junmi Daiginjo
BEBE AR S SRS
EchigoTsurukame Sake Echigo Tsurukame
Brewery Junmai Ginjo
WABEZE

Hiki Sake Brewery

BOK L&
Tsuru no Tomo Jouhaku

HEEL %X“ RE A RE RSB
Asaduma Sake Brewer . Asaduma Koshi no Fuusetsu
i - Junmai Ginjo
- M%E SAKEZ L) —%
LAGOON BREWERX s = Amber Shoukuu Sake Margherita Amber
HEEZL

Murayuu Sake Brewery

A &7~

Murayuu Akane Label
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