STEP

Cheshire
ADVISING FAMILIES ACROSS GENERATIONS

STEP Cheshire Seminar, AGM and Meal
28" September 2023
Double Tree by Hilton, Warrington Rd, Hoole, Chester CH2 3PD
Speakers:
Elis Gomer of 5 Stone Buildings:

“Second Time Around: Hughes v Pritchard [2023] EWHC 1382 (Ch)”

Elis will be covering the following aspects of the case:-

e The court’s approach to detriment and unconscionability after Guest v Guest [2022] UKSC
27.

e Vitiating factors — what if it’s not unconscionable to go back on a promise?
e Controlling the narrative — what we learned from the first trial. “

Colin Bramhall of Octopus Investments:

“Facing the Challenges and Opportunities of Inter-Generational Planning”

With Inheritance Tax receipts at an all-time high (£795m in June alone), and standard allowances
frozen until 2028, many more people are facing a potentially avoidable tax charge on passing their
wealth down to loved ones. We will look at some of the options available to plan for IHT, and why
working with financial advisers could be beneficial to all parties.

Registration 3.45pm / AGM 4.00pm / Seminar 4.10 to 6.00pm / Meal 6pm-8pm

Kindly sponsored by:

C Canaccord
Genuity
Wealth Management

PLEASE NOTE: Spaces for the meal are VERY limited so please book early to avoid disappointment.

Please confirm attendance by emailing chris@crsaccountancy.com

Seminar Fee (Non Refundable): £30 for STEP members £40 for non-STEP members
Additional Non Refundable Meal Fee: £35 for all persons attending (see next page for menu choices)
Please provide menu choices when booking. Menu choices must be received by 14" September

Please contact chris@crsaccountancy.com for payment details https://www.stepcheshire.org




DOUBLETREE
by Hilton™
HOTEL & SPA CHESTER

Please provide your menu choices to chris@crsaccountancy.com by 14" September.

THREE COURSE DINNER MENU

STARTER

Roast Butternut Squash Soup (V)
Chicken Liver Parfait with Chutney and Granary Toast
Crispy Calamari with a Lemon Mayonnaise

MAIN

Pan Roasted Chicken with Colcannon & Roast Carrots
Braised Beef with Mash and Roasted Carrots
Mushroom Risotto with a Thyme Ricotta (V)

DESSERT
Hot Chocolate Brownie with Vanilla Ice Cream

Lemon Panacotta Tart with Raspberry Coulis
Fresh Fruit Salad with Sorbet



