
TICKETS ON SALE:
DON’T MISS
THE EVENT

OF THE YEAR!

GREEN CARPET INTERVIEW

AWARDS CEREMONY

Join us on the green carpet as we engage 
with the pioneers shaping the landscape of 
cannabis and celebrate their contributions 

to this dynamic community. 

Welcome to the pinnacle of excellence in the cannabis industry 
—the INTERNATIONAL CANNABIS AWARDS ceremony in Barcelona. 
As the lights dim and anticipation fills the air, we gather at the 
exquisite La Llotja de Mar to honor the trailblazers and innovators 
who have propelled our community forward. With each award 
bestowed, we celebrate not just achievements, but the spirit of 
ingenuity, collaboration, and dedication that defines our industry.

From the coveted SEED BREEDER OF THE YEAR to breakthroughs
in research and sustainability, each accolade represents
a milestone in our collective journey.

As guests grace the illustrious green carpet at the INTERNATIONAL CANNABIS AWARDS in 
Barcelona, the air is charged with excitement and anticipation. Amidst the buzz of cameras and 
flashes, our roving reporters capture candid moments with industry leaders, innovators, and 

influencers. From insightful discussions about the latest trends to personal anecdotes and 
reflections on the journey of cannabis, these green carpet interviews offer a glimpse into the 

heart of the industry.
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AMAZING DINNER MENU

Our favorite oyster shucker will serve you,
in a chatty, extravagant and extraordinary way, 
prime oysters from the French Atlantic coast. 
You will be able to enjoy them naked, with lemon 
juice, pepper, Tabasco, raspberry vinegar, 
Japanese ponzu sauce or Gin Tonic seasoning.

Oysters

Iberic Ham

Tenacity, elegance, serenity, delicacy... As if 
he were a sculptor, the master carver knows 
perfectly each work of ham art. His polished 
and well-sharpened tools ensure that the 
master needn’t exert force when carving,
but rather must display skill and firmness. 
Establishing a rhythm ensures the best cuts
of ham and helps to set the pace with 
precision. With a slow, unhurried tempo, the 
master carver produces thin slices that will 
delight the most discerning of palates.

Dinner Menu

Beef cannelloni with
truffled bechamel

Green vegetable stew
with poached egg

Catalan style monkfish
and king prawn stew

with romesquet sauce

Chef tastings

Catalan cream
Assorted «piononos» sweet bites
Mint flavoured osmosis melon dices

«Bueñuelos de viento»
Fritters with chocolate

Desserts

White wine Casa de Luz Verdejo
D.O. Rueda

Red wine Raimat Clamor
D.O. Costers del Segre
Cava Roger de Flor Brut

Sangría
Soft drinks and beers

Mineral water
(with and without gas)

Cellar

Beef, Canarian potato
and green asparagus skewer
«Chistorra» Spanish spiced

pork sausage hotdog
Patatas bravas

«Bocadillo de calamares»
Calamari sandwich from Madrid

Garlic shrimps
Mushroom skewer

with parsley emulsion

Warm appetizers

Iberian ham on bread
with tomato and EVOO

Gazpacho shot with tomato skewer
Salmon tartar in squid ink

crunchy cone
Potato salad “ensaladilla rusa”

with tuna belly
Blue cheese ingot

with caramelized onion
Artichoke and beetroot

skewer with citric
Roasted vegetables «escalivada»

on flat bread
Iberian pork with

salmorejo «mollete» sandwich

Cold appetizers

Fried almonds with salt
Gordal olives stuffed with vermouth

Snacks on
cocktail tables

BUY YOUR TICKETS
FOR THE GALA HERE

INTERNATIONALCANNABISAWARDS.COM
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GOLD SPONSORS

SILVER SPONSORS

BRONZE SPONSORS

MEDIA PARTNERS

DJ NIKKA T

Nicholas Joseph Tanem aka NIKKA T is a DJ, 
Host, cannabis visionary, educator, public 
speaker, hash maker, and activist. Originally 
from The Bay Area, California, NIKKA T moved 
to Colorado to continue his professional board 
sport aspirations and attend CU Boulder 
where he received a Bachelor of Science 
degree in 2007.

After college NIKKA T continued his music 
career as well as his cannabis industry career 
founding ESSENTIAL EXTRACTS, the first legal 
Hash Company in the US, and keeps thriving 
as an influencer in these spaces.

When he isn’t building extract empires,
NIKKA T spends his time traveling DJing, 
throwing and hosting various MMJ related 
events including weekly and monthly Reggae 
parties, producing radio programs, huge 
festivals and sold out shows, always with
a spliff hanging out of his mouth.

AND A SURPRISE
ARTIST PERFORMANCE!

COMING
SOON

SHIRLEY JU, Master of Ceremony

Amidst applause and 
accolades, we pay tribute 
to those who have shaped 
the cannabis landscape 
and inspired us all.

https://internationalcannabisawards.com/
https://internationalcannabisawards.com/icas-admission-pass/

