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Travel Adventures

Autumn is spectacular in the gardens of Filoli Mansion, built during America’s 
Gilded Age with the fortune from the Empire Mine in Grass Valley. Take a docent 
tour of the beautiful 36,000 square foot mansion and formal gardens. Located 
within Filoli’s Natural Lands, discover the touring exhibit TROLLS: Save the 
Humans which features six activist Trolls that have come to teach humans how to 
rediscover nature and inspire humans to be good stewards of the earth. Thomas 
Dambo’s signature folklore-inspired Troll sculptures are built from reclaimed 
materials and inspire visitors to explore themes such as recycling and reusing 
trash, the importance of plants, gardens, art, and more.
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Cancellation Policy
46 or more days prior to departure - Full refund 

45 days or less prior to departure- no refund 
unless someone is found to take your place

       $20 administrative fee on all refunds.

2512 W. Benjamin Holt Drive
Stockton, CA 95207

 For Reservations: 
E-Mail: shawn@setness.com

or Call: (209) 476-8486

www.setness.com

Price 
$239

Payment 
Due within 10 days of  signup

Departures
7:30 a.m.  Lodi Departure
8:00 a.m.  Stockton Departure
8:30 a.m.  Manteca Departure

Return
Approximately 5:00 - 6:00 p.m. 
Drop off order is Manteca, Stockton & Lodi 

Tour Features
•Admission To Filoli Mansion & Gardens
•Docent Tour Of Mansion & Gardens
•Trolls Exhibit
•Boxed Lunch At Quail’s Nest Cafe
•Refreshments 
•Tour Coach Transportation
•Escorted Tour

Trip Activity Requirements: Walking is 
required to see the estate. The garden tour 
is approximately one hour and the house 
tour approximately 45 minutes. There are 
places to sit throughout the estate.

Enjoy a boxed lunch form the Quail’s Nest Café that is managed by the 
Epicurean Group, an independent, woman - and minority-owned business 
dedicated to environmentally and socially responsible food service management 
practices. They are passionate about healthy, fresh food—and strive to deliver 
an incomparable dining experience. A seasonal menu will be announced in 
September and pre-order is required.

CST 2053926-40


