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Widely considered one of the most beautiful and spectacular productions in 
history, Cameron Mackintosh’s legendary production of Andrew Lloyd Webber’s 
The Phantom Of The Opera is back to thrill American audiences once again! The 
romantic, haunting and soaring score includes “The Music of the Night,” “All I Ask 
of You,” “Wishing You Were Somehow Here Again,” “Masquerade” and the iconic 
title song. It tells the tale of a disfigured musical genius known only as ‘The 
Phantom’ who haunts the depths of the Paris Opera House. Mesmerized by the 
talents and beauty of a young soprano – Christine, The Phantom lures her as his 
protégé and falls fiercely in love with her. Unaware of Christine’s love for Raoul, 
The Phantom’s obsession sets the scene for a dramatic turn of events where 
jealousy, madness and passions collide. Lunch at Lake Chalet before the 1:00 p.m. 
performance.

Saturday, June 20, 2026
San Francisco’s Orpheum Theater
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2432 W. Benjamin Holt Drive
Stockton, CA 95207

E-Mail: shawn@setness.com
or Call: (209) 476-8486

www.setness.com

Price 
$329

Payment
Due within 10 days of signup

Cancellation Policy
61 or more days prior to departure-Full refund 

minus administrative fee
60 days or less prior to departure-No refund 
unless someone is found to take your place.
$20 administrative fee on returned funds.

Departures
7:30 a.m.  Lodi Departure                 
8:00 a.m.  Stockton Departure
8:30 a.m.  Manteca Departure
Return
Approximately 5:30-6:30 p.m.
Drop off order is Manteca,  Stockton, and 
Lodi  
Features
•Orchestra seating 
•Lunch at Lake Chalet before the 
  1:00 p.m. performance
•Tour Coach Transportation
•Escorted Trip
NOTE: The show contains theatrical haze, 
fog, prop guns, blank firing and open 
flame.
Physical Requirements:  Leisurely: 
Walking into the restaurant and theater. 
Some stairs at the Restaurant and to the 
restrooms at the Orpheum Theater.

Lunch at Lake Chalet, on the shoreline of Lake Merritt, includes your choice of:
Choose one from each group of starters, entrees, and desserts 

Starters:
1. Pacific Chowder-manila Clams, Smoked Bacon, Crackers

2. Baby Greens VEG, GF Candied Pumpkin Seeds, Goat cheese, Citrus, Radish, 
    Cucumber, Sherry Vinaigrette 

Entree Choices:
1. Petrale Sole Piccata

2. Red Wine Braised Short Rig GF w/Wild Mushrooms
3. Vegan Ravioli-V Roasted Artichoke and Spinach or Mushrooms, Onion , Red Pepper

 Accompaniments to all entree choices are: 
Grilled Market Vegetables, with olive oil and garlic V, GF and 

Garlic Mashed Potatoes with garlic butter VEG, GF

Desserts:
1. Chocolate Pot DeCream VEG 

Spiced Whipped Cream
2. Creme Brulee-Pineapple Mango Chutney 

CST 2053926-40

Menu selections must be made in advance.
Please include your choices with payment.


