The Curran Theatre- San Francisco
Saturday, June 22, 2024

DO YOU BELIEVE? Get ready to turn back time as the Tony-wining “The Cher
Show” hits the stage. Superstars come and go. Cher is forever. For six straight
decades, only one unstoppable force has flat-out dominated popular

culture — breaking down barriers, pushing boundaries and letting nothing and
no one stand in her way. THE CHER SHOW is the Tony Award-winning
musical of her story, and it’s packed with so much Cher that it takes three
women to play her: the kid starting out, the glam pop star, and the icon.

THE CHER SHOW is her story, with the iconic songstress having given her
blessing, is 35 smash hits, six decades of stardom, two rock-star husbands, a
Grammy, an Oscar, an Emmy, and enough Tony Award-winning Bob Mackie
gowns to cause a sequin shortage in New York City, all in one fabulous musical.
Lunch at Max’s Opera Cafe before the 1:00 pm performance.

SETNESS?

Travel Adventures




ENTREE

1.) Barbecue Beef Brisket Platter - lightly smoked, sliced % 2
brisket with Max’s own BBQ sauce, mashed potatoes 2

and roasted carrots %ﬂm Care
2.) Grilled Salmon Salad - capers, Kalamata and green OF SaN FrancIsco
olives, tomato, red onions, basil, with lemon vinaigrette

3. Grilled Salmon Dijon - with citrus rice and steamed vegetables

4. Roasted Beet Salad - red and gold beets, avocado, fresh corn, candied walnuts, feta
cheese, with lemon vinaigrette Optional: Add Grilled Chicken or Sesame-Crusted Tofu

5. Grandma’s Honey-Roasted Chicken - golden brown roasted half-chicken with mashed
potatoes and roasted carrots

6. Jambalaya Fettuccini - chicken, sausage, shrimp, peas, peppers, onion, in a creamy
Cajun sauce

DESSERT

A. Cheesecake creamy New York style, graham cracker crust

B. Ultimate Chocolate Cake - layers of fudgy chocolate cake and ganache iced with
chocolate fudge and coated with a thin layer of ganache

C. Niagara Falls Cake layer of fudge chocolate cake, buttercream and ganache, iced in
buttercream and drizzled with thick drips of ganache

D. Big Scoop Of Ice Cream - vanilla, chocolate, coffee, or raspberry sorbet

Pre-order is required. Please include your entree and dessert choice with payment,
or call 209-476-8486 or email your choices to shawn@setness.com

Departures SETNESS:

8:30 a.m. Lodi Departure Travel Adventures

9:00 a.m. Stockton Departure 2432 W. Benjamin Holt Drive
9:30 a.m. Manteca Departure Stockton. CA 95207

Return E-Mail: shawn@setness.com

Approximately 5:30-6:30 p.m. or Call: (209) 476-8486

Drop off order is: Manteca, Stockton, and

Lodi www.setness.com
Price:

Features $349

eHosted Lunch at Max’s Opera Cafe

*Tour Coach Transportation Payment

*Orchestra Level Seating Due April 15, 2024

*Escorted Trip

Cancellation Policy
61 or more days prior to departure- Full refund
minus administrative fee.
60 days or less prior to departure - No refund
restaurant and theatre, some stairs. unless someone is found to take your place.
$20 administrative fee on all refunds

Activity Requirement- Walking into




