
	

Giraffes strut. Birds swoop. Gazelles leap. The entire Serengeti comes to life as never before. 
And as the music soars, Pride Rock slowly emerges from the mist. This is Disney’s The Lion 
King, making its triumphant return to Broadway Sacramento.

More than 110 million people around the world have experienced the awe-inspiring visual 
artistry, the unforgettable music, and the uniquely theatrical storytelling of this Broadway 
spectacular – one of the most breathtaking and beloved productions ever to grace the stage.
Winner of six Tony Awards, including Best Musical, The Lion King is the 3rd longest 
running show on Broadway. Lunch will be at Foundation Restaurant before the 1:30 p.m. 
performance. 
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Thursday, January 15, 2026



Departures
  9:30 a.m.    Manteca Departure
10:00 a.m.    Stockton Departure
10:30 a.m.    Lodi Departure

Return
Approximately  5:00 - 6:00 p.m.
Drop off order: Lodi, Stockton, and 
Manteca
 
Features
•Tour Coach Transportation
•Lunch at Foundation Restaurant
•Orchestra Seating for 1:30 p.m. show
•Escorted Trip

Activity Requirement-Leisurely, may
require walking a few blocks, climbing
some stairs and other similar requirements.
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2432 W. Benjamin Holt Drive
Stockton, CA 95207
For Reservations:

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

Price
$299

Payment 
Due October 15th

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

minus administrative fee
60 days or less notice- No refund unless 

someone is found to take your place.
       $20 administrative fee on returned funds.

Each guest will choose one from the following
FIRST COURSE
Soup of the Day

Baby Spinach Salad - Spinach, red onions, dried cranberries, candied 
pecans and Champagne vinaigrette

House Salad - Field greens, avocado, grape tomatoes, parmesan and raspberry vinaigrette
Caesar Salad - Romaine lettuce, parmesan, croutons and our famous caesar dressing

ENTREES
Grilled Chicken & Fettuccine - Chicken breast, mushrooms, spinach and garlic cream sauce

Braised Beef Short Rib Stroganoff - Shallot mushroom gravy, creme fraiche & pappardelle 
noodles with truffle oil

Grilled Salmon Filet - Sesame soy ginger glaze, roasted potatoes and chef’s choice of 
seasonal vegetable

Foundation Bacon & Cheese Burger - 1/2 lb of ground chuck cooked medium, lettuce, 
tomato, red onion, house sauce and served with fries

Shrimp & Linguine - Sun dried tomatoes and pesto cream sauce

DESSERTS
NY Cheesecake-Berry Coulis

Chocolate Brownie Pie-Served a la mode with chocolate sauce
Warm Apple Crisp-Served a la mode


