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Travel Adventures

According to Claude Monet Venice was “too beautiful to be painted”, yet he 
painted the Italian city anyway. Immerse yourself at the de Young Museum, in 
the shimmering light of the Italian city that captivated Claude Monet. Though 
he visited only once, Monet’s Venetian paintings are among his most radiant—
transforming canals and architecture into atmosphere and color, dissolved in the 
glowing haze he called the enveloppe. This exhibition offers a rare opportunity 
to experience Monet’s vision of the famed Italian city.

Featuring more than 100 works and co-organized with the Brooklyn Museum, 
this rare exhibition places Monet’s dreamlike cityscapes alongside revered works 
from across his career and 
Venetian views by Renoir, 
Sargent, and Canaletto.

Brunch at Beach Chalet. 
See menu on back.

 Saturday, June 27, 2026

Monet & VeniceMonet & Venice
at the deYoung Museum
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Travel Adventures
2432 W. Benjamin Holt Drive

Stockton, CA 95207

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

www.setness.com

Price 
$279

Payment
Due within 14 days of signup

Departures
8:00 a.m. Lodi Departure
8:30 a.m. Stockton Departure
9:00 a.m. Manteca Departure
   

Return
Approximately 5:30 - 6:30 p.m. 
Drop off order: Manteca, Stockton & Lodi

Tour Features
•Tour coach transportation
•Escorted trip
•The de Young Museum
•Monet & Venice Exhibition
•Audio Tour for Monet & Venice
   Exhibition
•Brunch at Beach Chalet

 Activity Requirement -Leisurely- may
require walking a few blocks, climbing
some stairs and other similar 
requirements.

CST 2053926-40

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

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

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

Brunch at Beach Chalet- Pre-Order Required
Starters: 1. PACIFIC CHOWDER  Manila Clams, Smoked Bacon, Crackers
2. SEASONAL GREEN SALAD  Toasted Pumpkin Seeds, Citrus, Goat Cheese, 
Asian Pear, Sherry Vinaigrette V, GF
 
ENTRÉES:  
1. MISO ROASTED SALMON 
Miso Butter, Broccolini, Herb Marble Potato, 
Green Onion,  Sesame Seeds GF

2. LEMON ROSEMARY CHICKEN 
Thyme & Rosemary Jus, Potato Gratin, Heirloom 
Baby Carrots
 
3. SPINACH RICOTTA GNOCCHI 
Parmesan Cream, Butternut Squash, Sage, Herbs, 	                	
Toasted Pine Nuts VEG

Dessert:  NEW YORK STYLE CHEESECAKE 
Fresh berries, Mango Coulis  
                         GF = Gluten Free, V=Vegan + Dairy Free, VEG=Vegetarian            


