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Saturday, July 19, 2025
Enter a world of splendor and romance, of eye-popping excess, of glitz, grandeur, 
and glory! A world where Bohemians and aristocrats rub elbows and revel in 
electrifying enchantment. Welcome to Moulin Rouge! The Musical! Baz Luhrmann’s 
revolutionary film comes to life onstage, remixed in a new musical mash-up 
extravaganza. Directed by Tony Award® winner Alex Timbers, Moulin Rouge! 
The Musical is a theatrical celebration of Truth, Beauty, Freedom, and — above all Love. 
With a book by Tony Award® winner John Logan; music supervision, orchestrations, 
and arrangements by Tony Award® winner Justin Levine; and choreography by 
Tony Award® winner Sonya 
Tayeh, Moulin Rouge! is more 
than a musical — it is a state of 
mind. Lunch at Scott’s Seafood 
before the performance. 

San Jose Center for Performing Arts
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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 
$429

Payment
Due March 1, 2025

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 all refunds.

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

Return
Approximately 6:30-7:30 p.m. 
Drop off order is Manteca, Stockton & 
Lodi

Tour Features
•Excellent Orchestra Seating for the 
  2:00 p.m. Performance
•Lunch at Scott’s Seafood-San Jose
•Tour Coach Transportation
•Escorted Trip

Activity Requirement  
Leisurely-Walking into the restaurant 
and theater. There are a few stairs to the 
bathroom in the theater.

Lunch at Scott’s Seafood begins with your choice of soup or salad:

Scott’s Famous Boston Clam Chowder 
Pear & Strawberries Salad-

Seasonal mixed baby greens, crumble blue cheese, 
carmalized pecans and tarragon vinaigrette

Entree choices are:
                                             Filet Mignon 8oz.

With mushroom demi glaze, garlic mashed potatoes, seasonal vegetables
STEAKS WILL BE PREPARED MEDIUM RARE-MEDIUM, 

WELL DONE AVAILABLE UPON REQUEST

 Grilled Salmon
With lemon beurre blanc, jasmine rice, seasonal vegetables

Herbed Chicken Breast
With Marsala mushroom cream sauce, garlic mashed potatoes, seasonal vegetables

Vegan, Vegetarian, Dairy Free or Gluten Free Meals Available on request
Dessert choices are:

Cheesecake- with berry compote
Key Lime Pie- with raspberry coulis

        Please send starter, entree and dessert choice with payment


