
Wednesday, February 24, 2010  Marcus Center, Milwaukee

Departure:
Sheboygan Falls 2:05 p.m.
Plymouth  2:15 p.m.
Mt. Calvary   2:45 p.m.
Fond du Lac  3:15 p.m.
West Bend  4:00 p.m. 

Return:
West Bend  10:45 p.m.
Fond du Lac  11:30 p.m.
Mt. Calvary  12:00 a.m.
Plymouth  12:30 a.m.
Sheboygan Falls            12:40 a.m. 

Schedule

Make Reservations
Make your reservation at your local offi ce, 
e-mail gyc@nebat.com or mail to: 
     National Exchange Bank & Trust
     Attn: GYC Travel
     P.O. Box 988
     Fond du Lac, WI 54936-0988

Payment Details

Cost Per Person:
     Member   $130   
     Non-Member  $140

Deposit:
     $50 per person, due within 
     10 days of making reservation.

Early payment due: January 4, 2010

A $5 fee will apply if the full payment is 
not received by the fi nal due date.

The one that you want! GREASE, Time 
Magazine’s 2007 pick for #1 musical of the year, 
is rockin’ across the country in this new production 
direct from Broadway starring American Idol’s fi fth 
season winner, Taylor Hicks!

“Bad boy” Danny and “the girl next door” Sandy fall in love all over 
again to the tune of your favorite Grease songs: “Summer Nights,” 
“Grease Lightning,” “We Go Together,” “Hopelessly Devoted to 
You,” “You’re the One That I Want” and more. Hand Jive the night 
away with the show that will make you want to stand up and 
shout, “A wop-bop-a-loo-bop, A-wop-bam-boom!” We will enjoy 
a delicious dinner prior to the performance at The New Fox & 
Hounds Restaurant in Hubertus prior to the performance.

Trip Highlights

Schedule

Make Reservations

Payment Details

• Performance of “Grease” with Taylor Hicks at the Marcus Center
• Dinner at The New Fox & Hounds Restaurant
• Deluxe Round-Trip Motorcoach Transportation
• National Exchange Bank & Trust GYC Escort
• Gratuities

Join us on our journey...

For more information, 
contact Janet Johnson at 
920.906.6865

Grease is the Word!

Nominated for 2008 Tony Award for Best 
Revival of a Musical

Entree Choices
Slow roasted pork ribs basted    
in Fox & Hounds’ classic tangy 
BBQ sauce.

Fox & Hounds’ Famous Settlers 
Stew (a restaurant specialty). 
Strips of tenderloin, sausage and 
garden fresh vegetables in a rich 
traditional brown gravy.

Char-grilled chicken breast  
topped with a sauté of fresh 
mushrooms and fi nished with 
a tarragon infused Hollandaise 
sauce and broiled white cheeses.

Fresh Atlantic salmon char-
grilled to perfection, then dressed 
in Fox & Hounds’ “Out of this 
world” creamy dill sauce.


