
Saturday, April 24, 2010  Capitol Civic Centre

Departure:
Fond du Lac  3:30 p.m.
Mount Calvary  4:00 p.m.
Plymouth  4:30 p.m.
Sheboygan Falls 4:40 p.m.

Return:
Sheboygan Falls 10:15 p.m.
Plymouth  10:25 p.m.
Mount Calvary  10:55 p.m.
Fond du Lac  11:25 p.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     $90   
     Non-Member  $100

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

Early payment due: March 12, 2010

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

Whether you are young or old, you will 
howl with laughter as two zany GUYS, 
playing two crazy GALS, light up the stage 
in the Off-Broadway hit comedy about 
Bingo, family bonds, widowhood, diet 
crazes, winning and losing and sibling 
rivalry. Following in the footsteps of Late 
Night Catechism, Fully Committed and 
Menopause, THE QUEEN OF BINGO 
is about a night in the lives of “Sis” and 
“Babe,” two sisters on the other side of 50, 

who want to add a little fun, zest and excitement to their lives 
with a night out at the Bingo game. 

Prior to the show we will enjoy a scrumptious dinner at one of 
that city’s most exciting restaurants, The Courthouse Pub.

Trip Highlights

Schedule

Make Reservations

Payment Details
• Performance of Queen of Bingo
• Delicious Dinner at The Courthouse Pub
• 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

Queen of Bingo

Sure to make you laugh...

Entree Choices
Chicken Picata (sauteed in butter and olive oil, garnished with 
capers and a touch of lemon. Served with vegetable and rice pilaf.)

Petite Pub Tenderloin (5 oz. steak, topped with a portabella 
mushroom and served with mashed potatoes and vegetable.) 

Grilled Salmon Fillet (served with rice pilaf and vegetable.)


