& The Solivita Travel Club Presents:

ssivita | Grandview World Nights
- Friday, January 22nd, 2027

Join us for a one of a kind event, the Grandview World Nights Horse Show at the World Equestrian Center
in Ocala! We will enjoy lunch prior to heading to the Arena, where we will have some time to see the sta-
bles and explore the hotel prior to the show! Grandview World Nights is a magnificent annual event in-
corporating the majestic elegance and power of the Clydesdales, Belgians and Percherons; which are
your most popular draft horse breeds. This evening is designed to entertain and captivate you by merging
the gentle giants brawn synchronized to tremendous heart pounding instrumental music. The intensity of
auditory sensation and energy this amount of horse power can produce is chilling. The thunderous sound
of hundreds of pounding hooves can only be described as pure horse power. These world level hitches
demand your attention, from the craftmanship of the harnesses to the astonishing wagons they pull.
Come experience the gentle giants under the evening lights and enjoy a side of the equine world you may
have never known existed. You won’t want to miss this special horse show! Sign up today! Pre menu

choice required! Activity Level 2
Tour Includes: COSt: $1 69°00pp

R/T Transportation
Lunch, Tax and Gratuity
Tickets to Grandview World
Nights
Driver Gratuity

Motor Coach will depart from (% &
BT Freedom Park at 11:00am and will | \¢d
2 return at 8:30pm. 3
Make checks payable to Small
World Tours.
No refunds after 12-13-26.
Tickets are NOT transferable.

Contact: Helene Csvany Solivita Travel Club
Phone: 954-471-8500
Email: Helenecsv@gmail.com

Small World Tours & Cruises, Inc
3503 Small World Drive
Haines City, FL 33844
863-420-0156
www.smallworldtoursandcruises.com
Seller of Travel Registration ST-14212
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COMFORT FOOD WITH ATTITUDE

Please choose one entrée from the following choices:

1. Southern Cobb Salad- Vine ripe tomatoes, pickled red onion, applewood ba-
con, chicken, sharp cheddar, hard boiled egg, mixed greens &
Green Goddess dressing.

2. Boneless BBQ Rib Sandwich- Baby Back Ribs prepared in house with the
bones removed Grilled and finished with peach bourbon BBQ sauce arugula,
and pickled onions

3. Chicken Caprese Ciabatta- Grilled chicken breast on a ciabatta roll with
sliced tomatoes, mozzarella, fresh basil and balsamic glaze

4. Country Fried Chicken Sandwich—- Country fried style chicken breast, Swiss
cheese, applewood smoked bacon, lettuce, tomato, red onion, lemon garlic aioli

on a brioche bun

5. Cheddar Burger- Fresh angus beef, grilled, served with lettuce, tomato, and
onion on a brioche bun with cheddar cheese

All meals served with a drink and dessert



