TWO TAILS RANCH

.| s Solivita Trave] Club Presents:
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solvita | S5 Cou T Tatls Elephant Ranch

Tuesday, February 16th, 2027

Come with us on an epic adventure! Two Tails Elephant Ranch was founded in 1984.
The ranch is the only privately owned elephant facility of its kind. The natural coast of
Florida is a prime location for elephants because the climate is almost identical to their
native countries. The location of Two Tails Ranch is surrounded by green grass, live oaks
and natural wildlife. It is a very peaceful environment that both animals and guests can
enjoy. The ranch was built to board both Asian and African elephants needing temporary
or permanent housing, regardless of health or dispositions. Over 250 elephants have
passed through the gates of the ranch for a variety of reasons. We will start our day with
a private guided tour where you will learn and interact with elephants like nowhere
else. The ranch is also home to Zebras, Tortoises, Ostrich and Emu, Ringtailed Lemurs
and even a Camell After our tour, we will head to Sister’s Place for lunch before return-
ing to Solivita. If you would like to hand feed an elephant, there is an additional cost of
$5.00, photo opportunities are an additional $25.00pp. Activity Level 2

C ost. Motor Coach will depart Freedom Park at 8:30am
¢ and return at 5:30pm

$ 1 1 S.OOPP Make checks payable to Small World Tours

Tickets are NOT transferable

Tour Includes: Contact: Linda Walkowiak
R/T Transportation livi 1l

Lunch, Tax & Gratuity Solivita Travel Club
Guided Tour of Elephant Ranch .Phone: 6 16) 363-2092
Driver Gratuity Email: Lwalkowiakstc@gmail.com

rld Tours & Cruises
3503 Small World Dr Haines City, FL 33844
863-420-0156
www.smallworldtoursandcruises.com
Seller of Travel Registration ST-14212
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Swtet’s Place

Southern Kitchen
Williston. Fla

Please choose one of the following entrees:

1. Sister’s Chicken Salad- served on a toasted brioche bun, comes
with a fresh garden salad, dressing of your choice

2. Florida Ranch Burger— served on a toasted brioche bun, served
with French fries

3. Fried Green Tomato BLT-served on grilled sourdough bread wit
our zesty lime ranch sauce. Served with a fresh garden salad,
dressing of your choice

4. Fish Basket— Fresh Tilapia, served with veggie of the day and
French fries

5. Chef Salad- includes ham, turkey, applewood smoked bacon,
Boiled eggs, tomatoes, cucumbers, shredded cheese, served on

Romaine lettuce, dressing of your choice

Tea, Coffee, Soda and Small Dessert included



