pe Solivita Travel Club Presents:
%’_flat\-:v 4 Central Florida
el ¥ 3§ Animal Reserve

' &~ Saturday, January 16th, 2027

Join us for an unforgettable adventure! We will begin our day heading to beautiful Merritt Is-
land to have lunch at The Landing, an incredible rooftop restaurant located in the Hotel Melby
with views overlooking the ocean. Next, we will head to the CFAR for a one of a kind experi-
ence! Big cats represent strength, adaptability, and ecological importance. At Central Florida
Animal Reserve, education begins with understanding how these species live in the wild and
how thoughtful care supports their well-being when they cannot return to natural habitats.
Learn more about daily care practices, habitat design, enrichment, and the natural behaviors
that define each species. Have up close encounters in a small group setting with these amaz-
ing big cats! Your tour costs go 100% to the lifetime care of these animals! You won’t want to
miss this special tour! Please choose your menu upon sign up. Activity Level 2

C o st, Motor Coach will depart Freedom Park at 8:30am
° and return at 5:30pm
Make checks payable to Small World Tours
Tickets are NOT transferable
No refunds after 01-02-27.

Contact: Diane Cisek

S Solivita Travel Club

Tour Includes: caﬂmkfﬁ?égm:u Phone: 847-533-5232

Compassion. Conserva tion.

R/T Transportation Commitment. Email: Dianecisek@gmail.com

Lunch, Tax & Gratuity - L A N N N P

90 minute private tour of CFAR
Driver Gratuity

Small World Tours &I Cruises, Inc.
3503 Small World Drive Haines City, FL 33844
(863) 420-0156
www.smallworldtoursandcruises.com

Seller of Travel ST-14212



| ANNINS

ROOFTOP

Menu
Plated Lunch Includes Iced Tea, Coffee, Hot Tea, and Water
Salad
Mixed Greens, Cherry Tomato, Pickled Red Onions, Cucumber, and
Balsamic Vinaigrette

Please choose one Entrée upon sign up:

1. Chili Lime Chicken Breast with Yellow Spanish Rice, Olives, Ca-
pers, and Roasted Peppers

2. Cavatappi, Eggplant, Zucchini, Yellow Squash, Roasted Peppers,
Spanish Onions, Heirloom Tomatoes, Capers, Sliced Garlic, Fresh
Basil, and Light Tomato Campari Sauce

3. Herb Crusted Salmon, Roasted Garlic Yukon Mash Potato, Grilled
Asparagus, Grain Mustard Cream Sauce

Dessert
Chef’s Choice of Seasonal Dessert



