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at Dr. Phillips Center
syl  February 7th, 2026

Join the next adventure and experience the wizarding world like never before with

this record-breaking hit and winner of six Tony Awards including Best Play. When
Harry Potter’s head-strong son Albus befriends the son of his fiercest rival, Draco
Malfoy, it sparks an unbelievable new journey for them all—with the power to
change the past and future forever. Prepare for a mind-blowing race through time,
spectacular spells and an epic battle, all brought to life with the most astonishing the-
atrical magic ever seen on stage. It's a “marvel of imagination” that will “leave you
wondering “how’d they do that?” for days to come”. We will stop at Bahama Breeze
for dinner after the matinee performance! Activity Level 1

Tour Includes: C@Sﬂ:ﬁ $289 ° @@pp

R/T Transportation Motor Coach will depart Freedom Park at 10:30am

. . and will return at 7:00pm.
Dinner, tax & gratuity
Make checks payable to Small World Tours.

Center Orchestra seating . . .
Tickets are refundable until 01-07-26.
Driver Gratuity

Contact: Linda Kane

Phone: 770-843-9197
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ISLAND GRILLE

Starter:
House Salad
Fresh greens, tomatoes, cucumbers and pumpkin seeds,

drizzled with Island vinaigrette.

Entrée Selections Please choose one entrée:

1. Baby Back Ribs

Glazed with our guava BBQ sauce and served with fries.

2. Grilled Chicken with Cilantro-Crema
With our mashed potatoes and roasted corn topped with a blend of
three melted cheeses drizzled

with cilantro-crema sauce.

3. Tequila Sunburn Glazed Salmon

Grilled salmon topped with pineapple-mango salsa, served with cinnamon mashed

sweet potatoes and green beans.

Dessert- Mini Dessert Shooters



