INTERLUDE TOUR

Fnriching Your Life Through Travel

Irish for a Day

French-Canadian Chocolatier Chef Ghyslain Pays Tribute to St. Patrick's Day.

Tuesday, March 16, 2010

GHYSLAIN
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Calling all chocoholics, wear your green today! Even our favorite
chocolatier, French-Canadian Chef Ghyslain, will pay tribute to St. Patrick’s  SiaSatsits
Day and prepare a traditional Irish lunch for us. i

Ghyslains is best know for creating high-end artisan chocolates typically
found in upscale stores in New York and San Francisco. Learn how this
French-Canadian chef with such a unique product ended up in Indiana. After
a savory traditional Irish lunch, you make your own dessert! You will
receive a hands-on lesson making an edible chocolate tulip bowl filled with
Irish Créme white chocolate mousse. We’ll even provide Irish entertainment
to add to the festive spirit of the day.

En route home, we’ll stop at the Warm Glow Candle Outlet. Known for
their high quality, hand-dipped candles, they also offer unique seasonal
home décor items.

PRICING DETAILS

e Transportation by luxury coach Price per Person $89
e Irish Lunch

o Hands-on Chocolate Lesson
o Irish entertainment Cancellation Insurance||$7
o All taxes and gratuities
o Interlude Tour Director

Dessert Decadence

Cancellation policy: if insurance is not purchased, cancellation charges are 31 or more days prior to departure: full refund; 30-15 days prior to departure: $25; 14 days and less prior to
departure: no refund.

Call Interlude Tours today for reservations! (317) 913-0387
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