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''SOMETHING ROTTEN"
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Sunday, June 26 at The Sugden Theater
701 sth Ave S, Naples

Doors open 1:30PM - Show starts 2:00PM

Welcome to the Renaissance and the crowd-pleasing
musical farce, Somethrng Rotten! Set in the brothers, Nick
and Nigel Bottom, are desperate to write a hit are stuck in
the shadow of that Renaissance rock star

When a local soothsayer foretells that the future of theatre involves s
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acting at the same time, Nick and Nigel set out to write the world's very first iliqgqat. Sut
amidst the scandalous excitement of opening night, the Bott-om Brother" ."r|;{#at reachingamrosr rne scanoarous excrremenr or openrng ntgnl, Ine E ollom Erotners realzg!3at reachtn
the top means being true to thine own self. and all that jazz. Nominated for ten f€/Pal9lg,
including BestMusical
ALBERTO'S ON sTH: Arrangements have been made to meet after the .r#ro,
cocktails and dinner at 4:3O PM at Alberto's on 5th. Alberto's is price fixed: $29 PP.
(does not include tax and sratuitv) includes one qlass of wine Bellerson. Soft drinks, coffee.
tea and additional alQqhol will be bilLed separatelv. You will ordel a!:lellrav at the restaurant.
Starlersl'l.Fresh Mozzarella Cheese with local Tomato and Basil 2.Fresh Burrata Cheese served with

imported cook ltalian ham and arugula 3.Steamed Mussels in a Light Tomato Sauce served with Grilled Garlic
Bread 4.Baby Field Greens with Aged Balsamic Vinegar from Modena cherry Tomato, fresh Radish S.Chefs
Choice of Soup of the Day G.Spinich salad: All Pastas On The ENTREE LIST ARE HOMEMADE
Entree Choiees: 'l.Wide Ribbon Pasta tossed with Bolognese style Veal Ragout 2,Pillow Shaped Pasta
stuffed with Spinach and Ricotta Cheese, In a Mascarpone and Parmesan Cream 3,Fettuccine Pasta, whit
Shrimp in Light Tomato 4.Taglierini Pasta with saut6 Mushrooms and homemade Sausage 5.Tagliatelle Pasta
with Pesto sauce and saut6 U10 Scallops 6.Grilled 6oz Angus New York Steak, Sliced and Served with
saut6ed Spinach and Shaved Parmesan T.Grilled Filet of Atlantic Salmon served with saut6ed Fresh

Asparagus and Extra Virgin Olive Oil and Lemon S.Marsala Grill Organic Chicken Breast served with Green
Lentil and Marsala Wine 9,Blackened Skewer of Jumbo Scallops and Shrimp served with Lobster Sauce,
saut6 Rapini lO,Grill veal tenderloin with Porcini Mushrooms sauce and Asparagus
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