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Wednesday, September 21

Presenting a great opportunity to network, meet new friends and explore Tampa, ENA offers these tour
options. To reserve tickets, click here. ENA reserves the right to cancel a tour if it does not meet minimum
attendance required to hold the event. In this case, all monies will be refunded.

Neighborhoods of Tampa Bay

Price: $45 per person

Suggested Time: 8 a.m. — Noon

Includes: Deluxe round-trip transportation, uniformed tour guide, narrative city tour, walking tour of Hyde
Park and Ybor City, admission to the Henry Plant Museum and Ybor State Museum and bottled water for
walking tour.

Tarpon Springs — Home of the Sponge Docks

Price: $80 per person

Suggested Time: 9:30 a.m. — 4:30 p.m.

Includes: Deluxe round-trip transportation, uniformed tour guide, cultural center admission, donation to
church, narrative tour of Tarpon Springs, exclusive sponge seminar, three-course lunch, free time to
explore and bottled water on coach.

Suggested Menu

First Course

Greek Salad Served Family Style

Lettuce, tomatoes, Greek olives, cucumbers, onions, garbanzo beans, beets, Greek peppers and bell
peppers. Topped with feta cheese and served with house dressing over potato salad.

Second Course

Choice of Entrée

Gyro Sandwich

Ground beef and lamb slices wrapped in a pita with tomatoes, onions and tzatziki sauce.

Chicken or Pork Souvlaki

Char-grilled marinated chicken breast or marinated pork tenderloin wrapped in pita with tomatoes, onions
and tzatziki sauce

Grouper Sandwich

Voted #1 in town, always fresh; your choice of broiled, blackened, fried or Greek-island style served with
rice or fries

Third Course
Platter of Assorted Miniature Greek Pastries
Includes soda, iced tea and coffee

Sunset Cruise on Starship Blue
Price: $68 per person



Suggested Time: 6:30 — 8:30 p.m.
Includes: Two-hour sunset cruise on Starship Blue, unlimited beer, wine, soda and bottled water and fruit
and cheese display

Spanish Night at Columbia Restaurant

Price: $88 per person

Suggested Time: 6 — 9 p.m.

Includes: Deluxe round-trip transportation, reserved seating at the Columbia Restaurant and Flamenco
Show, three-course seated dinner, Personalized Menus and free time to shop at the Columbia Gift Shop.

SUGGESTED MENU
Glass of Columbia Sangria

First Course

Spanish Bean Soup: Garbanzo beans simmered with smoked ham, chorizo sausage and potatoes in a
delicious broth of chicken

Or

Columbia’s Original 1905 Salad: Crisp lettuce with julienne of ham, natural Swiss cheese, tomato,
olives, grated Romano cheese and Columbia’s famous garlic dressing (100 year old family recipe of fresh
garlic, oregano, wine vinegar and extra virgin olive oil)

2nd Course

Entrée selection available on site

Arroz con Pollo: Chicken baked with yellow rice, green pepper, Spanish onions, tomatoes, white wine
and virgin olive oil. Topped with green peas and pimentos.

Filet Steak Salteado: Choice tenderloin tips sautéed in Spanish extra virgin olive oil with a touch of fresh
garlic, sliced sweet Spanish onion, green bell pepper, fresh mushrooms, diced potatoes, Spanish
sausage (chorizo) and a splash of red wine. Served with yellow rice.

La Completa Cubana: Sample the flavors of Cuba with a Cuban feast of roast pork, boliche, empanada
de picadillo, platanos, yuca, black beans and yellow rice.

Merluza “A la Rusa” Premium Atlantic Merluza, Spain’s favorite fish, breaded with Cuban bread

crumbs and grilled. Garnis



