
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

Please contact Lucille Boucher 

at 603-889-1803 for more 

information. 

 

Departure point Community 

Center on Lions Ave. in Hudson 

at 10:15 a.m.  

Home approximately 5:00 p.m.  

 

A $20 deposit is due upon 

signing up.  Balance due before 

March 1, 2016.  

Please make checks payable to 

Town of Hudson. 

 

Any cancellations within 72 
business hours of the trip 
will not be refunded unless a 
replacement is found for you.   

 

40 maximum taken 
on this trip. 

 

Join the Hudson Senior Center and Royal Tours at  

The Holy Grail’s “Camelot” 

for a “Divine Comedy Luncheon” Day Trip full of 

sinfully delicious food and simply glorious comedy! 

Tuesday, April 12, 2016 

$79.00 per person 
 
On this unique day trip you 
will be having lunch at 
“Camelot”, the event venue of 
The Holy Grail in Epping, 
NH.  The Holy Grail is a 
restaurant that was once the 
old St. Joseph’s Church built 
in 1895-1896 by William J. 
O’Connor and was 
established as a Parish in 
1898.   Today, over 100 years later, it’s been reborn into one of 
the Seacoast’s premiere restaurants by the Kennedy family. Enjoy 
your plated luncheon then get ready for a fun filled afternoon of 
belly laughs, blessings, blarney and BINGO! as Father Patrick 
Aloysius Misgivings shares stories and entertains you about 
growing up Catholic.  Nothing escapes the good father’s razor 
sharp wit!  This interactive comedy includes a collection, a raffle, 
and even an actual game of bingo!    Your group will love this 
“heavenly” day trip!  Includes: Transportation, luncheon, dining 
room taxes and gratuities, driver’s gratuity, and show.  
- - - - - - - - - - - 
Name: ___________________________________ 
 
Phone: ____________________________________ 
 
Please choose one of the following for lunch:  _____Chicken Piccata  

 

_____Baked Haddock with a Crumb topping   

 

 

Divine Comedy Luncheon  April 12, 2016   Royal Tours  

 

MENU 

House Salad 

Rolls and Butter 

Baked Haddock with a Crumb 

topping or 

Chicken Piccata 
(Sautéed Chicken breast in a white wine, 

butter and lemon sauce with capers, garlic 

and parsley) 

Oven Roasted Red Potatoes  

Chef’s Vegetable 

Chef’s Choice of Dessert 

(Petite Fours or Ice Cream) 

Coffee, Tea, Water, Iced Tea 

 


