
THE FORT GORDON DINNER THEATRE PRESENTS

It is December 1936, and Broadway star William Gillette, 
admired the world over for his leading role in the play 

Sherlock Holmes, has invited his fellow cast members to his 
Connecticut castle for a weekend of revelry. But when one of 
the guests is stabbed to death, the festivities in this isolated 
house of tricks and mirrors quickly turn dangerous. It is then 

up to Gillette himself, as he assumes the persona of his beloved 
Holmes, to trackdown the killer before the next victim appears.  

The danger and hilarity are non-stop in this glittering  
whodunit set during the Christmas holidays.

TICKETS*

Civilians: $53
Seniors (65 & over), Retirees, DA Civilians, Active-Duty E7 & above: $50 

Active-Duty E6 & below, Students with ID: $40
Coffee & Dessert: $35 • Show only: $28

*Special dietary vegetarian or gluten free options are available  
upon request when making your reservation.

For reservations, please call 706-793-8552
(SEASON TICKETS NOW AVAILABLE)

DECEMBER 6, 7, 13 & 14
Dinner 6:45 p.m. • Show 8:00 p.m.

DECEMBER 15
Dinner 1:45 p.m. • Show 3:00 p.m.

Winner! 2012 Mystery 
Writers of America Edgar 

Allen Poe Award, Best Play

“An inspired whodunit [...] a 
snappy, clever drawing-room 
mystery. There are twists in 
playwright Ken Ludwig’s The 
Game’s Afoot that cause the 

audience to gasp.”
– The Cleveland Plain Dealer

“The Game’s Afoot is 
Murderously Funny!”

– Broadway World Cleveland

“From the intriguing opening 
mini play within a play to the 

surprise last scene a split 
second before final curtain, 
The Game’s Afoot gives you 
everything you love about 

great live theatre. Billed as a 
comedy thriller you will find 
yourself swept along for a 

wild and funny ride.”
– Cleveland Examiner
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ADDRESS SERVICE REQUESTED

Fresh Mixed Green Salad
Accented with Tomatoes, Cucumber, Croutons and Cranberries

Choice of Italian or Ranch Dressing
Roasted Turkey Breast Carving Station with Dressing and Cranberry Sauce

Baked Ham with a Brown Sugar Glaze
Homemade Macaroni and Cheese • Southern-Style Collard Greens

Honey Glazed Carrots • Cornbread with Sweet Butter • Holiday-Themed Dessert 

Don’t miss the hilarious comedy...Drinking Habits
and enjoy our delicious dinner!


