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Back in 1980 the longest running show in Broadway history was a Musical 
Comedy that had run for nine years. That show was GREASE and it had 
surpassed the runs of such mega-hits as FIDDLER ON THE ROOF and MY 
FAIR LADY. There was a new star in town!

“GREASE is the word” at Th e Fireside this fall!

Now that THE LION KING has been 
running for 24 years and PHANTOM 
OF THE OPERA for 33, a nine year 
run may not seem like much. Yet 
when you take into account that 
GREASE has been performed in 25 
countries around the world, spawned 
a popular fi lm version as well as 
a sequel, has inspired a reality TV 
show, been revived on Broadway 
twice, had three National Tours, won 
three Theatre World and two Drama 
Desk Awards, and been nominated 
for ten Tony Awards, it paints a pretty 
impressive picture of this fun little 
musical about American teenagers in 
the 1950’s. 

GREASE is a nostalgic, fun-fi lled 

musical with great music and 

dancing but it’s also a show about 

dreams and wishes. It is simply 

one of the most entertaining 

shows in Broadway history. 

It speaks to all generations 

from baby boomers who were 

around in the 50’s to Generation 

X, millennials, and today’s 

Generation Z.

By the time you read this, I will have 
been to New York to hold the fi rst 
live in-person auditions in two and 
a half years! In order to select the 
over 200 actors that were invited 
to the auditions I had to view more 
than 700 video submissions. In 
addition to GREASE being one of the 
most popular shows for audiences 
it is a show that pretty much every 
young musical theatre performer 
wants to do. 

Continued on page 2 . . .

“GREASE is the perfect 
show to see right now 
with its high spirits, 
side-splitting comedy, 
and unforgettable 
music!"           – Ed Flesch
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It’s been a long and challenging time for us all. We are very 
fortunate to have weathered the stormy seas and are once again 
presenting fi rst class professional theatre. There are many folks to 
thank for this but most of all we thank you for continuing to support 
live theatre at The Fireside. Without you none of this would be 
possible. And GREASE is the perfect show to see right now with its 
high spirits, side-splitting comedy, and unforgettable music! 

Let’s all celebrate together with this guaranteed good time!!  

GREASE 
    . . . Continued!
Hundreds of eager and talented actors who haven’t been 
on stage for over two years are chomping at the bit to start 
working again so I’ve had my pick of the very best. You can 
be sure that the cast you will see in our production will be 
fabulous!

From our 2018 production 

of GREASE.
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Ryan and Kristi Klopcic receive new WI Restaurant Association Award!

The 2022 WRA Innovation Award 
was created to recognize the 
challenges the restaurant industry 
has faced and reward those with 
“outside the box” ideas.  

At the onset of the pandemic, 
Ryan and Kristi Klopcic knew 
they needed to make use of our 
existing inventory. Kristi led the 
gift shop team as they created 
an online store on a brand-new 
platform and began sending 
merchandise across the country. 
Ryan empowered the restaurant 
team to implement “to go” service 
for the first time in our history. 

Each of the managers took on 
extra responsibilities that best fit 
their skills to fill in the staffing gaps. 
Our Stage Manager ran curbside 
pickup, the IT manager and 
accountant assisted the chefs and 
washed dishes, and the marketing 
manager promoted using only 

free platforms and learned to seat 
guests in the restaurant. 

Once it was clear that the theatre 
productions would be moved to 
the following year, Ryan created 
a Summer Concert Series which 
ended up lasting nine months! 
Since the concert audiences were 
much smaller than normal due 
to social distancing rules, we 
were able to try out a new menu 
concept that had been considered 
pre-pandemic but was never able 
to be implemented. This paved the 
way for the new Featured Menu 
choices now available for the 2022 
Season. 

Throughout all of 2020 and 2021 
as the team slowly grew and we 
returned to our traditional business 
model, Ryan and Kristi’s vision, 
commitment, thoughtful decision 
making, ever-present sense of 
humor, and exceptional leadership 

steered The Fireside through the 
worst of the Covid-19 devastation 
and set us on a path to continued 
success. 

Ryan and Kristi are extremely 
honored to have been selected 
for this award and would like to 
thank all of you for your support. 
They look forward to each and 
every opportunity to serve you and 
your travelers with a unique and 
memorable Fireside Experience.

THE
INSIDE 
SCOOP

PEER RECOGNITION FOR THE KLOPCIC FAMILY!
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CONGRATULATIONS, CHRIS!

CHRIS OTT RECEIVES 2022
WI RESTAURANT ASSOCIATION 

BEST OF HOUSE-BACK OF 
HOUSE AWARD

BEHIND
THE
SCENES

While Operations Manager Chris 
Ott is just as deserving of a Front 
of House Award for his caring 
customer service and superb 
rapport with our guests, his 
work behind the scenes during 
the pandemic was critical to our 
survival.  

When we were fi rst shut down 
in March of 2020 Chris jumped 
on the “to-go” bandwagon with 
the restaurant team to convert 
our popular Friday Night Fish Fry 
into a take-out meal that would 
meet our high-quality standards. 
That led to a weekly Barbecued 
Ribs night, carryout Mother’s Day 
Brunch, and take-and-bake events 
for Thanksgiving and Christmas. 

Chris designed a order/check-
in/packaging/delivery system 
that was the smoothest and 
largest carryout operation in 
town! Orders were placed on 
line for a specifi c pick-up time. 
Guests checked in along the 
front of the building where a 
staff member relayed the order 
number to the team inside the 
main entrance. There the order 
was assembled and ready for 
delivery by the time they drove 
around the building.  Smooth 
sailing!

Once re-opening was allowed, 
Chris completed training and 
put procedures in place to 
certify The Fireside for the 

WRA’s “Ready to Serve Safely” 
program. As we set out to present 
weekend tribute concerts for 
very small, socially distanced 
audiences, Chris worked with our 
HVAC vendor to install state-of-
the-art air purifying technology on 
the theatre air units. This helped 
our audiences feel extremely 
safe and allowed us to provide a 
much-appreciated entertainment 
opportunity for those people 
ready to venture out. (Those units 
have since been added to our 
entire HVAC system.) 

Over the last two years Chris has 
truly done “whatever it took” to 
accomplish our goals. With the 
staffi ng challenges all restaurants 
faced, that included working 

countless hours in whatever 
department needed him most on 
top of his own job. He did this 
with a positive can-do attitude 
and customer-focused decision 
making, while always remaining 
calm, invigorated by his drive to 
succeed. He’s been our “rock” 
and we are thrilled to see him 
receive this recognition. 

C
i
t



GREASE is back - by popular demand - and so 
are several our your favorite meals including 
Chicken & Ribs and Roast Beef Tenderloin. Our 
Salmon is also quickly becoming a favorite!

We use Salmon that is farm raised in the 
Atlantic Ocean and get it in fresh twice each 
week. The six ounce portions are grilled and 
served with a side of our rich Lemon Cream 
Sauce wich complements it so well.

Each of the featured entrees will be served 
with Fresh Asparagus and Carrot Coins along 
with  Roasted Yukon O’Brien Potatoes. This 
is a new variation for us, the potatoes are 
cut into wedges, seasoned, and roasted with 
red peppers, green peppers, and onions. So 
delicious, you’re going to love them!

Amanda, our Baker, has created another new 
dessert for you.  Her Bourbon Peach Cobbler is 
a mixture of fl ours, sugars, buttermilk, butter, 
and browned butter to make the dough. The 
peaches are mixed with a bourbon brown sugar 
and vanilla, placed in a pan and topped with 
the tasty dough. The Cobbler is served with our 
house made Vanilla Frozen Custard. Be sure to 
save room so you can savor every bite!

Enjoy the warmer weather, we hope to see you 
very soon. Yumm!!! Yumm!!!

Executive Chef

The Thursday Evening Signature Buffet begins with our Signature 
Salad topped with Papaya Chutney Dressing and served with Freshly 
Baked Breads. Enjoy two special entrée selections in addition to Beef 
Tenderloin and Roast Turkey from the Carving Station, Barbecued Pork 
Back Ribs, Chicken Tenderloin Tempura with Brandied Apricot Sauce, 
Beer Batter Fried Cod, Shrimp and Scallops Fusilli with Tomato Butter 
Sauce, Fresh Atlantic Salmon, Sweet Potato Souffl é, Whipped Idaho 
Potatoes and Steamed Farm Fresh Vegetables. Bourbon Peach Cobbler 
for dessert plus coffee, tea and milk are included.

The Sunday Matinee Brunch begins with an assortment of Quick 
Breads and Pastries from our Bakery to enjoy with a Fresh Fruit Medley. 
We’ll be carving Jones Hickory Smoked Ham and Roast Turkey Breast 
along with the buffet of Eggs Benedict on Jones Canadian Bacon, 
Scrambled Eggs, Bacon, Maple Sausage Links, Chicken Tenderloin 
Tempura with Brandied Apricot Sauce, Biscuits and Sausage Gravy, 
Fresh Atlantic Salmon, Bread Pudding, Breakfast Potatoes, a featured 
Beef Tenderloin dish, and Steamed Farm Fresh Vegetables. Bourbon 
Peach Cobbler plus coffee, tea and milk are included.

*Saturday Evening's menu also includes an Appetizer course.
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INSIDE 
CHEF MIKE’S

Kitchen

SEE 
WHAT’S 

COOKING

Signature Salad
Watermelon, Cantaloupe, Honeydew, Kiwi, and Strawberries over

Fresh Garden Greens, sprinkled with Sesame Croutons and our famous
Papaya Chutney Dressing.

Freshly Baked Breads from our Artisan Bakery

Chicken and Ribs
Our Signature Pork Back Ribs glazed with our special Barbecue Sauce, slowly 

roasted until the tender meat falls from the bone and a Skinless Breast of 
Chicken dipped in egg, rolled in breadcrumbs, and sautéed to a golden brown.

  Sliced Roast Beef Tenderloin
Chef Carved Medallions glazed with a Madeira Wine Sauce.

Atlantic Salmon
Grilled and served with a Lemon Velouté Sauce.

Roasted Yukon O’Brien Potatoes and Fresh Asparagus with Carrot Coins.

Bourbon Peach Cobbler
Served with Homemade Vanilla Frozen Custard.

Coffee, Tea and Milk

FEATURED MENU
Choices for Wednesday, Thursday and Saturday Matinees, 

Saturday Evenings* and Sunday Midday



Back by popular demand, a Fireside 
favorite, GREASE is coming soon! It’s 
a modern-day classic - a show that’s 
sure to please folks of all ages.

“Grease is the word
is the word that you heard
It’s got groove, it’s got meaning.
Grease is the time, is the place, is the motion
Grease is the way we are feeling.”
If you found yourself singing that, 
RUN, DON’T WALK, to call us with your group booking.  This show will
sell out!

For personal help with any 
of your bookings, call me at 
800-477-9505 or email 
groupsales@firesidetheatre.com.

Franki Elmore, Group Sales Lead

6

GROUP 
SALES 
CORNERWe look forward to helping you 

promote your trips to The Fireside.

Promotional materials can be 

ordered for any of our upcoming 

shows through Group Sales or on 

our website. 

F l h l ith

Coming Shows!

As we approach the summer, you’ll want to have your fall bookings in 
place so you’re ready to go.  Our 2018 production of GREASE was one of 
The Fireside’s best and most popular and tickets are already going fast. 
Our holiday presentation of Irving Berlin’s WHITE CHRISTMAS will be 
a Fireside premier of a time-honored favorite so early bookings are also 
recommended for that. Both shows are great for active groups, families, 
schools, and businesses.

We look forward to helping you by phone or email if you have any 
questions or are ready to book. Our goal is to make your job easier and 
your trips successful. 

Happy travelling, make it a great day!

“Teen Angel”



Who doesn’t love sunfl owers?  They’re yellow, which means creativeness and inspires enthusiasm. They 
follow the light, and when you’re focused on the sun you can’t see the darkness behind you. They take 
their own time growing tall and don’t care how fast the others around them are growing. They are selfl ess 
- growing only to give away what they spent so much time achieving. And they’re strong enough to grow in 
the most challenging conditions. Sunfl owers just love to be alive!
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GIFT SHOP
SPOTLIGHT

CELEBRATING THE JOY OF SUNFLOWERS!

Shop online anytime at 
www.fi residetheatre.com

Sunfl owers have been popular as a cultivated plant since the 18th 
century. They’re popular not just for their oil and seeds, but also their 
beauty. Known for being “happy” fl owers, they’re perfect to brighten up 
your home or give as gifts.

Some say they symbolize unwavering faith and unconditional love. In 
China they are thought to stand for good fortune, vitality, and happiness.  
In Mexico as well as Cherokee and Dakota Indian traditions, they are 
thought to sooth chest pain and treat kidneys. Most of all, though, they 
are thought to be beautiful. 

Check out our sunfl ower display next time you visit The Fireside, you’re 
sure to fi nd something beautiful to brighten your day!
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GROUPS ARE OUR SPECIALTY - SPECIAL DISCOUNTS APPLY!

THE FIRESIDE, INC.
1131 JANESVILLE AVENUE
P.O. BOX 7
FORT ATKINSON, WI 53538

• Save up to $11.00 per person over individual ticket prices when you 
book a group of 18 or more. Please see our menu page for more 
information on the new menu choice options for groups in 2022.

• The three-course dinner and show for groups of 18 or more in 2022 
is $81.50 ($77.25 tax exempt) per person. 

• The Premier Group Rate offers an additional discount of $3.00 per 
person when your group attends a performance of GREASE from 
September 15 - October 9, 2022.  

• 2022 Premier Group Rate is $78.33 ($74.25 tax exempt) per person.

• The four-course Saturday Night Group rate is now the same price as 
the other shows.  For rates on optional premium entrée selections, 
please call Group Sales.  

• 2022 Youth Group Rates for ages 14 and under with the youth meal 
are offered at $58.29 ($55.25 tax exempt) per youth.

• 2022 School Group Rates are available for Mid-Week matinees as 
low as $71.25 tax exempt rate per student. Chaperones qualify for 
the Group Rate.

WHAT IS A GROUP? 
At The Fireside, there are many benefi ts for 
any group of 18 or more people attending a 
performance. 

You can hold seating with a small deposit while you 
fi nalize your exact count, due four weeks before 
your visit.  You’ll also qualify for a discounted ticket 
price and your meal gratuity is included. 

For weekday matinees, 18 paid tickets earns a 
complimentary package, for all other shows it’s 
every 21st ticket. There is plenty of safe, free 
parking on-site for coaches and cars. The Fireside 
is accessible to guests with disabilities; just let us 
know what special needs you have when making 
reservations.
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Contact Us 
Today and Save!

FiresideTheatre.com 

groupsales@fi residetheatre.com

800-477-9505 

ONLINE

EMAIL

CALL


