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FOR OUR GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH-RELATED DIETARY RESTRICTIONS, PLEASE APPROACH OUR CAST MEMBERS, WE ARE HAPPY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY RE(
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0 J:!" | HALAL MENU IS AVAILABLE UPON REQUEST, REQUIRES 35-40 MINUTES OF PREPARATION TIME. PLEASE CONTACT OUR CAST MEMBER FOR ASSISTANCE.
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