
Your Indian Chef in South
America - 2026

Travel South America with Comfort, Culture & Cuisine – The SAI Way

Looking for the perfect solution for your group’s culinary needs while exploring South America?

SAI Travel offers a seamless experience for groups requiring Indian cuisine throughout the journey. Your
dedicated Indian chef will travel with the group, preparing fresh, authentic meals using hotel kitchens
along the way — ensuring every dish meets your passengers’ dietary and cultural expectations.  Your

group will enjoy the best of South America with the comfort of home-style Indian meals, expertly prepared
and thoughtfully served. One journey. One chef. Countless unforgettable moments.

BRAZIL/ PERU/ CHILE/ ARGENTINA

 https://www.southamericaincoming.com/                                                                                                                                                                                                        operations@sai.travel
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Brazil • Peru • Chile • Argentina
20–34 pax + 1 Tour Leader + 1 Indian Chef

22 Days | 4 Countries | All Meals by Indian Chef

 https://www.southamericaincoming.com/                                                                                                                                                                                                        operations@sai.travel

OUTLINED PROGRAM

Brazil
Day 1 – Rio de Janeiro
Arrival, airport assistance, hotel check-in
Dinner: At hotel, prepared by Indian Chef
Overnight: Rio Othon Palace

Day 2 – Rio de Janeiro
Full-day tour: Corcovado & Sugar Loaf
Lunch: Box by Chef | Dinner: At hotel by Indian Chef
Overnight: Rio Othon Palace

Day 3 – Rio de Janeiro
Carnaval Experience, Maracanã, City Tour, Roxy Show
Lunch: Box by Chef | Dinner: At hotel by Indian Chef
Overnight: Rio Othon Palace

Peru
Day 4 – Lima
Flight to Lima, city & Barranco tour
Lunch & Dinner: At hotel by Indian Chef
Overnight: José Antonio Deluxe

Day 5 – Puerto Maldonado (Amazon)
Flight to Amazon lodge
Dinner: By Indian Chef
Overnight: Posada Amazonas

Day 6 – Amazon
A la carte rainforest activities
Lunch & Dinner: By Indian Chef
Overnight: Posada Amazonas

Day 7 – Sacred Valley
Flight to Cusco, transfer to Sacred Valley
Lunch & Dinner: By Indian Chef
Overnight: Sonesta Posada del Inca Yucay

Day 8 – Sacred Valley
Full-day tour: Chinchero, Maras, Moray
Lunch (Box) & Dinner: By Indian Chef
Overnight: Sonesta Posada del Inca Yucay

Day 9 – Machu Picchu / Cusco
Train to Machu Picchu
Lunch (Box) & Dinner: By Indian Chef
Overnight: Jose Antonio Cusco

Day 9 – Machu Picchu / Cusco
Train to Machu Picchu
Lunch (Box) & Dinner: By Indian Chef
Overnight: Jose Antonio Cusco

Day 10 – Cusco
Half-day city & archaeological tour
Lunch & Dinner: By Indian Chef
Overnight: Jose Antonio Cusco

Chile
Day 11 – Santiago
Flight to Santiago, transfer to hotel
Dinner: At hotel by Indian Chef
Overnight: Noi Vitacura

Day 12 – Santiago
Full-day tour: Valparaíso & Viña del Mar
Lunch (Box) & Dinner: By Indian Chef
Overnight: Noi Vitacura

Day 13 – Puerto Varas
Flight to Puerto Montt, transfer to Puerto Varas
Lunch & Dinner: At hotel by Indian Chef
Overnight: Cabañas del Lago

Day 14 – Puerto Varas
Tours: Puerto Varas & Frutillar
Lunch & Dinner: At hotel by Indian Chef
Overnight: Cabañas del Lago

Day 15 – Peulla
Andean Crossing to Peulla
Lunch & Dinner: At hotel by Indian Chef
Overnight: Natura Hotel

Argentina
Day 16 – Bariloche
Andean Crossing to Bariloche
Lunch: En route | Dinner: At hotel by Indian Chef
Overnight: NH Edelweiss

Day 17 – Bariloche
Full-day: Seven Lakes & San Martín de los Andes
Lunch: At restaurant | Dinner: At hotel by Indian Chef
Overnight: NH Edelweiss



Brazil • Peru • Chile • Argentina
20–34 pax + 1 Tour Leader + 1 Indian Chef

22 Days | 4 Countries | All Meals by Indian Chef

Net Rates per person, in DBL room - USD

Country 20/ 24 + 1 TL + 1
Chef

25/ 29 + 1TC + 1
Chef

30/ 34 + 1TL + 1
Chef

SGL Supp.

BRAZIL $ 1.126,00 $ 1.075,00 $ 1.038,00 $ 299,00

PERU $ 2.510,00 $ 2.398,00 $ 2.336,00 $ 625,00

CHILE $ 1.993,00 $ 1.839,00 $ 1.736,00 $ 416,00

ARGENTINA ** $ 2.056,00 $ 1.906,00 $ 1.968,00 $ 487,00

Total
 Per person,

 in DBL

20/ 24 + 1 TL + 1
Chef

25/ 29 + 1TC + 1
Chef

30/ 34 + 1TL + 1
Chef

SGL Supp.

$ 7.685,00 $ 7.218,00 $ 7.078,00 $ 1.827,00

 https://www.southamericaincoming.com/                                                                                                                                                                                                        operations@sai.travel

Day 18 – Buenos Aires
Morning tour, flight to Buenos Aires
Lunch: At hotel by Indian Chef | Dinner: At restaurant
Overnight: Savoy Hotel

Day 19 – Buenos Aires
City tour
Lunch & Dinner: At hotel by Indian Chef
Overnight: Savoy Hotel

Day 20 – Puerto Iguazú
Flight to Iguazú
Lunch & Dinner: At hotel by Indian Chef
Overnight: Iguazú Grand Resort

Day 21 – Iguazú Falls (Argentina)
Full-day tour
Lunch: At El Fortin buffet service | Dinner: At hotel 
by Indian Chef
Overnight: Iguazú Grand Resort

Day 22 – Iguazú Falls (Brazil)
Brazilian side tour
Lunch: At Puerto Canoas Buffet Service | Transfer to airport

RATES AND CONDITIONS:

PRICES PER PERSON, NET, NOT COMMISSIONABLE IN AMERICAN USD –
APRIL/ MAY/ JUNE 2026 

Rates are not valid during holidays or special event periods
Total hotel & service costs per range – DBL sharing and SGL
supplement. 
Air tickets and optional tours not included.
Rates are Subject to change and availability without any previous
notice / no booking made

Total hotel & service costs per range – DBL sharing and SGL supplement. 
Air tickets not included

* 1 TL included on single basis with same services as passengers.
 * 1 Chef included on single basis. Only free of charge on
accommodations, and transportation.
 We do not include chef on the excursions, nor any entrances, train
tickets.
* Early check in and late check out are not included
** Additional Hotel VAT - only appliclable to No Show or late Cancellation
with penalties - USD 119,48

                   CHEF RELATED NOTES:
A disclaimer must be signed for the chef’s use of hotel kitchen facilities.
A detailed list of ingredients is required to confirm whether the standard menu cost (vegetables, rice, potatoes, etc.) covers all needs. Hotels may
not stock all necessary items.
The cost of raw materials is estimated and may vary once the final ingredient list is confirmed.
Any damage to stoves or kitchen utensils will be assessed and charged to the responsible party.
Once confirmed, SAI Travel will send Detailed kitchen requirements and any documents the chef must complete to access hotel kitchens


