
Join us for

CULINARY DISCOVERIES
A Global Journey Curated with Noma

MAY 27 – JUNE 14, 2017

9 Destinations / 19 Days
Seoul   Tokyo   Hong Kong   Chiang Mai   Mumbai   Florence   Lisbon   Copenhagen   Paris



9 DESTINATIONS 
19 DAYS 
1 Remarkable Journey

MAY 27 – JUNE 14, 2017
USD 135,000 (per person, based on double occupancy)

Join us on Culinary Discoveries, a Four Seasons Private Jet Experience 
expertly curated by René Redzepi and the Noma team. This profound 
experience of food and discovery takes you to nine cosmopolitan 
destinations across Europe and Asia where deeply rooted cultural and 
culinary traditions endure. Immerse yourself in each city’s art, architecture 
and unique spirit, and step into kitchens where world-leading chefs are 
creating remarkable new cuisine experiences. Your journey is a rare and 
extraordinary opportunity to explore the fascinating landscape of nine of 
the world’s cultural capitals, while gaining in-depth insider knowledge from 
the chefs, farmers and artisans who are preserving local traditions and 
shaping the future of food.
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TRACE THE ORIGINS  
OF GLOBAL CUISINE
René Redzepi and his team welcome you into their world of food through 
this exclusive journey, opening doors to unique learning and dining experiences  
at the hands of some of today’s best chefs. Pull up a chair at the tables of 
Michelin-starred restaurants next to their masterful chefs and get to know 
the personal touches, techniques and insights that make their work profound. 
Participate in hosted talks and conversations about food and its intersection 
with history, creativity and innovation. With the guidance of local chefs at each 
destination, stroll the markets of Hong Kong, Tokyo, Thailand  and Paris, hand-
picking the ingredients that will be prepared for you later that day. A wide variety 
of curated conversations and experiences fill your journey with rich opportunities 
to savor new flavors, learn about new ingredients, and explore traditional and 
innovative techniques from around the world.

Chefs in the kitchen at Noma, photograph by Mikkel Heriba Photography
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YOUR TRIP, TAILORED FOR YOU
The Four Seasons Private Jet journey is your gateway to opportunities you 
may never have imagined. This itinerary includes extensive options and 
activities, allowing you to match your own interests. Let Noma and Four 
Seasons unlock doors to experiences that make your journey unique to you. 
Access Noma’s insider knowledge for recommendations on everything from 
the hidden gems of street food to Michelin-starred restaurants. In Tokyo, 
you might choose to forage side-by-side with world-renowned chef Namae 
Shinobu, or learn to make sushi from the experts. Perhaps you’d like to 
take in a Tokyo Giants baseball game. Or, if you prefer, learn the basics of 
sword fighting from Tetsuro Shimaguchi, who choreographed the sword 
fighting sequences in Kill Bill. While in Florence, immerse yourself in the city’s 
Renaissance-Era splendor with private viewings at the Uffizi Gallery and the 
Galleria Dell’Accademia. Choose to meet pioneering wine makers and an 
eight-generation butcher in Chianti. Drive along the Tuscan coast and savor 
dinner at Il Bucaniere in San Vincenzo.

Directly after booking begin planning your personal itinerary with the help of  
our Four Seasons Global Guest Services Manager. On call for travelers before, 
during and after the trip, this dedicated professional can accommodate any  
request and will help you craft your ideal journey. Choose from a variety of  
excursions, make private arrangements, or simply relax and enjoy the 
luxurious Four Seasons experience.

Elephant ride, Chiang Mai



The Four Seasons Private Jet

TRAVEL TO NEW HEIGHTS
See the world as never before. From the moment you step aboard  
our Four Seasons Private Jet, you’re surrounded by comfort and care.  
Designed, styled and custom-fitted to the highest specifications,  
our Private Jet features just 52 flatbed seats. Travel in style between  
our finest hotels on your extraordinary journey and arrive at each  
destination refreshed and ready for adventure.

A seamless Four Seasons experience is yours throughout the journey,  
with stays exclusively at Four Seasons hotels and resorts. Enjoy intuitive,  
intelligent Four Seasons service from our team of dedicated professionals,  
including an Onboard Concierge and Executive Chef who accompany  
you throughout your trip. This all-encompassing itinerary includes  
accommodations, all meals, transportation and a variety of excursions  
and activities.

Join the Four Seasons Private Jet Experience on an exclusive journey  
of discovery and let us transport you on a carefree trip around the world.



WELCOME ABOARD THE  
FOUR SEASONS PRIVATE JET
Experience the luxurious design and exceptional attention to detail you’ve 
come to expect at Four Seasons hotels at 40,000 feet when you travel the 
world aboard our custom-fitted Private Jet. Designed by the same team that 
conceives the style and character of our hotels and resorts, our distinctive 
Boeing 757 ensures that you fly in comfort and style and arrive rejuvenated 
and ready for new adventures at every destination.

Unwind in leather flatbed seats handcrafted in Italy, offering six and a half feet  
of personal space plus an individual ottoman for extra comfort and storage. Enjoy 
our wide selection of on-demand entertainment.

Our dedicated journey team knows that travel is an incredibly personal experience. 
By taking the time to get to know each guest, they create truly memorable  
experiences customized for you. An onboard Four Seasons Executive Chef  
designs and prepares our exclusive in-flight menus using only the freshest  
ingredients and local flavors throughout the journey.

Our Onboard Concierge taps into the rich networks of on-property Four Seasons 
concierges and local contacts, ensuring that at each destination they provide  
insider access to exclusive excursions that are customized, authentic, and  
distinctly Four Seasons.

As we set off to the next incredible destination, relax in your luxurious flatbed  
seat and toast your travels with Dom Pérignon, the icon of luxury champagne,  
and the exclusive champagne on board the Four Seasons Private Jet.

Clockwise from above left: Four Seasons Private Jet flight crew; Attentive service; Fine dining at 40,000 feet

Four Seasons Private Jet Interior 



AT YOUR SERVICE
Rely on the expertise of Four Seasons as we personally escort you from one 
world-class destination to the next. Our smooth start-to-finish service ensures  
that every detail is seen to at every step along the way. At each stop on your  
journey, enjoy the luxury of Four Seasons hotels and resorts that embrace  
the natural beauty and authentic character each destination.

As you touch down in each new country, door-to-door luggage service  
transports your bags directly from the Private Jet to your hotel room and  
back again. Our Executive Chef communicates with the culinary teams  
at each stop to ensure that everyone is aware of dietary restrictions and  
preferences. For extra peace of mind, a journey physician travels with you  
to meet any needs along the way.

Local experts and on-the-ground guides are ready to share insider experiences, 
and property concierges have recommendations to help you explore each new 
destination according to your personal travel style.

Discover distinctive restaurants and recreation amenities, and opt to indulge in 
unique local spa treatments as Four Seasons delights and surprises at every turn.

From left to right: Four Seasons Hotel George V, Paris; Rice Barn at Four Seasons Resort Chiang Mai

Noma Restaurant, Copehagen, photograph by Mikkel Heriba Photography 



SEOUL
MAY 27 – 29

Clockwise from top left: Detail of Korean temple; Insa-dong area; Haitai statue and Gwanghwamun gate in Gyeongbokgung palace, Seoul 

EXPLORE 
Your immersion into culinary crafts, flavors and techniques begins in Seoul,  
a city on the cusp of becoming an international food destination. Following  
a welcome champagne toast, experience chef Jong-Kuk Lee’s renowned  
farm-to-table cuisine in a private dinner at his own home. Visit the Jin-Kwan 
temple at the foot of picturesque Mount Bukhan to dine and learn the spiritual 
Buddhist preparation of temple food used for centuries to enrich the practice  
of meditation. Get to know Peter Kreiner, Noma’s managing director, who  
will accompany you on the first part of your journey, and kick off the Noma  
conversation series with a discussion of how innovation and creativity play  
a key role in a restaurant’s success. Immerse yourself in Korean culture with  
a visit to Kwangjuyo, an acclaimed ceramics studio where master artisans  
handcraft traditional Korean ceramic ware used by high-end restaurants  
worldwide, before lunch at a local brewery. Enjoy a rare opportunity to visit  
the Korean Demilitarized Zone (DMZ), a 100-mile-long buffer zone separating 
North and South Korea, for a glimpse into one of the most isolated countries  
in the world.

With its bright lights and big city vibe, graceful palaces  
and f iery cuisine, Seoul is one of Asia’s most dynamic cities. 

STAY
The luxurious Four Seasons Hotel 
Seoul blends Old World tradition  
and new-wave cool in Seoul’s  
modern central district, steps  
from venerable historic sites and 
neighborhoods. This unique five-star 
hotel is one of our newest properties 
and exemplifies contemporary 
Korean architecture. Enjoy a 
quintessential Korean experience in 
a panoramic sauna or relax in the 
heated vitality pool.

Yu Yuan duck oven at Four Seasons Hotel Seoul 



TOKYO
MAY 29 – JUNE 1

From left to right: Street food vendor in downtown Tokyo; Ginza District

EXPLORE 
Begin your authentic Tokyo experience with a traditional tea ceremony. Or  
experience a contrasting modern approach to tea pairing at a private event  
hosted by Henrietta Lovell, the owner of Rare Tea Company who has created 
unique tea blends for Noma all over the world and is the restaurant’s go-to tea 
expert. In Toyosu, tour one of the world’s largest and busiest fish markets,  
which plans to move from its current location in Tsukiji. Opt for a shopping  
excursion in the Ginza district, home to flagship luxury stores and the latest  
in Tokyo fashions—as well as a vibrant street scene primed for people watching. 
Take in the city’s stunning skyline at night on a special helicopter cruise over  
glittering skyscrapers and brilliant neon lights, and discover Japan’s imperial  
legacy with a special visit to the Tokyo Imperial Palace. Your insider’s journey  
into Tokyo’s food world includes a private dinner with Michelin-starred chef  
Namae Shinobu from L’Effervescence. Head to the outskirts of the city, where 
chefs initiate you into the mysteries and techniques of foraging. Enjoy a private 
meal and demonstration at Yakiniku Nakahara, widely regarded as one of  
the city’s best wagyu and kobe beef restaurants. In your downtime, consult  
a Noma staff guide of favorite local haunts in the city to experience everything 
from ramen and yakitori to coffee and pastries.

From the retail excitement of Ginza to the ancient temples wedged between skyscrapers, 
explore the diverse urban landscape of one of the world ’s most dynamic cities.

STAY
Your restful intimate base, Four Seasons 
Hotel Tokyo at Marunouchi is within 
arm’s reach of Tokyo Station, Ginza 
and the Imperial Palace. Each of our 
57 Marunouchi boutique hotel rooms 
blends state-of-the-art convenience 
with timeless luxury. Our MOTIF  
Restaurant and Bar offers inspirational 
farm-to-table French cuisine from  
morning to midnight.

Bamboo forest at Hokokuji Temple 



HONG KONG
JUNE 1 – 3

EXPLORE 
Like its irresistible cuisine, Hong Kong is a vibrant and energetic blend of diverse 
influences. Your introduction to its range of dining possibilities begins with dim 
sum at Lung King Heen, a three-Michelin-star restaurant at Four Seasons. From 
Victoria Peak, the city’s highest point, soak in a birds-eye view of the spectacular 
skyline, surrounded by lush mountains. For a classic Hong Kong experience, take 
a tour of the labyrinthine markets where vendors hawk dried seafood and Chinese 
medicinal products. Join chef Alvin Leung Jr. at his restaurant, Bo Innovation, and 
dive into the avant-garde world of molecular gastronomy and modern cuisine at an 
“X-treme Chinese Dinner.” Sail around Hong Kong’s scenic harbor in a traditional 
red-sail junk boat over cocktail hour. When the sun goes down, browse the stalls 
at the Temple Street night market, a bustling atmosphere filled with tempting 
local delicacies, fortunetellers and impromptu performers. From its street food to 
its highly rated restaurants, Hong Kong offers a remarkable, stimulating clash of 
flavors and traditions that you can explore on your own or with renowned local 
chefs. Enjoy a traditional banquet with a whole suckling pig at Fook Lam Moon, 
an institution in Hong Kong for classic Cantonese communal dining.

STAY
Four Seasons Hotel Hong Kong, in the 
heart of the central district, is a refuge 
of timeless luxury with spectacular 
views and exquisite dining options. 
Enjoy captivating views of Victoria 
Harbour, Kowloon and the Peak or 
take a leisurely swim in the free-form 
infinity-edge pool.

Old and new worlds intermingle at this apex of Eastern and Western culture known  
for its cuisine, nightlife and shops, as well as its impressive natural surroundings.

Clockwise from top left: Tian Tan Buddha at Ngong Ping, Lantau Island; Food Market in Hong Kong; Interior lanterns of Man Mo Temple

Boat in Victoria Harbour 



CHIANG MAI
JUNE 3 – 6

EXPLORE 
Chiang Mai is the vibrant gateway to Northern Thailand’s unique cultural and  
culinary traditions. Enjoy this lush landscape of mist-covered mountains and  
verdant jungle as you head out on an elephant trek to a nearby hill tribe village. 
Join former Noma chef Garima Arora for lunch and an exclusive visit to a  
Royal Project farm, part of a national effort to boost sustainable farming across 
Thailand. Get an insider’s view of Chiang Mai’s nightlife and local dining with  
your guide Duangporn “Bo” Songvisava, co-founder of restaurant Bo.lan and  
recently named one of Asia’s best female chefs. Later, join Bo for a “Not Your 
Average Curry” dinner. Complete your immersion into the country’s distinctive  
flavors at our Essentially Thai dinner with acclaimed chef David Thompson.  
Visit the ancient temple of Chedi Luang, where the famous Emerald Buddha  
was once enshrined, before browsing the bustling Warorot Market and its  
stalls of local food, flowers and handicrafts.

STAY
Four Seasons Resort Chiang Mai  
is the perfect place to discover the  
treasures of Northern Thailand, whether  
from a private pavilion perched above 
the sprawling grounds or the plush 
interiors of an exclusive residence. 
Experience soul-deep relaxation at  
our award-winning spa or in the crystal  
waters of our foliage-fringed pool. 

Thailand ’s cultural capital is packed with temples, art galleries and exquisite 
restaurants with lush hills lying just outside the city’s ancient walls.

Clockwise from above left: Shopkeepers in traditional Thai cloth; Bull elephant in jungle; Fresh ingredients for Thai cuisine

Lower infinity pool at the Resort 



EXPLORE 
Past and present coexist in Mumbai, home to the glamour of Bollywood and 
India’s cultural epicenter. Explore antique shops, art galleries and jewelry stores 
on a private shopping excursion. See the Dhobi Ghats, the world’s largest open-
air laundry, for an eye-opening look at human ingenuity, and observe dabba-
wallahs at Churchgate Station transport home-cooked meals from suburban 
kitchens to downtown offices. Sample the multilayered flavors of Mumbai, from 
the ubiquitous chaats—or street food—sold on every corner to cutting-edge 
menus at elite restaurants. Enjoy an exclusive opportunity to prepare traditional 
Indian specialties with former Noma chef Garima Arora, and then sit down to 
a communal meal to sample the fruits of your labors. Garima is your guide in a 
visit to Crawford Market, and during an evening street food crawl to find the best 
kebabs, mutton biryani and other iconic dishes in the city’s traditionally Muslim 
areas. Join Noma chairman Marc Blazer at the Four Seasons Hotel Mumbai for 
cocktails and an insider’s perspective on the future of restaurant financing. 

STAY
Contemporary and bright, airy  
and inviting, Four Seasons Hotel 
Mumbai is a sleek icon of Indian  
hospitality, offering spacious  
luxury accommodations, many  
with views of the Arabian Sea.  
Retreat to one of eight spa  
treatment rooms, including two  
spacious suites that function as  
private spas, for an uninterrupted  
escape in Mumbai.

Mumbai, a vibrant, bustling center comprised of seven islands, integrates the colorful 
history of old Bombay in one the world ’s largest and fastest-growing cities.

MUMBAI
JUNE 6 – 8

Clockwise from above left: AER rooftop bar at Four Seasons Hotel Mumbai; The Gateway of India; Spices

Private dining at San Qi restaurant 



From left to right: Fountain & Statue of Neptune, Plazza Della Signora, Florence; Dinner setup on Ponte Vecchio bridge

FLORENCE
JUNE 8 – 10

EXPLORE 
Delve into the culture of Florence from your historic palazzo hotel and explore the 
highlights of Tuscany, renowned for its classic, hearty cuisine. Admire Florence’s 
stunning Renaissance-era art and architecture, including the magnificent Duomo 
and the glorious Uffizi Gallery, where you will enjoy a private viewing in the Vasari 
corridor. Travel out into the picturesque Tuscan countryside to sample the region’s 
diverse flavors. Visit Tenuta di Valgiào, a pioneering wine producer on a medieval 
site outside Lucca, and savor dinner at Damiano Donati’s celebrated classic bistro. 
See history and heritage unfold at the hands of eighth-generation butcher Dario 
Cecchini in Chianti, and soak in sunset views of the Tuscan coast during dinner 
at Fulvietto Pieranghelini’s restaurant Il Bucaniere, which sits on the beach of San 
Vincenzo. Explore the world of food philanthropy with Mark Emil Tholstrup, Noma’s 
concept manager, as part of the conversation series, and relax at your hotel with a 
signature Italian massage using extra-virgin olive oil and local honey in the tranquil 
spa. Cap off your Tuscan immersion with a private viewing of Michelangelo’s iconic 
David in the famed Galleria Dell’Accademia.

STAY
Five-star Four Seasons Hotel Firenze  
is a quiet sanctuary flanked by historic 
buildings and lush with modern amenities,  
the perfect base from which to experience  
one of the world’s oldest and most  
beautiful cities. Be near the best that 
Florence has to offer, while enjoying  
the rest and relaxation of a modern  
urban resort.

The birthplace of Renaissance art and architecture, Florence is one of the world ’s 
most compelling destinations, and a leader in fashion, architecture and f ine dining.

Val d’Orcia, Tuscany 



LISBON
JUNE 10 –  12

EXPLORE 
From the seafood of the traditional Portuguese maritime culture to the delicate 
spices of North Africa and the fiery flavors of the New World, Lisbon’s culinary 
traditions reflect the country’s rich history. Begin your introduction to Lisbon with 
a stroll through the Chiado, a fashionable neighborhood dotted with charming 
cafés and vintage boutiques. Delve into contemporary and modern art with a 
curator of the Berardo Collection Museum. Take a private tour of the Jerónimos 
Monastery, an impressive monument built to celebrate Portuguese explorer 
Vasco da Gama’s voyage to India. Join famed Portuguese chef Nuno Mendes 
for a petiscos dinner, the Portuguese twin of Spanish tapas. Nuno will also serve 
as your guide for an evening out to sample the city’s famous nightlife and street 
food. Examine the intersection of food and media in a conversation about chefs 
and their brand in the information age with Ben Liebmann, Noma’s chief operating  
officer. Celebrate your time in Lisbon with a gala dinner at Belcanto, José Avillez’s 
two-star Michelin restaurant in the historic Chiado district, where you will savor 
modern versions of Portuguese classics.

STAY
Located in the heart of the city,  
Four Seasons Hotel Ritz Lisbon  
is the city’s premier luxury hotel.  
The hotel boasts beautiful views of  
St. George’s Castle and the Tagus 
River, as well as an excellent collection 
of art, a soothing spa and acclaimed 
dining, including Varanda, the only 
restaurant in the city with a view  
of Eduardo VII Park.

Lisbon is a monumental city where the tradition and pride of an ancient seafaring legacy  
exist in serene harmony with the ideas and innovation of a forward-looking generation. 

Clockwise from above left: Chiado shopping district; Funicular on the west side of the Avenida da Liberdade; Fish market

Lisbon cityscape at sunset



COPENHAGEN
JUNE 12

EXPLORE 
Disembark in Copenhagen, and receive a very special welcome from René  
Redzepi, one of the most influential chefs in the world and the mastermind  
behind your journey. René and the team of his renowned restaurant Noma  
will welcome you to their home city and introduce you to the family, friends,  
producers and chefs that comprise their world. Forage with the Noma team  
and enjoy aperitifs on Amager Beach. Attend a curated conversation with René  
and other distinguished chefs. Learn about the evolution of their innovative  
methods and their vision for the future of Noma. Gather for a full, private  
meal with Noma including exclusive behind-the-scene access and insights.

STAY
Following your day of immersion into 
the cuisine and culture of Noma, you 
will be transported on our Private Jet 
to Paris. Enjoy legendary Four Seasons 
service and hospitality in the air, then 
spend this night at the Four Seasons 
Hotel George V, to awaken refreshed 
for the final stop of your journey.

The Danish capital offers an alluring mix of new and old, including progressive 
modern architecture, quaint narrow streets and a culture of innovation.

 Clockwise from bottom: Foraging for ingredients, photograph by Jason Loucas; René Redzepi, photograph by Laura L.P. / HdG Photography; Noma dish, photograph by Laura L.P. / HdG Photography

Nyhavn Harbour



PARIS
JUNE 12 – 14

EXPLORE 
In the City of Light, relax in the celebrated splendor of Four Seasons Hotel George 
V, Paris. Just steps away from the fabled Champs-Élysées, the location is perfect 
for exploring a city where Old World architecture and art stand side-by-side with 
contemporary fashion and modern gastronomy. Take in the sublime beauty of Paris 
from the water, enjoying champagne and oysters as you cruise down the Seine 
on a private riverboat. Turn to Noma’s curated list of local favorites and explore 
the staff’s favorite patisseries and wine shops in the city. Enjoy an intimate tasting 
session in the historic, secret wine cellar at our hotel, and immerse yourself in the 
world of haute couture. Take a day trip to the historic beaches of Normandy, then 
return to Paris and toast to a successful culinary adventure with a private farewell 
dinner at the three-Michelin starred restaurant, Le Cinq.

STAY
Four Seasons Hotel George V, an  
elegant eight-storey landmark built  
in 1928, redefines luxury in the city. 
The hotel offers guest rooms that 
sparkle with unique architectural  
details, private terraces that command 
views of all of Paris, lovingly restored 
18th-century tapestries, an exquisite 
art collection, and fine dining just 
steps from the Champs-Elysées.

Incomparable and unforgettable, the winding streets of Paris have it all, including 
2,000 years of history, art and architecture, high fashion and f ine dining.

From left to right: Luxembourg Gardens; Dessert at Four Seasons Hotel George V

Eiffel Tower, Paris 



Culinary Discoveries 2017 | Terms & Conditions
Please read the following information carefully. After reading the Terms and Condi-
tions herein (the “Agreement”), in order for your reservation to be completed, you, 
the passenger/participant (“Participant” or “you”) must indicate your acceptance of 
the terms of the Agreement by signing and submitting the Reservation Form, along 
with the deposit to Operator.

TCS & Starquest Expeditions, Inc. (“Operator”), 3131 Elliott Avenue, Suite 300, 
Seattle, WA 98121, a qualified tour operator, is collaborating with Four Seasons 
Hotels Limited (“FSHL”), to organize and administer the Culinary Discoveries 
tour (the “Tour”). Operator, as the principal, is responsible to you for arranging 
and providing all of the services and accommodations offered in connection 
with the Tour, provided, however, that in the absence of gross negligence on Op-
erator’s part, Operator is not responsible for personal injury or property damage 
caused by the air carrier, hotel, or other suppliers of any of the services being 
offered in connection with the Tour. The acceptance of your Reservation Form and 
deposit by Operator creates a contractual relationship between Sponsor, Operator, 
and you, the passenger/participant (Participant), in the Tour provided by Operator. 

TERMS & CONDITIONS
Tour Price: $135,000 per person based on double occupancy. There is a 
$12,000 supplement for single travelers. 

Reservations & Payments: To reserve your place on a Tour, complete and sign 
the Reservation Form and return it with your deposit of $10,000 per person. The 
deposit can be made by check; wire transfer; or by a major credit card such as 
Visa, MasterCard, American Express and Discover Card. Make checks payable 
to “FSCUL-17 Escrow.” If you pay your initial deposit by credit card, it is fully 
refundable until you sign the Reservation Form. The second payment of $25,000 
is due July 27, 2016 and final payment is due November 28, 2016. The second 
and final payments are payable by check or wire transfer only, made out to the 
secure escrow account.  

Please fax, mail, or scan and email the completed form to TCS World Travel, 
3131 Elliott Avenue, Suite 300, Seattle, WA 98121; fax to 206-447-7717; email to 
fourseasonsjet@tcsworldtravel.com; or call 1-206-753-0048 (Worldwide) or 1-888-
215-2728 (North America). If the Tour is fully booked when your Reservation Form 
is received, your payment will be returned within 7 days, or with your authorization, 
Operator may retain the deposit and place your name on a waiting list in the event 
other Participants cancel their reservations. Even if you authorize Operator to put 
your name on a waiting list and retain your deposit, Operator will notify you within 
7 days that the Tour is fully booked.

Security Agreement: Your payments are held in an escrow account at The 
Commerce Bank of Washington (“TCBW”), 601 Union Street, Suite 3600, Seattle, 
WA 98101-1342. Participants are protected by a Letter of Credit #592 issued by 
TCBW (the “Security Agreement”). Any claims against this Security Agreement 
must be filed with Operator or TCBW within 60 days of the termination of the Tour. 
After that time, Operator and TCBW will be released from liability under the Se-
curity Agreement.

Included in the price: A privately chartered Boeing 757 that departs from the 
departure city as listed in the itinerary, and return to the final destination city as 
listed in the itinerary; Four Seasons hotel accommodations and all applicable taxes 
in the destinations, and Operator-planned excursions and options as indicated in 
the itinerary, from arrival at the first hotel through departure from the last hotel; all 
meals beginning with dinner on the first night of the Tour and ending with breakfast 
on the last morning of the Tour, as indicated in the itinerary, are included; complete 
program of special events and activities including extensive options at all destina-
tions; all taxes; group transportation; airport transfers at the beginning and the end 
of the itinerary; services of professional staff, including journey managers and Four 
Seasons Concierge; bottled water throughout the program (during sightseeing, at 
scheduled meals, and in your room); the following beverages: liquor aboard the 
private jet, during special events and cocktail parties on land, house wine and/or 
beer at lunch and dinner, and non-alcoholic beverages at all scheduled meals on 
land; baggage handling during the Tour; internet access in hotels where available; 
tips or gratuities to local guides, drivers, porters, and wait staff; amenities package. 
Any tips or gratuities not specifically mentioned as included in the total Tour price 
will be at your discretion. The exact Tour itinerary, name and location of hotels, 
length of stay at each hotel, and other ground accommodations and services, are 
set forth in the itinerary, which is a part of this Agreement.

Not included in the price: Commercial airfare from your home city to the depar-
ture city, and from the final destination city to your home city; optional and addi-
tional accident/baggage/cancellation insurance; passport and visa fees; personal 
expenses such as laundry, telephone, and fax fees; all beverages not mentioned 
above as included; hotel minibar charges; meals not scheduled by Operator; in-
dividual hotel services such as spa treatments, golf green fees, and equipment 
rental, unless otherwise noted; and additional excursions and options that are not 
Operator-planned; and inoculation and medication costs of any kind. Any tips or 
gratuities not specifically mentioned as included in the total Tour price will be at 
your discretion. Except for “major changes” as described below, no refund will 
be made for any accommodations or services included in the tour price that you 
voluntarily do not use.

Insurance: Operator strongly recommends this important protection, which can 
save you money if you are forced to cancel or alter your trip. Insurance premium 
payments are nonrefundable.

Baggage: On the private jet, each Participant is limited to 150 pounds of checked 
baggage in 3 bags (each limited to 50 pounds), plus a few smaller carry-on items 
such as a backpack, purse, camera, and/or laptop. For international flights, the 
air carrier’s liability is limited to the actual value of the baggage but not more than 
1,000 Special Drawing Rights, approximately $1,250 per passenger, unless a high-
er value is declared at the time of check-in and an appropriate excess valuation 
charge is paid. Baggage, when not handled by Operator, and personal effects are 
at all times the sole responsibility of the Participant.

Aircraft: The private jet flights will be performed using a Boeing 757 jet with 52 
flatbed seats. The air carrier for the Tour will be TAG Aviation (UK) Ltd, Farnbor-
ough Airport, Hampshire, GU14 6XA, United Kingdom. Operator and the air carrier 
reserve the right to substitute equivalent aircraft if necessary. 

International Flights: The operation of these flights is subject to the foreign gov-
ernments involved granting landing rights for the flight. If the air carrier cannot 
obtain these rights for any particular flight leg of the Tour, that flight leg will be 
canceled and alternative arrangements may be made, at the discretion of Operator.

Cancellations & Refunds: If you cancel your reservation or change your plans, 
your right to receive a refund is limited, as set forth in the following schedule. All 
cancellations will become effective as of the date of the postmark or email receipt. 
All requests for refunds must be sent to Operator in writing via mail, fax or email.

If your notice is received...  You will receive a refund of all 
 deposits less a...
On or before May 27, 2016 $5,000 per person cancellation fee
From May 28 to July 27, 2016 $10,000 per person cancellation fee
From July 28 to Sept. 27, 2016 $15,000 per person cancellation fee
From Sept. 28 to Nov. 28, 2016 $25,000 per person cancellation fee
After Nov. 28, 2016 No refund

Refunds will be made within 14 days of receipt by Operator of your notice of cancellation.

Leaving the Tour in progress, for any reason whatsoever, will not result in a refund, 
and no refunds will be made for any unused portions of the Tour. If you cancel 
and are able to provide a substitute Participant for the Tour, you will receive a full 
refund of money paid toward the price less, an administrative charge of $25 for 
effecting the substitution once the substitute Participant has paid in full. TCS (or 
“FS and Tour Operator”) reserves the right, at its sole discretion, to remove anyone 
whose physical condition or behavior compromises the operation of the private 
jet tour, detracts from the enjoyment or safety of other participants, or poses a 
safety threat to the participant. The removed party will not be entitled to a refund 
or any compensation by, or from, TCS for the Tour, including any refund for any 
unused portions of the Tour. Any liabilities, costs and expenses resulting from such 
removal, including but not limited to the costs of travel arrangements, are the sole 
responsibility of the removed party and not TCS. Please note that the costs for 
visas, commercial air tickets, insurance, suite upgrades, and pre- or post-tour 
independent arrangements may not be refundable. 

Itinerary Changes: The itinerary and staff are subject to modification and change 
by Operator. Every reasonable effort will be made to operate the Tour as planned; 
however, should unforeseen world events and conditions require our itinerary to 
be altered, Operator reserves the right to do so for the safety and best interest 
of the group.

Suite Upgrades: Suite rooms are available in each destination; more information 
about them, including their additional costs, will be sent to you in the months be-
fore departure, or upon booking.

Airfare: Operator is happy to assist you in reserving commercial flights from your 
home city to the trip departure city, and the trip’s final destination city to your home 
city, in the class of service that you prefer. Please ask for details.

Visa Documents/Entry Permits: To participate in the Tour, visas and/or entry per-
mits are required for some countries. Acquiring visas and/or entry permits is the 
responsibility of the Participant. Failure to obtain visas and/or entry permits does 
not negate the terms and conditions. Any extra costs for rerouting Participants 
without visas and/or entry permits will be the responsibility of the Participant. Op-
erator will provide information on the necessary visas and/or entry permits in the 
Tour documents.

Health Requirements: This is an active program, which requires you to make a 
realistic assessment of your health. All Participants are expected to be in active 
good health, to enjoy traveling as part of a group, and to be ready to experience 
cultural differences with grace. Walking and climbing stairs are required in many 
hotels and airports, to board the aircraft, and as part of many excursions. Prior to 
traveling, Operator highly recommends visiting your personal physician for a check-
up, so that you may discuss your ability to participate in this type of journey. To go 
to certain destinations or participate in certain activities, you may need to obtain 
your physician’s approval. In this case a form will be sent to you for your physician 
to sign. Operator is prepared to arrange for an alternative destination or activity, 
in case a physician recommends it. Malaria and other diseases may be present 
in some of the countries featured in this itinerary; proof of yellow fever inocu-
lation may be required based on country of residence. For the latest recom-
mendations on specific health precautions for the areas you will visit, consult your 
physician and the Centers for Disease Control. Any physical condition requiring 
special attention, diet, or treatment should be reported in writing when the reserva-
tion is made. Operator will make reasonable efforts to accommodate Participants 
with special needs; however, Operator cannot accommodate wheelchairs. If you 
require a slower pace, extra assistance, or the use of a cane or walking stick, 
arrangements will be made for private touring at each destination, if necessary, at 
the discretion of Operator’s staff. Any extra cost for such arrangements will be the 
responsibility of the Participant. If you would like to forego some of the scheduled 
sightseeing to rejuvenate and relax, please feel free to do so at any time.

Personal Information: Personally identifiable information of Participants 
may be shared between FSHL, hotels and resorts managed by FSHL (“Ho-
tels”) and Operator. FSHL and Hotels will maintain such information in 
accordance with the Four Seasons Privacy Policy available at fourseasons.com/
privacy. Operator will maintain such information in accordance with its privacy pol-
icy available at TCSWorldTravel.com/privacy-policy.

Photography & Video: FSHL and Operator reserve the right to take photographs 
or videos (the “Photography”) during the Tour and to use the Photography, in-
cluding the image or likeness of Participants, in whole or in part, in any form, ei-
ther alone or accompanied by other material, for promotional purposes including 
without limitation advertising, promotion, publicity, trade or any other marketing 
purpose, throughout the world, in any medium now known (including, without 
limitation, printed media, digital and electronic media, audiovisual recordings, still 
photographs and the internet or mobile applications including social media) or 
hereafter developed. Participants who prefer their images not be used must notify 
Operator in writing prior to the commencement of the Tour. Unless Participants so 
notify Operator in accordance with the foregoing, Participants hereby waive, in fa-
vor of FSHL and Operator: (a) any and all right to inspect and/or approve FSHL’s or 

Operator’s use of the Photographs, including the image or likeness of Participants; 
(b) any and all claims of copyright or other ownership with respect to FSHL’s or 
Operator’s use of the Photographs, including Participants’ likeness or image; and 
(c) all moral rights of whatsoever nature in and to the Photographs and Participants’ 
likeness or image represented in the Photographs.

Basis of Rates: All prices are based on two persons sharing a room. All prices 
and fares are quoted in U.S. dollars. The rates are based on current tariffs and 
are subject to change due to unforeseen circumstances. While Operator will make 
reasonable efforts to maintain the listed prices, if it is necessary to levy a surcharge, 
Operator reserves the right to do so and will notify you at the time of final invoicing. 
Operator reserves the right to cancel the Tour because of inadequate enrollment 
that makes the Tour economically infeasible to operate. In such a case, a full refund 
of the Tour cost will be made. 

Release of Liability: The passenger tickets in use by the air carriers shall consti-
tute the sole contract between the carriers and the passenger; the carriers are not 
responsible for any act, omission, or event during the time tour Participants are 
not aboard their conveyance. None of Operator, FSHL, hotels managed by FSHL, 
or any of their respective owners, directors, employees, contractors, officers or 
agents (collectively, the “Released Parties”) shall be held liable for (a) any damage 
to, or loss of, property or injury to, or death of, persons occasioned directly or 
indirectly by an act or omission of any other provider, including but not limited to 
any defect in any aircraft, watercraft, or vehicle operated or provided by such other 
provider, (b) any loss or damage due to delay, cancellation, or disruption in any 
manner caused by the laws, regulations, acts or failures to act, demands, orders, or 
interpositions of any government or any subdivision or agent thereof, or by acts of 
God, strikes, fire, flood, war, rebellion, terrorism, insurrection, sickness, quarantine, 
epidemics, theft, or any other cause(s) beyond their control, and (c) any and all 
claims, actions, or losses for bodily injury, property damage, wrongful death, loss 
of services, lost profits, consequential, exemplary, indirect or punitive damages 
or otherwise that may arise out of or occur during your travel in connection with 
the Tour. The Participant waives any claim against any of the Released Parties for 
any such loss, damage, injury, or death, including any right to seek consequential, 
punitive or exemplary damages against any of the Released Parties for any reason 
whatsoever. None of the Released Parties shall be liable for any air carrier’s cancel-
lation penalty incurred by the purchase of a nonrefundable ticket. 

Acknowledgment of Risk: You understand and acknowledge that your travel in 
connection with and participation in the Tour or any activities which may take place 
during the Tour, may involve risk and potential exposure to injury or fatal injury and 
that risk and dangers may arise or be caused by the negligence or participation of 
other Participants, contractors, and/or subcontractors for the Tour or from other 
foreseeable and unforeseeable causes including weather and other acts of nature. 

Express Assumption of Risk & Responsibility: In recognition of the inherent risk 
of the travels and related activities in which you are intending to engage, you con-
firm that you are physically and mentally capable of participating in the Tour and 
that you willingly and voluntarily assume full responsibility for any injury, loss or 
damage suffered by you or caused by you. By registering for the Tour, you cer-
tify that you do not have any mental, physical or other condition or disability that 
would create a hazard for yourself or other Participants. Operator reserves the 
right in its sole discretion to accept, decline to accept, or remove any Participant 
on the Tour and reserves the right, subject to the terms and conditions contained 
herein, to withdraw any part or all of the Tour and to make such changes as may 
be necessary. 

Arbitration: Any controversy or claim arising out of or relating to this Agreement or 
the performance there under, including without limitation any claim related to bodily 
injury, property damage or death, shall be settled by binding arbitration in New 
York, New York, U.S.A., in accordance with the rules of the American Arbitration 
Association then existing, and judgment on the arbitration award may be entered 
in any court having jurisdiction over the subject matter of the controversy. Such 
proceedings will be governed by substantive New York law. This agreement to 
arbitrate does not waive or modify the liability release contained in this document.

Exclusive Governing Law & Jurisdiction: This Agreement shall be governed by 
the laws of the State of New York, without regard to conflicts of laws principles. If 
the right to seek arbitration is for any reason waived by both parties, or if judicial 
review of any arbitration is sought, any action or legal proceeding arising out of 
this Agreement shall be brought exclusively in the courts of the State of New York, 
or, if it has or can acquire jurisdiction, in the United States District Court for the 
Southern District of New York or the appropriate appellate courts, and the par-
ties hereby waive any objection to venue or jurisdiction in connection therewith. In 
connection with any action or legal proceeding arising out of this Agreement, the 
parties hereby specifically and knowingly waive any rights that either party might 
have to demand a jury trial.

By registering for the Tour, the Participant agrees to the Operator-Participant Con-
tract and Terms and Conditions set forth in this Agreement.

TCS & Starquest Expeditions, Inc. is a Registered Seller of Travel in Washington 
(#602-320-265), a California Seller of Travel (#2071584-30), an accredited mem-
ber of the Better Business Bureau, and is endorsed by IATAN, the International 
Airlines Travel Agent Network (#50-755585). TCS & Starquest Expeditions’ Dunn 
& Bradstreet 

D-U-N-S number is 17-084-7961.

Copyright © TCS & Starquest Expeditions, Inc.



Traveler Information

RESERVATION FORM
CULINARY DISCOVERIES / MAY 27 – JUNE 14, 2017

Please reserve  place(s) on Culinary Discoveries priced at 135,000 USD per person, double occupancy.

Traveler 1 Name:  

Date of Birth:  

Email:  

Traveler 2 Name:  

Date of Birth:  

Email:  

Street Address:    City:   State/Province:    

Zip/Postal Code:   Phone Number:    Alternate Phone Number: 

Nationality:                       Country of Residence:  

Accommodations

❍ I plan to share accommodations with Traveler 2 (above).

❍	 I prefer single accommodations where available for an additional 12,000 USD.

❍	 I plan to share accommodations with someone other than Traveler 2:  

Terms and Conditions

I/We have read the itinerary and accept the Operator-Participant Contract and Terms & Conditions for the trip (each traveler must sign).

Signature:   Date: 

Signature:   Date: 

Information about all suite upgrades and optional programs will be sent to you in the months before departure.

Payment

❍	Enclosed is my deposit check for $  (10,000 USD per person).  
 Please make checks payable to “FSCUL-17 Escrow.”

❍			Please charge my deposit of $  (10,000 USD per person) to my credit card. Charges can be made to  
most major credit cards, including Visa, MasterCard and American Express.

 Credit card number:   Expiration Date: 

 My credit card billing address, if different from above:

 

Please fax or mail the completed reservation form to:

Four Seasons Private Jet Experience

3131 Elliott Avenue, Suite 300, Seattle, WA 98121

Phone: 1-206-753-0048 (Worldwide) or 1-888-215-2728 (North America)  /  Fax: 206-447-7717

PRIVATEJET.FOURSEASONS.COM  /  Email: fourseasonsjet@tcsworldtravel.com



Woman in sari, Mumbai



Embark on your journey of

CULINARY DISCOVERIES

PRIVATEJET.FOURSEASONS.COM


