
 

“Moroccan Fantasy” Cuisine & Culture Tour: 
Souqs, Kasbahs, & Oases 

*Featuring Celebrity Chef & Culinary Diplomat, Amy Riolo* 
12 Days/11 Nights: March 27-April 7, 2019 

 

Marrakech taught me color. Before Marrakech everything was black.  

-- Yves Saint Laurent 

Day 1 
March 27, 2019 
US Departure 

Depart Washington Dulles airport on Royal Air Maroc AT219 at 10:15pm, arriving in 
Casablanca, Morocco at 9:20am on March 28th. 

Day 2 
March 28, 2019 
Casablanca 
“Cosmopolitan and Complex” 

The metropolis of Casablanca, Morocco’s largest city and home to the largest port in 
Africa, is our urban welcome to this tour. This Bogart and Bergman mythologized city 
wraps commercialism and cosmopolitanism around a prevailing core of history and 
tradition. European, African, Islamic, and Arab, “Casa” is a revealing microcosm of the 
complex and often conflicting forces shaping modern-day Morocco.  

Before transferring from the Casablanca airport to our boutique hotel in a quiet corner 
of the city center, we’ll conquer the cobwebs of jet lag and take a guided tour of the 
extraordinary Hassan II mosque, the largest mosque in Africa (and the 3rd largest 
mosque in the world) and an exclamatory testament to faith and the 1,400 master-
craftsmen who created it; it is the only mosque in Morocco where on-Muslims are 
permitted entry, and its size and detail will astonish. 
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Then to the cozy hotel for check-in, lunch, a refreshing nap or shower, qawah bi’haleeb 
(café au lait), and then a five minute walk to Villa des Arts Casablanca where Moroccan 
contemporary art is displayed in a lovely 1934 art deco building. Juxtaposed to the 
traditional artisanship seen earlier at the Hassan II mosque, you’ll grasp not only this 
country’s rich history but also the intriguing push-pull of tradition vs. modernity which 
Casa embodies like no other city in Morocco. In the arts, in the clothing, in food, in 
language coding/switching, in attitudes—you’ll see and experience this dynamic most 
everywhere. 

Our first night in the Maghreb (“where the sun sets” in North Africa) will conclude with a 
celebratory welcome dinner at a restaurant acclaimed for its authentic Moroccan fare.  

Days 3-5 
March 29-31, 2019 
Marrakech 
“Food, Fashion, Fantasy” 

The Rose City...The Pearl of the South...or simply “Marrakech”. Morocco’s second 
largest city pulsates with the possible. Its frontier-like, African spirit is certainly a 
reflection of its history as a depot for caravans transporting slaves, gold, and ivory from 
Timbuktu, Mali. Stylish, ambient, ochre-colored, and sunny, Marrakech has achieved 
ultra-glamorous and high-design status with the celebrity and jet-set circles which 
frequent the posh riads (traditional homes build around a courtyard/garden), clubs, 
and luxe restaurants. We’ll swim in these waters for a moment, and ensconce ourselves in 
an intimate, chic riad within the hive that is Marrakech’s “medina” (the old city), a 
UNESCO World Heritage Site. This will be our “palace” for the next few days, a 
sanctuary of stillness and fountain-trickle with kinetic ‘kech (hip shorthand for 
“Marrakech”) just outside its unremarkable door. After a day’s activity, seek out one of 
the riad’s hidden salons, retreat to its atmospheric rooftop, or awaken your well-
traveled feet in its cozy plunge pool. 

We’ll enjoy a half-day guided tour of the medina to appreciate its unique cultural, 
historical, and Islamic treasures, and possible sites may include: the Koutoubia Minaret; 
the Almoravid Koubba; the Ben Youssef Medersa; the Bahia Palace; the Saadian Tombs; 
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and perhaps Dar Si Said, which now houses the Museum of Moroccan Arts. Morocco’s 
emblematic architecture, artisanal excellence, geometric expression, and handicrafts will 
be in high definition. Shopping will furiously beckon here too as we traverse its colorful 
and cacophonous souqs (“markets”), but note that the “good price” or “friend price” 
offered may well need some extra bargaining thanks to Marrakech’s chicness. During 
our medina tour, Chef Riolo will conduct a spice workshop at one of the many “hanouts” 
(small shops) burgeoning with spices and herbs. Medicinal as well as culinary 
applications abound, and Chef Riolo will shed light on both traditional and 
contemporary uses. You’ll want to purchase true saffron here at the local friendly price. 

We’ll also visit the new, acclaimed Yves Saint Laurent Museum which displays a collection 
of clothing, accessories and drawings by the late designer who was enamored by 
Marrakech; then take a stroll amidst its adjacent, splendid subtropical garden, Jardin 
Majorelle--designed by the French painter Jacques Majorelle and owned by the Pierre 
Berge-Yves Saint-Laurent Foundation. Amidst cacti, bamboo, trickling fountains, bursts 
of bougainvillea, and towering palms, color quakes--particularly the deep cobalt 
“Majorelle Blue” created by Jacques which accents the many planters, pergolas, and the 
on-site Museum of Islamic Art worthy of admiration. Similar to the sanctuary of hidden 
dars and riads with the medina’s chaos right outside their doors, this placid 12 acre 
setting is a soothing elixir to Marrakech’s frenetic electricity.  

Our first private cooking class will take place in one of the riad’s fantastic, open-to-the-
skies courtyards (we dare say you haven’t experienced such a class setting before), and 
Chef Amy Riolo will lead you through a hands-on, multi-course discovery of Morocco’s 
renowned cuisine. Menu possibilities? Perhaps you may tackle the delicate 
“warqa” (similar to phyllo) flaky pastry pie, “B’stilla”--with either chicken or pigeon the 
featured stuffing. Savory on the inside, sweet on the outside, “B’stilla” is a traditional 
dish of celebration. Or perhaps lamb may be on the menu...with almonds and prunes as 
part of tagine...or we will create couscous from scratch, appreciating this labor-intensive 
preparation as an ode to fellowship and hospitality. No matter the ultimate selection, 
these hands-on cooking demonstrations and resulting feasts will broaden your 
Moroccan recipe portfolio for your own kitchen productions. Over dinner—your 
creation—enjoy the hypnotic sound of a Gnawa musician strumming his gimbri.  

At our riad, we’ll also arrange an intimate encounter over tea with a Moroccan whose 
story is worth telling. You will have the great privilege of meeting a humble, kind, and 
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fascinating gentleman--the grand-son of a forced laborer before abolition--who will 
offer you an informal introduction to Berber (Amazigh)-Sahara culture. The Berbers 
(indigenously and preferably known as the Imazighen -- literally “Free Men”) are the 
indigenous inhabitants of North Africa who pre-dated the Arabs’ arrival and settlement 
in the 7th and 8th centuries. Although converts to Islam, the Imazighen possess their own 
language and culture and form part of the fascinating Moroccan mosaic. This Moroccan 
expert will share his perspective and personal story from his rural, southern upbringing 
(a topical prelude before we venture south on our tour), and also speak to 
contemporary Moroccan issues. One inspirational nugget: he first learned English from 
tourists by bartering English words/phrases for dates (as in the fruit, of course!)...and 
now runs his own small business, advising and coaching students. 

Our experience of Moroccan cuisine will take a fantastic, carnival-like turn one evening 
as we exit our placed Palmeraie compound and encounter Marrakech’s primary source 
of spirit and energy: the place and spectacle of “Djemaa el Fna” (Assembly of the 
Dead)--an open square where musicians, peddlers, merchants, snake charmers, henna 
artists, fortune-tellers, acrobats--and festive food stalls--co-mingle and perform day 
into night, every night. The drum beats of the square lure you in kilometers away. We’ll 
venture in, taste buds opened wide to the starry skies pocked by grill smoke, and with a 
knowledgable guide, partake in a 5 course meal. Familiar and not so familiar tagines, 
couscous, b’stilla, spicy merguez sausages, kebabs, fried fish, “harira” soup (Morocco’s 
iconic bowl of tomatoes, lentils, chickpeas, and pasta), stewed snails, and--for the most 
brazen--sheep’s heads with eyes intact, of course, for effect and the travel journal. 
Orange juice stalls, kaleidoscopes of olives, and pyramids of dates of various hues and 
tastes round out the psychedelic nature of this overwhelming, intoxicating experience! 

Marrakech’s “medina” (old city) is a UNESCO World Heritage site, and we’ll take a 
guided tour for a few hours during our time here to appreciate its own unique cultural 
and historical treasures, including: the Koutoubia Minaret, the Ben Youssef Medersa; 
the Bahia Palace; the Saadian Tombs; and perhaps Dar Si Said, which now houses the 
Museum of Moroccan Arts. Morocco’s emblematic architecture, artisanal excellence, 
geometric expression, and handicrafts will be in high definition. Shopping will furiously 
beckon here too, but note that the “good price” or “friend price” offered may well need 
some extra bargaining thanks to Marrakech’s chicness. We’ll also visit the new, acclaimed 
Yves Saint Laurent Museum which displays a collection of clothing, accessories and 
drawings by the late designer who was enamored by Marrakech; then a stroll amidst its 
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adjacent, splendid subtropical garden, Jardin Majorelle--designed by the French 
painter Jacques Majorelle and owned by the Pierre Berge-Yves Saint-Laurent 
Foundation. Amidst cacti, bamboo, trickling fountains, bursts of bougainvillea, and 
towering palms, color exclaims--particularly the deep cobalt “Majorelle Blue” created by 
Jacques which accents the many planters, pergolas, and the on-site Museum of Islamic 
Art worthy of admiration. Similar to the sanctuary of hidden dars and riads with the 
medina’s chaos right outside their doors, this placid 12 acre setting is a soothing elixir to 
Marrakech’s frenetic electricity.  

One final enriching excursion will leave impressions on our Marrakech canvas: we will tour 
a highly acclaimed non-profit empowering disadvantaged women through restaurant 
training and job placement, exchange culinary ideas, and have lunch at one of its two 
area restaurants. Morocco’s relatively progressive current is manifest in such ventures. 

Days 6-7 
April 1-2, 2019 
Aït Benhaddou/Tamedakhte 
“Rock the Kasbahs” 

Now we begin our fantastic journey south with a go-slow approximately 4.5 hour 
segment, up and across the High Atlas Mountains—home to Mount Toubkal, the highest 
peak in North Africa at 13,671’ and second highest in all of Africa to Mount Kilimanjaro—
and down to the first sands of the vast Sahara. But as a prelude to sinuous dunes, lush 
oases, and fabled ksars and kasbahs will set the dramatic stage. 

With steady hands at the wheel, and a gentle smile from his heart, our personal driver, 
‘Abdelqadir, will wind our way through the jaw-dropping Tizi n’ Tichka pass (7,415’)—
built by the French Foreign Legion in 1936—with photo-op and vertigo-stop pauses 
along the way. [Pro tip: pack and swallow the Dramamine]. As the curlicues become less 
severe and we descend into this landscape of hardscrabble rock desert, swatches of 
date-palm oases nourished by elaborate canals, and orange-hued ksour (fortified tribal 
villages) and kasbahs (fortified homes) sculpted of mud brick, you are forgiven if you 
have a sense of déjà vu. This backdrop has possibly starred in one of your One 
Thousand and One Nights dreams, but it has also been an actual setting for many 
Hollywood films as we’ll soon see. Dream or motion picture, the reality is this: you are 
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traveling along old caravan routes that connected Fes, Marrakesh, Timbuktu, Niger, and 
other trading posts in the Sahel and Sahara. Gold, salt, and slaves have left their 
indelible imprint in this inhospitable terrain if you peer deeply enough. Time and group 
equilibrium permitting, after crossing the pass, we may detour to the less-visited and 
quite incredible ruins of Kasbah Telouet, former stronghold of the Amazigh El Glaoui 
(“Lords of the Atlas”) clan of the 19th and 20th centuries, which controlled the caravan 
routes from the south to Marrakech.  

During our two nights here in kasbah country—nestled in our own little kasbah and spa
—we’ll acclimate to this slower, anti-Marrakech pace of the south and glimpse life in 
rural Morocco. A highlight, no doubt, will be a tour of the remarkable UNESCO World 
Heritage Site of Aït Benhaddou, the most well-preserved ksar dating back to the 11th 
century whose grandeur has earned it film credits in “Jesus of Nazareth”, “Lawrence of 
Arabia”, “Sodom and Gomorrah”, and “Babel” among numerous others (some episodes 
from the “Game of Thrones” series were shot here too). With its elaborate design, 
stalwart towers, crenellations, and sheer walls of ochre mud, Aït Benhaddou is a 
spectacular sight in soft, filtered light, accented by a periphery of palms and lazy 
donkeys which make this period piece burn even brighter.   

It may all feel so surreal, this intersection of centuries-old architecture, biblical 
ecosystems, colorful Amazigh dress, and present-day entertainment, but this is yet 
another ember of the fantastic in this mesmerizing country. 

Days 8-9 
April 3-4, 2019 
Ouarzazate/Skoura 
“Midnight at the Oasis…” 

The epic expedition continues on a south-by-southeast trajectory for a relaxed (always 
“approximately") 3.5 hour drive, past the administrative center and strangely quasi-
cosmopolitan—and memorably named—town of Ouarzazate (“Wherz’-iz-at”), HQ for 
many film crews and Sahara outfitters. Before veering east towards the Skoura oasis, 
we’ll tour the nearby Atlas Corporation Studios for more film trivia and come to 
appreciate the magnitude of this business for Morocco. Its magnificent geographic 
diversity coupled with the country’s stability make it a frequent “go-to” for producers 
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seeking evocative, on-site filming locations—encapsulating action/adventure, history, 
and war genres, especially. Past sets and props from Martin Scorsese’s “Kundun” to 
Ridley Scott’s “Gladiator” and Oliver Stone’s “Alexander”, among others, are on display, 
in some shape or fashion.  

We’ll go deeper, entering the beguiling Dadès Valley—the legendary “Route of a 
Thousand Kasbash”— a desolate route interrupted by storybook date palm oases with 
more storybook ksour and kasbahs (the abandoned, crumbling ones stoking romance 
and melancholy) periodically sprouting and glowing through the precious greenery. By 
now, you will understand that this is a road trip worth taking. [Pro Tip #2: Invest in a 
camera that is not a smartphone]. 

Our stop for the next two nights will be our own pisé (mud-brick) ecolodge nestled 
within inside the extraordinary thicket that is the Skoura oasis. The inviting pool and 4 
hectare organic gardens which will contribute to our dinners here(date palms, apple 
trees, pear trees, peach trees, olive grove, pomegranates, figs) are very worthy of some 
idle time. If a henna artist stops by to paint willing hands or feet in florid, exotic fashion
—a carnal memento for the flight home—lazily raise your chosen limb. 

You will get a first-hand account of “life in an oasis” as we take a guided tour of Skoura 
and behold the inner workings of the irrigation canals and traditional, rural existence 
that is the upside-down to what you experienced in urban Marrakech. A camel ride 
along these dusty trails with palm fronds dappling the sun may be arranged to fulfill the 
romance factor. And if you simply cannot kasbah enough, the 17th century “living” 
Kasbah Ameridil is the jewel of the oasis (and has earned its place on Morocco’s 50 
dirham note) with its ornate decoration and still-functioning bread ovens. Once dusk 
descends,  be sure to gaze up at a galaxy and universe re-defined in this empty space 
devoid of light pollution, star-strewn like popcorn. Sublime and astonishing. 

Surrounded by fecund date palms, how can we not indulge in this biblical fruit? The 
weekly souq in the nearby village of Toundout may afford us a vast sampling of these 
dimpled delights and an enlightening window into these roaming “Maroc-marts” that 
feed and supply all corners of the country.  
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Days 10-11 
April 5-6, 2019 
The Marrakech Palmeraie 
“Lush Life” 

After breakfast at our guesthouse, a long (approximately 6 hours) but scenic drive back 
over the High Atlas and a return to the plains of Marrakech—but for our finale, instead 
of returning to the bustling medina, we’ll maintain our oasis vibe by calling the luxurious 
Jnane Tamsna in The Palmeraie (the oasis outside the city center) our home for the next 
few days. With its beckoning botanical gardens and birdsong, multiple pools, seductive 
archways, and comfortable nooks, there is little doubt that by now your heretofore 
retirement plans may have been thrown a Moroccan wrench.  

We’ll stay ensconced on these lovely grounds for the duration of our tour, relishing our 
final cooking class in this miniature paradise. Chef Amy Riolo will orchestrate this 
culinary closure with assistance from Jnane Tamsna’s popular Chef Bahija and it’s quite 
possible that Morocco’s famed pastries will take center stage. Menu possibilities? The 
pastry course may introduce sweet innovations like “Ghriba bel ‘Asal” (honey Fassi 
macaroons), “M’hancha” (a coiled “warqa” pastry filled with fruits such as apples, 
almonds, dates, and raisins drizzled in honey and rose- or orange-blossom water), 
pistachio orange cake, “Ktefa” (circles of crispy “warqa” layered with sweetened 
almonds and crème anglaise infused with orange-blossom water), or the sublime Cornes 
de Gazelles (“Gazelle Horns”, which are filled with an addictive almond paste…also 
infused with orange blossom water)--all candidates for copious mint tea accompaniment 
and a nap under date palms. 

We’ll celebrate Morocco with a farewell group dinner and reflect on the past week’s 
kilometers, panoramas, hospitality, revelations, and choice encounters. A famous 
Moroccan proverb comes to mind as this expedition draws to a close: “Little by little, the 
camel goes into the couscous.” Enjoy any and every grain, deliberately and fully. 
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Day 12 
April 7, 2019 
Return to US 

Depart Marrakech at 12:40pm on Royal Air Maroc AT404, arriving in Casablanca at 
1:30pm. Transfer to Royal Air Maroc AT218, departing Casablanca at 4:25pm, arriving in 
Washington, Dulles at 7:50pm. 
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Tour Details 
  
Tariff: $6,595 per person (double or single occupancy) inclusive of: 

• Cultural and Tour Leadership Services of Alex Safos, Indigo Gazelle 
• Culinary Leadership Services of Chef Amy Riolo 
• Round-trip economy class airfare from Washington, Dulles to Casablanca and 

Marrakech to Washington, Dulles on Royal Air Maroc (*tickets are non-refundable 
and non-changeable)  

• Private ground transportation throughout the tour 
• Lodging, including taxes, in Casablanca, Marrakech, Aït Benhaddou, and Skoura 
• Daily breakfast in Casablanca, Marrakech, Aït Benhaddou, and Skoura 
• Lunch and dinner in Casablanca 
• Tours of Hassan II Mosque and Villa des Arts in Casablanca 
• 2 private cooking classes and resulting meals/snacks in Marrakech 
• Private musical performance over cooking class dinner 
• A guided food tour of Marrakech’s “Djemaa el Fna” including a 5 course dinner 
• 4 additional lunches and 3 additional dinners in Marrakech 
• Official guided tours of the Marrakech “medina”, including site admissions and 

guide tips, and site admissions to the Yves Saint Laurent Museum, Jardin Majorelle 
and Berber Museum for self-guided tours 

• Tour of the Aït Benhaddou Kasbah 
• Tours of other kasbahs in the region(e.g. Kasbahs Taourirt & Ameridil) 
• Tour of Atlas Corporation Film Studios 
• 2 lunches and 2 dinners in Tamedakhte 
• Tour of Skoura palmery, including camel rides 
• Henna artist in Skoura 
• Tour of Toundout souq and date-tasting 
• 2 lunches and 2 dinners in Skoura 
• Olive oil and spice workshops 
• “Tea with a Local/Marrakech” - Lecture/Discussion on Amazigh-Sahara Culture 
• Gratuities for minibus driver, speakers, servers, and porters 
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Payment 

A non-refundable deposit of $2,000 per person is due by December 15, 2018 
Balance of payment, $4,595 per person is due by January 15, 2019 
*Only checks are accepted; mail to: 

	 	 Alex Safos 
	 	 Indigo Gazelle 
	 	 2321 Nordok Pl 
	 	 Alexandria, VA 22306 
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Terms & Conditions 
  

Cancellation Policy: Tour cancellations must be made in writing and are effective from date of 
postmark or email time-stamp. Cancellations made after January 15, 2019 are subject to full 
forfeiture of the tour price unless the tour is fully subscribed and your space is resold (in which 
case a $250 handling fee will apply). 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. 

Indigo Gazelle reserves the right to cancel any tour due to insufficient enrollment that makes 
the tour economically unfeasible to operate or because of good-faith concerns with respect to 
the safety, health, or well-being of the participants.  

This tour is limited to 12 participants 

Travel Insurance/Trip Cancellation/Overseas Medical Insurance coverage is  
highly recommended 

Meals and activities not noted in the itinerary above are at the discretion and cost of the 
traveler (e.g. snacks, bottled water, spa treatments, room service, etc.) 

Alcoholic beverages are not included; however, there will be a few occasions where Moroccan 
wine will be served with dinner 

Tips to bellhops and hotel/kasbah/riad staff for personal services other than luggage assistance 
is not included 

You should be in good physical condition to enroll in this expedition. Expect uneven terrain, 
numerous steps, no elevators, moderate walking, an arid climate, long and bumpy drives that 
may be conducive to vertigo, and a remote excursion into oases where cell phone service and 
medical care is absent or rudimentary at best 

Accommodations on this tour will not be in typical western hotels but will be in riads, kasbahs, 
and traditional guest—lodgings are often in painstakingly restored homes often around a 
traditional courtyard that have been transformed into boutique, character-filled lodgings. By 
their nature, each room will vary in size and design. Know that your room will be comfortable if 
not luxurious, en suite, and reflective of Morocco’s famous artisanal skill but it will likely differ in 
size and style from your fellow travelers. We’ve chosen such lodgings to maximize a culturally 
intimate, comfortable, authentic, and unique experience. 
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Mutual Waiver and Indemnity Agreement 

Indigo Gazelle Tours, LLC (“Indigo Gazelle”) offers its participants the opportunity to experience 
international travel/culinary and cultural tours. Certain potential risks to personal health and safety are 
associated with international travel and residence in a foreign country. You should not participate in a 
such a tour unless you are willing to accept the associated risks.   

Indigo Gazelle cannot guarantee the health and safety of participants in a travel abroad program or 
eliminate all risks from travel abroad environments.  

By submitting your reservation form for this program, you are agreeing to the following: 

I understand that there are certain risks associated with international travel and residence in a foreign 
country and that Indigo Gazelle, including its director and tour leader, cannot control or eliminate 
these risks.  

I understand that these risks may include exposure to potentially serious health and safety hazards 
including, but not limited to: transportation accidents, storms, floods, earthquakes, and other natural 
disasters, infectious diseases, inadequate medical care, remote access to medical treatment; armed 
insurrections; and terrorist activities. 

I understand the Indigo Gazelle is not in a position to guarantee my personal health or safety during 
my participation in a culinary and cultural tour abroad. 

I understand that Indigo Gazelle cannot monitor or control all of the daily personal decisions, 
choices, and activities of individual participants. 

I understand the Indigo Gazelle cannot assure that U.S. standards of due process apply in overseas 
legal proceedings or provide or pay for legal representation for participants. 

I understand that Indigo Gazelle cannot assume responsibility for the actions of persons not 
employed or otherwise engaged by Indigo Gazelle, for events that are not part of the program, or 
that are beyond the control of Indigo Gazelle and its subcontractors, or for situations that may arise 
due to the failure of a participant to disclose pertinent information. 

I understand and hereby acknowledge that I assume all risks incurred by my participation in a Indigo 
Gazelle international travel program.  

I understand that I have the option to invite an attorney review this document and advise me of my 
rights. 
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In consideration of being allowed to enroll and participate in a Indigo Gazelle international travel 
program, the traveler(s) listed on the reservation form hereby release Indigo Gazelle, its owner, 
agents, and employees from any and all claims arising out of or in any way connected with any Indigo 
Gazelle program and the traveler’s/travelers’ participation in the program, including, but not limited 
to the risks as outlined above.  
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Moroccan Fantasy Cuisine & Culture Tour 
Souqs, Kasbahs, & Oases ⬧ March 27 - April 7, 2019 

RESERVATION FORM 

To reserve a place, please return this form and a signed mutual waiver and indemnity agreement with 
your non-refundable deposit of $2,000 per person by December 15, 2018 to: 

Alex Safos 
Indigo Gazelle 
2321 Nordok Pl. 
Alexandria, VA 22306 

Or call (571) 217-9059 or email alex@indigogazelle.com for more information 

Final payment of $4,595 per person is due no later than January 15, 2019. 

Name/s of Traveler/s (as appears in passport) 
________________________________________________________________________________________ 

Passport #______________________ Issue Date_________________ Expiration Date________________ 

Address _________________________________________________________________________________ 

City ______________________________________ State ________________ ZIP _____________________ 
  
Phone _______________________________ Email ____________________________________ 

ACCOMMODATIONS 

I wish to share a room with: ______________________________________________________________ 

❑ Double (1 shared bed)  ❑ Twin (2 beds) ❑ Single Occupancy  

PAYMENT 

❑ Enclosed is my check for my non-refundable deposit of $2,000 per person, payable to Alex Safos, 
Indigo Gazelle 

I/We confirm that I/we have carefully read and agree to the Terms and Conditions and Mutual Waiver 
and Indemnity Agreement of this program, and agree to payment of the tour balance of $4,595 to Alex 
Safos, Indigo Gazelle, by check no later than January 15, 2019. Each participant must sign below: 

Signature (required) ________________________________________________ Date ________________ 

Signature (required) ________________________________________________ Date ________________
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