




Lobby





Suquy Café & Bar





Qunuq Restaurant







Terrace



Sumaq Deluxe Room



Sumaq Deluxe Double Room



Sumaq Deluxe Triple Room



Sumaq Deluxe with garden view



Sumaq Deluxe 
family Room

4 comfortable full-size bed. Ideal for 8 people: 4 adults and 4 
children.





Junior Suite Deluxe Room





Imperial Suite Room













Aqlla Spa

A relaxation space where we offer 
wellness through delicate beauty 

treatments and millenary products 
that will increase your experience of 

contact with nature and Peruvian 
culture.



Culinary 
Demonstrations

• Tasting of the prepared ceviche
• Pisco sour
• A recipe

Duration:  45 minutes
Schedule: 11:00 am and 2:00 
pm
Capacity:  min: 2 | max: 25



Sumaq kids
experiences

• Bathrobes and slippers 
• Pillowcases designed with Allco 

for children’s beds
• Welcome card in the room
• Special welcome: seasonal fruit 

juice and a cookie made with 
almond flour and chocolate chips.

• Turn-down service with chocolate 
milk and cake of the day. 

• Thematic registration card
• Kids’ breakfast
• Mini chef classes
• Loan of board games



Mini chef classes Duration:  45 minutes
Schedule: 11:00 am
Capacity:  min: 2 | max: 10

• All ingredients
• Utensils
• Mini chef uniform
• Recipes and tasting



Adventures with Allco
and his friends
at Machu Picchu

• 2 tourist guides (1 for the child/children and 1 
for the parents)

• Entrance tickets to the citadel of Machu Picchu
• Roundtrip bus tickets
• 1 Explorer kit for the child
• Lunch at Qunuq Restaurant

Important:
Age of children: from 6 to 12 years old
Level of dificulty: low

Duration:  4 hours
Capacity:  min: 2 adults | min: 2 
children





Andean wedding -
Arac Masin

• A shaman.
• Private interpreter.
• Flower arrangements.
• Bouquet.
• The offering

• Typical Andean attire for the
bride and groom (optional).

• Sparkling for toasting
• Special gift for the bride and 

groom.

Duration:  1 hour
Capacity:  min: 2 | max: 12



Offering to pachamama
(mother earth) ritual

• An authentic shaman
• An interpreter
• A private space
• The offering
• Mystical decor

Duration: 1 hour
Capacity: min: 1 | max: 12



Mystical tour of
Machu Picchu

• Entrance ticket to Machu Picchu
• Round-trip bus tickets
• Private shaman
• Private guide
• Lunch at Qunuq Restaurant
• Mystical Pachamama kit

Duration:  5 ½ hours
Capacity: min: 2 | max: 8
Difficulty: Medium



Culinary activity
Pachamanca

• Tips on how to do a Pachamanca cookout.
• Lunch.
• Glass of “Chicha de Jora” a beverage made of

fermented corn.

Duration:  3 hours
Capacity: min: 2 | max: 
25







MANDOR  VALLEY  Duration: 4 hours  |  Difficulty: Medium 

Hike to Mandor Valley



MACHU PICCHU CITADEL  |  Duration: 3 hours   |  Difficulty: Medium 



Cooking and Bar 
Masterclass: Hot 

Ceviche and Tasting
of destilled cane 

spirits

Peruvian gastronomy is a cultural 
celebration, constantly evolving in 

products, flavors, textures, and 
enticing experiences. In this unique 

and captivating adventure, we 
present a new culinary experience.

Duration: 45 minutes

Capacity: 2 to 8 people.



Cooking and Bar 
Masterclass: Hot 

Ceviche and Tasting
of destilled cane

spirits

Includes:

• Private chef and bartender 
culinary demonstration.

• Tasting of the preparation of hot 
ceviche.

• Tasting of 3 types of sugarcane 
spirits.

• Preparation of 1 sugarcane 
distillate cocktail chosen by the 
participant.



Romantic tasting
Menu “Munayki”

• 6 Course Thematic Tasting Menu
• Sparkling for toasting
• Personalized service on private terrace.
• Decoration with flowers, roses, lamps and 

aromatic candles.
• Present for the couple

Duration:  2 hours
Capacity: min: 2 | max: 20



Tasting menu “Flavors 
of the Andes” Apucc Mikhuna

• Lunch or dinner Tasting Menu of 6 courses: 2 
entries, 2

• main dishes and 2 deserts.
• Special service of the chef, maitre and waiters.
• Service on private terrace.
• A bottle of house wine.

Duration:  2 hours
Capacity: min: 2 | max: 20



Sumaq’s Gastronomy & 
Communities

We have spent countless hours in high local communities in order to 
source the freshest ingredients, while also helping in the 
development of various villages. The result is a menu with delicious 
choices using a variety of locally sourced products that have been 
grown and harvested with the peoples’ love of their land. 



Oyster mushrooms Association Conchacalla
Distric: Izcucacha
Province: Anta
Altitude: 4435 m.s.n.m.



Native potatoes Association Yanacona Sector Huatata
District: Chinchero
Province: Urubamba
Altitude: 3754 m.s.n.m.



Biosecurity
partners



Culinary Comunity 
Virtuoso 2019

Hotel member since
October 2015

Hotel member since
May 2016



Named 
49th at Top 100 best hotels in the world

5th at Top 10 best resorts in South America 
by TRAVEL + LEISURE 2021 

World´s Best Awards. 

Top 10 best hotels In South 
America 

“Hall of Fame” 2018
Certificate of excellence, by 
Traveller's Choice Award 

2012-2021

Peru´s Leading Luxury
Boutique Hotel 2020

Top 500 best hotels of 
the year 

The most trusted, 
best-loved hotels.



Toll free number US & CANADA +1 866 847 566
BRASIL 0 800 7618 744
Visit us at sumaqhotelperu.com
Click to see our reviews on Tripadvisor

JULIANA DE OLIVEIRA
Commercial Manager
joliveira@sumaqhotelperu.com

ANGIE CLAVIJO
General Manager
angiecb@sumaqhotelperu.com

www.sumaqhotelperu.com
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