Hacienda Santa Ana SAMPLE EVENT ESTIMATES

SAMPLE TWO

Wedding - Food Stations

GUESTS FORMAT STYLE

160 Roaming Stations Reception

STATIONS - PER PERSON

Appetizers

Mini sopes with bean and cheese - miniature blue corn birria tacos - mini chicken flautas.

Taco Bar

Mini corn tortillas — chicken tinga, beef, pork, and complements.

Steak Station

Sirloin and tomahawk steaks, sliced by the chef, with warm potato purée and an
asparagus, tomato, red onion & blue cheese salad.

Tamal Station

Chicken, pork, and rajas with cheese.

Soup Cart

Poblano cream and seasonal vegetable soup with warm bread crisps.
Churros Cart

Late Night - Passed

Mini flour tortilla breakfast tacos, wrapped in foil with a custom sticker.

$150 / person

$180 / person

$400 / person

$120 / person

$120 / person

$80 / person

$100 / person

THIS ESTIMATE IS SHOWN AS A SAMPLE ONLY — ACTUAL COSTS WILL VARY
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Hacienda Santa Ana SAMPLE EVENT ESTIMATES

SAMPLE TWO - CONTINUED

Wedding - Food Stations

WEDDING CAKE

Four tiers — classic buttercream with caramel crunch filling and fresh flowers.

RENTALS & SERVICE
- Dishware rentals — glassware, plates, silver cutlery with white linen
- Captain + 14 waiters x 8 hours, setup & breakdown, shifts to 2:00 AM

- 4 chef attendants at the food stations

ESTIMATE BREAKDOWN - MXN

Total Menu Cost $178,000
Wedding Cake $15,500
Dishware Rentals $33,000
Service Charge $41,600
Kitchen Gratuity $21,360
Total Estimate $289,460 MXN

THIS ESTIMATE IS SHOWN AS A SAMPLE ONLY — ACTUAL COSTS WILL VARY
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Hacienda Santa Ana SAMPLE EVENT ESTIMATES

AN ASIDE

Wedding Cakes

Wedding cakes can be custom-made by our in-house team, or

ordered from a vendor of your choice.

Whether you prefer a tiered classic, a textured buttercream, or
something entirely your own, our team is glad to design and bake to

your vision — or to coordinate with an outside baker you already love.

TYPICAL RANGE - MXN

Average Wedding Cake $10,000 — $25,000 MXN

RANGE, DEPENDING ON SIZE & DESIGN

GOOD TO KNOW
- Final pricing depends on guest count, tiers, flavors, and detailing
- In-house cakes are coordinated directly with our culinary team

- Outside bakers are welcome, subject to standard vendor approval

THIS ESTIMATE IS SHOWN AS A SAMPLE ONLY — ACTUAL COSTS WILL VARY
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