Hacienda Santa Ana SAMPLE EVENT ESTIMATES

SAMPLE THREE

Wedding - Seated Dinner

GUESTS FORMAT STYLE

70 Plated Dinner =~ Reception

PASSED ITEMS - $180 / PERSON

A selection of passed canapés to open the reception.

DINNER - $740 / PERSON

Caesar salad to start. Choice of: short rib with carrot and garlic mash - chicken
mole with green bean and mini roasted potato - white fish Mexlapique. Guests
choose in advance.

Dessert: alternating mandarin tart and chocolate spiced cream.

LATE NIGHT FOOD - $280 / PERSON

Fried onion rings - shoestring fries - mini cheeseburgers - tuna tartar wontons -

warm mini chocolate chip cookies.

MENU COST - MXN

70 guests x $1,200 / person

THIS ESTIMATE IS SHOWN AS A SAMPLE ONLY — ACTUAL COSTS WILL VARY
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$84,000
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Hacienda Santa Ana SAMPLE EVENT ESTIMATES

SAMPLE THREE - CONTINUED

Wedding - Seated Dinner

SERVICE STAFF
- Captain + 2 staff, 2:30 PM — 2:00 AM
- 8 additional waiters, 2:30 — 11:30 PM

BAR SERVICE
- Lead bartender + 2 additional bartenders + 1 runner, 2:30 — 11:30 PM
- Lead bartender + runner stay until 2:00 AM or end of afterparty

- Bar supplies — mixers, fresh juices, soft drinks, fruit garnish, tinctures & salts

ESTIMATE BREAKDOWN - MXN

Total Menu Cost $84,000
Service Charge $28,440
Bar Labor $19,200
Bar Supplies $13,000
Dishware Rentals $20,000
Service Team Gratuity $9,000
Bartender Gratuity $3,000
Kitchen Gratuity $9,000
Delivery $6,000
Total Estimate $191,640 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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