
Dream 
 

Oceanfront Setting 

Complete Coordination by your Wedding Designer 

Arranged appointment for marriage license 

Transportation to and from marriage license office 

Ceremony Rehearsal 

Non-denominational ceremony officiant  

Bridal Hand-tied Bouquet & Double Strand Flower Lei for the 

Bride 

Maile Lei or Boutonniere for the Groom 

Choice of solo musician for ceremony  

   (Hawaiian or classical) 

Sound System for Ceremony Vows 

Wedding photographer for two hours  

   – includes 200 high-resolution images  

(1) One Bottle of Sparkling Wine for Toast 

Wedding Cake 

Wedding Cake Flowers 

 



Forever 
 

Oceanfront Setting 

Complete Coordination by your Wedding Designer 

Arranged appointment for marriage license 

Transportation to and from marriage license office 

Ceremony Rehearsal 

Non-denominational ceremony officiant  

Hand-tied Bridal Bouquet for the Bride 

Double Strand Flower Lei for the Bride 

Maile Lei or Boutonniere for the Groom 

2 Bridesmaid Bouquets 

2 Groomsmen Boutonniere 

Rose Petal Pathway 

Ceremony Floral Spray arrangement 

Choice of solo musician for ceremony  

  (Hawaiian or classical) 

Sound System for Ceremony Vows 

Wedding photographer for three hours  

   – includes 300 high-resolution images  

(1) One Bottle of Sparkling Wine for Toast 

Wedding Cake 

Wedding Cake Flowers 

 



CELEBRATE 
 

Oceanfront Setting 

Complete Coordination by your Wedding  Designer 

Arranged appointment for marriage license 

Transportation to and from marriage license office 

Ceremony Rehearsal 

Non-denominational ceremony officiant  

Hand-tied Bridal Bouquet for the Bride 

Double Strand Flower Lei for the Bride 

Maile Lei or Boutonniere for the Groom 

2 Bridesmaid Bouquets 

2 Groomsmen Boutonniere 

2 Mother’s Wrist Corsages 

2 Father’s Boutonnieres 

Rose Petal Pathway 

2 Ceremony Floral Arrangements 

6 Floral Chair Row Arrangements 

4 Floral Cocktail Table Arrangements  

Choice of duo musicians for ceremony  

   (Hawaiian or classical) 

Sound System for Ceremony Vows 

Wedding photographer for four hours 

    – includes 400 high-resolution images  

(1) One Bottle of Sparkling Wine for Toast 

Wedding Cake 

Wedding Cake Flowers 

 



Contemporary 
Modern, chic, sophisticated  
 
 

ONE BITE DELIGHTS 

Grilled watermelon, goats cheese and micro greens 

mushroom and herb croquettes 

Vegetable crudités shots with cucumber ranch 

Corn and molokai sweet potato fritters, lime mayonnaise 

dried beet chips with fresh mozzarella and basil 

  

SALTED, SMOKED, CURED DISPLAY 

Salumi meats, smoked salmon marinated and preserved upcountry 

vegetables 

Whole and salted almonds 

Fresh baked breads, crisps and crackers 

 

DINNER SERVICE 

Toasted barley risotto  

Peas, chopped spiced macrona almonds, shaved parmesan 

 

Local organic greens with shaved fennel, marinated tomatoes and 

basil dressing 

  

FRENCH SERVED: 

Pan seared island snapper, citrus confit 

Masami wagyu flat iron  

Green beans, potato and kale cakes, roasted heirloom kula tomatoes 

  

INDIVIDUAL WEDDING CAKES 

 

$140/per person 



FORMAL 
elegant, refined, tradition  
 

 

PASSED HORS D’OUVRES 

Homemade truffle and mushroom tater tots 

Citrus cured salmon on radish, with avocado and tobiko 

Maui grown figs, surfing goat chevre, aged balsamic 

Kobe beef “poke” savory cone 

  

DISPLAYED 

Artisian cheese display presented with seeded flat bread, seasoned 

baguette, fig compote and smoked almonds 

 

Made to order homemade crab cakes, micro greens and caramelized 

pineapple vinaigrette 

 

DINNER SERVICE 

Ahi tempura roll 

kula asparagus, nori seaweed, ponzu emulsion 

 

Maui avocado and kale salad 

avocado, kale and roasted tomatoes dressed in a  

lavender-honey dressing 

 

Beef tenderloin and spiny lobster 

grilled beef tenderloin topped with butter poached lobster tail, 

bundles of asparagus, blue cheese gratin potatoes 

 

White chocolate and coconut crème brulee 

fresh island berries 

 

Friandise 

hawaiian inspired truffles, mints and petite fours 

 

WEDDING CAKE 

 



RECEPTION STYLE 
interact, celebrate, vibrant  
 

 

GREENS 

Be a chef for the night and make your own salad 

All ingredients are sourced from local farms and farmers 

 

NOODLES 

Lemongrass and kaffir chicken broth and miso broth 

BBQ pork, shrimp, green onions, tofu  

and mug bean sprouts 

 

POLYNESIAN SMALL PLATES 

Ahi poke-soy sauce, juiced ginger, green onion and sesame 

Kalua crispy pork belly, micro greens, ginger sauce 

Taro root with hijiki, spicy fried tofu, asian beans  

and fresh mint 

 

CARVED TO ORDER 

Kona coffee rubbed dry aged beef flat iron steak 

Maui onion potato salad, fennel and watercress salad 

 

WOOD PLANK ROASTED HAPU FISH 

Grilled baby peppers, portuguese sausage, avocado  

and cilantro salad, grilled limes 

 

DESSERT STATION 

Assorted miniature bites to include: 

Pots du crème, Flourless Chocolate Cake, Lemon Bars  

and Fruit Filled Tarts 

Coconut Ice Cream topped with local Banana’s Foster 

Wedding Cupcakes 

 
 



CASUAL 
playful, light, airy 
 

 

FINGER FOODS 

Flat bread with candied pecans, bleu cheese and fresh arugula 

Butter poached lobster, mini grilled cheese 

Huli Huli chicken bruschetta, crispy thai basil 

 

CEVICHE STATION 

Ceviche of ahi & white fish marinated in fresh lime 

topping include: mango, pico de gallo, grilled pineapple, fresh 

cilantro, hot chilies, grilled pepper relish and shaved coconut 

 

FROM THE KIAWE WOOD GRILL – GRILLED TO ORDER 

Kalbi marinated rib eye steak 

Marinated shrimp 

Grilled asparagus 

Baby romaine wrapped in cucumber, crostini  

with cucumber ranch dressing 

 

MODERN TACO’S MADE TO ORDER 

Bulgogi pork with kim chee, fresh mini flour tortillas, fresh cilantro 

and korean bbq sauce sour cream. 

 

CHOCOLATE CHOCOLATE 

Triple Chocolate Trifle, Chocolate Cream Pies, German Chocolate 

Cupcakes, Chocolate Truffles, Chocolate Coated Macadamia Nuts, 

Chocolate-Coffee Brownies 

 



SUPERIOR BAR 
SUPERIOR SPIRITS  

Stolichnaya Vodka 

Tito’s Vodka 

Beefeater 24 Gin  

Junipero Gin  

Espolon Blanco  

Espolon Resposado 

Appleton VX Rum 

Cruzan Black Strap Rum  

Buffalo Trace Bourbon  

Jack Daniels  

Dickel Rye  

Jameson Irish Whiskey 

Dewars White Label 

CORDIALS 

Benedectine 

Calvados 

Grand Marnier 

Luxardo Amaretto 

Luxardo Limoncello 

Ramazzotti Amaro 

Sambuca 

 

 

 

DOMESTIC BEER 

Budweiser 

Bud Light 

Coors Light 

 

IMPORT BEER 

Amstel Light 

Heineken 

Corona 

Sapporo 

 

MICRO BEER 

Maui Brewing Co. Bikini Blonde 

Maui Brewing Co. Big Swell IPA 

Maui Brewing Co. Coconut Porter 

Maui Brewing Co. Mana Wheat 

North Coast - Scrimshaw 

North Coast – Red Seal Ale 

 

SUPERIOR WINE  

Primaterra, Prosecco – Veneto Italy  

Pacific Rim Dry Riesling – Columbia Valley, WA 

Ferrari Carano, Fume Blanc – Sonoma County, CA 

Kenwood Yulupa, Chardonnay – Sonoma County, CA 

Kenwood Yulupa, Pinot Noir – Sonoma County, CA 

Stone Cap, Merlot – Columbia Valley, WA 

Layer Cake, Cabernet Sauvignon – Napa Valley, CA 

 

   

   

 

  



ULTIMATE BAR 
ULTIMATE SPIRITS  

Belvedere Vodka 

Tanqueray Gin 

Espolon Reposado 

Don Julio Anejo 

Myer’s Dark Rum 

Appleton Reserve Rum 

Ron Zacapa Rum Centenario 23 yr 

Woodford Reserve 

Bulleit Rye 

Yamazaki 12yr Whiskey 

Johnny Walker Black Label 

CORDIALS 

Benedectine 

Calvados 

Grand Marnier 

Luxardo Amaretto 

Luxardo Limoncello 

Ramazzotti Amaro 

Sambuca 

 

 

 

DOMESTIC BEER 

Budweiser 

Bud Light 

Coors Light 

 

IMPORT BEER 

Amstel Light 

Heineken 

Corona 

Sapporo 

 

MICRO BEER 

Maui Brewing Co. Bikini Blonde 

Maui Brewing Co. Big Swell IPA 

Maui Brewing Co. Coconut Porter 

Maui Brewing Co. Mana Wheat 

North Coast – Scrimshaw 

North Coast – Red Seal Ale 

 

ULTIMATE WINE  

Domaine Chandon Blac de Noir – Napa Valley, CA  

Bonny Doon, Rose – Central Coast, CA 

Joseph Phelps, Sauvignon Blanc – Napa Valley, CA 

Franciscan, Chardonnay – Napa Valley, CA 

Meiomi by Belle Glos, Pinot Noir – Sonoma County, CA  

Ferrari Carano, Merlot – Sonoma County, CA  

Justin, Cabernet Sauvignon – Paso Robles, CA 

 

Prices are based on consumption.  

One bartender for every 75 guests.  

 

Handcrafted Cocktails     

Wine by the Glass           

Sparkling Wine 

Domestic Beer                 

Import & Micro Beer      

Cordials       

Soft Drinks  

Boxed Water  

Assorted Juices 

Redbull 

   

   

 

 $16/ drink  

 $16/ drink 

 $17/ drink 

 $7/ drink 

 $8/ drink 

 $17/ drink 

 $6/ drink 

 $6/ drink 

 $6/ drink 

 $6/ drink 

SELECTION 
Prices are based on final guest guarantee.  

One bartender for every 75 guests.  

 

$52/ person 1st hour 

$30/ person 2nd hour 

$20/person additional hour 

$12/person, per hour to add cordials, 

cognacs or sparkling wine 

PACKAGE 



WINE LIST 
SPARKLING 

Primaterra Prosecco  Veneto,Italy    

Domaine Chandon Blanc de Noir  Napa Valley, CA     

J Winery – “Cuvee 20”   Russian River, CA $96.00  

Veuve Clicquot Ponsardin,Yellow Label Reims, FR   

Ruinart Rose   Reims, FR    

Moet et Chandon, Dom Perignon   Epernay, FR    

  

SAUVIGNON BLANC / FUME BLANC / SANCERRE  

Ferrari Carano Fume Blanc  Sonoma County, CA    

Joseph Phelps, Sauvignon Blanc  Napa Valley, CA    

Chateau de Sancerre  Loire Valley, FR    

Duckhorn Wine Co, Sauvignon Blanc Napa Valley, CA    

  

CHARDONNAY / CHENIN BLANC   

Kenwood Yulupa Chardonnay  Sonoma County, CA   

Franciscan Chardonnay  Napa Valley, CA    

Cakebread Chardonnay  Napa Valley, CA    

DuMOL Winery "Russian River"  Napa Valley, CA    

Pahl Meyer Chardonnay  Napa Valley, CA    

  

OTHER WHITES  

Pacific Rim, Dry Riesling  Columbia Valley, WA   

Bonny Doon, Rose   Central Coast, CA   

Elk Cove Pinot Gris  Willamette, OR    

Santa Margherita Pinot Grigio  Alto Adige, Italy   

 

PINOT NOIR  

Kenwood Yulupa   Sonoma County, CA   

Meiomi by Belle Glos  Sonoma County, CA   

Lyric by Etude   Central Coast, CA $60.00  

Domaine Carneros   Carneros, CA    

Domaine Drouhin   Willamette Valley, OR   

  

MERLOT 

Stone Cap   Columbia Valley, WA   

Ferrari Carano   Sonoma County, CA    

Trefethen   Napa Valley, CA    

Sterling   Napa Valley, CA    

Twomey Cellars by Silver Oak  Napa Valley, CA    

  

CABERNET SAUVIGNON    

Layer Cake    Napa Valley, CA    

Justin   Paso Robles, CA     

Mount Veeder   Napa Valley, CA    

Groth   Napa Valley, CA    

Silver Oak    Alexander Valley, CA   

OTHER REDS  

Terrazas,Malbec   Mendoza, ARG    

Mollydooker 'The Boxer, Shiraz  South Australia, AUS   

 



HEAD TO TOE   

Essential Massage 90 Minutes 

Bridal Up-Do (Including Trial) 

Makeup 

Manicure 

Pedicure 

  

    

 

CONNECT    

Essential Couples Massage 90 Minutes 

Custom Blend Bath Soak Ritual 30 Minutes 

Couples Pedicure 

  

     

 

BIG DAY  

Formal Style or Up-do 

Makeup 

Cheese, Chocolate and Cocktails 

  

   

 

CELEBRATION WITH FRIENDS 

Essential Massage or Facial 60 Minutes 

Blow Dry Bar 

Manicure with Nail Bar Specialty Polish 

Pupu’s, Cocktails and Chocolate* 

  

*Served at spa pool cabana 

  

  

‘AWILI SPA AND SALON 
_ 
 



WEDDING CELEBRATION GUIDELINES 
 
WEDDING PACKAGES 

Thoughtful all inclusive packages have been created to ease the worry of wedding planning. The 

Andaz Maui at Wailea has gathered the most sought after professionals to capture your special 

moment and assist you in creating an unforgettable affair. 

 

If you have secured your own professionals, $3,000 site fee includes a beautiful ceremony site 

overlooking pristine Mokapu beach, seating for all your guests and a fruit infused water station. 

 

WEDDING COORDINATION 

Service. At Andaz, it’s our passion and it shows. When you book your wedding at Andaz Maui 

at Wailea, your personal wedding designer will work with you on planning all the details of your 

celebration. Your designer will coordinate all the fine points of your celebration and ensure that 

your dream becomes a reality. 

 

*Andaz will provide you with a list of approved, professional full service wedding professionals 

upon signing of a contract. 

 

MENUS 

From elegant four course plated dinners to vibrant interactive food stations, our Executive Chef, 

Brent Martin will create a menu to fit your style and the occasion. Your Andaz wedding designer 

will help you create options to satisfy all your guest’s individual tastes. 

 

WEDDING CAKE 

However unique your idea is, our culinary team will be happy to create the wedding cake of 

your dreams. 

 

MINIMUM REQUIREMENTS 

Food and beverage minimums apply to all banquet space and vary depending on the location of 

your Wedding Celebration. Minimums are inclusive of all food  

and beverage charges, prior to labor charges, service charge and sales tax. Minimums are subject 

to change and are guaranteed upon receipt of your signed catering contract. 

 

GUEST ROOMS 

Extend the celebration and keep your guests close to the event and in luxurious accommodations 

all at the same time. Magnificent views, artistic and cultural décor and deluxe amenities await 

your guests. Special discounted rates for a reserved block of rooms can be arranged through your 

Andaz wedding designer for your bridal party and guests. 

     

 LIGHTING / AUDIO 

Additional lighting and audio may be necessary depending on the time and location of your 

event. Our on-site Audio Visual team will be happy to provide lighting and audio packages 

based upon your needs, or discuss lighting and sound amplifying options that can be utilized to 

enhance your Wedding Celebration such as up-lighting your head table and cake table or have a 

splash of color complementing your décor, the options are endless. 


