
HO`OLAULE`A
CELEBRATION



BE FREE TO BE YOU!

Every couple deserves a wedding celebration that truly reflects them. A 

creative wedding for a creative couple; An artistic wedding for an artistic 

couple; A chic wedding for a chic couple.

Whether your personal style is timeless elegance or contemporary 

sophistication, let our wedding designers assist you in creating your 

dream wedding. Our inspiration is you.

No two weddings should be alike, allow the Andaz Maui at Wailea to 

inspire your moment in time.



DREAM
Oceanfront Setting and Chairs for Ceremony

Complete Coordination by your Wedding Designer

Arranged Marriage License Appointment and Transportation to and from Office

Wedding Ceremony Rehearsal

Non-Denominational Ceremony Officiant

Fruit Infused Water Station at Ceremony

Bridal Hand-Tied Bouquet

Double Strand Flower Lei for the Bride

Boutonniere for the Groom

Maile Lei for the Groom

Choice of Solo Musician for Ceremony

Amplification for Ceremony Musician 

Sound System for Ceremony Vows

Wedding Photographer for Two Hours – includes 200 high-resolution images 

One Bottle of Sparkling Wine for Toast

Wedding Cake

Wedding Cake Flowers

$9,000.00 + tax



FOREVER
Oceanfront Setting and Chairs for Ceremony

Complete Coordination by your Wedding Designer

Arranged Marriage License Appointment and Transportation to and from Office

Wedding Ceremony Rehearsal

Non-Denominational Ceremony Officiant

Fruit Infused Water Station at Ceremony

Bridal Hand-Tied Bouquet

Double Strand Flower Lei for the Bride

Boutonniere for the Groom

Maile Lei for the Groom

2 Bridesmaid Bouquets

2 Groomsmen Boutonniere

Rose Petal Pathway

Ceremony Floral Arrangement

4-Post Bamboo Canopy with Ivory or White Draping

Choice of Solo Musician for Ceremony 

Amplification for Ceremony Musician 

Sound System for Ceremony Vows

Wedding Photographer for Three Hours – includes 300 high-resolution images 

One Bottle of Sparkling Wine for Toast

Wedding Cake

Wedding Cake Flowers

‘Awili Spa and Salon Credit of $200

$11,500.00 + tax 



CELEBRATE
Oceanfront Setting and Chairs for Ceremony

Complete Coordination by your Wedding Designer

Arranged Marriage License Appointment and Transportation to and from Office

Wedding Ceremony Rehearsal

Non-Denominational Ceremony Officiant

Fruit Infused Water Station at Ceremony

Bridal Hand-Tied Bouquet

Double Strand Flower Lei for the Bride

Boutonniere for the Groom

Maile Lei 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 Aisle Chair Arrangements

4-Post Bamboo Canopy with Ivory or White Draping

Choice of Duo Musicians for Ceremony 

Amplification for Ceremony Musicians 

Sound System for Ceremony Vows

Wedding Photographer for Four Hours – includes 400 high-resolution images 

One Bottle of Sparkling Wine for Toast

Wedding Cake

Wedding Cake Flowers

‘Awili Spa and Salon Credit of $350

$14,000.00 + tax



Andaz Maui at Wailea menus are designed to allow you to make the 

choices that fit your personal needs and style.

Our promise is that we will always strive to obtain the freshest local 

products and ingredients available for our menu offerings.

Menus will change seasonally and some items may be subject to 

substitution.



‘OHANA
family style + share + converse

Cocktail Hour
PASSED

Choose Four from the Small Bites Menu

DISPLAYED

Charcuterie, Cured Meats, Smoked Salmon, Cured Ono

Artisan Cheese Display Presented with Preserves, Kula Vegetables 

Salted Almonds, Crisps, Grilled Breads, and Crackers

ACTION

Made to Order Homemade Crab Cakes 

Micro Greens and Caramelized Pineapple Vinaigrette

Dinner Service
CRISP

Organic Kula Greens

Shaved & Roasted Roots, Chevre, White Balsamic-Basil Dressing

Freshly Baked Rolls and Butter

MAIN

Grilled Locally Caught Fish

Lemongrass-Ginger Butter, Toasted Farro, Local Root Vegetables

Lamb Racks

Dijon, Mint Chermoula, French Green Beans, Ali`i Mushrooms

All Natural Chicken Breast, Cipollini Onions, Marbled Potatoes

SWEET

Coconut-Vanilla Brulee, Seasonal Fruit Tartlets

Chocolate Almond Cake, Fresh Local Fruit

$195/per person

All prices subject to 23% service charge and 4.167% state sales tax.





MAIKA’I
formal + plated

Cocktail Hour
PASSED

Choose Four from the Small Bites Menu

DISPLAYED

Artisan Cheese Display Presented with Seeded Flat Bread, 

Seasoned Baguette, Fig Compote and Smoked Almonds

ACTION

Made to Order Homemade Crab Cakes 

Micro Greens and Caramelized Pineapple Vinaigrette

Dinner Service
Ahi Poke

Cucumber Ribbons and Crisp Sweet Potato

Local Butter Lettuce, Avocado, Roasted Tomatoes

Honey-Lavender and Macadamia Nuts

Freshly Baked Rolls and Butter

Wagyu Striploin and Spiny Lobster

Roasted Garlic Butter, Asparagus and Scalloped Potatoes

Coconut-Vanilla Crème Brulee, Lilikoi, Cocoa Nibs

Hawaiian Inspired Truffles, Mints and Petit Fours

$195/per person

All prices subject to 23% service charge and 4.167% state sales tax.





CHOP SUEY (Choose One)

SATAY STATION
Chicken, Ribeye, Tiger Prawns 

Hamakua Mushrooms, Baby Peppers

Choose One: Teriyaki, Curry Salt

Garlic Herb Butter, or

Hawaiian Sea Salt 

Sauces:  Peanut, Sweet & Sour

Spicy Aioli

EAST & WEST ‘DIM SUM’
Bulgogi Shortrib Tacos

Kim Chee Flour Tortillas                     

BBQ, Sour Cream

Chicken Katsu Bao, Pickled Onion 

Hoisin-Lime, Cucumber

Lobster Shumai, Edamame Puree  

Black Truffle

NOODLES
Lemongrass and Kaffir Chicken Broth 

and Miso Broth

BBQ Pork, Shrimp, Green Onions Tofu, 

and Mung Bean Sprouts

PA’INA
interact + mix + mingle

PUPUS
Choose Four from the 

Small Bites Menu

BUILD YOUR OWN SALAD
Greens: 

Kula Kale, Spring Mix 

Baby Butter Lettuce

Hearty Toppings: 

Organic Carrots, Roasted Parsnips 

Pickled Fennel, Fresh Maui Onion 

Cherry Tomatoes 

Accoutrement: 

Macadamia Nuts, Dried Cranberries

Surfing Goat Cheese, Bleu Cheese 

Bacon

Assorted Breads, Cheese, Crackers

Dressings: 

Papaya Seed, Bleu Cheese

Balsamic Emulsion 

All prices subject to 23% service charge and 4.167% state sales tax.

‘AINA (Choose One)

PULEHU 
Tagima Ribeye 

Organic Airline Chicken Breast 

Local Line Caught Opah

Marbled Potatoes

Watercress & Heirloom Tomatoes

Caramelized Pearl Onions

CARVED
Tagima Strip Loin

All Natural Pork Loin

Whole Hawaiian Snapper

Maui Breadfruit & 

Portuguese Sausage, Bok Choy

Whole Compressed Tomatoes

MAKAI 
Locally Caught Seabass

Kona Cold Lobster Tails

Kalamansi Butter

Abalone Fried Rice

Braised Mustard Greens

’ONO  (Choose Three)
Waialua Chocolate Mocha

Chocolate Dipped Haupia Puffs

Coconut Tapioca & Kula Strawberry Compote

$195/per person

Lilikoi Blondies

Roasted Hali`imaile Pineapple Bites

Malasadas with Chocolate Sauce or Lilikoi Curd 

POKE STATION
Local Style Ahi

Sesame, Shoyu, Ogo Seaweed  

Maui Onion, Hawaiian Chili

Tahitian Style Local White Fish

Coconut Milk, Local Lime, Cucumber 

Fresh Herbs





SMALL BITES
passed pupus + cocktails + sunset

COLD

Summer Roll, Peanut Sauce, Somen Noodles, Thai Basil

Hamakua Mushroom Duxelle, Garlic Bread, Truffle

Brie Cheese, Kula Strawberry, Fleur De Sel, Lehua Honey

Beet Cured Kampachi, Pickled Radish, Crème Fraiche

Ahi Poke Maki Roll, Sambal Aioli, Wakame, Scallion

Moloka’i Papaya, Pipikaula, String Cheese Skewer, Shichimi

HOT

Crispy Bao, Peking Duck, Hoisin, Scallion

Kalua Duck Rillettes, Pineapple Chutney, Pandesal Toast

Scallop Skewer, Cilantro Chermoula, Preserved Lemon

Foie Gras Torchon, Brioche, Red Onion Jam, Black Salt

Chicken Fried Shortrib, Cucumber Ranch, Pickled Shallots

Hand Sliced Wagyu Beef Sashimi, Horseradish, Garlic Crostini

Berkshire Pork Belly Kakuni, Musubi, White Rice, Nori Wrapped

Kimchee Pancake, Charsiu Jam, Pickled Bean Sprouts

Kabocha Squash, Savory Granola, Brussel Sprouts

Main Lobster & White Truffle Melt, Brioche, Marinated Tomato

Tuna Melt, Gruyere, Mustard, Rye Bread, Pickled Fennel

All prices subject to 23% service charge and 4.167% state sales tax.



LATE NIGHT
dance + lounge + indulge

SAVORY  (Choose Two)

Local Style Noodles with Shrimp and Pork Belly in “To Go” Boxes 

Bite-Size Musubis:  Kalbi Chicken, Vegetarian, Spam

Brown Bag Popcorn with the Following Assorted Toppings: 

Mochi Crunch, Furikake, Drawn Butter, Smoked Salt

Flat Breads: Sausage, Tomato, Mushroom and Truffle, Pepperoni, Shrimp and Pesto

GUILTY PLEASURES (Choose Two)

Philly Cheese Steak Nachos, Peppers and Onions, Black Pepper Cheese Sauce

Fried Pickles, Cornmeal, Smoked Corn Aioli

Hot Honey Mustard Wings and Cucumber Ranch

Bacon Mac n Cheese Bites, Thousand Island Dressing

Portuguese Sausage & Jalapeno “Slippers”, Pandesal Sweet Roll, Aioli

SWEETS (Choose Two)

Malasadas with Chocolate Sauce and Toasted Cashews 

Apple, Sweet Bean, Coconut Manju

Crispy Snickers

Tempura Bon Bons

Chocolate-Macadamia Nut Marshmallows

$55/per person

ENHANCEMENTS

$7.00 per person (each additional selection)

All prices subject to 23% service charge and 4.167% state sales tax.





SUPERIOR BAR
SUPERIOR SPIRITS 

Tito’s Vodka

Beefeater 24 Gin

Espolon Blanco Tequila

El Dorado 3 Year White Rum

Appleton VX Rum

Buffalo Trace Bourbon

Dewars Scotch

SUPERIOR WINE 

Sparkling, White and Red Wine Selections will be expertly selected for your 

Superior Bar. Please consult with your Wedding Designer for additional 

information.

CORDIALS

Luxardo Amaretto

Baileys

Cointreau

DOMESTIC & IMPORT BEER

Bud Light

Corona

MICRO BEER

Maui Brewing Co. Bikini Blonde

Maui Brewing Co. Big Swell IPA

Avery White Rascal, Boulder, CO

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

Red Bull

Handcrafted Mocktails

$16/ drink

$16/ drink

$16/ drink

$7/ drink

$8/ drink

$18/ drink

$6/ drink

$6/ drink

$7/ drink

$8/ drink

$10/drink

SELECTION
Prices are based on final guest guarantee. 

One bartender for every 75 guests. 

$50 / person 1st hour

$30 / person 2nd hour

$25 / person additional hour

Bartender Fees:  A $300 charge, per bartender 

will apply for bars up to 3 hours.  A $150 charge, 

per bartender will apply for each additional hour.

PACKAGE

All prices subject to 23% service charge and 4.167% state sales tax.



ULTIMATE BAR
ULTIMATE SPIRITS 

Belvedere Vodka

Bombay Sapphire Gin

Espolon Reposado Tequila

Sailor Jerry Spiced Rum

Bacardi 8 Year Rum

Woodford Reserve Whiskey

Johnnie Walker Black Label Scotch Whisky

ULTIMATE WINE 

Sparkling, White and Red Wine Selections will be expertly selected for your 

Ultimate Bar.  Please consult with your Wedding Designer for additional 

information.

CORDIALS

Luxardo Amaretto

Baileys

Cointreau

DOMESTIC & IMPORT BEER

Bud Light

Corona

MICRO BEER

Maui Brewing Co. Bikini Blonde

Maui Brewing Co. Big Swell IPA

Avery White Rascal, Boulder, CO

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

Red Bull

Handcrafted Mocktails

$18/ drink 

$18/ drink

$18/ drink

$7/ drink

$8/ drink

$18/ drink

$6/ drink

$6/ drink

$7/ drink

$8/ drink

$10/drink

SELECTION
Prices are based on final guest guarantee. 

One bartender for every 75 guests. 

$56 / person 1st hour

$34 / person 2nd hour

$28 / person additional hour

Bartender Fees:  A $300 charge, per bartender 

will apply for bars up to 3 hours.  A $150 charge, 

per bartender will apply for each additional hour.

PACKAGE

All prices subject to 23% service charge and 4.167% state sales tax.



SIGNATURE COCKTAILS

HOLIDAY IN JALISCO

Espolon Blanco Tequila, Pineapple Juice, Lime Juice, Jalapeno Syrup, Club Soda

UPCOUNTRY BUCK

Banks 5 Island Rum, Lime Juice, Pine Juice, Ginger Syrup, Angostura Bitters, Club Soda

MAI TAI

Duquesne Rum, Appleton Rum, Lime Juice, Orange Curacao, Toasted Almond Orgeat, 

Simple Syrup

LEHUA RUM PUNCH

Bacardi 8 Year Rum, Pineapple Juice, Cinnamon Bark Syrup

HEAVEN ON EARTH

Toasted Almond Orgeat, Fresh Lemon, Angostura Bitters, Bombay Sapphire Gin

WAILEA BRAMBLE

Tito’s Vodka, Crème de Mure, Fresh Lemon, Pineapple Juice

ANDAZ RASPBERRY LEMONADE

Tito’s Vodka, Raspberry Syrup, Lemon Juice

PALOMA

Espolon Blanco Tequila, Grapefruit Juice, Lime Juice, Simple Syrup

$18/ drink 

All prices subject to 23% service charge and 4.167% state sales tax.

.



WINE LIST

CHAMPAGNE, SPARKLING & ROSE

Primaterra Prosecco Veneto, IT $52.00

Bouvet Brut Saint-Hilaire-Saint-Florent, FR $72.00

Domaine Chandon Blanc de Noir Napa Valley, CA $90.00

Veuve Clicquot Ponsardin,Yellow Label Reims, FR $130.00

SAUVIGNON BLANC & FUME BLANC 

Ferrari Carano, Fume Blanc Sonoma County, CA $58.00

Roth, Sauvignon Blanc Alexander Valley, CA $66.00

Cakebread Cellars, Sauvignon Blanc Napa Valley, CA $90.00

Joseph Phelps, Sauvignon Blanc Napa Valley, CA $120.00

CHARDONNAY 

Martin Ray, Chardonnay Russian River Valley, CA $64.00

Franciscan, Chardonnay Napa Valley, CA $79.00

Sonoma-Cutrer, Chardonnay Sonoma, CA $96.00

Chalk Hill, Chardonnay Sonoma Valley, CA $120.00

PINOT NOIR

Meiomi, Pinot Noir Sonoma County CA $72.00

Ponzi, Pinot Noir Willamette Valley, OR $95.00

Domaine Carneros, Pinot Noir Carneros, CA $112.00

Domaine Drouhin, Pinot Noir Willamette Valley, OR $135.00 

CABERNET SAUVIGNON:

Layer Cake, Cabernet Sauvignon Napa Valley, CA $72.00

Justin, Cabernet Sauvignon Paso Robles, CA $98.00

Chateau Montelena, Cabernet Sauvignon Calistoga Cuvee, Napa Valley, CA $120.00

Groth, Cabernet Sauvignon Napa Valley, CA $190.00

All prices subject to 23% service charge and 4.167% state sales tax.





‘AWILI SPA & SALON APOTHECARY BLEND BAR EXPERIENCE

Apothecary Consultants handcraft custom spa products for every treatment, 

personalized to the needs of each guest. Book an Apothecary Blend bar 

experience or specialized bridal party activity and create your own 

customized products. Each guest receives a 4oz hand blended product.

Blending party 1-9 people (1 hour or less)

$65 per person

Blending party 10 -20 guests (1 hour)

$60 per person

Blending party 21- 35 guests (2-3 hours)

$55 per person

For more than 35 guests, please contact the Spa Director or Lead Apothecary. 

HEAD TO TOE

Essential Massage 90 Minutes

Bridal Up-Do (Including Trial)

Makeup

Manicure

Pedicure

$600 per person

CONNECT

Essential Couples Massage 90 Minutes

Custom Blend Bath Soak Ritual 30 Minutes

Couples Pedicure

$725 per person

BIG DAY

Formal Style or Up-do

Makeup

Cheese, Chocolate and Cocktails

Starting at $230 per person

CELEBRATION WITH FRIENDS

Essential Massage or Facial 60 Minutes

Blow Dry Bar

Manicure with Nail Bar Specialty Polish

Pupus, Cocktails and Chocolate served at spa pool cabana

Starting at $370 + cocktail selected

‘AWILI SPA AND SALON
_

All prices subject to 20% service charge and 4.167% state sales tax.



Andaz Maui at Wailea is focused on serving the freshest, seasonal 

produce from sustainable local farms and the waters of the Pacific 

Ocean.



WEDDING CELEBRATION GUIDELINES
WEDDING PACKAGES

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

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

moment and assist you with creating an unforgettable affair.

If you have secured your own professionals, a $4,500 + tax site fee includes a beautiful oceanfront 

ceremony site overlooking pristine Mokapu Beach, seating for all of 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 special day and ensure your 

dream becomes a reality.

MENUS

From elegant four course plated dinners to vibrant interactive food stations, our Award Winning 

Executive Chef, Isaac Bancaco, will create a menu to fit your style and the occasion. Your Andaz 

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

WEDDING CAKE

However unique your idea is, our skilled Pastry Chef will be happy to create an amazing wedding 

cake that tastes just as good as it looks!  Note: Due to our island’s tropical climate, buttercream 

frosting will be utilized to ensure the highest quality flavoring and appearance for your wedding 

cake.

ADDITIONAL EVENTS

A wedding may only be one day; adding a welcome reception, after party, and/or a farewell brunch 

is an ideal option to extend your wedding celebration during your stay. Your Andaz Wedding 

Designer will assist you with planning the perfect event to enhance your dream wedding!

MINIMUM REQUIREMENTS

Food and beverage minimums and site fees apply to all event venues and vary depending on the 

location of your Wedding Celebration. Minimums are inclusive of private event food and beverage 

charges, prior to labor charges, service charge and state sales tax.  Minimums and site fees are 

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

GUEST ROOMS

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

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

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

your Wedding Designer for your bridal party and guests.  Andaz is happy to offer blocks starting at 

a minimum of ten rooms for three nights.

LIGHTING / AUDIO

Additional lighting and power will be needed for all evening outdoor functions.  Our on-site Audio 

Visual team will be happy to provide lighting, power and audio packages based upon your needs, 

or discuss lighting and sound amplification options that can be utilized to enhance your Wedding 

Celebration at Andaz.


