
INN AND SPA AT LORETTO 
Where the Old Santa Fe Trail ends and discovery begins… 

 

Extraordinary Weddings 



Your wedding package at the iconic Inn and Spa at Loretto will include: 

 Complimentary wedding night accommodations for the Bride & Groom, based on availability  

 Special Room Rates for your guests to rest and rejuvenate at our hotel 

 A personalized menu tasting for up to four guests 

 Full event room setup to include reception tables, dining tables, coordinating chairs, cake table,  

gift table, guest book table, etc. 

 Floor length ivory linens and ivory napkins 

 China, silver and glassware 

 Dance floor & staging for your entertainment 

 Complimentary valet parking for the Bride & Groom and a discounted parking rate for all  

wedding guests 

 A 20% discount on treatments at the world class Spa at Loretto for you and your bridal party 

  Discounted package pricing available for weddings booked Sunday through Friday 

 

*Some Restrictions Apply. Please consult with your Catering Manager 

Experienced Staff & Personalized Service 

We would like to invite you to experience a venue as unique as Santa Fe itself. 
As an architectural recreation of the famous Taos Pueblo, the Inn and Spa at 
Loretto provides a magnificent backdrop for your extraordinary wedding.  

 

  

Whether you envision understated elegance, ultimate sophistication or a true New Mexican 
fiesta, our team is committed to personalizing an experience with attention to detail and 
personalized service.  

Nestled in the foothills of the Sangre de Cristo Mountains, framed by azure skies and 

breathtaking landscape, the historic city of Santa Fe is unmatched by any place on earth. 

At the heart of it all, alive with authentic Southwest warmth and charm,  

lies the iconic Inn and Spa at Loretto.  



General Information 

The Inn and Spa at Loretto is pleased to offer the following wedding 
packages for your very special celebration. You may choose to further tailor 
your package to fit your culinary vision. Our team is ready to assist you in 
designing a menu in which every detail will be carefully crafted.  
 

Enchantment 
$70 Per Guest 
 
Cocktail Reception 
Your Choice of (3) Butler Passed Hors d ‘Oeuvre 
 
Two-Course Plated Dinner 
Choice of Soup or Salad 
Choice of (2) Entrees 
 
Bar 
House Champagne Toast (one glass per person) 

Luminaria 
$85 Per Guest 
 
Cocktail Reception 
Your Choice of (4) Butler Passed Hors d ‘Oeuvre 
 
Two-Course Plated Dinner 
Choice of Soup or Salad 
Choice of (2) Entrees 
 
Bar 
House Champagne Toast (one glass per person) 
House Red & White Wine Poured with Dinner 
*two bottles of wine per table maximum 

New Beginnings 
$110 Per Guest 
 
Cocktail Reception 
Your Choice of (4) Butler Passed Hors d ‘Oeuvre 
Your Choice of (1) Display Hors d ‘Oeuvre Station 
 
Two-Course Plated Dinner 
Choice of Soup or Salad 
Choice of (2) Entrees 
Choice of Late Night Snack or Chocolate Fountain 
 
Bar 
House Champagne Toast (one glass per person) 
House Red & White Wine Poured with Dinner 
*two bottles of wine per table maximum 

 

Celebration 
$130 Per Guest 
 
Cocktail Reception 
Your Choice of (4) Butler Passed Hors d’oeuvre 
Your Choice of (1) Display Hors D’oeuvre Station 
 
Two-Course Plated Dinner 
Choice of Soup or Salad 
Intermezzo 
Choice of (3) Entrées 
Choice of Late Night Snack or Chocolate Fountain 
 
Bar 
Champagne Toast (one glass per person) 
Signature Margarita or Specialty Drink  
during cocktail hour  
House Red and White Wine Poured with Dinner  
*two bottles of wine per table maximum 



‘Enchantment’ ($70) and ‘Luminaria’ ($85) 
 

Plated Dinner Options 

Starters 

Artisan Field Lettuces “Vitner’s Style”  

Grapes | Bleu Cheese | Candied Walnuts | Champagne Vinaigrette  

Santa Fe Salad 

 Crisp Greens | Tomatoes | Jack & cheddar | Blue Corn Tortilla Strips | Chipotle Ranch  

Steakhouse Wedge Salad 

Smoked Bacon | Bleu Cheese | Grape Tomatoes | Buttermilk Herb Dressing  

Smoked Heirloom Tomato  

Basil | Fresh Mozzarella Salad | Shaved Fennel | Balsamic Drizzle  

Local Loretto “Caesar”  

 Pepper jack Cheese | tomato | Brown Butter Croutons  

Sweetheart Salad 

Baby Spinach | Goat Cheese | Sliced Strawberries  | Jalapeno Vinaigrette  

Smoked Tomato Bisque soup |Spring onion   

Forest Mushroom Soup | Snipped Chives  

Luminaria Chicken Tortilla Soup  

Entrée Selections  

Roasted Free Range Airline Chicken Breast | Chipotle Demi  

Tuscan-Roasted Breast of Chicken | Fennel Slaw | Marsala Mushroom Crema  

Salmon Filet | Pink Peppercorn | Grain Mustard Cream  

Windmill Farms Bone-In Heritage Pork Chop | Apple Cider Sauce  

Flat Iron Steak Au Poivre  

Herb Crusted Rack of Lamb | Rosemary Jus  

Forest Mushroom Ravioli | Wilted Spinach |Smoked tomato and basil Sauce  

Oven Roasted Vegetable, Tomato and Goat Cheese Strudel  

 



‘New Beginnings’ ($110) and Celebrations’ ($130) 
 

Plated Dinner Options 
Starters 

Artisan Field Lettuces “Vitner’s Style”  

Grapes | Bleu Cheese | Candied Walnuts | Champagne Vinaigrette  

Santa Fe Salad 

 Crisp Greens | Tomatoes | Jack & cheddar | Blue Corn Tortilla Strips | Chipotle Ranch  

Steakhouse Wedge Salad 

Smoked Bacon | Bleu Cheese | Grape Tomatoes | Buttermilk Herb Dressing  

Smoked Heirloom Tomato  

Basil | Fresh Mozzarella Salad | Shaved Fennel | Balsamic Drizzle  

Local Loretto “Caesar”  

 Pepper jack Cheese | tomato | Brown Butter Croutons  

Sweetheart Salad 

Baby Spinach | Goat Cheese | Sliced Strawberries  | Jalapeno Vinaigrette  

Smoked Tomato Bisque soup |Spring onion   

Forest Mushroom Soup | Snipped Chives  

Luminaria Chicken Tortilla Soup  

Entrée Selections  

Roasted Free Range Airline Chicken Breast | Chipotle Demi 

Tuscan-Roasted Breast of Chicken | Fennel Slaw | Marsala Mushroom Crema  

Pan Roasted Sea Bass | Tequila Lime Beurre Blanc  

Salmon Filet | Pink Peppercorn | Grain Mustard Cream  

Windmill Farms Bone-In Heritage Pork Chop | Apple Cider Sauce  

Grilled Tenderloin of Beef | Brandy Mushroom Demi-Glace  

Herb Crusted Rack of Lamb | Rosemary Jus  

Forest Mushroom Ravioli | Wilted Spinach |Smoked tomato and basil Sauce  

Oven Roasted Vegetable, Tomato and Goat Cheese Strudel 

Beef Tenderloin | Crisp Breaded Goat Cheese | Fennel Slaw | Pink Peppercorn Reduction  

Duo Entrée Selections 

additional $9-12 per person 

Mesquite Rubbed Grilled Breast of Chicken & Grilled Shrimp  

Chipotle Demi (Additional $9 per person) 

Petit Filet of Beef & Crab Cake 

pink peppercorn demi (Additional $12 per person) 

Lobster Tail & Grilled Tenderloin 

Sauce Béarnaise (Additional $12 per person) 



Buffets and Dinner Station Packages 

Buffet Package #1 
$75 Per Guest 

Cocktail Reception 
Your Choice of (3) Butler Passed Hors d ‘Oeuvre 

Dinner 
Choice of Buffet 

Bar 
House Champagne Toast (one glass per person) 

Buffet Package #2 
$120 Per Guest 
 

Cocktail Reception 
Your Choice of (4) Butler Passed Hors d ‘Oeuvre 
Your Choice of (1) Display Hors D ‘oeuvres Station 
 

Dinner 
Choice of Buffet 
Choice of Late Night Snack or Chocolate Fountain 
 

Bar 
House Champagne Toast (one glass per person) 
House Red & White Wine Poured with Dinner 
*two bottles of wine per table maximum 

Buffet Selections 
Traditional 

Platter of the Season's Best Vegetables 

Grilled, and Marinated  

Mixed Field Lettuces  

Cucumber| Tomatoes | Carrots 

Assorted Dressings  

Churrasco Style Steak 

Roasted Peppers | Onions and Chimichurri 

Cilantro Lime Plank Salmon 

Olive Oil & Salt Roasted Baby potatoes  

New Mexican  

Loretto “Caesar”  

Black Beans | Roasted Corn 

Pepper Jack Cheese | Croutons 

Red Chile Dressing  

Chile Rellenos 

Vegetarian Enchiladas  

NM Red & Green Chile | Melted Cheese 

Steak Fajitas 

Cast Iron Seared Fajita Vegetables  

Spanish Style Rice | Borracho Beans 

Warm Flour Tortillas | Pico de Gallo 

Shredded Cheddar Cheese | Guacamole 

Sour Cream | Char-Grilled Salsa 

Green Chile Cornbread 

Honey Butter 

 

Add: Luminaria Tortilla Soup and Garnishes 

(Additional $7  per person) 



Dinner Stations 

Vows - Dinner Stations 

$95 Per Guest 

Cocktail Reception 

Your Choice of (3) Butler Passed Hors d’oeuvre 

Dinner Stations 

Chef Carved Pepper Crusted Prime Rib | assorted miniature rolls and sandwich accoutrements  

Garden Station  

Select Two Options: Mixed Greens | Shaved Vegetables and Lemon Herb Vinaigrette | Caesar Salad  

Romaine Hearts, Baguette Croutons, Shaved Parmesan, Traditional Caesar Dressing | Baby Spinach 

Granny Smith Apples, Local Bacon, Candied Walnuts and Bleu Cheese Dressing | Romaine, Red Onion, 

Cucumber, Olives, Feta Cheese, Tomato | Oregano Vinaigrette |Asparagus, Cherry Tomatoes, Sweet 

Peppers, Yellow Squash and Zucchini, Sun-Dried Tomato Vinaigrette | Soba Noodles, Broccoli, Peapods, 

Bean Sprouts, Carrots, Zucchini, Mushrooms, and Soy Sesame Vinaigrette   

Mashed Potato and Mac & Cheese Station  

Butter Whipped Yukon Potatoes | Aged Cheddar | Cavatappi Pasta | Green Chile | Chopped Applewood 

Smoked Bacon | Cheddar Cheese | Green Onions | Sour cream Crumbled Bleu Cheese | Grilled Chicken 

“Old Bay” Spiced  Shrimp | Roasted Mushrooms  

Chocolate Fountain  

Milk Chocolate | Strawberries | Mini Rice Krispy Treats | Pound Cake Squares | Marshmallows   

Bananas | Pineapple 

Bar 

Champagne Toast (one glass per person) 

*Requires a Chef Attendant Fee of $150 per Chef Attendant  

Details… 
Menu Details 

All menus served with House Baked Rolls & Butter | Freshley Brewed Coffee |Decaffeinated Coffee 

Assorted Herbal Teas | Iced Tea 

For plated dinner packages, vegetarian entrées are available upon request 

The first course and main entrée selections are to be chosen at your tasting or a minimum 

of three (3) weeks prior to your wedding 

Your guests entrée selections are required five (5) working days prior to your event. 

Please provide place cards indicating each guests entrée selection 

Sales tax and a taxable 22% service charge will be added to all food and beverage charges 



Options for your Cocktail Hour 

Passed Hors D’oeuvre Selections 

Thai Spring Roll | Chile Plum Sauce 

Crostini | Brie and mandarin 

Spinach | Cheese Stuffed Mushroom 

Spanakopita | Spinach and Feta in Phyllo 
 

New Mexico Red Chile Cocktail Meatball 

Pork Potsticker “XO” Chile Dip 

Miniature Beef Wellingtons | Jalapeño Cream 

Beef Empanada | Ancho Mole 

Brown Sugar Bacon Wrapped Chicken Bites 

Roasted Beef Tenderloin | Goat Cheese | Fried Rosemary | Roasted Garlic | Crostini  
 

Chipotle Grilled Shrimp | Tequila Spiked Cocktail Dip  

Red Chile Bacon Wrapped Scallop | Sweet Corn Sauce 

Spicy Ahi Tuna on crisp wonton  

Smoked Salmon and Green Chile Cream Cheese on English Cucumber  

Assorted Sushi rolls & Nigiri | 50 piece minimum order  

 

Display Hors D’oeuvre Selections 

Grilled Vegetable Antipasto  

Fire Roasted Vegetables of Portobello Mushrooms | Asparagus | Sweet Bell Peppers |Cauliflower 

 Zucchini | Yellow squash | Mexican jicama | Marinated Artichoke Hearts | Olives | Lemon Pepper Aïoli  

Middle Eastern Platter  

Hummus | Baba-Ghanoush |Crisp Pita Chips | Tabbouleh | Chilled Couscous Salad 

Marinated Olives | Feta Cheese  

Artisan Cheese  

Assorted local and imported cheeses displayed | dried fruits | toasted nuts | basket of breads and 

crackers  

Whole Baked Brie en Croute  

 Brown Sugar | Cranberries | Walnuts | Served with Apple Slices | Sliced Baguettes 

Chilled Seafood Display  

Poached Northwest Crab Claws | Jumbo Prawns | Fresh Lemons | Cocktail Sauce | Horseradish  



Early & Later 

‘Get Ready’ Refreshments for the Bridal Party 

Chips & Dips           $14 per person  

Spiced Yellow and Blue Corn Tortilla Chips | Fresh Guacamole | Spicy Black Bean Dip | Salsa Fresca  

Middle Eastern Platter         $18 per person  

Hummus | Baba-Ghanoush |Crisp Pita Chips | Tabbouleh | Chilled Couscous Salad | Marinated Olives 

Feta Cheese  

Artisan Cheese          $16 per person 

Assorted local and imported cheeses displayed with dried fruits | toasted nuts | basket of breads 

and Crackers  

Seasonal Fruit Display        $14 per person  

Chilled Seasonal Fresh Fruits of Golden Pineapple |Cantaloupe | Seedless grapes | and the Season’s 

Freshest Berries served with Yogurt Dip  

Beverages 
Bottled Water       $3 Each 
San Pellegrino Sparkling Mineral Water   $3 Each 
Red Bull | Regular & Sugar Free    $5 Each  
Assorted Coca Cola Brand Soft Drinks   $3 Each 
Fresh Brewed Iced Tea      $39 Per Gallon 
Lemonade       $39 Per Gallon 

 

 

 

Late Night Snack Selections 

Fiesta           $17 per person  

Blue Corn Tortilla Chips | Fresh Salsa | Guacamole |Queso | Red Chile Chicken Taquitos |Black Bean Dip 

Cajeta Spiked Churros       

Gourmet Popcorn         $16 per person  
Bag-Your-Own Popcorn: New Mexico Chile Spiced & Buttered Sea Salt |Popcorn Enhancers: Junior Mints 
Milk Duds | Raisins     

Grilled Vegetable Antipasto        $17 per person  
Fire Roasted Vegetable of Portobello Mushrooms | Asparagus |Sweet Bell Peppers | Cauliflower 
Zucchini | Yellow Squash | Mexican Jicama | Marinated Artichoke Hearts | Olives | Lemon Pepper Aioli 
         

7th Inning Stretch         $18 per person  
Jumbo Pretzels with Cheese Sauce and Mustard | Mini Corndogs | Mustard and Ketchup | Popcorn 
Cracker Jacks | Salted Peanuts  



Bar and Beverage Service 

Hosted Cocktail Service  

Hosted Beverages     
Top Shelf Mixed Drinks $12.00 per drink 

Premium Mixed Drinks $10.00 per drink 
Deluxe Mixed Drinks $9.00 per drink 
House Wines $36.00 Per bottle 
New Mexico, Hand Crafted and Imported Beers $6.00 per bottle 
Traditional Domestic Beers $5.00 per bottle 
Sparkling and Still Water $3.00 each 
Assorted Soft Drinks $3.00 each 
      
Signature Drinks     
Strawberry Jalapeno Margarita $12.00 each 
Prickly Pear Margarita $10.00 each 
      
Hosted Beverage Additions     
Margaritas $120.00 per gallon 
Strawberry Jalapeno Margarita $150.00 Per gallon 
Sangria, White or Red $100.00 per gallon 

Cash Bar Service  

Cash Bar Beverages       
Top Shelf Mixed Drinks $12.00 per drink   
Premium Mixed Drinks $10.00 per drink   
Deluxe Mixed Drinks $9.00 per drink   
House Wines $9.00 per drink   
New Mexico, Hand Crafted and Imported Beers $6.00 per bottle   
Traditional Domestic Beers $4.50 per bottle   
Sparkling and Still Water $3.00 each   
Assorted Soft Drinks $3.00 each   
        
Cash Bar Additions       
Martinis $11.00 per drink, and up 

Cordials $10.00 per drink, and up 

*One bar recommended for every 75 guests 
*Bartender Fee $150 per bar  

Beverage Selections: 

Top Shelf Mixed Drinks 

Grey Goose Vodka | Bombay Sapphire Gin | Zaya Rum | Patron Silver | Woodford Reserve 
Johnnie Walker Black | Knob Creek Single Barrel 

  
Premium Mixed Drinks 

Tito’s Vodka | Tanqueray 10 Gin | Bacardi Superior Rum | Blue Nectar Silver Tequila | Makers Mark  
Chivas Regal | Crown Royal 

  
Deluxe Mixed Drinks 

Svedka Vodka | New Amsterdam Gin | Cruzan Rum | Exotico Tequila | Jack Daniel’s | Seagram’s 7 | Dewar’s 



General Information 
Menu Pricing: Though it will not affect the minimum anticipated Food & Beverage Revenue amount set forth in your con-
tract, the Hotel will confirm specific menu item prices 90 days prior to your function, and any prices quoted prior are sub-
ject to change.  In the event of increased costs of menu items, the Hotel may, at its discretion, make reasonable substitutions 
in menu items or increase the menu price accordingly.  
 

Food and Beverage: The hotel prohibits any food or beverage including alcoholic beverages of any kind to be brought into 
the hotel by the patron or any of the patron’s guests or invitees.   
 

Alcohol: As per law, service of alcohol is limited to persons twenty-one years of age or older. We reserve the right to re-

quest proof of age and to refuse service to anyone without proof of age and to refuse service to anyone whom, in our sole 

determination, appears to be intoxicated or otherwise impaired. Donated alcohol is not permitted except for events hosted 

by charitable associations where special advance arrangements are made. Corkage fees and bartender fees will apply.  

Final Guarantee Numbers: Final numbers are due five (5) business days prior to the event date. This number will be consid-
ered the guarantee. The hotel will not set the room, nor be responsible for, service of more than three (3) percent over the 
guarantee number.  
 

Banquet Check Approval: All itemized food and beverage checks must be signed at the conclusion of the event. If the ban-
quet check is not signed, the client is agreeing to pay all charges posted to the account in full.  
 

Service Charge: All food, beverage and incidental charges are subject to 22% service charge and 8.3125% sales tax.  
 

Outdoor Functions: The hotel reserves the right to make final decisions regarding outdoor functions. The decision to move 
a function to an indoor location, based on availability, will be made no less than four (4) hours prior to the event based on 
prevailing weather conditions, and the local forecast.  
 

We are considerate of our neighbors as well as other hotel guests when it comes to sound overflow. Amplified entertain-
ment is not permitted in any of our outdoor locations and acoustic entertainment is suggested for all outdoor spaces. All 
outdoor entertainment must be concluded by 9:00pm.  
 

Tents | Special Equipment: If a tent is required for an outdoor event, it is the client’s responsibility for payment.  The Hotel 
will assist with contracting for such equipment and will add any associated charges to the clients master account. Rental 
of any equipment, including tents must be approved of in advance by the Hotel.  
 

Outside Vendors: All outside vendors are required to coordinate and review their program with your Catering Manager in 
order to comply with Inn and Spa at Loreto’s guidelines. The Group and/or outside contractors must provide proof of work-
er’s compensation insurance for employees who will work on Hotel premises and proof of adequate general liability cover-
age for the Group and/or outside contractors’ activities while on Hotel’s premises. 
 

Signs: Signs and banners are not allowed in public areas; signs in meeting space must be professionally printed and place-
ment and posting approved by Hotel; nothing may be posted, attached or stuck to walls without permission. Gummed stick-
ers or labels are strictly prohibited. 
 

Decorations: Glitter, confetti, silk rose petals, rice, bird seed, and other non-biodegradable items are not permitted in the 
garden or ballrooms. Sparklers at the hotel entrance/exit may be permitted with prior approval from your Catering Manag-
er. Candles in the appropriate holders/bases are allowed in the garden and in the ballrooms. 
 

Our Catering and Conference Service Department will be happy to assist you with your floral, decorating and entertainment 
needs. If you select your own décor company, approval must be obtained prior to affixing anything to walls, floors, and/or 
ceilings.  
 

Décor Removal | Cleaning: Extreme cleaning requirements,  cleaning of glitter, confetti  or streamers and removal of ex-

cessive decorations/Décor:  $300-$500, at the discretion of the hotel. 

Items Handed Out At Check-In | Room Deliveries 

 Handed out at check-in, $3.00 each 

 Delivered to a guest room, $5.00 each 

 Multiple items, boxed gifts, placement requests, or escort service, $8.00 per guest, per room  
 

All room deliveries are scheduled after 4pm. The hotel will not make deliveries to a guest that has not checked in. If you re-
quire a room delivery prior to 4pm or before a guest has checked in, arrangements will need to be made in advance with 
your Catering Manager.   
 



General Information 

Day of Coordinator | Wedding Planner: We strongly suggest that you engage the services of a day-of Coordinator or Wed-

ding Planner to assist with your ceremony and celebration at the Inn and Spa at Loretto.  

Your Catering Manager at The Inn and Spa at Loretto will not coordinate or direct your event, ceremony or rehearsal. The 

Inn and Spa at Loretto is responsible for the set up/tear down of your venue, coordination with your food and beverage 

team on timing and details, communicates details of your function to all departments in the hotel and will assist your ven-

dors with deliveries and timeline. We strongly urge you to work with our list of preferred wedding vendors in order to 

have the most seamless experience possible. Please speak with your Catering Manager for recommendations of local Coordi-

nators and Planners.  

On the day of your event, your Catering Manager will introduce you to the Banquet Manager that has been assigned to your 

event. This Banquet Manager will be your main contact on the day of your event and will be your point person until the 

event has concluded. all questions or inquires day of your event should be directed to the Banquet Manager  

Coat Check: Coat Check services are available with a fee of $150.00 per attendant. Please contact the Catering  
and Conference Service Department for more information.  
 

Parking: Valet parking is available to your guests at a reduced rate for our wedding clients of $10 per vehicle. 
 

Damage: Damage to the Hotel premises by the Group or appointed contractors will be the Group’s responsibility.  Group will 
accept full responsibility for any damages resulting from any action or omission of their individual attendees in conjunction 
with organized group activities.  The Hotel is not responsible for any loss or damage no matter how caused, to any samples, 
displays, properties, or personal effects brought into the Hotel, and/or for the loss of equipment, exhibits or other materi-
als left in meeting rooms.   
 

Lost Items: Inn and Spa at Loretto will not assume or accept any responsibility for damage to or loss of any merchandise 
brought into or articles left in the hotel prior to, during or following a client function.  
If items of value, financial or sentimental, are brought to the hotel to use during your event, please ask  a friend or family 
member to be responsible for these items at the conclusion of your event. Hotel staff will not store any items left following 
the function. 
 

 
 
 
 
 
 
 
 

 

 

 

Unmatched by Any Place on Earth 
211 Old Santa Fe Trail , Santa Fe , NM  87501 |  505.988.5531 www.Hotelloretto.com | #lovelorettoweddings 


