
W E D D I N G C O L L EC T I O N



C O N G R AT U L AT I O N S 

O N  YO U R U P CO M I N G W E D D I N G!

We are honored that you are consider ing Is la Bel la Beach Resor t as the venue 
to celebrate th is momentous occasion. Your wedding is more than just  a special 
day, i t ’s  the foundat ion of your future, and we are committed to provid ing you a 
thoughtfu l ly crafted,  e legant exper ience that reflects your unique love.

The fol lowing is a guide to our Wedding Col lect ion, which is  designed to lessen 
the stress of wedding planning by offer ing a col lect ion of inclus ive wedding 
packages based upon your event ’s s ize.

Each of the packages are customizable and we encouraged you to work with 
our team to create the wedding of your dreams.

Happy planning!
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D EC O R

· Floor-Length white, ivory or
champag ne table l inens with over lay
& napkins (upgrades avai lable)

· Tables including round,  rectangular ,
cocktai l , and highboy

· Chiavar i  ceremony chairs

· Chiavar i  recept ion chairs

· China, g lassware, s i lver (g lassware for
indoor events only)

· Table numbers and vot ive candles

E X P E R I E N C E

· Menu tast ing for up to 2 guests

· Preferent ia l  guest room rates and
roomblock offer ings

· Wedding couple’s hotel
accommodat ion for the wedding night

· I s la Bel la ’s exclus ive l ist  of
recommended vendors

D I N I N G

· Choice of 4 c irculat ing hors d’oeuvres 
dur ing cocktai l  hour

· Choice of chef-dr iven,  p lated 2-course 
meal ,  buffet ,  or stat ions (depending on 
venue select ion)

· Compl imentary wedding cake cutt ing 
and service

· Dedicated bartender ,  servers ,
and resort cater ing manager

· Vegetar ian and special  d ietary
o pt ions avai lable upon request

R E F R E S H M E N T S

· Flavored water at ceremony

· 4-hour premium hosted bar

· Welcome Dr ink

· Sparkl ing Prosecco toast

· Tables ide wine service

· Coffee and Tea Service

M O N D AY  -  T H U R S DAY

F & B Minimum   $8,000 
Si te Fee   $5,50 0

F R I DAY  &  S U N DAY

F & B Minimum   $9,000 
Site Fee    $6,50 0  

S AT U R DAY

F & B Minimum  $15 ,000 
Si te Fee  $8,000

BE L L A  V I STA  W E D D I N G  PAC K  AG E  ( 3 5  &  up )

W I T H  O U R  B E L L A  V I S TA  W E D D I N G  PA C K A G E ,  S AY  “ I  D O ”  I N  O U R  L U X U R Y  PA R A D I S E ,  

A N D  T O A S T  W I T H  F A M I LY  A N D  F R I E N D S  T O  T H I S  W O N D E R F U L  O C C A S I O N  T H AT  

M A R K S  T H E  B E G I N N I N G  O F  Y O U R  L I V E S  T O G E T H E R .

V  E N U E

Oceanfront Ceremony, Cocktai l ,  and Recept ion spaces are included.  Indoor space 
wi l l  be secured as back up in case of inclement weather .  Set-up and break down are 
included.
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C H E E RS

4  H O U RS  O P E N  B A R .  1  B A R T E N D E R R E Q U I R E D P E R  5 0  G U E S T S  |  $ 1 5 0  E A C H .

L U  X U  RY  B  R A N D  B A R  U  P G R A D E
A D D  $ 2 8  P E R  P E R S O N  

Tito 's  Vodka
Grey Goose 
Captain Morgan’s Rum 
Bacardi  Super ior Rum 
Don Jul io Tequi la 
Tanqueray Gin 
Knob Creek Bourbon 
Johnnie Walker  B lack Whiskey  
Crown Royal 
House Prosecco
Hard Sel tzers
Choice of 2 Stemmari  Red &  2 Stemmari  White Wines 
Choice of 2 Imported & 2 Domest ic Beers

H  OT

Pear & Br ie in Phyl lo Beggar’s Purse

Truff le Mac & Cheese,  Parmesan Cr isp

Asian Spr ing Rol l ,  Sweet Chi l i  Sauce

Spicy Chicken Empanada, Key Lime-Ci lantro Crème 
Fraiche Conch Fr i t ter ,  Calypso Sauce

Mini  Beef Wel l ington,  Horseradish-Di jon 
Crème Fraiche

Mini  Beef Taco, Cot i ja Cheese,  P ico,  
Guac amole

Mini  Beef S l ider ,  Vermont Cheddar Cheese,  
Bacon Jam

P R E M I U M  B R A N  D  B  A R
ICLUDED WITH THE PACKAGE

Sky Vodka 
Bacardi  Super ior Rum 
Cazadores Tequi la 
Beefeater Gin 
J im Beam Bourbon 
Canadian Club 
Dewar’s Scotch 
Choice of 3 Stemmari  Red & White Wines 
Choice of 2 Imported & and 2 Domest ic Beers

C O C K TA I L  H O U R

C H O I C E  O F  2  C H I L L E D  &  2  H O T  H O R S  D  ’ O  E U V R E S

C H I L L E D

Key West Shr imp Cocktai l

Prosciut to ,  Goat Cheese & Sundr ied Tomato Roulade 
o n Crost in i

Tomato,  Whipped Ricotta ,  Pesto Bruschetta 
Conch Salad Shooter , P ineapple ,  Jalapeño

Smoked Salmon, Ci trus Cream Cheese Roulade, 
Fennel Dust B l in i

Beef Tartare,  Horseradish Crème Fraiche,  
Toasted Br ioche

Tuna Poke, Cr ispy Nor i , Key Lime-Wasabi Aio l i
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P L AT E D M EA LS

F I R S T  C O U R S E  |  S E L EC T  1

Mesclun Mixed Greens 
Dried Pomegranate Seeds, Crumbled Feta,  Spiced Walnuts, B lood Orange Vinaigrette

Pet i te Baby Greens Salad 
Gri l led Hearts of Palm, Shaved Red Onions, Radishes, Carrot R ibbons, Orange Supremes, Balsamic Vinaigrette

Mixed Heir loom Tomato Salad 
House-made Mozzarel la , Basi l  Pesto, Shal lot  Dress ing

Baby Kale Caesar 
Pumpernickel  Croutons, Roasted Gar l ic Creamy Dress ing, White Anchovies

P L  AT E  D  E N T R E E S  |  S E L E  C T  U P  T O  2

H I G H E R  P R I C E D  E N T R E E  W I L L  A P P L Y  W H E N  

O F F E R I N G  T W O  S E L E C T I O N S . 

S E L EC T I O N S  M U ST  B E  I N D I C AT E D  O N  P  L AC E C A R D S .

Herb Roasted Air l ine Chicken |  $239 PP
Lemon Thyme Jus 

Kurobuta Pork Chop |  $239.00
Thai Herb Marinade |  As ian Pear Chutney

Braised Short Ribs |  $245 PP
Natural  Jus 

Blackened Mahi-Mahi |  $245 PP
Lemon Butter |  P ineapple Salsa

Herb Crusted Grouper |  $249 PP
Chickpea- Chor izo Broth

Gri l led Beef Tenderloin |  $269 PP
Demi-Glace 

P L AT E D  M E A LS  A R E  O N LY  AVA I L A B L E I N  H I B I SC U S  B A L L RO O M  O R  T O W N  S Q UA R E  V E N U E S.

D  U E T S  |  S E L E C T  1

Duet of Beef Fi let & Jumbo Shrimp |  $289.00 
Red Wine Sauce |  Key Lime Beurre Blanc

Duet of Beef Fi let & Salmon |  $295.00
Demi- Glace |  Lemon Beurre Blanc

Duet of Beef Fi let & Mahi- Mahi |  $299.00 
Mustard Demi- Glace |  Sour Orange Butter

STARCH  ( P lease  Choose  one )
• Wi ld Rice
• Vegetable Rice Pi laf
• Conf i t  Gar l ic Mashed Potatoes
• Roasted Red Bl iss Potatoes
• Creamy Herb Polenta
• Parmesan Risotto

 Vegetable  ( P lease  Choose  one )
• Roasted Jack-Rabbit  Carrots
• Gr i l led Asparagus
• Broccol in i
• Har icots Verts
• Braised Swiss Chard
• Wi ld Mushrooms
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LIGHTHOUSE BUFFET |  $269.00 PP

•Baby Mixed Greens,  Orange Supremes,  Toasted

Almonds,  Crumbled Goat Cheese,  Balsamic 

Vinaigrette .

•Baby Spinach & Cur ly Endive,  Roasted Palm

Hearts ,  Roasted Corn,  Honey Papaya Seed 

Dress ing.

•B lackened Mahi-Mahi with  P ineapple Salsa

•Mojo Boneless Chicken Thighs

•Brown Sugar Di jon Glazed Pork Loin

•Gar l ic Roasted Red Skin  Potatoes

•Sautéed Vegetables

D I N N E R BU F F E TS

C H O O S E  1  O F  T H E  F O L LO W I N G  B U F F E T  O P T I O N S,  

AVA I L A B  L E  I N  A L L  V E N U E S.

F I E S T A  B U F F E T  |  $ 2 5 9  P P

•Romaine Hearts ,  B lack Beans and Corn,  Tomatoes,

Ci trus Vinaigrette 

•P ineapple J icama Slaw

•Chicken Tinga

•Chipot le Salmon

•F lank Steak,  Gar l ic ,  Chi l i ,  Cumin,  L ime Juice

•Ci lantro Rice

•Refr ied Beans,  Oaxaca Cheese,  Ci lantro

•Tort i l la Chips & Warm Flour Tort i l las

•L ime Wedges,  Salsa,  P ico de Gal lo ,  Guacamole,  Sour

Cream, Cheddar Cheese
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CARIBBEAN BEACH BUFFET | $279.00 PP

•Mixed Greens,  Herb Croutons ,  Chicharrons ,  Sofr i to

Vinaigrette

•Potato Salad,  Hard Boi led Eggs,  Peas,  Ham

•Abuel i ta ’s Chicken Stew, Whole Chicken, Corn,

Sazon, Tomato Broth

•Gar l ic Skir t  Steak with Roasted Onions

•Red Snapper Escovi tch,  Peppers ,  Onions

•Red Beans and Rice

•Fr ied Sweet Plantains

•Seasonal Vegetables

KNIGHT'S KEY LUAU | $290.00 PP

•Potato Salad,  Celery ,  Onions ,  Carrots ,  Mayonnaise

•Mixed Greens,  Tomatoes,  Cucumbers ,  Papaya Seed

Dress ing

•Baked Mahi-Mahi ,  Key Lime Butter ,  P ineapple Salsa

•Baked Ter iyaki  Boneless Chicken Thighs ,  Gluten

Free Ter iyaki  Marinade, Green Onions

•Kalua Pork,  T i  Leaves,  Sea Sal t

•Gar l ic Vegetable Fr ied Rice,  Onions ,  Peas,  Carrots ,

Gluten Free Soy Sauce, Green Onions

•Sauteed Market Fresh Veggies

•Fru i t  Salad
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S A L A D  ( I N C L U D E D )

Pet i te Baby Greens Sa lad  wi th Gr i l led 
Hearts  of  Pa lm 

Mixed Heir loom Tomato Sa lad 
Baby Kale Caesar

FRESHLY BAKED ROLLS & BUTTER

C A R V I N G  B L O C K  |  S E L E C T  1  
Roasted Sir lo in 
Ci trus-Sage Rubbed Turkey 
Roasted Pig 
Beef Tender lo in 

E N H A C E M E N T S  |  S E L E C T  2

Sautéed Seasonal Vegetables 
Sautéed Wi ld Mushrooms  
Gr i l led Asparagus 
Herbed Rice with Peppers & Onions          
Fr ied Sweet Plantains 
Sour Cream & Chive Smashed Potatoes 
Roasted F inger l ing Potatoes

R AW B A R  |  S E  L E  C T  2  
Seasonal Select ions including:  
Conch Salad Shooters 
Snapper Ceviche Shooters 
Jumbo Shr imp Cocktai l  
House Smoked Fish Dip .

U P G  R A D E  

Min i  Lobster Tai ls  
Cracked Stone Crab (Seasonal )  
L i t t le Neck Clams on the Half  S hel l  
Oysters on the Half  Shel l  (market $/LB)

C H O I C E  O F  4   $355 PP

A CHEF  ATTENDANT IS  REQU IRED FOR EACH STAT ION .  ADD IT IONAL CHEFS  MAY BE  REQU IRED BASED ON GUEST COUNT .

S U S H I  S TAT I O N S  |  S E L EC T  2  
Cal i fornia 
Spicy Tuna 
Phi ladelphia 
Rainbow

TAC O S
Tor t i l la Chips 
Warm Flour Tor t i l las 
Gr i l led Chicken 
Fresh Catch 
Faj i ta Steak 
Mixed Greens,  Radishes,  Peppers 
Pepper Jack Cheese 
Avocado Ranch Dress ing 

Toppings to include:  Shredded Che ese,  Lettuce, 
Tomato,  Onion,  Jalapeños,  B lack Beans,  Ci lantro 
Rice,  Ol ives ,  Sour Cream, Guacamole,  P ico de Gal lo

PA E L L A
Chicken, Clams, Mussels ,  Shr imp, Chor izo

S L I D E R S  |  S E L E C T  2  
American Sty le Cheeseburger 
Buffalo Chicken 
BBQ Pul led Pork 
Smoked Portobel lo Mushroom 
House-made Potato Chips

PA S TA |  S E L E C T  2  C O M B I N AT I O N S

Pennette Pomodoro 
Gemel l i A lfredo 
Campanel le 		 Bolognese 
Cavatappi Gorgonzola 
Cheese Tor te l l in i  Pesto 

Cherry Tomatoes, Gar l ic Confi t , Wi ld Mushrooms, 
Broccol i  Rabe , Roasted Red Pepper, Caramel ized 
Onions, Chopped Walnuts, P ine Nuts, Basi l  Chiffonade , 
Chopped Pars ley, Ol ive Oi l , Cul tured Butter

C H E F PAV Y ’S S P EC I A LT Y STAT I O N S
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F O R Z A  F O R N I  |  S E L E C T  2  
Meat Lover ’s Strombol i  
Roasted Chicken & Broccol i  Rabe Strombol i  
Mozzarel la Pecor ino
Wild Mushroom Strombol i  
Pomodoro Dipping Sauce

M A S H E D  P OTATO B A R 
Yukon Golds 
Scal l ions 
Cheddar & Blue Cheese 
Sour Cream 
Sweet Potato Mash 
Brown Sugar Pecans

S W E E T S  |  S E L E C T  1
Key Lime Pie Mouss      e 
Raspberry Vani l la Cheesecake 
Hazelnut Chocolate Tart 
F lour less Chocolate Cake 
Smoked Maple Syrup Strawberr ie s 
Assorted Miniature Desserts 
Guava Rum Bread Pudding 
Chocolate Mousse 
Pass ion Frui t  Coul is  
Spiced Chocolate Mousse,  
Fru i t  Salad or Tropical  Fru i t  Salad

S P EC I A LT Y M EA LS

C H I L D R E N ’S  M E A L  
For ages 12 & under.  Chicken Tenders,  Mac & 
Cheese,  Broccol i  or Fru i t  $35 PP

YO U N G  A D U LT  M E A L  
For ages 13 to 20 .  Price of fu l l  menu, minus 
alcohol .

V E N D O R  M E A L  
Chef’s Choice $45 PP



CRISPY VEGETABLE DISPLAY | $19.00 PP

Crudi té of  Cucumbers ,  Carrots ,  Ce lery ,  He i r loom 
Cherry Tomatoes ,  Ye l low Peppers wi th Garden 
Sp inach Ranch and Hummus D ip

CHEESE DISPLAY | $24.00 PP

Br ie ,  Ba i ley Hazen B lue ,  Aged Manchego,  A le House 
Cheddar ,  Tr ip le Cream Goat Cheese ,  Grapes ,  
Berr ies ,  Fru i t  Preserves Assor tment  of  Gr i l l  Breads ,  
Crost in i ’ s ,  and Crackers

CHARCUTERIE DISPLAY | $29.00 PP

Prosc iut to ,  Hot  Capico la ,  Genoa Sa lami ,  Corn ichon ,  
Assor ted Ol ives ,  Sweet Tomato Je l ly ,  Pesto Crema,  
Gra in Mustard ,  Assor tment  of  Gr i l led Bread,  
Crost in i ’ s ,  and Crackers

MEDITERRANEAN BOARD | $37.00 PP

Prosc iut to ,  Genoa Sa lami ,  Manchego,  Tr ip le Cream 
Goat Cheese ,  Mixed Ol ives ,  G iard in iera ,  Gra in 
Mustard ,  Fru i t  Preserve ,  Assor tment  of  Gr i l led 
Bread,  Crost in i ’ s ,  and Crackers
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AVA I L A B L E F O R  C O C K TA I L  H O U R .  P R I C I N G  I N C LU D E S 1 - H O U R  S E RV I C E .

S E A F O O D  D I S P L  AY  O N  I C E  |
$ M A R K E T  P R I C E

M I N I M U M  O F  5 0  P I E C E S  E A C H 

Al l  Seafood Displays served with Lemon Wedges,  
Tabasco Sauce, Cocktai l  Sauce, Mignonette Sauce, & 
Horseradish .

•Conch Salad Shooters
•Snapper Ceviche Shooters
•Jumbo Shr imp Cocktai l
•Oysters on the Half  Shel l  
•L i t t leneck Clams on the Half  Shel l  ( 100 pieces per order)
•Cracked Stone Crabs (seasonal )

C A R V I N G  S  TAT I O N S
C H E F  A T T E N D A N T  F E E S  A R E  N O  T  I N C L U D E D .  

O N E  C H E F  I S  R E  Q U I R E D  P E R  5 0  G U E S T S .

Herb Roasted Pr ime Rib of Beef |    $32.00 PP
Red Wine Demi-Glace,  Horseradish Cream, Di jon 
Mustard

Mojo Marinated Roasted Pork Loin |    $26.00 PP

Whole Roasted Suckl ing Pig |    $30.00 PP
25 lbs Avg.  (Min imum 30 ppl )

C OC K TA I L H O U R E N H A N C E M E N TS
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G R I L L E D  S K E W E R S  S TAT I O N
M I N I M U M  O F  2 5  P I E C E  S  E A C H

Steak  $9 per skewer 

Chicken $8 per skewer 

Shr imp $9 per skewer 

Vegetable s $7 per skewer

Dipping  Sauces

PASTA STATION | $28.00 PP 
( P l e  a s e  C h o o s e  2  o f  e  a c h  P a s t a s  a n d  S a u c e s )

Add Chicken |   $8 .00 PP

Add Shr imp |   $10 .00 PP

Add I ta l ian Sausage |   $7 .00 PP

PASTAS SAUCES

• Penne • Pomodoro

• Gemel l i • A lfredo

• Campanel le • Bolognese

• Cavatappi • Pesto Cream

• Cheese Torte l l in i • Pesto

SLIDER STATION
Choice of Two Sl iders   |    $18 .00 PP
Choice of Three Sl iders   |    $24 .00 PP

•American Sty le Cheeseburger ,  Onion,  Tomato,  P ickles
•Buffalo Chicken, B lue Cheese,  Coles law, Hot Sauce
•BBQ Pul led Pork,  Cr ispy Bacon, P ickled Red Onions
•Gr i l led Portobel lo Mushroom, Sautéed   Red Onions ,
Sundr ied Tomato Pesto
•House-made Potato Chips

SUSHI ROLL STATION | SELECT 2
M I N I M U M  O F  2 5  P I E C E S  E A C H

Cal i fornia |  $9 per piece 
Spicy Tuna |  $9 per piece 
Phi ladelphia  |  $9 per piece 
Rainbow |  $9 per piece

16" PIZZA PIE STATION 

Hunter
Canadian Bacon, Pepperoni ,  I ta l ian Sausage |  $28

Garden 
Tomatoes,  Peppers ,  Onions ,  Mushrooms |  $26

Mozzarel la Pecor ino  |  $22

Wild Mushrooms |  $26

Pepperoni |  $25

Creamy Garl ic Chicken  |  $20
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P A C K A  G E  A V A I L A B  L E  S U N D A Y -  T H U R S  D A Y .

P A C K A G E  P R I C E  I S  S U  B J E C T  T O  2 4 %  S E R V  I C E  C H A R G  E  A N D  7 . 5 %  T A  X .  

G R A N D I O S O  C E R E M O N Y  PA C K A G E

Ceremony Package for 25 - 40 people starting at $8,500

· Picturesque ceremony venue for 1  hour

· Beach or terrace ceremony set-up

· Cross back chairs and ceremony table

· Wedding Venue Décor :  Is la Bela Signature c irc le
arch or tradi t ional  4-post gazebo or 2-post
arch.  Decor of your choice wi l l  be draping in sheer
white fabr ic and/or adorned with a 2-piece
matching f loral  accent in your choice of avai lable
colors - mixed whites ,  pastels or a tropical  mix

· Deluxe wedding bouquet & matching
boutonniere for the wedding couple
with your choice of color palette - mixed
whites ,  pastels or a tropical  mix

· Day-of Wedding Coordinator serv ices which wi l l  be
provided by a hired profess ional vendor for you.

· Licensed Marr iage Off ic iant

· Photographer for 2 hours with included
digi ta l  images

· 20% discount on Spa services

· Romant ic keepsake gif t  upon your arr ival

I S L A  B E L L A  M I C R O  W E D D I N G  PAC K AG E

W H E T H E R Y O U ’ R E I N T E R E S T E D I N  A N  E L O P M E N T , M I C R O - W E D D I N G , O R  N U P T I A L S W I T H J U ST  Y O U R  

N E A R E S T A N D  D E A R E S T , W E  S P E C I A L I Z E I N  I N T I MAT E  W E D D I N G S S O  G R A N D  T H AT  N O  O N E  W O U L D  

D A R E  C A L L  T H E M  S M A L L .

A L L O F  M Y  FA M I LY  H A D  T H E  B E ST  T I M E .  W E  S T I L L TA L K  A B O U T  O U R  B I G  DAY  A L M OS T  E V E RY 

DAY .  W E  W I L L D E F I N I T E LY  B E  M A K I N G  O U R  WAY  D O W N  S O U T H T O  I S L A B E L L A A G A I N  S O O N .

- A LY  &  T U C K E R ,  T H E  C O O K  W E D D I N G



E X T E N D T H E  F E ST I V I T I E S A N D  T R E AT  YO U R  G U E ST S  T O  A  O N E - O F - A - K I N D  E X P E R I E N C E  F R O M  C H E C K - I N  T O 

C H E C K -  O U T .  N O  M AT T E R  YO U R  P L A N S,  W E ’ V E  T H O U G H T O F  A  WAY  T O  M A K E  I T  E X T R A  S P EC I A L !

W E L C O M E  PA R T Y

Mixed Greens Salad with Ci trus Balsamic 

Vinaigrette

Gri l led Pineapple Cole Slaw 

American Sty le Cheeseburger S l ider with Onion,  
Tomato,  & Lettuce

BBQ Pork Sl iders 

Fresh Catch with Mango Salsa 

House-Made Potato Chips ,  Seasonal Fru it Salad 

Key Lime Pie

$55 PP

Welcome Bag Del ivery $10  per room

L E T ’ S  G E T  T H I S  PA R T Y  P O P P I N  ’

Buttered,  Caramel ,  Bacon, or Spicy Cheddar Custom 
Bags are avai lable at addit ional cost
$15-28 PP

P O O L  PA R T Y  
( S u b j e c t  t o  a v a i l a b i l i t y )

Customizable cater ing and Tropical  Bar avai lable .  
start ing at $55 PP

A F T E R  PA R T Y

Bar serv ice 
Pretzel  stat ion 
Mini  Gr i l led cheese 
Pizza Stat ion

W H I L E  YO U  G E T  R E A DY

Imported Cheese Display $21 PP  
Grapes,  Fru i t ,  Bread Basket ,   
Cheese & Crackers

Vegetable P latter $15 PP  
Baby Carrots,  Cucumber,  Cherry Tomato,  Celery,  
Asparagus ,  Creamy Watercress Dip

Charcuter ie  $21 PP  
Roasted Asparagus & Tomatoes,  
Cheese,  Crackers 

Finger sandwiches $26 PP  
Turkey, Roasted Tomato,  Smoked 
Gouda, B ibb Lettuce,  Chipo t le Aio l i ,  Rosemary 
Focaccia 

Roasted Tomato,  Fresh Mozzarel la ,  
Pesto,  Ciabatt  a 

Smoked Chicken Breast ,  Caramel ized Onions,  B lue 
Cheese,  Arugula ,  F lour Tort i l la

Sangria  $ 150  per gal lon 
Rosé,  White ,  Peach, Mango

Moji tos $ 175  per gal lon 
Rum, Mango ,  Orange ,  Raspberry 

Mimosas  $ 150  per gal lon 

T H E DAY B E FO R E &  A F T E R

W E D D I N G  C O L L E C T I O N |  1 2



R E H E A R S A L  D I N N E R  |  C H O O S E  1

Taste of I ta ly

Tradit ional Caesar Salad with Gar l ic Croutons 

Panzanel la Salad

Cavatappi with Sweet I ta l ian Sausage & 

Broccol i  Rabe

Lobster Ravio l i  w i th Tomato Concasse & Light 

Tarragon Cream Sauce

Pan Seared Mahi Mahi with Mediterranean Ol ive 

Tapenade & Basi l  Sun Dr ied Tomatoes

Gri l led Seasonal Vegetables

Tiramisu

Zabagl ione with Berr ies

$85 PP

Taco bout a Party

Mixed Greens,  Radishes ,  Peppers ,  Pepper 

Jack Cheese,  Avocado Ranch Dress ing

Create your Own Taco Bar 

Gr i l led Chicken, Faj i ta Steak,  & Fresh Catch

Toppings to include:  Shredded Cheese,  

Lettuce,  Tomato,  Onion,  Jalepenos,  B lack 

Beans,  Ci lantro Rice,  Ol ives ,  Sour Cream, 

Guacamole,  P ico de Gal lo

Tort i l la Chips ,  Warm Flour Tort i l las

Tres Leches & F lan

$85 PP

F A  R E W E L L  B R U N C H

Chi l led Fresh Orange, Grapefrui t ,  & Cranberry 

Juices 

Assorted Bagels ,  P la in Cream Cheese & Ci trus 

Cream Cheese 

Assorted Pastr ies ,  Danishes ,  Muff ins ,  & Croissants 

Butter ,  Honey,  & Frui t  Preserves

Greek Yogurt Parfai ts with House Made Dr ied 

Pineapple & Toasted Coconut Granola 

Cubed Fresh Frui t  & Seasonal Berr ies 

Scrambled Eggs with Herb 

Home Fr ied Potatoes with Peppers & Onions 

Maple Smoked Bacon & Turkey Sausage

$ 4 8  P P

B R U N C H  E N H A N C E M E N T S

Chef/Bar attendant fees are not included.   

One Chef/Bartender is  required per 50 guests .

Lemon Pound Cake French Toast  $1 PP 

with Blueberry Compote

Blueberry & Plain Pancakes $ 12  PP 

Fresh Berr ies ,  Whipped Cream & Maple Syrup

Breakfast  P latter $15  PP 

Sl iced Smoked Salmon, Diced Tomatoes,  Red Onions ,  

Capers ,  & Chopped

Belgian Waff les $12  PP 

Fresh Berr ies ,  Whipped Cream & Maple Syrup

Omelet Stat ion  $23  PP 

Fresh Farm Eggs,  Egg Beaters & Egg Whites ,  Country 

Ham, Bacon, Bel l  Peppers ,  Scal l ions ,  Wi ld Mushrooms, 

Tomatoes,  Spinach,  Swiss & Cheddar

Skirt  Steak Carving Stat ion  $35  PP 

Fresh Eggs Your Way, Home Sty le Potatoes 
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S I G N A T U R E  D R I N K S

THE MORNING AFTER BAR

BARTENDER FEES ARE NOT INCLUDED.  
ONE BARTENDER IS REQUIRED PER 50 GUESTS .

2-hour bar serv ice

BUBBLY BAR (Price per Bottle)

•Prosecco |  $75.00
•Moet & Chandon, Brut Imper ia l  |  $140.00
•Veuve Cl icquot Brut ,  Yel low Label |  $155.00
•Dom Per ignon Brut |  $380.00

•Fresh Orange, Cranberry & Pineapple Juices
•Garnishes :  Assorted Berr ies ,  S l iced Oranges

BLOODY MARY (Price per Bottle)

•Sky  |  $80.00
•Hanger 1  Rose |  $105.00
•T i to ’s   |  $1 10 .00
•Grey Goose   |  $175 .00
•Ketel  One   |  $175 .00

Garnishes :  Assorted Berr ies ,  S l iced Oranges,  
L imes,  Lemon, Ol ives ,  Celery ,  P ickles ,  Hot 
Sauces

BEVERAGES BY THE GALLON

•Moj i tos |  $175 .00 Per Gal lon
•Rum Punch |  $150.00 Per Gal lon
•Margar i tas |  $150.00 Per Gal lon
•Red or White Sangr ia with Frui t   |  $150.00 Per
Gal lon

TROPICAL ENHANCEMENTS

Pineapple Moj i to in a Fresh Pineapple 
$29 per cocktai l

Key Lime Popsic le in Your Prosecco Toast
$8 per Popsic le 
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S E  R V I C E  C H A R G E S  &  TA X

A 24% service charge is added to banquet food, 
beverage and venue rental . Service charge is 
taxable in the  State of F lor ida. F lor ida state sales 
tax  of 7 .5% wi l l  be  added to the total . Pr ices and 
menus are subject to change.

D E P O S I T S

A 25% non-refundable deposi t  is  due along with 
the s igned wedding agreement and wi l l  be appl ied 
towards your f inal  balance.  A second deposi t  equal 
to 50% of the est imated remaining balance 
is due s ix month pr ior to your event .  Est imated 
f inal balance is due in fu l l  th ir ty days pr ior to your 
event and is payable in the form of credi t  card.

V E N U E

Our outdoor event spaces are available until 10pm 
daily, year-round. Indoor event space is available until 
12am.  Additional lighting and electrical power may be 
required for outdoor events, based on setup and 
entertainment needs. Musical entertainment is allowed 
between the hours of 12pm and 10pm. Resort reserves the 
right, at any time during the function, to control the volume of 
all entertainment.

T H I R D  PA RT Y  V E N D O R S

Resor t requires the use of preferred vendors. Al l 
outs ide vendors must be approved by service
manager . Al l  vendors must provide proof of
l icense and insurance and complete a W9 Form.
Vendors not on resor t ’s  preferred vendor  l ist ing
are subject to an except ion fee. Vendors are
guaranteed access to the contracted funct ion
space a minimum of two (2 )  hours pr ior to event
star t  t ime. Vendors are required to breakdown and
clean upon complet ion of the event . No storage
wi l l  be provided for remaining i tems and Resor t
cannot accept responsib i l i ty for lost  or misplaced
items. Unless previous arrangements are made and
approved,  Resor t wi l l  charge a $250 .0 0 fee, p lus
service charge and tax, to c lean up any vendor
suppl ies, accessor ies or décor left  at Resor t by
vendors.

I N S U R A N C E  &  I N D E M N I F I C AT I O N

Group must provide evidence of event insurance in 
amounts suffic ient to provide coverage agains t any 
c la ims ar is ing from any act iv i t ies ar is ing out of or 
resul t ing from the respect ive obl igat ions pursuant 
to the wedding event . 

T H E F I N E P RI N T
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W E AT H E R  P O L I C I E S  &  
I N D O O R  B AC K U P  S PAC E

Resor t reserves the r ight to make the final  decis ion 
to re locate an outdoor  funct ion to the indoor 
backup space i f  weather  condit ions are forecasted 
that may adversely affect the abi l i ty to proper ly 
serv ice the funct ion and/or endanger  the safety of 
guests and staff. The weather  cal l  wi l l  be made no 
less than (24 hours)  pr ior to scheduled event star t
t ime. I f  adverse weather  is  expected at 72 hours
pr ior to wedding,  i t  is  recommended to pre-pa y to
double set the wedding in bo th outdoor  and indoor
back up spaces.

TA S T I N G S

Our Wedding Package include a compl imentary 
menu tast ing for up to two (2 )  guests. A charge 
of $95 per person, p lus serv ice charge and tax,
wi l l  apply for addit ional guests, or for tast ings
requested for events with fewer than 30 attendees.
Tast ing wi l l  inc lude:  2 salads;  2 entrees;  passed
hors d’oeuvres (based upon avai labi l i ty ) . Tast ing
appointments are preferred Monday to Thursday,
be tween 1 1am and 2pm, based on Chef avai labi l i ty,
and may be arranged be tween 60 and 90 days
pr ior to contracted event date, with a minimum of
72-hour advance not ice.

S H I P P I N G  &  S TO R AG E

Al l  wedding i tems shipped to Resor t must be pre- 
approved and should arr ive no ear l ier than 72 hours 
pr ior to event date. I tems received more than 72 
hours pr ior to event date wi l l  incur a fee of $20 per 
box or package , per day. Resor t Cater ing Manager 
must receive advance not ice of shipments to 
ensure acceptance of shipment by our Receiv ing 
Depar tment . Storage fees wi l l  apply for any i tems 
not p icked up or shipped out with in 24 hours after 
complet ion of event .

W E D D I N G  P L A N N E R

To ensure a flawless event , i t  is  the resor t ’s  pol icy 
to require you to h ire a profess ional wedding 
planner to ass ist  you with your wedding planning, 
rehearsal  and recept ion . Any Planner selected that 
is  not on the current Is la Bel la Beach Resor t vendor 
l ist  wi l l  require pr ior approval by the resor t . The
responsib i l i t ies of your Resor t Cater ing Manager
versus a hired Wedding Planner are bo th extremely
impor tant for the success of your wedding.
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W E D D I N G P L A N N I N G RO L E S

W E D D I N G  P L A N N E R

· Provides design recommendat ions

· Secures vendors such as flor ist , DJ,
and offic iant

· Coordinates & creates a t imel ine for
your rehearsal  and wedding day

· Acts as l ia ison be tween your fami ly,
wedding par ty and al l  vendors on
wedding day

· Oversees placement of a l l  décor for
ceremony and recept ion

· Coordinates the wedding par ty at
ceremony and recept ion

· Col lects rental  & personal i tems at the
conclus ion of the recept ion

R E S O RT  C AT E R I N G  M A N AG E R

· Suggests resort-preferred vendors

· Consul ts on menu select ions

· Detai ls  your banquet event orders ,
out l in ing your event specif ics and 
ensures al l  detai ls  are communicated 
to al l  resort  departments

· Creates an est imate of charges

· Arranges your menu tast ing

· Oversees the setup of ceremony 
and recept ion

· Acts as l ia ison between Wedding 
Planner and resort team

· Ensures a seamless trans i t ion to the 
Resort banquet captain once the 
Cocktai l  Hour begins (Cater ing 
Manager typical ly departs after 
Ceremony is over)

· Reviews Banquet Checks and F inal 
B i l l  for accuracy

I S L A B E L L A W E N T FA R  B E YO N D  W H AT  M Y  H U S BA N D  A N D  I  H A D  E N V I S I O N E D F O R  O U R 

S P EC I A L  DAY ,  E S P EC I A L LY  D U R I N G  T I M E S O F  S U C H C R I S I S ( C O V I D - 1 9 ) .

- K I R BY  C O LO N E L L,  W E D D I N G W I R E

C O N TA C T  U S  T O  S TA R T  P L A N N I N G YO U R  D R E A M  W E D D I N G!
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