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BOUT HYATT REG

Location

Tie the knot in an iconic San Diego location
where guests will enjoy panoramic views of the
Pacific Ocean, Mission Bay, and downtown San
Diego frame your getaway at Hyatt Regency
Mission Bay Spa and Marina. Enjoy our hotel's on-
site pools, waterslides, and direct access to whale
watching, sailing, and other water activities.
Expect only the best when you stay our Mission
Bay hotel offering waterfront dining, incredible
guestroom views, three pools and waterslides, a
full service marina and on-site Spa and Salon
services.

Guest Rooms

Surrounded by dazzling views of the Pacific Ocean
and Mission Bay, our rooms and suites are inspired
by the beauty of the surrounding waters and
vibrant California Coast. Extend the celebration
and keep your guests close to the wedding with
on-site guest room accommodations.
Magnificent views, coastal décor and deluxe
amenities await your guests. Special rates for a
reserved  block of rooms can be arranged
through your Hyatt Event Manager for all of
your wedding guests, based on availability.

Parking

We offer discounted self-parking and convenient
valet parking with unlimited in/out privileges for
your overnight wedding guests.

Health Club

Guests can enjoy state-of-the-art equipment and
spectacular water views in our StayFit workout
room open 24 hours a day.

Water Activities (Onsite)

Choose from a variety of water activities at our on-
site marina, including stand-up paddleboards,
kayak and boat rentals, Jet Ski’s, whale-watching
excursions, and so much more.

Mission Bay Sportcenter
858-488-1004

Hotel Activities (Onsite)

From complimentary yoga classes to an upgraded
s’mores Or wine and cheese experience at your
own private waterfront fire pit, click here to
reserve your spot at one of our many onsite hotel
activities.

Spa Services

Rejuvenate with a relaxing treatment at our
onsite spa. Choose from a variety of massage
therapy, holistic skincare and body scrubs and
wraps. Striving for a green earth, our spa is
based on the California shore where the land
meets the sea.

Wellness Lounge Day Spa
858-342-9444
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Salon Services

Awarded Master Hair Stylist, 20+ years
experience. Merging  wellness, climate
compensated vegan haircare products and the
latest hairstyling technique's to create a
customized experience for every person who sits
in my chair.

Experience by Ember
619- 961-5638



https://www.hyatt.com/en-US/hotel/california/hyatt-regency-mission-bay-spa-and-marina/sanis/area-attractions
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) YOUR SPECIAL DAY

Congratulations on your engagement
and thank you for your interest in Hyatt
Regency Mission Bay! Our dedicated
team at Hyatt Mission Bay will help you
create the perfect celebration.

We look forward to helping you
personalize your wedding to make your
special day even more memorable.

A Personalized Experience

Set against the backdrop of Mission Bay,
our scenic waterfront hotel sets the stage
for your romantic story. Whether you are
planning an intimate affair with close
family and friends or an elaborate event
for hundreds, your special event will be
brought to life with the assistance of
hotel's wedding and event professionals.
From initial stages of design to the final
farewell, we will be with you each step
of the way as we craft the details of your
anticipated celebration.
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Pre and Post Wedding Events

Your Hyatt wedding experience can start
with a personalized wedding shower,
rehearsal dinner and brunch. Our experts
will ensure every wedding event you
host at Hyatt Regency Mission Bay will
be unique and exceptional.

Special Service

You will partner with our Wedding
Specialist throughout your wedding
planning journey. The support and
expertise you can expect to receive
include:

- Meet and discuss the vision and
inspiration for your wedding day.

- Arrange a personalized menu tasting to
help select the perfect menu for your
wedding day.

- Design an ideal floor plan for you to
create seating assignments and layout.

Please note: A professional wedding
coordinator is required a minimum of 1
month prior and will assist you and
your guests with the wedding rehearsal,
ceremony and reception working in
conjunction with our team.
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Confirmation of Space and Deposits
An initial non-refundable deposit of
twenty-five percent (25%) of estimated
charges is required to confirm your date
along with a signed contract.

Final Payment

Final payment in the form of a cashier’s
check, money order, check, credit card,
or cash is due at least ten (10) business
days prior to the wedding date. A
refundable 20% overage deposit will be
collected with the final payment to cover
charges and/or incidental charges
incurred during and following the
wedding.

Guarantee

A final guarantee is due by 11:00am
seven (7) business days prior to your
event. Once received this number may
not be reduced.

Hyatt Honeymoon Offer

The celebration doesn’t have to end
when the wedding does. When you
celebrate your special day at Hyatt hotels
or resort locations worldwide, earn free
nights for your honeymoon.

Contract $10,000 USD Equivalency
Earn 60,000 World of Hyatt Bonus
Points

Contract $20,000 USD Equivalency
Earn 90,000 World of Hyatt Bonus
Points

Contract $30,000 USD Equivalency
Earn 120,000 World of Hyatt Bonus
Points

Contract $40,000 USD Equivalency
Earn 150,000 World of Hyatt Bonus
Points
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WEDDING SITES

Banyan Court and Lawn

This outdoor landscaped venue
features waterfront views and market
lighting with a romantic garden
setting. A historic Banyan Tree
symbolizes "wish fulfillment" and
"eternal life" throughout India and
Southeast Asia, creates a memorable
backdrop for exchanging vows and
celebrating your wedding.

Ceremony Banyan Lawn-
Seats 350 guests
Ceremony Banyan Court-
Seats 150 guests

Dinner & Dance — Banyan Lawn
Seats 200 guests

Dinner & Dance — Banyan Court
Seats 90 guests

Dinner & Dance — Banyan Lawn &
Court

Seats 350 guests

**Qutdoor receptions must end by
10:30PM

Bayview Ballroom

A 180-degree panoramic view of
San Diego's Mission Bay and
classic decor provide a perfect
setting for all occasions.

Dinner & Dance — Seats 300
guests

Mission Ballroom

Vaulted-ceiling ballroom featuring
floor to ceiling windows allows for
natural light. An adjoining terrace
offers a great pre-reception space or
extends the length of the room.

Dinner & Dance — Seats 150
guests

Bayside Lawn

A waterfront ceremony location
with panoramic Mission Bay
Views.

Ceremony — Seats 450 guests

Palm Ballroom

The Palm Ballroom sits adjacent
to a private outdoor courtyard
ideal for your cocktail hour. The
classic  ballroom offers an
intimate  setting  for  your
reception.

Reception — Hosts 150 guests
Dinner & Dance — Seats 90
guests

Sunset Terrace
A picturesque view of Mission
Bay with market lighting.

Ceremony — Seats 140 guests
Reception — Hosts 150 guests

Regatta Pavilion

Seasonal Pavilion offers twenty-
one foot, draped ceilings with
crystal chandeliers. To create an
indoor/outdoor  feel for you
reception you are able to open the
side to enhance your sunset view.

Dinner & Dance — Seats 450
guests

**Regatta Pavilion receptions
must end by 10:30pm
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PACKAGE INCLUSIONS

Platinum Wedding Package

$199.00 Per Person

- Getting Ready Mimosas for Bridal Party

- Three Butler Passed Hor D’oeuvres

- Five Hours Hosted Premium Cocktail Bar

- Plated Dinner Service (Buffet available for
additional fee)

- Custom Wedding Cake

- Coffee Service or Station

- Champagne & Sparkling Cider Toast

- Specialty Linen & Chairs in a Variety of Colors for
Reception Tables

- Menu Tasting for up to Four Guests

- Two Night Stay for Couple in a Corner King Suite

- Discounted Event Self-Parking

- World of Hyatt Honeymoon Points + Additional
10,000

Silver Wedding Package

$129.00 Per Person

- Three Butler Passed Hor D’ocuvres

- One Hour Hosted Signature Cocktail Bar

- Plated Dinner Service (Buffet available for
additional fee)

- Custom Wedding Cake

- Coffee Service or Station

- Champagne & Sparkling Cider Toast

- Menu Tasting for up to Four Guests

- One Night Stay for Couple in a Corner King Suite

- Discounted Event Self-Parking

- World of Hyatt Honeymoon Points

Gold Wedding Package
$149.00 Per Person

Three Butler Passed Hor D’oeuvres

One Hour Hosted Premium Cocktail Bar

Plated Dinner Service (Buffet available for
additional fee)

Custom Wedding Cake

Coffee Service or Station

Champagne & Sparkling Cider Toast

Specialty Linen & Chairs in a Variety of Colors
for Reception Tables

Menu Tasting for up to Four Guests

Two Night Stay for Couple in a Corner King Suite
Discounted Event Self-Parking

World of Hyatt Honeymoon Points

Wedding Package Inclusions

Selected Wedding Arch

White Folding Chairs

Sound System with Speaker &
Two Microphones for Ceremony
Hotel Dance Floor

Selection of Round Tables &
Rectangular Tables

Cocktail High Boys & Low Boys
Sweetheart Tables

Fruit Infused Water Station
Gift and Guest Book Tables
White or Ivory Linen

Prices are subject to 25% taxable Service Charge and 7.75% Sales Tax. Menus valid January 2024- January 2025

Weddings of 40 Guests or Less?
Ask Your Wedding Specialist About Our Customized
Elopement Package!

Inclusions Silver Gold Platinum

3 Tray Passed
Hor D’oeurves

Champagne Toast

1 Hour Hosted Bar

5 Hours Hosted Bar

Specialty Linens &
Chairs

Wedding Cake

1 Night
Complimentary Stay

2 Night
Complimentary Stay




HORS D'OEUVRES

Cold
Shrimp Ceviche Shooter
Eggplant & Olive Tapenade

Mini Ciliegini Mozzarella, Tomato, Basil
Olive Skewers

Ahi Poke, Wakame Salad, Cucumber Cup
Brie, Grape, Walnut Bruschetta

Boursin Mousse, Toasted Pecans
Artichoke Bottom

Curry Chicken Salad on Endive
Fingerling Potato Cup, Créme Fraiche & Caviar
Ricotta, Honey, Fig Jam on Crostini

Seared Beef Tenderloin, Boursin Mousse
Potato Pancake

Prosciutto, Melon Mozzarella Skewers with
Balsamic Reduction

Hot

Buffalo Chicken Empanada

Vegetable Spring Roll, Sweet Chili Dipping Sauce
Duck Spring Roll, Plum Sauce

Tempura Shrimp, Sweet Soy Sesame Sauce
Curried Vegetable Samosa

Mini Beef Wellington

Beef Skewers, Chimichurri

Chorizo and Cheese Stuffed Mushrooms

Beef Satay, Thai Peanut Sauce

Coconut Chicken Brochette

Asian Spiced Shrimp Wonton, Sweet Chili Sauce
Chicken Empanada, Chimichurri

Vegetable Pot Sticker, Ponzu Sauce

Potato and Cheese Croquette

Italian Beef Meatballs, Basil-Tomato Jam

Prices are subject to 25% taxable Service Charge and 7.75% Sales Tax. Menus valid January 2024- January 2025



RECEPTION ENHANCEMENTS

Artisanal Cheese Display
$30.00 Per Person

Local & Internationally Imported Cheese
Selection

Dried Fruits, Nuts, Seasonal Berry Compote
Local Honey, Artisan Breads and Lavosh

Antipasto Station
$28.00 Per Person

La Quercia Prosciutto, Point Loma Salami
Roasted Red Pepper, Asparagus & Tomatoes
House Olive Mix, Buffalo Mozzarella
Gorgonzola  Cheese, Manchego Cheese
Sourdough Crostini, Fig Chutney

Chilled Shrimp Display
$30.00 Per Person
(based on 3 pieces/person)

Citrus Poached Jumbo Shrimp, Cocktail Sauce
Pickled Vegetables, Tabasco Horseradish,
Lemon

Poke Bar
$34.00 Per Person

Salmon, Tuna, Sushi Rice, Carrots Cucumber,
Edamame, Nori, Wakame, Radish, Daikon
Sprouts, Baby Corn, Red Onion, Pickled
Ginger, Sesame Soy Ginger Sauce

Ceviche Trio
$36.00 Per Person

Hawaiian Style
Tuna, Spicy Soy Sauce, Scallion
Toasted Sesame Seeds

Mexican Style
White Fish, Pico de Gallo, Lime Juice
Cilantro

Filipino Style
Mahi Mahi, Kalamansi, Onions, Garlic
Tomato, Ginger

Blue and Yellow Corn Chips, Wonton Chips

Pacific Rim
$34.00 Per Person

Steamed Bao Buns, Shrimp Shumai, Teriyaki
Chicken, Tofu Fried Rice, Thai Chili Sauce
Locally Made Egg Rolls

Bruschetta
$25.00 Per Person

Thinly Sliced Baguette Crostini
Traditional Bruschetta
Mushroom Bruschetta

Olive Tapenade

Crudité
$25.00 Per Person

Snap Peas, Asparagus, Carrot & Celery
Sticks, Heirloom Cherry Tomatoes
Cauliflower Florets, Broccoli, Sweet Baby
Bell Peppers, Ranch and Hummus

Edamame & Avocado Crema

Prices are subject to 25% taxable Service Charge and 7.75% Sales Tax. Menus valid January 2024- January 2025
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PLATED 3 COURSE PRIX-FIXE DINNE

Platinum Package

First Course
(choice of 1)

Baby Arugula, Honey Poached Pear, Point Reyes
Blue Cheese, Candied Walnuts, Napa Valley
Merlot Vinaigrette

Seasonal Field Greens, California Strawberry
Roasted Gold Beets, Toasted Pistachios, Goat
Cheese Champagne Vinaigrette

Baby Iceberg Wedge, Crumbled Blue Cheese
Hickory Smoked Bacon, Diced Tomato, Creamy
Herb Ranch Dressing

Entrée
(choice of 2)

Ballast Point Braised Short Ribs  with
Port Reduction

Angus New York Strip, Sautéed Mushroom &
Shallot Bordeleaise with Blue Cheese Crumbles

Pan Seared Sustainable Salmon Topped with
Lemon Beurre Blanc Sauce & Crispy Capers

Rosemary Brined Chicken Breast with Preserved
Chicken Jus

Gold Package

First Course
(choice of 1)

Wild Rocket Arugula, Watermelon & Feta, Sherry
Vinaigrette

Baby Iceberg Wedge, Crumbled Blue Cheese
Hickory Smoked Bacon, Diced Tomato
Creamy Herb Ranch Dressing

Shaved Tuscan Kale, Dried Figs, Manchego
Cheese, Italian Bread Crumbs, Green Goddess
Dressing

Entrée
(choice of 2)

Roasted Hanger Steak, Brandy, Green Peppercorn
& Mushroom Sauce

Grilled Local Sea Bass, Habanero Honey Glaze
Topped with Fresh Pineapple Salsa

Low Country Blackened Seasoned Chicken Breast
Stuffed with Mushrooms, Port Reduction

Herb Crusted Chicken Thigh with Chicken Jus &
Tomato Lemon Capers Relish

Silver Package

First Course
(choice of 1)

Baby California Gem Lettuce, Oven Roasted
Tomato, Kalamata Olive, Artichoke, Red Onion
Balsamic Dressing

Shaved Tuscan Kale, Dried Figs, Manchego
Cheese, Italian Bread Crumbs, Green Goddess
Dressing

Entrée
(choice of 2)

Rosemary Brined Chicken Breast with Preserved
Chicken Jus

Blackened Mahi Mahi Topped with Roasted Corn
& Manchego Salsa

Fire Grilled Flat Iron Steak with Cabernet
Reduction, Topped with Candied Shallots

Prices are subject to 25% taxable Service Charge and 7.75% Sales Tax. Menus valid January 2024- January 2025



PLATED PRIX-FIXE DINNER (contmued)

Sides
(choice of 1)

Garlic Herb Roasted Fingerling Potatoes
Roasted Garlic Mashed Potatoes
Gruyere Scalloped Potatoes

Vegetable Rice Pilaf

Creamy Polenta with Cheddar or Mushrooms

Fresh Seasonal Vegetables
(choice of 1)

Roasted Heirloom Carrots & Broccolini
Olive Qil Asparagus

Charred Sweet & Sour Brussel Sprouts
White Soy Braised Bok Choy

Oven Roasted Root Vegetables with
Mixed Herbs

Vegan/Vegetarian Options
(choice of 1)

Cauliflower Steak (V)

Three Grain Salad, Roasted Heirloom Carrots
Scorched Cherry Tomatoes, Harissa Vinaigrette
Romesco Sauce

Buddha Bowls (V)
Brown Rice, Lentils, Roasted Sweet Potato
Charred Kale, Turmeric Cauliflower, Carrot-
Ginger Vinaigrette

Stuffed Poblano Pepper (V)
Rice, Carrots, Squash, Onions, Ranchero Sauce

Butternut Squash Ravioli (V)
with Herb Olive Oil and Sage

Mushroom Ravioli (VG)
with Sundried Tomato Cream Sauce

Vegetarian = VG
Vegan =V

Course Add Ons

Crab Cake, Tomato & Fennel Salsa
Roasted Shallot & Lemon Aioli
+$10 Per Guest

Jumbo Shrimp Cocktail
+$10 Per Guest

Lobster Bisque
+$8 Per Guest

Upgraded Protein Options
Duo of Flat Iron Steak & Salmon
+$12 Per Person

Duo of Flat Iron Steak & Three Shrimp
+$12 Per Person

All Natural Petite Filet Mignon, Mushrooms
Oven Roasted Tomatoes, Burgundy Sauce
+$14 Per Person

Pan Seared Scallops Fennel Butter
+$14 Per Person

Prices are subject to 25% taxable Service Charge and 7.75% Sales Tax. Menus valid January 2024- January 2025



Platinum Buffet Package $209.00
Gold Buffet Package $159.00
Silver Buffet Package $139.00

Starters
(choice of 2)

Corn Chowder with Bacon Lardons
(Vegetarian on Request)

Vegetable Tortilla Soup with Crispy Tortilla Strips

Wild Rocket Arugula, Watermelon & Feta Salad
Sherry Vinaigrette

Baby Iceberg Wedge, Crumbled Blue Cheese
Hickory Smoked Bacon, Diced Tomato, Creamy
Herb Ranch Dressing

Shaved Tuscan Kale, Dried Figs, Manchego
Cheese, Italian Bread Crumbs, Green Goddess
Dressing

Seasonal Field Greens, California Strawberry
Roasted Gold Beets, Toasted Pistachios, Goat
Cheese, Champagne Vinaigrette

Baby Arugula, Honey Poached Pear, Point Reyes
Blue Cheese, Candied Walnuts, Napa Valley
Merlot Vinaigrette

Protein
(choice of 2 proteins; additional protein $20++
per person)

Grilled Flat Iron Steak, Cabernet Reduction
Candied Shallots

Blacken Mahi Mahi, Roasted Corn &
Tomato Relish

Pan Seared Sustainable Salmon, Lemon Cream
Sauce, Crispy Capers

Rosemary  Brined Chicken with Preserved
Chicken Jus

Ballast Point Braised Short Ribs  with
Port Reduction

Pasta
(choice of 1)

Penne, Fresh Vegetables, Vodka Cream Sauce
Fresh Basil and Toasted Pine Nuts

Cheese Ravioli, Sundried Tomatoes, Cream Sauce

Seasonal Vegetable Risotto

Sides
(choice of 2)

Garlic Herb Roasted Fingerling Potatoes
Roasted Garlic Mashed Potatoes

Gruyere Scalloped Potatoes

Vegetable Rice Pilaf

Creamy Polenta with Cheddar or Mushrooms

Fresh Seasonal Vegetables
(choice of 2)

Roasted Heirloom Carrots & Broccolini
Olive Qil Asparagus

Charred Sweet & Sour Brussel Sprouts
White Soy Braised Bok Choy

Oven Roasted Root Vegetables with Mixed Herbs

Prices are subject to 25% taxable Service Charge and 7.75% Sales Tax. Menus valid January 2024- January 2025
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LATE NIGHT SNACKS

Warm Pretzels
$23.00 Per Person

Served with Dijon & Spicy Mustards
Soyrizo Cheese Sauce

Gelato Bar
$23.00 Per Person

Choice of Three Assorted Gelato Flavors
Amoretti Cookies, Biscotti

Assorted Churros
$18.00 Per Person

Served with Chocolate and Carmel Sauce

Munchies
$27.00 Per Person

Chicken Fingers, Cheese Sticks, French Fries
Assorted Dipping Sauces

Sliders
$25.00 Per Person

Assortment of Beef, Cuban, & Buffalo Chicken
Sliders & Waffle Fries

Chicken n’ Waffles
$24.00 Per Person

Fried Chicken Nuggets Served in a Waffle
Cone with Maple Drizzle

Asian Flare
$22.00 Per Person

Chicken Potstickers, Vegetable Eggroll
Sweet Chili Sauce, Bulgogi Beef Skewers

Quesadilla Bar
$22.00 Per Person

Assortment of Chicken, Pork & Vegetable
Quesadillas Served with Salsa, Pico de Gallo,
Sour Cream and Guacamole

Mini Bean & Cheese Burritos
$22.00 Per Person

Served with Salsa, Pico de Gallo, Sour Cream &
Guacamole

Tacos
$25.00 Per Person

Carne Asada, Achiote Chicken, Corn & Flour
Tortillas, Shredded Lettuce, Cotija Cheese

Prices are subject to 25% taxable Service Charge and 7.75% Sales Tax. Menus valid January 2024- January 2025



Host-Sponsored Bar Package Per
Person

These packages include Full Bar
Setups and are designed to assist

your  budget guidelines.  The
packages are priced per guest, and
are charged based on the guarantee
or actual attendance, if higher.

Wedding Package Enhancements
Champagne Wall

$10 Per Person

Includes One Displayed Glass of
Champagne per Guest

Wine Service with Dinner

$12.00 Per Person

Includes Two Glasses of Canvas
Wine with Dinner

Custom Edible Drink Toppers
See Wedding Specialist for Pricing

Signature Brands

Conciere Specialty Brand Spirits:
Vodka, Gin, Rum, Tequila, Whiskey,
Bourbon, and Scotch

First Hour Included (Cocktail Hour)
Second Hour $18.00 Per Person
Each Additional Hour $10.00 Per
Person

Premium Brands
Tito’s, Bombay, Bacardi, Herradura
Blanco, Jack Daniels, Bulleit, and
Johnny Walker Red

First Hour Included (Cocktail Hour)
Second Hour- $23.00 Per Person
Each Additional Hour - $12.00 Per
Person

Deluxe Brands

Grey Goose, Hendricks, Captain
Morgan, Cazadores Reposado,
Crown Royal, Makers Mark, and
Johnny Walker Black

First Hour Included (Cocktail Hour)
Second Hour- $30.00 Per Person
Each Additional Hour - $14.00 Per
Person

Beers & Wine

Bud, Bud Light, Corona
Assorted Hard Seltzer Selection
Local San Diego Micro Beers
House Wine Selections
Sparkling Wine

First Hour Included (Cocktail Hour)
Second Hour $14.00 Per Person
Each Additional Hour $10.00 Per
Person

Beers & Wine on the Bar

Bud, Bud Light, Corona
Assorted Spiked Seltzer Selection
Local San Diego Micro Beers
House Wine Selections

Sparkling Wine

Pepsi® Regular, Diet Soft Drinks
Still, Sparkling Waters & Assorted
Flavored Bubly™ Sparkling Waters

Cash Bar Prices
Cocktails

Signature- $12.00

Premium- $14.00

Deluxe- $16.00
Domestic Beer $9.00
Imported Beer $11.00
Local Micro Brews $13.00
Select Wines $13.00
Mineral Water/Juices $7.00
Soft Drinks $7.00
Sparkling Wine $13.00
Specialty Cocktails $16.00

Labor Charges

Bartender - Up to Five Hours
$200.00 Each (One Bartender per
100 Guests)

Designated Cocktail Server - Up to
Three Hours
$225.00 Each

Prices are subject to 25% taxable Service Charge and 7.75% Sales Tax. Menus valid January 2024- January 2025
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VENDORS

Hyatt’s preferred vendor list, helps ensure
a smooth and seamless process.

In  summary, professional Wedding
Coordinators/Planners help couples have a
stress free and seamless celebration. Please
contact your wedding specialist for further
information.

A minimum  month of wedding
coordinator/planner is required for all
weddings

Wedding Coordinators

Won Love Events
Janice Bungert
wonloveevents.com

Kissweet Events
Stacey Christianson
kissweetevents.com

Bliss Events
blissevent.com

Sweet Blossom Weddings
sweetblossomweddings.com

Holly Kalkin Weddings
hollykalkinweddings.com

Cake and Bakeries

Cute Cakes
cutecakes.com

Frost Me
www.frostme.com/

Linens, Chairs, Draping &
Charger Rentals

Concepts Event Design
conceptseventdesign.com

APR Event Rentals
apreventrentals.com

Chiavari Chairs Rental (& more)
chiavarichairsrentalsd.com

Adore Folklore
adorefolklore.com

DJ

Dancing DJ Production
dancingdjproductions.com

Party People
partypeoplesandiego.com

Photography/Videography

True Photography
truephotography.com

Justice Photo
justicephoto.com

Taylor Films
taylorfilms.com

West Coast Weddings
westcoastweddings.biz

Officiant

Weddings Royale
Ryan Kingsman & Val Kingsman
weddingsroyale.com

Photo Fun

Pixter Photo Booth Rental
www.pixsterphotobooth.com

Magic Mirror Photo Booth
sandiegomagicmirror.com

Aw Snap
awsnapbooth.com

Live Music

Jukebox
jukeboxproductions.us

Republic of Music
romprod.com

Ceremony Music

Caprice Strings
capricestrings.com

Flowers

Organic Elements
organicelements.com

Native Poppy
nativepoppy.com

Hartworks Florals
hartworksfloral.com



https://www.cutecakes.com/
https://www.frostme.com/
https://www.conceptseventdesign.com/
https://www.apreventrentals.com/
https://www.chiavarichairsrentalsd.com/
https://adorefolklore.com/
https://dancingdjproductions.com/
http://partypeoplesandiego.com/
https://jukeboxproductions.us/
https://www.romprod.com/
http://www.capricestrings.com/
https://www.organicelements.com/
https://www.nativepoppy.com/
https://www.hartworksfloral.com/?_sm_nck=1
https://www.truephotography.com/
https://www.justicephoto.com/
https://www.taylorfilms.com/?_sm_vck=HdnZ56rdrkMDRQ4Rkfq0PQs4BHNrV4Qf5Mq3Nf6BsWW564BRV6fR
http://westcoastweddings.biz/
https://www.weddingsroyale.com/
http://www.pixsterphotobooth.com/
https://www.sandiegomagicmirror.com/
https://www.awsnapbooth.com/
wonloveevents.com
https://kissweetevents.com/
http://www.blissevent.com/
http://www.sweetblossomweddings.com/
https://www.hollykalkinweddings.com/
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