
RESORT   COLLECTION



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

CONGRATULATIONS ON YOUR UPCOMING WEDDING!

In such an exciting and important time in your life, we are honored that you are 

considering the Islamorada Resort Collection for your special event. We have a 

dedicated team here to help you through the planning process and want to ensure 

your event reflects your tastes and vision for your wedding in The Keys. Our resorts 

provide a one-of-a-kind setting for the perfect Florida Keys wedding, offering several 

unique outdoor venues, coastal cuisine, and world-class service. This packet includes 

detailed information about what we offer. We take pride in personalizing our service 

and doing our best to accommodate your needs so please let us know how we can 

bring the vision for your wedding into a real-life dream wedding.

All the best,

The Islamorada Resort Collection

Catering & Wedding Specialists Team



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

Thank you for your interest in hosting your wedding at our resorts. Our wedding experts will help 
guide you through every step of the planning process.

ENHANCEMENTS INCLUDED IN ALL WEDDING PACKAGES

CATERING SPECIALIST
To assist in orchestrating your venue and catering needs.

MENU TASTING 
Tastings are complimentary for events expecting 50 or more guests.

CUSTOMIZED SERVICE
Friendly & Professional Catering Team

EVENT DÉCOR & ESSENTIALS
White folding chairs for outdoor events, tables with full-length white table linens, napkins,  
china, tableware, and glassware (acrylic is used outdoors), and house center pieces.

CHAMPAGNE TOAST & CAKE CUT TING
On the night of the wedding

COMPLIMENTARY CHAMPAGNE & STRAWBERRIES
For the Newlyweds

GUEST ROOMS
With room blocks, contracted guestroom rates are available for your guests

WEDDING VENUES
Site Fees for weddings and events with the Islamorada Resort Collection vary based on your selection 
of resort, location of event, duration, and date. Site Fees are subject to increases on holidays and are 
issued at the discretion of the Islamorada Resort Collection Event Team. Venues are reserved for a 4.5 
hour time frame, with the option to extend for $250 per hour.

•	 Postcard Inn Resort..……… starting at $2,000.00

•	 Amara Cay Resort…………...starting at $2,000.00

•	 La Siesta Resort.……….……..starting at $1,500.00

•	 Pelican Cove Resort ………. starting at $1,000.00

Standard event set-up by our team will begin no more than two hours prior to the scheduled event 
start time. Any earlier set-up time requests for decorating must be requested in advance, in writing, 
and are subject to availability and will be charged at 50% of rental rate per hour. Food and Beverage 
Minimums will apply for all events. These are determined based on time of year, event location, and 
day of the week.

YOUR WEDDING IN THE KEYS



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

LOVE ME KNOT WEDDING RECEPTION PACKAGE 
25  G U E STS  M I N I M U M

Packages includes:

•	 Four Hour Premium Open Bar

•	 Champagne Toast

•	 Four Butler Passed Hors d’Oeuvres

•	 Plated, Buffet Style, or Action Stations

•	 Wedding Cake

•	 Cake Cutting Services

•	 1 Bartender for up to 50 guests

Starting at $190.00 per person



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

BUTLER PASSED HORS D’ OEUVRES

H O RS  D ’ O E RVRE S  S E RVE D  CH I L L E D

•	 Tuna Tartare, Sweet Soy Sauce, Wasabi Crème Fraiche, Crisp Wonton

•	 Caprese Skewer with Cherry Tomato, Baby Mozzarella, Basil & Balsamic Reduction

•	 Keys Jumbo Shrimp, Ancho Guava Cocktail Sauce

•	 Roasted Tomato Bruschetta with Mozzarella on Crostini

•	 Yellow Tail Ceviche

•	 Watermelon, Cucumber, Feta, Balsamic  

•	 Smoked Salmon, Potato Cake, Caviar

H O RS  D ’ O E RVRE S  S E RVE D  WARM

•	 Crab Cake, Remoulade

•	 Bahamian Conch Fritters, Cajun Aioli 

•	 Bacon Wrapped Scallops, Balsamic Glaze

•	 Vegetable Spring Rolls, Thai Chili Dipping Sauce

•	 Coconut Shrimp, Mango Chili Dipping Sauce

•	 Cuban Plantain Pork Crisp 

•	 Island Jerk Chicken Kabob, Mango Sweet Chili

•	 Pork Pot Stickers, Citrus Ponzu

•	 Chicken Satay, Thai Peanut Sauce

•	 Lamb Lollipops, Chimichurri

•	 Truffle Mac & Cheese Bites

•	 Mini Cuban Panini



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

ENHANCEMENT DISPLAYS

FARMER’S VEGETABLE CRUDITÉ   $10 per person

Garlic Hummus, Roasted Onion Dip, Spinach Yogurt

SMOKED FISH DIP    $15 per person

Seasonal Selection of Fish, Red Onion, Capers, Crème Fraiche, Crostini

SAY CHEESE!     $16 per person

Chef’s Selection Artisanal Cheeses, Dried Fruit, Spiced Pecans, Tomato, Artisanal Breads

CHARCUTERIE BOARD   $22 per person

Prosciutto, Ham, Salami, Chorizo, Artisanal Cheese, Cured Olives,  
Roasted Tomatoes Assorted Bread And Crackers 

CITRUS POACHED CHILLED SHRIMP    $20 per person

Horseradish Tomato Chili Cocktail, Calypso Sauce, Grilled Lemon, (3 pieces per person)

LOVE IS SWEET DISPLAYS

ASSORTED SWEET TREATS     $16 per person

Mini Key Lime Pies, Fruit Tarts, Cheesecake Bites and Chocolate Bites

CANDY BAR     $12 per person

(Select Any 5)

Assorted Jelly Beans  •  Rock Candy  •  Spice Drops  •  Gummy Bears  •  Candy Buttons   
Good N’ Plenty  •  Smarties  •  Whoppers  •  Peppermint Puffs and Licorice  •  Paper Bags 
Display Baskets and Scoops included. 



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

PLATED DINNER OPTION 
AD D  AN  AP P E T IZ E R

Crispy Calamari   � +$10

Aranchini Fried Rice   � +$10

Homemade Meatballs  �  +$12

Seafood Ceviche �   +$14

Shrimp Cocktail    �  +$16

SAL ADS

Choose One

TROPICAL BOUQUET SALAD 
Tomatoes, Cucumbers, Carrots, Croutons with Passion Fruit Vinaigrette 

ARUGULA SALAD 
Strawberries, Red Onion, Feta Cheese with Florida Citrus Vinaigrette

KEY LIME CAESER  SALAD  
Romaine Lettuce, Home Made Croutons, Parmesan Cheese, with Key Lime Ceasar Dressing

WEDGE SALAD 
Iceberg, Bleu Cheese, Cherry Tomato, Chopped Bacon, with Bleu Cheese Dressing

E N T RE E S

Choose Two

SWEET MANGO CHICKEN BREAST   
with Florida Sour Orange and Garlic Honey Glaze  

PAN SEARED MAHI-MAHI  
with Tropical Fruit Salsa, Key Lime Beurre Blanc  

HERB BUTTERED YELLOW TAIL SNAPPER   +$10 
al Limon

NEW YORK STRIP   +$20 
with Black Peppercorn Brandy Cream 

FILET MIGNON (8OZ)   +$25 
with Red Wine Demi-Glace 	

All Entrees served with Chef’s Selection of Seasonal Vegetables and Starch.



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

DUET PLATES (CONTINUATION FROM ENTREES)

SWEET MANGO CHICKEN AND MAHI MAHI       +$10
Chicken with Florida Sour Orange, Garlic Honey Glaze and  
Pan Seared Mahi Mahi with Key Lime Butter

FILET MIGNON AND SEARED SHRIMP                 +$30
Petite Filet Mignon (5oz) with Red Wine Demi Glaze 
and Pan Seared Shrimp with Lemon Caper Beurre Blanc

“SURF & TURF” FILET AND LOBSTER TAIL            +$40
Petite Filet Mignon (5oz) with Red Wine Demi Glaze 
and Florida Lobster Tail with Drawn Butter

All Entrees served with Chef’s Selection of Seasonal Vegetables and Starch



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

BUFFET OPTION
M I N I M U M  25  G U E STS

CARIBBEAN VIBES  �  
Choose One Salad 
Tropical Garden Salad 
Arugula Salad 
Key Lime Caesar Salad  
Wedge Salad

Choose One Appetizer 
Seafood Ceviche  
Guava Shrimp Skewers

Choose Two Entrées 

Rum Glazed Mahi, Citrus Beurre Blanc, Pineapple Salsa 
Churrasco Steak, Chimichurri  
Jamaican Jerk Chicken, Mango Sweet Chili  

Choose Two Sides 

Island Rice and Beans 
Maduros 
Marinated Grilled Vegetables

Dinner Rolls, Butter included

A TOUCH OF THE KEYS       +$20 
Choose One Salad 
Tropical Garden Salad 
Arugula Salad 
Key Lime Caesar Salad  
Wedge Salad

Choose One Appetizer 
Seafood Ceviche  
Conch Fritters

Choose Two Entrées 

Local Yellowtail Snapper, Roasted Corn And Black Bean Salsa, Key Lime Butter  
Braised Short Ribs With Mango B.B.Q Glaze, Pineapple Salsa  
Grilled Passion Fruit Habanero Rubbed Chicken, Avocado Salsa, Cilantro Sour Cream

Choose Two Sides 

Coconut Rice  
Fresh Seasonal Vegetable Medley 
Roasted Fingerling Poatoes

Dinner Rolls, Butter included



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

SOUTH OF THE BORDER TACO STATION  �

S E L E CT  2  P ROT E I NS :

Carne Asada Skirt Steak  •  Mojo Chicken  •  Roasted Pork Carnitas  •  Yucatan Shrimp 

Served with Soft & Hard Shell Tortillas, Shredded Lettuce, Fresh Tomatoes, Guacamole,  
Pico De Gallo, Queso Blanco, and Cilantro Cream, Mexican Fried Rice, and Frijoles

CARVED PRIME RIB AJUS   �

Served with Creamy Horseradish and Au Jus 
Mashed Potatoes, Roasted Vegetables

PAELLA VALENCIA   �

Valencia Short Grain Rice Simmered With Saffron, Chicken, Shrimp, Calamari, Mussels,  
Clams, Chorizo Sausage, Sweet Peas and Fire Roasted Red Peppers

WHOLE ROASTED LOCAL CATCH  �

Served with Aioli and Key Lime Remoulade 
Coconut Rice and Brocolini  

KALUA PUA’A ROASTED PIG  �

Polynesian Style Whole Roasted Pig, Pineapple B.B.Q. Sauce, Kings Hawaiian Rolls 
Mango Namasu & Tostones 
*Additional $65 per Person with a 50 person minimum

O N E  CH E F  AT T E N DAN T  F E E  P E R  5 0  G U E STS .  $ 2 0 0  P E R  CH E F  AT T E N DAN T

SELECT 2 STATIONS  
+$20 per person 

SELECT 3 STATIONS 
+$40 per person

ACTION STATION



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

LATE NIGHT SNACKS�

FRENCH FRY BAR   	 $12 per person 
Old Bay Fries, Truffle Fries, Sweet Potato Fries  
Assorted Sauces

CHICKEN FINGERS AND FRENCH FRIES   	 $14 per person 
Assorted Sauces

JUMBO SOFT PRETZEL WITH DIPPING SAUCE FLIGHT   	     $10 per person 
 
ASSORTED SLIDERS AND FRENCH FRIES   	 $15 per person 
Cheeseburger and Fried Chicken Sliders

CHURROS WITH CHOCOLATE SAUCE AND CARAMEL SAUCE   	 $12 per person

ASSORTED DONUTS  	 $12 per person



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

GOOD VIBRATIONS REHEARSAL DINNER�
$ 78  P E R  P E RS O N  ( 2  H O U RS ) 
25  P E RS O N  M I N I M U M

Red or White Sangria 
Imported and Domestic Beer  
Assorted Sodas and Bottled Water

Slider Station 
Cheese Burger with American Cheese and Caramelized Onions 
Pulled Pork Slider with crispy pickle chips

Taco Station
Fresh Catch, Grilled Chicken, Marinated Cabbage,  
Chipotle Cream, Guacamole, and Pico de Gallo

Includes:
Tri-color Tortilla Chips, Guacamole, Jalapeno Cheese, Salsa & Sour Cream

LUAU REHEARSAL DINNER�
$ 8 0  P E R  P E RS O N  ( 2  H O U RS ) 
5 0  P E RS O N  M I N I M U M

Whole Roasted Pig 
Mango Namasu
Kahlua Chicken with Pineapple
Fresh Hawaiian Plantains
Coconut Fried Rice
Tamari Stir Fried Vegetables
Coconut Maracoons



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

FAREWELL BREAKFAST
Includes Freshly Brewed Coffee and Hot Tea

B RE AKFAST  PAST RI E S   � $16 per person

Assortment of Mini Croissants, Muffins, Danishes, Butter and Preserves 
Assorted Bagels and Cream Cheese

O M E L E T  STAT I O N   � $20 per person

Onions, Bell Peppers, Diced Tomatoes, Sautéed Mushrooms, Spinach 
Smoked Ham,  Crisp Bacon and Cheddar Cheese
$200 – Chef Attendee Fee

B E N E D I CTS  BAR    � $28 per person

Traditional Eggs Benedict
Crab Cake Benedict with Lemon Dill Hollandaise
Tenderloin Benedict with Roasted Tomato Béarnaise Sauce
Breakfast Potatoes 

B O N  VOYAG E  B RE AKFAST  B U F F E T     � $40 per person

Fresh Florida Orange, Grapefruit and Cranberry Juices
Sliced Fresh Seasonal Fruits and Berries
Assortment of Mini Croissants, Muffins, Danishes, Butter and Preserves
Assorted Bagels, Cream Cheese
Smoked Salmon, Sliced Tomatoes, Red Onions, Capers, Lemons
Fluffy Scrambled Eggs, Crispy Bacon and Breakfast Sausage
Breakfast Potatoes



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

BRUNCH
Includes Freshly Brewed Coffee and Hot Tea

S O U P  &  SAL AD  STAT I O N    � $22 per person

Select One Soup & One Salad 
Soups: Lobster Bisque, Seafood Conch Chowder, Sweet Corn Chowder or Tomato Basil  
Salads: Arugula, Key Lime Caesar, Wedge, Tropical Garden  

D E L I  B U F F E T   � $25 per person

Assorted Panini Sandwiches of Cured Meats,  
Artisanal Cheeses and Garden Fresh Veggies 
Bags Of Kettle Chips

B I T E  S IZ E D  SWE E T  T RE ATS   � $15 per person

Brownies, Cookies, Cheesecake Bites, and Key Lime Tarts

U N L I M I T E D  B LO O DY  MARYS  AN D  M I M OSAS � $25 per person, 2 hours

Premium Vodka, Tomato Juice, Assorted Hot Sauces, Horseradish, 
Old Bay, Celery Salt, Sea Salt, Cracked Pepper, Celery,
Scallions, Olives, Pickle Spears 

Assorted Fresh Fruit Juices and Sparkling Wine
$200 Bartender Fee per 50 Guests



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

BAR SELECTIONS

P RE M I U M  O P E N  BAR  �

Liquor 
Tito’s Handmade Vodka, Bombay Gin, Bacardi Superior Rum, Canadian Club Whiskey, Jim Beam 
Bourbon, Dewars Scotch, Sauza Signature Blue Silver 100% 
Beer 
Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra, Corona, Heineken 
House Wine 
Cabernet, Merlot, Pinot Noir, Pinot Grigio, Chardonnay

LUXU RY  O P E N  BAR    +$18�

Liquor 
Grey Goose Vodka, Hendricks Gin, Bacardi Maestro Grand Reserve, Captain Morgan Spiced Rum, 
Crown Royal Canadian Whisky, Patron Silver Tequila, Johnnie Walker Black Scotch, Jameson 18 Irish 
Whiskey, Glenlivet 12 Single Malt Whiskey 
Beer 
Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra, Corona, Heineken 
Luxury Wine 
Cabernet, Merlot, Pinot Noir, Pinot Grigio, Chardonnay

Add a Signature Drink for +$12

*Beverage selections are subject to change at hotels discretion. In this case comparable selections will be offered.



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

BRUNCH & BUBBLY WEDDING RECEPTION PACKAGE
Packages includes:

•	 2 Hour Mimosa and Bloddy Mary Bar

•	 Omelet Station

•	 Traditional Breakfast Sides

•	 Fresh Seasonal Fruit Kababs

•	 Assored Pastries

•	 “Love is Sweet” Dessert Display

$90.00 per person



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

BRUNCH & BUBBLY RECEPTION MENU
2 - H O U R  B RU N CH  RE CE PT I O N � $90 per person
�

�

O M E L E T  STAT I O N  �  
Proteins (Choose 3): Crab, Lobster, Bacon, Sausage, Ham
Veggies: Spinach, Tomatoes, Mushrooms, Peppers, Onions
Cheese (Choose 3): American, Swiss, Provolone, Cheddar, Feta

S I D E S 

Breakfast Potatoes, Grits, Bacon, Sausage

F RE N CH  TOAST  BAR 
Pineapple Confit, Strawberries, Bananas, Apples, Butter,  
Greek Yogurt, Honey, Maple Syrup, Whipped Cream

F RE S H  S E AS O NAL  F RU I T

ASS O RT E D  PAST RI E S

“ LOVE  IS  SWE E T ”  
Assorted Mini Dessert Display

M I M OSA  AN D  B LO O DY  MARY  BAR

Also Includes: Freshly Brewed Coffee, Fresh Squeezed Orange and Grapefruit Juices



All prices are subject to a 24% service charge and 7.5% sales tax will be assessed on all of the above fees. Prices are subject to change.

BANQUET & CATERING INFORMATION
Miscellaneous Costs

Vendor Meals…………………….…………………......................$50 per vendor 

Wine Service at Dinner……………………………..….............$9 per guest 

Children’s Meals (up to age 12)…………………………......$30 per guest 
Chicken Fingers, Mac N Cheese, Fruit Cups) 

Gift Bag Distribution to Guests at Front Desk ….…..$5 per bag



Cost: $86 (no personal checks)

Requirements: Picture ID, previous marriage dissolution papers, 

if applicable. both applicants must be present and license must 

be used within 60 days of receipt. Florida residents: there is a 3 

day waiting period

PREFERRED VENDORS

RESORT   COLLECTION

WEDDING PLANNERS
IS L AN D  L I F E  E VE N TS
305-923-9315
www.islandlifeevents.com

D E ST I NAT I O N  WE D D I N G  ST U D I O
847-612-4712
www.destinationweddingstudio.com

KE Y  D E ST I NAT I O N  E VE N TS
305-916-5571
www.keydestinationevents.com

G O L D E N  P I N E AP P L E  E VE N TS
770-359-7120
www.goldenpineappleweddings.com

WAYF I N D E R  WE D D I N G S
954-309-9319
www.wayfinderweddings.com

OFFICIANTS
K AT  N E WMAN
305-942-0067 
www.ceremoniesbykat.com 

ST E VE  VE T T E R ,  PASTO R
305-451-1642 
www.keylargobaptistchurch.com 

L ISA  B R AD E E N 
305-852-8477 
contact by phone

MARRIAGE LICENSE 
M O N RO E  C O U N T Y  CL E RK ’ S  O F F I CE 
305-853-7456
www.clerk-of-the-court.com 

MONDAY - FRIDAY  
8:30AM - 5:00PM 

IS L AN D  C O M M U N I T Y  CH U RCH
305-664-2781 
www.islandcommunitychurch.org 

S USAN  AS H M O RE
305-393-0214 
www.floridakeysweddings.us 

E D D I E  RO D RI G U E Z
305-412-7371 
www.eddierodriguez.com

F LO RI DA  KE YS  DAY  O F  C O O RD I NATO R
305-393-2457
www.floridakeysdayofcoordinator.com

B LU E  WAT E R  WE D D I N G S
305-283-0066
www.blue-water-weddings.com

KE YS  P L AN N I N G  AN D  E VE N TS
305-684-1964
www.keysplanningandevents.com

L MAE  E VE N TS
903-388-4989
www.lmaeevents.com



PREFERRED VENDORS

RESORT   COLLECTION

PHOTOGRAPHERS 
B C  P RO D U CT I O NS  -  B O B  CARE
305-923-9315
www.islandlifeevents.com

M CL AU G H L I N  P H OTOS
305-853-0809 
www.mclaughlinphotovideo.com

MARG E AUX  B O L E S  P H OTO G R AP HY
305-923-1136 
www.margeauxphoto.com 

I RIS  M O O RE  P H OTO G R AP HY 
305-394-7337
www.irismoorephotography.com 

L ISA  &  G RE G  P O L AN D  P H OTO G R AP HY
305-393-3327 
www.lisaandgregpolandphotography.com

YO L AN DA  H I L L 
561-578-9896 
www.yolandahillphotography.com

VAN I L L A  B RI D E S
833-866-2586
www.vanillabrides.com

CL AU D IA  RI OS  P H OTO G R AP HY 
786-512-6445 
www.claudiarios.photography.com

M I CH E L L E  L AWS O N
305-986-7029 
michellelawson.com 

JAN N E T T E  D E L L AN OS  P H OTO G R AP HY 
305-587-1607 
jannettedellanosphotography.com

M I KE  F RE AS 
305-896-6314 
fotobyfreas.com

RO B E RTO  O J E DA 
305-803-0970 
www.ojedawedding.com 

L A  VI E  ST U D I OS
786-717-5006 
www.laviestudios.com

MASS O N  L IAN G  P H OTO G R AP HY 
hello@massonliang.com

G O O D  T I M E S  RO L L  P H OTO B O OT H 
813-995-3324 
www.thegoodtimesroll.com

ENTERTAINMENT 
RUSS  G I NS B E RG
954-816-3384 
www.floridakeysweddingdj.com 

RUST Y  L E M M O N 
317-437-2859 
rustylemmon.com 

KISS  M E  E N T E RTAI N M E N T  
305-906-8742 
www.kissmedj.com 

U N TO U CHAB L E  S O U N DS  
305-382-1682 
www.untouchablesoundsmiami.com 

 
S E E G E RS  S O U N D
954-637-3777 
www.seegerssound.com

L E AH  S U T T E R 
Acoustic Guitarist and Singer  
www.leahsuttermusic.com 
D J  B U G GY
www.djbuggy.com

L R  E N T E RTAI N M E N T
954-465-8722 
www.lr-entertainment.com

D J  DAVE  T R AK Z
954-934-5926 
www.davetrakz.com



PREFERRED VENDORS

RESORT   COLLECTION

FLORISTS 
F LO R AL  FAN TASY
305-664-1063 
www.floralfantasyweddings.com

ST U D I O  S O U T H
305-393-0432 
www.studiosouthflowers.com

A  L AVIS H  E VE N T  D E S I G N
786-399-9930 
www.alavisheventdesign.com

IS L AN D  B LO O MS
305-304-3504 
www.islandblooms.com

RENTALS 
KE YS  AU D I O  PART Y  RE N TAL S
305-522-0472 
www.kaprentals.com

M I L E  MARKE R  PART Y  RE N TAL S
305-923-1765 
www.milemarkerpartyrentals.com

C O N T E M P O  L I N E NS  &  E VE N T  RE N TAL S
305-592-5528 
www.contempolinens.com 

U N E ART H E D  RE N TAL S
561-210-3090
www.unearthedrentals.com

MAR AT H O N  F LO RIST 
305-743-6900 
www.marathonflorist.com 

AVAN T  G ARD E NS 
305-554-4300 
www.avant-gardens.com

F LOWE RS  BY  J & J 
305-743-5459 
www.keysflowers.com

E L E M E N TS  &  AC CE N TS  E VE N T  RE N TAL S 
305-392-5311 
www.elementsandaccents.com

B B J  L I N E NS  
866-374-7218 
www.bbjlinen.com

N UAG E  D E S I G NS
305-573-7840
www.nuagedesigns.com

ENTERTAINMENT (CONT.)
ARI E S  E N T E RTAI N M E N T
754-307-7698 
www.djstazz1.com

J U N I O RS  E N T E RTAI N M E N T  G RO U P
305-669-8780 
www.juniorsentertainment.com

BAY  KI N G S  BAN D  
813-784-6077 
www.baykingsband.com 

 
B O B  LYO NS  ST E E L  D RU MS  
954-254-2611 
www.steeldrummusic.net

B O N G O  D  ST E E L  D RU MS
305-942-6716 
www.steeldrumwedding.com

L I D I CE  O R AN ,  VI O L I N IST  AN D  S I N G E R 
Acoustic Guitarist and Singer  
305-766-4521 
www.lidiceoran.com



PREFERRED VENDORS

RESORT   COLLECTION

HAIR & MAKEUP  
B LU  BAM B O O  SALO N
305-664-4558 
www.blubamboo.com 

CIAO  B E L L A  SALO N 
305-664-4558 
www.theislamoradaspa.com

E L AI N E  HAM PS O N
786-291-2650 
contact by phone 

SWEET TREATS 
U N I Q U E  D ’ L I T E S
305-303-0829 
www.uniquedlites.wixsite.com

MAG G I E S  BAKE RY 
305-484-0160 
www.maggiesbakery.wixsite.com

SWE E T  SAVAN NAHS
305-743-3131 
www.sweetsavannahs.com 

C U P CAKE  S US H I 
774-627-8703 
www.cupcakesushi.com

L IZ  ARN O L D 
305-587-8533 
www.elizabetharnoldstyles.com 

L E X  S M I T H 
305-847-1984 
lunalexmua@gmail.com

F LO RI DA  KE YS  B RI DAL  T E AM
561-289-2510 
www.floridakeysbridalteam.com

KE Y  L ARG O  CH O C O L AT E S
305-453-6613
www.keylargochocolates.com

KE Y  L I M E  P I E  L ADY
305-393-0278
www.keylimepielady.com

J O E Y  M I N I  BAG  O  D O N U TS 
609-626-1604
Facebook: MiniBagODonuts

TRANSPORTATION
E M E R AL D  T R ANS P O RTAT I O N
305-852-1468 
www.emeraldfloridakeys.com

IS L AN D  T I M E  T RO L L E Y
954-830-4545 
www.islandtimetrolley.com

KE Y  L I M E  T R ANS P O RTAT I O N 
305-539-0575
www.keylimetransportation.com

KE YS  S H U T T L E  (AI RP O RT ) 
305-289-9997 
www.keysshuttle.com

S E A  T H E  KE YS  T R ANS P O RTAT I O N 
305-896-7013 
keywestdaytrip.com

F RE E B E E 
www.ridefreebee.com


