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Surrounded by those nearest and dearest
to you, our all-inclusive Intimate
Wedding experience ensures a relaxing
and stress-free planning process. Not
only do you enjoy a gourmet meal, but we
also curate all of the essential elements
for your wedding day from flowers,
photographer and cake to your officiant
and rental items. Let our team guide you
through the entire planning process so
you can fully enjoy your day. We can
arrange your wedding with as little as

four weeks notice, for 20 to 100 guests.

o Uy Fundly



ACCESS TO OUR BRIDAL &
GROOM'S SUITE
PHOTOGRAPHY

D]

4 HOUR VENUE RENTAL
WEDDING OFFICIANT
MEAL FROM OUR CATERERS
FULL PLANNING & EVENT
PRODUCTION
RENTAL PACKAGE
CAKE

LIVE FLORAL

$12,895.00

*THIS PACKAGE IS BASED ON 75 GUESTS*



anning

Upon booking with us and depositing your 30% retainer,
Hidden Creek at Stonchaus will start booking and placing
deposits to vendors to secure the date on your behalf. Our in-
house planning team is passionate about working with our
clients to insure that they have an absolutely unforgettable

experience.

THE TIMELINE

The Planning Process:

e Custom planning/design meeting will be scheduled

e Wedding day timeline and layout will be discussed
and finalized

o Scheduling a month-out venue walkchrough to finalize
facility and vendor set-up

e Completing final payments to vendors

e Coordination and communication with vendors with
a final timeline sent out 1-2 weeks before event

° Scheduling and executing ceremony rehearsal

Wedding Day Execution:
e Full planning production for the entire event
o Oversight of vendor arrival and set—up/ teardown
e Set-up of pre—approved personal décor items brought
in by client
e Timeline management throughout entire event

e Coordination of planned exit



Our in house floral team has created custom floral tiers and a la carte
options for you to select from. Tier one is included with your package. Tiers

two and three are avaﬂable upgrades.







One food size does not fit all. Our catering options

include, Mexican, BBQ, American, Pizza,
Contemporary Italian, dessert and Hor D’oeuvres. No
matter what makes your taste buds tingle, we have you

covered.



Sample menus (based on 75 people)

Hencho en Queso

Buffet options

Fajitas

(Included in your price)

Steak and Chicken Fajitas with bell peppers
and onions

Lettuce, pico, Guacamole, Cheese, Sour
cream

Flour Tortillas

Chips and Red Salsa

Americana: Premium option extra $3 per
head

Champagne Cream Chicken\

Pineapple Glazed Pork Tenderloin
mashed potatoes

glazed carrots

salad

dinner rolls

Thanksgiving Dinner: Premium Option extra $3 a
head

Deviled Eggs

Pumpkin shaped cheese balls with crackers and
crudités

Roasted Turkey

Mashed Potatoes

Glazed carrots

Parker House Rolls with whipped butter

Salad

Mini Pumpkin Pies

Desserts $3.25 per person
Churro bites

Mini lemon bars

Mini cookies

Mini cupcakes

Banana pudding shooters

Chocolate covered strawberries



Buffet options

(Select 3 types of pizzas from the list below)

New York, New York

The classic pepperoni pizza

The “I don’t know yet!”
Supreme pizza, olives, mushrooms, bell peppers

and onions

The CBR (Chicken Bacon, Ranch)
Alfredo sauce and grilled chicken bites, topped

with bacon bites and ranch dressing

Back to Basics

The classic cheese pizza

The Rattlesnake
Cheese pizza with no sauce, pepperoni, bacon and

mushrooms, drizzled with a mango habanero sauce
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Buffet options

Premium option, extra $10 a head

Choose two for service: premium options

e Fettuccini Alfredo with grilled chicken

« Eggplant Parmesan with Fettuccine
alfredo and Broccolini

e Chicken Piccata chicken breast, lemon,
clarified butter, capers, white wine, basil,
linguini pasta

» Beeflasagna, ricotta cheese, mozzarella
cheese, basil, oregano, parsley, ground

beef, marinara

*Includes house salad and bread*

Hor D’oeuvres 1 full pan

o Charcuterie board: assortment of meats,
cheeses, crackers, jams, fruits and veggies:
$350

« Lamb Meatballs: 1 pan (50 meatballs): $300

 Risotto Tots with a raspberry coulis: $200

» Tenderloin Profiteroles: beef tenderloin with
mushroom compote and goat cheese

crumble: $400

Dessert Bar: 25 servings/ mix and match
o 1.0z Dark Chocolate mouse shooters. $150
e Mini Créme Briilée $150
e Lemon Bar Bites $100

e 10z Vanilla cheesecake shooters $125



Sttt

Buffet options

Premium option, extra $14 a head

Client can choose: Prime Brisket and Sausage

or Prime Brisket, Sausage, or Turkey.

Any two sides:

Pinto Beans

Charro Beans

Fresh Green Beans
Potato Salad
Scalloped Potatoes
Mexican Street Corn

Cole Slaw

Pickles, onions, and sauce

plates and plastic wear provided.



CAKE

The showstopper that looks and
tastes amazing. The two tier round is included

in your package of 50ppl.

Shape & Size:

1 Tier round (6in) Groom’s cake add-on
2 Tier Round (4in / 6in)

2 Tier Heart (6in / 8in) +$60

3 Tier Round (6in/8in/10in) + $170

Exterior Finish:
Stucco

Smooth

Naked

Lambeth +$20

Standard Filling:
Chocolate American Buttercream

Vanilla American Buttercream

Upgrade Filling: + $14
Strawberry jam

Cream cheese

Mascarpone

Italian meringue buttercream
Lemon curd

Dark chocolate ganache

Standard Cake Flavor:
Vanilla Cake
Chocolate Cake
Almond Cake

Upgrade Cake Flavor: +$23
Strawberry

Carrot chiffon

Red velvet

Italian cream

Lemon poppy



BAR PACKAG.

Service only. Client is responsible for acquiring alcohol.

($3 extra a head for over 50 people)

Select from our specialty hand crafted cocktails, or keep
it simple with our beer and wine packages. No matter
what, our TABC certified bartenders will make sure you
have a delicious drink in your hand, while delivering
top-tier professional service.

Beer Wine and Champagne Service: $650

Service for unlimited brand/style of wine and/or champagne
Service for unlimited number of bottled + canned beers
Plastic barware for beer +wine+ champagne

Ice for chilling

Suggested purchase list

Service from kegs if tap is provided

Cocktail Service: $950 (choose three)
Old Fashioned
classically bourbon-based with notes of orange and cherry,

garnished with a maraschino cherry

Pink Mimosa
citrus vodka, raspberry lemonade, splash of lemon juice, and a

rose floater, garnished with raspberries and a lemon wheel

Moscow Mule
make it an Irish or Kentucky mule with whiskey or bourbon,

garnished with lime

Strawberry Basil Fizz
a refreshing blend of strawberry, basil simple syrup and vodka,

garnished with a heart-shaped strawberry




Bar Packages

(based on 50 people)

Cocktail Service: continued
Whiskey Smash

whiskey, simple syrup, lemon juice and mint, garnished with a lemon wheel

The Flirtini

vodka, pineapple juice, simpler syrup, champagne floater, pineapple garnish

Violet’s Ranch Water

Topo Chico, squeezed lime & tequila, with a chili salt rim

Della Collins

gin, simple syrup, lemon juice

The White Dress

Vodka, cream of coconut, lime juice, sugar rim and a lime wheel

Cranberry Jalapefio 'Rita*
A tangy margarita with a bite, this is garnished with fresh sliced jalapefio/ or keep it

simple with a classic margarita

Monarch Mojito

White rum mized with lime juice mint leaves and a splash of soda. Lime wheel garnish

The Tux

Bourbon, red wine and simple syrup. Maraschino cherry garnish

*More drink selections upon request*

(One of our preferred vendors will provide bartending based on availability)
*Couple will purchase alcohol and surrender it to the bartender for distribution*



ENTERAINMENT

The DJ not only keeps your party
moving, it keeps it rocking all
night long. Our professional DJs
not only curate music for your
taste, they navigate timelines with
your planner and MC their way
through your evening.
Entertainment is a non-
negotiable for an exceptional
wedding experience, which is
why it’s included in your

all-inclusive packages.

CEREMONY & RECEPTION

Early arrival and set-up

Professional MC & Host ready to deliver
announcements of any kind

Specialized music catalog

Wireless handheld microphone

LED Dance floor lights

Ceremony D]J

Lapel Microphone



OTOGRAPHY

Invest in your memories. When the
cake is all gone, the drinks are
empty and the outfits have been put
in the closet, relive the BEST DAY
EVER with your gorgeous photos.
When you invest in photography,
you are investing in a priceless
memory that will become a tangible

piece of art for you to keep forever.

Included in the package:
+ 4 hours of coverage

« 85 selected photos of your

choosing (full gallery purchase
available)

« Hand retouching. We do not
outsource our work.

A private on-line custom gallery
where you can share, download

and order custom prints.




A la Carte Options

Venue:
* Propane Heaters up to 6 $25.00 each
o Sparkler Sendoff $65.00
e Yard Games $120.00
o Extra hour during event time $1,600.00
o Additional drink station $3.00 Per Person
e Tea (sweet/unsweet) or pink lemonade
e Hot Chocolate/Coffee Station $4.50 Per
Person

Guest add-ons:
e Additional Guests up to 75 $72.00
(Per Guest)
o Additional Guests over 75 to 100 max $124.00
(Per Guest)

Floral:
e Bridal party bouquet $45.00 Each
e Boutonniere $12.00 Each
o Corsage $20.00 Each
e Custom Arch Floral $300.00 (side and corner)
o 6ft Garland $250.00
» Bud vases (2 per guest table) $150.00

Photography
» Engagement session add-on 45min - $400.00
e 10x10 fine art photo album - $550.00
e Early arrival time for first look (45min)
$250.00

Cake
1 Tier round (6in) Groom’s cake add-on - $65.00



Celebrations

“We chose Hidden Creek at
StoneHaus for our intimate
wedding last month, and we were
so glad we did! The all-inclusive
setup made wedding planning a
lot less stressful and the vendors
they work with were excellent.
Everything ran smoothly and we
had the best day!”

-Brianna

Beautiful venue! Took care of
everything and then some for the
wedding, made my experience
stress free. Everyone was very
friendly! 10/10 recommended
this venue.

-Jessica
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