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Happily ever after begins here
Elegant and charmingly rustic, La Arboleda is the ideal choice for couples seeking an                         
exclusive and unforgettable experience. Nestled in the heart of the picturesque Santa Rita 
Hills Wine Country, our striking countryside estate features a verdant landscape complete 
with lush gardens, expansive lawns, and wandering paths. Our unique, family-owned venue 
allows for your complete enjoyment of the grounds throughout your wedding weekend. 

La Arboleda features

•	 Rustic covered dining pavilion
•	 (2) Dining casitas
•	 Rustic farm tables and chairs (for 200 

guests)
•	 Santa Maria Style barbecue
•	 Wood fire pizza oven
•	 Saloon Bar
•	 Patio heaters
•	 Catering prep kitchen
•	 Waterfall feeding a small stream
•	 Stage

•	 (6) restrooms
•	 Fire pits
•	 Bocce court
•	 Market lights
•	 Rustic chandeliers
•	 Covered bridges 
•	 Wheel house suite 
•	 Bunk house suite
•	 Sprawling lawns
•	 Floor plan set up
•	 Onsite venue coordinator
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Our venue fee includes all above amenities.
|| 2-100 guests $15,000 || 101-150 guests $17,000 || 151-200 guests $19,000 || 

|| 201-250 guests $21,000 || 251-300 guests $23,000 ||

A special thank you to Lauren Newman Photography and Danielle Honea Photography



Olive & Jute
Our standard all inclusive package.

VENUE
•	 Access to the property for (3) days and (2) nights
•	 Choice of many beautiful ceremony backdrops
•	 Ceremony chair set-up
•	 Rustic Farm tables and chairs for up to 200 guests

MONTH OF WEDDING PLANNING
VALUED AT $ 3,400

•	 Initial consultaion via phone or in person
•	 Unlimited contact via phone & email
•	 (2) Visits to reception & ceremony locations prior to 

wedding day
•	 Assist with ceremony & floor plan creation
•	 Creation of detailed timeline
•	 Up to (2) hours wedding rehearsal guidance
•	 Up to (12) hours on-site wedding day management

TRANSPORTATION
VALUED AT $ 4,037 

Service for 100-150 guests

•	 (2) 14-passenger vans
•	 (1) 13- passenger van
•	 (8) hours of service to and from La Arboleda and hotel
Rehersal dinner and wine tour options also available.

DJ
VALUED AT $ 1,700

•	 (6) hours of reception music
•	 Ceremony sound and set-up
•	 MC announcements

CATERING
VALUED AT $ 50  A GUEST

Please see the next page for menu options

•	 Buffet style dinner with a seasonal menu of (3) salads 
and (3) entrees of your choice

•	 *Staffing cost not included
Family style dining add $ 15 per guest

Plated dinner add $ 20 per guest

FLORAL
VALUED AT $ 2,950

All arrangements made with seasonal foliage and flowers in your choice 

of colors.

•	 Bridal bouquet
•	 Groom boutonnière
•	 (4) bridal party bouquets
•	 (4) Groomsmen boutonnières
•	 (2) wrist corsages and (2) boutonnière for family
•	 (80) feet of floral garland or (10) center pieces for 

tables
•	 Hanging floral spray above ceremony location
•	 Cake floral decorations
•	 (4) petite bottle arrangements

TABLE SETTINGS
VALUED AT $ 20 A GUEST

•	 Standard white dinner and dessert plates
•	 Standard stainless steel dinner forks, salad forks, and 

knives
•	 Basic water glasses, wine glasses, champagne flutes
•	 Cloth dinner napkins in your choice of color

ESTIMATED TOTAL COST BASED ON GUEST COUNT

Guests 50 75 100 125 150 175 200

Cost $ 30,587 $ 32,287 $ 34,087 $ 37,837 $ 39,587 $ 43,337 $ 45,087

Please inquire for further pricing if guest count exceeds 200. 
Selections and cost subject to change based on vendor availability. Non-inclusive of tax and gratuity.
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With the Olive & Jute option you’ll enjoy...

SALAD

Choice of three

Roasted Beets | Goat Cheese, Toasted Pumpkin Seeds, Arugula, Orange Balsamic

Sunrise Organic Farm Salad | Seasonal Lettuce, Red Onion, Pear, Dates, Blue Cheese, Sherry Vinaigrette

Caesar Salad | Romaine, Parmigiano Reggiano, Roasted Garlic Caesar Dressing, Parmesan Crostini

Mediterranean Chickpea Salad | Cucumber, kalamata Olives, bell peppers, chickpeas, tomato, red onion, 

feta, mint, sherry wine vinaigrette

Quinoa Salad | Toasted Almonds, Golden Raisins, EVOO

   
ENTREE

Choice of three

Pork Roulette | Spinach, Feta Cheese, Castelvetrano Olives, Dates, Smoked Gouda

Creamy Kabocha Squash |  Pasta, Bucatini, Bacon, Toasted Pumpkin Seeds, Garlic, Cream, Grana Padano, 

Parsley, Basil

Pan Seared Pork Chop | Deglazed Apples Sauce, Garlic, Shallot, Herb Butter

Pappardelle Ragu | Ground Beef, Carrots, Celery, Garlic, Onion, Tomato, Red Wine, Parsley, Basil Grana 

Padano

Pasta Marinara | Spaghetti Pasta, Parsley, Basil, Tomato, Garlic, Onions, Grana Padano

 Green Mole Roasted Chicken | Twenty-Four Hour Herb Brine, House Made BBQ Sauce
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Copper & Oak
Our Santa Maria Style barbecue package.

VENUE
•	 Access to the property for (3) days and (2) nights
•	 Choice of many beautiful ceremony backdrops
•	 Ceremony chair set-up
•	 Rustic Farm tables and chairs for up to 200 guests

MONTH OF WEDDING PLANNING
VALUED AT $ 3,400

•	 Unlimited contact via phone & email
•	 (2) Visits to reception & ceremony locations prior to 

wedding day
•	 Assist with ceremony & floor plan creation
•	 Creation of detailed timeline
•	 Up to (2) hours wedding rehearsal guidance
•	 Up to (12) hours on-site wedding day management

TRANSPORTATION
VALUED AT $ 4,037 

Service for 100-150 guests

•	 (2) 14-passenger vans
•	 (1) 13- passenger van
•	 (8) hours of service to and from La Arboleda and hotel
Rehersal dinner and wine tour options also available.

DJ
VALUED AT $ 1,700

•	 (6) hours of reception music
•	 Ceremony sound and set-up
•	 MC announcements

FLORAL
VALUED AT $ 2,950

All arrangements made with seasonal foliage and flowers in your choice 

of colors.

•	 Bridal bouquet
•	 Groom boutonnière
•	 (4) bridal party bouquets
•	 (4) Groomsmen boutonnières
•	 (2) wrist corsages and (2) boutonnière for family
•	 (80) feet of floral garland or (10) center pieces for 

tables
•	 Hanging floral spray above ceremony location
•	 Cake floral decorations
•	 (4) petite bottle arrangements

CATERING
VALUED AT $ 50 A GUEST

Please see the next page for menu options

•	 Buffet style dinner with a seasonal menu of salad (2) 
side dishes and (2) barbeque entrees of your choice

•	 *Staffing cost not included
Family style dining add $ 15 per guest

Plated dinner add $ 20 per guest

TABLE SETTINGS
VALUED AT $ 25 A GUEST

•	 Standard white dinner and dessert plates
•	 Standard stainless steel dinner forks, salad forks, and 

knives
•	 Standard water glasses and copper mule mugs
•	 Cloth dinner napkins in your choice of color

ESTIMATED TOTAL COST BASED ON GUEST COUNT

Guests 50 75 100 125 150 175 200

Cost $ 30,837 $ 32,712 $ 34,587 $ 38,462 $ 40,337 $ 44,212 $46,087

Please inquire for further pricing if guest count exceeds 200. 
Selections and cost subject to change based on vendor availability. Non-inclusive of tax and gratuity.
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With the Copper & Oak option you’ll enjoy...

BUFFET
Includes all of the following

Sunrise Organic Salad | Cucumber, Red Onion, Tomato, Chick Peas, Meyer Lemon Vinaigrette

Garlic Bread | Garlic, Parsley, Butter

Roasted Spiced Garbanzo Beans | Bay leave, Smoke Paprika, Lime, Salt, Peppe

SIDE DISHES
Choice of two

Slaw | Cilantro, Mint, Basil, Carrots, Red Onion

 Roasted Tomato Salsa | Fresno Pepper, Red Onion, Garlic, Cilantro

Sunrise Organic Vegetables | Seasonal Vegetables

Potato Salad | Bacon, Blue Cheese, Sour Cream, Chives, Dijon

Ranch Style Beans | Tomato, Bell Peppers, Spices, 

ENTREÉ
Choice of two

Grilled over local red oak. Vegetarian options available upon request.

BBQ Pulled Pork | South Carolina Style Sauce

Tri Tip | Twenty-Four Hour Dry Rub Marinade

Beer Braised Pork Ribs | Chipotle BBQ Sauce

Chicken | Texas Style Mop Sauce
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ESTIMATED TOTAL COST BASED ON GUEST COUNT

Guests 50 75 100 125 150 175 200

Cost $ 34,587 $ 37,087 $ 39,597 $ 44,087 $ 46,597 $ 51,087 $ 53,587

Please inquire for further pricing if guest count exceeds 200.
Selections and cost subject to change based on vendor availability. Non-inclusive of tax and gratuity.

I vy & Pearl
Our most popular all inclusive package.

VENUE
•	 Access to the property for (3) days and (2) nights
•	 Choice of many beautiful ceremony locations
•	 Ceremony chair set-up
•	 Rustic Farm tables and chairs for up to 200 guests

PARTIAL WEDDING PLANNING
VALUED AT $ 5,200

•	 Unlimited contact via phone and email
•	 (3) site visists to ceremony & reception sites prior to 

wedding day
•	 Vendor Recommendations and contract review
•	 Assist with ceremony and floor plan set up
•	 Attend up to (6) vendor appointments with you
•	 Assist with development of a detailed wedding timeline
•	 Confirm with all contracted vendors 1 - 2 weeks prior 

to wedding day
•	 Assist with all décor set up (i.e. favors, tables, signage, 

guest book)
•	 Up to (2) hours wedding rehearsal supervision 
•	 On-site the day before wedding accept any deliveries 

(i.e. rentals, linens, lighting etc.) for up to (2) hours
•	 Up to (12) hours on-site wedding day management

TRANSPORTATION
VALUED AT $ 4,037  

Service for 100-150 guests

•	 (2) 14-passenger vans
•	 (1) 13- passenger van
•	 (8) hours of service to and from La Arboleda and hotel
Rehersal dinner and wine tour options also available.

DJ
VALUED AT $ 1,700

•	 (6) hours of reception music
•	 Ceremony sound and set-up
MC announcements 

FLORAL
VALUED AT $ 3,650

All arrangements made with seasonal foliage and flowers in your choice 

of colors.

In addition to the Olive & Jute package you will receive:
•	 Roses in the table garlands or center pieces
•	 (10) Glass cylinders with floating candles and (30-40) 

glass votives to compliment table decorations
•	 Rose petals in color of choice and a minimum of (50) 

roses will be used

CATERING
VALUED AT $ 75  A GUEST

Please see the next page for menu options

•	 Buffet style dinner with a seasonal menu of (3) salads, 
(2) pasta entrees, and (4) wood fired pizzas of your 
choice

•	 *Staffing cost not included
Family style dining add $ 15 per guest

Plated dinner add $ 20 per guest

TABLE SETTINGS
VALUED AT $ 25 A GUEST

•	 Decorative dinner, salad, and dessert plates
•	 Upgraded stainless steel dinner forks, salad forks, and 

knives 
•	 Decorative water glasses, wine glasses, and  champagne 

flutes
•	 Cloth dinner napkins in your choice of color 
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With the Ivy & Pearl option you’ll enjoy...

SALAD
Choice of three

Roasted Beets | Goat Cheese, Toasted Pumpkin Seeds, Arugula, Orange Balsamic

Sunrise Organic Farm Salad | Seasonal Lettuce, Red Onion, Pear, Dates, Blue Cheese, Sherry Vinaigrette

Caesar Salad | Romaine, Parmigiano Reggiano, Roasted Garlic Caesar Dressing, Parmesan Crostini 

Mediterranean chickpea salad  | Cucumber, kalamata Olives, bell peppers, chickpeas, tomato, red onion, feta, mint, 

sherry wine vinaigrette

Quinoa Salad | Toasted Almonds, Golden Raisins, EVOO

PIZZA
Choice of four

Classic Margherita | Sauce, Mozzarella, Parmigiano Reggiano, Basil

Bambini | Sauce, Mozzarella, Pepperoni, Parmigiano Reggiano

The Fraiche | Crème Fraiche, Grilled Sweet Onion, Seasonal Mushrooms, Bacon, Arugula, EVOO, Lemon Juice

Salumi | EVOO, Salami, Pepperoni, Olives, Feta, Shallots, Garlic, Parmigiano Reggiano, Spicy Honey 

Sunrise Garden | EVOO, Seasonal Veggies, Spinach, Shallots, Garlic, Parmigiano Reggiano

Chef’s Pizza | EVOO, Homemade Chorizo, Dates, Jalapeno, Mozzarella, Garlic, Parmigiano Reggiano

Shrimp | EVOO, Preserved Meyer Lemon, Ricotta, Arugula Pesto, Herbs

The Squash | EVOO, Butternut Squash, Tilsit, Toasted Pumpkin Seeds, Parmigiano Reggiano, Chili Oil Drizzle, Herbs

PASTA
Choice of two

Pappardelle Ragu | Ground Beef, Carrots, Celery, Garlic, Onion, Tomato, Red Wine, Parsley, Basil Grana Padano

Pasta Marinara (vegetarian) | Rigatoni Pasta, Parsley, Basil, Tomato, Garlic, Onions, Grana Padano

 Spaghetti and Meatballs | Beef, Eggs, Bread Crumbs, Grana Padano, Garlic, Onion, Marinara Sauce

Creamy Kabocha Squash | Pasta, Bucatini, Bacon, Toasted Pumpkin Seeds, Garlic, Cream, Grana Padano, Parsley, 

Basil
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Champagne & Roses
Our all inclusive package for the couple who wants everything.

VENUE
•	 Access to the property for (3) days and (2) nights
•	 Choice of many beautiful ceremony sites
•	 Ceremony chair set-up
•	 Rustic Farm tables and chairs for up to 200 guests

FULL WEDDING PLANNING
VALUED AT $  8,000

Everything from the Partial Planning included plus the following

•	 Unlimited visists to ceremony & reception sites
•	 Ceremony and reception floor plan set up
•	 Attendance for all vendor appointments
•	 Management of vendor details, contracts, & payment
•	 Assist with development of guest list, save the dates, 

& invitations
•	 Budget management
•	 Create detailed wedding weekend timeline
•	 Confirm with all contracted vendors prior to  

wedding day
•	 Assist vendors day of as needed for design elements 

and placement
•	 Place all décor (i.e. favors, tables, signage, guest book)
•	 Unlimited hours for  wedding rehearsal supervision
•	 On-site the day before wedding accept any deliveries 

(i.e. rentals, linens, lighting etc.)
•	 Up to (12) hours on-site wedding day management

DJ
VALUED AT $ 1,700

•	 (6) hours of reception music
•	 Ceremony sound and set-up
•	 MC announcements

TRANSPORTATION
VALUED AT $ 4,037 

Service for 100-150 guests

•	 (2) 14-passenger vans
•	 (1) 13- passenger van
•	 (8) hours of service to and from La Arboleda and hotel
Rehersal dinner and wine tour options also available. 

FLORAL
VALUED AT $ 4,650

All arrangements made with seasonal foliage and flowers in your choice 

of colors.

In addition to the Ivy & Pearl package you will receive:
•	 (4) Large vase arrangements

CATERING
VALUED AT $ 120 A GUEST

Please see the next page for menu options

•	 Buffet style dinner with an epicurean charcuterie 
station and a seasonal menu of (3) salads, (3) 
entrees, (3) sides of your choice

•	 *Staffing cost not included
Family style dining add $ 15 per guest

Plated dinner add $ 20 per guest

TABLE SETTINGS
VALUED AT $ 30 A GUEST

•	 Deluxe dinner, salad, and dessert plates
•	 Deluxe stainless steel cutlery 
•	 Crystal water glasses, wine glasses, and champagne 

flutes
•	 Premium dinner napkin in your choice of color

ESTIMATED TOTAL COST BASED ON GUEST COUNT

Guests 50 75 100 125 150 175 200

Cost $ 40,887 $ 44,637 $ 48,387 $ 54,137 $ 57,887 $ 63,587 $ 67,387

Please inquire for further pricing if guest count exceeds 200.
Selections and cost subject to change based on vendor availability. Non-inclusive of tax and gratuity.
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With the Champagne & Roses option you’ll enjoy... 

Amuse Bouche Station

Beef Skewers | Marinated Skirt Steak, Chimichurri
Meatballs | Beef, Pork, Garlic, Guajillo Broth

Grilled Seasonal Vegetables | Toasted Almonds, Sherry Wine Sauce
Charcuterie  | Olives, Pickled Vegetables

Shrimp A La Diabla  | Grilled Shrimp, Garlic, White Wine, Paprika, Butter
Stuffed Seasonal Peppers | Quinoa, Butternut Squash, Manchego, Tomato Broth

SALAD
Choice of three

Roasted Beets | Goat Cheese, Toasted Pumpkin Seeds, Arugula, 

Orange Balsamic

Sunrise Organic Farm Salad | Seasonal Lettuce, Red Onion, Pear, 

Dates, Blue Cheese, Sherry Vinaigrette

Caesar Salad | Romaine, Parmigiano Reggiano, Roasted Garlic 

Caesar Dressing, Parmesan Crostini

 Mediterranean chickpea salad | Cucumber, kalamata Olives, 

bellpeppers, chickpeas, tomato, red onion, feta, mint, sherry wine 

vinaigrette

Quinoa Salad | Toasted Almonds, Golden Raisins, EVOO

SIDES
Choice of three

Green Garlic Mashed Potatoes | Green Garlic, Cream, Thyme
Butter Poached Fingerlings | Fingerling Potatoes, Butter, 

Garlic, Herbs
Charred Broccolini | Sherry Wine, Lemon Juice, Toasted, 

Almonds
Roasted Seasonal Squash | Chili Honey, Pumpkin Seeds

Sunrise Organic Seasonal Vegetables | Grilled, Garlic & Herbs
Seasonal Squash Soup | Toasted Pistachios, Basil, Crostini

Mushroom Risotto | Seasonal Mushrooms, Onion, White Wine, 
Parmigiano Reggiano

Basmati and Pesto | Basil Pesto, Pumpkin Seeds, Grana 
Padano, Lemon Juice, EVOO, Garlic, Sherry Wine, Onion 

Entrée

Choice of Two

New York | Seared, Roasted, Sliced and Served

Pam seared Fresh Caught Local Fish | Vegetables, Herbs

Herb Rubbed Roasted Chicken | Savory herbs and spices

Slow Braised Short Rib | Seasonal Vegetables, Reduction
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 APPROVED VENDORS
The following list of vendors have delivered many successful events at La Arboleda and consistently meet or exceed 

the expectations of our team. La Arboleda is happy to review any alternative vendors you may wish to use.

COORDINATORS

AJ EVENTS | Ann Johnson | annjohnsonevents.com | ann@annjohnsonevents.com | (805) 570 - 6396

CS SPECIAL EVENTS | Cindy Signorelli | cynthiasignorelli.com | cynthia@cynthiasignorelli.com | (805) 717 - 4702

DULCE DIA EVENTS | Shawna Andrade | dulcediaevents.com | dulcediaevents@gmail.com | (805) 403 - 5408

JUST AS PROMISED | Jade Preciado | justaspromisedevents.com | justaspromisedevents@gmail.com | (805) 621 - 4347

WILD HEART EVENTS | Jamie + Erika | wildheartevents.com | hello@wildhearevents.com | (805) 252- 7566

WÜNDERLAND & CO | Maria Irwin | wunderlandco.co | maria@wunderlandco.co | (949) 463 - 6331

CATERING

KNEADED CUISINE | Juan Sanchez | kneadedcuisine.com | reservations@kneadedcuisine.com | (805) 245 - 4515

CECCO RISTORANTE | David Cecchini | ceccoristorante.com | david@ceccoristorante.com | (805) 688 - 8880

EL PALMAR | Martin Del Rio | elpalmarresturant.com | martin27noni@gmail.com | (805) 736- 5656

FIELD TO TABLE | Alex Saleen | fttevents.com | hello@fttevents.com | (805) 474 - 5719

POPOLO CATERING | popolocatering.com | (805) 543-9543

PURE JOY | Ellen Reid | purejoycatering.com | ellen@purejoycatering.com | (805) 963 - 5766

DESSERTS

ENJOY CUPCAKES | Amber Joy Vander Vliet | enjoycupcakes.com | amber@enjoycupcakes.com | (805) 455 - 4115 

PATTIBAKES | Casandra Farris | pattibakes.com | pattibakes@pattibakes.com | (805) 686 - 9582

SOLVANG BAKERY | Melissa | solvangbakery.com | melissa@solvangbakery.com | (805) 770 - 0089

ENTERTAINMENT

DJ ZEKE SANTA BARBARA | DJ | Zeke Monarrez | djzekesb.com | zeke@djzeke.com | (805) 698 - 0791

JSH MUSIC | Live Music & DJ | Jon Harris | jshmusic.com | jon@jshmusic.com | (510) 697 - 7392

KRAMER EVENTS | DJ | Melissa Kramer | kramerevents.com| melissa@kramerevents.com | (805) 544- 9900

MODERN SYMPHONY | DJ | Mark Gonzales | modernsymphony.net | modernsymphonydj@gmail.com | (805) 266 - 8682

NIGHT OWL | Live Music | Gino Munoz | bandbookingsla.com| gino@bandbookingsla.com | (626) 203 - 1804



FLORAL

BELLA FLORIST | Blake Lane | bellafloristlompoc.com | bellaflorist@verizon.net | (805) 740 - 2900

ELLA & LOUIE | Tracey Morris | ellaandlouie.com | studio@ellaandlouie.com | (805) 691 - 9106

RENAE’S BOUQUET | Renae Brubaker | renaesbouquet.com | contact@renaesbouquet.com | (805) 691 - 1660

TANGLED LOTUS | Bo Vongpanya | tangledlotus.com | tangledlotusfloraldesigns@gmail.com | (805) 218 - 2092

HAIR + MAKEUP

ANDREA MAE BEAUTY | Hair + Makeup | Andrea Mae | andreamaebeauty.com | andreamae88@gmail.com | (805) 284 - 7527

CANDI MICHELE | Makeup | Candi Querfurth | candimichele.com | makeupbycandimichele@gmail.com | (805) 588 - 4469 

JULIE CHRISTY | Hair + Makeup | Julie Christy | @juliechristy_hm | (805) 403 - 0410

MILA HAIR & MAKEUP | Hair + Makeup | Mila Garcia| @mila_hair_and_makeup | milagarcias@yahoo.com | (805) 245 - 0942

LIGHTING + DRAPERY

SPARK | Lighting + Drapery | Lani Ballonoff | sparkcreativeevents.com | info@sparkcreativeevents.com | (805) 201 - 6262

PRICELESS EVENTS | Drapery | Servando Arroyo | @priceless_party_rentals | (805) 291 - 3535

PHOTOGRAPHY

DANIELLE HONEA PHOTOGRAPHY | Danielle Honea | daniellehonea.com| info@daniellehonea.com | (805) 757 - 7782

GEOFF & LYNDSI PHOTOGRAPHY | Geoff & Lyndsi Thorton | geoffandlyndsi.com| info@geoffandlyndsi.com | (805) 402 - 4569

LAUREN NEWMAN PHOTOGRAPHY | Lauren Newman | lauren-newman.com | lauren@lauren-newman.com

LENA BRITT PHOTOGRAPHY | Lena Fredrickson | lenabrittphotography.com | lena.britt@outlook.com | (805) 350-4772 

MICHELLE RAMIREZ PHOTOGRAPHY | Michelle Ramirez  | mramirezphotography.com | michelleoramirez@live.com

MIKI & SONJA PHOTOGRAPHY | Sonja Rakicevic | mikiandsonja.com| sonja@mikiandsonja.com | (818) 505 - 1597

RENTALS

AMIGO PARTY RENTALS | Angie Barcenas | amigopartyrentals.com | info@amigopartyrentals.com | (805) 653 - 6518

BRIGHT EVENT RENTALS | Jasmine Torres | bright.com | jasmine@bright.com | (805) 566 - 3566

OTIS AND PEARL | Gretchen Ulrich | otisandpearl.com | info@otisandpearl.com | (805) 626 - 0313

PARTY PLEASERS | Marissa Lopez Elkins | partypleasers.com | marissa@partypleasers.com | (805) 482 - 0339

TIGER LILY RENTALS | Jessica Yacoub | tigerlilyrentals.com | jessica@tigerlilyrentals.com | (805) 688 - 4807

TRANSPORTATION

EOS TRANSPORTATION | eossantabarbara.com | contact@eossantabarbara.com | (805) 683-9636

GOLDEN ROOSTER TRANSPORTATION | goldenroostersb.com | goldenroostersb@gmail.com | (805) 880-3539

NEXT ADVENTURE | nextadventure805.com | hello@nextadventure805.com | (805) 741 - 7866

ROCKSTAR TROLLEY | rockstartrolley.com | nfo@rockstarsb.com | (805) 882-9191

SILK ROAD TRANSPORTATION | sbsilkroad.com | info@sbsilkroad.com | (805) 232-5646

VIDEOGRAPHY

GAGE PHOTO & FILM | Gage Allen | gageinglife.com | letschat@gageinglife.com | @gageinglife | (206) 225-5509 

JEREMY FOSTER FILMS | Jeremy Foster | jeremyfosterfilms.com | jeremy@jeremyfosterfilms.com | (805) 202 - 6000

JOSEPH BRANT FILMS | Joe Mahany | josephbrantfilms.com | (805) 317-6989
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