
Reduce Stress and Save Money while Building 
the Perfect Vendor Team. 



The Average Wedding Cost
❖ In 2020, the average cost of a wedding reduced from 

28,000 to 19,000 according to the Knot. However, 
we can all expect this number to climb in 2021. 



Make a plan!
❖ Knowing your budget before 

you even create a Pinterest board 
helps you stay focused on what 
you can spend. 

❖ Figure out who is paying for 
which services.



Be attentive!
❖ Do your research!

❖ Read reviews and the contract!

❖ Know the responsibilities of each of your 
vendors. 



Ask Questions
1. What is your wedding size?
2. Consider the season you want to be 

married. Is there a holiday or weekend? 
3. What is your bridal party size? 
4. What is the most important element of 

your wedding? Food? Photography? 
5. What is your wedding vibe? Do you want 

a formal affair? More intimacy? A party? 



Cut your guest list!
❖ The Average per guest cost is $150 per 

person in NC. 

❖ Consider sending a nice note to family 
and friends who are not invited letting 
them know that you want a more intimate 
day. 

❖
❖ I don’t always recommend first and 

second round invites, but that is an option 
as well. 



Cut Out Frivolous Spending

❖ Cut Out Favors!

❖ Avoid DIYing everything!

❖ Know your vision. (Don’t over Pin!).

❖ Cut out paper. Save the environment and 
money at the same time. Especially 
programs!
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Reduce, Reuse, Recycle
❖ There is so much you can save by being more 

minimalist. 

❖ Think of using greenery vs. florals. 

❖ Recycle your flowers. Use ceremony flowers 
and decor at the reception. 

❖ Cut out paper. Save the environment and 
money at the same time. Especially 
programs!



Save on Food Costs
❖ Go for a buffet or even a brunch style 

wedding to save the most. 

❖ Downsize the cake and serve other dessert 
options. DIY your cake decor. 

❖ Avoid expensive stations. These usually 
feature hard to prepare foods and create 
need for more staff. 



More things to consider...
❖ Do your vendors have good reviews? Are 

they professional in their imagery, 
responses, etc?

❖ Hire your larger vendors first. The good 
ones book quickly. 

❖ Get insurance. You never know what will 
happen. 



Most importantly...
Hire a Planner
❖ You will save time, money, and most 

importantly your sanity. 


