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FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Tamayo Guacamole Festival

	PROPERTY
	Tamayo - Denver

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	8.5 x 14 inches

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Portrait

	DATE NEEDED 
	2026-07-13



MENU SUBMITTAL SOP
STEP 1: OBTAIN APPROVALS
	FOOD MENUS: REQUIRED APPROVALS (INCLUDING SPECIAL HOLIDAY MENUS, RESTAURANT WEEK MENUS, ETC.)
1. Menu Brief Preparation:
· Property GM, Director of F&B, Executive Chef, Chef de Cuisine, or Head Chefs must ensure that menu briefs are thoroughly reviewed before submission.
· The brief should be checked for grammar, spelling, allergens, and an associated cost based on a PMIX analysis and menu engineering.
· Pricing should be informed and included in the initial submission, rather than added after approval.
· Completed menu submission must be received no less than 14 days before the proposed change. 
2. Initial Review:
· The Property GM, Director of F&B, Executive Chef, Chef de Cuisine, or Head Chefs send the menu brief to the RSH Culinary Director & RSH Regional Director of Operations for a preliminary review and discussion.
3. Final Approval Process:
· The RSH Culinary Director will forward the reviewed brief to the RSH VP of Operations (CC Isabella Sandoval) for final edits and approval.
4. Menu Design Kickoff & Distribution:
· Once final edits are made and the menu is approved, the VP of Operations will upload the document into the RSH Culinary Teams folder.
· For Owned & Operated properties or those with contracted RSH Brand & Marketing oversight:
· VP of Operations will upload into ClickUp and assign it to the Marketing team for menu design updates, then route it to the Regional Director of Operations and Culinary Director.
· For other properties:
· VP of Operations will upload into ClickUp and assign it to the Regional Director of Operations and Culinary Director for distribution to the Property GM/Chef team.



STEP 2: DESIGN DEVELOPMENT
EXISTING MENU EDITS: 1-2 business days once project is received via ClickUp by VP of Operations 
NEW MENU DEVELOPMENT: 5 business days once project is received via ClickUp by VP of Operations



MENU


Lunch Menu
Para la Mesa
Traditional Guacamole, tomato, onion, cilantro, lime, chips, charred tlayudas G,VG 16
Pork Belly Guacamole, cotija cheese, pickled fresno chili, chips, charred tlayudas D,G 18
D,G 18
Bonito Guacamole, tuna tartare, ponzu, chipotle rouille, jicama, wonton chips-20 G
Oaxaqueño Guacamole, fried grasshoppers, ancho chili powder, charred tlayduas-22 G,S
Esquites Guacamole, sweet yellow corn, spicy aioli, cotija cheese, bacon-$17 D
Red Snapper Ceviche, lime, red onion, cilantro, serrano chili, avocado, chips, charred tlayudas* G 22
Queso Fundido, melted cheese, chili morita sauce, flour tortillas D,G,V 16
add chorizo 5 | mushrooms V 4
Lomo Empanadas, beef tenderloin, truffled cheese, almond, creamy guajillo sauce, chimichurri D,G,N 18
Salsas Trio & Chips, charred pepita habanero salsa, molcajete, salsa verde VG 13
Ensaladas y Sopa
enhance your salad - add grilled chicken G 9 | salmon* G 12 | steak 5 oz* G 12 / shrimp S 12
Mexican Chopped Salad, mixed greens, bacon, yellow corn, cherry tomato, black beans, panela cheese, caramelized almond, avocado dressing D,N 16
Rainbow Quinoa Bowl, cherry tomato, yellow corn, beets, avocado, radish, cilantro, red onion, cucumber, lemon vinaigrette VG 15
Tortilla Soup, shredded chicken, panela cheese, crema fresca espuma, avocado, tortilla strips D,G 13
Tacos
Pescado, adobo, napa cabbage slaw, chipotle aioli, avocado G 18
Carne Asada, grilled flank steak, costra-style cheese, red onion, cilantro, scallion* D 19
Adobo Chicken, radish, red onion, cilantro, tomatillo salsa verde G 17
Crispy Tofu, artisan cilantro-poblano tortilla, shiitake vinaigrette, romaine lettuce, pasilla chili sauce G,V 16
Especialidades
Salmon a la Talla, corn esquites, cherry tomato, chayote napa cabbage slaw* G 31
Shrimp & Crab Enchiladas, creamy guajillo sauce, queso fresco, baby greens D,S 29
Alambre Skewers, steak, chorizo, bacon, bell pepper, avocado, mexican cheeses, tomatillo chili morita sauce* D
Tampiqueña, beef tenderloin, mole cheese enchilada, potato gratin, guacamole, grilled scallion, roasted jalapeño, refried beans* D,G,N 40
Chicken Tinga Enchiladas, tomatillo salsa, chihuahua cheese, black bean purée, crema fresca D 27
Grilled Tlayuda, vegan chorizo, black bean purée, avocado, cherry tomato, oaxacan cheese, pickled veggiesvegetables, crema fresca D,V 25
Fajitas
served with flour tortillas G, guacamole VG, crema fresca D, pico de gallo VG
Skirt Steak* G 29
Adobo Chicken G 27
Shrimp, salsa macha marinade S 29
Seasonal Vegetables, served with refried beans VG 23
Mas
Mexican Corn Esquites, chipotle, cotija cheese, chili piquín D,V10
Plantains, chipotle butter, crema, queso fresco D,V 10
Poblano Cilantro Rice & Refried Beans D,V 9
Potato Gratin D,V 10
Postres
Churros, cajeta sauce, abuela’s chocolate sauce D,G,V 11
Pastel de Chocolate, cocoa crumble, ganache, berry sauce, vanilla ice cream, chocolate pearls D,V 12
Empanadas de Platano, turnovers, banana, walnut, coconut ice cream, crème anglaise D,G,N,V 12
Choco Flan, cream cheese flan, fresh berries, chocolate cake, passion fruit gel, milk chocolate crémeux D,G,V 12
Ice Cream & Sorbet, assorted seasonal flavors D,V 7

G contains gluten | V vegetarian | D contains dairy | S contain shellfish | N contain nuts | VG vegan
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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