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FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Sales Kit Changes and Edits

	PROPERTY
	Tamayo - Denver

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	Digital: 1920 x 1080 pixels | Print: 1920 x 1080 inches

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Landscape

	DATE NEEDED 
	2026-07-15



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


MENU DESIGN BRIEF REQUEST FORM
PROJECT DESIGN DETAILS
MENU SUBMISSION QUESTIONNAIRE
SLIDE #1
Tamayo Logo
Text: “Parties & Events”
Add new RSH logo at bottom of page
SLIDE #2
Text: “OUR CONCEPT”
“Located in Historic Larimer Square, Tamayo is a chic spot with a vast rooftop deck with
sweeping views of the mountains. The innovative Latin menu is carefully crafted by
world-renowned Chef Richard Sandoval who is often hailed as the “Father of Modern
Mexican Cuisine.”
Photo: restaurant photos
SLIDE #3
Text: “OUR CHEF”
RICHARD SANDOVAL
“Chef Richard Sandoval is a global pioneer in contemporary Latin cuisine. His career as a chef,
restaurateur and entrepreneur also includes serving as a television personality, cookbook author,
brand ambassador and philanthropist. He is internationally acclaimed for his innovative approach in
combining Latin ingredients with modern culinary techniques to create award-winning flavors that
span 60 locations and 4 continents.
A graduate of the Culinary Institute of America, Sandoval has earned many accolades over the
course of his career including Mexico's “National Toque d’Oro,” Bon Appétit’s “Restauranteur of the Year,” Cordon d'Or’s “Restauranteur of the Year” and was a James Beard Semi-Finalist for
“Outstanding Restaurateur.” Chef Sandoval is commended for elevating Latin American dining in
each market he has a presence, and nine of his restaurants have been voted best in their category
with regular features in publications like The New York Times and People. Sandoval is also credited
for introducing Latin cuisine to the UAE, Qatar and Serbia.”
Photo: Chef Richard Sandoval
SLIDE #4
Text: “ CONTENT”
● OUR RESTAURANT 5
● EVENT SPACES 6
● OUR MENU 11
● BOOKING 24
SLIDE #5
Text: “OUR RESTAURANT”
“With a collection of over 100 tequilas and agave-based spirits, Tamayo is also a hotspot for
margaritas & hand-crafted cocktails.”
● 4000 SQ FEET
● 350 RECEPTION CAPACITY
● 250 SEATED CAPACITY
Photos: 3 restaurant photos
SLIDE #6
Text: “EVENT SPACE #1 LA ESTRELLA (COVERED TERRACE)”
“La Estrella is our covered outdoor terrace located on the 2nd floor with elevator access and includes
access to a private bar and a private outdoor patio area overlooking Larimer Square”
Food & Beverage Minimum: $5000-$12000
● 1550 SQ FEET
● 150 RECEPTION CAPACITY
● 100 SEATED CAPACITY
Photos: Event space La Estrella
SLIDE #7
Text: “EVENT SPACE #2 EL CENTRO (WEST SECTION OF COVERED TERRACE) ”
“The El Centro event space is a semi-private section of our outdoor covered terrace located on the 2nd
floor with elevator access and includes access to a private uncovered patio space that overlooks
Larimer Square.
Food & Beverage Minimum: $2000-$7000
● 825 SQ FEET
● 70 RECEPTION CAPACITY
● 60 SEATED CAPACITY
Photos: Event space El Centro
SLIDE #8
Text: “EVENT SPACE #3 LA LUNA LOUNGE (EAST SECTION OF COVERED TERRACE)”
“The La Luna Lounge refers to a semi-private section of covered outdoor terrace located on the 2nd floor with
elevator access and includes access to a private bar.”
Food & Beverage Minimum: $1500- $4000
● 725 SQ FEET
● 50 RECEPTION CAPACITY
● 40 SEATED CAPACITY
Photos: Event space La Luna
SLIDE #9
Text: “EVENT SPACE #4 EL AGAVE”
“El Agave is our Private Dining Room. It is located on the 2nd floor with elevator access and is
equipped with a built-in projector and drop-down screen that is perfect for meetings or slideshows.”
Food & Beverage Minimum: $1500- $3500
● 1000 SQ FEET
● 60 RECEPTION CAPACITY
● 50 SEATED CAPACITY
Photos: photo of El Agave
SLIDE #10
Text: 2nd Floor Event Space Diagram
SLIDE #11
Text: “OUR MENU”
Savory & authentic, the upscale Mexican cuisine at Tamayo will make any meal an unforgettable
experience.
Photos: photos of food
SLIDE #12
Text: “RECEPTION”
We have multiple options for your reception menu, including a Molcajete Station with shareable chips & salsas, and Botanas by the Dozen. Served on a food station or buffet. Botanas may be passed for an additional $5 PP.
BOTANAS BY THE DOZEN
hors d’oeuvres priced per dozen. minimum order of two dozen per item.
AHI TUNA TOSTADA G 72
mini crispy corn tortilla - ahi tuna - avocado espuma - jicama salad
SHRIMP CEVICHE* S 60
mango habanero aguachile - red onion – radish – avocado - cilantro
CHARRED PEPITA SALSA & CRUDITÉ VG 48
mexican hummus – cucumber – red pepper – jicama
POBLANO TAMAL D,V 48
corn masa - poblano rajas - oaxaca cheese - pico de gallo - crema fresca - creamy poblano sauce
VEGETABLE QUESADILLAS D,G,V 48
flour tortilla - housemade cheese - sautéed vegetables
CHICKEN FLAUTAS D 48
corn tortilla - chicken tinga - molcajete sauce - crema fresca - pickled red onion - cilantro - cotija
MOLE CHICKEN SKEWERS D,N 48
grilled chicken - mole - sesame seed - cotija
MINI ALAMBRE SKEWERS 72
steak - pork chorizo - bacon - bell pepper - tomatillo
CHICKEN TINGA SOPES D,G 48
corn masa - shredded chicken - tinga sauce - crema fresca - pico de gallo - black bean purée
CARNE ASADA SOPES D,G 60
corn masa - marinated skirt steak - black bean purée - molcajete sauce - onion - cilantro - cotija
LOMO EMPANADAS D,G,N 75
beef tenderloin, truffled cheese, almond, creamy guajillo sauce, chimichurri
SLIDE #13
Text: “RECEPTION”
MOLCAJETE STATION
1 hour - 12.00PP
2 hours - 22.00PP
3 hours - 27.00PP
GUACAMOLE & SALSA VG
traditional guacamole - molcajete salsa – salsa verde - chips
HABANERO PEPITA DIP VG +4.00PP
charred tomato - cilantro - pepitas - chips
RED SNAPPER CEVICHE +5.00PP*
lime - red onion - cilantro - serrano chili - chips
BUILD YOUR OWN TACO BAR D
poblano cilantro rice, mexican corn esquites, crema fresca, pico de gallo, napa cabbage, corn & flour tortillas
3 Proteins - $35 per person
4 Proteins - $45 per person
selections:
CHICKEN TINGA  G * D
PORK AL PASTOR
RED SNAPPER G
FAJITA VEGETABLES & MUSHROOMS AL AJILLO VG
CARNE ASADA +7.00
SALSA MACHA SHRIMP +6.00
SHARED DINNER BAR
INCLUDES poblano cilantro rice, refried beans, roasted vegetables
2 PROTEINS | 58.00PP
3 PROTEINS | 68.00PP
CHOICE OF ENTRÉES:
ADOBO CHICKEN G
CHICKEN ENCHILADAS
VEGETABLE ENCHILADAS VG
ACHIOTE SALMON G
SKIRT STEAK FAJITAS* G
SHRIMP & CRAB ENCHILADAS D,S
SWEETS DUO
MINI DESSERTS | 9.00 | SELECT TWO
CHURROS D,G,V
cajeta sauce - grandma’s chocolate sauce
PASTEL DE CHOCOLATE D,G,V
cocoa crumble raspberry coulis - ancho chili ganache
EMPANADAS DE PLATANO D,G,N,V
turnover – banana – walnut - crème anglaise
CHOCOLATE DIPPED STRAWBERRIES VG
BREAD PUDDING D,G,V
warm bread pudding - tres leches crème anglaise - blueberryberry compote
SLIDE #14
Text: “COURSED DINNER”
INDIVIDUALLY PLATED | 62.00PP
FAMILY STYLE | 72.00PP
Served per-person or family style, our plated dinner options will elevate your event while staying true to our Latin roots. Events up to 40 guests served per person, or family-style upon request. Events with 41+ guests served family-style.
FIRST COURSE
host selects one
MEXICAN CHOPPED SALAD D,N
mixed greens - bacon - yellow corn cherry tomato - black beans - panela - candied almond - avocado dressing
RAINBOW QUINOA BOWL VG
cherry tomato - yellow corn – beets – avocado – radish – cilantro - red onion – cucumber - lemon vinaigrette
SECOND COURSE
host selects three. guest selects one.
SHRIMP & CRAB ENCHILADAS D,S
creamy guajillo sauce - queso fresco baby greens
ADOBADO CHICKEN N
roasted corn - cilantro pesto - pico de gallo
SHRIMP & CRAB ENCHILADAS D,S
creamy guajillo sauce - queso fresco baby greens
CHICKEN TINGA ENCHILADA (D)
tomatillo salsa, chihuahua cheese, black bean purée, crema fresca
CARNE ASADA TACOS D (individually plated service only)*
grilled skirt steak - costra-style cheese - onion - cilantro
SKIRT STEAK FAJITAS G,D (family style service only)*
grilled skirt steak – bell pepper – onions – crema fresca – pico de gallo – flour tortillas
VEGETABLE ENCHILADAS VG
roasted tomato sauce - red onion - pepper cherry tomato – avocado
THIRD COURSE
host selects one
CHURROS D,G,V
cajeta sauce - grandma’s chocolate sauce
PASTEL DE CHOCOLATE D,G,V
cocoa crumble raspberry coulis - ancho chili ganache
SLIDE #15
3 COURSE PLATED DINNER MENU
INDIVIDUALLY PLATED | 73.00PP
FAMILY STYLE | 83.00PP
Served per-person or family style, our plated dinner options will elevate your event while staying true to our Latin roots. Events up to 40 guests served per person , or family style upon request. Events with 41+ guests served family-style
FIRST COURSE
host selects one
MEXICAN CHOPPED SALAD D,N
mixed greens - bacon - yellow corn - cherry tomato - black beans - panela cheese – candied almond - avocado dressing
RAINBOW QUINOA BOWL VG
cherry tomato - yellow corn – beets – avocado – radish – cilantro - red onion – cucumber - lemon vinaigrette
SECOND COURSE
host selects three. guest selects one.
CARNITAS
tamarind-marinated pork tenderloin - black bean purée - habanero orange reduction - avocado purée - picked red onion salad
SALMON A LA TALLA* D
corn esquites - cherry tomato chayote napa cabbage slaw
GRILLED CHICKEN MOLE D,G,N
adobo-marinated chicken breast, mole, black bean purée, plantain & butternut squash, queso fresco
TAMPIQUEÑA* D,G,N
carne asada-style steak - mole enchilada - guacamole - grilled scallion roasted jalapeño - refried beans
CHORIZO ENCHILADAS D,V
plant based chorizo – poblano rajas – white onion – tri-color peppers – chile de árbol
TOMAHAWK STEAK +25.00 PP
chimichurri – creamy guajillo sauce (D) - served family style
THIRD COURSE
host selects one
EMPANADAS DE PLATANO D,G,N,V
turnover – banana – walnut - crème anglaise
BREAD PUDDING D,G,V
warm bread pudding - tres leches creme anglaise - blueberry compote
SLIDE #16
ENHANCEMENTS
Add on menu options to enhance your reception or coursed menu.
GUACAMOLE
Priced per order. Each order serves an estimated 2-4 people.
TRADITIONAL VG 16
tomato - onion - cilantro - lime - chips
PORK BELLY D,G 18
cotija cheese - pickled fresno chili – chips
ADD MOLCAJETE SALSA VG 3
SHARED SIDES
Priced per order. Each order serves an estimated 2-3 people.
BRUSSELS SPROUTS D,N,V 10
housemade mole
POBLANO CILANTRO RICE & REFRIED BEANS D,V 9
MEXICAN CORN ESQUITES D,V 10
chipotle - cotija cheese - chili pequin
CARAMELIZED PLANTAINS D,V 10
chipotle butter, crema, queso fresco
SLIDE #17
TEXT : “BAR PACKAGES”
“We offer bar packages to suit a variety of events, including our Bebidas Latinas Package, Standard
Package, and Premium Package.
”
BEBIDAS LATINAS BAR PACKAGE
2 HOURS - $38 PP
3 HOURS - $48 PP
Traditional margaritas, beer,
house wine, house spirits, non-alcoholic beverages
STANDARD BAR PACKAGE
2 HOURS - $49 per person
3 HOURS - $59 per person
Traditional margaritas, sangria, infused margaritas, beer, all
wines by the glass, standard spirits,
non-alcoholic beverages
PREMIUM BAR PACKAGE
2 HOURS - $66 per person
3 HOURS - $82 per person
Traditional margaritas, sangria, infused margaritas, beer, all
wine by the glass, premium
spirits, non-alcoholic beverages
HOST BAR
All beverages (alcoholic & non-alcoholic) charges are based upon consumption
plus tax & gratuity
BUILD YOUR OWN MARGARITA BAR
$150 set up fee
All drink charges are based upon consumption plus tax & gratuity
STANDARD: GRAN CENTENARIO TEQUILAS (avg drink price range $12-$16)
ARTISAN: SOCORRO TEQUILAS (avg drink price range $13-$18)
PREMIUM: CASAMIGOS TEQUILAS (avg drink price range $15-$23)
SLIDE #18
SAVOR THE SHOW TITLE PAGE
Host the party everyone will be talking about—a feast for the senses that will have your guests raving long
after the last bite!
SLIDE #19
Edible Art Jello Shots by Solid Wiggles
Price: $12 per shot
Flavors: Margarita | Mezcal Negroni | Spicy Mercado Margarita
Turn your event into a masterpiece with our Edible Art Jello Shots. These vibrant, hand-crafted shots aren’t
just a treat for the palate—they’re a feast for the eyes! Each shot is a work of art, making them the perfect
conversation starter and a memorable addition to any event.
SLIDE #20
Smoking Cocktail Wall
Price per batch (~12 drinks): Smoked Mezcal Negroni $275 | Smoked Old Fashion $275 | Smoked Margarita
$200 | Station Setup Fee: $150
Add the excitement and a smoky sophistication to your event with our Smoking Cocktail Wall. From the rich
flavors of a Smoked Mezcal Negroni to the classic notes of a Smoked Old Fashion, each cocktail is expertly
crafted and served with an unforgettable visual twist. Perfect for those who appreciate the finer things in life.
SLIDE #21
Hanging Churro Station
Price: $12 per person
Indulge your guests in a sweet spectacle with our Hanging Churro Bar. Customize your churros with A
selection of decadent chocolate and caramel dipping sauces, plus toppings like candied almonds, bacon bits,
and coconut shavings. It’s a fun and interactive dessert station that promises to delight.
SLIDE #22
Tomahawk Station
Priced per person | Main Protein: $75pp | Tasting: $45pp | Station Setup Fee: $150
Elevate your dining experience with our Tomahawk Station, where the finest tomahawk steaks are flambéed
with mezcal right before your eyes. Served with chimichurri and mole, this experience brings a fiery flair and
bold flavors that will leave your guests talking long after the event.
SLIDE #23
BOOKING
DEPOSIT
All reservations are considered tentative until an executed copy of the event contract and 50%
deposit is received from Client.
MINIMUM GUARANTEE
All event spaces require a food and beverage minimum that varies based on date, time, and specific
location. The minimum refers to the specific dollar value that the client must commit to food and
beverage for each event before any additional fees such as, but not excluded to, tax, operations
fees, and administrative fees, are calculated on your expense. The F&B minimum may be met by
any combination of food and beverage packages offered by the venue, must be met on one main
tab, and if the minimum is not satisfied the client will assume any variance.
MENU FINALIZATION
All event menus must be finalized at a minimum of 10 days in advance of the event date. Event menus are updated at least twice per year seasonally. All menu items and pricing are subject to change at any time.
GUARANTEED GUEST COUNT
Final guest count guarantee is required in writing no fewer than 10 business days prior to the event
date.
SLIDE #24
FIND US
ADDRESS
1400 Larimer St, Denver, CO 80202
VALET
Valet is not available at this location.
CONTACT US
PHONE
(720) 946-1433
EMAIL: DenverEvents@richardsandoval.com
SLIDE #25 last page
Update logo to new RSH logo

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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