[image: ]

FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Beverage Brief Update July

	PROPERTY
	Maya - New York

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	8.5 x 11 inches

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Portrait

	DATE NEEDED 
	2026-07-24



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
BEBIDAS
COCTELESCÓCTELES ESPECIALES
Smoked Old Fashion 18 Fashioned 20
Bourbon, mezcal, angostura, orange
Summer Signals Spritz 20
el tequileño blanco, st-germaine liqueur, lemon ginger basil agua fresca OWNH Logo
Elote Cantarito 19
Perfect Paloma 16
el tequileño reposado tequila – grapefruit – , nixta licor de elote, tangerine, lime – agave , grapefruit jarrito. OWNH Logo
Negroni Verde 20
hendricks gin, mezcal, lilet blanc, yellow chartreuse, celery bitters
Riviera Maya Mojito, 18
Sangria Maya 15  17
red wine, del mauguey vida mezcal, red wine, housemade spice syrup, spicy bitters, sprite, mint, cucumber, strawberry, orange Jalapeño-infused blanco tequila passion fruit, citrus hibiscus rosemary foam
Mercado Margarita
Jalapeño-infused blanco tequila, passion fruit, lime
hibiscus & rosemary foam
Black Gold Margarita 17
El Tequileño Blanco Reposado – ancho reyes –mango citrus activated charcoal – chamoy – tajin
Coconut Mezcalita 17
Mezcal – aperol – coconut – citrus - orange
Mezcalita Al Pastor 17
chipotle-infused mezcal – hibiscus strawberry jam pineapple – citrus – agave
Punta Mita Mojita 16
spicedwhite rum           – coconut – pineapple – citrus – mint – lime , lime, agave, mint, club soda, sparkling wine
MARGARITAS
Mercado Margarita 1619
Jalapeño-infused    , el tequileño blanco  tequila, spicy bitters, passion fruit, lime
hibiscus & rosemary foam
Traditional or Spicy 1517
blanco tequila, lime, agave, mango,  passionfruit passion fruit, strawberry
add flavor +1 3 mango, passion fruit, strawberry
Maya17
Maya 16
blanco tequila, tamarind, lime, agave
Spicy Cucumber 17
Spiced Cucumber 16
jalapeño infused blanco tequila, spicy bitters, cucumber, lime, agave,   chili salt, tajín
Mezcalita 1718
mezcal, citron liquorliqueur, lime, tajintajín
Black Gold Margarita 19
el tequileño reposado, ancho reyes, mango citrus activated charcoal, black salt
Margarita Flights 33
choice of 3: traditional, spicy, maya, strawberry, mango,  passionfruit passion fruit
add mezcal +2 4
Frozen
Traditional   15 8 18
blanco tequila,    el tequileño blanco lime, agave, passionfruit, strawberry, mango
add flavor  +1 3 passion fruit, strawberry, mango
Pina Colada 14
rum – coconut – pineapple
Paloma Fresca 17
blanco tequila, lime, agave, grapefruit, grapefruit purée
SPIRIT- FREE
Mocktail
Mint Pepino 14
cucumber, citrus, mint, sprite, ginger beer
Dessert Bloom 14
prickly pear, hibiscus tea, lime, soda water
Zero Proof
Margarita Verde 16
almave blanco, orange, lime, pandan, jalapeño,  hoja santa, salt
Rosaluna Spritz 16
ALMOST HEALTHY
almave blanco– hibiscus –        , grapefruit, rosemary, agave, ginger beer    – rosemary , sparkling mineral water
GARDEN GROVE
seedlip grove 42 – elderflower – cucumber – tonic – yuzu – bergamot – cedar
CERVEZA
traditional michelada +3
CORONA 8
CORONA LIGHT 8
MODELO ESPECIAL 8
NEGRA MODELO 8
TECATE 8
DOS X LAGER 8
PACIFICO 8
MONOPOLIO IPA 8
MANGO SODA
mango – soda – coconut foam
ALOE & APPLE WHITE NO-GRONI
seedlip garden 108 – aperitif bianco – verjus – apple – aloe vera – green grape
BLACKBERRY PENICILLIN
lyer’s n/a whiskey – lapsang souchong – ginger – lemon -blackberry – coconut
VINO
CAVA BRUT 1214/3638
calixo -spain
SANCERRE 18/60
Roc de Labbuye
Fourniersanceresancere, france
PINOT GRIGIO White Blend 15/45
Scielo
coahuila, mexico
stella – italy
CHARDONNAY 15/45
stSt.   francis, sonoma Francis
sonoma county, CA
SAUVIGNON BLANC 15/45
Imagery
giesen, marlborough, new zealand
ROSEROSÉ 15/45
Fleur de Mar
Aime Roquesante
Provence, france
MALBEC 15/45
Tamari
aguaribay, argentina
PINOT NOIR 16/48
Banshee
O.P.P
willamette valley
TEMPRANILLO 15/45
Campo Viejo
bodegas faustino, rioja
CABERNET SAUVIGNON 17/50
Primus
chile
SPIRIT- FREE
MINT PEPINO
cucumber – citrus – mint – sprite – ginger beer
MARGARITA VERDE
almave blanco – Orange – lime – pandan – jalapeño – hoja santa - salt
ALMOST HEALTHY
almave blanco– hibiscus – ginger beer  – rosemary
GARDEN GROVE
seedlip grove 42 – elderflower – cucumber – tonic – yuzu – bergamot – cedar
MANGO SODA
mango – soda – coconut foam
ALOE & APPLE WHITE NO-GRONI
seedlip garden 108 – aperitif bianco – verjus – apple – aloe vera – green grape
BLACKBERRY PENICILLIN
lyer’s n/a whiskey – lapsang souchong – ginger – lemon -blackberry – coconut
CERVEZA
traditional michelada +3
CORONA 8
CORONA LIGHT 8
MODELO ESPECIAL 8
NEGRA MODELO 8
TECATE 8
DOS X LAGER 8
PACIFICO 8
MONOPOLIO IPA 8

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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