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FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Venga Venga Sales Kit Edit

	PROPERTY
	Venga Venga - Snowmass

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	1920 x 1080 pixels

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Landscape

	DATE NEEDED 
	2026-07-22



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


VENGA VENGA SALES KIT
SLIDE #1
Venga Venga Logo
Text: “Parties & Events”
SLIDE #2
Text: “OUR CONCEPT”
“Venga Venga, meaning “Let’s go, let’s go!” was created by acclaimed Chef & restaurateur Richard Sandoval. Savor authentic Mexican food served alongside a collection of 75+ tequilas and mezcals.”
Photo: restaurant photos
SLIDE #3
Text: “OUR CHEF”
Photo: Chef Richard Sandoval RICHARD SANDOVAL
OVERVIEW
Chef Richard Sandoval is a global pioneer in contemporary Latin cuisine. His career as a chef, restaurateur, and entrepreneur also includes roles as a television personality, cookbook author, brand ambassador, and philanthropist. Internationally acclaimed for his innovative approach to combining Latin ingredients with modern culinary techniques, Chef Sandoval has created award-winning dining concepts spanning more than 60 locations across four continents.
EDUCATION
A graduate of the Culinary Institute of America, Chef Sandoval has earned numerous accolades throughout his career, including Mexico's National Toque d'Or, Bon Appétit's Restaurateur of the Year, Cordon d'Or's Restaurateur of the Year, recognition as one of Inc. magazine's 10 Most Inspiring Business Leaders, a James Beard Award semifinalist for Outstanding Restaurateur, and an Honorary Doctorate in Culinary Arts from Johnson & Wales University.
ACCOLADES
Chef Sandoval is recognized for elevating Latin American dining in every market where his restaurants operate through innovative, best-in-class concepts. His work has been featured regularly in leading publications, including The New York Times and People. He is also credited with introducing contemporary Latin cuisine to the United Arab Emirates, Qatar, and Serbia.
Photo: Chef Richard Sandoval
SLIDE #4
Text: “ CONTENT”
OUR CHEFS 3
EVENT SPACES 6
OUR MENU 11
BOOKING 18
Text: “KEY”
Size of Venue
Reception Capacity
Seated Capacity
SLIDE #5
pictures of food and drinks
SLIDE #116
Text: “OUR   MENU” RESTAURANT
At the base of the slopes in Snowmass Village, Venga Venga blends vibrant Mexican hospitality with the energy of the mountains. Designed for everything from après-ski gatherings and corporate receptions to weddings and celebrations, the restaurant features handcrafted margaritas, fresh guacamole prepared tableside, warm interiors, panoramic mountain views, and inviting outdoor fire pits that create an unforgettable alpine setting year-round.
3,500 SQ FT
300 Reception Capacity
200 Seated Capacity
SLIDE #7
LA MONTAÑA DINING ROOM
Warm, welcoming, and filled with natural light, La Montaña offers a semi-private setting within our main dining room that captures the spirit of the mountains while maintaining an intimate atmosphere. Guests enjoy convenient access to the bar, expansive windows overlooking Snowmass Village, and the option to extend the experience outdoors with a reserved patio fire pit.
Food & Beverage Minimum
Summer: $2,000–$10,000
Winter: $4,500–$15,000
900 SQ FT
100 Reception Capacity
90 Seated Capacity
SLIDE #8
LA SOMBRA LOUNGE
La Sombra Lounge offers a flexible indoor-outdoor experience ideal for cocktail receptions, intimate celebrations, and private gatherings. A retractable roof and enclosed sides allow the space to transition seamlessly with changing mountain weather, while built-in heating ensures guests remain comfortable throughout every season.
Food & Beverage Minimum
Summer: $1,000–$5,000
Winter: $1,000–$5,000
540 SQ FT
45 Reception Capacity
40 Seated Capacity
SLIDE #9
EL SOL PATIO
Surrounded by panoramic mountain and valley views, El Sol Patio is Venga Venga's signature outdoor event venue. Complete with private bar service, fire pits, and a spacious open-air layout, it provides a memorable backdrop for cocktail receptions, celebrations, and evening events beneath the Colorado sky.
Food & Beverage Minimum
Summer: $3,500–$10,000
Winter: $4,000–$15,000
1,700 SQ FT
200 Reception Capacity
95 Seated Capacity
SLIDE #10
RESTAURANT BUYOUT
Reserve the entire restaurant for an exclusive Venga Venga experience. A full buyout provides private access to every event space, including the dining room, patio, bars, and outdoor gathering areas, creating a seamless flow for large celebrations, corporate events, weddings, and social occasions. With both indoor and outdoor spaces included, your event is supported by a built-in weather contingency while maintaining the vibrant atmosphere that defines Venga Venga.
Food & Beverage Minimum
Summer: $5,000–$25,000
Winter: $10,000–$30,000
3,500 SQ FT
300 Reception Capacity
200 Seated Capacity
SLIDE #11
Text: “OUR MENU”
Inspired by the vibrant flavors of Mexico, Venga Venga's menus celebrate fresh ingredients, bold traditions, and dishes designed to be shared. From handcrafted guacamole and street tacos to sizzling fajitas, house-made enchiladas, fresh seafood, and signature margaritas, every menu is crafted to bring people together over an unforgettable mountain dining experience.
Photos:4 photos of food
SLIDE #12
Text: “SHARED DINNER   RECEPTION”
BOTANAS BY THE DOZEN
hors d’oeuvres priced per dozen. minimum order of two dozen per item.
STEAK QUESADILLAS (D,G) 72
mexican cheeses, roasted tomato, chipotle aioli
GRILLED CHICKEN QUESADILLAS (D,G) 46
mexican cheeses, roasted tomato, chipotle aioli
CRIMINI MUSHROOM QUESADILLAS (D,G) 60
mexican cheeses, huitlacoche sauce
CHICKEN FLAUTAS (D) 48
crispy corn tortilla, salsa verde, cotija cheese, black bean purée, crema fresca
GUACAMOLE TOSTADAS (VG) 48
house made chip, guacamole, serrano pepper, cilantro
CHIPOTLE-GLAZED WINGS* (D,G) 36
chipotle glaze, cotija cheese, serrano pepper, ranch
CARNITAS PORK SLIDERS (D,G) 52
habanero aioli slaw, pickled red onion, salsa verde
CHICKEN TINGA TOSTADAS (D,G) 48
house made chip, chicken tinga, crema fresca, cilantro
CARNE ASADA CHIMICHANGAS* (D,G) 72
crispy flour tortilla, steak, refried black beans, mexican cheese
MEXICAN CORN ESQUITES SHOOTERS (D,V) 48
chipotle, cotija, chili pequin
SLIDE #13
MOLCAJETE STATION (S,V)*
Served family style or plated with a    plating fee
50 1 hour - 30.00 PP   DINNER MENU | 2 hours - 40.00 PP | +5.00 PP per additional hour
traditional molcajete featuring our signature shrimp ceviche, guacamole, roasted tomato salsa & housemade tortilla chips
BUILD YOUR OWN TACO BAR
3 PROTEINS $40.00 PP | 4 PROTEINS $50.00 PP
choice of the following proteins:
GRILLED CHICKEN
GRILLED HANGER STEAK*
BAJA MAHI MAHI
CARNITAS
ROASTED SEASONAL VEGETABLES (VG)
includes the following sides:
corn & flour tortillas (G), salsa verde, meixcan rice, refried black beans, salsa roja, diced onion & cilantro
SHARED DINNER BAR
2 proteins $65 PP | 3 proteins $75 PP
choice of following proteins:
GRILLED CARNE ASADA *
ADOBO SALMON*
CARNITAS
JALISCO SHRIMP* (S)
ROASTED VEGETABLE ENCHILADAS (VG)
includes the following sides:
mexican rice, refried beans, roasted seasonal vegetables, caramelized plantains
SLIDE #14
Text: “COURSED DINNER”
60.00 PP DINNER MENU
SERVED FAMILY STYLE Served family style. Groups of 40 or less may be individually plated with a $15 per person plating fee. Entree counts for individually plated dinners required in advance.
FIRST COURSE
SELECT ONE
VEGETARIAN QUESADILLA (G,D,V)
mexican cheese, sauteed vegetables, chipotle mayo
CHOP   VENGA CHOPPED SALAD (D)
romaine lettuce, bacon, panela cheese, chickpea, tomato, roasted corn, avocado vinaigrette, crispy tortilla
SECOND COURSE
SELECT THREE
CHICKEN TINGA GRILLED CHICKEN TACOS (D)
cilantro, onion, lime, salsa roja
GRILLED STEAK TACOS*
cilantro, onion, lime, salsa roja
BAJA TACOS
grilled mahi mahi, tomato, citrus chipotle mayo slaw, avocado espuma, corn
VEGGIE ENCHILADAS, (VVG)
roasted tomato sauce, red onion, avocado, tri-colored pepepr, cherry tomato
CHICKEN DIVORCIADAS ENCHILADAS (D)
shredded chicken, crema fresca, entomatada sauce, tomatillo sauce
CARNITAS PORK SLIDERS (D,G)
habanero aioli slaw, pickled red onion, salsa verde
CARNITAS VENGA BURRITO (D,G)
flour tortilla, pork carnitas with tomatillo, pinto beans, crema fresca, mexican rice, pico de gallo, guacamole
THIRD COURSE
SELECT ONE
CHURROS (D,G)
cajeta filled churros, chocolate sauce, cinnamon, sugar
TRES LECHES CAKE (D,G,V)
three milk cake, vanilla sponge, whipped cream, strawberry sauce
SLIDE #15
Text: “COURSED DINNER”
6070.00 PP DINNER MENU
SERVED FAMILY STYLE Served family style. Groups of 40 or less may be individually plated with a $15 per person plating fee. Entree counts for individually plated dinners required in advance.
FIRST COURSE
SELECT ONE
VEGETARIAN QUESADILLA (G,D,GV)
mexican cheese, sauteed vegetables, chipotle mayo
CHOP   VENGA CHOPPED SALAD (D)
romaine lettuce, bacon, panela cheese, chickpea, tomato, roasted corn, avocado vinaigrette, crispy tortilla
CARNE ASADA FRIES (D)*
ancho chili, pico de gallo, cheese sauce, guacamole, crema fresca
SECOND COURSE
SELECT THREE
SHRIMP FAJITAS (D,G,S)
achiote citrus shrimp, salsa verde, onion, bell pepper, guacamole, crema fresca
BAJA TACOS
VEGGIEVEGETABLE ENCHILADAS (VVG)
roasted tomato sauce, red onion, avocado, pepper, cherry tomato
CHICKEN DIVORCIADAS ENCHILADAS ZARAPE (D)
bacon, panela, pico de gallo, chipotle sauce, crema, avocado
CHICKEN ZARAPE (D)
PORK CARNITAS (D)
slow roasted pork shoulder, guacamole, pickled red onion, salsa verde, habanero salsa
CARNE ASADA (D)*
hanger steak, cheese enchilada, rajas, guacamole, chili morita salsa, pico de gallo
AL PASTOR TACOS
adobo pork, onion, grilled pineapple, cilantro, salsa verde
TOMAHAWK STEAK*
+30pp / minimum order 25 people / family style only
served with chili morita salsa & salsa verde
LA HAMBURGUESA (D,G)
THIRD COURSE
SELECT ONE
CHURROS (D,G)
cajeta filled churros, chocolate sauce, cinnamon, sugar
TRES LECHES CAKE (D,G,V)
three milk cake, vanilla sponge, whipped cream, strawberry sauce
SLIDE #1316
ENHANCEMENTS
Text: “RECEPTION” add-on menu optoins to enhance your reception or coursed menu
STATION *
1 HR -   | 2 HRS -   | ADDITIONAL HOUR - 5.00 PP
TRADITIONAL MOLCAJETE FEATURING OUR SIGNATURE
GUACAMOLE    AND ROASTED TOMATO SALSA,
SERVED ALONGSIDE HOUSE-MADE TORTILLA CHIPS
MEXICAN STREET FOOD
LIGHT APPETIZERS
1 HR - 20.00 PP | 2 HRS - 28.00 PP |
Choice of 3, from the list below:
HEAVYSHARED APPETIZERS
priced per order
1 HR - 28.00 PP | 2 HRS - 38.00 PP |
Choice of 4, from the list below:
APPETIZER CHOICES
STEAK QUESADILLA (D,G)
GRILLED CHICKEN QUESADILLAS (D,G)
CRIMINI MUSHROOM QUESADILLAS (G)
CHICKEN FLAUTAS (D)
CHICKEN TINGA SOPES (D)
SOPES DE CARNITAS
EMPANADA CHORIZO (D)
GUACAMOLE  TOSTADA (V,VG) $18
avocado, tomato, onion, serrano chili, cilantro, lime (serves 3-4 people)
CHIPS & SALSA (G,V) $6
(serves 3-4 people)
VENGA NACHOS (D,G,V) $18
cheese sauce, guacamole, crema fresca, black bean puree, pico de gallo, jalapeno (serves 5-6 people)
GRILLED CHICKEN | GRILLED HANGER STEAK | BAJA FISH | CARNITAS
ROASTED SEASONAL VEGGIES
INCLUDES THE FOLLOWING SHARED SIDES: CORN   TORTILLAS, MEXICAN RICE,
priced per order
Mexican rice & refried beans (V) $6/order (serves 2-3 people)
Sweet Plantains (V) $9/order (serves 2-3 people)
Ancho Fries (VG) $8/order (serves 3-4 people)
Esquites (D,V) $8/order (serves 2-3 people)
Venga Chop Salad $6/pp
MINI DESSERT DUO +8.00PP
CHURROS (D,G)
cajeta filled churros, chocolate sauce, cinnamon, sugar
TRES LECHES CAKE (D,G,V)
three milk cake, vanilla sponge, whipped cream, strawberry sauce
REFRIED BLACK BEANS, SALSA ROJA, SALSA VERDE, DICED ONIONS,
CILANTRO
ENHANCEMENTS – ADD ONS
SLIDE #1417
TEXT: “BAR PACKAGES”
EL TRADICIONAL
unlimited consumption from a selection of mexican beer,
house wines, & house margaritas
2 HRS | 4045.00 PP
3 HRS | 5560.00 PP
4 HRS | 6570.00 PP
EL CLASICO
Unlimited consumption of a tailored selection of our most
popular cocktails, house spirits, wines, and beers.
2 HRS | 5055.00 PP
3 HRS | 6570.00 PP
4 HRS | 7580.00 PP
EL SUPERIOR
unlimited consumption from a tailored selection of our
tequilas and mezcal cocktails, premium spirits, wines, &
beers.
2 HRS | 6065.00 PP
3 HRS | 7580.00 PP
4 HRS | 8590.00 PP
HOST BAR PACKAGE
host will be charged per drink based on consumption at the
event. Regular menu pricing applies.
SLIDE #1518
Photos: 9 photos of food and drinks
SLIDE #1619
TEXT: “EVENT ENHANCEMENTS”
ENTERTAINMENT
Live music and entertainment is a great addition to any event. Please ask for our preferred vendor list to book your entertainment.
SLIDE #1720
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 #21
Edible Art Jello Shots by Solid Wiggles
Price: $14 per shot
Flavors: Margarita | Paloma | 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 #22
Cocktail Fountain
Priced per batch - 12 drinks
Margarita 144
Sangria 132
Mezcal Negroni 216
Seasonal Cocktail MKT
Make a grand statement with our cocktail fountain.
Flowing with your choice of handcrafted cocktails, including classic margaritas, vibrant sangria, and the sophisticated mezcal negroni, this eye-catching centerpiece will have your guests coming back for more
SLIDE #23
SHOT SKI
Casamigos Blanco 58
Patron Reposado 45
*Pricing includes 4 shots
Whether you're sipping on smooth casamigos blanco or rich patron reposado, this plauful experience is sure to bring excitement to your event. Grab some friends, take a shot, and create lasting memories.
SLIDE #24
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. e F&B minimum may be met by any
combination of food and beverage packages offered by the venue, 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.
GUARANTEED GUEST COUNT
Final guest count guarantee is required in writing no fewer than 10 business days prior to the event date.
ADDITIONAL FEES
ROOM CHARGES
We do not require room charges for private events in this
space.
ADMINISTRATIVE & OPERATIONS FEE
All food, beverage, and venue rental fees, are subject to a
6% administrative and operations fee.
EQUIPMENT RENTALS
If rentals are required any and all charges will be
discussed with the client prior to the event.
SLIDE #18
FIND US
ADDRESS
105 Daly Ln, Snowmass Village, CO 81615
VALET
Valet is not available at this location.
CONTACT US
PHONE
(970) 923-7777

G GLUTEN | V VEGETARIAN | D DAIRY | S SHELLFISH | N NUTS | VG VEGAN | G GLUTEN | V VEGETARIAN | D DAIRY | S SHELLFISH | N NUTS | VG VEGAN
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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