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FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Boardwalk to Broad St (Wednesday night Specialty Menu)

	PROPERTY
	Aqimero - Ritz-Carlton - Philadelphia

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

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Portrait

	DATE NEEDED 
	2026-06-16



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


Boardwalk to Broad St.
Wednesday
5:30pm
Raw Bar
Ceviche Amarillo, hamachi, ají amarillo, leche de tigre, red onion, mango* S 21
Shrimp Cocktail, colossal shrimp, mezcal lime cocktail sauce* S 36
East Coast Oysters, ½ dozen,chipotle mignonette, lime, cocktail sauce, poblano tartaretartar* S 24
Chilled Lobster Tail, 4oz lobster tail, chile de árbol sauce* N,S 28
Raw Bar Platter 99
3 caviar bumps, 4 EastCoast East Coast oysters, 4 shrimp, chilled lobster tail*
ceviche, chipotle mignonette, lime, cocktail sauce,
poblano tartaretartar, chile de árbol sauce* S
Caviar Indulgence
Bubbles & Bite 55
Veuve Clicquot “Yellow Label” & oyster, caviar, chipotle mignonette, lime
Indulgente Afrodisiaco 65
Martini & Bump of Caviar
Martini, nolet gin, tito’s vodka, lillet rosé, damiana, olive brine,
caviar stuffed olives
Specialty Cocktails 18
Summer Spritz, sparkling rosé, reposado tequila, amaro, aperol, campari, orange juice
Bubbles by the Beach, sparkling wine, ancho reyes, passion fruit purée
Baja Coast Paloma, red pepper-infused tequila blanco, hibiscus, ginger beer, lime,
grapefruit soda
Social Spicy Margarita, chipotle-infused mezcal, lime, agave, tajín, and chili rim
Sin Free Specialties 18
(under 150 Calories)
Yuzu Fizz, tito’s vodka, ginger, yuzu juice, sparkling wine (110 calories) 18
Mid Summer Night Mojito, white rum, lime, agave, mint, club soda, sparkling wine
(140 calories)

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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