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FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Dinner

	PROPERTY
	Maya - Le Royal Meridien - Dubai

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	A5 x A5 inches

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Portrait

	DATE NEEDED 
	2026-06-17



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


COLD STARTERS
Guacamole Traditional traditional Guacamole, avocado, tomato, onion, cilantro, lime V 85
Market Salad, avocado, heirloom tomatoestomato, halloumi cheese, cucumber, red onion D, V 70
Watermelon, Jocoque, pine nut, habanero sauce, pickled cucumber, heirloom tomato D,PN,TN,V 70
Ceviche de pescado, catch of the day, green aguachile, avocado, wakame, corn tostada, onion, lime, macha oil, serrano chili* C,D,E,F,G,M,PN,SL,SS,SY,TN 105
Aguachile de camarón, prawns, mango habanero aguachile, red onion, radish, avocado, coriander PN,S,SS,TN 95
Punta Mita, prawns, tomato, onion, cilantro, lime, serrano chili C,F,S 95
Tuna Tostada, sun-dried chili aioli, avocado, red onion, coriander, crispy leek D,E,F,PN,SS,SY,TN 100
HOT STARTERS
Maya Nachos, corn tortilla chips, black bean purée, maya cheese sauce, pico de gallo, guacamole, jalapeño D 80
add: chicken 15 | beef 25
Queso Fundido, melted mexican cheese, morita sauce, flour tortilla D,G,V 95
choice of: mushroom al ajillo | beef chicharrón toreado
Prawns Al Ajillo, sautéed shrimp, mushroom, guajillo chili, garlic, lemon D,F,G,S,SY 95
Sweet Corn Esquites, roasted corn kernels, chipotle mousseline, cotija cheese, tajintajín D, E, V 85
QUESADILLAS
Chicken quesadilla, achiote chicken, cheese, pineapple salsa, avocado foam, morita salsa, flour tortilla D,G 80
Beef Quesadilla, beef, cheese, pico de gallo, sour cream, cruda sauce salsa cruda, coriander D, G 90
Quesa-Birria, lamb birria, birria broth, chile de árbol salsa, cheese, onion, coriander, flour tortilla D,G,SS 80
TACOS
Taco Pastor, achiote marinade -marinated chicken, pineapple, cruda sauce salsa cruda, onion, coriander, corn tortilla 80
Pescado, King fish, habanero & cabbage slaw, avocado purée, tobiko aioli, flour tortilla
D,E,F,G,M,S,SY 80
Carne Asada, rib eye, oaxaca cheese, chiles toreados, coriander, housemade blue corn tortilla
D,SY 85
Taco baja, battered shrimp, mixed cabbage, pickled red onion, macha sauce salsa macha, flour tortilla
D, E,F,G,M,PN,S,SY 80
MAINS
Chicken Breast Fajita, achiote -marinated, roasted capsicums & onion D, E, G 210
Beef Fajita, adobo -marinated beef, roasted capsicums & onion D, G 260
Vegetables Fajita, guajillo -marinated vegetables, roasted capsicums & onion D, G 150
Prawns, grilled prawns, macha sauce salsa macha, roasted capsicums & onion C,D,E,G,M,PN.TN,S,SS 210
Chicken Enchilada, adobo chicken tinga, tomatillo morita sauce, avocado sauce, sour cream, cotija cheese, cherry tomato, red onion, corn tortilla D,G,SS,SY 160
Vegetable Enchilada, mixed vegetables, tomatillo morita sauce, sour cream, cotija cheese, cherry tomato, red onion, corn tortilla D,V 140
Chimichanga, adobo -marinated chicken, black beans, sour cream, pico de gallo, red pickled red onions, cotija cheese, pickled jalapenojalapeño D, G,ET M SL 160
DESSERT
Churros, abuelita chocolate sauce, caramel sauce, sugar, cinnamon D,E,G,PN,SY,TN,V 60
Tres Leches, vanilla cake, evaporated, condensed, & cow’s milk C,D,E,G,M,PN,SL,SS,SY,TN,V 60
Choco-Flan, neapolitan flan, abuelitaabuelita's chocolate sauce, cinnamon ice cream D,E,G,PN,SY,TN,V 60
Fruits, seasonal fruits V 60
Ice Cream & Sorbets, per scoop, whipped cream, mixed berry D,E,G,PN,SY,TN 35

C celery | D dairy | E eggs | F fish | G gluten | L lupin | M mustard | P pork | PN peanuts | S shellfish | SL sulphites | SS sesame | SY soy | TN tree nuts | V vegetarian
ALL PRICES ARE IN AED, INCLUSIVE OF 7% MUNICIPALITY FEES, 10% SERVICE CHARGE AND 5% VAT.
We welcome enquiries from diners who wish to know whether any dishes contain particular ingredients. Please inform your order-taker of any allergy or special dietary requirements we should be made aware of when preparing your menu request. Consumption of raw or undercooked meat, seafood or poultry products such as eggs may increase your risk of foodborne illness
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