
 team muro and chef eduardo vera

proposal for donna shields for 25th february 2026



Thank you so much for thinking of us! I’m really excited about the possibility of
collaborating and having Muro be part of this experience. Here’s an initial
proposal based on the details you shared:

Here is our carefully crafted proposal for your event:



We offer unlimited food service for two hours, presented in waves through tray service, allowing
your guests to enjoy small bites (70-85 g per serving) that are both beautifully presented and flavorful.

SNACKS MENU

Vegetarian Options:

1.BAO BUN: barbacoa mixteca of cauliflower with
coriander and pickles of onion, ginger guacamole 

2.OAXACAN SPRING ROLLS: Filled with Edible Herb
Salad with Smoked Beet Pickles, Almonds & Basil-
Ginger Macha salsa.

Meat Options: .

1.CHINESSE GYOSAS: Delicious Chinese dumplings
stuffed with tender Michoacán-style carnitas, topped with a
zesty ginger green salsa and fresh scallions,
complemented by the kick of habanero and jalapeño
chiles, and served with a savory fish sauce.

2.MIANG KHAM MEZCAL CHICKEN: Fresh lettuce leaves
filled with marinated chicken in rich mole negro, fried with a
mezcal-infused batter, and topped with a blend of peanuts,
ginger, onion, and shredded coconut. All wrapped up and
served with a smoky, sweet-and-sour red mole sauce for a
delicious, bite-sized treat.

3. CHAPULIN PADTHAI RICE: An innovative take on Pad Thai, with fish marinated in recado negro and served with rice
noodles and mole negro for a deep, smoky flavor. Presented in crispy rice bites, topped with chapulines, fresh scallions,
basil, and a touch of lime to balance the mole’s richness. Perfect for a flavorful snack.



Available Beverages:

Cocktails: 2 varieties of mezcalitas tailored to seasonal flavors.
(TANGERINE GINGER) AND (WATER MELON BASIL)
Mezcal: Espadín artisanal mezcal from caballero mayor (santiago
matatlan
Mexican Wines: Red: Cabernet Sauvignon, VERDADES (Valle de
Santo Tomás, Mexico). 
White: Chardonnay, VERDADES (Valle de Santo Tomás, Mexico).
Beers: artesanal beer don guanabana from oaxaca.
Infused Water: With fruits and herbs.

Includes unlimited service for two hours, with options available via both tray service and directly at the
bar. 

Beverage Bar

we will include a dj to play nice latin
exotic vibes to accompain the event



If possible, we kindly request permission for our audiovisual production assistant to attend the event and capture a few moments. This
material will be used exclusively for internal and promotional purposes, and we guarantee it will be non-intrusive. As a special gesture, we
would be delighted to offer you some photos and a video reel as a keepsake of this beautiful occasion. This service is completely
optional, and we fully understand if you prefer not to include it.

This does not incur any additional cost.

Audiovisual Production Assistance



Regarding the sponsorships with liquor brands, I’m definitely open to exploring this. I’m currently
working closely with Mezcal Caballero Mayor, a brand I’d love to highlight as part of this
collaboration. It would be ideal to ensure strong visibility for Caballero Mayor on your festival’s
website, printed materials, and social media platforms, positioning it as a key mezcal partner for the
event.
In addition, as I continue to build my personal brand and the presence of my restaurant Muro, I would
really appreciate prominent promotion of both Chef Eduardo Vera and Muro in your communications
— including:
Features in your social media outreach
Placement on the festival website
Mentions in event descriptions, posters, and potential press coverage
As part of the collaboration, we’re also planning to produce a professional video reel covering the
event, showcasing the full experience. This content will highlight our partnership and include your
festival as a featured collaborator, along with branding from Caballero Mayor and Muro.
In exchange, I will actively support promotion by:
Sharing the official festival link and ticketing page
Promoting through Muro’s social platforms
Tapping into my personal hospitality and culinary network across Oaxaca and other regions of
Mexico
We’re happy to help create additional collaborative content (e.g., reels or stories) leading up to the
event to generate even more buzz.
Let me know how this all sounds — I’m excited about what we can create together.



Early Bird Tickets with Promo Code
Of course! We can help promote the event among our community, friends, and clients. I think
it's a great idea to offer a special discount with a promo code to encourage early purchases.

We just need the following:
The link to the ticket sales website.

The discount percentage you want to offer.
The deadline for the promo.

I can run a simple campaign through social media, email, and direct contacts.



Terms and Payment

Chef Eduardo Vera and the MURO Team

tips are not included in the price and are optional, based on the client’s preference.

Note: The total cost can be adjusted according to specific event requirements by adding or removing
beverage options such as cocktails, wines, or mezcal to achieve a fair agreement.

We are happy to accommodate any changes or suggestions you may have. We are excited to be part of
such an important occasion and look forward to creating a truly unforgettable experience for you
and your guests. Warm regards,

Total Cost:  $950 mxn per person


