
 

Imported and Domestic Cheese Display 

$4.00 per person 
 

 

Seasonal Fruit Display 

$4.25 per person 
 

 

Grilled Vegetable or Crudités with dipping sauce 

$4.25 per person 
 

 

BBQ Shrimp  

wrapped in applewood smoked bacon with a tangy  

BBQ sauce 

$4.00 each 
 

 

Blackened Beef Tenderloin Tips 

served with Béarnaise & BBQ sauces  

$4 per order  
 

 

Seared Ahi Tuna 

served with an Asian glaze & wasabi cream sauce 

$4 per order  
 

 

Mini Jumbo Lump Crab Cakes 

served with a remoulade sauce 

$4.25 each 
 

 

Shrimp Cocktail 

served with our classic cocktail sauce 

$3.50 each 
 

 

Spinach and Artichoke Dip 

served with house fried tortilla chips 

$3.50 per person 
 

 

Blackened Scallop 

served on a bed of mango pineapple salsa 

$3.50 each 
 

 

Flatbreads 

choice of BBQ chicken or Margherita  

$13 each 
 

 

Crab Mac and Cheese 

lump crab, boursin cream & toasted bread crumbs 

$3.50 each 
 

 

Strip Steak Crostini 

choice of red onion jam or boursin cheese 

$3.50 each (minimum 15 pieces) 
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$70.00 ++ 

 

 

 

Shula's House Salad 

romaine lettuce, baby greens, seasonal vegetables served 

with Shula's vinaigrette  

 

served with freshly baked boule 

 

 

SHULA CUT® 6oz Filet Mignon 

served with a béarnaise sauce 

 

French Cut Chicken Breast 

served with a cognac-peppercorn sauce 

 

Pan Seared Salmon 

served with a beurre blanc sauce 

 

All entrées served with grilled asparagus and garlic 

mashed potatoes  

 

*Add a 5oz lobster tail or crab cake to any menu for an  

additional $24 per person 

 

 

Sautéed mushrooms $4 

Crab Mac & Cheese $6 

 

 

Cheesecake 

served with a raspberry coulis and whipped cream 
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$80.00 ++ 

Salads  
 

Shula's House Salad 

romaine lettuce, baby greens, seasonal vegetables served 

with Shula's vinaigrette 

 

Caesar Salad 

romaine lettuce, croutons, parmesan cheese and  

Shula's Caesar dressing 
 

served with freshly baked boule 
 

 

Entrées* 
 

SHULA CUT® 8oz Filet Mignon 

served with a béarnaise sauce 

 

French Cut Chicken Breast 

served with a cognac-peppercorn sauce 

 

Pan Seared Market Fish 

served with a beurre blanc sauce 

 

Jumbo Lump Crab Cake 

served with a remoulade sauce 

 

All entrées served with grilled asparagus and garlic  

mashed potatoes  

 

*Add a 5oz lobster tail or crab cake to any menu for an  

additional $24 per person 

 

Extra Point Sides 
  

Sautéed Mushrooms $4 

Crab Mac & Cheese $6 

 

Desserts  
 

Cheesecake 

served with raspberry coulis and whipped cream 

7 Layer Chocolate Cake 

served with raspberry coulis and whipped cream  
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$95.00++ 

 

Wedge Salad 

Iceburg, ripe tomatoes, Applewood bacon, red & green  

onions with bleu cheese dressing 
 

Caesar Salad 

romaine lettuce, croutons, parmesan cheese and  

Shula's Caesar dressing 
 

Served with freshly baked boule 

 

 

SHULA CUT® 12oz Filet Mignon 

served with a béarnaise sauce 
 

SHULA CUT® 20 oz Kansas City Strip 
 

Pan Seared Market Fish 

served on a bed of pineapple -mango salsa 
 

Pan Seared Scallops 

served with a roasted corn salsa & truffle oil 

 

All entrées served with grilled asparagus and garlic  

mashed potatoes  

 

*Add a 5oz lobster tail or crab cake to any menu for an  

additional $24 per person 

 

 

Sautéed Mushrooms $4 

Crab Mac & Cheese $6 

 

 

Cheesecake 

served with raspberry coulis and whipped cream 
 

7 Layer Chocolate Cake 

served with raspberry coulis and whipped cream  
 

Créme Brûlée Trio 

Grand Marnier, Godiva Chocolate & classic vanilla 
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