
 
 
 
 
 
 

 
 
 

 

 
2011-2012 Golf Packages 

 

 
 

 
 

 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

 



 
 
 
 

 

 

Catering Menus 
 
 

Senator Course Continental 
$ 13.00 inclusive per person 

 
Freshly Squeezed Florida Orange Juice 

 
Chef’s Bakery Basket: 

Assorted Fruit Filled Danish, Butter Croissants, 
And Home-Style Muffins 

 
Assortment of Whole Fruit: 

Apples, Bananas, and Oranges 
 

Sweet Butter, Grape and Strawberry Jams 
 

Freshly Brewed Coffee 
Regular Decaffeinated 

Selected Teas 
 
 
 

Upgrade the Senator Course Continental with the following enhancements: 
 
 

Breakfast Burrito    $5.00 inclusive per person 
Warm Ham, Egg and Cheese Croissant $5.00 inclusive per person 

 
 
 
 
 
 
 
 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

 



 
 
 
 

 

Gold Package Box Lunches 

Front Nine 
Choice of two (2) for your group: 

 
$17.00 inclusive per person 

 
Classic Tuna or Chicken Salad 

Romaine Lettuce and Tomato on Ciabatta Bread 
 

Roasted Chicken Breast Salad 
Spinach, Shaved Red Onion, Pesto Mayonnaise, Whole Wheat Wrap 

 
Turkey 

American Cheese, Lettuce, Tomato and Pesto Mayonnaise on Ciabatta 
 

Chocolate Chip Cookie 
Potato Chips 

 
Bottled Water or Soda @ 3.00 each on Consumption 

Back Nine 
Choice of two (2) for your group: 

 
$22.00 inclusive per person 

 
Club Sandwich 

Turkey, Ham, Bacon, American Cheese, Lettuce and Tomato, Pesto Mayo on Ciabatta 
 

Caprese 
Local Tomato, Fresh Mozzarella, with Olive Tapenade on French Bread 

 
Buffalo Chicken Wrap 

Romaine Lettuce, Chipotle Ranch Dressing on Whole Wheat Wrap 
 

Chocolate Chip Cookie 
Multigrain Sun Chips 

Whole Fresh Fruit 
 

Bottled Water or Soda @ 3.00 each on Consumption 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

 



 
 
 
 

 
 
 

The 19th Hole 
$31.00 inclusive per person 

 
Roasted Tomato Basil Bisque 

 
A Field of Greens, Tomatoes and Cucumbers 

Ranch and Balsamic Dressings 
 

Creamy Coleslaw 
 

Tuna Salad 
 

Platters of Cold Meats and Cheeses 
Deli Turkey, Roast Beef and Ham 

Cheddar and Swiss 
 

Slice White, Wheat, Rye and Kaiser Rolls 
 

Tomato, Crisp Lettuce and Red Onion 
Kosher Pickle Halves 

 
Mayonnaise, Horseradish and Imported Mustards 

 

Desserts 
Warm Bread Pudding, Brownie 
And Assorted Jumbo Cookies 

 
Freshly Brewed Columbian Coffee 

Regular and Decaffeinated 
Selected Teas 

 
 
 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

 



 
 
 
 

 

The Back Nine BBQ 
$34.00 Inclusive Per Person 

 
Freshly Brewed Iced Tea 

 
Fresh Snipped Greens with Tomatoes and Cucumbers 

Ranch and Balsamic Dressings 
 

Club House Potato Salad 
 

Macaroni Salad 
 

Kosher Pickle Halves 
 

Build Your Own Burger 
American, Cheddar, Swiss 

Tomato, Onion and Crisp Lettuce 
Traditional Condiments 

 
Quarter Pound Hot Dogs 

Chili, Relish and Cart Style Red Onions 
 

Beer Braised Sauerkraut 
 

Rosemary and Olive Oil Rotisserie Chicken 
 

Sliced Watermelon 
Brownies 

Chocolate Chip Cookies 
 

Freshly Brewed Coffee 
Regular Decaffeinated 

Selected Teas 
 
 

**$75 Grill Required** 
 
 
 
 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

 



 
 
 
 

 

Miami Floribbean Buffet 
$41.00 Inclusive Per Person 

 
Island Conch Chowder 

 
Shula’s Tomatoes, Chopped Fresh Herbs, Goat Cheese & Buttermilk Dressing 

 
Hearts of Palm Citrus Salad with Cilantro Vinaigrette 

 
 

Chimichurri Grilled Chicken Breast 
 

Grilled Mahi-Mahi, Tropical Fruit Salsa 
 

Sliced Roast Pork Loin with Caramelized Onions and Peppers 
 
 

Black Beans and Rice 
 

Sweet Plantains  
 
 

Cuban Bread 
 

Individual Miniature Desserts 
 

Freshly Brewed Coffee 
Regular Decaffeinated 

Selected Teas 
 
 
 
 
 
 
. 
 
 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

 



 
 
 
 

 

Sports Bar Championship Awards Dinner 
$42.00 Inclusive Per Person 

 
 

Warm California Artichoke and Spinach Dip 
With Tri-Colored Tortilla and Toasted Pita Points 

 
World Series Wings 

Rickki’s Hot and Spicy Chicken Wings 
Boneless BBQ Wings 

Celery and Blue Cheese 
 

Super Sunday Sliders Station 
Bite – Size Burgers 

Mini Hot Dogs 
Wedge Cut Potato Fries 

Served with Traditional Condiments 
 

Hot Entrée 
Chicken Penne Pasta in a Light Mustard Cream Sauce 

Garlic Toast and Shaved Parmesan 
 

Fresh Seasonal Fruit 
3 Layer Chocolate Cake 

Spice Carrot Cake 
 
 

Freshly Brewed Coffee 
Regular Decaffeinated 

Selected Teas 
 
. 
 

 
 
 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

 



 
 
 
 
 

Reception Menu 
$45.00 Inclusive Per Person 

Antipasto Display 
Selection of Italian Cheeses, Market Place Meats, Genoa Salami, Mortadella, Prosciutto, 

with Marinated Grilled Vegetables, Marinated Olives & Artichoke Hearts.  
 

Served with Assorted Gourmet Breads 
 

Pasta Station 
Penne & Tortellini 

Choice of (2) Sauces: 
Roasted Garlic Cream, Chef’s Marinara, Basil Pesto or Smoked Tomato Vodka 

 
Served with Parmesan Cheese, Garlic Bread and Crushed Red Pepper 

Fajita Station 
Marinated Beef and Grilled Chicken, Cheddar Cheese, Guacamole, Shredded Lettuce, 

Pico do Gallo, Sautéed Onions & Bell Peppers, Sour Cream & Flour Tortillas 
 

Jamaican Rubbed Pork Loin 
Black Bean & Corn Relish 

Sweet Plantains, Cuban Bread 
(Serves 45 Guests) 

 
Freshly Brewed Coffee 
Regular Decaffeinated 

Selected Teas 
 
 
 
 
 
 
 
 
 
 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

 



 
 
 
 

Snacks…Snacks…Snacks 
$14.00 Inclusive Per Person 

 
 

Honey Roasted Mixed Nuts 
Cajun “But Not Too Spicy” Chex-Mix 

 
Loaded Potato Chips 

Bleu Cheese, Scallions and Bacon 
Corn Tortilla Chips 

With Sour Cream-Onion Dip, Salsa, and Guacamole 
 
 

Warm California Artichoke and Spinach Dip 
Tri-Colored Tortilla Chips and Toasted Pita Points 

 
 

Jumbo Soft Pretzel 
With Hot Cheddar or Spicy Jack Cheese Dipping Sauce 

 
 

Vegetable Spring Rolls 
Thai-Chili Sauce 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

 



 
 
 
 

 
 

2011 Bar Price List 
 
 
BAR SERVICES 
    Host Bar   Cash Bar 
Superior Brands   $  9.00    $  9.50 
Premium Brands  $  8.00    $  8.50 
Popular Brands   $  7.00    $  7.50 
Imported Beer   $  5.50    $  6.00 
Domestic Beer   $  4.50    $  5.00 
Wine by the Glass  $  6.50    $  7.00 
Cordials   $  8.00    $  8.50 
Martini Bar   $11.00    $12.00 
Soft Drinks & Juices  $  3.00    $  4.00 
Mineral Waters   $  3.00    $  4.00 
 
 
  BRANDS OFFERED 
  Popular Brands Premium Brands Superior Brands   
Scotch  Cutty Sark  Dewars   Johnny Walker Black Label 
Bourbon Jim Beam  Jack Daniels  Makers Mark  
Vodka  Svedka   Absolut   Grey Goose 
Gin  Beefeater  Tanqueray  Bombay Sapphire 
Rum  Bacardi Silver  Meyer’s Dark Rum Bacardi 151 
Canadian Canadian Club  Crown Royal  Crown Royal  
Tequila Rio Grande  Cuervo Gold  1800 Reposado  
 
Cordials Bailey’s Irish Cream, Amaretto, Kahlua & Grand Marnier 
 
Martini bar Classic, Apple, Cosmopolitan & Chocolate (Call Brand Vodka)  
Price will increase with change to premium liquor or Deluxe Liquor  
 
 
HOURLY HOSTED BAR PACKAGES CHARGED PER PERSON 
 
  Beer & Wine Only Popular  Premium  Superior 
Four Hours $30.00   $35.00  $40.00  $45.00 
Three Hours $24.00   $28.00  $32.00  $36.00  
Two Hours $18.00   $21.00  $24.00  $27.00                                
One Hour $12.00   $14.00  $16.00  $18.00   
  
 

21% service fee is added to hosted bar prices.   
 

All prices are subject to change without notice.   
 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

Because we believe in serving alcohol with care, the Don Shula Hotel reserves the right to refuse or discontinue 
service. 



 
 
 
 
 

SPARKLERS & CHAMPAGNE Btl $ 
Chateau Ste Michelle, Brut, Washington $32 
    
Zonin Prosecco $36 
    
Totts Brut $30 
    
WHITES   
Pinot Grigio, Le Rime, Italy $32 
    
Mutua Vally, Sauvignon Blanc, Marlborough, NZ $46 
    
Copper Ridge, White Zinfandel, CA $28 
    
Le Crema, Chardonnay,  $56 
    
Mainstreet, Chardonnay, Napa Valley $35 
    
Copper Ridge, Chardonnay , CA $28 
    
REDS   
Estancia, Pinot Noi, Monterray $54 
    
Terrazas, Malbec, Napa Valley  $38 
    
Kendall Jackson, Mertiage, CA $49 
    
Copper Ridge Cabernet Sauvignon, CA $28 
    
Main Street Cabernet Sauvignon, Napa Valley $35 
    
Copper Ridge, Merlot, CA  $28 
    
Main Street, Merlot, Napa Valley  $35 
    
Please consult your catering sales person if you would like   
 Information on more wines available   

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

 



 
 
 
 

 
 

 
Ala Carte Menu 

 
 
 
 
Bartender Fees   $75.00 each (for tab less than $250.00 spent)  
 
 
Audio Visual Needs $150.00 Podium, Microphone, & Speaker 

Package 
 
Podium $25.00 Each 
 
Microphone/Speaker  $150.00 Each  
 
Electrical needs   $25.00 Set up fee 
 
 
Guest Count Lower then 50 $5.00 per person added onto menu 
persons   
 
*Donated Product 
Corkage Fee - $8.00pp for bar and $4.00pp for food items 
*For non-profit or charitable organizations only 
All sponsored bar requires a Shula’s Hotel trained bartender 
 

Prices are subject to 21% Banquet Service Charge and applicable State & Local taxes. 
All prices quoted are subject to change; however, prices will be guaranteed no later then 60 days prior to the function 

***All events in Shula’s Restaurant must end no later then 6:30 p.m. 
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