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Lunch

HOT PLATED LUNCH

PREPARED FOR A MINIMUM 20 GUESTS
** A $5 PER PERSON ADDITIONAL CHARGE FOR LESS THAN 20 GUESTS

All Entrées Include Choice of Soup or Salad, Daily Bread Selection, Dessert,
Freshly Brewed Coffee, Decaffeinated Coffee and Iced Tea

Please Select ONE Soup or ONE Salad
SOuUP

Daily Soup Inspiration

Tomato Bisque

Chicken Tortilla

Steamy Island Conch Chowder

SALAD

Shula’s House Salad
Crisp Cucumbers, Cherry Tomatoes, Shredded Carrots, Fresh Mozzarella Cheese
and House Balsamic Vinaigrette Dressing

Hearts of Romaine Caesar
Focaccia Croutons, Shredded Parmesan Cheese and Caesar Dressing

Arugula Salad
Goat Cheese, Cherry Tomatoes, Ruby Red Grapes, Candied Pecans and Raspberry
Vinaigrette

Field Greens
Hearts of Palm, Mandarin Oranges, Crisp Cucumbers, Cherry Tomatoes, Dried
Cranberries and Citrus Vinaigrette

Oriental Mixed Salad
Wild Field Greens, Napa Cabbage, Teardrop Tomatoes, Bean Sprouts, Toasted
Cashews and Sesame Ginger Dressing

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 than 60 days prior to the function.



HOT PLATED LUNCH CONTINUED...

PREPARED FOR A MINIMUM 20 GUESTS
** A $5 PER PERSON ADDITIONAL CHARGE FOR LESS THAN 20 GUESTS

All Entrées Include Choice of Soup or Salad, Daily Bread Selection, Dessert,
Freshly Brewed Coffee, Decaffeinated Coffee and Iced Tea

ENTREES
Please Select ONE Entrée
(If More Than One Entrée is Selected Surcharges Will Apply)

Grilled Vegetable Stack

Zucchini, Squash, Portabella Mushrooms, Oven Roasted Tomatoes, Served with
Grilled Polenta Cakes in a Tomato-Herb Broth

$25.00++ Per Person

Chicken Scaloppini
Baby Spinach, Oven Roasted Tomatoes with Madeira Sauce
$25.00++ Per Person

Chicken Picatta
Lemon Caper Butter Sauce
$25.00++ Per Person

50z Teriyaki Glazed Salmon
Teriyaki-Orange Glaze
$25.00++ Per Person

Mojo Marinated Pork Loin
Golden Sautéed Apples
$32.00++ Per Person

Basil Brushed Salmon
Lemon Dill Sauce
$34.00++ Per Person

Grilled Mahi-Mahi
Tropical Fruit Salsa and Warm Coconut Rum Sauce
$34.00++ Per Person

Grilled Flat Iron Steak
Chimichurri Sauce
$36.00++ Per Person

Grilled Flank Steak
Port Wine Reduction
$38.00++ Per Person

80z. Grilled Filet Mignon
Red Wine Reduction
$42.00++ 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 than 60 days prior to the function.




Lunch

HOT PLATED LUNCH CONTINUED...

PREPARED FOR A MINIMUM 20 GUESTS
** A $5 PER PERSON ADDITIONAL CHARGE FOR LESS THAN 20 GUESTS

All Entrées Include Choice of Soup or Salad, Daily Bread Selection, Dessert,
Freshly Brewed Coffee, Decaffeinated Coffee and Iced Tea

ACCOMPANIMENTS
Please Select ONE Accompaniment

Golden Oven Roasted New Potatoes

Garlic Mashed Potatoes

Smashed Vanilla Rum Sweet Potatoes

Ginger Scented Basmati Rice

Creamy Cheddar Cheese and Chive Au Gratin Potatoes
Pearl Cous Cous with Tarragon and Dried Apricots
Basil & Artichoke Pearl Cous Cous

All Entrées Include Chef’s Selection of Fresh Seasonal Vegetables

DESSERTS
Please Select ONE Dessert

Classic Carrot Cake

Key Lime Pie

Red Velvet Cake

Black Forest Cake

Sweet Whipped Cream and Fresh Strawberries
New York Style Cheese Cake

Sweet Whipped Cream and Raspberry Sauce
Bourbon Pecan Pie

Sweet Whipped Cream and Caramel 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 than 60 days prior to the function.



Lunch

LUNCH BUFFET

PREPARED FOR A MINIMUM OF 25 GUESTS | BASED ON A ONE HOUR PERIOD
** A $5 PER PERSON ADDITIONAL CHARGE FOR LESS THAN 25 GUESTS

All Lunch Buffets Include Daily Bread Selection, Freshly Brewed Coffee,
Decaffeinated Coffee and Iced Tea

SOUP, SALAD & SANDWICH BUFFET

Soup

Please Select ONE Soup

Daily Soup Inspiration

Tomato Bisque

Chicken Tortilla

Steamy Island Conch Chowder

Salads

Shula’s House Salad

Crisp Cucumbers, Cherry Tomatoes, Shredded Carrots, Mozzarella Cheese and
House Balsamic Vinaigrette Dressing

Hearts of Romaine Caesar

Focaccia Croutons, Shredded Parmesan Cheese and Caesar Dressing

Caprese Salad

Tomato, Fresh Mozzarella Cheese, Olive Oil and Aged Balsamic Vinaigrette Drizzle

Sandwich Shop

Ruben

Corned Beef, Kettle Sauerkraut, Melted Swiss Cheese, Creamy Russian Dressing on
Thick Toasted Challah Bread

Pastrami Rachel

Pastrami, Melted Swiss Cheese, Creamy Coleslaw on Rye Bread

Cuban

Marinated Pork, Sliced Ham, Pickles, Mustard on Hot Cuban Bread

Flank Steak Sandwich

Sautéed Onions, Marinated Mushrooms, Melted Cheddar Cheese, Spicy Horseradish
Mayonnaise on a Hoagie Roll

Sides
Macaroni and Cheese
Seasoned Oven Roasted Potatoes

Desserts

New York Style Cheese Cake
Key Lime Pie

$32.00++ 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 than 60 days prior to the function.



Lunch

LUNCH BUFFET CONTINUED...

PREPARED FOR A MINIMUM OF 25 GUESTS | BASED ON A ONE HOUR PERIOD
** A $5 PER PERSON ADDITIONAL CHARGE FOR LESS THAN 25 GUESTS

All Lunch Buffets Include Daily Bread Selection, Freshly Brewed Coffee,
Decaffeinated Coffee and Iced Tea

THE EXECUTIVE
Chef’s Daily Inspired Soup of the Day

Baby Wedge Salad with Shaved Red Onion and Crispy Bacon
Served with Crumbled Bleu Cheese and Bleu Cheese Dressing
Traditional Country Potato Salad

Five Vegetable Pasta Salad

Display of Sliced Meats to Include Honey Ham, Smoked Turkey Breast, Roast Beef
and Salami

Display of Cheddar, Swiss and Provolone Cheeses

Sliced Pickles, Fresh Tomatoes, Crisp Lettuce, Red Onion, Mustards and Pesto
Mayonnaise

Potato Chips
Selection of White, Wheat, Rye Breads and Kaiser Rolls

Fresh Seasonal Fruit
Pastry Chef’s Selection of Homemade Desserts
$31.00++ Per Person

DOWN HOME BARBECUE BUFFET

Garden Salad

Fresh Tomatoes, Crisp Cucumber, Shaved Red Onion, Mozzarella Cheese with a
Selection of Homemade Dressings

Creamy Coleslaw
Potato Salad

Traditional BBQ Chicken
Build Your Own Hamburgers
Stadium Style Hot Dogs

Brown Sugar Baked Beans
Sweet Corn on the Cobb
Crispy Onion Rings
Homemade Corn Bread

Fresh Watermelon

Apple Bread Pudding

Assorted Cookie and Brownies
$33.00++ 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 than 60 days prior to the function.



Lunch

LUNCH BUFFET CONTINUED...

PREPARED FOR A MINIMUM OF 25 GUESTS | BASED ON A ONE HOUR PERIOD
** A $5 PER PERSON ADDITIONAL CHARGE FOR LESS THAN 25 GUESTS

All Lunch Buffets Include Daily Bread Selection, Freshly Brewed Coffee,
Decaffeinated Coffee and Iced Tea

MIAMI FLORIBBEAN BUFFET

Steamy Island Conch Chowder

Tomatoes, Chopped Fresh Herbs, Goat Cheese and Creamy Buttermilk Dressing
Hearts of Palm Citrus Salad with Cilantro Vinaigrette

Chimichurri Marinated Chicken Breast
Grilled Mahi-Mahi, Tropical Fruit Salsa
Sliced Roast Pork Loin with Caramelized Onions and Peppers

Traditional Black Beans and Rice
Fried Yucca
Sweet Plantains

Hot Cuban Bread
Tres Leches, Key Lime Pie and Coconut Rum Cake
$35.00++ Per Person

A TASTE OF ITALY
Hearty Tuscan White Bean Soup

Hearts of Romaine Caesar

Focaccia Croutons, Shredded Parmesan Cheese and Caesar Dressing

Caprese Salad

Tomato and Fresh Mozzarella Cheese, Olive Oil and House Balsamic Vinaigrette
Arugula Salad

Artichoke Hearts, Roasted Sweet Peppers, Green Olives, Gorgonzola Cheese and
Red Wine Vinaigrette

Chicken Picatta with a Lemon Caper Butter Sauce
Basil Brushed Tilapia with Mediterranean Salad
Layered Baked Ziti with Marinara Sauce and Asiago Cheese

Seasonal Vegetables
Parmesan Garlic Bread

Cannolis, New York Cheese Cake and Tiramisu
$37.00++ 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 than 60 days prior to the function.



Lunch

SIGNATURE BOXED LUNCHES

All Boxed Lunches Are Served with a Bag of Chips, a Piece of Whole Fruit
and a Chocolate Chip Cookie

Beverages Are NOT Included

Choice of Two (2) of the Following For Your Group:

Classic Tuna or Chicken Salad
Crisp Romaine Lettuce and Fresh Tomato on Ciabatta Bread
$18.00++ Per Person

Roasted Chicken Breast Wrap
Spinach, Shaved Red Onion, Pesto Mayonnaise, Whole Wheat Wrap
$18.00++ Per Person

Roast Beef

Aged Sharp Cheddar Cheese, Fresh Tomato, Crisp Lettuce, Sliced Onion, Spicy
Honey Mustard on Soft Pretzel Bread

$20.00++ Per Person

Club Sandwich

Roasted Turkey, Sliced Ham, Crispy Bacon, American Cheese, Crisp Lettuce and
Fresh Tomato with Pesto Mayonnaise, Ciabatta Bread

$20.00++ Per Person

Buffalo Chicken Wrap
Crisp Romaine Lettuce, Creamy Chipotle Ranch Dressing, Whole Wheat Wrap
$20.00++ Per Person

Caprese
Tomato, Fresh Mozzarella, with Olive Tapenade, Crisp Baguette
$22.00++ Per Person

Marinated Grilled Vegetable Wrap
Pesto Aioli and Mesclun Greens, Whole Wheat Wrap
$22.00++ Per Person

Italian Panino

Genoa Salami, Mortadella, Provolone Cheese, Oven Roasted Tomatoes, Ciabatta
Bread

$24.00++ 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 than 60 days prior to the function.



