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Shower Package 
Available for a minimum of 25 people 

 
All Plated Lunch Menus are served with a Salad or Soup  

Dessert, Rolls, Butter, Iced Tea and Coffee 
 

Appetizers  
(Please select ONE) 

 
Hearts of Romaine Caesar 

With Crunchy Focaccia Croutons, Shredded 

Parmesan Cheese and Caesar Dressing 

 

Shula’s House Salad 

With Crisp Cucumbers, Cherry Tomatoes, 

Shredded Carrots, Fresh Mozzarella Cheese 

and House Balsamic Vinaigrette Dressing 

 
Or 

 

Soup of the Day 
 

Entrée Selection 

 (Please select ONE): 

Chicken Scaloppini 

Fresh Mozzarella Cheese, Spinach, Portabella Mushrooms with Madeira 

Sauce and Golden Oven Roasted New Potatoes 

 

$30.00 Per Person 

Mojo Marinated Pork Loin 

With Golden Sautéed Apples and Creamy Garlic Mashed Potatoes 

 

$32.00 Per Person 

Macadamia Nut Crusted Tilapia 

Ginger Scented Basmati Rice 

 

$32.00 Per Person 

Grilled Flat Iron Steak 

Cheddar Cheese & Chive Au Gratin Potatoes 

 

$36.00 Per Person 

** All Entrees Include Chef’s Selection of Fresh Seasonal Vegetables 
 

Desserts  

(Please select ONE): 

 

Traditional Velvety Chocolate Cake 

 

Classic Carrot Cake 

 

Shula’s Tangy Key Lime Pie All Time Favorite Apple Tart 

 
 

Your Catering Coordinator will be glad to recommend our Preferred Vendors  

to assist you with special Floral Décor, Cake or Linens 


