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A B O U T  U S

Shula’s Steak House is a modern interpretation of the classic 

American steak house featuring exceptional cuisine inspired by 

the winning traditions and standards exemplified by its historic 

and iconic namesake, Don Shula. Shula’s enjoys long-standing 

strategic partnerships with America’s premier meat purveyors, 

assuring quality and consistency at the highest levels, and 

availability in every market we operate across the country. 

Steak enthusiasts experience gracious and attentive service 

in a warm, comfortable setting designed to inspire relaxation 

and enjoyment among family, friends and colleagues. Whether 

celebrating a special occasion or a spontaneous night out, guests 

have chosen Shula’s Steak House for over 34 years.  
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L O C AT I O N

Shula’s Steak House/Richmond is located in the ground floor lobby 

of the Hilton Hotel & Spa Richmond/Short Pump – steps from 

the shops of Short Pump Town Center and downtown Richmond’s 

shopping and entertainment district.

Hilton Hotel & Spa

Richmond/Short Pump

12042 W Broad Street

Richmond, VA 23233



Private Dining Rooms
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P R I VAT E  D I N I N G  R O O M S

THE SHENANDOAH ROOM

R I C H M O N D ,  VA

SEATS UP TO 14 GUESTS

This room is ideal for intimate 

gatherings such as rehearsal dinners, 

baby showers, bachelor-bachelorette 

parties, birthday celebrations, 

family gatherings, employee/client 

appreciation dinners and so much more.
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P R I VAT E  D I N I N G  R O O M S

THE RICHMOND ROOM

R I C H M O N D ,  VA

SEATS UP TO 24 GUESTS

Can be configured a variety of ways 

including conference, square or rounds 

and is the perfect space for business 

meetings, client appreciation events, 

office birthday parties, rehearsal dinners, 

holiday gatherings or other special 

occasions.
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P R I VAT E  D I N I N G  R O O M S

THE IVY ROOM

R I C H M O N D ,  VA

SEATS UP TO 20 GUESTS

Can be configured a variety of ways 

and is the perfect space for business 

meetings, client appreciation events, 

office birthday parties, rehearsal dinners, 

holiday gatherings or other special 

occasions.

 



Private Dining Menus
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P R I VAT E  D I N I N G  M E N U S

BREAD SERVICE
Freshly Baked Rolls, Butter

SALAD

Shula’s House Salad
Romaine Lettuce, Baby Greens, 
Seasonal Vegetables, 
Shula’s Vinaigrette

MVP MENU $75 per person 	 Excluding Alcoholic and Non-Alcoholic Beverages, Tax, and Gratuities.

ENTRÉE
All entrées served with grilled 
asparagus and garlic mashed potatoes.

Guest Choice of One:

6oz Filet Mignon
Béarnaise Sauce

French Cut Chicken Breast
Cognac Peppercorn Sauce

Pan Seared Salmon
Chef’s Choice Sauce

ENHANCEMENTS
Add to any entrée.

5oz Lobster Tail  (+24)  

Crab Cake  (+18)  

EXTRA POINT SIDES
Pre-Select Two:

Crab Mac & Cheese  (+4)  
Sautéed Mushrooms  (+6)  

DESSERT

Cheesecake
Raspberry Coulis, Whipped Cream

R I C H M O N D ,  VA
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P R I VAT E  D I N I N G  M E N U S

BREAD SERVICE
Freshly Baked Rolls, Butter

SALAD
Guest Choice of One:

Shula’s House Salad
Romaine Lettuce, Baby Greens, 
Seasonal Vegetables, 
Shula’s Vinaigrette

Caesar Salad
Romaine Lettuce, 
Croutons, Parmesan, 
Shula’s Caesar Dressing

CHAMPION’S MENU $85 per person 	 Excluding Alcoholic and Non-Alcoholic Beverages, Tax, and Gratuities.

ENTRÉE
All entrées served with grilled 
asparagus and garlic mashed potatoes.

Guest Choice of One:

8oz Filet Mignon
Béarnaise Sauce

French Cut Chicken Breast
Cognac Peppercorn Sauce

Pan Seared Market Fish
Chef’s Choice Sauce

Jumbo Lump Crab Cake
Remoulade Sauce

ENHANCEMENTS
Add to any entrée.

5oz Lobster Tail  (+24)  

Crab Cake  (+18)  

EXTRA POINT SIDES
Pre-Select Two:

Crab Mac & Cheese  (+4)  
Sautéed Mushrooms  (+6)  

DESSERT
Guest Choice of One:

Cheesecake
Raspberry Coulis, Whipped Cream

7 Layer Chocolate Cake
Raspberry Coulis, Whipped Cream

R I C H M O N D ,  VA
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P R I VAT E  D I N I N G  M E N U S

BREAD SERVICE
Freshly Baked Rolls, Butter

SALAD
Guest Choice of One:

Wedge Salad
Iceberg Wedge, Ripe Tomato, 
Applewood Smoked Bacon, 
Red and Green Onion, 
Blue Cheese Dressing

Caesar Salad
Romaine Lettuce, 
Croutons, Parmesan, 
Shula’s Caesar Dressing

HALL OF FAME MENU $100 per person 	 Excluding Alcoholic and Non-Alcoholic Beverages, Tax, and Gratuities.

ENTRÉE
All entrées served with grilled 
asparagus and garlic mashed potatoes.

Guest Choice of One:

8oz Filet Mignon
Béarnaise Sauce

16oz Ribeye

Pan Seared Scallops
Roasted Corn Salsa, 
Fresh Herb Mint Sauce

ENHANCEMENTS
Add to any entrée.

5oz Lobster Tail  (+24)  

Crab Cake  (+18)  

EXTRA POINT SIDES
Pre-Select Two:

Crab Mac & Cheese  (+4)  
Sautéed Mushrooms  (+6)  

DESSERT
Guest Choice of One:

Cheesecake
Raspberry Coulis, Whipped Cream

7 Layer Chocolate Cake
Raspberry Coulis, Whipped Cream

Key Lime Pie

R I C H M O N D ,  VA
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P R I VAT E  D I N I N G  M E N U S

HORS D’OEUVRES

TOUCHDOWN MENU Priced individually – includes servers. Excluding Alcoholic and Non-Alcoholic Beverages, Tax, and Gratuities.

R I C H M O N D ,  VA

Imported & Domestic
Cheese Display
$4 Per Person

Seasonal Fruit Display
$4.25 Per Person

BBQ Shrimp
Applewood Smoked Bacon, 
Tangy BBQ Sauce
$4 Per Person

Blackened Beef 
Tenderloin Tips
Béarnaise and BBQ 
Dipping Sauces
$4 Per Person

Seared Ahi Tuna
Asian Glaze, Wasabi Cream Sauce
$4 Per Person

Mini Jumbo Lump Crab Cakes
Remoulade Sauce
$4.25 Per Person

Shrimp Cocktail
Classic Cocktail Sauce
$3.50 Per Person

Crab Dip
$3.50 Per Person

Blackened Scallops
Mango Pineapple Salsa
$10 Per Person

Flatbreads
Choice of Margherita or BBQ Chicken
$13 Per Person

Crab Mac & Cheese
Lump Crab, Boursin Cheese, 
Toasted Bread Crumbs
$3.50 Per Person

Strip Steak Crostini
Choice of Bacon Jam or Boursin Cheese
$3.50 Per Person  (Minimum 15 Pieces)


