
NEW YEAR’S EVE
THREE COURSE DIN NER

A V A I L A B L E  5 P M - 1 0 P M   |   8 5  P E R  P E R S O N

N A P L E S ,  F L

Celebrate, Shula’s Style.
2026



New Year’s Eve Menu

Featured Cocktail
MIDNIGHT KISS

Tito’s, Chambord, Lemon Juice, Prosecco, Raspberry Garnish
16

Appetizer
CAESAR SALAD

or
CUP OF LOBSTER BISQUE

Entrée
7 OZ GRILLED FILET

Topped with Shrimp Fra Diavolo, Brown Butter Asparagus,
Creamy Boursin Mashed Potato

or
HERB SEARED HADDOCK

Caper Lemon Beurre Blanc Sauce, Charred Heirloom Tomato Ratatouille,
Wild Mushroom Rice Pilaf 

Dessert
BLUEBERRY COBBLER &

WHITE CHOCOLATE CHEESECAKE 

85
PER PESON PLUS GRATUITY

REGULAR MENU ALSO AVAILABLE


