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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/Gainesville is located on the ground floor of 

the Hilton University of Florida Conference Center  – adjacent to 

the University of Florida campus.

Hilton University of Florida 

Conference Center

1714 S.W. 34th Street

Gainesville, FL 32607



Private Dining Rooms
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P R I VAT E  D I N I N G  S PA C E S

THE COACH’S ROOM

G A I N E S V I L L E ,  F L

PRIVATE - UP TO 12 GUESTS

Equipped with audio-visual capabilities, 
specialty private dining menus and a 
highly-qualified service team, this setting 
is perfect for birthdays, small family 
gatherings, business dinners and 
intimate celebrations.



6

P R I VAT E  D I N I N G  S PA C E S

THE FLORIDA ROOM

G A I N E S V I L L E ,  F L

PRIVATE - UP TO 75 GUESTS

The Florida Room boasts soaring 
ceilings, abundant natural light, and 
refined décor offering a sophisticated 
setting for weddings, celebrations, 
business meetings, and special 
gatherings. It’s the perfect blend of 
style, comfort, and award-winning 
cuisine – making every moment 
memorable.



Private Dining Menus
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R E C E P T I O N  M E N U S

Gourmet Fruit & Cheese Boards  $10 each

Caprese Skewers  $6 each
Pesto marinated tomatoes and mozzarella, balsamic reduction

Butcher Boards  $17 each

Assorted Cold Meats  $17 each
Sliced prosciutto, salami, capicola

Vegetable Crudités  $10 each

Tenderloin Tips  $10 each

Thick Cut Nueske’s Bacon  $6 each

Steak Skewers  $7 each

Lamb Lollipops  $8 each

Lobster Bisque Shooters  $6 each

Mini Crab Cakes  $8 each

Shrimp Cocktail  $8 each

HORS D’ OEUVRES

G A I N E S V I L L E ,  F L

GROUPS 20 OR LARGER
Excludes Alcoholic and Non-Alcoholic Beverages, 7.5% FL Sales Tax and 24% Gratuity Applied.

HORS D’OEUVRES CAN BE PASSED OR DISPLAYED. PRICES SHOWN ARE PER PERSON. 

Raw Bar Display
MKT Price 

Oysters, shrimp cocktail,
ceviche, seared tuna 

Seafood Display
MKT Price 

Shrimp cocktail, crab cakes,
lobster tails, king crab legs

Carving Station
MKT Price 

NY strip, prime rib,
tenderloins, pork, sliders



D I N N E R  M E N U S

SALADS

SELECT ONE FOR THE TABLE:

Caesar Salad 
Romaine lettuce, garlic 
croutons, Parmesan, 
Caesar dressing

The Market Salad 
Mixed greens, crispy bacon,
grated egg, seasonal vegetables, 
shredded cheddar, balsamic 
vinaigrette
______

Starters served 
with complimentary 
Parker rolls & butter 

PERFECT SEASON DINNER

G A I N E S V I L L E ,  F L

7.5% FL Sales Tax and 24% Gratuity Applied.$115 per person

Vegetarian & Vegan Options Available

MAINS

EACH GUEST SELECTS ONE
AT TIME OF SERVICE: 

7 oz Filet Mignon
Béarnaise sauce 

Atlantic Salmon Filet
Honey mustard glaze, caper agrodolce

Chicken Marsala
Bone-in, wild mushroom sauce

SIDES

SELECT TWO FOR THE TABLE:

Whipped Potatoes

Loaded Baked Potatoes

Broiled Asparagus

Broccolini	

DESSERTS

SELECT ONE FOR THE TABLE: 

Three Layer Chocolate Cake 
Whipped cream, raspberry sauce, 
chocolate sticks

Cheesecake 
Whipped cream, raspberry coulis

Featuring SHULA CUT STEAKS – Our Proprietary Standard for Premium Black Angus Beef, Aged To Perfection 

9



D I N N E R  M E N U S

SALAD

SALADS

SELECT ONE FOR THE TABLE:

Caesar Salad 
Romaine lettuce, garlic 
croutons, Parmesan, 
Caesar dressing

The Market Salad 
Mixed greens, crispy bacon,
grated egg, seasonal 
vegetables, shredded cheddar, 
balsamic vinaigrette
______

Starters served 
with complimentary 
Parker rolls & butter 

HALL OF FAME DINNER

G A I N E S V I L L E ,  F L

7.5% FL Sales Tax and 24% Gratuity Applied.$125 per person

Vegetarian & Vegan Options Available

MAINS

EACH GUEST SELECTS ONE
AT TIME OF SERVICE: 

10 oz Filet Mignon
Béarnaise sauce 

Atlantic Salmon Filet
Honey mustard glaze, caper agrodolce

Chicken Marsala
Bone-in, wild mushroom sauce

Featuring SHULA CUT STEAKS – Our Proprietary Standard for Premium Black Angus Beef, Aged To Perfection 
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SIDES

SELECT TWO FOR THE TABLE:

Whipped Potatoes

Loaded Baked Potatoes

Broiled Asparagus

Broccolini	

DESSERTS

SELECT ONE FOR THE TABLE: 

Three Layer Chocolate Cake 
Whipped cream, raspberry sauce, 
chocolate sticks

Carrot Cake
Warm caramel sauce, whipped cream, 
cinnamon

Cheesecake 
Whipped cream, raspberry coulis



D I N N E R  M E N U S

SALAD SUPER BOWL DINNER

G A I N E S V I L L E ,  F L

7.5% FL Sales Tax and 24% Gratuity Applied.$145 per person

Vegetarian & Vegan Options Available

Featuring SHULA CUT STEAKS – Our Proprietary Standard for Premium Black Angus Beef, Aged To Perfection 11

SALADS

SELECT ONE FOR THE TABLE:

Caesar Salad 
Romaine lettuce, garlic 
croutons, Parmesan, 
Caesar dressing

Wedge 
Iceberg lettuce, tomato 
bacon jam, crispy shallots, 
blue cheese, herbed ranch

The Market Salad 
Mixed greens, crispy bacon,
grated egg, seasonal 
vegetables, shredded 
cheddar, balsamic 
vinaigrette
______

Starters served 
with complimentary 
Parker rolls & butter

MAINS

EACH GUEST SELECTS ONE
AT TIME OF SERVICE: 

10 oz Filet Mignon
Béarnaise sauce 

14 oz NY Strip
Chimichurri sauce 

Atlantic Salmon Filet
Honey mustard glaze, 
caper agrodolce

Chicken Marsala
Bone-in, wild mushroom 
sauce

SIDES

SELECT TWO FOR THE TABLE:

Whipped Potatoes

Loaded Baked Potatoes

Broiled Asparagus

Broccolini		

DESSERTS

SELECT ONE FOR THE TABLE: 

Three Layer Chocolate Cake 
Whipped cream, raspberry sauce, 
chocolate sticks

Florida Orange Sunshine Cake  
Passion fruit purée, chocolate sticks

Carrot Cake
Warm caramel sauce, 
whipped cream, cinnamon

Raspberry Brûlée Cheesecake 
Whipped cream, chocolate sticks

STARTERS

SELECT ONE FOR THE TABLE:

Jumbo Lump Crab Cake 
Old Bay aioli, lemon

Shrimp Cocktail 
Atomic cocktail sauce, 
lemon

Thick Cut 
Nueske’s Bacon 
Maple bourbon glaze, 
jalapeño cheddar grits, 
mango salsa

Lobster Bisque
Lobster chunks, cream, 
fennel
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P O L I C I E S  /  C O N TA C T

BAR / BEVERAGES
We offer open bar, bar set-ups, liquor, beer, wine
or a combination thereof. Our experienced event 
coordinator can help you customize your bar menu.
The pre-fix menu options include a soft drink or iced tea.

WINE SELECTIONS
We offer a broad selection of wines, including both high-
end and approachable options, customized to fit your 
event. Our sommelier is available to assist in selecting the 
right wines for your menu and guest preferences. We are 
happy to create curated wine pairings, suggest featured 
bottles, or design a custom wine experience for your 
guests. Contact Event Coordinator for pricing and fees.

FOOD & BEVERAGE MINIMUMS
Each private dining room is subject to a food and beverage 
minimum. The minimum applies to pre-tax food and 
beverage purchases and may vary based on date and time.
Contact Event Coordinator for pricing and fees.

AUDIO/VISUAL EQUIPMENT SERVICE
Basic equipment is available upon request (monitor, VGA 
& HDMI). Microphones and speakers are an additional fee.

G A I N E S V I L L E ,  F L

CANCELLATION POLICY
Cancellation notices are due 72 hours prior to event
 (does not include the day of event). The cancellation 
fee is $10 per contracted head count reserved for the 
event. 

PARKING & LOCATION
Complimentary self parking is available to all guests. 
Shula’s Steak House Gainesville is located on the 
ground floor of the Hilton University of Florida 
Conference Center. 

Contact

LeMeia IronMoccasin
Event Coordinator
Office: (352) 384-3460
Restaurant: (352) 384-3400
Lemeia.Ironmoccasin@hiltongainesvilleuf.com



Thank You

Shula’s Steak House | Gainesville
Inside the Hilton University of Florida Conference Center
1714 S.W. 34th Street
Gainesville, FL 32607

LeMeia IronMoccasin
Event Coordinator
Office: (352) 384-3460
Restaurant: (352) 384-3400
Lemeia.Ironmoccasin@hiltongainesvilleuf.com


