
STARTER SALADS
BUBBY SHEILA’S

MANDARIN & ALMOND SALAD 
ROMAINE, MANDARIN ORANGES,

 ALMONDS, CARROTS AND RED PEPPER
SERVED WITH OUR CHAMPAGNE VINAIGRETTE

CLASSIC CAESAR SALAD 
ROMAINE, CROUTONS AND PARMESAN

SERVED WITH OUR CREAMY CAESAR DRESSING

ANGELO T’S
GREEK SALAD 

ROMAINE, FETA, CUCUMBER, TOMATO, 
RED ONIONS, RED PEPPERS & KALAMATA OLIVES 

SERVED WITH OUR GREEK VINAIGRETTE

GARDEN SALAD
ROMAINE, CUCUMBERS, 

TOMATO AND RED PEPPERS
SERVED WITH CHOICE OF DRESSING

DINNER
SHOWand

THE DINNER & SHOW PACKAGE INCLUDES
ONE COMPLIMENTARY TICKET

TO ANOTHER SHOW AT HOUSE OF COMEDY. 
PLEASE BE SURE TO RECEIVE YOUR TICKET 

FROM YOUR SERVER.  

Enjoy!

ENTRÉES 
served with CALIFORNIA VEGETABLE BLEND and

the choice of WILD RICE BLEND or ROASTED POTATOES 

STUFFED CHICKEN SUPREME
CHICKEN BREAST, FETA CHEESE, 

BACON AND SPINACH-ARTICHOKE 
FINISHED IN OUR CREAM SAUCE

CATTLEMAN’S SIRLOIN STEAK
PRIME SIRLOIN STEAK GRILLED TO PERFECTION

SALMON AND SHRIMP
6 OUNCE SOCKEYE SALMON

SERVED WITH A SHRIMP SKEWER
LIGHTLY SEASONED WITH DILL 

AND SALT-PEPPER MIX
FINISHED IN A TARRAGON-BASIL BUTTER

MANICOTTI PASTA (vegetarian) 
ROASTED CAULIFLOWER, PREMIUM RICOTTA 

AND ROMANO STUFFED MANICOTTI, 
BAKED IN A GARLIC CREAM SAUCE

DESSERTS
CLASSIC NEW YORK CHEESECAKE

WITH WHIPPED CREAM

CINNAMON SUGAR DONUTS
SERVED Á LA MODE WITH CARAMEL

OR CHOCOLATE SAUCE

BROWNIE SUNDAE
SERVED Á LA MODE
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

TABLES OF 6+ WILL BE SUBJECT TO A 20% GRATUITY
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for your sweet tooth

*


