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THE UNIVERSITY OF RHODE ISLAND \

»
MENU 2025 ‘

PRICING AND AVAILABILITY SUBJECT TO CHANGE. }‘

BREAKFAST BUFFETS & MORNING BREAKS

Minimum: HOT BREAKFAST 20 people | CONTINENTAL 12 people | priced per person

PASTRY BREAK (V) - $8
Bakeshop Assorted Breakfast Pastries including Muffins, Danish or Coffee
Cake, Local Premium & Decaffeinated Coffee, Gourmet Teas, Sugar,
Honey, and Cream

URI CONTINENTAL (V) — $12

Bakeshop Assorted Breakfast Pastries including Muffins,
Danish or Coffee Cake, Sliced Fruit & Berries Tray, Local
Premium & Decaffeinated Coffee, Gourmet Teas, Sugar,
Honey, and Cream

CREW BREAKFAST - $15

Scrambled Eggs, Home Fries, Bacon, Bakeshop Assorted Break-
fast Pastries, Fruit Salad and Berries Bowl!, Local Premium &
Decaffeinated Coffee, Gourmet Teas, Sugar, Honey, and Cream

RHODY BREAKFAST - $17

Cinnamon Streusel French Toast Strata with Caramel Sauce,
Scrambled Eggs, Home Fries, Pork Sausage Patties, Fruit Salad &
Berries Bowl, Butter and Maple Syrup, Local Premium & Decaffeinated e
Coffee, Gourmet Teas, Sugar, Honey, and Cream ..*': ¥

QUICHE BREAKFAST - $19

Distinctive Pastry Filled Quiches, Home Fries, Bacon, Veggie Sausages, Bakeshop Assorted
Breakfast Pastries including Muffins, Danish or Coffee Cake, Sliced Fruit & Berries Tray, Local
Premium & Decaffeinated Coffee, Gourmet Teas, Sugar, Honey, and Cream

Choose 2 Distinctive Quiche Combinations:

¢ Classic Quiche Lorraine

* Baby Spinach and Ricotta (V)

¢ Seasonally Prepared Vegetable (V)

¢ Chef Selected Filling Ingredients

(Quiches can also be prepared as an
Individual Frittata for a Gluten-Free Option)

PRICING & AVAILABILITY SUBJECT TO CHANGE.
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MORNING A LA CARTE & ADD-ONS

Enhance one of our buffets or create your own from our
morning a la carte menu

Minimum order of 20 people | priced per person

HOT COLD
Fruit Salad & Berries Bowl! (VE)(G/F) — $4

Sliced Fruit & Berries Tray (VE)(G/F) — $4
Whole Fresh Fruit Basket (VE)(G/F) — $2
Greek Yogurt Variety (V) — $3
Cereal Variety & Milk (V) — $3

Distinctive Breakfast
Quiches or Individual
Frittatas (G/F) — $7

Mascarpone Stuffed
French Toast & Fresh
Berries (V) — $6

Pancakes, French Toast or

Waffles (V) — $5 Granola Topping (V) - $2
. > Scrambled Eggs (V) — $4 Nutrigrain Bar (V) — $2
Smoked Bacon - $3 Granola Bar (V) - $2
H .
- = | Sausage Patties — $3 Kind Bar (V) — $3
\ig Turkey Sausage Links — $3
}E' Veggie Sausages (V) — $3
o Home Fry Potatoes (V) — $3
B BREAKFAST PASTRIES BY THE DOZEN

All bakeshop items are vegetarian

Breakfast Pastry Variety — $24

Rl Local Bagels — $30
Rl hand-made, boil & bake, fresh daily,

cream cheese, jelly & butter
Donuts — $28

* Bagel Variety — $24 - cream cheese, jelly & butter
Chocolate Croissant — $36

Cinnamon Twists — $24
Coffee Cake Variety — $24

Danish Variety — $24
Muffin Variety — $24

\ Scone Variety — $24
oF i Biscotti — $24
R
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BOXED BREAKFAST - $15
Bagel, Overnight Oats, Greek
Yogurt, Hard Boiled Egg,
Nutrigrain Bar, Whole Fruit,
Orange Juice, Cream Cheese,
Wrapped Cutlery & Napkin
packed in a recyclable

brown box
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