
BAKESHOP
URI on-campus Bakeshop providing freshly-baked pastries, desserts & custom cakes. 
All bakeshop items are vegetarian.

BREAKFAST PASTRIES BY THE DOZEN

Breakfast Pastry Assortment  –  $24
Muffin Assortment  –  $24 
Mini Muffins  –  $12
Cinnamon Twists  –  $24
Mini Cinnamon Twists  –  $12
Danish Assortment  –  $24 
Apple Danish  –  $24 
Scone Assortment  –  $24 
Butter Croissants –  $36 
Chocolate Croissants –  $36
Cinnamon Buns –  $24 
Coffee Cake Variety  –  $24
Donuts  –  $28
Bagel Variety  –  $24 
Cream cheese, jelly & butter

RI Local Bagelz  –  $30 
RI hand-made, boil & bake, fresh daily, cream 
cheese, jelly & butter

* Individually wrapped gluten-free  
Donuts or Muffins (DF)  –  $3 each

* Individually wrapped gluten-free  
dairy-free Bagels  –  $3 each

DESSERT BARS / MINI DESSERTS 
Mini Bars 1” piece –  $18 dozen  
Full Size 3”piece –  $28 dozen

Fudge Brownies, Marble Cream Cheese 
Brownies, Oreo Brownies, Blondies, Magic 
Bars, Rocky Roads, Lemon Squares, Oreo  
Mountains, Carrot Cake Squares

*GF Mini Chocolate Tortes  –  $24 dozen

* Individually wrapped Gluten-Free  
Dairy-Free Brownie  –  $3 each

BAKESHOP DESSERTS per person

Boston Cream Pie  –  $5 
Yellow cake, chocolate icing, cherry

Seasonal Fruit Tarts  –  $6 
Shortbread crust, vanilla pastry 
cream, seasonal fruit

Chocolate Cream Tarts  
–  $6

Lemons & Cream Shortcake  
–  $5 
Triple layer bold lemons & cream 
shortcake

Italian Classic Tiramisu  –  $6 
Lady fingers, mascarpone, espresso, cocoa

White Chocolate Raspberry Cream Cake  –  $5
Sponge cake, raspberry filling, whipped cream

Strawberry Shortcake  –  $6

MENU 2026-27Catering

SIGNATURE DESSERTS
Signature Dessert Assortment–  $36 dozen 
Mini 2” piece –  $36 dozen  

Full Size 4”piece –  $6 each
Mocha Torte, Maple Torte, Dutch 
Apple Tart , Oreo Cheesecake, Choc-
olate Truffle, Triple Chocolate Tow-
ers, Blueberry Crumb Cheesecake, 
Eclair, Cream Puff, Mini Cheesecakes, 
Lemon Bomb, Raspberry Mirror Torte, 

Caramel Torte, Lemon Raspberry Torte 

CRISPS BY THE PAN  - Apple

Half Pan  –  $26 (feeds 12-15 people) 
Full Pan  –  $50 (feeds 24-30 people)

PRICING & AVAILABILITY 
SUBJECT TO CHANGE.



SPECIALTY CAKES

Choose your cake shape, flavor & icing then add a custom decoration, kit or message 
Please note that variations of standard flavors or cake colors will be an additional charge

SPECIALTY CAKES BY THE SHEET

Yellow, chocolate, marble or red velvet

¼ Sheet (serves 15 people) –  $25

½ Sheet (serves 30 people) –  $45

Full Sheet (serves 60 people) –  $85

DOUBLE-LAYER CAKES 

10” Round  –  $45

CHOCOLATE CHIP COOKIE CAKE  
(serves 16 people)  –  $35 

CUPCAKES BY THE DOZEN
Cupcakes  –  $24 

Specialty Cupcakes – call for details

Whoopie Pies  –  $28

ICINGS

Chocolate Bettercream or Vanilla Bettercream

Chocolate Butter Cream or Vanilla Butter Cream

CUSTOM DECORATIONS 
Custom Decorations by our professional 
bakers and cake decorator  –  $25

Add a Themed Kit  –  $10

PRICING & AVAILABILITY SUBJECT TO CHANGE.

BAKESHOP
ICE CREAM

Ice Cream Cups  –  $2  
Vanilla, chocolate or marbled

Ice Cream Sandwiches  –  $2
Ice Cream Novelties  –  $3

ICE CREAM SOCIAL  –  $9		

Gifford Ice Cream: Vanilla, Chocolate & Strawberry
Toppings: Hershey’s Chocolate Syrup, Whipped Cream

Garnishes: Rainbow Sprinkles, Maraschino Cherries, Oreo Cookie 
Crumbs, M&M’s pieces

GOURMET COOKIES
Rugelah, Biscotti Assortment,  

Chocolate Dipped Stars 
–  $18 dozen

BAKESHOP COOKIES
Chocolate Chip, Double Choc-
olate Chip w/Pink M&Ms, M&M 

Cookie, Cranberry White Choco-
late Chip, Triple Chocolate Cook-

ies, Lemon Burst, Sugar Cookie
 –  $12 dozen

GLUTEN-FREE individually wrapped & labeled
Dave’s chocolate chip cookie  –  $3
Dave’s chocolate brownie  –  $3
Udi’s muffin or sliced bagels  –  $3
Gluten-Free Donuts  –  $3

VEGAN BY THE DOZEN
Chocolate chip cookie (G/F)  –  $15 
Fudge cookie (G/F)  –  $15 
Oatmeal cookie (G/F)  –  $15 

TLC PROGRAM
Send a little love to any  
Campus Resident;  
call for more details  
(401) 874-9408


