BREAKFAST Catering MENU 2019-2020
Syracuse University Catering Services: 315-443-3605 e-mail: campuscatering@syr.edu Please allow 3 business days notice on all catering orders

Breakfast a’ la cartE
Served room temperature and priced by one-half dozen unless otherwise noted. Made daily at the Syracuse University bakeshop.
— Gluten free and vegan options available —

Danish

Cherry, lemon, cheese, blueberry
Large—$8.20
Mini—$4.50

Muffins

Mini Scones

Blueberry, brown cinnamon, chocolate chip
$6.70

Biscotti

Corn, honey-bran, chocolate chip, blueberry
$8.20

Cranberry-orange, poppy seed,
almond, chocolate
$3.75

Mini Muffins

Fruit breads

Blueberry, cranberry, chocolate chip
$4.50

Handmade Bagels

Plain, wheat, everything, cinnamon raisin
Served with cream cheese, butter, jelly
$10.00

Donuts and Donut Holes
Fancy donuts—$5.60
Donut holes—$4.10

Croissants

Freshly baked flaky croissants
$7.85

Filled Croissants

Raspberry-cream cheese, chocolate, apple
$7.85

(serves 16)
Zucchini, banana, applesauce, cranberry
$18.75 each

Classic Coffee Cake

(serves 12-14)
Cinnamon walnut, blueberry
$28.25

Assorted Yogurts

Blended $1.75 each
Blueberry, strawberry-banana, cherry-vanilla
Greek $2.30 each
Strawberry, vanilla, blueberry

Sliced Fruit Trays

Cantaloupe, honey dew, pineapple,
grapes, strawberries
Large—$72.00 (serves 50-55)
Small—$36.00 (serves 25–30)

Seasonal Whole Fruit
$1.05 each

Nutrigrain and Granola Bars
$1.25 each

Individual Cold Cereal Cups
General Mills and Kelloggs
Served with 2% milk
$4.45 per person

Parfaits

Pre-made premium vanilla yogurt
with berries
Strawberry, blueberry, raspberry
$2.90 each

Build–Your–Own–Yogurt Parfaits
Premium vanilla yogurt, mixed berries,
granola (served separately)
$4.25 per person
Extra berries: add $1.00 per person

Breakfast Pizza

Scrambled eggs, cheddar cheese
(8 Slices)
$14.90
—Additional toppings—
Sausage, bacon, tomato, mushroom
$1.55 per topping

COFFEE AND BEVERAGESe
Prices are per gallon unless otherwise noted. We suggest ordering one gallon of beverages for every twelve guests.
Coffee and decaf *........................................................................... $17.25
Hot Water for Tea *.......................................................................... $17.25
Hot Chocolate *................................................................................ $17.25
Orange, Apple, Cranberry Juice *................................................. $19.00
Assorted juices, 16 ounce bottle (orange, apple, cranberry)... $2.95
Assorted sodas, case (24) (Pepsi, diet, Sierra Mist, ginger ale).. $30.65

Assorted sodas, 12 ounce can......................................................... $1.95
Sparkling water, 12 ounce bottle.................................................... $2.25
Bottled water, 16 ounce bottle........................................................ $2.25
Bottled water, case (24)................................................................. $38.00
Iced tea, 16 ounce bottle (sweet, unsweet, lemon, green)........ $2.45
*Anything over 4 gallons is not available for Drop Off (DO).
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Breakfast BUFFETse
Cold Breakfast Buffet

Hot Breakfast Buffet

Signature Buffet

Classic Continental
Assorted bagels, muffins, danish
Served with cream cheese, butter, jelly
coffee, decaf, hot water for tea
chilled juice
$6.25 per person

Classic Buffet
(SU) or (ST) required
Minimum 20 people
Scrambled eggs, vegetable frittata, quiche
or breakfast pizza
Crispy bacon, sausage links or turkey sausage
Seasoned breakfast potatoes
Assorted pastries
Seasonal fresh fruit platter
coffee, decaf, hot water for tea
chilled juice
$12.25 per person

(ST) only
Minimum 30 people
Fresh seasonal fruit display
Assorted gourmet breakfast pastries
Omelet station
Stuffed french toast with
warm maple syrup, warm cherry sauce
— OR —
Waffle station with warm syrup,
strawberries, warm chocolate sauce,
whipped cream
Crispy bacon and sausage links
or turkey sausage
Breakfast potatoes or potato onion crepes
with béchamel sauce
coffee, decaf, hot water for tea
chilled juice
$19.25 per person

Deluxe Continental
Assorted bagels, muffins, danish
Served with cream cheese, butter, jelly
Seasonal fresh fruit platter
coffee, decaf, hot water for tea
chilled juice
$8.25 per person
Signature Continental
Assorted bagels, mini almond horns,
Mini scones and mini stuffed croissants
Served with cream cheese, butter, jelly
Build – your –own yogurt parfaits
coffee, decaf, hot water for tea
chilled juice
$8.75 per person

Deluxe Buffet
(SU) or (ST) required
Minimum 20 people
Creamy scrambled eggs, vegetable frittata,
egg strata, quiche or breakfast pizza
French toast or stuffed french toast
with warm syrup
Crispy bacon, sausage links or turkey sausage
Seasoned breakfast potatoes
or potato pancakes
Fruit breads with cream cheese, butter
Seasonal fresh fruit platter
coffee, decaf, hot water for tea
chilled juice
$14.50 per person
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