Common C]rounds Menu

(gra b~n~go items)

Brcalocast Selcctions Beveragc Selections
Bagel/Pizza Bagel /5/.95 Milk (2% and chocolate) 35
Brownie 2.25 Dasani Water (regular size) 1.10
Carrot Cake 2.75 _
Cereal 5 Da-sam Water (large) 1.50
Cinnamon Roll 1.50 Evian Water 1.95
Cookies (assorted) /5 Pelligrino Water 1.55
Croissant 1.35
MUFfin 150 V-8 Cans/Bottle 75/1.25
Scone 1.10 Assorted Soda 1.10
[ unch 5e]ections Assorted Juice 1.10
Assorted Salads 3.50-550
Assorted Sandwiches 3.75-4.95 Coffee/F spresso Selections
Teriyaki Rice Bow! 3.75 Small Medium  Large
Croissant (chicken filled) 375 (120z) (160z) (200z)
Croissant (hamy/turkey) 295 Latte 2.50 3.10 3.30
Cup O Noodles 65 Mocha 2.85 345 3.65
Macaroni Salad 50 Chai 285 345 3.65
Pizza (single slice) 2.25 Cappucino 2.50 3.10 3.60
Pizza, Large (14") two topping 9.00 Hot Choco- 1.75 2.00 2.25
Potato Salad 50 Steamed Milk 1.25 1.50 1.75
Rice-n-Roll Selections 2.50-499 Drip Coffee 1 50 175 200
Americano 1.75 2.25 n/a
Misc. Selections /
Hot Tea 1.25 1.25 .25
Yogurt 1.00
Ben & Jerry's Ice Cream 1.50 Extras
Candyy/Snack Bars /5 Extra shot of Espresso 50
Chocolate Pudding .50 Coffee Flavors 35
Raspberry Parfait .50 Soy Milk 35
Chips 65 Breve 35
Gum 30
Fruit Cup 50
Fresh Fruit 35

Cream Cheese 35

Common Grouncls
Coﬂ:ee Shop

MENU

and Catering Selections

UW Bothell - UW/2Z2 Commons

Hours of Operation:
Mon-Thurs 7:30 am - 8:00 pm
Friday 7:30 am - 2:00 pm

Telephone: 352.3313  Fax: 3525294
email: commongrounds@uwb.edu



(ommon (Grounds
Catcring Selections

The Common Grounds Coffee Shop is pleased to cater your

next on-campus event. For events on Mon/Tues, orders must

be received by 10 AM the previous Friday. For events on
Wed/Thurs/Fri, orders must be received by 10 AM the previ-
ous Tuesday. If the purchase is appropriate, catering can be
charged directly to your departmental budget. You may also
pay with cash or check, a Visa or MasterCard, or your Husky
Card.

The Catering Order Form can be found online at:
www.uwb.edu/admin/services/common_grounds.xhtml

bevcragcs

Box Lunch Combinations

All hot beverages served with cups, sweeteners, stirrers, and napkins.

Carafe Coffee (Regular or Decaf] $8.50
Serves 8-10

Tuﬂg’s T o-Go Box of Coffee $8.50
Serves 8-10

Hot Tea $7.50
Serves 8-10

]ccd Water S$1.25
(complimentary if purchase is over $50)

Assorted Coke Products $1.10 per person

Pastries/Preakfast Selections

Fruit T ray (Seasonal] $3.50 per person

Mugin Tray

Small (serves 12) $12.00
Large (serves 18) $18.00
Croissant T ray (serves 12

Butter $12.00
Fruit Filled §21.00
Meat & Cheese Filled $30.00
Danish Tray (serves 12) $18.00
Cinnamon Rolls

Variety Danish

Scone Trag (serves 12) $12.00

Variety - Berry or Plain

All box lunches served with a fruit cup,
chips, cookie, and a small bottle of water.

$8.75

wac Books
(Sandwich Combinations)

The Amphitheatre Roast Beef & Cheddar Sandwich

Lean Columbus roast beef, on a Rosemary Ciabatta roll Tillamook
Cheddar cheese, lettuce and tomato served with a flavorful chili
mayo.

The Ancestors Roasted Vegetable Sandwich

Pesto focaccia bread with a zesty greca sauce filled with grilled
eggplant, portabella mushrooms, bell peppers, and onions.

The Chase Ham & Swiss Sandwich

Black Forest ham and swiss cheese on a baguette with wild
greens, accompanied with Maui Onion mayo.

The North Creek Club Sandwich

Turkey breast, Ham and bacon, stacked on a Larry's Artisan bread
Ciabatta roll, with cheddar and swiss cheese, tomato and leaf
lettuce.

The Promenade American Hero Sandwich

Turkey breast, ham, mortadella, Genoa salami, provolone and
Swiss cheese on an Artisan bread roll, with lettuce, tomato, and a
balsamic vinaigrette to top this American classic.

T he Swallows Classic Egg Salad Sandwich
Classic egg salad with green leaf lettuce on light wheat bread.

The Trulys Turkey Croissant

Oven-roasted turkey breast, cranberry cream cheese with spring
mix and tomato on a flaky croissant.

The Wetlands Tuna Pecan Sandwich
Premium albacore tuna with chopped pecans, celery, and herbs
in a creamy dressing piled high on a flaky croissant with green
lettuce and tomato slices.

The Columns
(Salad Combinations)

#1 Chicken Caesar Salad

Classic Caesar salad topped with strips of roasted Italian marinated
chicken breast with made-from-scratch Caesar dressing and hand-
made salad coin croutons.

#2 Cantonese Chicken Salad
Crisp salad greens with strips of seasoned chicken breast, carrots,
purple cabbage, scallions, crispy noodles and Asian dressing.

#3 Chef Salad
Ham, turkey, cheddar, and swiss atop salad greens with tomato,
hard-cooked egg, black olives, and thousand island.

#4 Greek Garden Salad (Vegan entree)
Premium salad greens, artichoke hearts, garbanzo beans, toma-
toes, cucumbers, kalamata olives and roasted red pepper.

#5 Northwest Salad

Wild greens topped with roasted hazelnuts, blue cheese crum-
bles, dried cranberries and fresh apple or pear slices, served with
raspberry vinaigrette dressing.

#6 Fresh Fruit Salad
Bite-sized fruit pieces with vanilla low-fat yogurt, fat free granola,
and a fat free blueberry muffin.

The Columns
(Wrap Combinations)

#7 Thai Chicken Wrap

Marinated chicken breast with flavorful rice infused with spicy
peanut sauce, red cabbage, carrots, green onion and cilantro in
a wheatwrap.

#8 Sante Fe Wrap (Vegetarian entreée)

A chile-flavored tortilla with spicy Sante Fe salad loaded with
kidney beans, corn, green chilies, peppers, black olives, lettuce,
refried beans and cheddar cheese in a salsa vinaigrette dressing.

#9 Chicken Salad Pita
Whole wheat pita halved and filled with chicken salad, red flame

grapes, walnuts, gorgonzola cheese, lettuce and tomato.




