Food/Café

Krannert Center for the Performing Arts

500 S. Goodwin
http://uihistoriesproject.chass.illinois.edu/virtualtour/museumsentertainment/

Informally dedicated at a luncheon on April 20, 1969, the $21M Krannert Center for the Performing Arts houses an underground parking complex, four indoor theaters, and an outdoor amphitheatre on seven acres. The complex was architected by Max Abramovitz, a University of Illinois graduate who was partially responsible for New York City's Lincoln Center. The Center plays host to more than 350 performances a year, and its Great Hall is used for professional recordings by nationally recognized artists. The complex is built on an impressive scale, with underground parking accommodating 650 vehicles, and the five theaters seating nearly 4,400. The technical achievements of the complex are unparalleled, including locating the air conditioning plant on the roof of the nearby ISR dorms to eliminate noise transference. 

Each of the five theater spaces is designed for a specific type of performance. The Foellinger Great Hall, named after Hellene Foellinger's younger sister, Loretta Foellinger Teeple, is the largest of the spaces, seating is designed primarily for instrumental and vocal performances. The Tryon Festival theater is used for "performances of opera, ballet, modern dance, musicals, plays, and concerts by soloists and small ensembles". The Colwell Playhouse is used primarily for theater and dance performances. The Studio Theater is a "black box" that has no permanent stage features and is primarily intended for experimental theater. The lobby features a cafe and lounge, whose profits are used to fund further performances at the Center. The Intermezzo cafe opened in 1981, was spawned out of former Associate Director Ron Beebe's restaurant experience, while the Interlude lounge was opened in the late 1980's.

Illini Union

Restaurants
  
The Illini Union draws together all members of the University of Illinois community. It is the shared possession of students, faculty, staff, alumni, and guests. While each of these groups is important, it is the students who are at the heart of what the Illini Union is all about. 
   
Every student is welcome here and every student has an equal share. By providing the opportunity for each student to come into contact with others, we promote an understanding and appreciation of the diversity of the University of Illinois and of the world at large. We fulfill this mission through our numerous programs and services. 

The Illini Union consists of a variety of restaurants to satisfy the appetites of the universities diverse population.  The following restaurants can be found on the main level:  Serendipity, Espresso Royale, Jamba Juice, and the Quad Shop.  And on the lower level: Chick-Fil-A, McAlister’s Deli, the Rec Room, Rice Garden, Sbarro, and Sushi.  
Einstein Brothers Bagels

901 W. University
http://www.einsteinnoah.com/brands/ebb.aspx

  
It’s not just about bagels anymore. Increasingly, people are turning to their corner Einstein Bros for quick, tasty lunches—from innovative salads to hearty soups and creative sandwiches. The 2,220- to 2,500-square-foot cafés seat 40 people in an atmosphere featuring sophisticated fixtures and comfy, casual tables and waiting areas. High-quality food is the standard here, with a diverse menu ranging from gourmet, to-go coffee and specialty coffee drinks to baked goods, salads, made-to-order sandwiches and decadent desserts. There are over 300 Einstein Bros locations within 38 DMA markets in 27 states.
Beckman Institute Café

405 N. Mathews Ave.

http://www.beckman.illinois.edu/cafe/index.aspx

Located at the west end of the Beckman Institute Atrium, the Beckman Café features flavored coffees, espresso, cappuccino, mocha, Italian and French sodas, and pastries of various kinds.
The Beckman Institute for Advanced Science and Technology at the University of Illinois at Urbana-Champaign is an interdisciplinary research institute devoted to leading-edge research in the physical sciences, computation, engineering, biology, behavior, cognition, and neuroscience.
The Institute's primary mission is to foster interdisciplinary work of the highest quality, transcending many of the limitations inherent in traditional university organizations and structures. The Institute was founded on the premise that reducing the barriers between traditional scientific and technological disciplines can yield research advances that more conventional approaches cannot.

County Market

Caribou Café
Corner of 4th and Springfield

http://www.cariboucoffee.com/page/1/company-info.jsp
Here at Caribou Coffee, we believe this to be true: that if passion, hard work and excellence go into an endeavor, the outcome will be a quality experience, and therefore rewarding.
 
In 1990, during an adventure through the Alaskan wilderness, our founders journeyed to the top of Sable Mountain. After a strenuous climb, they reached the summit and were rewarded with a sensational view: the boundless mountains, a clear blue sky, and a herd of caribou thundering through the valley. That was truly the "aha" moment. 
The breathtaking panoramic view became the entrepreneurial vision for Caribou Coffee - a company that believes excellence is a product of hard work, and that life is too short for anything else. This vision serves as a guide as we strive to create a special experience. 
Smoothie King

616 E. Green, Suite F

http://www.smoothiekingfranchise.com/about-smoothie-king.php

 
Smoothie King, the originator of the nutritional fruit smoothie, is a privately-held New Orleans, Louisiana-area based franchise company and is the premier smoothie bar and nutritional lifestyle center in the industry. Smoothie King offers guests original, nutritional, fruit and function-based, fresh-blended smoothies, as well as the new premium Smoothie King line of vitamins and supplements. Each Lifestyle Center also offers healthy retail product solutions in sport beverages, energy bars, healthy snacks, herbs, minerals and sports nutrition products.


Steve Kuhnau founded Smoothie King in the late 1960’s when he began making smoothies in response to his own health issues and food allergies. More than 30 years later, he and his wife Cindy, Smoothie King’s co-founder, are bringing healthy, nutritional smoothies to all of the U.S. and beyond.


Smoothie King offers more than 40 smoothies with real fruit, all-natural juices and a functional mix of vitamins and nutrients to fit every need or lifestyle. Whether a guest is looking to gain or lose weight, build muscle, boost immunity or complement a workout, Smoothie King’s trained team members can help educate guests and help guests choose a smoothie right for them.


Smoothie King has more than 600 locations operating in the continental U.S. and Seoul, Korea and is currently developing additional stores across the United States.
