
 

Breads  
$25 per loaf  

Pumpkin w/ Vanilla Icing | Banana Nut | Zucchini 

Banana Chocolate Chip Oat | Lemon Blueberry 

 
 

Cookie Platter  
$30 per platter 

12 jumbo cookies, customer’s choice of up to 4 

of our cookie flavors  

Chocolate Chip | Peanut Butter                                   

S’mores | Oatmeal Raisin  

Double Chocolate Chip (gf) | Oatmeal Chocolate Chip 

Sugar (gf) | Snicker Doodle 

   
 

Brownie Platter 
 $35 per platter 

12 gluten-free Brownies or Blondies  

 
 

Pastries 
$12 per 1/2 dozen $24 per 1 dozen 

Muffins 
 Morning Glory (apple, walnut, zucchini)                  

Lemon-Poppy | Banana Chocolate Chip  

Blueberry Corn (gf) | Cinnamon Raisin Oatmeal (gf)  

Double Chocolate Chip (gf) | Raspberry Chocolate (gf)  

Coffee Cake (gf)                                                              

Scones 
 Maple Oat Pecan | Blueberry–Lemon (gf)  

Coconut Chocolate chip (gf) | Blue-Raspberry Scone                                        

Cranberry Almond with Orange Glaze  

 

Bakery  

Catering Menu 

Small Batch, Vegan  

 

Cakes • Cupcakes • Brownies 

Breads • Cookies • Pastries 

 

Specialty baked goods that truly are 

“good” for you. 
 

Placing Your Order 

Minimum of 3-5 days’ notice is necessary for all 

cake and cupcake orders, at least 2 days’ notice 

for all other orders. Our baked goods are crafted 

on site, from scratch, and are 100% vegan. We 

use the finest ingredients available, with a focus 

on gluten-free, organic, and seasonal items. 

————                ————     

All cakes and cupcakes are gluten free & vegan.  

Buttercreams are made using a blend of organic 

vegetable shortening and Earth Balance Soy 

“Butter”. Cream cheese frosting is made with 

Toffuti Cream “Cheese” and Earth Balance.  

 

Soy free versions available upon request. 

 

————                ————   
 

The Common Bond Market 

40 Huntington Street, Shelton, CT 06484 

_________________________________________________________________________________ 

Phone: 203-513-8200  Fax: 203-538-5484 

TheCommonBondMarket.com 

              Hours:   Mon.-Fri. 7am - 8p 

                             Sat. 8am - 8pm  

                             Sun. 10am - 6pm 

              

 

 



 

Don’t see what you want?  

Create your own! 

*Start by choosing a size, then what flavor cake   

and butter cream you’d like.  
 

6”- $25                   8”- $45                  10”- $65 
 

 

Cake Flavors  
Chocolate | Vanilla | Coconut | Birthday 

Banana | Vanilla-chocolate chip | Strawberry | Spiced 

carrot | lemon  
 
 

“Butter”cream Flavors 
Our buttercream is made with  Earth Balance , a soy based vegan 

butter. Soy free versions of our buttercreams can be made upon 

request  

Chocolate | Vanilla | Coconut | Caramel | Peanut butter 

Cookies n’ cream  | Spiced chai | Mint | Lemon  

Raspberry | Strawberry | Cream cheese (can be flavored)  
 

 

 
 

     Fillings: + $6/$7/$8                    Toppings: + $5 ea 

 

Fillings 
Fruit compote (strawberry, lemon, apple, raspberry, 

blueberry, blackberry, cherry)   
 

 

Toppings  
Chocolate drizzle | Dandies mini marshmallows          

Rainbow Sprinklez | Buttercream roses | Chocolate 

ganache| Shredded coconut | Chopped peanuts | Fresh 

berries (seasonal) | Chocolate chips| caramel sauce                  

 

Cupcakes 
     Standard (cupcake with  frosting and a simple topping):    

½ dozen - $25    1 dozen - $50 

     Specialty (cupcake with filling and specialty topping):  

  ½ dozen - $30    1 dozen - $60 

 

Specialty Cakes 
  

• Chocolate Raspberry 

       Chocolate cake, raspberry 

buttercream filling, and vanilla 

buttercream topped chocolate 

ganache and fresh raspberries 

• Coconut Cloud  

       Coconut cake, layers of coconut 

buttercream, shredded coconut 

• Carrot  

        Spiced carrot cake layered with 

cream cheese frosting and gar-

nished with shredded coconut, 

golden raisins and walnuts 

• Cookies n’ Cream  

       Chocolate cake, cookies n’ 

cream buttercream, vanilla 

butter cream, chocolate ga-

nache and cream filled  

 chocolate cookies  

• Banana Blitz  

 Banana cake,  layered with pea-

nut butter buttercream, topped 

with caramel cream cheese 

frosting and caramel drizzle  

• Cheesecake 

 Classic “cheese” cake with a 

graham cracker crust and  

 strawberry compote topping  

• Chocolate Caramel Turtle Poke  

 Chocolate cake filled with pock-

ets of  gooey caramel, layered 

with vanilla buttercream,  

 chopped pecans and chocolate  

 ganache  

6” $35 

8” $55 

10” $75 

• Birthday cake 

Vanilla cake baked with 

sprinklez, yellow vanilla 

buttercream, and topped 

with rainbow sprinklez   

• Hot Chocolate 

Chocolate cake, vanilla 

buttercream, dipped in 

chocolate ganache and 

topped with Dandies mini 

marshmallows 

• Junkyard  

Vanilla cake stuffed with  

raw chocolate chip cookie 

dough, topped with cara-

mel buttercream, choco-

late chip cookie, sprinklez, 

salted caramel and  

a chocolate drizzle  

• Banana Split  

Banana cake filled with 

strawberry compote, 

topped with a scoop of 

vanilla buttercream, choc-

olate ganache, and a  

cherry  

• Coconut Raspberry  

Coconut cake, raspberry 

buttercream, and shred-

ded coconut 

 

• Chocolate Peanut Butter  

Chocolate cake, topped 

with peanut butter butter-

cream, chocolate  

ganache, and chopped 

peanuts 

• Salted Caramel   

Vanilla cake, topped with 

caramel frosting, caramel 

sauce, and flaked sea salt  

• Red Velvet  

A rich bright red chocolate 

cake topped with cream 

cheese frosting and cake 

crumbles  

• Vanilla Late  

Vanilla bean cake, topped 

with coffee buttercream, 

dusted with cinnamon, 

nutmeg, and cocoa  

powder 

• Cinnamon Swirl  

Vanilla cake swirled with 

gooey cinnamon sugar, 

topped with vanilla 

buttercream and dusted 

with cinnamon  

6” 
 

8” 10” 

Feeds 8-10 Feeds 10-25 Feeds 20-40 

6” $35 

8” $55 

10” $75 

6” $30 

8” $50 

10” $70 

10” $50 

6” $35 

8” $55 

10” $75 

6” $35 

8” $55 

10” $75 

6” $35 

8” $55 

10” $75 


