
 
 

FROM OUR PASTRY CHEF  
 

WEDDING CAKES THAT 
TASTE AS GOOD AS THEY LOOK 

 

Whether it be simple, elegant, or extravagant, we 

can create the wedding cake of your dreams. 

 Please call to schedule a personalized consultation with one of our wedding 

cake artists. 
 

CAKES FOR EVERY OCCASION 
 

Our Pastry Chefs will custom design a dessert for your special event.  

Only the finest natural ingredients are used  

                         in creating your specialty dessert from scratch. 

 

Decorated cakes are available in 

 carrot, chocolate, white, marble, or lemon chiffon,  

with our very own cream cheese or buttercream frosting in a variety of 

flavors and a hand-lettered inscription.  Orders can be customized with 

special decorations, flowers, illustrations, or logos. 
 

FANCY DESSERTS 
 

Try one of our outstanding tortes, cheesecakes, velvets, or seasonal tarts.  We 

specialize in a wide variety of European Style Tortes including:  Whipped 

Cream Cakes with fresh seasonal fruit -   Black Forest - Sacher - Hazelnut 

Mousse - Mocha - German Chocolate - Chocolate Sin - Berry Lover’s - 

Torta de Canela - Chocolate Marionberry Tornado - Luscious Lemon - 

Grasshopper - Chocolate Caramel Turtle Torte 
 

OTHER DESSERTS 
 

Chocolate Mousse -Tira Misu - Toscany - Baklava - Chocolate Peanut Butter 

Pie - Brownie Torte - Eclairs - Petit Fours - Cannoli - Double Chocolate 

Cupcakes - Cream Puffs – Swedish Cream Cups - 

Key Lime Tarts – Strawberry Cream Cheese Squares 

      
CALL FOR A COMPLETE 

DESCRIPTION AND LISTING 
OR VISIT OUR WEBSITE at: 

www.NewMorningBakery.com 

 

 

From Our Bakery 
 

Freshly baked from scratch with only the finest ingredients.  

 Artisan Italian Breads, Challah, 100% whole grain, and home-style rolls. 

Muffins, Scones, Bagels, Croissants, Coffeecakes, Cinnamon Rolls, Pecan 

Sticky Buns, Pies, Cookies, Brownies and Bars, Pastries, and  

We’re so much more than a bakery... 
 

BEVERAGES* 
Bottled Juices, Mineral Water & Natural Sodas 2.95  

Spring Water, Regular & Diet Sodas  1.95 each 

Lemonade or Iced Tea $15.00 per gallon (serves to 16) 

Orange Juice  $18.00 per gallon (serves to 16) 

Punch & Punch Bowl Rental available. (Min. order 3 gallons)  
 

COFFEE & TEA* 
We serve local Margin Coffee & Decaffeinated Coffee  

and offer a selection of herbal and black teas 

Air Pot (9 servings) 

 $ 14.95 each pot 

Disposable Coffee Carafe 

 (12+servings)   $19.95 

Espresso Bar 
Drinks available by the air pot. Call for prices. 

 

*Beverage Service & Ice Water Service 

only available with minimum meal purchase. 
 

DELIVERY AND DEPOSITS 
Delivery in town from $20.00 

Equipment Pick-up from $20.00 

Delivery of hot foods 

additional charge $10.00 
 

Orders must be prearranged and prepaid. 

Extra charge for early or late delivery times, weekends, 

large orders, special setup and out-of-town delivery..   

Customer is responsible for full replacement cost 

of missing or damaged equipment. 
 

Advance Notice & Minimum Orders May Apply 

Corvallis (541) 754-0181 Dallas (971) 707-2706 

info@NewMorningBakery.com 

 

 

 

 

Catering Menu 
Corvallis: (541) 754-0181 Dallas: (971) 707-2706 

www.NewMorningBakery.com 
 

 
 

Full Event or Meal Catering Wedding Cakes & Special Event 

219 SW 2nd Street Corvallis, OR  97333 

788 Main Street, Dallas, OR 97338 
 
 

We Accept: Visa, Master Card, Discover, and American Express 

 

mailto:info@NewMorningBakery.com


 

OUR MOST POPULAR TRAYS: 
PASTRY & BAGEL TRAY 

An excellent choice for a breakfast meeting or family gathering; includes: 

Cinnamon Twists, Caramel Pecan Sticky Buns, Scones, Muffins, Bagels, 

Coffeecake, Danish & Frosted Cinnamon Rolls (includes spreads)* 

Small                Medium               Large 

(serves 10-15)     (serves 20-25)     (serves 30-35) 

$45                   $75                  $100 
 

SANDWICH TRAY 
An assortment of our fresh sliced meats & cheeses, 

with a condiment tray and sandwich breads* 

Small                Medium               Large 

(serves 15-20)     (serves to 25)     (serves to 30) 

$125.00               $150.00              $175.00 

 

GOURMET BAR COOKIE TRAY 
A rich assortment of bar cookies including:  Peanut Butter, 

Tangy Lemon, Pecan, Nanaimo, and Fudge Brownie 

individually papered and arranged on a basket (2+ pieces per person)* 

Small                Medium               Large 

(serves 10-15)     (serves 20-25)     (serves 30-35) 

$40.00                $65.00               $90.00 

 

TRADITIONAL COOKIE TRAY 
A delicious assortment of our favorite cookies including:  

Chocolate Chip, Peanut Butter, Snickerdoodle, 

Chocolate Crackle, and Oatmeal Raisin (1-2 per person)* 

Small                Medium               Large 

(serves 10-15)     (serves 20-25)     (serves 30-35) 

$35.00                $50.00               $75.00 
 

GOURMET DESSERT TRAY 
A rich assortment of individual desserts, 

including: Éclairs, Cream Puffs, Tarts, Mousses, Petit Fours, 

Specialty & Holiday Cookies & Bars 

(Price varies with selection) 
 

Add Beverage Service 
Coffee Service, Iced Tea, or Lemonade 

 

Advance Notice & Minimum order may be required. 

*Larger Trays are available upon request 

 

 

HORS D’OEUVRES & FINGER FOOD* 
Gourmet Meat & Cheese Tray:  An assortment of meats, cheeses, olives, and 

our flavored cream cheeses with crostini and cocktail breads.     

(Small serves to 30 for appetizers)   $125.00     Larger trays available 
 

Antipasto Tray: Array of marinated vegetables, olives, salami, & cheese 

 with crostini & bread (serves to 30) $150 
 

European Cheese & Fruit Tray: An artful arrangement of imported and 

domestic cheeses, and our savory cream cheese spreads, set amongst ripe 

seasonal fruits and accompanied by our fresh baked cocktail breads  

Sm (serves to 30) $125.  Med  (serves to 40) $150. Lg  (serves to 50)* $175. 
 

Vegetable Tray: Afresh selection of vegetables and house-made ranch.  

(serves 30-50) $125. 
 

Fruit Tray: A beautifully arranged selection of seasonal fruits & yogurt dip. 

(serves 30-50) $125. 
 

Smoked Salmon Tray: With cream cheese & cocktail breads.  

(One 3 lb. side serves to 25) $125 
 

Breads & Spreads Tray:  Herb, Smoked Salmon, and Roasted Pepper Cream 

Cheese Spreads:  Sm (serves 15-20) $29.95, Lg (25-35) $39.95  
 

Quiche Appetizer: 77 bite size pieces per variety.  $95 each  
 

Phyllo Turnovers:  Your choice of Mushroom & Hazelnut or Spanakopita 

(Spinach/Feta), (Minimum order 2 doz of one type)   $30/doz 
 

Stuffed Mushrooms or Mini Meatballs:  (Min order 4 doz)   $15/doz 
 

Phyllo Tarts: Assorted varieties, 2 doz minimum order of one type. $12/doz 

BUFFET MEALS & BOX LUNCHES* 
(Starting prices per person, minimum order required) 

Continental Breakfast Buffet: Pastry & bagel tray with coffee 

(Ask about adding quiche, frittata, or fruit salad)     from $5 

Salad Luncheon Buffet: from $10 per person 

Choice of 3 salads, fresh baked bread, gourmet cookies or bars                                      

Sandwich & Salad Buffet:  from $10 per person 

Prepared sandwiches or our meat and cheese sandwich tray, 

one choice of salad, & a gourmet cookie tray  

Economy Brown Bag Lunch:  from $10 

Sandwich on our fresh breads, Natural Potato Chips, & a gourmet cookie                

Brown Bag Lunch:  from $12 

Sandwich on our fresh breads, choice of salad, & a gourmet cookie 

Deluxe Box Lunch:  from $15 

Specialty sandwich, choice of fresh fruit or deli case salad, 

 a gourmet cookie or brownie, & canned soda or bottled water                                                                                        

Hot Entree Buffet:  from $10 per person 

Choice of entree, salad, fresh breads, & choice from our dessert menu 

 

 
SALADS ½ Pt. Pint Quart 

(1-2) (3-4) (6+) 

Potato $3.95 $6.95 $12.95 

Rice    

Pasta    

Marinated Mozzarella & Vegetables    

Tortellini 

Greek (with feta cheese) 

   

Fruit (seasonal)    

Chicken with Almonds $4.95 $8.95 $15.95 

Tuna or Egg    

Shrimp or Lobster          

    

New Morning Green Salad: with choice of dressings on the side 

Small (serves 15) $25  Large (serves 30) $49 

ENTREES * ½ Pan Full Pan Serving 

Lasagna (serves 9/20+) 

  Spinach Ricotta, Italian Sausage, or  

  Chicken & Mushroom; + bread for $0.75pp 

$65 $120 $8 

   

Enchilada Casserole (serves 9/20+) 

  Vegetarian or Chicken 

   

Baked Macaroni and Cheese (serves 9/20+)    

Polenta Casserole (serves 9/20+)    

Bread Pudding (serves 9/20+)    

Shepherd’s Pie (serves 9/20+)    

Manicotti with bread (serves 9/18+)    

Quiche (serves 10-12)  $60 $8 

Frittata (serves 8-10)    

Phyllo Turnovers 

 Spanakopita, Chicken, or Mushroom Strudel 

  $8 

 

Calzone with marinara sauce 

  Spinach Ricotta or Italian Sausage        

   

 

Southwest Chicken Burrito with salsa    

Breakfast Burrito with salsa    
 

 

Ravioli with marinara sauce      

Roasted Marinated Chicken (Herb or BBQ)    

Chicken Pot Pie    

Pulled Pork with slider buns (2 per serving)   $9 

Spaghetti & Meatballs with bread    

Soups* (served with bread) ½ Pt. Pint Quart 
(1) (1-2) (3-4) 

Made from scratch daily, call for selection. $5 $8 $14 

Most dietary restrictions can be accommodated with soups 

*Advance Notice & Minimum order may be required.  

 


