
Congratulations!
It’s time to plan your special day and 
we thank you for considering Swank 
Desserts to join you in the process! 

We would love to make your special day 
even sweeter! We specialize in catering 
services for weddings and events includ-
ing cakes, customizable dessert tables, 
and wedding favors. Our flavors aren’t 
limited to what you see on our menu. If 
you have any desserts in mind that you 
do not see here, let us know and we will 
be more than happy to create a custom 
option to fit your needs. 

www.SwankDesserts.com

Want Swank 
at your wedding or next event?
We highly recommend that you book with us at 
least 6 months prior to your wedding date to 
ensure availability and to allow plenty of time 
to finalize details. March-June and September - 
November are our busiest wedding months and 
our calendar tends to fill up quickly. We only take 
a limited number of weddings to provide the 
level of attention to detail that your special day 
deserves.

Once we have gathered all of the details of 
your event and solidified your menu, we will 
design a one-of-a-kind display that reflects your 
personality and also compliments the theme and 
style of your wedding. 
To reserve your date, we’ll need a non-refundable 
retainer fee =50% of the final order total and a 
signed contract. * Please note that an inquiry 
does not secure your date on our calendar. 

Every event is different. Our products are 
available for pick-up or delivery and set up at 
your event location.

DELIVERY & SET UP
Our delivery and set up fee is based on mileage. 
There is a base rate of $135 within a 15-mile 
radius of our shop. Each additional mile outside 
of that radius will be $1/ mile. 
Set up includes designing and arranging your 
items on cake stands or platters that you or your 
event designer have provided or that you have 
rented from our collection. 

We will arrange and style the florals provided by 
your florist upon delivery or we can provide them 
for an additional fee.

110 A South Cedar Street 
Summerville, SC 29483

843-7SW-ANK0 (779-2650)



Bar Cookies
Brown Butter Blondies  $2.50 / piece
Swank Brownie  $3.00 / piece

Mini Desserts
Banana pudding  $3.50 / piece
Strawberry cheesecake  $3.50 / piece
Mini apple hand pie  $3.00 / piece

Cookie Sandwiches
Brown Butter Oatmeal Cream Pie

brown butter cream cheese 
Chocolate Chip

vanilla bean
Red Velvet

cream cheese 
Mexican Hot Chocolate
toasted vanilla bean fluff

$3.00 / piece 

Macarons
*Gluten Free 

Champagne + Strawberry 
Crème brulée

Smoked Caramel 
Chocolate Fudge 

starts at $4.00 / piece

      BRIOCHE 
Doughnuts

Champagne + Strawberry
Crème brûlée
Brown butter 

S’mores
Horchata

$3.00 - $3.25 / piece

We offer up to a 3-tier wedding cake. We build our 
cakes with Swiss Meringue Buttercream and design 
them either semi-naked (cake layers are slighty 
exposed) or covered in buttercream. Although we do 
not build our cakes with fondant, many designs can 
be achieved with buttercream. 
Champagne + Strawberry 
Champagne soaked strawberry cake, fresh strawberry jam, 
champagne buttercream 
Chocolate Fudge 
Chocolate buttermilk cake, dark chocolate fudge, milk 
chocolate buttercream, chocolate pearls

Banana Pudding 
Vanilla butter cake, vanilla bean buttercream, banana 
pastry cream, brown butter Nilla wafer crumb 
Red Velvet
Cream cheese buttercream
Vanilla + Smoked Caramel
Vanilla butter cake, smoked caramel, vanilla buttercream  

Carrot Cake
Brown butter cream cheese buttercream 
Cookies + Cream
Black cocoa cake, Oreo buttercream, cocoa crumb

Cakes

The following is the base pricing for our cakes. 
The final price is based on flavor and design. 
Single Tier (24 servings) - $200
Mini 2-Tier (32 servings) - $265
2-Tier (72 servings) - $650
3-Tier (80 servings) - $700

MINI DESSERTS | 2 dozen minimum per flavor 
For dessert tables we suggest 3-4 pieces per person

Tastings
We offer tasting boxes for guest counts of 75 or 
greater for you to enjoy at your leisure. 

Our tasting box fee is $50 and  includes up to 4 cake 
flavors. We kindly ask that you book your tasting box  
with us at least one week in advance. 

*We do not offer desserts for tastings due to batch 
size and extensive prep time. We can offer the 
macarons that we are currently serving in the shop. If 
you would like to try desserts we recommend visiting 
our shop and selecting items from the display case.


