Sweetbean Cupcakes & Cakes Menu

s
Caf@ OQ W All of our cakes, cupcakes, fillings and frostings are made in the
o, TN e Sweetbean kitchen from scratch using real, high quality ingredients.

We kindly ask for 24 hour or more advanced notice on all catering orders. There is a minimum order of one dozen cupcakes per flavor. Please call us
during our normal business orders to place an order. Online and social media orders will not be accepted.

Classic Cupcakes
Chocolate or white cake frosted with almond buttercream - $27/dozen

Classic Cakes
Chocolate or white cake frosted with almond buttercream. All cakes are two-layer unless otherwise noted. Servings listed below
range from generous size, to sengible size to event size. Additional charges for decorations, fillings & fondant.

Delivery is recommended for tiered cakes.

6 inch round (serves 4-8) $35 67/8” tiered (serves 22-32) $90

8 inch round (serves 8-14-24) $45 6”/8”/10” tiered (serves 45-70) $180
10 inch round (serves 12-25-39) $55 8”/10” tiered (serves 40-65) $150

12 inch round (serves 30-56) $65 8”/107/12” tiered (serves 70-120) $200

Specialty Cupcakes and Cake Flavors

See list of flavors below: Specialty cupcakes $38/dozen (Flavors with an asterisk are $43/dozen)
Specialty 8 inch round cake (serves 8-14) $60
Specialty 10 inch round cake (serves 12-25) $75

Sweet Lemon Cream - Fluffy, light cake with just a hint of lemon, filled with lemon curd filling and lemon buttercream frosting
*White Chocolate Raspberry - Vanilla cupcake filled with homemade raspberry jam and topped with white chocolate
buttercream frosting and a fresh raspberry for decoration

Chili Chocolate - Chocolate cake with a hint of chili flakes to add a little kick! Filled with spicy chocolate hazelnut ganache and
chili creamn cheese frosting

Cookies and Cream - Moist chocolate cake with cookies and cream frosting and a mini Oreo cookie for decoration

Chocolate Chip Cookie Dough - Cookie flavored cupcakes baked with chocolate chip cookie dough inside and topped with
chocolate chip cookie buttercream and mini chocolate chips for decoration

*Maple Bacon - Pancake flavored cupcake with maple buttercream frosting and real crumbled bacon on top.

Pumpkin Spice - Super moist pumpkin cupcakes with spiced cream cheese frosting.

S’more - Chocolate cupcakes with lightly toasted marshmallow frosting, topped with a chocolate square and graham crackers
Red Velvet - Homemade red velvet cake with a lightly sweet, whipped icing

Chocolate Peanut Butter - Chocolate cupcakes topped with a delicious fluffy peanut butter buttercream, then hand-dipped in
melted chocolate

*Chocolate Dipped Strawberry - Chocolate cupcake with strawberry buttercream, topped with a chocolate dipped strawberry
*Irish Car Bomb - Guinness cupcakes with a Jameson whiskey ganache center and topped with a Baileys Irish Cream frosting.
Best Ever Banana - Super moist banana cake with fluffy cream cheese icing and walnut pieces on top

Café Mocha - Coffee flavored cake with a rich mocha buttercream and dark chocolate ganache drizzle

Cake Filling: $10 per layer Frostings Fondant
Raspberry, Lemon, Ginger/Lime, Almond Buttercream, Chocolate $20 minimum first tier
Strawberry/Chocolate Fudge, Salted Buttercream, Cream Cheese, $25 minimum second tier
Caramel, Cookies & Cream, Strawberry Cream, White Chocolate $30 minimum third tier
Chocolate Hazelnut, Cream Cheese, Buttercream, Brown Sugar * Additional fondant decorations priced
Fresh Berries & Cream Buttercream, Lemon. Lavender separately and according to order

*Menu items may contain the following ingredients: milk, eggs, wheat, peanuts soy and tree nuts. If you have a food allergy, please notify us.
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