
SWANKSMEATS.COM  |  715-483-3386  |  1980 US HWY 8 ST. CROIX FALLS, WI

SWANKS WILD GAME
PROCESSING!

CARE TIPS BEFORE HAVING YOUR
WILD GAME PROCESSED

Do not age.
Keep the meat clean.
To ensure the quality of your trim
when freezing the meat, use 1 gallon
freezer bags which allow the venison
to freeze faster and makes handling
much easier.
Use tape (not metal twisters) on bags.
Boneless trimmings must be clean and
lean. NO hair, blood clots, fat, or
bones.
Trimmings accepted year round.

EXTRA CHARGES MAY OCCUR IF...
Meat is not picked up from our
processing facility in a timely manner
after you are notified of it's completion
and it has to be stored in our coolers for
7 days or more.
Please do not call to check on your order.
We will call you when your order is done.
We also request you pick up your order
as soon as it is completed due to limited
freezer space.

Thank You For Choosing Swank's!
- Mike Swank

Deposit Required
Whole Carcass............................................................................................$50
Trim Only.....................................................................................................$25
Per Sausage Batch......................................................................................$30

Processing
Skun Deer..................................................................................................$110
Vacuum Packaging...............................................................................79¢/lb.
Other skun large game (carcass weight)........................................$1.50/lb.
Skun & Quartered.............................................................................$1.50/lb.

Trim Only
Grinding.................................................................................................60¢/lb.
Stuffing...................................................................................................60¢/lb.
Deboning............................................................................................$1.50/lb.

Smoking & Packaging
Wild Fish, Turkeys, or Other Birds (5 lb min)..................................$3.50/lb.

SAUSAGE MAKING & SPECIALTIES
*Percentage is gain over original game weight. Price includes pork. 15 lb min. batch

Summer Sausage, Big Bologna, & Salami (*30% gain)
Garlic, Original, Cheddar, Jalapeño, or Pepperjack..............................$3.69/lb.

Raw Brat Size Links (50% gain) $3.69 per pound
Fresh Brats, German, Breakfast, Polish, Italian, or Swedish Potato.
Breakfast Sized 1 oz Sausage Links..............................................$1.50/lb. extra
Smoked Links and Rings................................................................$1.50/lb. extra

Raw Bulk Game Sausage (50% gain) $2.89 per pound (Patties $1/lb extra)
Fresh Brats, German, Breakfast, Polish, Italian, or Swedish Potato.

Snack Sticks (30% gain) $4.49 per pound
Original, Hot, Jalapeño, Honey BBQ, Cheddar, Pepperjack, or Teriyaki

Venison Specialties
Venison Hot Dogs (50% gain)..................................................................$4.99/lb.
Venison Bacon (50% gain).......................................................................$3.99/lb.
Dried Venison (expect 35% shrink)........................................................$4.99/lb.

Jerky (Made from rounds only. 4lb - 6lb avg. round weight)
Original, Teriyaki, Pepper, or Hot (expect 60% shrink)........................$5.49/lb.

Pork........................$2.99/lb.
Beef (85%).............$5.49/lb.
Bacon.....................$5.99/lb.
Beef Fat..................$1.99/lb.
Cheese...................$6.99/lb.
Jalapeños...............$4.99/lb.
Onions...................$1.99/lb.
Mushrooms...........$4.99/lb.

EXTRA ADDITIONS PRICING

**DEER MUST BE SKUN! No hide, no head, legs cut off
up to the elbow, and back straps/tendons in tact.


