
T H E  F LY I N G  B I S C U I T
lunch menu

�

S A L A D S  

Includes a fluffy biscuit with cranberry apple butter.

G R I L L E D  C H I C K E N  S A L A D  

Grilled chicken breast, oven-roasted rosemary potatoes 
+ crumbled bleu cheese on a bed of field greens with 
balsamic vinaigrette.

$ 1 2  /  I N D I V I D U A L  
$ 6 5  /  S E R V E S  1 0  

G L A Z E D  S A L M O N  S A L A D  

Pan sautéed salmon filet cooked to medium rare, oven-
roasted rosemary potatoes, red onions + feta cheese on 
a bed of field greens with balsamic vinaigrette.

$ 1 2  /  I N D I V I D U A L  
$ 6 5  /  S E R V E S  1 0  

 V E R Y  B E R R Y  C H I C K E N  S A L A D  

Organic field greens, fresh strawberries, feta cheese, 
candied walnuts + dried cranberries served with grilled 
chicken + raspberry vinaigrette dressing.

$ 1 2  /  I N D I V I D U A L  
$ 6 5  /  S E R V E S  1 0

H O T  L U N C H  B U F F E T S  

Buffets include a mixed field green salad with 
balsamic vinaigrette dressing + Flying Biscuits with 
cranberry apple butter. Minimum of 10 people.

T U R K E Y  P O T  R O A S T  

Slow roasted + hand pulled with brown gravy served 
with garlic mashed potatoes + green beans.

$ 1 2  /  P E R S O N  

O V E N  F R I E D  C H I C K E N  

Panko breaded boneless chick breasts roasted until 
golden brown with pan grilled macaroni + cheese + 
green beans.

$ 1 5  /  P E R S O N  

H O M E M A D E  T U R K E Y  M E A T L O A F  

Thick sliced + topped with melted cheddar cheese + 
served with garlic mashed potatoes + green beans.

$ 1 4  /  P E R S O N  

B I S C U I T  C H I C K E N  P O T  P I E  

Creamed chicken, carrots, celery, onions, potatoes + 
peas. A modern twist on an old Southern classic.

$ 1 2  /  P E R S O N  
D E S S E R T S  

Assorted Fresh Baked Cookies

$ 2 5  /  S E R V E S  1 5 - 2 0  

Bread Pudding

$ 3 5  /  S E R V E S  1 5 - 2 0  


