
Cavendish Game Birds
~~~~~~~~~~~~~~~~~           

Quail, Quail Eggs, & Pheasant
~~~~~~~~~~~~~~~~~

Supplying Great Chefs Across 
America Since 1988

Cavendish Game Birds, located in Springfield, 
Vermont is a premium grower and processor of 
Jumbo Coturnix Quail.  Family owned and 
operated since 1988, we pride ourselves on the 
size and finish of our selectively bred birds.



Grain fed, without the use of 
medications, additives, or 
hormones, our birds achieve an 
average dressed weight of 7 
ounces.  This weight is reached in 
under seven weeks time which 
results in a robust and tender 
finished product.

“Cavendish Game Birds” ships via FedEx Standard Overnight Mon – Thurs
NO REFUSALS/NO RETURNS

DAMAGED CLAIMS MUST BE FILED WITHIN 48 HOURS

Jumbo Whole Quail
24/7oz avg
SUPC 0031062
Bone-in whole quail is perfect for roasting .  Excellent 
with any type of stuffing, these birds can be carved 

off the bone or cut into individual pieces. 

Jumbo Semi-Boneless Quail
36/5oz avg
SUPC 0030627
Grilled, sautéed, or stuffed; sleeve-boned quail is 
extremely versatile and allows for endless variations in 
preparation.   (Wing and lower leg bone left in.)  

Jumbo Semi-Boneless Butterfly Quail
36/5oz avg
SUPC 5992413
An ideal cut for both grill and sauté presentations,
with substantial plate coverage and a quicker cooking
time than the semi-boneless quail.



Cavendish employs a small staff 
of experienced food processors 
to ensure the quality and 
consistency that our discerning 
customers demand.  With the 
exception of feather removal, no 
automation is used in the 
processing of our quail.  

“Cavendish Game Birds” ships via FedEx Standard Overnight Mon – Thurs
NO REFUSALS/NO RETURNS

DAMAGED CLAIMS MUST BE FILED WITHIN 48 HOURS

Quail Breast, Airline Cut w/ First Wing Joint
36/3oz avg
SUPC 5992443
The same breast as the butterfly quail, except for the 
removal of the “V” joint on the wing.  A great grill or sauté
item, boneless quail breast is also perfect for special occasions.

Boneless Quail Breast Meat Frozen
4/2 lb avg
SUPC 5992454
Completely boneless, this breast meat is ideal for 
sauté presentations, salads, stir fries, or Panini's.  
A less expensive alternative for cost-conscious chefs 
interested in putting quail on the menu.

Whole Quail Legs
4/2 lb avg
SUPC 6226312
The whole quail leg (drum and thigh) can be prepared like
chicken wings and served with dipping sauces for an 
Interesting bar or appetizer item.  They can also be used in a
more sophisticated presentation.



“Cavendish Game Birds” ships via FedEx Standard Overnight Mon–Thurs
NO REFUSALS/NO RETURNS

DAMAGED CLAIMS MUST BE FILED WITHIN 48 HOURS

Fresh Quail Eggs
12/15ct
SUPC 5994316
These unique and colorful eggs make an excellent 
garnish and have many other creative uses. 15 per 
flat

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Cavendish Game Birds carefully
hand-picks our eggs, selecting only
the biggest and the best for our 
retail eggs.  The eggs 
are packed in a tri-fold carton to prevent 
breakage during the shipping process.

Fresh Quail Eggs
6/15ct
SUPC 5994320
These unique and colorful eggs make an excellent 
garnish and have many other creative uses. 15 per 
flat



“Cavendish Game Birds” ships via FedEx Standard Overnight Mon-Thurs
NO REFUSALS/NO RETURNS 

DAMAGED CLAIMS MUST BE FILED WITHIN 48 HOURS

Whole Pheasant Rooster
6/3 lb avg
SUPC 6226292
Cavendish Game Birds’ whole pheasant are perfect for 
roasting or braising.

Pheasant Breast, Airline Cut 
w/ First Wing Joint 
6/2 pk
SUPC  6226308
The boneless airline breast is excellent for grilling, 
sautéing, and baking. 

Raised in the cooler climate of 
Vermont, Cavendish Game Birds
ring-necked pheasants are reared
in open flight pens under a natural
cover of sorghum, enabling them 
to develop a mild game flavor reminiscent 
of their wild counterparts.
Available fresh September-February and 
frozen year round.

Whole Pheasant Hen
6/2.25 lb avg
SUPC 6226284
Cavendish Game Birds’ whole pheasant are perfect 
for roasting or braising.
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