
 
MacFarlane Pheasants, the largest pheasant farm in North America based in Janesville, Wis., brings elegant 
cuisine to the menu with just the exquisite flavor nature intended. Product Offerings for foodservice include:  
 
Whole Pheasant/with giblets 
Available Fresh or Frozen 
Sizes range from 1 ½ to 4 ½ lbs 
Vacuum packaged 
Case count varies by size  
 
Smoked Pheasant 
Available Frozen 
Fully Cooked – ready to eat   
Sizes range from 1 ½ to 4 ½ lbs 
Vacuum packaged 
Case count varies by size  
 
Breast Meat Pheasant Cuts 
Available Fresh or Frozen  
 
Split Airline – pheasant breast split with wing-bone drumstick attached 
4-6 oz – 6-8 oz – 8-10 oz and 10-12 oz sizes available 
4pc per tray – case count varies by size 
 
Whole Airline – whole pheasant breast with wing-bone drumstick 
attached   
8-10 oz – 10-12 oz – 12-14 oz – 14-16 oz and 16-18 oz sizes 
available 
2pc per tray – case count varies by size 
 
Boneless Breast – pheasant breast either split or whole 
4-6 oz – 6-8 oz – 8-10 oz and 10-12 oz sizes available split 
8-10 oz – 10-12 oz – 12-14 oz – 14-16 oz and 16-18 oz sizes 
available whole 
 
Pheasant Thigh Meat 
Available Frozen 
Vacuum packed in 5lb chubs 
25lbs per case 
Either Skin-on or with skin removed 
 
Other Pheasant Products 
Pheasant Leg Quarters – 25lb cases 
Pheasant Soup Bones – 25lb cases 
Pheasant Breast Trim – 25lb cases 
All vacuum packaged in 5lb chubs 
 
Pheasant Eggs available – sold by the dozen 
 
Nationwide Distributors of MacFarlane Pheasants  
European Imports, Chicago   
Chicago Game, Chicago   
Nicky USA, Portland   
Broadleaf Venison, California   
Sierra Meats, Nevada   
Valley Game and Gourmet, Las Vegas   
Fossil Farms, New York   
Neesvig's, Wisconsin   
 
To buy direct, contact Sarah Pope of MacFarlane Pheasants at 800.345.8348 dressedpheasants@pheasant.com.  


