A 4

All hot beverages can be served iced
Flavor shots .50  Soy milk or almond milk .50 - Espresso shot 1.50

COFFEE 350 SWEET TEA

Bottomless cup AND NOT SVVEET TEA 350
ESPRESSO 350 COCA COLA
AMERICANO 30 FOUNTAIN DRINKS 350
MOCHA ;50 MILK OR SOY MILK 3.00
LATTE .00 FRESH 0J sm 3.00 Ig 2.00
VANILLA LATTE 450 ‘(')\EPCI:I’\ ﬁgé\;ﬁ;l‘jwl]&
CAPPUCCINO 00 unpasteurized 3.50
SLEDGEHAMMER .

4 shots espresso with steameodohalf and half KER&ES%ECTAR Yoo
CHAI LATTE 4.00 SAN PELLEGRINO

HOT CHOCOLATE 350 Sparkling water 3.00

HOT HERBAL TEA 3.00 DASANI WATER 2.00

| W\
> scueraces 1
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) ) FESTIVECOCKTAILS 7.00 { 4

MIMOSA FLIGHT MIMOSA SANGRIA
Choose 4 / 15.00 Fresh 0J and bubbles RED OR WHITE
b Made with b
“mango peach POINSETTIA bt ond strawberries
Cranberry and bubbles 8.00 Pitcher 25
MIMOSA PITCHER BELLINI
25.00 . i SEASONAL SANGRIA
ESPRESSO STOUT each nectar an u es AND MIMOSA
Guiness with an espresso shot MANGOMOSA 8.00 Pitcher 25
8.00 Mango nectar and bubbles
SAKE BLOODY MARY

Moon-dusted rim

) ) CRAFTBEER 6.00 ¢

GUINESS, BLUE MOON, SWEETWATER 420, TERRAPIN HOPSECUTIONER

) ) DESSERT 500 {

GEORGIA PEACHES-N-CREAM

Biscuit shortbread topped with brown sugar peaches, raspberry sauce and cream

CHOCOLATE “BISCUIT” BREAD PUDDING

Served warm with vanilla cream sauce




Make Your Event =

Let The Flying Biscuit cater your next bridal or baby shower, office
meeting, wedding, graduation or birthday party.'We can either ‘
come directly to you or you can host at our restaurant affer hours. !

Our delicious dishes will make your special event even more special!

www.flyingbiscuit.com/catering/
Catering Phone: (404) 804-5466

Email: kennesawcatering@flyingbiscuit.com

CRANBERRY | .t i
APPLEBUTTER 499 .

RN/
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