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Thank you for  cons ider ing  us  for 
your  upcoming event !
Yahoola  Creek  Gr i l l  i s  ded icated 
to  de l iver ing  an  unforget tab le 
exper ience to  you and your
guests . 

I t  s tar ts  wi th  preparat ion  and 
at tent iveness to  your  wish l is t , 
and is  fu l ly  rea l ized at  your  event 
wi th  exper t ly -prepared d ishes , 
top-notch serv ice ,  and versat i le 
accommodat ions.

Creat ive ly ,  the  sky ’s  the  l imi t !  From 
décor  and stag ing to  mul t imedia , 

we’ l l  work  wi th  you to  create  the 
per fect  set t ing  for  your  spec ia l 
occas ion. 

Wi th  our  e legant  estate  tab le 
seat ing  and fami ly -sty le  food 
serv ice ,  you ’ l l  be  ab le  to  spend 
more  t ime wi th  your  guests  and 
t ru ly  en joy  th is  memorable  day .

Inc luded in  th is  overv iew is  a 
sample  banquet/cater ing  menu. 
Th is  is  a  great  p lace to  star t  when 
p lanning your  spec ia l  event . 
Want  to  make addi t ions ,  changes , 
or  even create  someth ing new?  

Just  ask !  We are  here  to  craf t 
the  idea l  menu for  you and your 
guests .  So s i t  back ,  re lax  and le t 
us  take  care  of  the  deta i ls !

Message from The
Puppet Master
OVER 20 YEARS OF CATERING IN NORTH GEORGIA

Nick Alicea
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HELPING MAKE DREAMS 
COME TURE
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Yahoola  Creek  Gr i l l  i s  proud to  work  wi th  the  best  venues in  Nor th 
Georg ia  to  br ing  a l l  o f  your  events  to  l i fe .   Whether  you are  look ing 
for  an  Histor ic  House l ike  The 1888 House or  a  R ivers ide  Locat ion 
l ike  The Oar  House ,  we have a l l  o f  your  needs covered.

THE 1888 HOUSE:   Beaut i fu l  f rom entrance to  ex i t  and cer ta in 
to  make your  next  event  a  showstopper.  From corporate  meet ings 
to  wedding recept ions ,  th is  s tunning ly  restored Colon ia l  Rev iva l 
home steps away f rom the  enchant ing  Dahlonega square  is 
equ ipped to  ho ld  up to  100 people  and a lso  features  an  outs ide 
covered cockta i l  space cer ta in  to  add sophist icat ion  and a  modern 
f la i r  for  any  event .

THE OAR HOUSE:  S i t t ing  on 7  acres ,  The Oar  House is  “The 
Premiere  Event  Venue in  Nor th  Georg ia” .  Be ing located on the 
banks of  the  Chestatee  R iver  makes The Oar  House a  fantast ic 
set t ing  for  any  type of  event .  Weddings ,  recept ions ,  rehersa l 
d inners ,  corporate  par t ies  or  what  ever  the  occas ion ,  The Oar 
House is  the  p lace.

THREE SISTERS WINERY:  Three  S isters  V ineyards  is  a  un ique 
and genuine  Nor th  Georg ia  venue for  just  about  any  wedding 
ce lebrat ion.   Named “Best  Winery  In  The South”  by  TurnerSouth ’s 
B lue  R ibbon Te lev is ion  Ser ies ,  Three  S isters  V ineyards  is  t ru ly  one 
of  the  great  backdrops for  a  memorable  spec ia l  event .  Wi th  184 
acres ,  Three  S isters  V ineyards  can accommodate  smal l  events  to 
larger  events  wi th  100 to  150 guests . . . .even 300 or  more.

CAVENDAR CREEK WINERY:   Cavender  Creek  V ineyards 
is  a  beaut i fu l  and un ique venue for  a  var ie ty  of  events .   Wi th  a 
beaut i fu l  new event  barn ,  the i r  renovated 1820 ’s  cab in ,  tast ing 
room,  and breathtak ing v ineyards-  Cavender  Creek  is  the  p lace for 
your  next  event ! !

YAHOOLA CREEK MOBILE FOOD TRUCK:
We are  p leased to  of fer  of f -s i te  cater ing  v ia  our  fu l ly -prepared 
food t ruck  for  a  var ie ty  of  events  inc lud ing Graduat ions ,  Reunions , 
F i lm & TV Product ions.

JULIETTE’S CHAPEL:
The Ju l ie t te  Chapel  is  a  love ly  wedding and events  venue and is  the 
per fect  set t ing  for  in t imate  weddings and events .  I f  you love  the 
great  outdoors ,  you ’ l l  apprec iate  our  rust ic ,  yet  e legant  fac i l i t ies 
that  ce lebrate  s impl ic i ty  and the  beauty  of  nature  a l l  a round.

DAHLONEGA MARKET PLACE:
This  venue is  the  per fect  set t ing  for  your  pr ivate  or  soc ia l 
occas ions ,  as  wel l  as  bus iness/corporate  funct ions.  The Market 
P lace is  a  3 ,600 sq.  f t .  h is tor ic  bu i ld ing  decorated wi th  subt le 
e legance and is  ava i lab le  to  host  events  50 to  200 people .  The 
charming three  story  br ick  bu i ld ing  has great  character  wi th 
gorgeous windows and beaut i fu l  v iews of  the  Histor ic  Dahlonega 
Square .

Meet The Yahoola Creek Partners
OUR PREFERED VENUES
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HOT HORS D’OUEVRES

Seafood : 										          P IECE		  DOZEN	
• 	 Shr imp Fr i t ters  wi th  Key  L ime Remoulade Sauce				    $2 .50 		 $30
• 	 Oysters  Rockefe l le r  wi th  Pernod Scented Hol landaise  Sauce		  $3.00 		 $36
• 	 Coconut  Shr imp wi th  Trop ica l  Fru i t  Curry  Chutney 				    $2 .75 		 $33
• 	 Min i  Crab Cakes wi th  Whole  Gra in  Mustard  But ter  Sauce			   $3.25 		 $39
		
Meat  &  Poul t ry : 		
• 	 Beef  Ter iyak i  wi th  G inger  L ime Glaze 						     $2 .50 		 $30
• 	 Premium Al l  Beef  Meatba l ls  wi th  Sweet  &  Sour  Sauce			   $1.75 		 $21
• 	 Mi in i  Beef  Empanadas wi th  Mango Chi l i  Sauce				    $2 .00 		 $24
• 	 Jerk  Sp iced Crusted Chicken Kabob						      $2 .50 		 $30
• 	 Min iature  Cockta i l  Reubens							       $2 .00 		 $24
• 	 Min iature  Quiche Lorra ine 							       $2 .00 		 $24
• 	 Thai  Beef  Satay 									         $1 .75 		 $21
• 	 P imento  Potato  B i tes  wi th  Bacon Crumbles 					     $2 .00 		 $24
• 	 Boneless  Chicken Tenders  wi th  B lue  Cheese Dress ing			   $1 .75 		 $21
• 	 Gr i l led  Baby Lamb Chops wi th  C i lant ro  Concasse 				    $2 .75 		 $33
• 	 Chicken Satay 									         $2 .75 		 $33

Vegetar ian : 		
• 	 Vegetab le  Spr ing  Rol ls  wi th  P lum Duck Sauce				    $2 .00 		 $24
• 	 Stuf fed  Mushrooms wi th  Bours in  Cheese &  Baby Sp inach Stuf f ing 	 $2.50 		 $30
• 	 Fr ied  Rav io l i  w i th  Roasted Roma Tomato Mar iana Sauce			   $2.50 		 $30
• 	 Sp inach P ie  wi th  Feta  Cheese Wrapped in  Phy l lo  Dough			   $2.00 		 $24
• 	 V ietnamese Spr ing  Rol ls  wi th  a  Sweet  Chi l i  Sauce 				    $2 .00 		 $24
• 	 Min iature  Vegetab le  Quesadi l las 						      $1 .50 		 $18
• 	 Por tobel lo  Stuf fed  Mushrooms							      $2 .50 		 $30
• 	 Cr ispy  Asparagus wi th  As iago							       $2 .00 		 $24
• 	 Parmesan Ar t ichoke Hear ts 							       $2 .00 		 $24
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Hors d’Oeuvres Menu
BUTLER SERVICES OR BUFFET STYLE

COLD HORS D ’OUEVRES

		

Seafood : 												            P IECE		  DOZEN
•	 Seared Sesame Crused Ahi  Tuna wi th  Cucumber  Rounds &  Ginger  Soy  Glaze 		  $2.75 		 $33
• 	 Be lg ium Endive  Spear  wi th  Hickory  Smoked Sa lmon & Min i  Sa lad				   $2 .00 		 $24
• 	 Saff ron Potato  Cup wi th  Coconut  Cur ied  Sea Sca l lops  &  Cucumber  Fan			   $2.50 		 $30
• 	 Sock Eye  Sa lmon Roulade wi th  Chive  Cream & Pumpern icke l  Toast  Po int 		  $3.00 		 $36
• 	 Fresh Shucked Oysters 										          $2 .50 		 $30
		
Vegetar ian : 		
• 	 Pepper  &  P istach io  Crusted Goat  Cheese wi th  Caramel ized F igs  &  Chiabata  Toast 	 $2.25 		 $27
• 	 Roasted Red Pepper  Hummus Tar t le t  wi th  Ka lamata  Ol ive  Tapenade , 
	 Goat  Cheese &  Caramel ized Gold  Beets 							       $1 .75 		 $21
• 	 C iabat ta  Hard  Crusted But tered Crouton wi th  Fresh Mozzare l la , 
	 Organic  Zebra  Tomato ,  &  Bas i l  O i l 								       $1 .50 		 $18
• 	 Roasted Tomato ,  Gar l ic ,  &  Bas i l  Bruschet ta 							       $2 .00 		 $24
• 	 Tr i -Co lored Lent i ls  wi th  Sweet  Corn  Sa lad &  F lakey  Phy l lo  Cup				    $2 .00 		 $24
• 	 Br ie  &  Raspberry  Phy l lo 										         $2 .50 		 $30
• 	 Crud i te  Cups											           $1 .75 		 $21
• 	 Fr ied  Green Tomatoes										          $1 .75 		 $21
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Catering/Buffet 
Menu

Cater ing f rom Yahoola  Creek Gr i l l  g ives you p lenty 
of  opt ions to  choose f rom.   We specia l ize  in  making 
your  event  unforgettable.   We wi l l  work  wi th  you to 
customize the  menu to  your  unique speci f icat ions , 
and make sure  your  specia l  day  stays wi th in  your 
budget .

• 	 Fr ied  Green Tomatoes

• 	 Homemade Roasted Red Pepper                                    	

Hummus wi th  P i ta  Bread

• 	 Shr imp Fr i t ters

• 	 Sesame Gr i l led  Chicken Skewers

• 	 Stuf fed  R isot to  Ba l ls  wi th  Smoked 

Mozzare l la

• 	 Goat  Cheese Tar t

• 	 Crab Cakes

• 	 Crud i té  Cups

Starters

• 	 House Sa lad wi th  a  choice  of  one of 
our  homemade dress ings

• 	 Caesar  Sa lad wi th  cornbread croutons

• 	 Sp inach Sa lad wi th  whi te  mushrooms, 
red  on ions ,  s l iced eggs and cr ispy 
bacon dress ing

• 	 Yahoola  Creek  Farmhouse Sa lad wi th 
mixed baby  greens ,  goat  cheese , 
s l iced apples ,  c ranberr ies ,  pecans and 
f ig  dress ing

• 	 Arugula  Sa lad wi th  f resh st rawberr ies , 
sp iced Georg ia  pecans and ba lsamic 
dress ing

Salads
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• 	 Peach and B lueberry  Cobbler
• 	 Chocolate  Covered St rawberr ies
• 	 Min i  Red Ve lvet  Cupcakes
• 	 Brownie  B i tes
• 	 B lueberry  Muff in  Bread Pudding
• 	 F lour less  Chocolate  Tor te
• 	 Pra l ine  Cheese Cake
• 	 Apple  Cr isp

Desserts

• 	 Eggplant  or  Ch icken Parmesan

• 	 Gr i l led  Chicken Far fa l le  Pasta

• 	 Seasonal  Roasted Chicken

• 	 S low Roasted BBQ Pork

• 	 BBQ Baby Back R ibs  (add $2pp)

• 	 Sp inach and Mushroom Lasagna

• 	 Chicken Pot  P ie

• 	 Pan-Roasted Brook Trout

• 	 Baked A laskan Sa lmon

• 	 Shr imp and Gr i ts

• 	 Meat loaf  Surpr ise

• 	 Gr i l led  10oz New York  St r ip  Steak   

(add $2pp)

• 	 Gr i l led  Lamb Chops (add $3pp)

• 	 Gr i l led  Mahi  Mahi 

• 	 Gr i l led  Pork  Chops

• 	 Red Snapper  P iccata

• 	 Crab Stuf fed  Shr imp

• 	 Cuban Roasted Pork

• 	 Roasted Shr imp Pasta

Entrees
• 	 Vegetab le  Medley 

• 	 Gr i l led  Squash ,  Onions &  Peppers

• 	 Gar l ic  Green Beans

• 	 Green Bean Cassero le

• 	 Roasted Root  Vegetab les

• 	 Steamed Broccol i

• 	 Squash Cassero le

• 	 Mashed Potatoes

• 	 Pasta  Bake

• 	 Mac-N-Cheese

• 	 Sweet  Potato  Souff le

• 	 Sca l loped Potatoes

• 	 R ice  P i laf

• 	 Sp icy  B lack-Eyed Peas

• 	 Gouda Cheese Gr i ts

• 	 P imento  Potato  B i tes

Sides

• 	 Premium Meat  Carv ing

• 	 Roast  Beef  Stat ion

• 	 Sweet  Bourbon Honey Ham

•	 S low Roasted Turkey

• 	 Pasta  Stat ion

• 	 Shr imp & Gr i ts  Stat ion

• 	 Mac-N-Cheese Stat ion

• 	 Potato  Stat ion

• 	 Fa j i ta  Stat ion

• 	 S l ider  Stat ion

Carving Station 
(Requires One Chef )

• 	 Low Country  Bo i l  Country
• 	 BBQ
• 	 Taste  of  I ta ly 
• 	 Medi ter ranean
• 	 As ian

Themed Dinners
(Offered Only With Platinum Package)
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BUFFET OPTIONS

BRONZE PACKAGE
	 $24.95 pp
SALAD (choose one)

ENTREES (choose two)

SIDES (choose one)

DESSERTS (choose one)

SILVER PACKAGE
	 $29.95 pp
STARTER or SALAD (choose one)

ENTREES (choose two)

SIDES (choose two)

DESSERTS (choose one)

PLATINUM PACKAGE
	 $39.95 pp
STARTERS (choose one)

ENTREES (choose two)

SIDES (choose four)

DESSERTS (choose two)

SALADS (choose one)

GOLD PACKAGE
	 $35.95 ppSTARTERS (choose one)

ENTREES (choose two)

SIDES (choose three)

DESSERTS (choose one)

SALADS (choose one)
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ADDITIONAL INFORMATION
•	 Served Family-Style for an additional fee.

•	 Water, Sweetened and Unsweetend Tea included.

•	 Coffee, Hot Teas, and Specialty Drinks (such as 

Mimosas and Bellinis) Stations are available for an 

additional charge.

•	 Final Menu Selections are due 30 days prior to 

event.

•	 Final Guest Counts and Alcohol Selections are 

due 7 days in advance of the event.

•	 Final Payments are due 7 days prior to the event 

with the final head count.

•	 All alcohol charges will be paid for at the time of 

the event.

•	 $1.50 Per Person Cake Cutting Fee

•	 WEDDING & EVENT PLANNING PACKAGES (Fees 

apply based on needs)

•	 Full Service

•	 Partial Planning

•	 Day of Coordination

•	 Month of Planning

•	 LINENS (Available in Assorted Colors):
•	 $5 per linen tablecloth
•	 $0.25 per linen napkin

•	 STAFFING:
•	 $125 Chef Carving Station
•	 $175 per Server (Minimum of 2)
•	 $175 per Bartender
•	 $200 per Event Coordinator

•	 SET UP:
•	 8-Hour Service - 2 hour set up, 4 hour party, 2 hour 

clean up.  There is an additional $25 per hour extra, 
per staff member.  Number of required staff varies 
depending on complexity of menus and service.

•	 Basic Set Up & Breakdown (Just Food & Bar): $250  
More extensive set up and clean up (i.e. table setting, 
linen and floral decoration, table placement, complete 
clean up, etc.) will have extra charges based on client 
needs.

•	 SERVICE CHARGE:
•	 15% Service Charge covers:  

•	 Insurance and workers compensation
•	 Site visits, office appointments, and planning de-

tails for your event.
•	 4-person tasting
•	 Personalized plaque by Pretty Little Writings.

•	 DEPOSITS:
•	 $500 deposit for a Friday or Saturday event.
•	 $250 deposit for all other days
•	 A 50% non-refundable deposit is due 30 days before 

the event.
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Morning in the Mountains

MAINS

STARCHES

PROTEINS

SIDES

BRUNCH PACKAGES

BRUNCH CATERING MENU

GOLD PACKAGE - $19.95pp

• 	 MAINS:   CHOOSE TWO
•	 PROTEIN -  CHOOSE TWO
•	 STARCHES -  CHOOSE TWO
•	 S IDES -  CHOOSE TWO

SILVER PACKAGE - $15.95pp

• 	 MAINS -  CHOOSE TWO 
• 	 PROTEINS -  CHOOSE ONE
•	 STARCHES -  CHOOSE ONE
•	 S IDES -  CHOOSE ONE

•	 Spinach ,  Leek  &  Gruyere  Cheese Egg Fr i t tata
• 	 French Toast
• 	 Scrambled Eggs
• 	 Pancakes
• 	 BBQ Pul led  Pork  (Gold  Package Only)
• 	 Eggs Benedict
• 	 Omelet  Stat ion  ($125 for  s taf f ing  Chef ) :  

Chef  ava i lab le  to  make omelets  to  order  wi th 
on ions ,  mushrooms,  be l l  peppers ,  ham,  bacon , 
tomato ,  cheese &  sa lsa .

• 	 Bacon
• 	 Sausage
• 	 Canadian Bacon
• 	 Corned Beef  Hash
• 	 Country  Ham

•	 Potatoes O ’Br ien
• 	 Hashbrown Cassero le
• 	 Southern  Gr i ts

• 	 B iscu i ts  &  Sausage Gravy
• 	 Toast  Se lect ion
• 	 Engl ish  Muff ins
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Fi l l  out  our  Event  Inqui ry  Form on our 
websi te  at  www.yahoolacreekgr i l l .com/
events-weddings and our  Spec ia l  Events 
Coord inator  wi l l  be  in  touch! 

You can a lso  contact  Leah L loyd at  leah@
yahoolacreekgr i l l .com or  g ive  her  a  ca l l  a t 
706.482.2200.

Contact Us

FOR YOUR NEXT EVENT
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PREFERRED VENDORS

PIRONE ENTERTAINMENT
Dahlonega ,  Georg ia
Tommy Pi rone
www.pi ronedjs .com
info@pironedjs .com
954-494-5210

Bakers
ZELL’S  COTTAGE BAKERY
Gainesv i l le ,  Georg ia
Jenni fer  Watts
www.ze l lscot tagebakery .com
info@zel lscot tagebakery .com

DJ/Live Music
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SWEET TREATS BY LEIGH
Dahlonega ,  Georg ia
Le igh Evans
sweett reatsby le igh.wixs i te .com/
sweet - t reats
sweett reatsby le igh@aol .com
770-316-6141
989 Nor th  Grove St reet  Su i te  C
Dahlonega GA 30533

LANIER TENT RENTALS
Gainesv i l le ,  Georg ia
Lee and Dannel la  Burnet t
www.Lanier tent renta l .com
770-532-4740
lan ier tent renta l@gmai l .com
534 Mi l l  St reet  SE ,  Ga inesv i l le ,  GA

IVY ’S  GIFTS FROM THE VINE
Dahlonega ,  Georg ia
Ivy  Spraker
www. ivysg i f tsf romthev ine.net
Ivy_spraker@hotmai l .com
(706)  867-7264
11 South  Grove St .  Su i te  400
Dahlonega Georg ia  30533

STRUCTURE HAIR STUDIO
Dahlonega ,  Georg ia
www.st ructurehai rstud io .com
706-867-6320
structurehs@gmai l .com
1808 South  Chestatee ,  Dahlonega , 
GA 30533

HORN PHOTOGRAPHY & DESIGN
Dahlonega ,  Georg ia
Brandon & Miche l le  Horn
hornweddings.com
hel lo@hornweddings.com
706-973-8819
Dahlonega ,  Georg ia  30533

Ti f fany  Moehrke
www.facebook.com/pg/
Pret tyL i t t leWr i t ings/
pret ty l i t t lewr i t ings@gmai l .com

Bakers Flowers Photography

Linens & Rentals Beauty Services Personalized Gifts
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Yahoola  Creek  Gr i l l  features  three 
un ique d in ing  env i ronments  -  our 
covered deck ,  cozy  upsta i rs  lof t  and 
pr ivate  garden ter race.   Our  spaces 
can be  reserved ind iv idua l ly ,  or  you 
may reserve  the  ent i re  restaurant .

GARDEN TERRACE
Our  lower  leve l  space features  a 
formal  d in ing  room fu l l  of  charm and 
rust ic  touches.   F lowing out  onto  our 
pr ivate  garden ter race ,  th is  is  t ru ly 
a  un ique set t ing  for  any  occas ion.  
Comfor tab ly  seats  50 to  60.

COVERED DECK
Dahlonega is  best  in  the  f resh a i r !  
Fun and casual ,  our  deck  prov ides 
seasonal  outdoor  f la i r  to  your  d in ing 
exper ience.   Equipped wi th  state -
of - the-ar t  heaters ,  the  desk  can be 

en joyed year  round!   Comfor tab ly 
seats  50 to  60.

UPSTAIRS LOFT
Cozy and pr ivate ,  our  upsta i rs  lof t 
is  per fect  for  smal ler  more  in t imate 
gather ings.   Equipped wi th  a  f la t -
screen TV.   mul t imedia  capabi l i t ies , 
and a lways qu iet  enough for  casual 
conversat ions ,  th is  space is  a  great 
opt ion  for  a  fami ly  gather ing  or 
bus iness meet ing.   Comfor tab ly  f i ts 
20  to  30. 

YAHOOLA CREEK MOBILE 
FOOD TRUCK
 We are  p leased to  of fer  of f -s i te 
cater ing  v ia  our  fu l ly -prepared food 
t ruck  for  a  var ie ty  of  events  inc lud ing 
Graduat ions ,  Reunions ,  F i lm & TV 
Product ions.

Atmospheres at
Yahoola Creek Grill
OUR EVENT SPACES

18



19




