
Catering Packages:

Leah Kay 
Catering

Formerly Yahoola Creek Grill

Leah Alicea

owner

leah@yahoolacreekgrill.com

www.yahoolacreekgrill.com

762-699-8050

1810 South Chestatee Street

Dahlonega, GA 30533



Catering Buffet Packages:

Simple Package:

$35 Per Person

Salad: Choose One
Entrees: Choose One
Sides: Choose Two
Dessert: Choose One

Classic Package:

$45 Per Person

Salad: Choose One
Entrees: Choose Two
Sides: Choose Two
Dessert: Choose One

Signature Package:

$50 Per Person

Appetizers: Choose 
One

Tier 1
Salad: Choose One
Entrees: Choose Two
Sides: Choose Two
Dessert: Choose One

 Elite Package:

$65 Per Person

Appetizers: Choose 
Two

Tier 1 or 2
Salad: Choose One
Entrees: Choose Two
Sides: Choose Three
Dessert: Choose One

Sweetened & Unsweetened Iced Tea, 

Lemonade, & Water Included

Coffee, Hot Tea, Hot Chocolate 

Stations Available for Additional 

Fees

Beer, Wine, & Spirit Packages 

Available 

Add Dinner Rolls or Bread 

Assortment for $2.00 Per Person

Plated Style Service Available

Ultimate Package:

$70 Per Person

Appetizers: Choose 
Two

Tier 1 or 2
Salad: Choose One
Entrees: Choose Two
Sides: Choose Three
Dessert: Choose Two



appetizer selections:

[Hand Passed or Stationed]

Also available by the dozen

Tier One:

Premium all beef meatballs with sweet & 
sour sauce
pimento potato bites with bacon crumbles & 
bbq sauce
vegetarian spring rolls
spanakopita
stuffed mushrooms with Boursin cheese & 
baby spinach
pepper & pistachio crusted goat cheese tarts 
with caramelized figs & ciabatta
roasted red pepper hummus tartlets
caprese skewers
brie & raspberry phyllo cups
smoked risotto balls
sesame chicken skewers

Tier Two

shrimp fritters with lime remoulade
coconut shrimp with tropical fruit 
chutney
mini crab cakes with siracha aioli
beef teriyaki with ginger lime
 beef empanadas with mango chili 
jerk spiced chicken kabob
cocktail reuben sandwiches
mini quiche
sockeye salmon roulade
fried green tomatoes with balsamic, goat 
cheese, & bbq sauce
Maple Bourbon Bacon Wrapped Andouille 
Sausages

· Premium All Beef Meatballs with Sweet & Sour Sauce



Dinner Selections:

· Sesame Chicken S

Salad Selections:

House Salad- Mixed 

Greens, Onion, Cucumber, 
tomato, croutons, & 
Mozzarella with choice of 
dressing

caesar salad- romaine, 
parmesan, & croutons tossed 
in caesar

farmhouse salad- mixed 
greens, sliced apples, goat 
cheese, blueberries, 
cranberries, & spiced nuts 
with fig vinaigrette 

arugula salad- arugula 
greens, strawberries, spiced 
pecans, feta cheese, & balsamic 
vinaigrette

greek salad- romaine, 

cucumber, tomato, onion, 
black olives, pepperoncini, & 
feta cheese tossed in red wine 
& oregano vinaigrette 

Entree Selections:

Poultry Selections:
Chicken Parmesan
Chicken Piccata
Herb Roasted Chicken
Parmesan, Rosemary, & Pecan 
Crusted Chicken
Chicken Roulade with 
Spinach & Mushrooms

Pork Selections:
Herb Roasted or Cuban Pork 
Loin
Pork Chops
BBQ Pulled Pork
BBQ Baby Back Ribs (Add $2 Per 
Person)

Beef Selections:
Beef Lasagna
Beef Baked Ziti
Meatloaf
New York Strip (Add $3 Per 
Person)
Sirloin Steak (Add $2 Per 
Person)
Wagyu Steak (Market Price)

Seafood Selections:
Baked Alaskan Salmon
Red Snapper (Add $2 Per 
Person)
Herb Encrusted Grouper
Shrimp & Grits
Mahi Mahi (Add $2 Per Person)
Shrimp Pasta with Julienne 
Vegetables
Crab Stuffed Shrimp (Add $3 
Per Person)

Vegetarian Options:
eggplant parmesan
spinach & Mushroom or 5 
cheese lasagna
vegetable stir fry
stuffed bell peppers
cous cous

Side Selections:

vegetables:
vegetable medley 
roasted root 
vegetables
green beans- 
almondine, garlic, or 
casserole
grilled zucchini, 
squash, onions, & 
peppers
broccoli- steamed, 
roasted, or cheddar 
casserole
squash casserole
black eyed peas

Starches:
Mashed potatoes
scalloped potatoes
sweet potato soufflé
pimento potatoes
mac & cheese
rice pilaf- dirty, herb, 
or wild
gouda cheese grits



Dessert Selections:

cobblers- peach, blueberry, apple, or mixed 
berry
New York cheesecake
pies- apple, pecan, blueberry, pumpkin, sweet 
potato
brownie bites
mini cupcakes- assorted variety
cookies- assorted variety
apple oatmeal crisp
mini dessert shooters- key lime parfait, 
chocolate mousse, banana pudding

Served a la mode for Additional Fees!

Add a Coffee Station with Dessert!

Additional hand passed appetizers or 
stations (available at market price):

charcuterie grazing tables
clams casino
oysters Rockefeller
wagyu beef sliders
lamb chops
ahi tuna with cucumber rounds & ginger soy

additional themed dinners & stations:

CARVING STATIONS- MARKET PRICE
taste of Italy
southern bbq
mediterranean cusine
asian cusine
mexican cusine
low country boil
baked or mashed potato station
pasta station
mac & cheese station



Morning In The Mountains Buffet Packages:

Sunrise Package:

$20 Per Person

Mains (Choose Two):

Proteins (Choose One):

Starches (Choose One):

Sides (Choose One):

Morning Glory Package:

$30 Per Person

Mains (Choose Two):

Proteins (Choose Two):

Starches (Choose Two):

Sides (Choose Two):

Mains:

Vegetarian or Meat Frittata
Scrambled Eggs
Pancakes
French Toast
Omelet Station (Add $200 Chef Fee)

Proteins:

Bacon
Sausage
Country Ham
Canadian Bacon
Corned Beef Hash

Starches:

Potatoes O’Brien
Southern Grits
Hash Brown Casserole

Sides:

Fresh Fruit
Biscuits (with or without Gravy)
Toast Assortment
English Muffins



All packages can be altered to fit your needs & budget

additional fees may apply for package upgrades & changes

please contact leah with any allergies or dietary 
restrictions for you or your guests.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of food borne illness.

please note that our dishes are prepared in a kitchen that handles several wheat 

and nut products.  therefore we are unable to guarantee that any item menu will be 

100% safe from gluten or cross contamination to allergens.



package details:

Staffing Fees:

8 Hour Service From Set Up to Breakdown

$200 Per Server or Bartender
$250 Chef Fee (Carving Stations or Plated 
Dinners)
Tips Always Appreciated, but not expected.

Deposits:

$500 Deposit to Book Event Date
50% Deposit Due One Week Prior with Final 
Menu Selection
Final Payment & Guest Count Due One Week 
Prior

Payments:

Payments Made With Credit/Debit Cards 
will Incur a 3% Processing Fee
Check or Zelle Payments have no Fee
Cash Payment will Receive an Additional 
Discount
Late Payments will Incur a 5% Late Fee

Fees:

15% Service Charge- Insurance, Workers 
Compensation, Planning Details.
$1,000 Food & Beverage Minimum.

extras:

Additional Set Up Packages Available:
Linen Services
Table Set Up- Plate Arrangements, Decor 
& Floral Placements, Menu Cards, and 
More
Plate, Stemware, Flatware, &  Glassware 
Rentals

Beverage Packages Available:
Beer & Wine Packages
Beer, Wine, & Spirit Packages
Mimosa Bars
Coffee & Hot Tea
Hot Chocolate & Hot Cider



additional services:
rehearsal dinner spaces

Wedding Catering

Family Reunions

Graduation Celebrations 

Corporate Events

Many More!

We are a one-stop-shop for all of your catering needs!  

We offer 3 private dining rooms for all of your Celebrations.

Contact Leah Alicea for more information.

leah@yahoolacreekgrill.com

www.yahoolacreekgrill.com

706-482-2200

1810 South Chestatee Street

Dahlonega, GA 30533


