
GOLD LEAF CATERING 

Yadkinville, NC 

Owner/chef dusty snow 

336-813-0896 

goldleafbbq@gmail.com 

FACEBOOK----@THEGOLDLEAFCATERER 

INSTAGRAM-----@DUSTY_BUG 

Our Basic options with pricing and answered FAQ’s 

 

MENU IDEATIONS 

(all prices are on a per person/portion basis) 

---------------------------------------------------------------------------Starters/Hors d’oeurves -------------------------------------------------------------- 

Platter or individual servings available 

Dietary needs? GF? Vegan? Most options can be changed to fit your diet needs! 

 

-Mini lump crab cakes with Texas Pete remoulade- $6 

-Whipped fig and goat cheese crostini’s, candied pecans, arugula, aged balsamic glaze- $4 

-Charcuterie & cheese Board- $9.50/$12.50 (standard option 3-4 meats and cheese’s each with grapes and 

crostini’s… or premium option, with previous stated items, plus nuts, jams, mustards and more variety of 

cheese and meat) 

-Roasted Garlic & Pepper Hummus, Grilled Pita- $3.50 

-Smoked Gouda spinach dip & crostini’s- $4 

-Jalapeno hushpuppies, pimento cheese- $3.50 

- smoked salmon Lox “brunch” crostini’s- $5 

-Deviled eggs, assorted (pimento cheese, bacon-jalapeno, pesto-parmesan)- $3.50 

-Steak and Bleu bites, spinach and balsamic glaze- $4 

-Assorted Fruit Tray (melons, pineapple, grapes, berries)- $4 

-Crudité Tray (raw veggies) and herb dip- $3.50 

-Smoked Mozzarella arancini’s (fried rice ball), lemon aioli, crispy basil- $4.50 

- Aged cheddar pimento cheese, assorted crackers- $3.50 

-Mini open face BLT’s- $4 

-Tuna Poke bowls- $5.50 

-Marinated anti-pasta bowls- $5 

-mini pimento cheese biscuits- $3.50 

-tuna sashimi, sticky rice & citrus ponzu- $5.50 

Guacamole tostadas - $3 

 



----------------------------------------------------------------------------------------------------MAIN COURSES------------------------------------------------------------------------------------------- 

Toasted Italian bread, yeast rolls, cornbread or mini biscuits, served with whipped butter- $1.75 

---- Salads ---- 

Dressing choices—ranch, steakhouse bleu, honey mustard, citrus vin, mustard vin, poppyseed vin, aged 

balsamic, 1000 island, creamy roasted red pepper, custom of your choice 

Gold Leaf House salad--- (mixed greens, radish, carrot, onions, tomato, cucumber, croutons, shaved 

parmesan, 2 dressing choices) ---$3.50 

Arugula--- shaved red onion, candied pecan, goat or bleu cheese crumbles, split grapes, 2 dressing choices--

- $4 

Spinach----roma tomato, crispy bacon, pistachios, tobacco onions, bleu or parmesan cheese, 2 dressing 

choices--- $4 

Classic Caesar--- house dressing & croutons, shaved parmesan cheese, romaine hearts, sundried tomato- 

$3.50 

-------------------------------------------------------proteins & accompanied sauces ------------------------------------------------- 

Pork tenderloin---- $5.50 

Smoked tomato relish, marsala & mushrooms, green peppercorn gravy, sweet mustard glaze, Gold Leaf 

BBQ sauce, roasted red pepper and goat cheese crumbles 

Roasted Chicken quarters -$4.50 

Chardonnay beurre blanc, Rosemary & Garlic Cream sauce, leftover summer peach & maple butter, Gold 

Leaf BBQ Sauce, Greek style with roasted artichokes, olives and feta 

Grilled Chicken Breasts-- $6.50 

Chardonnay beurre blanc, Rosemary & Garlic Cream sauce, leftover summer peach & maple butter, 

pineapple salsa, mexi-cali style with salsa verde and queso fresco 

Marinated & Grilled Flank Steak-- $9.50 

korean style gochujang and scallion, honey bourbon butter, steakhouse garlic sauce 

NY Strip- $12 

Blue cheese and aged balsamic glaze, brie and caramelized onions, classic veal demi-glace, Teriyaki glaze 

and scallions 

Ribeye-- $15.50 

au jus, herb compound butter, merlot reduction 

Filet Mignon Medallions- $20.50 

Roasted tomato demi-glace, bleu cheese & rosemary cream, black pepper & bourbon sauce 

Glazed & Braised boneless short ribs- $12.50  

--comes with roasted root vegetables and sauce made from braising liquid 

Grilled pork loin--- $7.50 

Mustard cream & thyme, balsamic bacon jam, tobacco onions & tomato gravy 

Seared Chilean Salmon—$8.50 

brown sugar soy glaze, torched shallots & wine butter sauce, blistered tomato jam 

Gold Leaf Pulled Pork- $8 

Hardwood smoked whole shoulders for 13 hours, hand pulled, comes with our own Gold Leaf bbq Sauce 

 



--------------------------------------------------------------------------------------------------------------Sides--------------------------------------------------------------------------------------------------------------

------ 

$4 each 

Baked triple mac & cheese 

Smashed sour cream and chive red potatoes 

Bayou dirty rice 

Seared lemon & asparagus 

Honey bourbon roasted carrots & pearl onions 

Smoked cider collard greens 

Sage fried corn & lemon butter 

Maple bacon Brussel sprouts 

Paprika & thyme roasted red potatoes 

Wild garden rice 

Fresh sautéed green beans with carrot ribbons and garlic butter 

Golden saffron rice 

Sautéed summer squash medley 

Creamed spinach 

Honey walnut sweet potato casserole 

Truffled Whipped Yukon golds 

Asian snap peas & mushrooms 

Loaded potato salad 

Smoked fat back southern green beans 

Bbq slaw 

garlic pintos 

Martha’s Kale 

 

---------------------------------------------------------------------------Extras----------------------------------------------------------------------------- 

 

Coffee station $2.50 

Includes---Reg, decaf, cream or milk, sugar, stevia, cups, stirrers 

 

-Sweet or un-sweetened tea, water, agua fresca (cucumber lime, pineapple mint, strawberry kiwi 

flavored waters) or lemonade are $1.25 per person. 

 

Craft teas, Juice or sodas- $2.00 

 

Mocktails (with dispensers)- $4.50 

 

Bartender- $125 for first 3 hours, $25 an hour thereafter 

 

 

 

-------------------------------OTHER IDEATIONS---------------------------------- 

 Want something non-traditional???—no problem, that’s what we like! 

 

Taco bars, pancake stations, pasta & Italian bars, mac & Cheese station, “food truck” style service, 

backyard pig pickin’ or chicken stew, any and all the above no problem, we want to do what you are looking 

for! 

 

There are always questions about “packages” we offer. We love to work with our clients on what best fits 

their needs, wants and around their budget, we always welcome an open conversation as to what you are 

looking for with what you can afford. We can almost always pull it off for you on your special day! 

 

 

 

 

 

 



 

-----------------------------------------FAQ’S--------------------------------------------- 

 

 

(pricing subject to change if further than 6 months from special event) 

***All pricing is on a per person basis, buffet style, a la carte. Pricing will increase if service 

needs to be plated, served or passed due to higher staff needs. Or we can create a package 

deal per your requests that may better fit your budget. 

we have beverage dispensers that can be used for the event if needed. 

providing ice will be a flat fee of $50 or more depending on size of event, we also provide 

scoops and cooler/serving containers. 

We can provide real plate ware and flatware with linen-like napkins, buffet style at $2.00 per 

person. 

A non-refundable deposit of $500-1000 depending on size of event will be needed within 30 

days of the menu being finalized to lock in your date and secure our services 

We’re located out of Yadkinville, NC and try our best to keep our events no more than an hour 

away as we don’t want to compromise the quality of our food. Boone, North Charlotte, 

Burlington, Fancy Gap, VA are about our limits directionaly, outside of those areas will 

result in a mileage fee. 

We do not perform tasting menu’s. we’ll be happy to give references of prior customers for 

you to hear what they have to say about our foods and representation of gold leaf Catering 

as a whole. you can also check out our Facebook (the gold leaf caterer) or Instagram 

(@dusty_bug) page for most of the work we do. We do not post private events without 

permission of the host(s) first.  We promise you won’t be let down! 

We charge a service fee of $125 per staff member needed, each event varies in size and 

personnel needs will be discussed prior to initial quote. 

We do have full liability insurance if a venue requires proof. 

We do not have a liquor or alcohol license. We can provide you bartenders for you to “hire” 

on your own and pay separately. 

Gratuity is not automatically added but, greatly appreciated as we disperse those funds 

between our amazing staff. 

A 4% fee is added on if paying with a credit card (we do accept all) 

Checks are to be made out to Gold Leaf Catering; we also accept venmo, @dasnow98. 

All of our food is scratch made and sourced locally as much as possible when and wherever 

we can! 


