
 

"Deer Donation Registry" 

Butcher / Meat Processor List 

 

Sponsored by the North Carolina Bowhunters Association 

 

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *  
Any meat processor/butcher shop wishing to have their name added to this registry should send/email 

their BUSINESS NAME, PHONE NUMBER (including area code) and their COUNTY OF RESIDENCE 

to this email address: NCBA1975@triad.rr.com .  OR, they can mail this information to:   

NCBA Deer Donation Registry ;  7796 NC Hwy 68 N ; Stokesdale, NC 27357.  

Below is a list of Meat Processors and Butcher Shops listed by county in North Carolina 

             (Scroll down below this list for limited info on butchers in Virginia & South Carolina) 

NOTE:  Some butcher shops may be willing to skin and quarter your deer for an additional fee.  Call and 

ask them. 

Those shown in GREEN are affiliated with the "Hunters For the Hungry" program. 

For more information, contact:  "Hunters For the Hungry";  PO Box 99048;  Raleigh, NC 27624  

 

NOTE: Most Butcher shops require deer to be skinned before they can accept them to comply with N.C. 

Department of Health regulations.  Some will accept whole unskinned deer, but may charge extra for this 

service. Call first to determine this. 

NORTH CAROLINA: 

Name:                                                                                                Phone Number: 

ALAMANCE 

Hursey's BBQ Wholesale (Elon).....................................336-260-5995; 336-584-1377 
    2174 N. Hwy 87; Elon, NC 27244 . . (Tripp Hursey) 
 
Bur-Gra Meat & Grocery (Burlington).....................................................336-226-4183 
 
Haw River Outdoors (Haw River)……………………………………………336-578-5177 
   340 Trollingwood Rd.; Haw River, NC 27258 . .  (Pat Davis) 
   Will accept whole deer during gun season; Q‟trd. In cooler during bow season 
   Vacuum Sealed;   Steaks, burger, breakfast sausage 
   Email: pat@hawriveroutdoors.com  
  

mailto:NCBA1975@triad.rr.com
mailto:pat@hawriveroutdoors.com


ALLEGHANY 

 

ANSON 

 

ASHE 

 

AVERY 

 

BEAUFORT 

Acre Station Meat Farm (Pinetown)………………………………………..252-927-3489 
Richard Huettman; 17076 Hwy 32 N; Pinetown, NC 27865 
Email: richardh@gotricounty.com 
Intake: Prefer skinned & quartered;  
Cuts: Burger; Sausage; Cubed; Summer & Polish…  
OPEN FULL TIME.. Year Around. 

Spencer‟s Packing (Washington)………………………………………….252-946-4161 
Greg Spencer; PO Box 753 (62 Packing Co. Rd.); Washington, NC 27889 
Email: spencerpacking@embarqmail.com  
Intake: Prefer to be skinned;  
Cuts: Steaks; Burger; Sausage (Seasoned, Italian); 
Packed in 1 lb. vacuum sealed packages. 
 

BERTIE 

 

BLADEN 
 
Clarkton Processing Co. (Clarkton)........................................910-647-8191-Will Skin 
 

BRUNSWICK 

 

BUNCOMBE 

BURKE 

Crawley's Abattoir (Morganton).................................................................828-584-6356 
 

CABARRUS 

Mesimer's Quality Processing (Concord)....................704-793-8492; 704-795-9805 

mailto:richardh@gotricounty.com
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CALDWELL 

 

CAMDEN 

 

CARTERET 

Carteret County Slaughter House (Beaufort)........................................252-728-4998 
 

CASWELL 

Pete Gammon (Mebane).............................................................................336-421-9413 
 

CATAWBA 

Catawba Meat Processing (Catawba)........................................................828-241-2787 
 
Deal's Meat Processing (Conover).............................................................828-256-8365 
 

CHATHAM 

 

CHEROKEE 

 

CHOWAN 

 

CLAY 

 

CLEVELAND 

 

COLUMBUS 

 

CRAVEN 

 

CUMBERLAND 

 

CURRITUCK 



 

DARE 

 

DAVIDSON 

 

DAVIE 

 

DUPLIN 

 

DURHAM 

 

EDGECOMBE 

 

FORSYTH 

M.L. Mitchell & Son (Walnut Cove)................................336-591-7420; 336-591-4523 
 

FRANKLIN 

Pearce's Custom Processing...........919-496-3547 (W); 919-853-3843 (H)-Will Skin 
 

GASTON 

 

GATES 

 

GRAHAM 

 

GRANVILLE 

Blackwell Meat Processing (Oxford).........................................................919-693-4355 
 
Eaton's Custom Meat Service (Oxford)....................................................919-693-1416 

 

GREENE 

 



GUILFORD 

“In the Bottom Deer Processing”; Shannon Spivey………………..…...336-382-1910 
1998 Beeson Rd.; Kernersville, NC 27284 
(Takes whole deer! Will skin & gut; All cuts; Summer Sausage; Meatloaf..) 
 
Ann's Triad Meats (Greensboro).....................................336-275-5671; 336-274-6033 
 
Gary Leggett (Summerfield).....................................................................336-643-1207 
 

HALIFAX 

 

HARNETT 

 

HAYWOOD 

 

HENDERSON 

Henderson's Meat Market (Flat Rock)...................................................828-692-4553 
 

HERTFORD 

 

HOKE 

 

HYDE 

 

IREDELL 

 

JACKSON 

 

JOHNSTON 

 

JONES 

Riverside Meats (Trenton)......................................................................252-448-4047 
 

LEE 



 

LENOIR 

 

LINCOLN 

Caldwell Meat Processing Co. (Maiden)...................................................828-428-8833 
 

MACON 

 

MADISON 

 

MARTIN 

 

MCDOWELL 

 

MECKLENBURG 

 

MITCHELL 

 

MONTGOMERY 

Saunder's Packing Co. (Troy).................................................910-576-7301-Will Skin 
 

MOORE 

 

NASH 

 

NEW HANOVER 

 

NORTHAMPTON 

 

ONSLOW 

Community Meat Center (Jacksonville)...................................................910-352-4676 
 



ORANGE 

Jerry's Meat Processing (Efland)..........................................................919-563-3593 
 
Norm's Deer Processing & Sausage (Chapel Hill)...............................919-942-9091 
 

PAMLICO 

 

PASQUOTANK 

 

PENDER 

Clark, D.H. & Son, Inc. (Rocky Point).......................................................910-675-0358 
 
Well's Pork Products (Burgaw).................................................................910-259-2523 
 

PERQUIMANS 

 

PERSON 

 

PITT 

Black Jack Convenient Store (Greenville)..............................................252-758-3008 
 

POLK 

 

RANDOLPH 

Craven Deer Processing (Asheboro)………………………………………336-625-4321 
Phillip Craven; 1523 S. Fayetteville St.; Asheboro, NC 27205 
Web: www.cravendeerprocessing.com  

 

RICHMOND 

Country Slaughter & Meat Processing (Rockingham)........................910-895-0838 
 

ROBESON 

 

http://www.cravendeerprocessing.com/


ROCKINGHAM 

Richard's Meat & Things (Reidsville).......................................................336-342-1881 
 

ROWAN 

Brooks & Sons Big Game Processing (Rockwell)......704-305-0193; 704-239-9660 
 

RUTHERFORD 

 

SAMPSON 

 

SCOTLAND 

 

STANLY 

Thompson & Son (Albemarle)...................................................704-982-6946-Will Skin 

Rocky River Deer Processing (Stanfield, NC).……………………….….704-888-6834 
     Jeremy Eudy, Owner 
 

STOKES 

Hilltop Farm Deer Processing....(Mark Hamby) 336-202-7263; (John) 336-414-2684 
                     Will skin/gut; Open „til 10 PM; All Cuts + Summer Sausage; Meatloaf. 
 

SURRY 

Combs' Produce (Elkin).............................................................................336-835-2537 
 
Mt. Airy Meat Center (Mt. Airy)..................................................................336-786-2023 

 

SWAIN 

 

TRANSYLVANIA 

 

TYRRELL 

 



UNION 

 

VANCE 

 

WAKE 

 

WARREN 

 

WASHINGTON 

 

WATAUGA 

Cole's Meat Processing (Vilas)...................................................................828-297-2038 
 

WAYNE 

 

WILKES 

Cool Springs Meat Processing (Elkin).....................................................336-835-5377 
 

WILSON 

Flowers, George Slaughter House (Sims)..............................................252-237-2982 
 

YADKIN 

Brenneman‟s Deer Processing (Hamptonville)………….……………….336-468-8145 
   53212 St. Paul Church Rd.; Hamptonville, NC 27020 
           Off US 421 (Exit 267; Windsor Rd.) 
   Prefer deer skinned & quartered in cooler 
   Specialize in Smoked Summer Sausage; Also does burger, steaks, brk. sausage 
   Open from Nov. 1 thru January 5; Pricing varies depending on services needed. 
     

  

YANCEY 

Little David's (Burnsville)...........................................................................828-682-2558 



* * * * * * * * * * * * * * * * * * * * * * * * * * * *  

VIRGINIA:   

Custom Meat Processing (Danville, VA)...................................434-797-9419 
 

  

 

 
Wildlife Commission Joins Forces with Hunters for the Hungry 

RALEIGH, N.C. (Oct. 7, 2005) — The N.C. Wildlife Resources Commission is helping hunters to put 

food on tables other than their own. 

A newly forged partnership with N.C. Hunters for the Hungry calls for the Wildlife Commission 

to provide the nonprofit organization with up to $30,000 annually to process donated deer meat. Last 
year N.C. Hunters for the Hungry provided more than 44,000 pounds of ground venison to food 
banks and shelters across North Carolina. 

Besides assisting a worthy cause, the Wildlife Commission is contributing to its own resource 
conservation goals. Hunting has proven to be the surest and most cost-effective method for 
managing white-tailed deer populations. But hunters who have exceeded their “freezer limit” have 
little incentive to take more deer, said Dr. David Cobb, chief of wildlife management for the 
Commission. 

“Hunters for the Hungry gives our hunters a place to donate harvested white-tailed deer,” Cobb said. 
“This helps in the management of our white-tailed deer resource across the state.” 

The 19-member Wildlife Commission on Wednesday unanimously approved a formal, five-year 
agreement with N.C. Hunters for the Hungry. The memorandum stipulates that all Commission 
funding must go directly toward processing the deer meat, and not for administration or other 
expenses. 

“This certainly will invigorate our program,” said Gerald Thornton, a board member of N.C. Hunters 
for the Hungry. “The Commission’s support will go a long way to helping us get more processors, as 
well as more hunters and more sponsors.” 

Despite relying mostly on donors, volunteers and word of mouth, the group in its 12 years of 
existence has donated more than 234,000 pounds, or 117 tons, of deer meat to hunger-relief 
organizations statewide — from community food banks and Salvation Army chapters to church 
pantries and homeless shelters. 

“That’s a lot of hamburgers, a lot of deer burgers, a lot of stews and chilies — a lot of hungry mouths 
being fed,” Thornton said. “That’s the bottom line, to get food out to the hungry.” 

For more information about N.C. Hunters for the Hungry, log onto www.dixiedeerclassic.org. 
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