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DESSERT

Assorted Cookies & Brownies

BEVERAGES

Unsweetened Iced Tea
Lemonade
Ice Water

Coffee and tea service available for $2.99/person

INCLUDED SERVICES

Tableware Service
High-end disposable clear plastic plates,  heavy duty 
plasticware utensils ,  cups,  and paper napkins

All Staff ing
Including a service manager

Buffet Linens
Black buffet l inens

Beverage Bar
Stays open for 1  hour after service

APPETIZERS

Charcuterie Platter and Chef ’s Fresh Fruit Display

SALADS
CHOICE OF TWO

Deluxe House Salad, Seasonal Mixed Greens with 
Berries, Caesar Salad, Heirloom Caprese Salad, Red 
Bliss Potato Salad, or Pesto Ranch Pasta Salad

ENTREES

Assorted Croissant Sandwiches
Assorted Gourmet Deli Sandwiches

Served with Assorted Kettle Chips

CELEBRATION OF LIFE
MENU #1 - COLD FOOD OPTION
Buffet Style Service

CateringByCuttingEdge.com
909-584-5777

MENU #1
COLD FOOD OPTION

STARTING AT $27.99/PERSON (MAY VARY BASED ON VENUE)

Family style upcharge is $15/person, plated style upcharge is $10/person, 
an additional entree is $10/person, and “all  you can enjoy” style buffet is 
$10/person. Listed menu price does not include 20% service charge, tax,  or 
delivery.  Pricing is based on 25 guests or greater.  Events with less than 25 
guests wil l  incur a nominal fee of $10/person.



CELEBRATION OF LIFE
MENU #2 - HOT & COLD FOOD OPTION
Buffet Style Service

APPETIZERS

Charcuterie Platter
Chef ’s Fresh Fruit Display

PLUS A CHOICE OF ONE:

Chicken Flautas or Slightly Spicy Sweet & Sour 
Meatballs

SALADS
CHOICE OF TWO

Deluxe House Salad, Seasonal Mixed Greens with 
Berries, Caesar Salad, Heirloom Caprese Salad, Red 
Bliss Potato Salad, or Pesto Ranch Pasta Salad

ENTREES

Assorted Croissant Sandwiches
Assorted Gourmet Deli Sandwiches

Served with Assorted Kettle Chips

DESSERT

Assorted Cookies & Brownies

BEVERAGES

Unsweetened Iced Tea
Lemonade
Ice Water

Coffee and tea service available for $2.99/person

INCLUDED SERVICES

Tableware Service
High-end disposable clear plastic plates,  heavy duty 
plasticware utensils ,  cups,  and paper napkins

All Staff ing
Including a service manager

Buffet Linens
Black buffet l inens

Beverage Bar
Stays open for 1  hour after service

CateringByCuttingEdge.com
909-584-5777

MENU #2
HOT & COLD FOOD OPTION

STARTING AT $31.99/PERSON (MAY VARY BASED ON VENUE)

Family style upcharge is $15/person, plated style upcharge is $10/person, 
an additional entree is $10/person, and “all  you can enjoy” style buffet is 
$10/person. Listed menu price does not include 20% service charge, tax,  or 
delivery.  Pricing is based on 25 guests or greater.  Events with less than 25 
guests wil l  incur a nominal fee of $10/person.



CELEBRATION OF LIFE
MENU #3 - HOT FOOD OPTION
Buffet Style Service

APPETIZERS
CHOICE OF TWO

Chef ’s Fresh Fruit Display, Garden Vegetable 
Platter, Bruschetta, Charcuterie Platter, Creamy 
Cajun Deviled Eggs, Caprese Skewers, or Shrimp 
Cocktail

SALADS
CHOICE OF ONE

Deluxe House Salad, Seasonal Mixed Greens with 
Berries, or Caesar Salad

ENTREES
CHOICE OF ONE

Lemon Herb Chicken
Chicken Dijon with Lemon Butter Sauce
Chicken Marsala
BBQ Chicken
Chicken Enchiladas
Marinated Tri-Tip
Tilapia with Citrus Cream

SIDES
CHOICE OF TWO

Red Skin Whipped Potatoes, Homestyle Scalloped 
Potatoes with Bacon & Onions, Rice Pilaf, Wild 
Mushroom Rice Pilaf, Chef ’s Choice Vegetable, or 
Roasted Vegetable Medley

BREAD

Assorted Rolls & Butter

DESSERT

Assorted Cookies & Brownies

Upgrade to a 4-selection dessert buffet for $5/person

BEVERAGES

Unsweetened Iced Tea
Lemonade
Ice Water

Coffee and tea service available for $2.99/person

INCLUDED SERVICES

Tableware Service
High-end disposable clear plastic plates,  heavy duty 
plasticware utensils ,  cups,  and paper napkins

All Staff ing
Including a service manager

Buffet Linens
Black buffet l inens

Beverage Bar
Stays open for 1  hour after service

CateringByCuttingEdge.com
909-584-5777

MENU #3
HOT FOOD OPTION

STARTING AT $36.99/PERSON (MAY VARY BASED ON VENUE)

Family style upcharge is $15/person, plated style upcharge is $10/person, 
an additional entree is $10/person, and “all  you can enjoy” style buffet is 
$10/person. Listed menu price does not include 20% service charge, tax, 
delivery,  or onsite portable kitchen. Pricing is based on 25 guests or greater. 
Events with less than 25 guests wil l  incur a nominal fee of $10/person.



CELEBRATION OF LIFE
MENU #4 - HOT FOOD OPTION
Buffet Style Service

APPETIZERS
CHOICE OF FOUR

Chef ’s Fresh Fruit Display, Garden Vegetable 
Platter, Bruschetta, Charcuterie Platter, Creamy 
Cajun Deviled Eggs, Caprese Skewers, Shrimp 
Cocktail, Coconut Shrimp, Vegetable Spring Rolls, 
Classic Deviled Eggs, Coctail Sausage in Puff 
Pastry, Cucumber Hummus Bites, Hummus & Pita 
Chips, Mozarella Sticks, Smoked Salmon Mousse, or 
Slightly Spicy Sweet & Sour Meatballs

SALADS
CHOICE OF ONE

Deluxe House Salad, Seasonal Mixed Greens with 
Berries, or Caesar Salad

ENTREES
CHOICE OF TWO

Lemon Herb Chicken
Chicken Dijon with Lemon Butter Sauce
Chicken Marsala
BBQ Chicken
Cajun Stuffed Chicken
Chicken Enchiladas
Sirloin Roast with Gravy
Tilapia with Citrus Cream

SIDES
CHOICE OF TWO

Red Skin Whipped Potatoes, Homestyle Scalloped 
Potatoes with Bacon & Onions, Rice Pilaf, Creole 
Style Potato Salad, Wild Mushroom Rice Pilaf, 
Dirty Rice, Chef ’s Choice Vegetable, or Roasted 
Vegetable Medley

DESSERT

Assorted Cookies & Brownies

Upgrade to a 4-selection dessert buffet for $5/person

BREAD

Assorted Rolls & Butter

BEVERAGES

Unsweetened Iced Tea
Lemonade
Ice Water

Coffee and tea service available for $2.99/person

INCLUDED SERVICES

Full China Service
Real china, glassware,  and si lverware

All Staff ing
Including a service manager

Buffet Linens
Black buffet l inens

Beverage Bar
Stays open for 1  hour after service

CateringByCuttingEdge.com
909-584-5777

MENU #4
HOT FOOD OPTION

STARTING AT $39.99/PERSON (MAY VARY BASED ON VENUE)

Family style upcharge is $15/person, plated style upcharge is $10/person, 
an additional entree is $10/person, and “all  you can enjoy” style buffet is 
$10/person. Listed menu price does not include 20% service charge, tax, 
delivery,  or onsite portable kitchen. Pricing is based on 25 guests or greater. 
Events with less than 25 guests wil l  incur a nominal fee of $10/person.



DEPOSIT & SCHEDULE OF PAYMENTS
A non-refundable deposit payment of 50% of the catering total is required to reserve your date/time. The remaining balance 
is due fourteen (14) days prior to your event date. Payments may be made in the form of personal check, cashier’s/bank 
check, Zelle or credit card. The schedule of payments is confirmed at the time of booking, and may be different than the 
example above based on the booking date and event date. Payments made by credit or debit card are subject to a 3.5% 
surcharge of the total amount to cover the fees associated with credit card usage.

CANCELLATION POLICY
The initial 50% deposit for your event is non-refundable and will be retained by Cutting Edge Catering should you choose 
to cancel the event. All cancellations must be made in writing and submitted to Cutting Edge Catering. The following fees 
apply to cancelled events:

30+ Days: 50% of the total is retained
15-29 Days: 75% of the total is retained
0-14 Days: 100% of the total is retained

FINAL GUARANTEE OF GUESTS
The final guarantee of guests attending your event is due twenty-one (21) days prior to the event date. Should the final 
number of guests not be received twenty-one (21) days in advance, the original contracted number of guests will be the 
basis of billing and you will be held to this number and required to pay based on the original number of estimated guests. 
The final number of guests is not subject to reduction, but may increase.

ALCOHOL & BEVERAGE SERVICES
Depending entirely on the selected venue, Cutting Edge Catering offers bartenders and bartending services. Our servers 
and wait staff are happy to assist with pouring wine, champagne, and other beverages at your guest tables as part of their 
services. Full bars, cash or open bars are also available. Please inquire for pricing and specific information.

LINENS
Full length black Fortex tablecloths are included for all buffet and beverage station tables. You may select your choice of 
color from over forty additional colors at an additional rental cost. Numerous cloth napkins, overlays, and organza choices 
are available. Pricing is available upon request.

TASTINGS
Tastings for Cutting Edge Catering are offered every two to three months throughout the year and are generally held in the 
Rancho Cucamonga and Pasadena areas. Tastings offer a diverse selection of appetizers, side dishes, and main entrées. If 
there is any appetizer, entrée or specialty menu item you would like to inquire about, Cutting Edge Catering would be more 
than happy to discuss those options with you and provide these items at the tasting. A tasting is scheduled after booking 
and provides a complimentary experience for up to six total guests f rom each party. You may participate in a tasting prior 
to booking our services, however, a nominal fee will apply for the tasting and must be paid in advance of the tasting date 
to secure your space. Should a private tasting be needed, a charge of $750 would apply to cover food items, time, and 
administration costs. If you pay for a tasting prior to booking, the partial or full cost will be applied to your event. 

CHINA, SILVERWARE, GLASSWARE, ETC.
Menu packages #1-3 include high-end disposable plates, cups, napkins, and heavy duty plastic-ware. Menu package #4 
includes the use of our real china, silverware, and glassware. Our china is a simple white design with no décor. If fancier 
china or silver/gold rimmed china is desired, these items must be rented and the cost will be determined, presented, 
approved by the client, and added to the invoice.

SERVICE CHARGE, TAX & GRATUITIES
Our industry standard service charge of 20% and any applicable sales tax apply to rental items, food, and all service items. 
The service charge is not gratuity. Gratuities are not mandatory for serving staff, but greatly appreciated and will be evenly 
divided among the serving staff if given.

ON-SITE PORTABLE KITCHEN
Here at Cutting Edge Catering, we strive to provide our clients with the freshest and highest quality food possible. This 
includes being able to execute and cook most food and sides on-site at the venue. If the venue doesn’t have a kitchen, 
or has a kitchen that is not big enough and/or doesn’t have all necessary appliances, then we will have to supplement by 
bringing in a portable drop kitchen or additional kitchen equipment. This cost can range from a few hundred dollars of 
supplemental equipment all the way up to several thousand dollars, based on the size of the event and the menu selected. 
Please budget for this cost and keep in mind that this price will not be final until we receive your final menu and guest 
count.

MISCELLANEOUS
A Banquet Captain/Service Manager will be on-site the entire duration of your event to manage the meal services. The 
banquet captain is your personal point of contact during the event. Buffet Style is defined as a “one-time” meal service. 
Should you desire an “All You Care To Enjoy” Style Buffet service, please add $10 per guest. At Cutting Edge Catering, we 
have a minimum catering cost of $1,500.

DETAILS
IMPORTANT THINGS TO NOTE


