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FAMILY GATHERINGS

LITE MENU - DROP OFF

MENU CHOICES

CHOICE OF THREE

Chef's Fresh Fruit Display
Gourmet Garden Vegetable Charcuterie

Assorted Sandwich Platter
Choice of three: honey ham & cheddar, oven
roasted turkey & provolone, London broil & Swiss
sandwiches, egg salad, or tuna sandwiches.

Served with kettle chips

Assorted Deluxe Sandwich Wraps Platter
Choice of one: chicken Caesar, southwest chicken,

turkey & Swiss pinwheels, or roasted veggie wraps.

Served with kettle chips

Mixed Greens Salad with Berries & Citrus
Vinaigrette

Italian Style Pasta Salad

Red Bliss Potato Salad

Domestic Cheese Display with Artisan Biscuits
Vegetable Spring Rolls with Sweet Chili Sauce
Spicy Sweet & Sour Meatballs

House Spinach Artichoke Dip with Crispy
Parmesan Pita Chips

Gourmet Dessert Displays

Chips and Salsa

Add an additional menu option for $5.50/person.

FAMILY GATHERINGS.

LITE MENU -DROP OFF °

BEVERAGES

Assorted bottled iced teas, sodas, and water

INCLUDED SERVICES

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

Drop Off Service

Items are dropped off, setup for your event, and
left for disposal. All chaffers, platters, and serving
utensils are high-end disposable types. No servers
are left at the event.

CateringByCuttingEdge.com
909-584-5777

25-49 GUESTS: $26.99/PERSON

50+ GUESTS: $24.99/PERSON

Listed menugpmiee does not include 20% service’charge, tax, or delivery.
Pricing is/basedon.?5 guests or gpédter. Events withsless thaen 25 guests
will incdr a neminal fee of $10/person.




FAMILY GATHERINGS

FIESTA MENU - DROP OFF

SALAD

Deluxe House Salad

CHOICE OF TWO DRESSINGS

House ranch, cilantro ranch, classic Italian,
balsamic, honey mustard, blue cheese, or classic
Caesar

ENTREES

Chicken and Beef Street Tacos
Served with onions, cilantro, radishes, lime, cotiga
cheese, salsa verde, and salsa rojo

Add:
Shrimp tacos for $3/person
Carne asada tacos for $2/person

SIDES

Spanish Rice

Corn and Flour Tortillas
Refried Beans

Chips and Salsa

Add:
Guacamole for $1/person
Sour Cream for $1/person
Pico de Gallo for $0.50/person

FAMILY GATHERINGS

FIESTA MENU - DROP OFF

$26.99/PERSON

BEVERAGES

Assorted bottled iced teas, sodas, and water

INCLUDED SERVICES

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

Drop Off Service

Items are dropped off, setup for your event, and
left for disposal. All chaffers, platters, and serving
utensils are high-end disposable types. No servers
are left at the event.

Add waitstaff and chafers for $12/person.

CateringByCutting Edgercon
909-584-5777

Listed. menu price does not include 20% service charge, tax, or delivery.
Pricing is basedson 25 guests or greater. Events with'less than 25 guests will
incuna nominal fee of $10/person.




FAMILY GATHERINGS

ITALIAN MENU - DROP OFF

SALAD

Deluxe House Salad

CHOICE OF TWO DRESSINGS
House ranch, cilantro ranch, classic Italian, classic
Caesar, balsamic, honey mustard, or blue cheese

ENTREES

CHOICE OF TWO PASTAS

Penne
Fettuccine
Bowtie

CHOICE OF TWO SAUCES

Classic Marinara
Spicy Marinara
Bolognese (Meat)
Creamy Pesto
Alfredo

Garlic Alfredo

AND CHOICE OF ONE

Classic Three Cheese Meat Lasagna

Chicken Marsala with Mushrooms and Garlic
Whipped Potatoes

Classic Spaghetti and Meatballs

Spinach Ravioli with White Wine Cream Sauce

Vodka Baked Ziti with Chicken

Lemon Herb Chicken with Garlic Whipped
Potatoes

BREAD

Garlic Breadsticks

FAMILY GATHERINGS

ITALIAN MENU - DROP OFF

$26.99/PERSON

BEVERAGES

Assorted bottled iced teas, sodas, and water

INCLUDED SERVICES

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

Drop Off Service

Items are dropped off, setup for your event, and
left for disposal. All chaffers, platters, and serving
utensils are high-end disposable types. No servers
are left at the event.

Add waitstaff and chafers for $12/person.

CateringByCuttingEdge.com
909-584-5777

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 wiill
incur a nominal fee of $10/person.




FAMILY GATHERINGS

CLASSIC HOMESTYLE MENU - DROP OFF

SALAD

Deluxe House Salad

CHOICE OF TWO DRESSINGS
House ranch, cilantro ranch, classic Italian, classic
Caesar, balsamic, honey mustard, or blue cheese

ENTREES

CHOICE OF ONE

Creamy Garlic Herb Chicken

Grilled Pork Chops with Citrus Beurre Blanc
Roasted Beef Brisket with Onion Pan Gravy
Chicken Fettucine Alfredo Bake

Lemon Herb Chicken

Stuffed Peppers (Vegan)

SIDES

CHOICE OF ONE

Roasted Red Potatoes
Garlic Whipped Potatoes

Served with
Chef's Choice of Seasonal Vegetables

BREAD

Assorted Artisan Rolls with Butter

FAMILY GATHERINGS

BEVERAGES

Assorted bottled iced teas, sodas, and water

INCLUDED SERVICES

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

Drop Off Service

Items are dropped off, setup for your event, and
left for disposal. All chaffers, platters, and serving
utensils are high-end disposable types. No servers
are left at the event.

Add waitstaff and chafers for $12/person.

Cotgmn By LiittingEdge.com
9095845777

CLASSIC HOMESTYLE MENU - DROP-OFF

$32.99/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 will
incur a nominal fee of $10/person.




FAMILY GATHERINGS

BBQ MENU - DROP OFF

SALAD

CHOICE OF ONE

Deluxe House Salad
CHOICE OF TWO DRESSINGS

House ranch, cilantro ranch, classic Italian, classic
Caesar, balsamic, honey mustard, or blue cheese

Classic Caesar Salad
Potato Salad
Coleslaw

Pasta Salad
Macaroni Salad

SIDES

CHOICE OF TWO

BBQ Baked Beans

Southern Creen Beans

Corn Cobbettes

Watermelon Slices

Pineapple Coleslaw
Homestyle Mac N’ Cheese
Bacon & Truffle Mac N’ Cheese
Garlic Whipped Potatoes

ENTREES

CHOICE OF TWO

BBQ Chicken Quarters
Smoked Beef Brisket
Pulled Pork Sandwiches
Sliced Tri-Tip

St. Louis Ribs

Pork Ribs Tips

Smoked Hot Links

Add an additional entree option for $5/person.

FAMILY. GATHERINGS

BBQ MENU'- DROP OFF

- $34.99/PERSON

BREAD

CHOICE OF ONE

Assorted Artisan Rolls

Jalapeno Cheddar Cornbread Muffins
House Dropped Biscuits

Wheat and White Sliced Bread

Butter Options: Classic Whipped, Whipped Apple
Butter, or Whipped Apricot Butter

BEVERAGES

Assorted bottled iced teas, sodas, and water

INCLUDED SERVICES

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

Drop Off Service

Items are dropped off, setup for your event, and
left for disposal. All chaffers, platters, and serving
utensils are high-end disposable types. No servers
are left at the event.

Add waitstaff and chafers for $12/person.

CateringByCuttingEdge.com
909-584-5777




FAMILY GATHERINGS

A LA CARTE MENU - DROP OFF

WINGS
50 Chicken Wings $70
100 Chicken Wings $125

CHOICE OF TWO

Southern fried, lemon pepper, classic buffalo, honey
BBQ, sweet chili, garlic parmesan, 5 alarm, sriracha
honey

CHICKEN & CHEESE
EMPANADAS $75

SERVES 20-25 PEOPLE

CHARCUTERIE

Each charcuterie comes with grapes, nuts, and 3,
4, or 5 half-pound pieces of cheese. Serving size is
based on two ounces of cheese per person. Each
board will have an assortment of tastes, textures
and milks. Choose a theme of domestic, imported
or mixture. Make it a charcuterie combo for $25,
$45 and $75 - add an assortment of gourmet cured
meats, pickles, and pickled vegetables.

Three Cheeses $150
Serves 10-12 people

Four Cheeses $200
Serves 14-16 people

Five Cheeses $250
Serves 18-20 people

Jumbo $475

Serves 50 people

SEASONAL FRUIT PLATTER

An assortment of melons, pineapple, grapes and
berries, artistically arranged.

Serves 15-20 People $125

Serves 30-40 People $195

ASSORTED HOAGIE
SANDWICHES $175

SERVES 20-25 PEOPLE
Ham, turkey, roast beef, egg salad, chicken salad,
tuna salad, deli Italian, and veggie

FAMILY GATHERINGS

A LA CARTE MENU - DROP OFF

MINI ARTISAN SANDWICH
WRAP PLATTER $125

SERVES 25-35 PEOPLE

ADD SIDE SALAD OPTIONS
FEEDS 20-25 PEOPLE

House Salad with Dressing $25
House Red Bliss Dill Potato Salad $30
Ambrosia Salad $30
Waldorf Salad $35
House Pasta Salad $30
House Pesto-Garlic Pasta Salad $30
House Macaroni Salad $30
House Seafood Salad $40
Shrimp or Crab Louise Salad $50

JUMBO SHRIMP
COCKTAIL PLATTER $175

SERVES 25-35 PEOPLE

COLD SEAFOOD

PLATTER $525
SERVES 15-25 PEOPLE

Snow crab legs, black mussels, white clams, oysters
on the half shell, smoked salmon, and shrimp
cocktail.

Add lobster tails at current market price

ASIAN SAMPLER
PLATTER $275

SERVES 15-20 PEOPLE

Crab wontons with sweet chili sauce, BBQ pork with
spicy mustard, potstickers with ginger-garlic ponzu
sauce, and vegetable eggrolls with sweet n’ sour
sauce

Vegetarian/vegan and gluten-free options available
upon request.

CateringByCuttingEdge.com
909-584-5777

Listed menu price does. not include 20% service charge, tax, or delivery.




CHEF’'S DELI

EXPRESS MENU - DROP OFF

MEAT TRAY

Oven roasted turkey, London broil roast beef, and
black forest ham

CHEESE TRAY

An assortment of mild cheddar, Swiss and pepper
jack cheeses

SALADS

CHOICE OF TWO

Deluxe house salad, potato salad, pasta salad, or
pesto-ranch pasta salad

VEGETABLE
CONDIMENT TRAY.

Lettuce, beefsteak tomato slices, shaved red
onions, and dill pickle spears

EXTRA CONDIMENTS

Deli mustard, yellow mustard, mayonnaise, and
chipotle aioli.

BREAD

Assorted Artisan Rolls with Butter

ASSORTED KETTLE CHIPS

FAMILY GATHERINGS

EXPRESS MENU - DROP OFF

$24.99/PERSON

BEVERAGES

Assorted bottled iced teas, sodas, and water

INCLUDED SERVICES

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

Drop Off Service

Items are dropped off, setup for your event, and
left for disposal. All chaffers, platters, and serving
utensils are high-end disposable types. No servers
are left at the event.

CateringByCuttingEdge.com
909-584-5777

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 will
incur @ hominal fee of $10/person.




APPETIZERS ONLY

BUFFET STYLE SERVICE | 75 MINUTES

APPETIZER | PACKAGE $29.99/person

Choice of two cold appetizers and one hot appetizer.

APPETIZER 1l PACKAGE $39.99/person

Choice of two cold appetizers and three hot appetizers.

APPETIZER Ill PACKAGE $44.99/person

Choice of three cold appetizers and four hot appetizers.

COLD APPETIZER CHOICES HOT APPETIZER CHOICES
Fresh Seasonal Fruit Platter Teriyaki Chicken Skewers

Vegetable Platter Savory Pesto Chicken Skewers

Bruschetta with Pita Chips Spinach & Artichoke Dip

Charcuterie Platter (counts as two cold selections Chicken Empanadas

due to size)

Slightly Spicy Sweet and Sour Meatballs

Domestic Cheese and Cracker Display Assorted Mini Quiche

Smoked Salmon Mousse with Crackers Mushroom Puff Pastry

Hummus with Pita Chips Vegetable Spring Rolls

Imported Cheese and Cracker Display Stuffed Mushrooms

Caprese Skewers Crispy Asparagus with Asiago Cheese

Watermelon and Cheese Skewer with Balsamic Coconut Shrimp with Sweet Thai Chili Sauce

Cucumber Hummus Bites (Vegan) Chicken Flautas

CeVIChQ Bar (Appetizer 1 & Il only; counts as two Beef Wellington Bites (Appetizer 11 & 1l only)

selections)

cl ic Deviled E " er 118 11l onl Grilled Cheese with Roasted Tomato Basil Bisque
assic Deviled £ggs (Appetizer only) Soup Shooters (Appetizer Il & 11l only)

Mini Cuban Sandwich (Appetizer 11 & 11l only) Bacon-Wrapped Prawns (Appetizer Il & Ill only)

Mini Muffuletta Sandwich (Appetizer Il & 1l only) Chicken Wings (Appetizer 11 & I1l only)

Shrimp Cocktail (Appetizer Il & 11l only) Million Dollar Bacon (Appetizer Il & 111 only)

Grazing Table (Appetizer Il only; counts as five selections.) Potato and Cheese Croquettes (Appetizer Il & Il only)

APPETIZERS ONLY LT

BUFFET STYLE SERVICE

Listed menu pricesdoes not include 20% service charge, tax, or delivery.
Pricing is based on 25 guests or greater. Events with less than 25 guests will
incur a neminal fee of $10/person. Forpassed appetizers, add $5/person.




DETAILS

IMPORTANT THINGS TO NOTE

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.

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

Should you opt for waitstaff, a banquet captain will be on-site the entire duration of your event to manage the meal
services. The team member will be your personal point of contact during the event and they are there to serve you.
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 $500 minimum on catering orders.



