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HOLIDAY FEAST

$28.95/PERSON

DROP OFF “TO GO” VALUE MENU

APPETIZERS

Charcuterie Platter & Chef’'s Seasonal Fruit Platter

SALAD

Seasonal Mixed Green Salad with Dressings

ENTREE
Hand-Carved Herb-Roasted Turkey & Honey-Baked
Ham

SIDES

Garlic Mashed Potatoes
Roasted Carrots with Apricot Glaze
Assorted Rolls & Butter

HOLIDAY FEAST

DROP.OFF “TO GO” VALUE MENU

$28.95/PERSON

ADD ON DESSERT

$3.95/PERSON
Cheesecake or Apple Pie

ADD ON BEVERAGES

$2.95/PERSON
Assorted Sodas, Bottled Iced Teas & Bottled Water

CateringByCuttingEdge.com
909-584-5777

All itéms are dropped off in disposable pans with disposable chafer setups.
High-grade disposable plates and cutlery are included. Listed menu price does
not include 20% service charge, tax, or delivery.




HOLIDAY FEAST

CLASSIC MENU

Buffet Style Service (Family or Plated Style Service Upgrade Available)

APPETIZERS SIDES
CHOICE OF TWO CHOICE OF TWO
(See Appetizer List)

Garlic & Chive Mashed Potatoes
Homestyle Mac ‘n Cheese
SALAD Rice Pilaf
Deluxe House Salad with Assortment of Dressings Green Bean Casserole
Balsamic-Glazed Carrots
Roasted Vegetable Medley

ENTREE
CHOICE OF ONE INCLUDES
Classic Cornbread Stuffing
Hand-Carved Herb-Roasted Turkey & Honey-Baked Homestyle Cranberry Sauce
Ham Assorted Rolls & Whipped Butter
Chicken Piccata
Chicken breast cutlets coated with seasonal flour,
browned, and served with citrus piccata sauce & D ESSE RT
capers
Chicken Marsala CHOICE OF ONE
Chicken breast cutlets topped with a mushroom & . )
marsala wine sauce Pumpklp pie
Apple Pie
New York Cheesecake with Berries
BEVERAGES
Fresh-Brewed Tropical Iced Tea
Lemonade
lce Water

Add coffee & tea service for $3/person
Add hot chocolate & spiced cider for $2.50/person

INCLUDED SERVICES

FULL CHINA SERVICE BUFFET LINENS

Real china, glassware, champagne flutes, & silverware Black buffet linens

ALL STAFFING BEVERAGE BAR

Including a service manager Stays open for 1 hour after dinner service

() ingByC ingEdge.
HOLIDAY FEAST  Sosingeycuinocdsecon

CLASSIC MENU

$39.95/PERSON

Family style upcharge is S15/person, plated style upcharge is S10/person, an
additional entree is S10/person. Additional premium entree selections are
available upen request."Listed menu price does not include 20% service charge,
tax, delivery, or an on-site portable kitchen. Pricing is based on 50 guests or
greater. Events with less than 50 guests will incur a nominal fee.




HOLIDAY FEAST

DELUXE MENU

$49.95/PERSON

Buffet Style Service (Family or Plated Style Service Upgrade Available)

APPETIZERS

CHOICE OF THREE
(See Appetizer List)

SALAD

Roquefort Pear Salad with Cranberry Champagne
Vinaigrette

ENTREES

CHOICE OF TWO

Herb-Roasted Whiskey-Glazed Chicken with
Caramelized Apples

Roasted Brisket with Onion Gravy

Bacon-Wrapped Pork with Apricot Cranberry Glaze

Salmon with Lemon Dill Beurre Blanc or Chipotle
Cranberry Glaze

Marinated Tri-Tip with Mushroom Garlic Gravy

Stuffed Italian Chicken
Sun-dried tomatoes, spinach, & mozzarella

Stuffed Chicken Cordon Bleu
Mushrooms, smoked ham & bacon, topped with
Swiss cheese, hollandaise sauce & fresh dill

Hand-Carved Herb-Roasted Turkey & Honey-Baked
Ham

INCLUDED SERVICES

FULL CHINA SERVICE
Real china, glassware, champagne flutes, & silverware

ALL STAFFING
Including a service manager

HOLIDZ

DELUXE MENU

$49.95/PERSON

FEAST

SIDES

CHOICE OF TWO

Candied Yam Puree with Marshmallow Brulée
Garlic & Chive Mashed Potatoes

Potato Leek Gratin

Herb-Roasted Baby Red Potatoes

Spiced Butternut Squash

Herbed Saffron Rice

Wild Rice Pilaf with Mushrooms

CHOICE OF ONE

Roasted Cauliflower

Roasted Vegetable Medley

Sautéed Haricot Vert Green Beans
Roasted Rainbow Carrots

Parmesan Garlic Roasted Asparagus
Green Bean Casserole

BREAD

Assorted Rolls & Whipped Butter

DESSERT

New York Cheesecake with Fresh Berries
Chocolate Cake

BEVERAGES

Regular & Decaf Coffee

Herbal Teas

Fresh-Brewed Tropical Iced Tea
Lemonade

Hot Chocolate

Spiced Cider

Assorted Sodas

lce Water

BUFFET LINENS
Black buffet linens

BEVERAGE BAR
Stays open for 1 hour after dinner service

CateringByCuttingEdge.com
909-584-5777

Family style upcharge is S15/person, plated style upcharge is S10/person, an
additional entree is S10/person. Additional premium entree selections are
available upen request."Listed menu price does not include 20% service charge,
tax, delivery, or an on-site portable kitchen. Pricing is based on 50 guests or
greater. Events with less than 50 guests will incur a nominal fee.




HOLIDAY FEAST

GRAND MENU

$69.95/PERSON

Buffet Style Service (Family or Plated Style Service Upgrade Available)

APPETIZERS

CHOICE OF FIVE
(See Appetizer List)

SALAD

Holiday Field Green Salad with Vinaigrette Dressing

SOuUP

CHOICE OF ONE

Ginger Butternut Squash
Roasted Tomato
Winter Vegetable Soup

ENTREES

CHOICE OF TWO

Pepper & Herb-Crusted Prime Rib Roast Carving
Station

Bacon-Wrapped Pork Loin with Apricot Cranberry
Glaze

Cabernet Braised Short Ribs

Grand Fried Turkey

Salmon with Cranberry Citrus Glaze

Bacon-Wrapped Mozzarella & Mushroom Stuffed
Chicken with Creamy Basil Pesto Sauce

Cranberry & Ricotta Stuffed Chicken

INCLUDED SERVICES

FULL CHINA SERVICE
Real china, glassware, champagne flutes, & silverware

ALL STAFFING
Including a service manager

HOLIDZ

GRAND MENU

$69.95/PERSON

FEAST

SIDES

CHOICE OF TWO

Spiced Butternut Squash

Garlic Herb-Roasted Red Potatoes

Havarti Dill Garlic Mashed Potatoes

Homestyle Scalloped Potatoes with Bacon &
Onions

Candied Yam Purée with Marshmallow Brulée

Potato Leek Gratin

Wild Rice Pilaf with Mushrooms

CHOICE OF ONE

Haricots Verts with Wild Mushrooms & Shallots
Balsamic Glazed Baby Carrots

Caramelized Brussels Sprouts with Bacon
Green Bean & Cremini Casserole

Roasted Vegetable Medley

BREAD

Rustic Homemade Rolls & Whipped Butter

DESSERT

Deep Dish Winter Berry Pie with Walnut Granola
Crumble

Apple Cranberry Pie

Chocolate Cake

BEVERAGES

Regular & Decaf Coffee

Herbal Teas

Fresh-Brewed Tropical Iced Tea
Lemonade

Hot Chocolate

Spiced Cider

Assorted Sodas

lce Water

BUFFET LINENS
Black buffet linens

BEVERAGE BAR
Stays open for 1 hour after dinner service

CateringByCuttingEdge.com
909-584-5777

Family style upcharge is S15/person, plated style upcharge is S10/person, an
additional entree is S10/person. Additional premium entree selections are
available upen request."Listed menu price does not include 20% service charge,
tax, delivery, or an on-site portable kitchen. Pricing is based on 50 guests or
greater. Events with less than 50 guests will incur a nominal fee.




HOLIDAY FEAST

APPETIZERS

APPETIZER SELECTIONS

Seasonal Fruit Platters (Vegan)

Chef’'s Cranberry Baked Brie with Crostini
Sweet & Slightly Spicy Meatballs
Assorted Petite Quiche

Stuffed Mushrooms

Charcuterie Platter (Counts as 2 selections)
Cheese, smoked meats, pickles, olives, tapenades

Fried Ravioli with Marinara Sauce
Caprese Skewers with Cranberry Balsamic Drizzle

PREMIUM APPETIZER SELECTIONS

Loaded Cheeseball Bites with Artisan Crackers
Coconut Shrimp with Sweet Chili Sauce
Chicken Empanadas with Chipotle Sauce
Bruschetta with Crostini

Chicken Wings

Cucumber Hummus Bites (Vegan)

Mushroom Puffs

Vegetable Spring Rolls with Sweet Chili Sauce

Available with the Grand Holiday Feast, or as an upgrade to other menus for $3/person

Shrimp Cocktail with House Cocktail Sauce

Beef Wellington Bites with Bearnaise Drizzle

Petite Lump Crab Cakes with Spicy Aioli

Spinach, Artichoke & Crab Dip with House Pita
Chips

Crab Cake Bites with Lemon Dill Sauce

Crab-Stuffed Mushrooms

Crab-Stuffed Risotto Balls with Spicy Remoulade
Crispy Asparagus with Asiago Cheese

Mission Dollar Bacon

Shrimp Ceviche

Smoked Salmon Mousse

READY TO ORDER?

CALL TODAY

SO 584 -/




