
 
 

Linda Omura the chef/owner of Cherry Tree Catering 
517-881-6797 

www.cherrytreecatering.com
 

Wedding Menu  
Buffet Style or Served Style 

 
All packages include the following: 

 
Free delivery, setup and unlimited consultations upon booking. 

Drinks included at no charge.  Choose three, includes coffee, decaf, 
fresh brewed tea, punch or lemonade or specialty drink. 

 
Hors d’oeuvres table with Cascading Fruit and Cheese Display, 

Brie wrapped in Puff Pastry surrounded with strawberries, 
Goat Cheese Terrain or other cheese choice. 

 
 

Our professional uniformed staff will be on hand during your event. 
We will cut and serve your wedding cake for you. 

 
 

Main Courses 
 

• Chicken Piccata with lemon caper sauce 
 
• Pecan Chicken with orange marmalade sauce 

 
• Proscuitto Wrapped Chicken Stuffed Breast with 

herbs, cheese, roasted red peppers and spinach 

• Teriyaki Flank Steak marinated in ginger soy barbecue sauce 
and seared 

• London Broil marinated flank steak sliced with red wine sauce 

http://www.cherrytreecatering.com/


• Herb crusted Roast Beef, in natural au-jus, with horseradish 
cream 

 
• Roasted Pork Loin stuffed with cranberry dressing and slow 

roasted 
 

• Shrimp and Scallops in creamy sour cream sauce 
 

• Baked Salmon with lemon and herbs 
 

• Hoisin Salmon with garlic, sesame  
 

• Cheese and Herbed Butter Crusted Cod 
  

• Salmon Wellington wrapped in puff pastry and served with 
hollandaise sauce 

• Beef Wellington wrapped in puff pastry and served with 
hollandaise sauce 

• Seafood Newburg with Shrimp and Crab 

• Combo of Grilled Beef Tenderloin Kabobs and Grilled 
Chicken Kabobs 

• Grilled Lamb Kabobs and Grilled Chicken Kabobs 

• Petite Filet Mignon and Chicken Combination 

• Petite Filet Mignon and Hoisin Salmon Combination 

• Crepes layered with Broccoli, Carrots, Red Peppers and  
Tarragon Cream Sauce 

• Mushroom Fettuccine in Cream Sauce 

• Penne a la Vodka Cream Sauce, spicy sausage, tomato, basil 

• Pesto Pasta with basil, nuts, olive oil, garlic 

• Stuffed Shells with Ricotta, Spinach and Marinara Sauce 

• Vegetable Lasagna 

 



 

Sides  
 

Baked Potatoes with sour cream, butter, green onions, bacon, cheese 
Mashed Potatoes 

Garlic Mashed Potatoes 
Rosemary Garlic Red Skin Potatoes 

Scalloped Potatoes 
Wild Rice with Pecans and Cranberries 

Fried Rice with Bacon, Carrots, green peppers, green onions 
Lemon Rice 

 

Vegetables  
Asparagus with lemon cream sauce 

Asparagus w/ cherry tomatoes 
Broccoli with cheese sauce 
Green Beans Almondine 

Roasted Seasonal Vegetables with fresh herbs 
Sautéed Mushrooms 

Zucchini roasted or sauteed 
 

Salads 
 

Pear and Walnut Salad on Mixed Greens with light citrus dressing 
Dried Cranberries, Pecans, Red Onions on Mixed Greens with balsamic 

vinaigrette 
Strawberries, Almonds, Red Onions, Croissant Croutons on Mixed 

Greens with strawberry balsamic vinaigrette 
Greek Salad with Mixed Greens, Feta, Tomato, Cucumber, Red Onion, 

Beets, Green Peppers 
Cacik: Salad of Fresh Cucumbers, Yogurt, Mint, & Lemon 

Asian Salad with Mixed Greens, Mandarin Oranges, Almonds, Chinese 
Noodles, Green Onions and Sesame Vinaigrette 

House Salad with Homemade Croutons, Cheese, Tomatoes, Red 
Onions, Green Pepper and assorted dressings 

Spinach Salad w/ Fresh Strawberries & Sweet Poppy light balsamic 
vinaigrette (seasonal) 

Spinach Salad w/ Mandarin Oranges & Sweet Poppy Seed Dressing  
Caprese Salad with Mozzarella, Tomato & Basil Oil 

 
 
 



 
 
 

Pasta Action Station  
Watch your dinner being prepared right before your eyes! 

Rotini or Penne or Spaghetti 
Alfredo Sauce 

chunky Marinara Sauce 
Sauteed in olive oil with your choice of the following 

Parmesan cheese 
real bacon bits 

diced ham 
black olives 

broccoli  
red & green pepper 

onions 
sausage 
chicken 

mushrooms 
 

Buffet 1 server for every 25 guests 
Table service 1 server for every 16 guests 

 
Bar Service available 

 
Rental arrangement and delivery charges from rental company to be 

determined based on location and needs of bridal party. 
 
 

Contact Linda Omura 
Cherry Tree Catering 

517-881-6797 
 
 
 
 
 
 
 


