
 
Linda Omura the chef/owner of Cherry Tree Catering 

517-881-6797 
www.cherrytreecatering.com

Graduation Menu 2010 

Congratulations Graduate Menu 

Choice of 2 Hors d’oeuvres or Salads 
Crab Stuffed Mushroom Caps  

Mini Quiche  
Sweet & Sour Meatballs  
Cocktail Franks in Pastry  

  Spanakopita Rolls  
Vegetarian Pizza  

Spinach and Artichoke Dip with Homemade Tortillas  
Domestic Cheese Platter and Crackers  

Pretzel Salad with Jello, Strawberries and Cream  
Greek Pasta Salad  

Asian Salad with Mandarin Oranges and Chinese Noodles 
Tortellini Salad  

Vegetables and Dip  
Marinated Fresh Roasted Vegetables 

Homemade Guacamole, Salsa and Chips 

Choice of 1 
Chicken Salad Sandwiches on Croissant, Barbecued Pork with Rolls, Assorted Deli 

Meat Sandwiches, Tea Sandwiches, Sloppy Joes, Italian Beef with Rolls, Shrimp with 
Dip, Antipasto Platter, Mexican Chicken & Cheese Quesadillas with Guacamole 

Includes 
Fresh Fruit Display with 1 or 2 Small Chocolate Fountains 

Pretzels and Cookies for Dipping 
(large chocolate fountain is extra) 

or 

Choice of Cake (Lemon with Cream Cheese Frosting, Strawberry Shortcake, 
Chocolate Praline, Cheesecake with Pecan Caramel Sauce) and  

MSU Dairy Store Ice Cream   
 

Coffee and Ice Tea or Lemonade or Punch 
Paper plates, plastic ware, cups for drinks 

 
 

http://www.cherrytreecatering.com/


 
 
 

Popular Family Barbecue  
Barbecued Chicken Breasts & Barbecued Pork Sandwiches 

 
Includes 3 sides:  Potato Salad or Pasta Salad 

Baked Beans or Corn on the Cob 
Cole Slaw or Salad 

 
Potato Chips & Dip or Tortilla Chips & Salsa 

 
Banana Pudding and Brownies 

 
Lemonade or Ice Tea 

 
Paper plates, plastic ware, cups for drinks 

 
 
 

Summer Barbecue  
Hamburgers  

with cheese, lettuce, tomatoes, and condiments 
Brats & Hot Dogs 

With onions and condiments 
 

Tossed Salad and  
Potato Salad and 
Fresh Fruit Salad 

 
Potato Chips & Dip or Tortilla Chips & Salsa 

 
Coffee and Ice Tea or Lemonade or Punch 
Paper plates, plastic ware, cups for drinks 

 
 

Mexican Fiesta 
Mexican Chicken Skewers Displayed in Pineapple 

 
Taco Salad with Beef, Cheddar Cheese, Lettuce, Onions, Green Peppers and Salsa 

Ranch Dressing 
 

Mexican Rice 
 

Tortilla Chips with Fresh Salsa and Guacamole and Spicy Refried Beans 
 

1 or 2 Small Chocolate Fountains with Fruit and Cookies and Pretzels 
(Large Chocolate Fountain is extra) 

 
Coffee and Ice Tea or Lemonade or Punch 

 
Paper plates, plastic ware, cups for drinks 

 



 
 

 
Asian Menu 
Chinese Salad  

Assorted greens, mandarin oranges, almonds, green onions 
and sesame dressing 

 
Asian Dumplings with Black Sesame Seeds and Wasabi Soy Sauce 

 
Linda’s Fried Rice 

 
Chicken Satay  

with Spicy Peanut Sauce 
 

Choice of Cake and Ice Cream or Chocolate Fountain and Fruit Display 
 

Coffee and Ice Tea or Lemonade or Punch 
 

Paper plates, plastic ware, cups for drinks 
 

 
Add on Lettuce Wraps with Spicy Peanut Noodles, 

Cucumbers, Green Onions  
  

add Assorted Sushi Roll Platter 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

Appetizer Platters                               Serves 25-30 with other appetizers

Italian Antipasto 
fresh mozzarella, tomatoes, grilled chicken, pesto tortellini, marinated mushrooms & 
artichoke hearts, olives & fresh Italian breads  

Asian Platter 
chicken dumplings, sesame noodles, teriyaki chicken, crunchy noodles, grilled 
asparagus, sugar snap peas, baby corn & red pepper with ginger-coconut dip & Asian 
sesame dip  
 

Middle Eastern Medley 
hummus, tomato-eggplant dip, couscous tabbouleh, mini felafel & pita  
 

Mexican Fiesta  
guacamole, salsa & black bean dips, chili cheese quesadillas, blue & yellow corn 
chips, sweet & hot peppers 
 

Domestic Fruit & Cheese 
wedge of brie, bite size havarti & cheddar, melon, strawberries, grapes & crackers 
 

Brie en Croute 
whole brie baked in puff pastry with orange glaze, garnished with Strawberries 
served with crackers  
 

Grilled Vegetable Crudités 
grilled vegetables including carrots, mushrooms, peppers & butternut squash with 
herb dip  
 

Crudités 
medley of dips with carrots, broccoli, asparagus, red peppers, snap peas & 
cauliflower  
 

Smoked Salmon Platter 
side of sliced Atlantic smoked salmon with chopped egg, cornichons, whipped cream 
cheese, capers, chopped Bermuda onion & mini pumpernickel breads 
 



Peppered Tenderloin Platter 
thinly sliced beef with fresh focaccia and horseradish cream sauce 
 

Salad Smorgasboard (serves 100) 
Shrimp Salad, Chicken Salad, Greek Bow Tie Pasta Salad, Chinese Almond Salad with 
Mandarin Oranges and Sesame Dressing 
 

Petite Sweets 
Chocolate Covered Cream Puffs with Strawberries and Ultimate Brownies  

 

 

Other Menu Suggestions  
Priced Per Person 
Minimum Order for 25 people  
 
Chicago Style Italian Beef Sandwiches 
Italian seasoning and thinly sliced, served with  
sweet peppers, and Rolls  
Barbecued Chicken Breasts  
Barbecued Pork Sandwiches  
Beef Teriyaki  
Chicken Wings  
Lasagna  
Chicken Parmigiana with Marinara Sauce  
Grilled Chicken Teriyaki  
Chicken Enchiladas 
Cheese & Chicken Quesadillas  
Chicken Satay with Thai Peanut Sauce (2/person)  
Lettuce Wraps with Spicy Peanut Noodles  
Chicken, Cucumbers, Green Onions  
Cheesy Potatoes  
Bow Tie Pasta with Ham & Peas in a Creamy Parmesan Sauce  
Fried Rice with Bacon, Green Peppers, Carrots, Green onions  
Baked Beans 
Corn on the Cob  



Corn & Rice Salad with tomatoes, $3.00  
Onions, cilantro, green peppers,  
And Italian vinaigrette  
Taco Salad $4.50  
with Guacamole, Salsa, Sour Cream  
Caesar Salad $3.00  
Greek Salad $3.00  
Cole Slaw $2.50  
Chinese Salad with Mandarin Oranges, Almonds, &  
Green Onions in a Sesame Dressing $3.50 
Vegetarian Pizza $2.50  
Pasta Salad $2.00  
Potato Salad $2.00  
Praline Chocolate Cake $2.50  
Pretzel Salad with Jello, Strawberries and Cream $2.00  
Strawberry Trifle $3.00  
Linda’s Famous Banana Pudding $2.50  
Ultimate Brownies $2.00  
Chocolate Covered Cream Puffs with Strawberries $2.00  
Ice Cream Sundaes  
with hot fudge, caramel, nuts, strawberries,  
whipped cream $3.00 
Chocolate Fountain with Strawberries, Pineapples, pretzels & Cookies $4.00  

* Health Dept Licensing and Liability Insurance require that only Cherry 
Tree Catering Food may be used at events Catered by Cherry Tree Catering 

with the exception of cakes.* 

Delivery Charge $35.00 

Pick up available 

Events with Delivery but no servers 5% service charge 

Service Charge for events held at Okemos Community Church is 10% 

Service Charge for events at other venues is 20% depending on venue and services 
needed. 

 
CALL LINDA OMURA  881-6797                                                 

 
www.cherrytreecatering.com 


