
CEDAR RAPIDS, IOWA
WWW.CHROMEHORSESALOON.COM

Site Description
Jersey’s is located at 5761 C Street SW. Cedar Rapids, IA. Maps for out-
of-town visitors are available on our website at jerseyscr.com.

Site Amenities
We can reserve a portion of the main floor for your event, and it can be
tailored to your needs. We also offer the complete restaurant with larg-
er guest counts and will be closed to the public.

Menu Planning
Food decisions must be made at least one week prior to your event and
entrée counts must be made 72 hours prior to the event. Once counts 
are provided to Jersey’s, food will be prepared for the number given 
and your party will be charged for that number even if your party has 
no-shows. Food prepared and not consumed may be boxed and taken 
home. *All parties are subject to a 7% sales tax and 20% gratuity. Prices 
are subject to change from booking to the time of the event.

Bar Planning
You must decide whether you would like beverages on a tab or whether
your guests will pay on a cash-and-carry basis. We also can create a
beverage limit for your party.

Catering Off Site or Pickup is available.
We offer full setup, drop-off and pickup for all your needs.

General Information

CALL US TODAY 319.499.0751

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry 
or shellfish reduces the risk of foodborne illness. Individuals with certain health conditions 

may be at higher risk if these foods are consumed raw or uncooked.

We can help you create the perfect menu for any event!

For all questions, please contact Derek, Our goal is to make your 
event fun and worry free. Email: derekc1971.dc@gmail.com

www.jerseyscr.com



Meat (Ham, Turkey & Roast Beef) Trays
Served with cocktail buns.
Small (20 People) .............................................................................................$96.50
Medium (40 People) ......................................................................................$136.50
Large (60 People) ...........................................................................................$176.50

Cheese (Cheddar, Swiss & Pepperjack) & Cracker Trays
Small (20 People) .............................................................................................$76.50
Medium (40 People) ......................................................................................$121.50
Large (60 People) ...........................................................................................$151.50

Vegetable Trays
Carrots, celery, cauliflower, broccoli, green olives, radishes, green peppers, cucum    
bers and cherry tomatoes served with ranch unless otherwise requested.
Small (20 People) .............................................................................................$66.50
Medium (40 People) ........................................................................................$96.50
Large (60 People) ...........................................................................................$136.50

Fruit Platter
Pineapple, grapes, cantaloupe, honeydew and strawberries 
(some items seasonal). Served with fruit dip.
Small (20 People) .............................................................................................$86.50
Medium (40 People) ......................................................................................$121.50
Large (60 People) ...........................................................................................$151.50

Creamy Spinach Artichoke Dip Platter
Served with tortilla chips.
Small (20 People) ............................................................................................$69.50 
Medium (40 People) .....................................................................................$109.50 
Large (60 People) ..........................................................................................$149.50 

Meatballs 
Tender meatballs cooked in portabella mushroom sauce. 
One chafing pan holds 10 lbs. (appx. 110 ct.) .........................................$15.50/ lbs. 

Little Smokies 
Served with our Special BBQ Sauce. 
One chafing pan holds 10 lbs. (appx. 400 ct.) .........................................$15.50/ lbs. 

Chicken Wings 
Deep fried naked chicken wings. 
One chafing pan holds 8 lbs. (appx. 70-80 ct.) ........................................$15.75/ lbs. 

Chicken Tenders
Tender chicken strips deep fried until golden brown. 
One chafing pan holds 8 lbs. (appx. 60-65 ct.) ........................................$15.75/ lbs. 

Beer Battered Onion Rings
Breaded onion rings battered and fried to a golden brown. 
One chafing pan holds 6 lbs. ...................................................................$14.25/ lbs. 

Cheese Curds
Lightly breaded curd cheese nuggets. 
One chafing pan holds 10 lbs. (appx. 200 ct.) .........................................$15.50/ lbs. 

Fried Pickle Chips
Dill pickle spears with lightly coated seasoned breading. 
One chafing pan holds 8 lbs. (appx. 128 ct.) ...........................................$13.75/ lbs. 

All items are served in chafing pans that will feed between 15 and 20 people.
Items are served with sauces of your choice. Prices do not include tax or 20% gratuity.

Appetizers Menu Guide
Minimum group of 20 guests. Please order 1 week prior to your event.

* Chicken Tortilla or Soup of the Day! 
* Mixed salad with diced tomatoes, croutons, mixed cheese, diced ham, diced onions, diced 

peppers and 3 types of dressings.

〈 Soup N’ Salad Buffet   $14.95 〉

* Includes ground beef and shredded chicken, lettuce, diced tomatoes, diced 
onions, mixed cheese, refried beans, hard shells & soft shells, tortilla chips, salsa 

and sour cream.

〈 Taco Bar   $14.45 〉

Please contact us for any special request and ideas, we will gladly cost items out and assure 
you of a great event. Our talented chefs are very creative. 

〈 Special Dinner Buffet 〉

*Prime Rib 8oz cut ....................................................................................... Market Price 
*Bbq Ribs, Half Rack .................................................................................... Market Price 

Entrée Side Choices 
Choose One: Wild Rice, Baked Pot, Garlic Mashed and Party Potatoes.

Choose One: Buttered Corn, Medley Mix, and Green Beans.
All Entrée Buffets are served with Cole Slaw and Dinner rolls with butter. 

〈 Two Meat Dinner Buffet   25.95 〉
One Meat Buffet (Prices Listed Below) 
*Grilled Chicken Breast with Chardonnay Sauce .............................. $18.95 per /person 
*BBQ Grilled Chicken Breast ............................................................. $18.95 per /person 
*Fried Chicken, two pieces per person ............................................. $15.95 per /person 
*Oven Roasted Pork lion with herb cream sauce ............................. $17.95 per /person 
*Homemade Meatloaf ..................................................................... $17.45 per /person 
*Oven Baked Lasagna ....................................................................... $18.45 per /person

* White, wheat or sourdough bread with ham, turkey or roast beef, with choice of Swiss, 
American, or cheddar chesse. Served with pot chips, cookie and fruit.

〈 Sack Lunch   $11.95 〉

* Scrambled Eggs, Party Cheese Potatoes, Bacon, Sausage Links, Biscuits, Gravy 
and Cinnamon Rolls.

〈 Breakfast Buffet   $13.95 〉

Coffee and Juice .............................................................................................. Menu Price

〈 Add a Dessert 〉
add one item below to a meal for only $3.95 per / person 

Cheesecake, Apple Pie, Black Forest Cherry Cake or a Brownie.




