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Breakfast
Fresh seasonal fruit & berry salad, Assortment of 
homemade pastries, Orange Juice, fresh roasted coffee  
& flavored hot tea

Classic Continental ....................................$9.00

Belgian Waffles, Buttermilk, Blueberry, & Chocolate 
Chip Pancakes. Toppings: Butter, Whipped Cream, Syrup, 
Bananas Foster Style, Strawberry Sauce. Orange Juice,
Fresh roasted coffee & flavored hot tea 

Pancake & Waffle Buffet .........................$12.00

Yogurt with homemade granola, Fresh cut fruit, orange 
juice, Fresh roasted coffee & flavored hot tea 

Healthy Beginnings .....................................$9.00

(25 guest minimum) Scrambled Eggs, Double Smoked 
Bacon, country Sausage Links & Patties, Crispy  
Hash-Brown Potatoes, Choice of: Pancakes, Belgian 
Waffles, or French Toast, Mini Danish Pastries. Orange 
juice, Fresh roasted coffee & flavored hot tea

Add Fresh Fruit -$2.75 per person
Add Homemade Biscuits & Gravy -$3.25 per person

Club Breakfast Buffet .............................$14.00

(25 guest minimum) Can be added to any breakfast for an
additional $75.00 per 25 guests

Chef Attended Omelet Station 

All prices subject to 20% service fee and 6% sales tax.
Prices subject to change
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Luncheons

Hand-cut chicken tenders, coated in our seasoned 
cracker meal breading & fried until golden brown. 
Wrapped in a freshly pressed tortilla with shredded 
cheddar, lettuce & diced tomato

Chicken Tender Wrap ...............................$11.00

Fried, blackened or grilled. Served on a tortilla with a 
side of lettuce, tomatoes, cheese, salsa and sour cream. 

 Fish Tacos.....................................................$10.00

beef tenderloin tips, lettuce, tomato, avocado, cheddar 
jack cheese & chipotle aioli

Chipotle Beef Wrap ...................................$10.50

1/3 pound of freshly ground choice beef, lightly 
seasoned and grilled on top of a brioche bun with 
lettuce, tomato, onion & pickle spear

Clubhouse Burger .......................................$9.50

Slow roasted prime rib, thinly sliced & stacked on a 
toasted hoagie roll with creamy peppercorn sauce & 
provolone cheese. Served with a side of au jus

French Dip ...................................................$12.00

Sauteed mixed vegeatbles topped with feta cheese, 
spring greens & roasted red pepper aioli on a grilled pita 

Vegetable pita................................................$9.50

Choice of smoked Black Forest ham, roasted turkey, 
pesto chicken salad, egg salad or roast beef, served 
on your choice of bread or croissant. Paired with your 
choice of soup

Half Sandwich & Soup .................................$9.50
Fresh spring mix and Romaine lettuce, diced cucumber, 
Kalamata olives, Roma tomatoes, diced red onion,
Feta cheese, fried chick peas, sliced pepperoncini & herb 
vinaigrette

Greek Salad .................................................$11.00

Baby spinach, dried cranberries, candied pecans and 
diced red onion

Grilled Chicken Spinach Salad ...............$10.00

Heart & heart greens with sliced ham & turkey, bacon, 
tomatoes, cucumbers, red onion, carrot, Monterey jack
cheese & croutons

Chef Salad  ..................................................$12.00

Add: Chicken $4, Salmon Filet $5, Shrimp $7 
salads do not include a side

Wraps & burgers served with fries, sweet potato fries, 
onion rings, potato salad, cottage cheese, or fruit 
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Buffets

Create your own deli sandwich with assorted breads, 
meats, & sliced domestic cheeses. Accompanied by cole 
slaw, potato salad, chips, & freshly baked cookies

Corner Deli Buffet  ...................................$15.00

Meat lasagna, eggplant parmesan, penne pasta with 
classic Alfredo, mixed green salad with dressings, 
ratatouille, warm garlic breadsticks & tiramisu

Taste of Italy Buffet .................................$18.00

Fajita beef & chicken with sautéed onions & bell peppers. 
Served with tortillas, homemade guacamole, salsa, sour 
cream & cheese. Accompanied by Spanish rice, refried 
beans, tortilla soup, & sopapillas with cinnamon sugar

Tex– Mex Buffet .........................................$19.00

Burgers, hot dogs, & bratwurst. Accompanied by cole 
slaw, potato salad, baked beans, chips & apple pie

All American Cook Out .............................$15.00
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Pulled pork, marinated chicken breast, & brisket 
sandwiches. Accompanied by cole slaw, potato salad, 
baked beans, chips, & freshly baked brownies

Clubhouse BBQ Grill Buffet ...................$18.00

(25 guest Minimum) Assorted homemade pizzas, mixed 
green salad with dressing, warm garlic breadsticks, & 
freshly baked cookies           Add Pasta, or Lasagna $4

Pizza Buffet ................................................$15.00

lamb & chicken gyro meat, pita pockets, sauteed peppers 
& onions, chopped romaine, diced tomatoes, diced onions, 
diced cucumbers & feta cheese. Served with tzatziki 
sauce, Greek orzo salad, tabbouleh & roasted sweet 
potatoes. Classic baklava for dessert 

Gyro Buffet...................................... ..........$15.00

choice of: spring mix, romaine, iceberg, spinach 
pick three: shrimp, salmon, chicken, or beef tips
toppings: tomato, carrot, cucumber, black olive, 
kalamata olive, pepperoncini, roasted pepper, mushroom, 
roasted corn, bacon, avocado, pecans, croutons, 
cheddar jack, feta, shredded mozzarella, blue cheese & 
parmesan
pick three: ranch, italian, creamy parmesan, blue cheese, 
raspberry vinaigrette, french, champagne vinaigrette, 
thousand island, caesar 

build your own salad..................................$15.00

Choose: 1 protein, 1 salad, 1 starch, 1 vegetable, 1 
dessert 
served with homemade soft white rolls

proteins 

Chicken Marsala …..........................................................$19.00
Chicken Piccata …............................................................$19.00
Grilled pork chop …........................................................$20.00
Roasted pork loin….........................................................$20.00
Chicken Parmesan….........................................................$21.00
Italian stuffed airline chicken breast .......................$22.00
Spinach, roasted reds, & feta stuffed pork loin…...$23.00
Sliced Strip Steak …........................................................$24.00
Prime rib of beef …...........................................................$27.00

Salads 
Garden fresh mixed greens with homemade dressings
Caesar salad
Greek style salad …...................................................add $1.50
Fresh fruit …...............................................................add $2.25

Starches
Buttermilk mashed potatoes
Roasted garlic mashed potatoes
Mixed grains rice pilaf
Parmesan risotto
Mashed Sweet Potatoes
Dauphinoise potatoes

Vegetables 
Sautéed green beans w/ garlic & bacon
Steamed or grilled asparagus
Sautéed mixed vegetables
Candied carrots
Buttered sweet corn
Buttered broccolini

Dessert 
Bread pudding
Fruit cobbler: apple, peach, or blueberry
Cheesecake: traditional, chocolate, raspberry, marble
cupcakes: chocolate, vanilla, red velvet 

Add-ons 
Extra vegetable ….............................................................$2.50 
Extra starch …...................................................................$2.75 
Extra dessert ….................................................................$3.00 
Extra protein .....................................................................$6.00 

(prices may vary depending on selection)

Build your own buffet

Due to limited space, Buffets are not recommended for seated events with more than 150 guests 
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Business Meeting Menu

Fresh Roasted Coffee & hot tea ............................$1.25   per person

Hot Beverage Station 

Morning or Afternoon Break

Add hot cocoa & hot cider packets  .......................$2.25   per packet

Bottled Water  ........................................................ ...$2.50   per bottle

Canned Soda  ....................................................................$2.50   per can 

Assorted Fruit Juices  ....................................................$2.00   per can 

Popcorn ........................................................................$1.00 per person

Candy Bar .......................................................................... $1.25 per bar

Cookies   ....................................................................... $1.25 per cookie 

Pastries   ........................................................................$1.50 per pastry

Yogurt   ......................................................................... $1.50 per person

Whole Fruit   ............................................................... $1.50 per person

Vegetable Tray   ......................................................... $2.00 per person

Pretzels ...................................................................... $2.00 per person

Tortilla Chips and Salsa   ........................................ $2.00 per person

Krispy Treats  ................................................................ $2.00 per treat

Muffins   ........................................................................ $2.50 per muffin  

Bagels and Cream Cheese........................................ $2.50 per person

Energy Bars    ...................................................................  $2.50 per bar

Snack Mix   ................................................................... $2.50 per person

Fresh Fruit Platter   ................................................  $3.00 per person

All prices subject to 20% service fee and 6% sales tax.
Prices subject to change
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All prices subject to 20% service fee and 6% sales tax.
Prices subject to change

Fresh mozzarella, salami, pepperoni, artichoke hearts, 
cherry tomatoes & Kalamata olives

Antipasto Skewers ......................................$3.00

Served with assorted cheese & crackers

Artisan Cheese Platter ..............................$4.50

All prices are per person
Serving size: 2 per person

Hors D’oeuvres

handmade eggrolls served with chipotle aioli 

BBQ Chicken, Smoked Ham  
& Cheddar Eggrolls  ...................................$3.00

stuffed with italian sausage, cheddar & peppers 

Baked Wonton Cups .....................................$2.50

Boursin cheese stuffed

Boursin Stuffed Mushrooms .....................$2.50

crab, red pepper, carrot, green onion & cream cheese 
Served with soy sauce & wasabi

California Rolls ..........................................$3.50

Toasted crostini, roma tomatoes, garlic, fresh basil, 
balsamic reduction

Classic Bruschetta .....................................$2.50

served with BBq, buffalo & ranch

Crispy Chicken Wings ..................................$3.00

assorted fruit

Fresh Fruit Platter .....................................$3.00

Sliced, marinated and grilled vegetables & raw 
vegetables with ranch dressing 

Grilled & Raw Crudité Platter .................$3.00

Marinated & charbroiled

Grilled Beef & Vegetable Kabob ..............$3.50

Choose from Swedish Style with dill sauce or Italian 
with marinara

Homemade Meatballs ..................................$3.00

Served with grilled pita chips 

Hummus ...........................................................$2.00

Applewood smoked bacon, romaine tomatoes, & garlic 
aioli on homemade soft rolls

Mini BLT’S .......................................................$3.00

shiitake duxelle, beef tenderloin & puff pastry 

Mini Beef Wellingtons ................................$3.50

mild italian sausage 

Sausage Stuffed Mushrooms .................... $2.50

Homemade soft rolls With Dijon mustard & horseradish 
sour cream

Slow Roasted Pork Loin .............................$3.50

Served with fried pita chips 

Spinach & Artichoke Dip .............................$3.00

Smoked turkey breast & Black Forest ham on homemade 
soft rolls

Tea Sandwiches ............................................$3.00

Tossed in sweet chili

Tempura Fried Shrimp ..................................$4.00

Hand breaded & served with marinara

Toasted Provolone Triangles ...................$2.50

Served with cocktail sauce

Wild Gulf Shrimp Cocktail .........................$4.00

To insure compliance with all Board of Health Food Handling Regulations, food must be 
consumed on the premises at the contracted time. The removal of any food or beverage 

from the premise is prohibited by Hyperion Field Club.           
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All prices subject to 20% service fee and 6% sales tax.
Prices subject to change

choice top sirloin, seasoned with our own steak spice & 
chargrilled

Center Cut Top Sirloin 8 oz. ....................$22.00

12 ounce choice strip steak is seasoned with our own 
steak spice & chargrilled 

New York Strip Steak ................................$29.00Beef tenderloin, cut into a six ounce portion, seasoned 
with our steak spice & chargrilled

Filet Mignon  ...............................................$25.00

Plated Dinner 

Choice rib of beef, seasoned with our own prime rib 
seasoning, slow roasted & served with a side of creamy 
horseradish sauce

Prime Rib of Beef ........................................$27.00

Baby spinach, roasted red peppers & Feta cheese
stuffed bone-in pork chop 6oz..................$21.00

Grilled & served with a cabernet demi glace

Grilled Pork Chop 8 oz.  ...........................$22.00

A whole pork loin seared & roasted. Served with our 
cabernet demi glace (mushrooms, cherry tomatoes, & 
spinach in a red wine demi)

Roasted Pork Loin .....................................$20.00Ricotta, mozzarella, & parmesan cheeses hand rolled 
in a fresh pasta sheet & topped with our homemade 
marinara & shredded mozzarella cheese (no starch)

Three Cheese Manicotti ............................$17.00

Penne pasta tossed with artichokes, onions, cherry 
tomatoes, spinach, and mushrooms in a rich cream sauce 
& topped with shaved parmesan cheese (no sides)

Napa Valley Pasta ......................................$18.00

Sliced eggplant breaded in panko & Italian herbs,  
deep fried, topped with sliced Roma tomatoes, fresh 
mozzarella, fresh basil, then drizzled with sweet 
balsamic reduction

Eggplant Caprese ......................................$18.00

eight ounce bone-in chicken breast stuffed with a blend 
of boursin & cream cheese 

Italian Stuffed Chicken Breast ..............$22.00

Lemon pepper seasoned boneless, skinless chicken 
breast topped with roasted red pepper cream sauce

Lemon Pepper Chicken..............................$19.00
Boneless, skinless breast of chicken topped with melted 
fresh mozzarella, bruschetta tomatoes & balsamic 
reduction

Chicken Bruschetta ..................................$20.00

Boneless, skinless breast of chicken, lightly floured & 
quickly sautéed in butter then finished in the oven.
Topped with a light & tangy sauce made with capers, 
butter, white wine, & lemon juice

Chicken Picatta ..........................................$19.00

Boneless, skinless breast of chicken coated in our herb 
breading & flash fried then topped with our homemade 
marinara, & mozzarella cheese

Chicken Parmesan ......................................$21.00
boneless, skinless breast of chicken lightly floured & 
sautéed in olive oil, then finished with a Marsala wine 
demi glace with button mushrooms & garlic

Chicken Marsala ........................................$19.00

Fresh Atlantic salmon seared then topped with a 
spinach-mascarpone blend & panko breadcrumbs

Seared Salmon with  
Spinach & Mascarpone  .............................$23.00

pan seared Alaskan halibut encrusted with our 
macadamia nut-panko breading

Macadamia Encrusted Halibut ............... $28.00

Beef

Chicken

Seafood

Pork

All dinners include: house salad, starch, fresh vegetables, & freshly baked dinner rolls

Vegetarian

Truffle risotto ...........................................$18.00
mixed vegetables with creamy risotto topped with 
parmesan cheese & white truffle oil (no sides)

cedar plank salmon...................................$22.00
fresh atlantic salmon with smoked tomato butter on a 
cedar plank 

grilled mahi mahi.........................................$24.00
grilled & topped with mango salsa 

Sides 
Starches
Buttermilk mashed potatoes
Roasted garlic mashed 
potatoes
Mixed grains rice pilaf
Parmesan risotto
Mashed Sweet Potatoes
Dauphinoise potatoes

Vegetables 
Sautéed green beans w/ garlic & 
bacon
Steamed or grilled asparagus
Sautéed mixed vegetables
Candied carrots
Buttered sweet corn
Buttered broccolini
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All prices subject to 20% service fee and 6% sales tax.
Prices subject to change

Five ounce choice filet mignon chargrilled & paired 
with a seasoned & grilled chicken breast. Served with 
cabernet demi glace

Five ounce choice filet mignon chargrilled & paired with 
an airline chicken breast stuffed with a combination of 
boursin & cream cheese 

Filet Mignon  
& Italian Stuffed Chicken  ......................$35.00

Served with house salad, starch, vegetables, & homemade rolls with butter

Plated Duet Dinner

Five ounce choice filet mignon chargrilled & paired 
with a five ounce cold water lobster tail, topped with 
clarified butter & our own spice blend & Served with a 
side of warm clarified butter

Filet Mignon & 5 oz. Lobster Tail ...........$47.00

six ounce Choice top sirloin, grilled & paired with a 
marinated & grilled chicken breast

Sirloin & Chicken .......................................$28.00

Six ounce grilled choice top sirloin. paired with an 
airline chicken breast stuffed with a combination of 
boursin & cream cheese 

Sirloin & Italian Stuffed Chicken ..........$30.00

Six ounce choice top sirloin, grilled & paired with a five 
ounce pan seared Atlantic salmon

Sirloin & Salmon ........................................$30.00

Hotdog ..........................................................$10.00

Chicken Tenders .........................................$10.00

Each meal includes fries or fruit

Kids Meals
Macaroni & Cheese ....................................$10.00

Crème Brulee .............................................. $6.00

hot fudge Cake  .......................................... $6.00

Desserts

carrot cake................................................. $6.00
layered mousse............................................... $6.00 
chocolate & raspberry

Apple, Peach, or Blueberry

Fruit Crisp with ice cream........................ $6.00

Traditional, chocolate, Raspberry, marble, or red velvet
Homemade Cheesecake ............................. $6.00

Tiramisu ........................................................... $6.00

Caramel Salted Brownies, Krispy Treats, & Assorted 
Cookies

Mini Bite Display ............................................ $4.00

Dietary Needs, Allergies?
Hyperion Field Club would be more than happy to customize your menu for any dietary or allergy 

restricitons your guests may have. 

filet mignon & Salmon ..............................$36.00

Smore’s station.............................................. $4.00

Cupcakes......................................................... $2.00
chocolate, vanilla, or red velvet

five ounce choice filet mignon chargrilled & paired with 
a five ounce pan seared atlantic salmon

Filet Mignon  
& Grilled Chicken Breast .......................$32.00

All prices subject to 20% service fee and 6% sales tax.
Prices subject to change

Limit two dessert options per party

To insure compliance with all Board of Health Food Handling Regulations, food must be consumed on the premises at 

the contracted time. The removal of any food or beverage from the premise is prohibited by Hyperion Field Club.           

6



Hyperion Field Club | 7390 N.W. Beaver Drive | Johnston, Iowa 50131 | 515-278-4711 Ext. 114

All prices subject to 6% sales tax.
Prices subject to change

Well brands ............................starting at $4.75

Bar Services

LCD Projector, Screen, Extension Cord, Power Strip
LCD Package ...............................................$50.00

Projection Screen .....................................$20.00

Wireless Microphone ................................$10.00

Coat room Attendant ................................$50.00

Cake Cutting Fee .....................................$150.00

Bartender Fee ............................................$75.00

Meeting Needs

House Wine

call brands ..............................starting at $6.25

Premium Brands ......................starting at $6.75

Super Premium Brands ...........starting at $7.50

House brand: ck mondavi; cabernet,                       
chardonnay, merlot, pinot grigio &                
white zinfindal, stonecap riesling, canyon 
road pinot noir 

$22.00 per bottle/$5.25 per glass 

for a full list of available wines contact the event          
director 

Liquor

Domestic Keg Beer  .......................................$350

Champagne

Import/Specialty Keg Beer .......  Start at $450

Domestic Bottled Beer ...............................$3.50

Import Bottled Beer ....................................$4.50

Francois Montand Brut ......$32.00 per bottle
Other champagnes are available please ask Event 
Director for pricing information..

Beer

Non-Alcoholic Beverage Package  ...........$2.50 Host Bar prices, reflected above, are subject to 20% 
service fee and 6% sales tax. Cash Bar prices are 
inclusive of 20% service fee and 6% sales tax.

Non-Alcoholic

Includes fountain sodas, iced tea, lemonade & coffee.

Host Bar vs. Cash Bar

Miscellaneous

Flipchart with Markers ...........................$10.00

Conference Phone ....................................$25.00

White Board with Markers ..................... $20.00

Social Event Needs

If sales on bar do not exceed THE MINIMUM

SOUND SYSTEM ..................................................$50.00
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A bar set up fee of $50 per bar is applicable in the event the bar revenue does not exceed 
$350. 


