
Hyperion Field Club
				    Wedding Menu

Meghan Spomer, Event Director
7390 N.W. Beaver Drive
Johnston, Iowa 50131
515-278-4711 Ext. 114
Email: mspomer@hyperionfc.com



All prices subject to 20% service fee and 6% sales tax.
Prices subject to change
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Hors D’oeuvres
All prices are per person
Serving size: 2 per person

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

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

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

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

Served with assorted cheese & crackers

Buffet style display unless specified. There is a $75.00 flat rate for any butler 
passed hor d’oeuvres.



Buffets

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
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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

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 

Build your own buffet

Due to limited space, Buffets are not recommended for seated events with more than 150 guests 
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To ensure 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, vegetable, & 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
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wedding cakes...........see event director for pricing



Late Night Snacks
Popcorn....................................................................................... $50 every 50 guests | $125 bottomless 

Snack Mix.................................................................................... $75 every 50 guests | $200 Bottomless 

Flatbread Pizza........................................................................ $12 per pizza 
choice of: cheese, pepperoni, sausage, margherita, buffalo chicken 

Cheese curds with marinara or ranch............................... $2.00 per person

Mini pretzel bites with nacho cheese sauce...................... $2.00 per person

Chicken tenders with buffalo, ranch and BBQ sauce..... $3.00 per person

Mini corndogs with ketchup and mustard.......................... $2.00 per person 

Brownies ................................................................................... $1.25 per brownie 

Cookie dough bites .................................................................. $1.50 per person
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All prices subject to 6% sales tax. Prices subject to change.
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Well brands ............................starting at $4.75

Bar Services
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

6

A bar set up fee of $75 per bar is applicable in the event the bar revenue does not exceed the $1,000 minimum 



 Rates 
Non-Member Member Sponsored Member 

Facility Rental Fee $2,000 $1,500 $0 
Ceremony Rental Fee $750 $500 $0 

Complimentary Amenties:

•	 white or black linens & napkins 
•	 white or black spandex chair covers 
•	 chairs, cocktail tables, 60” & 72” (only 3 available) round tables
•	 6’ & 8’ rectangles for head, gift, dessert, sign-in table
•	 20’ x 20’ portable wood dance floor 
•	 Food tasting for 4
•	 access to decorate begins at 9:00am
•	 setup & teardown of hyperion services 
•	 personalized planning 

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

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

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

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

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

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

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

Bartender Fee ............................................$75.00
If sales on bar do not exceed THE $1,000 MINIMUM

SOUND SYSTEM ..................................................$50.00
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Tasting Guidelines
Hyperion will provide a complimentary food tasting for all 

weddings or parties that exceed $1,000 before service charge and 
tax.

due to limited space, buffets are not recommended for seated 
events with more than 150 guests. 

The following will be provided free of charge:

1. Up to four guests per tasting

2. Up to three entrees with sides 
(all sides will be chef selection unless specified)

*Prime Rib & Pork Loins are not included in tastings*

3. Up to three Hors D’oeuvres

4. Up to three wines from our wine list (if contracting wine service with dinner).

Additional people or food items are more than welcome. Any 
additions will be charged as follows to the final bill on the night 

of the event.

1. Additional participants will be charged five dollars. 

2. Additional entrees will be charged eight dollars per person.

3. Additional Hors D’oeuvres will be charged two dollars per person.

4. Additional wines will be charged five dollars per person.

Hyperion can also supply a variety of alcoholic beverages that are not 
on our list. Any items that are not on our wine list will be charged 

according to quantity and price.

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

8Hyperion Field Club | 7390 N.W. Beaver Drive | Johnston, Iowa 50131 | 515-278-4711 Ext. 114



	 Wedding Contract and Policies

Thank you for choosing Hyperion Field Club. We take the utmost pride in providing the finest 
quality food and customer service in a relaxed private atmosphere. The Club would like to 
share with you our policies to help assist in planning an experience to remember.

To confirm your Wedding at Hyperion Field Club, a signed contract and non-refundable room 
rental fee of $2,000.00 is required. This deposit covers a rental from 9:00am-Midnight. Each 
additional hour will be $125.00 per hour. If additional time is needed, it must be contracted 
when you book your event. An additional fee of $500-750 is required to have your Wedding 
Ceremony at Hyperion Field Club . Ceremony space is in the banquet space and is limited to 120 
guests if the room needs to be converted into reception space. 

We can seat up to 250 guests, and require a $3,000.00 food minimum for all wedding recep-
tions. Hyperion Field Club is the sole provider of all food and beverage served. Wedding 
cakes or dessert is the only exception. Our menu offers unlimited possibilities for your 
reception. Our Executive Chef can also customize a menu to better serve your needs. To 
ensure 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.          
                                                                                          
We offer the highest quality brands of spirits, beer and wine. A bar set up fee of $75 per bar 
is applicable in the event the bar revenue does not exceed $1,000.00. It is against state law 
for any member or guest to bring alcohol onto Club property. Violation of this law could 
result in a $250 fine. Management will have sole judgment towards alcohol service. State 
laws pertaining to legal drinking age will be enforced. Last call for drinks will be at 11:30. 
We close at midnight.

All entertainment and decorations need to be listed on the contract for approval by Event 
Director. Use of potentially damaging fasteners, confetti, and bubbles are strictly 
prohibited. We reserve the right to charge a cleaning/damage fee if necessary, upon 
inspection of the premises after the event. As we are a private club, your guests are not 
allowed in member only areas.

The Club does not carry insurance on members or guests personal property and therefore 
is not responsible for the loss of property or any other loss sustained by members or any 
guests on the property.

We will need your menu selection and information regarding room set up etc. thirty (30) days 
in advance.The final attendance guarantee and any other changes to the contract will be 
due fourteen (14) days prior to your event. If no guarantee is provided we will consider the 
number of expected guests on your contract as guarantee. You will be required to pay for 
the final guaranteed number, including no shows, or the actual number of guests, whichever 
is greater.

A final invoice will be sent to the billing address on file, unless otherwise indicated. Payment 
is due upon receipt. All payments must be made by check.

A 20% service charge on food and beverage, and 6% sales tax rate will be added to your final 
bill.

Once contract has been signed, prices are held firm. Until that time our published prices are 
subject to change without notice.
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