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The Hale Koa Hotel normally serves as a Hawaiian recreation 

destination for military servicemembers and their families. 
But in November, the Armed Forces Recreation Center 

(AFRC) also served as the location for three catered events 
as part of the Asia-Pacifi c Economic Cooperation (APEC) 
Summit, during which President Barack Obama and fi rst lady 
Michelle Obama hosted nearly 20 world leaders and their 
guests who gathered in Honolulu for two days of meetings 
to promote free trade and economic cooperation throughout 
the Asia-Pacifi c region. 

Hale Koa General Manager Richard LeBrun was informed 
that the hotel would be one of the sites selected to host the 
APEC Summit in July 2011, giving the staff approximately 
four months to prepare for Obama 
and the other world leaders’ arrival 
in Hawaii. 

Once notified, LeBrun and his staff 
worked with the State Department, 
Secret Service and the White House 
Social Office to prepare for the sum-
mit. Many parts of the hotel became 
restricted over several days leading up 
to and during the summit, but it was 
business as usual for the Hale Koa 
staff in serving guests staying at the 
hotel during Veterans Day weekend. 

On Saturday, Nov. 12, 2011, the 
Hale Koa hosted three catered events 
on hotel grounds. Secretary of State 
Hillary Clinton held a reception for 
450 ambassadors and VIPs. Second, a 
buffet dinner was held for 200 press, 
staff, secretaries of state and other 
VIPs not on the invite list for the re-
ception. The Hale Koa also hosted 
all meetings and luncheons that took 
place that day. 

That night the President and first 
lady hosted the APEC Summit dinner, 

which was a Hawaiian-style luau held in a private tent on 
hotel grounds. Celebrity chef Alan Wong was chosen by 
President Obama to cook for the leaders and their partners. 

Wong utilized his own menu and ingredients, with the Hale 
Koa kitchen staff providing culinary assistance. 

Hale Koa provided the bar in the Leaders’ Tent, which was 
stocked with various liquors, wines and beer. Chef Wong also 
provided a pineapple martini for the world leaders, along with 
his selection of wine.

“It was truly a humbling privilege and honor to be able to 
be involved in the APEC events and very specifi cally to be 
serving our commander in chief,” LeBrun said. “This was 
the perfect holiday for the White House and the president of 
the United States to be hosting an event at a facility that is 
dedicated to serving the members of our armed forces. What 
better way to crown this three-day weekend that is dedicated 
for that purpose!”

Catered Affairs, 
Catered Affairs, 
Catered Affairs, 

Military Style
Catered events are exciting, creative and rewarding Morale, Welfare and 

Recreation (MWR) vehicles for club and catering managers on military 
installations. Whether it’s a formal event, such as an economic summit or re-
tirement ceremony, or a social event like a wine tasting or air show, club and 
catering personnel work tirelessly to ensure a successful catered event. 

 Military Club & Hospitality asked the MWR community to spotlight recent 
catered events that were a rousing success, and what made them a success.

President Barack Obama (far right) and fi rst lady Michelle Obama (second from left) 
welcome Chinese President Hu Jintao (second from right) and his wife Liu Yongqing 

during the APEC Summit Dinner held at the Hale Koa Hotel. (PHOTO BY LARRY REILLY, 
IMCOM-PACIFIC REGION PUBLIC AFFAIRS) 
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hosted the dinner to foster pride in the nuclear heritage and 
mission for the command’s wing and numbered Air Force 
commanders and command chief master sergeants. At the 
dinner, the senior leaders brought historical artifacts to rep-
resent their organizations.

The club offered a varied menu for the leaders to enjoy. 
The hors d’oeuvres featured at the icebreaker included:
1) Bourbon Street sausage, peppers and grilled pineapple  
2) Bruschetta with an olive tapenade  
3) Crostini with chicken; cream cheese and pepper jam

The Heritage Dinner menu contained the following: 
1) Tri-plate of bacon-wrapped roasted scallop, Cajun shrimp 

and battered oyster with Yukon gold garlic potato with 
sour cream and red and black caviar with fennel

2) Lemon and raspberry sorbet
3) Sirloin pork medallions with chutney cornbread stuffi ng 

topped with wild berry zinfandel sauce          
4) Whole green bean bundles with savory tomatoes and 

Vidalia onions   
5) Poached pear (poached with burgundy wine)
6) Wrapped standing salad (with spring baby spinach, crumbled 

bleu cheese, green onions, tomatoes, celery, yellow and 
green peppers with a spritz of hearty Balsamic vinaigrette 
dressing)

7) Quad delight                                                                                                                                          
8) New Orleans French Quarter bread pudding with a burnt 

sugar rum sauce
9) Mini Cane River pecan tartlet                                                                                                         
10) Decadent dark chocolate cup of white Chantilly cream 

or vanilla mousse                             
11) Lemon bar on a Bayou shortbread crust                                                      

Weaver noted that it took six weeks to coordinate the 
icebreaker and Heritage Dinner from start to fi nish. Linens, 
napkins, tablecloths, chair covers and sashes were rented from 

Wine Tour Wine Tour Wine Tour Wine Tour Wine Tour Wine Tour 
Navy Morale, Welfare and Recreation (MWR) Guam hosted 

its annual Holiday Wine Tour on Dec. 1, 2011, at the Top o’ 
the Mar Catering and Conference Center on NB Guam. 

Robert A. Walter, food and beverage director at Navy MWR 
Guam, noted that approximately 150 attendees — ages 21 and 
over — partook in heavy hors d’oeuvres and enchanting music, 
while sampling a variety of fi ne wines for only $1 per sample. 

Planning for the Wine 
Tour began immediately after 
the 2010 event. MWR Guam 
promoted the event through 
a variety of marketing chan-
nels, including written pub-
lications, social media, the 
MWR Guam website, posters, 
mass electronic distribution 
list mailings and marquees. 

The wines  fea tured 
were vendor sponsored in 
partnership with the Navy 
Exchange (NEX) and local 
vendors. In addition to the 
hors d’oeuvres, light desserts 
were another refreshment op-
tion for attendees. 

All equipment — tables, 
chairs and banquet supplies 
— was provided in house. The 
wine was provided by 10 lo-
cal wine and spirit vendors. 

Walter said that total Top 
o’ the Mar sales for the eve-
ning were $1,200, and NEX 
wine sales for the night were about $2,800. Minus cost of 
goods, staff payroll, supplies, etc., the estimated profi t margin 
was between 10-12 percent net. 

“More importantly, we provided a relaxed and enjoyable 
atmosphere and event that helped improve the quality of life 
for our local sailors and their families during this critical 
and special time of year, and promoted the facility for future 
events,” he explained. 

He added that the Holiday Wine Tour is “the unoffi cial 
kickoff for the holiday season for the Navy community here 
on Guam, where everyone puts on their most festive attire and 
comes out for an evening of socializing and fun.” 

Senior Leadership ConferenceSenior Leadership ConferenceSenior Leadership Conference
The Barksdale Club at Barksdale AFB, La., hosted the 

Global Strike Senior Leadership Conference on Nov. 30, 2011. 
Club Manager Ellen Weaver said that 19 senior leaders 

from the Air Force Global Strike Command (AFGSC) gath-
ered at the club for the informal icebreaker and the inaugural 
Heritage Dinner, both of which were invitation-only events. 

AFGSC Commander Lt. Gen. James Kowalski, USAF, 

Airmen volunteers ceremoniously served a seven-course 
meal during the inaugural Air Force Global Strike Command 

Heritage Dinner at Barksdale Club. (U.S. AIR FORCE PHOTO BY 
MASTER SGT. COREY A. CLEMENTS, USAF) 
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served with Caesar bowtie pasta salad, redskin potato salad, 
potato chips and a relish tray. The afternoon snack was a 
choice of fl atbread crackers and hummus, assorted cookies 
and chocolate brownies. 

Heath pointed out that every single piece of equipment 
that would be used for a normal “in-house” catered event 
was used in the chalets, plus extra.  

“In addition to building the chalets themselves, we built 
a full kitchen, dry storage room and employee break area on 
site, all out on the airfi eld ramp,” she explained. “The chalets 
had tables, chairs, linens, skirted buffets, beverage stations, 
trash cans, chafers and refrigerated reach-ins. 

“We used generator power, propane gas grills and ovens, 
gas golf carts and battery-operated radios. Ninety-fi ve per-
cent of this equipment is rented from our suppliers. We own 
some of our own catering equipment to facilitate other events 
throughout the year such as insulated beverage dispensers 
and food warmers.” 

In regard to planning, MCCS Miramar employs a full-time 

coordinator who actively plans 12 months a year for each 
Air Show.  Air Show planning is also a year-round activity 
for many other MCCS departments, especially the Food and 
Hospitality and the Marketing Department. Support services 
such as Contracting, Accounting and Human Resources stay 
involved throughout the planning/execution process as well.  

“The pace for Food and Hospitality generally picks up in 
February to prepare menus and pricing in order to have all 
marketing materials for chalets completed by May 1 for the 
following October,” the food and hospitality director said. 

The Commissioned Offi cers’ Club is the exclusive caterer 
for the MCAS Miramar Air Show. “We employ a core staff of 
one chef, one banquet manager, one bar manager, one opera-
tions manager, two sales managers, a catering assistant and 
a general manager,” Heath noted. “Our management team, 
along with a staff and volunteer force that grew to 250 strong 

Elegant Presentations in Shreveport, La., and the club staff 
constructed a 40-foot table for the dinner. 

In regard to total cost for the events, each guest paid $65 
for the Heritage Dinner. When you add in $1,735 for food and 
beverage; $557 for servers’ vests; $430 for tableware; $141 for 
décor items and $383 for miscellaneous items, the total cost 
for the icebreaker and Heritage Dinner was just over $3,245. 

“The presentation of food, the silent service that took place 
at the dinner and the ambience of the room made the event 
noteworthy,” she said. 

Air Show Air Show Air Show Air Show Air Show Air Show 
MCAS Miramar, Calif., held its annual Air Show featur-

ing the U.S. Navy Blue Angels from Sept. 30-Oct. 2, 2011. 
Mary Joe Heath, head of food and hospitality at Marine 

Corps Community Services (MCCS) Miramar, told Military 
Club & Hospitality that an esti-
mated 600,000–700,000 guests 
attended throughout the week-
end. 

“Approximately 7,500 of 
those guests were accommodated 
each day in ‘VIP’ chalets, and 
about 3,000 guests were in the 
chalets during the Twilight Show 
on Saturday,” she explained. 

Chalet sizes ranged from 
small private corporate chalets 
for 50 guests to larger ticketed 
chalets for up to 1,200 guests. 

For corporate chalets, menus 
and beverage service were 
embedded in the basic chalet 
charge, but menu upgrades 
(including wine and spirits up-
grades) were available and used 
extensively by the clients. Tick-
eted chalets were available to in-
dividuals through online “Click 
and Print” sales and ranged in 
capacity from 250-1,200 guests.  

Chalet amenities varied de-
pending on ticket price. All chalets included premium “front-
of-the-show” outdoor theater-style seating and large adjoining 
tented areas with family-style shaded seating at round tables 
of 10 chairs each. 

Food and beverage service, including cash bar service, 
was located under the tented area in each ticketed chalet. The 
most elaborate (and expensive) chalet, the Flying Aces Club, 
provided guests with buffets throughout the day, including hot 
breakfast, lunch and afternoon hors d’oeuvres buffets, along 
with hosted premium bar service. Beverages were provided 
by PepsiCo and Anheuser-Busch. 

A sample chalet menu from Saturday featured a breakfast 
that included coffee, fresh muffi ns, mini strudels, croissants 
and bottled juices. For lunch, attendees had a choice of ei-
ther a garlic sourdough sandwich with sliced turkey breast, 
turkey ham and cheddar cheese, or grilled Montreal chicken 

The Flying Aces Club chalet at the MCAS Miramar Air Show provided guests with buf-
fets throughout the day, including hot breakfast, lunch and afternoon hors d’oeuvres. 

(PHOTO COURTESY OF MCCS MIRAMAR)
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during the week of the Air Show, executed 165 banquet event 
orders to accommodate 27,921 guests, for a whopping total 
of $713,321 in catering sales alone, all in 72 hours.” 

Centennial CelebrationCentennial CelebrationCentennial Celebration
The Air Station Cape Cod (ASCC) Centennial of Naval 

Aviation Celebration took place at CG Air Station Cape 
Cod, Mass., Hangar 3172, on Nov. 18, 2011.

The event was organized by the ASCC Morale, Well-
Being and Recreation (MWR) Department, led by Project 
Officer Lt. James Heller, USCG, with support from a number 
of volunteers. 

Approximately 350 active-duty, retired servicemembers, 
Coast Guard civilian employees and family members attended 
the event. The attendees danced the night away to music 
provided by “The Stage Door Canteen.”

ASCC advertised the celebration as a “fl ight suit formal,” 
resulting in a variety of current and vintage fl ight suits and 
jackets worn by attendees.

Foodservice Specialist First Class Ivan Garrido, USCG, 
displayed his culinary expertise by preparing the heavy hors 
d’oeuvres for the celebration. The menu included:
• Mushrooms stuffed with mascarpone
• Roasted eggplant with brie mornay sauce
•  Spiced beef, hummus and roasted peppers pouches with 

tzatziki sauce 
• Southeast Asian-style turkey and pork kefta with an oyster 

mushroom sauce 
• Sweet potato cakes with leek and bacon cream sauce
• Cake
• Coffee
• Tea
• Wine: Root 1-Merlot, Fish Eye-Merlot, Bella Sera-Merlot, 

Beringer-White Zinfandel, Fish Eye-Pino Grigio, Fish Eye-
Chardonnay

• Beer: Coors, Budweiser, Bud Light, Miller Lite 
• Soft drinks

Planning for the event started in April 2011 and concluded 
on Nov. 21, 2011, with the return of the support equipment to 
the MWR Department at the completion of the event. Monthly 
meetings were held through the summer to coordinate details 
of the event, while weekly updates were provided to the ASCC 
commanding offi cer during the month of November leading 
up to the event.

Tables and chairs for the event were provided by the ASCC 
MWR Department’s gear issue activity. The tables used for 
the event were a mix of manufacturers, including Southern 
Aluminum and Mity-Lite, and chairs used for the event were 
also manufactured by Mity-Lite. The ASCC Facilities Engineer-
ing Department arranged for use of a 40-foot fl atbed tractor 
trailer that was used as a stage for the band and ceremonial 
activities, while the ASCC Operations Department provided 
the podium and sound equipment for the event.

A Coast Guard Falcon Jet (HU-25) and Jayhawk Helicopter 
(H-60) provided a spectacular backdrop as static displays 
for the event while attendees danced and mingled around 
the hangar.

The celebration of the 100th anniversary of Naval Aviation 
honored a century of mission-ready men and women in Navy, 
Marine Corps and Coast Guard aviation, and recognized the 
achievements, heritage and progress that each service has made. 

In addition, the celebration highlighted Naval Aviation’s 
singularity and reputation for excellence emphasizing the 
unique aspects of Navy, Marine Corps and Coast Guard aviation 
that set them apart from the other services. The celebration 
also promoted the pride and esprit de corps among men and 
women in Coast Guard aviation and their families, thereby 
positively affecting morale and retention in the service. Finally, 
the celebration provided a venue for the pride and fellowship 
among Navy, Marine Corps and Coast Guard veterans to share.

The goal of the celebration planning committee was to 
raise enough funds through commercial sponsorship and bev-
erage sales to support expenses of the event. Expenses for 
the celebration included the cost of heavy hors d’oeuvres, 
entertainment by “The Stage Door Canteen” and decorations. 
Commercial sponsorship covered all the expenses of the event.

—MCH
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