
Historically, the guest list for these events has included 
general officers, commanders, command sergeants major, vis-
iting dignitaries, local politicians and accompanying spouses. 

Held at the Nutter Field House on Sept. 22, 2012, and ca-
tered by the Pershing Community Center, the 2012 Military 
Police Regimental Ball served 715 guests and generated more 
than $31,000 in revenues, returning more than $10,000 profit 

to the MWR fund, according to Labarre. 
“It was an extremely large and complex 
event that entailed long hours of plan-
ning, rehearsals and training several 
months in advance of the actual execu-
tion in September.

“The legwork by our sales team to se-
cure the catering contracts for the various 
Corps level and Regimental Schools and 
other military balls culminates after the 
formal food tasting and menu selection by 
the sponsors,” he continued. “Overcom-
ing the logistics and complexities of the 
event are met with well-established action 
plans and milestone calendars calculated 

Catered events in the military 
provide a unique opportu-
nity for Morale, Welfare and 

Recreation (MWR) professionals — in 
catering, food service and clubs — to 
really shine. From putting out the crisp 
white linen and polished silverware to 
planning the décor and entertainment, 
to serving up culinary delights that 
can satisfy even the most discerning 
palates, these catered events — for re-
tirements, balls, milestones, etc. — not 
only generate revenue, but are also vi-
tal to overall quality-of-life on an in-
stallation. 

Military Police regiMental 
Ball

A formal affair with a long tradition and his-
tory of excellence, the Army’s 2012 Mili-

tary Police Regimental Ball served as the finale 
to the Police Corps’ Regimental Week, held an-
nually at Fort Leonard Wood, Mo.

“The event was the largest of several military balls hosted 
by the Pershing Community Center team,” noted Anthony 
Labarre, Business Operations Division chief, Fort Leonard 
Wood Family & MWR (FMWR). “The standard for the Persh-
ing Community Center to undertake catering each of the many 
military balls has involved the execution of a variety of tasks, 
which include decorations, the delivery of a plated three-
course meal with table service, multiple full service bars, live 
entertainment, and a memento for each guest — all within a 
budget of $35 per person.”

Catered events in the military 

ATime to Shine

formal affair with a long tradition and his-
tory of excellence, the Army’s 2012 Mili-

tary Police Regimental Ball served as the finale 
to the Police Corps’ Regimental Week, held an

MCB Hawaii hosted the 2012 Kaneohe Bay 
Airshow, Sept. 28-30, 2012, providing food, 
hospitality and entertainment to more than 

100,000 attendees.

Brig. Gen. Mark Inch (far left), Commandant of the U.S. Army 
Military Police School (USAMPS), and Command Sgt. Major John 

McNeirney (far right) of USAMPS, cut the cake with the assis-
tance of the youngest MP Officer and Noncommissioned Officer 

at the MP Regimental Ball on Sept. 22, 2012.
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from years of experience by 
a very competent Catering 
sales team. Our challenges 
were consistently overcome 
by the Pershing Community 
Center and Catering Team: 
from coordinating the use of 
refrigeration and tailgate lift 
vehicles; training paid and 
volunteer servers; relocat-
ing ovens, food warmers and 
other key equipment; and 
moving countless other items 
to setting tables and decorat-
ing the facility.”

Labarre said the event 
was a success due to the ef-
forts of the Pershing Com-
munity Center team, led by 
Scotty Reed, Chef Omar 
Redmond and Catering 
Manager Lois Matos.

“This team has gone well beyond simply catering an event, 
and has defined excellence in the most difficult of situations,” 
he said. “I am proud of the value and excellence in service, 
which they over and over again deliver to our patrons in uni-
form. In the end, what made this event a total success was our 
ability to serve over 700 seated guests a gourmet meal in less 
than 32 minutes, and to have exceeded our profit margin over 
last year’s event,” he said.

In addition to synchronized efforts of many departments 
at Fort Leonard Wood, 55 service members volunteered their 
time to augment the paid staff and assist with serving the food, 
and as dishwashers, kitchen helpers and truck drivers.

The three-course meal started with a Cucumber Cordon 
of Spring Baby Greens, served with a choice of dressing, and 
garnished with salt dough crisp, followed by a main course, 
Regimental Duo of Beef (grilled sirloin) and Roasted Salmon 
with accompaniments that included Apple Glazed Carrots and 
Asiago Potato Gratin, and finished with a Caramel Granny 
Smith Apple Pie. 

A vegetarian offering, Grilled Vegetable Neapolitan, was 
also available and featured fresh zucchini, yellow squash and 
eggplant marinated with garlic and olive oil grilled to perfec-
tion, and stuffed with boursin cheese finished with a basil 
Alfredo cream sauce. All entrees were presented with freshly 
baked white and wheat rolls with rosettes of herbed butter, as 
well as house red and white wines, coffee, tea and water.

a taste of tHe World

The Misawa Club at Misawa AB, Japan, hosted a Taste of 
the World event on April 14, 2012, providing 50 lucky 

guests with a smorgasbord of food-tasting adventures.
“In order to attend, participants entered a lottery by visit-

ing our website at 35fss.com,” explained Misawa Club Man-
ager Paul Gotshall, “Additionally, one couple was able to win 

free tickets by participating in ‘Why My Spouse and I Need a 
Date’ essay contest on our Facebook page. The event was pro-
moted on the local AFN Radio and TV channels, magazines, 
electronic newsletter and other FSS printed media.”

The Taste of the World menu featured six courses, including:
•	 Course One: Variete Ail Fromage Du Epinard (a blend of 

baked cheeses with fresh baked bread).
•	 Course Two: Baby Spinach & Berry Salad (fresh spinach 

salad with delicious berries and honey balsamic vinai-
grette).

•	 Course Three: Roasted Cream Granagolie Pasta (roasted 
corn blended with Italian spices creamed into an exotic 
sauce over pasta al dente).

•	 Course Four: Bisteka Portafino (Mediterranean filet mi-
gnon stuffed with rich cheeses and topped with mush-
rooms).

•	 Course Five: Lobster Scampi (Atlantic lobster tail baked 
in a special scampi sauce).

•	 Course Six: Drunken Strawberry Infused Cake (infused 
with strawberry vodka sauce and topped with vanilla cus-
tard and crème).

The Misawa Club set up a kitchen stadium with a working 
kitchen in their ballroom, where the food was prepared and 
cooked in front of the guests. The club used existing china, 
tables, chairs, linens and kitchen equipment for the event.

“Guests enjoyed a five-star, six-course gourmet dinner 
served with fine wines and delightful jazz music that cre-
ated the perfect setting for an unforgettable evening,” noted 
Gotshall. “Executive Chef Blaine Miller took attendees on a 
culinary journey around the world. Customers watched the 
live preparation of each menu item, and then savored each 
course, one at a time. The portions were perfectly sized for 
each course to be enjoyed and to finish feeling delightfully 

The Misawa Club at Misawa AB, Japan, hosted 
a Taste of the World event on April 14, 2012.
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tents, also on the flight line, were sponsored by various local 
businesses with full food and beverage service included.  

“The food and beverages for the VIP and Corporate Cha-
lets were prepared by the talented and professional team from 
the Officers’ Club,” said Figueira. “General Manager Norm 
Cote, along with Catering Manager Naile Brennan organized 
and executed the different packages for guests to enjoy the 
Blue Angels experience in a comfortable setting. Executive 
Chef Renato Sabalburo and his culinary team prepared food 
for over 8,000 people in the VIP and corporate tents.”

Several large tents were set up at various locations offering 
cold beer and non-alcoholic beverages. Four snack bar booths 
provided by MCB Hawaii offered pulled pork sandwiches, 
hot dogs, chicken strips, nachos and plated hot meals such as 
roast pork and hamburger steak.  To complement the four food 
booths from the clubs, a Taste of Oahu was created to show-
case the foods available in the local community, and 12 local 
food establishments set up booths in one food court-type lo-
cation preparing and selling their specialty menu items, such 
as guava-BBQ pork sandwiches, fish tacos, a garlic shrimp 
plate and hibachi chicken sandwiches. “Those attending the 
Air Show appreciated the vast selection of menu choices,” 
said Figueira. 

The bars and snack bars were under the supervision of 
General Manager Jim Hamachek and Chef Michael Huang of 
the Enlisted Club, along with General Manager Cindy Julian 
of the Consolidated Club. 

Brands used by the clubs culinary team include: Hormel, 
Kraft, Marzetti, Wrights, Farmland, Chippery, Nugget, Hi-
node, Cimmaro, J&Js, Arizona Iced Tea, Mike’s Hard Lemon-
ade, Coors Light, Pabst Blue Ribbon, Blue Moon, Heineken 
and Wonder Malt Cups. The majority of the foods were pur-
chased from HFM (Hawaii Flour Mills), the Club’s Prime 
Vendor. More than 30 tents were rented from Productions Ha-
waii, and the MCCS logistics department supplied over 400 
tables and 3,000 chairs from its in-house inventory. Table cov-
ers were purchased from Kwik Covers.

According to Figueira, the Airshow allowed MCB Hawaii 
the opportunity to open its doors and welcome the local com-
munity, which has supported the hard work of the Marines and 
sailors throughout the years.

The clubs produced total food, beverage and Chalet sales 
of $600,000 with a net income of $300,000, which “had a 
positive contribution to the individual clubs on MCB Hawaii,” 
noted Figueira. “The financial impact to the clubs will result 
in improvements and upgrades to their facilities.” —MCH

satisfied and full. The jazz music added to the ambiance by 
providing a soft and enjoyable melody while guests ate each 
course. This upscale event was truly a treat for all ranks at an 
affordable price.”

Net Income Adjusted for Depreciation (NIAD) for the 
event was approximately $600.

KaneoHe Bay airsHoW

MCB Hawaii hosted the 2012 Kaneohe Bay Airshow, 
Sept. 28-30, 2012, providing more than 100,000 at-

tendees (over three days) with fun, food and entertainment, 
featuring the U.S. Navy Blue Angels. 

“The Airshow is one of the greatest events in Hawaii, and 
we were thrilled to host a myriad of professional civilian ac-
robatic performances, military demonstrations along with 
static displays to entertain the crowds,” said Col. Brian An-
nichiarico, commanding officer, MCB Hawaii. “The Airshow 
is a wonderful time to welcome our Hawaii ohana (family) on 
base to meet the young men and women who serve our great 
nation in the armed forces.” 

The MCB Hawaii Marine Corps Community Services 
(MCCS) staff members  played an integral role in making this 
event a success, from marketing and promotions to planning 
and execution. 

“The airshow goals were to increase advance ticket sales 
for premium seating, merge our two websites (military and 
civilian) into one website, drive traffic to the website and to 
promote the show to as broad an audience as possible with a 
minimal marketing budget,” noted Don Figueira, MCB Ha-
waii Club manager.

The MCB Hawaii MCCS Marketing Office produced post-
ers, trifold brochures, postcards and banners, which were dis-
tributed throughout the local community and to other military 
installations on the island. 

“Unique to Hawaii is the opportunity to cross-promote to 
all branches of armed forces due to the close proximity,” noted 
Figueira. “Army, Navy, Air Force and Coast Guard ticket of-
fices sold premium airshow tickets and aided in promoting the 
airshow on electronic marquees. Promotion to other branches of 
armed services was also kicked up a notch by placing 10-foot 
airshow banners in high-traffic areas such as military exchang-
es. Social media was stepped up this year with an April [2012] 
launch of the updated Kaneohe Bay Airshow Facebook page.”

Three large VIP tents with prime location on the flight line 
were available to the public with different price ranges, offer-
ing amenities from shade and unlimited water to full breakfast 
and lunch buffets with unlimited beverages. Eight corporate 
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