
N estled on the banks of the Patux-
ent River, the River’s Edge Ca-
tering and Conference Center 

holds a major advantage when it comes 
to selecting a facility to host a wedding, 
a conference or any other catered func-
tion or meeting. 

“Location, location, location,” Riv-
er’s Edge General Manager Laura Mon-
to boasted when asked why her facility 
stands out from catering and conference 
centers outside the gate. 

The catering and conference cen-
ter at NAS Patuxent River, Md., has 
hosted a variety of events since opening 
its doors in February 2010. Change-of-
command and retirement ceremonies, 
weddings, family reunions, birthday 
parties, luncheons, meetings, confer-
ences and retreats are just a sampling of 
the events that take place at the facility. 

Facility Features 
Monto pointed out that River’s Edge 

was built to replace the old Cedar Point 
Officers’ Club that had been in place 
since the late 1940s.  

“The ‘O’ Club hadn’t been renovated 
since the late ’80s and was out of date 
and run down,” she explained. “Addi-
tionally, the building had become too 
small to accommodate the increasing 
population at NAS Patuxent River.” 

The 22,000-square-foot facility fea-
tures three main areas: a dining room 
with a hot buffet, salad bar and action 

station; the Bald Eagle Pub and outdoor 
patio; and three ballrooms.

Monto noted that the conference 
center is an all-hands facility. “Anyone 
who has gate access can come for lunch 
or to the pub, or to any of the events that 
we host,” she said. 

Those patrons who have private 
events on a weekend must have a spon-
sor who is active, retired, a reservist or 
Department of Defense (DoD) civilian 
at Patuxent River or the nearby Webster 
Field Annex. 

The conference center features 
a state-of-the-art audio-visual sys-
tem with Navy/Marine Corps Intranet 
(NMCI) access and video teleconfer-

encing capability (VTC), as well as po-
diums, wireless microphones and two 
giant drop-down screens.  

Food and Beverage 
River’s Edge offers a variety of food 

and beverage options for catered events, 
meetings and other functions held at the 
facility. 

“Our catering menu is extensive and 
includes many breakfast, lunch and din-
ner menus and service options,” Monto 
said. “We also have a wide selection of 
appetizers and cocktail reception food 
offerings. We have also developed dif-
ferent wedding packages that allow 
brides to know what it will cost from 

River’s Edge Catering and Conference Center — 
Location, Location, Location 

The River’s Edge Catering and Conference Center at NAS 
Patuxent River, Md., opened its doors in February 2010.

The River’s Edge Catering 
and Conference Center pro-
vides a breathtaking water 
view for outdoor weddings.
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60th birthday party. 
“I’ll never forget a birthday celebra-

tion during which the guest of honor 
did 60 pushups commemorating each 
year of his life while all of his friends 
and family circled around him,” she re-
called. “That was impressive!” 

The largest events held at River’s 
Edge have been the Fourth of July cel-
ebration and fireworks show, as well as 
the “Meet the Performers” ceremony for 
the Air Show that drew more than 550 
people in 2011. A visit by former astro-
naut and U.S. Senator John Glenn also 
drew a large crowd, Monto said. 

Positive FeedBack 
Reservations to use the conference 

center are made on a first-come, first-
served basis. Monto noted that River’s 
Edge already has bookings for events in 
2014. 

Customer feedback has been ex-
tremely positive since River’s Edge 
opened. “We get an overwhelming ex-
cellent response from the Interactive 
Customer Evaluation (ICE) system,” 
Monto said. “Customers also tell us per-
sonally that they enjoy the beauty of the 
facility, the location on the water and 
our great food and service.”

—MCH

at River’s Edge is to 
“listen to our cus-
tomers — asking the 
right questions to 
find out exactly what 
they need and expect 
and what their budget is, and then fol-
lowing up and confirming all the details. 
Sometimes it can certainly feel like fol-
lowing a moving target.”   

MeMoraBle events 
Numerous memorable events have 

taken place during River’s Edge’s short 
existence, and Monto pointed out one 
special occasion in particular that stands 
out each and every time. 

“Weddings are always memorable 
for several reasons: one reason is that 
the reception is usually the result of 
several meetings and planning sessions 
with the bride and groom, and many 
times with their families, so a lot of one-
on-one time and interaction has taken 
place and a relationship is developed,” 
the general manager stated. “Then, 
on the day of the wedding, everything 
comes together and we all enjoy being a 
part of the ‘grand finale.’ Plus, weddings 
are filled with emotion, so all those rea-
sons make them memorable occasions. 

“Retirement ceremonies are also 
very memorable when, in our role as 
service staff, we get the opportunity to 
see and hear about many military ac-
complishments and careers.” 

One unforgettable moment that took 
place at River’s Edge occurred during a 

the outset; this way they can stay within 
their budget.

“In the dining room we offer cus-
tomers three options: the daily hot buf-
fet with a soup and salad bar; just the 
soup and salad bar; or they can choose 
something from the short-order menu.” 

The Bald Eagle Pub features burgers, 
sandwiches and River’s Edge’s “famous” 
crab balls, plus a full range of cocktails 
and several selections of beer on tap.

key Personnel 
Monto heads up a staff of 50, all 

tasked with the responsibility of ensur-
ing that every event at River’s Edge is a 
success for their customers. 

“The catering manager handles the 
events from start to finish, and for the 
most part, she is the initial contact with 
the customer and obtains all pertinent 
information needed to secure a catering 
contract, develop a menu and establish 
a timeline and staffing needs,” she ex-
plained. “The administrative assistant 
helps with obtaining gate passes for 
visitors and handles all of the account-
ing processes; the lead server communi-
cates the details and timing to the rest of 
the service team; and the executive chef, 
of course, handles all the menus, food 
orders and food preparation. 

“As general manager, I’m fortunate 
to oversee a highly experienced team 
who  continues to make our customers 
happy time after time.” 

She added that the most important 
step in pulling off a successful event 

A catered lunch 
menu at River’s 

Edge Catering and 
Conference Center

 Crab Fest is just one of the many 
catered events that take place at 

the River’s Edge Catering and Con-
ference Center each year.
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