
and reused and much of the furniture was cleaned and reused. 
All interior walls had to be cleaned and repainted and two 
exterior walls had to be cleaned. Four electrical panels were 
replaced, and all associated wiring had to be redone because 
of damage from the fire.”

Even prior to the fire, the water and sewer lines were in 
need of work. “Since the club was going to be down for the fire 
restoration, the post decided to complete the necessary repair 
work to the water and sewer lines at the same time,” she said. 

“The electrical, water line 
and sewer laterals work 
required many walls and 
floors to be opened to ac-
cess the lines. As a result, 
all floor coverings were 
redone and new dry wall 
was installed. Tile work 
was redone and new bath-
room partitions and fix-
tures were installed. New 
fixtures in the barbershop 
were also installed. Every 
wall, trim and door was 
repainted. The old drop 
ceiling, ballroom win-

dows and damaged HVAC 
ducts were replaced.”

In addition, a mass no-
tification system and fire 
suppression system were 
installed to bring the build-
ing up to code.  

The U.S. Army Engineer 
District, Charleston Corps of Engineers was respon-
sible for writing the statement of work and contract-
ing the project. Their biggest challenge was to not 

In March 2012, an overloaded extension cord caused a 
fire in a storage room that spread to the ceilings of con-

necting hallways at the Non-Commissioned Officer (NCO) 
Club at Fort Jackson in South Carolina. Firefighters were 
able to suppress the fire in minutes, but not before smoke 
and water caused $6 million in damages to furnishings and 
the building’s electrical and sewage systems. 

Although a fire is never something that you ever want to 
happen, “It was a blessing in disguise,” said Post Command 
Sgt. Major Kevin Benson at the re-opening ceremony for the 
facility. “We had to do some updates. We had … decorations 
here from the 1970s, and were due for an overhaul. And they 
came out fantastic.” 

The 36,000-square-foot club opened its doors in 1977 
with a European Bavarian Design. 
The renovation allowed for a new 
design and much needed upgrades 
in other areas. 

“The first stage of the project 
involved demolition and taking 
out the old materials, everything 
from old ceiling tiles to old carpet-
ing,” said Carole Coveney, general 
manager of the club. “Wherever 
possible, we reused and recycled. 
Many light fixtures were cleaned 

Fort Jackson 
Reopens 
Renovated
NCO Club

The Fort Jackson NCO 
Club hosted a Military 

Appreciation Brunch in the 
ballroom in November. AFTER THE FIRE

Approximately 
500 guests 

attended the 
Army Ball, which 
was held at the 

newly renovated 
Fort Jackson 
NCO Club.
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booster for my staff that was used to working in hot/cold 
temps in the kitchen,” she said.

Significant damage was also done to the four inside coolers. 
“We contracted John Faust from Georgia Coolers to come and 
repair and reseal all four coolers,” the general manager said. 

New equipment and supplies were purchased as well. “We 
purchased a Cleveland Combi Oven Steamer, Southbend Con-
vection Oven and an Alto-Shaam for the kitchen,” said Coveney. 
“We also had floor drains installed directly below the two tilt 
kettles in the kitchen. We had to purchase all new supplies 
(paper products and paper goods) as the supply room was 
directly next to the room where the fire was, and all goods 
were damaged from smoke and water. We also purchased din-
ing room wall decorations and decorations for the cafeteria 
area, as well as new chafing dishes, new catering plates and 
some new silverware.” 

O t h e r  c h a n g e s 
included the instal-
lation of new sound, 
telephone and securi-
ty systems with more 
than 32 cameras. “We 
also changed the office 
space to include add-
ing a conference room 
that seats up to 12 for 
private meetings,” she 
said. “They also added 
new storefront doors in 
the ballroom and an ad-

only get the project completed in a quality manner at a fair 
price, but also to get it done on a timely basis. Max Carroll 
was the Fort Jackson project manager, Wayne Griffith was 
the contracting officer representative and Gilberto Martinez 
served as the civil engineer.

Haimanot Abbit with the Installation Management Com-
mand, G9, Family and MWR Programs, Facilities Management 
Division, served as the interior designer. “She did a wonder-
ful job, especially when we consider that she has never been 
to the club,” said Coveney. “Because TDY expenses were 
frozen at the time, we sent each other many digital pictures. 
The transitional style she chose has worked out well and has 
received many compliments from our patrons.  She also lis-
tened to our needs and found practical solutions within our 
budget. We also like how she was willing to reuse much of 
our furniture and fixtures.”

Coveney said 
she  was  mos t 
impressed with 
Abbit’s  design 
solutions in the 
dining room. “Our 
tables, which were 
purchased from 
Gasser when the 
club opened in 
1977 were in great 
shape. The chairs 
were looking old, 
but by recondi-
tioning them, they 
look brand new. 
I’m glad we were 
able to not send 
them to a landfill. 
The carpeting tied everything 
together beautifully. We also 
did some internal decorating 
of the restrooms, cafeteria, lib-
erty lounge and dining room. 
The customers have been very 
pleased with the overall décor of the building.”    

Extensive work was also done in the dining room 
and kitchen areas. “Before the restoration, the buffet 
line, salad bar and beverage station were located 
inside the dining room,” said Coveney. “During the 
restoration we realized we could maximize our din-
ing area by moving all of these lines into the room 
directly behind the dining room (which we call the 
cafeteria area). Before the restoration, this room 
was used for storage and beverages. The cafeteria 
received a new tile floor, painting and like all other 
areas, a new ceiling. We then had all the necessary 
electrical work installed to utilize the buffet line, 
salad bar, dessert station and beverage station. The 
use of this cafeteria area has been very successful 
with our current breakfast and 
lunch customers.”

A new HVAC system and 
new hood exhaust system 
were also added to the kitch-
en. “This was a great morale 
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that I have had the pleasure of 
working with after 25 years of 
Army Club management. My 
team of employees demon-
strated flexibility, dedication 
and commitment to providing 
the military a quality meal 
and establishment. In one 
day, they had to relocate to 
the Officers’ Club, adjust to 
the new kitchen facility, all 
while still providing quality 
meals and customer service 
to our guests. At this time, 
we were providing breakfast 
and lunch for the Recruiting 
and Retention School, and our 
customer count was over 200 
for breakfast and over 350 for 
lunch. We also had catering 
events, family day meals and 
other outside events.”

She continued, “Our staff 
adjusted, made the changes 

and although we were without a building, 
our customers were not affected. The 
customer service remained strong, the 
quality of food remained strong and the 
dedication of my staff and the members 
of the Officers’ Club staff was second 

to none.”
After the 15 months of being relocated in the Officers’ 

Club, the staff was excited to move into the newly renovated 
facility. “They embraced their new facility, maintained their 
dedication and proved that even during a major crisis, they 
were a team and that team would not fold,” said Coveney. “It 
made me proud to be the Fort Jackson NCO Club General 
Manager and have such a great team of employees that are 
truly dedicated to providing for the military and their families.”  

The club has put on more than 250 events since its reopen-
ing, with the first big event the Army Ball. “The Army Ball 
was a successful event, with over 500 guests attending,” she 
said. “The club was like it was brand new, and the guests 
were awed over the many changes that had occurred. We also 
brought in Army Food Executive Jillian Singleton to assist 
with the function.” 

Other events range from birthday parties, retirement din-
ners to the Medical and Dental Activity (MEDDAC) Holiday 
Reception for 550 guests. “The club is open five days a week 
for lunch and one day a week for breakfast,” said Coveney. 
“We host family day graduation dinners every Wednesday, 
which range anywhere from 200 to 800 guests.” 

—MCH

ditional beverage station in the catering area. We also changed 
the back doors of the loading dock.”

Along with the changes on the inside of the club, the land-
scaping was updated. “During the restoration, we employed 
the MWR landscape team to re-landscape the entire land area 
surrounding the club,” said Coveney. “The landscaping was a 
great improvement for the appearance of the facility.” 

Also damaged in the fire was a barbershop located in the 
club. “We restored the barbershop with new barber chairs, 
seating, television and cabinets,” she said.

After the fire, all of the catering events planned at the NCO 
club were moved to the Officers’ Club. “Many meals were 
prepared at our Officers’ Club, but served at other locations,” 
said Coveney. “In the 13 months after the fire, our food sales 
exceeded $2.1 million, a great accomplishment considering 
the small size of the Officers’ Club kitchen. We could not have 
done it without the support of (food distributor) US Foods 
of Lexington, S.C. We also could not have done it without 
the flexibility of both the Officers’ Club and NCO Club staff 
members.”

She continued, “The fire started on the night of 26 March 
2012, and I was called by my boss around 9:00 p.m. The 
next morning, at 0600, we were serving a breakfast for 200 
people that was originally scheduled for the NCO Club, at 
the Officers’ Club. We were also able to move the lunch for 
383 people to the ‘O’ Club. The dedication, team work and 
professionalism from our staff was outstanding.”

Coveney said that the key to a successful Army Military 
Club is its staff. “I consider my staff one of the top teams 

The new 
cafeteria area 
encompasses 

all of the 
breakfast and 
lunch buffets.
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