
handle each other’s responsibilities when necessary.
“Our staff here at the Brashear Conference Center is small, 

but we all treat each other with the utmost respect,” Erwin 
said. “Having a good team is the backbone to why we are 
so successful. Not one job here is more important than the 
other. We all pitch in where needed. If you were to ask any of 
our managers if they’ve done dishes, they will all say, ‘yes.’”

Brashear Conference Center’s Operations Manager De-
metria Roseboro’s role on the team is much broader than 

the title implies. “Our Operations Manager, Demetria 
Roseboro, is a renaissance woman. She manages 

the bars, supervises parties and events, manages 
bingo, sees and assists clients with catering, 

and even bartends/waitstaffs herself,” Erwin 
said. “It is because of employees like Dee 
that this club is great.”

The same spirit and commitment is 
shared by all of the conference center’s 
managers, and sets an example for the entire 
staff. Head Chef De Juan Allen, Logistics 
Manager Jacob Vinson and Administrative 
Assistant Angela LeBlanc all know the 
importance of teamwork and communica-
tion. “We all work very well going above 
and beyond our job duties,” Erwin said. 

“Being the best at what you do is something 
that all of our employees emulate.”
Waitstaff are identified by the distinctive uni-

forms they wear that identify them as working at the 

T
he Chief Petty Officers Club in the Brashear 
Conference Center at Joint Expeditionary 
Base Little Creek-Fort Story, Va., better 

known as the “Pearl by the Bay,” offers 
military personnel a break from the daily 
routine.

Inside, the classical renaissance-
theme décor, selected in 2009 when 
the Brashear Conference Center was 
under prior management, features vin-
tage copper and gold tones along with 
ornamental chandeliers.

Outside, renovations being made 
to the conference center’s surrounding 
grounds add an extra layer of distraction 
from the military setting when visiting 
the club. “We are currently working on 
beautifying the outside of the club,” said 
Sarah Erwin, catering manager for the confer-
ence center. “A 7-foot [tall] fountain was just put 
in, flowers just in time for spring and new evening 
lighting for our walkways. We did add handicap ac-
cessibility.”

Erwin is sharing responsibilities of the vacant club man-
ager’s position with Sheila Smith, bowling center/movie theater 
manager, until a permanent replacement is named.

Both are among 17 employees at the Brashear Conference 
Center. Each shares a commitment to achieve successful op-
erations through teamwork, and are both versatile enough to 

Success Through Teamwork
CPO Club at JEB Little Creek-Fort Story 

Committed to Customer Service
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Brashear, a diver whose life inspired the movie “Men of 
Honor.” It has a maximum capacity of 350 people, plus a 
series of amenities that include a 19-by-20-foot dance floor 
along with television capabilities, a stage and three direct 
exits to the outside.

A second room, known as the Medal of Honor room, holds 
up to 95 people sitting down and 135 standing. Its amenities 
include a 12-by-12-foot dance floor and two exit doors lead-
ing to the outside.

Catered events scheduled at the club during the week 
are hosted without affecting lunch operations at the McFaul 
Lounge. “If we have an event during the week, we are still 
open for lunch,” she said.

Full service is available on catering packages.
Commands using the club’s catering are eligible for in-

clusive packages. “We offer inclusive packages for change 
of command/retirements, weddings, picnics, reunions, etc.,” 
Erwin said. “Our bar options are made to order; we can ac-
commodate all sorts of requests from signature drinks to 
consumption bars.”

These special packages are planned yearly, and vary 
depending on what the commands require. “For ex-

ample we do picnic packages where the command 
will pay for the food and receive a bouncy house 

also with no additional cost,” Erwin said.
An updated brochure for the club is be-

ing prepared.

PROGRAMMING
The Brashear Conference Center is a 

full-service club and catering facility, a cat-
egory that is set apart from the meal options 
available at quick-service restaurants and 
dining facilities on military installations.

Office hours for the Brashear Conference 
Center are 8 a.m. to 4:30 p.m. weekdays, 
while the McFaul CPO bar operates from 11 

a.m. to 10:30 p.m. with later hours available.
Various activities, events and programs avail-

able at the club also contribute to stress relief for 
service members and families in support of readiness 

conference center, as well as to represent the pro-
fessional commitment made to provide customer 
service. 

“Our waitstaff are required to wear black 
slacks, a black button-up shirt, and a gray 
tie when working on the floor,” she said. 
“They must be tucked in and pressed; they 
are aware that they are representing the club 
as a whole. When we respect the way we 
look, we respect our work place, including 
our customers. Our No. 1 goal here is cus-
tomer service, and our wait staff is aware 
that the way we appear to our customers 
reflects our service to them.”

THE CLUB
The conference center’s name is featured 

at the beginning of a covered walkway leading 
to the entrance, as well as on a large marquee on 
the building’s front. A walkway leading up to the 
conference center’s entrance is lined with seating and 
passes a fountain along the route.

Inside, the Brashear Conference Center comprises the 
McFaul CPO Lounge and two banquet rooms, which add 
catering capability to the club’s operations.

Access to the McFaul CPO Lounge is open to active and 
retired service members, as well as their dependents and De-
partment of Defense civilians. Amenities include a full-service 
bar area, pool table, smoking room, TVs, its own restrooms 
for both women and men, and one exit leading to the outside.

Lunch at the club is served out of the McFaul Lounge 
Monday through Friday from 11 a.m. to 1 p.m., and bar food 
becomes available after 1 p.m. The bar is closed on weekends. 

“For lunch, we open to all military and nonmilitary per-
sonnel,” Erwin said. “After 1300, the McFaul lounge is only 
for chiefs.”

For catering, the conference center accommodates  elegant 
full-service, yet cost-effective, weddings, receptions, family 
reunions, retirements, holiday parties, change-of-command 
functions and other special occasions.

The Main Ballroom is dedicated to Master Chief Carl 
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RENOVATION
Making sure to keep the club a competitive destination 

for military personnel and catering functions, the topic of 
renovating its interior is regularly discussed, although no firm 
plans have been made.

Although plans to renovate the Pearl by the Bay are only 
being considered, steps to minimize the environmental impact 
are part of the discussion.

Growing awareness of the environmental impact of buildings 
is raising interest in sustainable, or “green,” using healthier 
and more resource-efficient models of construction, renova-
tion, operation, maintenance and demolition, according to the 
U.S. Environmental Protection Agency (EPA).

Green construction methods can be integrated into build-
ings at any stage, from design and construction, to renovation 
and deconstruction.

“We are still going over everything, getting our ideas to-
gether,” Erwin said. —MCH

and resiliency.
“We have our bingo program every Sunday at 6 

p.m., with the guarantee of four $1,000 winners 
and two $500 winners,” she said. “We are look-
ing into opening our bingo program another 
night during the week in the future.”

An all-you-can-eat Wednesday Lunch 
Buffet costs $9, and features a fried chicken 
recipe that Erwin characterizes as “to die 
for.”

The club also supports MWR events 
hosted by the base throughout the year. 
“For example, last year Joint Expedition-
ary Base Little Creek-Fort Story hosted 
a concert for Darius Rucker, where all 
of MWR, including the club, pitched in 
to make the event prosperous,” she said.

MENU
Menus, whether on the club or catering side, 

steadily change to keep up with popular trends. 
An increasing influence on menus for military per-
sonnel and civilian catering customers is complying 
with growing awareness about eating healthy.

“We have changed our menu to ensure that we have healthy 
options, including salads, wraps and grilled items,” Erwin said.

Recent revisions to the club and catering menus reflect 
changes made in response to the dietary concerns of a diverse 
range of patrons. “We are aware that our clientele that come 
in for lunch every day are 90 percent military, and we want 
to make sure that they are given the option to be healthy,” 
she said. “In our catering menu, we have added gluten-free 
meals. We have seen a surge of requests that come in asking 
if we are gluten-free, and in order to please our customers 
we put those options in our menu.”

Mainstays of the Pearl by the Bay’s club menu, meanwhile, 
remain entrée recipes using the staple protein USDA choice 
meats: beef, chicken and other poultry, and pork. “We use all 
of our meats as main entrées,” she said. “Our most popular 
cuts right now in our menu is our pork tenderloin, top round 
of beef, and four-cut of chicken with bone.”

Supplies used to prepare the menu items available 
at the club and conference center are delivered 
through multiple food service sources, includ-
ing US Foods, Sysco, CEF, The Coca-Cola 
Company, Chesbay Distributing Com-
pany, Hoffman, Sam’s Club, the Navy 
Exchange, the commissary and Associ-
ated Distributors.

All meals on the menu are prepared 
in the Pearl by the Bay kitchen, except 
for the added variety gained from out-
door barbecuing. “On our picnic menus, 
we do grill our burgers and [hot] dogs 
outside on a portable grill,” Erwin said.

Grilling is an especially popular fea-
ture on the catering side. “We do use our 
grills outside for catered events,” she 
continued. “We do see our clients like 
the taste of grilled burgers and dogs, rather 
than [prepare] them on the stove. It also gives 
the feeling of summer and being outside.”
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