
Steeped in military tradition, Club Hood at Fort Hood, 
Texas, has the size and versatile space that can be tai-
lored to meet the needs of the many events, gatherings 

and happenings on this large installation. Featuring complete 
hospitality, food service, catering and audiovisual capability, 
Club Hood has the facility, staff, services and the equipment 
to make any event a complete success. 

“Our first-class food and beverage capabilities allow us to 
offer custom menus, from continental breakfasts, break service 
and lunch accommodations to elaborate dinners,” said Club 
Hood Business Manager Stephen Kolar. “For a more casual 
gathering, Legends Pub is available and offers a great outdoor 
patio with flat-screen TVs and comfortable seating.”

To stay on the cutting edge, Kolar said that the club is cur-
rently in the process of launching a vastly upgraded catering 
menu. “The entire menu features kitchen-prepared cuisine, 
designed to please the most pernickety of palates,” he explained. 
“We are pushing the envelope on achieving creativity and flavor-
per-dollar ratio in the menu. Our goal is to continually explore 
new ways to enhance the appeal and patronage of our food 
and beverage venues at Club Hood. As business manager of 
the facility, I am committed to ensuring guests receive nothing 
but the best.”

The catering menu has it all covered, from continental and 
plated breakfasts to regional breakfast and signature lunch buf-
fets, as well as plated salad lunches, traditional and Southwestern 
plated lunches, and boxed “to-go” lunches. In addition to plated 
dinners and signature dinner buffets, guests can choose from 
a wide assortment of lunch and dinner enhancements, bever-
ages, hors d’oeuvres, bakery items, liquors and special touches.

Some of the choices for the plated dinners include: 

•	 Vermont	Maple	Syrup	&	Mustard	Glazed	Chicken	Breast
Chicken breast marinated in a pure maple syrup, Dijon 

mustard and soy sauce marinade. Charbroiled to perfection. 
Served with fresh corn and polenta cakes and honey-baked 
tomatoes with crusty topping.

•	 BBQ	St.	Louis	Pork	Loin	Ribs
Club Hood Signature Ribs are dipped in honey and BBQ 

sauce, then glazed on the char-broiler. Served with ranch-style 
beans and roasted Parmesan potato wedges.

•	 Emperor’s	Teriyaki	Salmon	
Charbroiled until flaky and golden. Served with oriental 

vegetables and ginger-coconut rice.

•	 Top	Sirloin	Steak
Ten ounces of flavorful top sirloin charbroiled to perfection. 

Finished with Maitre d’ butter and served with green beans 
and red bell pepper flavored with garlic and stuffed Parmesan 
potatoes.

•	 Prime	Rib	of	Beef
Ten ounces of grain-fed Midwestern prime rib, slow roasted 

to perfection in Club Hood’s Alto Shaam ovens. Served with 
green beans tossed with toasted almonds and baked Idaho 
potatoes.

•	 Hawaiian	BBQ	Pul	Kogi	Short	Ribs
Considered some of the best tasting ribs on the planet, 

Korean-style BBQ short ribs are served with oriental coconut/
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Chief of Staff of the Army Gen. Raymond T. 
Odierno speaks to more than 200 soldiers and 

civilians in Club Hood at Fort Hood, Texas.
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Club Hood also offers an assortment of 
customizable design packages for added 
convenience.

“Our Catering Office is open Monday 
through Friday from 9 a.m. to 4:30 p.m., to 
assist in the planning and preparation of any 

event,” said Kolar. “Our catering services are open to the 
public for private events as well.” —MCH

ginger/sesame steamed rice, stir-fry vegetables 
and macadamia nut-mango bread. 

Plated dinners are served with Club Hood’s 
house signature salad and rustic artisan bread 
and whipped butter, and accompaniments include 
regular and decaf coffee service, deluxe teas and 
iced tea.

Kolar, who has an extensive culinary back-
ground, learned the art of cooking from his grand-
mother, who was a master chef in Europe prior to 
coming to the United States, as well as his parents, 
who were both in the restaurant business. Prior 
to coming to Club Hood, Kolar honed his skills 
as an executive chef at upscale restaurants in San 
Diego and Las Vegas. 

“I came to Fort Hood Family and MWR for the 
opportunity to apply my culinary and hospitality 
management skills to a much nobler cause,” noted 
Kolar. “I consider my tenure here as an opportu-
nity to again serve my country. We have the best 
customer base in the world. This motivates me 
to deliver the very best in the way of excellent 
cuisine, service and sincere hospitality to our 
soldiers and their families.”

In addition to launching a new catering menu, 
Kolar and his staff have worked diligently to pro-
vide a unique experience for every guest who plans 
an event through Club Hood Catering. 

“Our experienced and dedicated staff stands 
ready to personally assist  with planning and 
arranging an event,” he said. “Our desire is to 
provide our guests with exceptional food and gra-
cious service in a pleasant environment. While our 
catering menu has a wide variety of options 
available, we are happy to design a menu to 
fit any particular need and budget.”
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Upon entering Club Hood, guests 
are greeted with a warm and wel-
coming entranceway and lobby.

•	 Grand Ballroom: Designed to be the 
“grandest room” in Central Texas, this 
rich, open and elegant space offers 
seating for up to 500 people. Per-
fect for unit functions or large-scale 
events, this room features a stage 
and is beautifully appointed with three 
elegant chandeliers. The venue  fea-
tures state-of-the-art audiovisual, 
dimming and design lighting systems.

•	 Cascade:	The ornate Tuscan feel of 
this room can welcome any guest 
and put them at ease.

•	 Kingston:	Perfect venue for smaller 
gatherings of up to 50 people, and 
is often used as a breakout room or 
intimate party space. With occupancy 
of up to 90 people and a mini bar 
located in the corner of the room, this 
space can be used for break service 
or cocktails.

•	 Wilshire: Great setting for modest 
assemblies of up to 90 people. 

•	 Colonial:	Adjoined to the Grand Ball-
room, this room is a great area for 
holding quaint gatherings of up to 70 
people. 

•	 Starlight: This unique space fea-
tures a beautiful atrium that dazzles 
with natural light for daytime events. 
Framed with windows, this intimate 
space is impressive by candlelight 
as well, and can accommodate up 
to 60 people. 

•	 Executive Room:	The impressive 
stone fireplace is the centerpiece 
of this cozy room, which can ac-
commodate up to 50 people and 
is perfect as an intimate party or 
meeting space. 

•	 Mesquite: Set the scene for your 
next event in the warm ambiance 
of the Mesquite Room. The warm 
lighting and intimate atmosphere is 
perfect for luncheons, dinner service 
or receptions for up to 100 people.

•	 Cascade/Kingston/Wilshire:
Rooms may also be combined to 
accommodate events of up to 230 
people. 

•	 Patton’s Pub:	Offers a wood motif, 
raised seating area, stage, bar and 
the ability to accommodate groups 
of up to 70 people.

Club Hood FaCilities 

Club Hood offers numerous facili-
ties for catering events, including 
a grand ballroom that can accom-

modate up to 500 people. 
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