STOCKTON COLLEGE

THE RICHARD STOCKTON COLLEGE OF NEW JERSEY

Volume 4: #1-2

INSIDE THIS ISSUE

The Newsletter of
Hospitality and Tourism Management Studies

Fall ‘11—Spring ‘12

From The Director’s Chair

celebrate 40 years of teaching at Stockton
with a ceremony, a book, and a
commemorative film to highlight and
celebrate our distinctive college history.
https:/intraweb.stockton.edu/eyos/
page.cfm?site]D=219&pagelD=5

I hope that if you have not had an
opportunity to visit the campus in a while
that you will take some time to come visit

The Hospitality & Tourism Management
Studies program welcomed two new full
time faculty members, Dr. Ivan Turnipseed
and Dr. Joseph Lema, which you will read
about in this issue of The Ledger. They
have assimilated nicely and we look
forward to their future contributions to our

Fall is always an active semester, as you
will read about. Stockton’s HTMS program
was well represented at National Society of
Minorities in Hospitality (NSMH) Northeast
Regional Conference in Cherry Hill, NJ, at
the Global Gaming Expo in Las Vegas, NV,
at the International Hotel Motel Show in
New York City, and at Cornell University in
Ithaca, NY. In addition, the HTMS Society
was active as usual, dining around and
attending the NY Hotel Show. We also had
a wonderful Alumni Panel on campus to

Director’s 1-2
HTMS Students 2-3
At Seaview
RSC & Cornell 3
University
Viva Las Vegas! 4
soon.
Alumni Speaker 4-5
Panel I am pleased to report of a full year of
Senatorial 5 HTMS program news in this edition of The
Debate Ledger.
International In December, 2011 we graduated 23
Hotel, Motel & 6 Hospitality & Tourism Management
Restaurant students and another 36 in the Spring 2012
Show commencement ceremony. We are program.
p It ; fortunate at Stockton to be experiencing
s :tclui hyt . growth, in both our program and the
P & college overall. We celebrated the opening
Scholarships 8 of our new campus center in May 2011
and many students have recently benefitted
from this 154,000 square foot building
Eta Sigma Delta 8 designed to be a gathering place for our
entire community. Home of several dining
options, retail and meeting space, the
Charity Dinner 9 campus center is a showcase for the
college and home to many of our student
- services including admissions, financial
Picture Frenzy 9-10 aid, bursar, registrar, student development
and academic advising. We also began to
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talk to HTMS Students about preparing for
the future.

We had two new electives offered this
semester in our curriculum. The first was
Introduction to Gaming Industry
Management taught by Tom Olah. Tom is
a former Casino Control Commission
Regulator with an extensive background in
Gaming Management. By utilizing his vast
network of gaming professionals Tom was
able to incorporate a series of guest speakers
into the class in order to connect the theory
taught to the gaming industry practice.

We hope this new elective has created a
buzz and interest to our HTMS students and
plan to offer this course again fall 2012.

The second new elective offered was
Career Development — From Student to
Professional. Pat Donahue, the Coordinator
of Special Programs and Initiatives in
Stockton’s Career Center taught this course.
This course focused on career skills for
hospitality and tourism professionals,
including job search strategies, writing
resumes and cover letters, interviewing
skills, and utilizing technology for network
building. Pat also reached out to alumni and
hospitality professionals to speak to the
class in order to provide real life career
development examples for the students to
benefit from.

We look forward to expanding our elective
offerings in the future with some additional
curriculum changes in our program.

In the spring of 2012 the HTMS Program
began the process of a 5 year program
review designed to reflect on the past,
present and future of the program. It
addresses the ten overriding tenets of the
program including:

e  History, development and expectations
of the program;

e  Demand for the program as major;

e  Demand for the program as a service
program;

e  Quality of program inputs and
processes;

e Quality of program outcomes;

e  Size, scope and productivity of the
program;

e  Revenue and other resources generated
by the program;

e  Costs and other expenses associated
with the program;

e Impact, justification and overall
essentiality of the program;

e  Opportunity and threat analysis of the
program

We hope this process will help us emerge a
better and stronger program to meet the
needs of internal and external constitutes as
we move forward.

We also look forward to welcoming another
new faculty member in the fall of 2012.
The HTMS faculty was actively engaged in
an aggressive search process this semester
and feels confident it will result in another
strong candidate to join our team.

I wish you all a wonderful summer and look
forward to reporting on all of next year's
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happenings in the Hospitality & Tourism
Management Program at Stockton.

Donna Albano
Director
Hospitality & Tourism Management Studies

RTIS Stuclents Stucy aft Seaview

By Donna Albano
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STOCKTON COLLEGE

For the first time since Stockton took ownership of the Seaview Resort, the fall HTMS
Cooperative Education class met weekly in the newly renovated space designated as classroom space in the
hotel. Co-op meets once in a week for a four-hour seminar so it was the perfect class to place out at
Seaview because it spans three teaching modules. Classrooms were eventually fully equipped with
electronic teaching podiums, white boards and moveable tables and chairs. In addition, twenty five hotel
rooms were occupied by Stockton students this semester as part of Stockton’s residential life offerings.
Seaview offered the HTMS students the opportunity to order food from their specially designated menu for
the students that lived at Seaview. Speaking on behalf of the Co-op class it was a bonding experience for
sure. Two Co-op classes were scheduled at Seaview for the Spring semester.
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Fall 2011 HTMS Co-operative education class attending the Stockton/Cornell signing at the Seaview Resort, September, 2011.

Richard Stockton College & Cornell University Join Forceg

Stockton President Herman J.
Saatkamp Jr. (left) and Dean Michael
Johnson (right) of the Cornell
University School of Hotel
Administration plant a tree at
Seaview Resort to commemorate the
partnership between the two schools.
Credit Stockton College Photo

In September, the Richard Stockton College of New Jersey entered a cooperative agreement with the Cornell
University School of Hotel Administration (SHA) for the mutual benefit of hospitality management students from both the
institutions. The agreement enhances opportunities for students in the Stockton Hospitality and Tourism Management Studies
(HTMS) program and SHA students in the Management Internship Program (MIP). Under its terms, Cornell students
participating in internships in the Atlantic City area will have the opportunity for housing at Stockton’s historic Seaview
Resort. Additionally, Cornell students may enroll in Stockton HTMS or General Studies courses during their internship
semesters. As part of the agreement, qualified Stockton students will have clear pathways for admission into Cornell’s
appropriate graduate programs. Dr. Donna Albano and Dr. Izzy Posner were hosted at Cornell University in November along
with Executive in Residence, Andy Dolce in order to familiarize us with their academic program and structure of the Statler
Hotel. We were afforded the opportunity to meet with faculty and students in their program. In addition we attended several
workshops and symposiums and had the opportunity to guest lecture in their casino management elective course. This
opportunity allowed us to solidify our relationship as we move forward to enable students to take advantage of the cooperative
agreement recently signed by Stockton and Cornell.
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Making the Transition: Morphing
Gaming Into Hospitality

Liowt D, Levenson institute of Ganing

| & | Hospitaity & Tounsm Pictured left to right: Dr. Izzy
!Q" -+~ 'idStockton College of New Jorse, Posner, Dr. Donna Albano, Dr.

j : - Brian Tyrrell

Dr. Donna Albano, Dr. Brian Tyrrell and Dr. Izzy Posner, all representing Stockton’s Lloyd D. Levenson Institute of
Gaming, Hospitality & Tourism (LIGHT) attended and presented at the annual Global Gaming Expo (G2E) in Las Vegas, NV
in October. The presentation, “Making the Transition: Morphing Gaming Into Hospitality” highlighted the growth of gaming
on the east coast, the changing consumer demands and the unique strategy being used in New Jersey to create a tourism district
in order promote and market Atlantic City as a tourism destination.

G2E offers the world's largest and most comprehensive education for the gaming industry. Content is carefully
developed by the industry for the industry by leading gaming experts. Those who attend G2E are all gaming industry
employees—executives, corporate management, tribal leaders and buyers from all functional departments within a casino or
gaming establishment; plus, other professionals working within or trying to work within the gaming industry.

HOSPITALITY &
TOURISM MANAGEMENT

THE RICHARD STOCKTON COLLEGE OF NEW JERSEY

On Wednesday, November 16™, 2011 the HTMS program with support from the Stockton Alumni
Association hosted an Alumni Speaker Panel. The event was held in the new campus center Board of Trustees
room and was attended by the HTMS Co-op class along with three other HTMS classes. The seven esteemed
alumni represented graduating classes from 2003 — 2010 and spoke to over 80 HTMS students. The alumni panel
answered questions created by the current graduating seniors in the HTMS Co-op class. Questions included:

How did Stockton help you get to your career? How did having an Internship benefit you?

Upon graduation what was the most difficult obstacle to overcome and how did you deal?

After completing your degree, what do you think is more important education or work experience?
Do you think you left Stockton with strong networking connection? Locally, regionally,
nationally?

Are you where you want to be in your career or do you want to keep moving?

What is most rewarding thing about your job?

Is there anything that you wish you could change about your education at Stockton?

How did you go about getting your job? What resources did you use?

What skills do you possess that set you apart from everyone else that applied for the job? What was
your edge?
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(Left to Right) Matt Garber ‘07, General
Manager at the Courtyard by Marriott in
Hanover, NJ, Brian Sena, ‘10, Sales
Manager, Courtyard by Marriott, Atlantic
City, NJ, Andrew Caroluzzi, 06 former
Manager Carmines Restaurant, Steve
Cassidy 06 On Premise Sales, Heineken
USA, Candice McCloud ‘10, Assistant
General Manager at Hampton Inn,East
Windsor NJ, Caitlyn Bradley 08 former
Director of Catering & Sales, Rams Head
Inn, currently Manager Starr Restaurants,
Tara Marsh 03, Catering Sales Managers
of Columbia University.
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On Monday October 17,2011 a
senatorial debate took place at the Circus
Maximus Theater at Caesars, Atlantic City
between incumbent Jim Whelan and his
opponent Assemblyman Vince Polistina.
The debate, sponsored by the Atlantic City
Hotel & Lodging Association was dedicated
to hospitality and tourism related issues.
Both candidates did a good job holding to
the subject manner, besides their opening
and closing statements which both tried to
take jabs at one another.

As a student I was asked to be on
the panel to ask questions for both
candidates to answer. The question would
be posed to one candidate depending on the
order who would have two minutes to
answer the question and then the other
candidate would have one minute to rebut
the argument. As a student I felt it was
important to ask questions that students in
the hospitality industry are worried about. [
asked the candidates with the way the
economy has been going, if there was
anything they were going to put in the
legislation in order to create more jobs for
students for when they graduate. Although

both are very supportive of creating more
jobs, neither one made me confident about
fixing the employment situation in Atlantic
City.

Another issue I found to be
important to bring up is the perception of
crime in Atlantic City, and how it would
affect tourism in the city. With the recent
crime reported in Atlantic City, 1 was
curious how they were going to make the
visitors feel comfortable. Both candidates
found the safety of the visitors to be
extremely important. Incumbent Jim
Whelan mentioned getting rid of abandoned
buildings, and how the development of “The
Walk” was crucial to the development of
Atlantic City. Assemblyman Vince Polistina
talked highly about the police force and
making sure violators are put into jail.

This was an experience not many
people can say they have had in their life
time. I felt like it was a growing experience.
I have never been scared of public speaking,
but it also has never been something I have
enjoyed. This experience made public
speaking in front of small group or class a

Senatorial Debate

By: Julia Damiani

breeze. I related it to running a full
marathon, once you have ran a full
marathon a half marathon is a breeze and
you don’t even think about it. The same
goes for public speaking. It is an activity
you need to keep experiencing and
practicing until you feel comfortable.

This is my last semester at The
Richard Stockton College of New Jersey,
and in the beginning of my college career I
never was very involved in school activities.
By the time I hit my junior year of college I
realized how enjoyable it is to get involved.
It makes the college experience much more
interesting, and you do not realize how
much networking you are doing by just
getting involved with the school. I never
thought I would be part of a panel for a hot
election, but it really opened my eyes to
show me how much I have grown in the
four years of my college career. Any advice
I would give to college students is do not let
fear drive you; make sure you try things
you’re scared of that way you can always
allow yourself to grow.
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This past November, I had the
unique opportunity to attend the
International Hotel, Motel, and Restaurant
Show (IHMRS) at the Javits Center in New
York City. Aside from the excitement of
getting to see the latest technology in the
hospitality industry, I had the honor of
meeting many executives from Fortune 500
companies as well as industry leaders and
innovators along with students and faculty
from hospitality schools around the country.
It proved to be an incredibly fun,
educational, and motivating experience.

The IHMRS was held for three
days at the Javits Center in New York City.
It brought industry leaders, executives,
innovators, faculty, and students together to
share in some of the latest developments in
the world of hotels and restaurants, while
also communicating invaluable knowledge
and experience among the participants.
When not helping at Stockton’s exhibit
booth, myself and the other students were
allowed to walk around and explore the
show. Spread out over an enormous area,
there were displays and demonstrations
from a huge variety of companies including
restaurant equipment suppliers, cleaning
equipment specialists, linen companies, and
of course food and beverage vendors. There
were also displays from college campuses
and inventors of new products for use with
restaurants and hotels. Some of the most
interesting included automated cappuccino
and espresso machines, automatic pouring

perience at the Internationg] Ho
Motel, and Restaurant Show

nozzles for bottles of alcohol, ultra-fast
cooking ovens, and even an anti-hangover
energy drink. I tried samples of popcorn,
frozen yogurt, soda, coffee, pretzels, bagels,
bread, fish, steak, and much more. All of
these had something unique about them and
they were foods that for the most part had
not yet been sold to the public.

As part of the program I also had
the opportunity, along with other Stockton
students to attend the Eta Sigma Delta
breakfast meeting where we were
introduced to other hospitality students from
around the country, as well as executives
from many hotel companies and leaders
from hospitality programs at other schools.
Not knowing what to expect, I was a little
hesitant when we first arrived at the
breakfast. Just as I was getting comfortable
sitting at the table with other Stockton
students and professors, it was announced
that we would be moving around to other
tables to meet new people. We were then
instructed to move and sit with people we
had never met before. At each table were
one professor or executive, and about eight
students. Each student at the table was
allowed to ask a question of the
professional, and participate in discussion.
At each table I sat with during the two hour
period, I found I was able to share my
personal experience with the other
participants, as well as learn a great deal
from both the students and the
professionals. This was mainly due to the
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By: Joshua Kropkof

fact that most tables did not follow the set
“question and answer” structure, but instead
allowed for open discussion regarding
various aspects of the hospitality industry.
It was very interesting to hear “industry
stories” from different parts of the country,
coming from both students and
professionals. It gave me a unique
perspective on the business of hospitality,
and I even talked with a gentleman from
Marriott who I discovered was friends with
one of my coworkers at Borgata in Atlantic
City.

The International Hotel, Motel,
and Restaurant Show proved to be a
fascinating experience. I initially had no
idea what to expect, and was surprised to
find out the convention had so much to
offer. While I had a great time seeing,
hearing about, and tasting some of the
greatest new innovations in the industry, I
felt that the best part of the experience was
meeting people and learning from their
stories. No matter what field you enter,
classroom education can only teach you so
much; we tend to learn the most from direct
first-hand knowledge. This is especially
true in a service-oriented industry such as
hospitality. This is why I felt I learned the
most just from talking with people at the
convention, sharing my experiences with
them while they shared theirs with me, and
also sharing in the overall experience of
attending such a fantastic event. It was not
only fun and educational, but inspiring and
motivational as well. It reminded me of
why I want to be a part of this industry: to
help create and share experiences.
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Ivan B. Turnipseed, PhD,
Assistant Professor of
Hospitality & Tourism
Management Studies, The
Richard Stockton College of
New Jersey. Born in Chicago,
Illinois and reared on a family
farm in rural Mississippi, Ivan
attended Brandeis University in
Waltham, MA on a full, four-
year, Martin Luther King, Jr.
Scholarship and earned a
Bachelor of Arts in African &
Afro-American Studies and
American History. Later, he
completed a Master of Science
in Tourism and Travel
Management plus a 30-credit
Certificate of Advanced Study in
Recreation Services and
Resources Management from New York University. Ivan also holds
a Doctor of Philosophy in Hospitality Administration from the
University of Nevada, Las Vegas (UNLV).

For more than six years, Ivan worked in New York City as
a group lodging coordinator and an operations manager with Travel
Planners and its sister company Quikbook, respectively, before

teaching hospitality and tourism for seven semesters at Monroe
College in New Rochelle and The Bronx, New York. He later taught
Women’s Studies at UNLV for four years in addition to developing
and delivering the Afro-American Studies course Black Issues in
Hospitality and Tourism plus teaching hotel college classes all while
pursuing his PhD. More recently, Ivan taught business and hospitality
as Frederick Douglass Teaching Scholar and Assistant Professor of
Management at Bloomsburg University of Pennsylvania in
Bloomsburg. Immediately prior to Stockton, Ivan served as Assistant
Professor and Interim Director of Tourism & Hospitality Studies in
the Department of Geography at Central Connecticut State University
in New Britain, CT.

A member of numerous professional associations and
reviewer for several academic journals, Ivan is a passionate social
commentator, researcher, and writer with scores of publications,
presentations, and speaking engagements to his credit. He has
maintained a presence at regional, national, and international
educational and professional conferences, presenting on issues of
gender, politics, race, research methods, service quality, and
sustainability. Ivan regularly provides diversity, inclusion, general
business, and other consultation, and he is Chief Advisor to the
National Black Graduate Student Association as well as Assistant
Director for Programs and Initiatives at The Center for African
American Research and Policy.

Joseph Lema is an associate
professor in the Hospitality
and Tourism Management
Studies program in the School
of Business at the Richard
Stockton College of New
Jersey. He lectures, consults,
and conducts research in the
area of hospitality and tourism
services. Lema serves on
numerous editorial review
boards along with
memberships in leading
hospitality and tourism

industry associations.

Lema worked for Caesar’s Entertainment on the
Mississippi Gulf Coast for 10 years before completing his doctoral
studies in 2006 at The University of Southern Mississippi. Before
joining the Hospitality and Tourism Management Studies at Stockton,
he worked five years at Drexel University in Philadelphia.

Named a Fulbright Scholar to the Republic of Maldives
from January to June, 2012 Lema is working in cooperation with the

Maldives National University, The Ministry of Human Resources and
The Ministry of Tourism Arts and Culture, along with the resort
industry. Located in the Indian Ocean along the equator just south of
Sri Lanka, the Maldives is made up of over 1190 islands with
thousands of coral reefs along with some of the most exotic resorts in
the world. The Fulbright grant is made possible by the J. William
Fulbright Foreign Scholarship Board, a Presidentially appointed 12-
member board responsible for establishing worldwide policies for the
Fulbright program along with The Bureau of Educational and
Cultural Affairs of the U.S. State Department who oversees the
operations of the program.
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Spring semester is always busy with scholarship applications
and award ceremonies, planning for Eta Sigma Delta, the
HTMS Honor Society Induction Ceremony, and Dr. Scales
Special Events Management class annual dinner fundraiser,
summer job searches and of course graduation.

This spring 4 HTMS students were awarded scholarships
from the Greater Atlantic City Concierge Association. These |
students are invited the Atlantic City Host Awards Ceremony
on May 9th, at the Atlantic City Convention Center to
publically receive their awards.

Amanda Fritz, Richard Stockton College $1000
Stephanie Sierra, Richard Stockton College $500
Patrick Rafferty, Richard Stockton College $2000
Torie Elizabeth Stevenson $1000

In addition, 4 HTMS students were awarded Atlantic City
Hotel & Lodging Association scholarships and were invited Pictured: Patrick Rafferty & Rebecca Reilly with Dr. Donna Albano

to their scholarship luncheon on Tuesday, April 17 at the
Tropicana to publically receive their awards.

Kiristin Earle, Mike Gargulio, Rebecca Reilly, Patrick

Rafferty.

Twenty eight Hospitality and Tourism Management students were inducted into Eta Sigma Delta,
The International Hospitality Management Honor Society on Sunday April 22. Guest Speaker and
Honorary Inductee Doreen Prinzo spoke to the students about the opportunities in front of them and
how to be flexible in an ever changing world. Prinzo who is Manager, Marketing Partnership with
the Atlantic City Convention & Visitors Authority was unanimously selected by the faculty to be the
guest speaker for this candle lighting ceremony. Dean Janet Wagner also spoke to these students,
who are required to maintain a 3.0 grade point average, have completed 64 credits towards the
Hospitality and Tourism Management degree, and provide community service, explaining that the
“inductees were the type of students that did not sleep in and dream their dreams, they were the type
that woke up and worked hard toward their dreams.” Andrea Giannini, Eta Sigma Delta President,
helped organize the event along with Professor Albano.

Pictured: Doreen Prinzo
ESD Honorary Inductee & Guest Speaker Inductees read their pledge to uphold the principles
of the International Hospitality Management Honor Society



Stockton Students Learn
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Service Threugh Charity Dinner

&

In April the Events Planning and Catering Management class held a charity dinner to raise money for The Alcove,
Center for Grieving Children and Families. The dinner is a culmination of a semester long service learning project for
the class. The students begin the semester by choosing a theme-the theme for this year was An Evening on the Red
Carpet, then the menu, décor, marketing strategy, and scheduling. Each student has a hands-on experience leading up to
and including the event. Many in the Stockton community gave generously in the form of financial donation while
others came out for the meal which was provided by Chartwells and served by the students. This class was able to raise
and donate over $2,500 to The Alcove (thealcove.org ). Professor Scales’ students also acted as Student Ambassadors
during the Stockton Scholarship Gala at Borgata this year.

Left: HTMS students (from left) Ethar
Olabi, Terik Hampton, and Mikaela
Weintraub pose recently with Stockton
assistant professor Dr. Ivan Turnipseed to
display their certificates of completion at
the University of Delaware’s Sixth Annual
Hospitality Entrepreneurship Summit.

Right: Professor Scales’ Co-op class visited
the new Revel Resort in Atlantic City. Many
Revel managers shared their experiences with
the students, then the students were given a
tour, and later CEO Kevin DeSanctis offered
them advice.
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Left: 2010 Graduate Kelly Kanady was chosen
Manager of the Quarter for the first quarter of 2012
at the Double Tree by Hilton Center City
Philadelphia.

Right: Assistant General Manager and Stockton
HTMS Alum Candice McCloud has been busy
preparing for the opening of the new Homewood
Suites in Egg Harbor Township.

Unnni Preff

Amy Smith

Amy Smith is a 2008 graduate of Hotel and Tourism Management. While at Stockton, Amy
was a member of Eta Sigma Delta, the International Hospitality Management Honor Society,
served on Stockton's Chapter of the National Panhellenic Council, and was President of
Alpha Gamma Delta National Fraternity. She spent her senior semester as an intern with
Caesar's Entertainment, Inc, working in spa operations at Qua Spa.

“..every opportunity to work
is an opportunity to learn..”

Upon graduation, Amy spent two months working in the Caribbean for Student City Tours.
There she worked as an on site representative for the company, coordinating with small hotels
and travelers ensuring a safe travel experience. She then went to Bally's Casino and Hotel in
Atlantic City as a VIP Service Specialist where she learned the basics of front desk operations
and VIP guest services area of the casino. In April 2010, Amy accepted a position for
Starwood Hotels Worldwide at the W Hotel in Washington, DC as a night auditor,
transitioned to a daytime front desk agent and often times would assist in other departments
such as housekeeping and in-room dining. In August 2011, Amy was promoted into Revenue
Management, working under the Director of Revenue Management. Amy stated that every
opportunity to work is an opportunity to learn, hard work will not go unnoticed.



Brianne Holmes ’02-Staples
Aline Silva *02-Summerfield Suites
Anthony Giannantonio ‘02-Hilton, NYC

Jean Petridis-Lowes, Portofino Hotel Orlando,
FL

Allison Weiss *02— Union Center National
Bank, Dover Downs Hotel & Casino

*Lisa Vile "03

Pam Stewart *03-Florida

Jamie Winkler *03-Borgata Hotel

*Tara Marsh *03-Columbia University, NYC
Rene Matos *03-Marriott Marquis, NYC
Kelly Ofeldt *03-Mystic Island Casino
Adrienne Yansick Hunt 03-Pine Hill, NJ

Charles Bernier *03-Substitute Teacher; Caesars
Entertainment

Dina Golas ’03-Self Employed, Atlantic City

Justin Lucas ’04—Gourmet Italian Cuisine/
Icon Hospitality

Robert Leece *04-Mt. Laurel, NJ

Glenn Weinstein’ 04- Harrahs Hotel and Casino
AC

Anthony Marino ’04

Emily Berzen *04-New Jersey Manufacturers
Julianna Bulina *04-Enterprise Car Rentals
Brooke Conaway "04-US Army Wife, Hawaii
Anthony Framo ’04-Philadelphia, PA

Holly (Zizzamia) Galindo *04-Director of
Banquet Sales, Woodcrest Country Club,
Cherry Hill

Greg Wilson ’04-Red Square

Angela Sabino ’04— Tremont Plaza Hotel,
Maryland

Kim Thieme *04-Sheraton Atlantic City
Kerri Lynch *04-Sumond NJ School District
Michael Muscillo ’04-Holiday Inn Express
Carlos Pacheco *04-Bally’s Casino

Robert Gainen “05-Wyndham Resorts, Orlando,
FL

Amanda Connelly *05- Secaucus Marriott

David Rahn ’05-Steve and Cookies
Restaurant

Steven Lawrence ’05

Ali Casciano ’05-Chili’s Restaurant,
Mayslanding, NJ

Patti Carlin *05-Bally’s AC

*Drew Flatley "05

Jennifer Singer 05-PETSMART PetHotel
Dan Samulis ’05

Meghan Nolan ’05-Bonnet Island, LBI

Scott Fanslau *05-Port-O-Call Hotel, Ocean
City, NJ

Melissa Felsenfeld 05-Table Games
Supervisor, Harrahs Chester

*Shawn Zakar *05-Boy Scouts of America
Katie Fatzinger-Hubner *05-Marriott
Gennady Revich *05-Comfort Inn

Jen Andersen ’05- Embassy Suites Hotel,
Parsippany

AnnMarie McNally 06— Salem,
Massachusetts

Patrick Sheik *06-Sodexho, Assistant Dir. Of
Building Services

Monica Coralluzzo 06— THS Company,
Director of Operations

Amanda Cardana ’06— ACIT, Coordinator of
Data Processing

Angel (Moran) Karrer 06

Kari Hibbert *06-Trump Marina

Steve Cassidy ‘06-Heineken, USA

Brian Venezio ’06-TD Financial Group
Chris Tahaney ’06

Josh Vreeland *06-Bally’s Hotel/ Casino
Joyce Sealtiel 06-Caesars Casino Hotel AC

Andrew Caroluzzi *06-Tomatoes Restaurant,
Margate, NJ

Amy Csaky Coperthwaite’06-Stay at home
mom

Cynthia Davison *06-Revel
Debra DePinto 06
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Richard DiGiovanna ’06- Linda's Italian
Restaurant, Forked River

George Drakopoulos *06-Malelani Café,
Ventnor, NJ , Owner

Brian Taylor *06-Harrah’s Casino Hotel

*Christina (Strydio) DiGiovanna *07-Atlantic
Club Casino, AC, Manager of Employment &
Comp.

Kevin Ruck *07-Westin Times Square, NYC
Amanda Graham ’07-Borgata
Kevin Ballo °07

Kristie Gallo Saunders ’07-Registered Nurse,
Virtua, Voorhees, NJ

Joe McGovern *07-Carrabas, EHT
Joy Isabelle *07-Starbucks
Eric Lore *07-Target

Krystyna Bowen ’07-Underwood Memorial
Hospital, Project Coordinator

Matt Garber ‘07-Courtyard by Marriott,
Hanover Whippany

Jason Braitsch ’07-Red Robin, Clifton NJ
Jessica Decker ‘07-Sand Piper Inn-Cape May

Holly Schultheis ‘07-Atlantic Cape
Community College

John Randello ’07-Clarion Hotel, EHT
Jaqueline Guischard 07 Applebees

Christy Gallagher 07 0 Harrahs AC &
Chester, PA

Melissa Santoro *07 Holiday Inn, Tom’s
River

Megan Barilla Hogan ‘07-Texas

Michele Wharton Wallace’07-Harrah’s, AC,
Front Office

Roman Mann ’07-Caesars AC

Alaina McCormick *07-Revel, Event
Operations

Amanda Sabello *07

August Siciliano *07-Caesars, AC, Exec.
Sales Representative

Brian Guthmann ‘07

Laura Kate Schumacher *07



Svilen Filipov ’07-Revel Entertainment, AC
Jill Fox ‘08— Hyatt, Washington, DC

Ben Tarr ‘08

John Walsh ‘08

Caitlyn Bradley *08-Continental, AC
Stephen Gelson ’08-Libretto’s Italian Kitchen,
Ballantyne, NC

Tracy Hammill 08-MBA Student

Drew Higgins *08-Borgata, Housekeeping
Chris Jones *08-Hilton Casino Hotel

Paul Scibetta *08-Tampa, FL

Irene Loutas "08

Kristy Smatlak 08

Sherry Yeon *08

Robert Boggi ’08-Department of Defense, US
Navy

Andrew Della Vecchia ‘08-Kraft Food
Rebecca Etzel ‘08-Moshu Restaurant, Phila
Robert Helminski ‘08

Adam Higinbotham ‘08-Buffalo Wild Wings
Justine Kurdis ‘08-Ecolab

Patrick Lill ‘08

Jonathan Mangogna ‘08

Amber McHugh ‘08-Congress Hall

Bridget Mynes ‘08

Giacomo Palladino ‘08-A Touch of Italy,
EHT

Bobbie Pippin ‘08-Liberty Travel

Jilian Whitman ‘08

Amy Smith ‘08— W Hotel, Washington, DC
Greg Kelly ‘09

Alex Estrada ‘09— AVE, Clifton, NJ

Geoff Lang ‘09

Rikta Luna ‘09

Jen Mahon ‘09

Alexa Plushanki ‘09

Rebecca Stopenski ‘09-Norstrom,
Wilmington, DE

Kim Torbick ‘09

Carlo Ballatori ‘09-Los Angeles, CA
Ashley Carr ‘09-Baia Restaurant

Kara Coulter ‘09-Home Depot

Eli Gbayee ‘09-Absegami High School
Corey Glenn ‘09— Borgata, AC

Isabella Herold ‘09-AC
Accommodations

Emil Hibian ‘09— Resorts

Jen London ‘09— Marriott, South
Carolina

Kristin Matthews 09

Tammy Meginniss ‘09-Top Dog,
Cherry Hill

Elizabeth Patrick ‘09-Crown Cruise
Vacations

Dave Rada ‘09-EMC Corporation

Blake Reedy ‘09-New York & Co.,
Assistant Manager

Allison Skodi ‘09-Hyatt, Gallery Host,
Alexandria, VA

Lauren Skodi ‘09-Hyatt, Gallery Host,
Alexandria, VA

Alicia Baumhor 09

Lis Collado ‘09-Borgata,
Housekeeping

Margarita Cozzi ‘09-Chelsea Hotel, AC

Erin Nolan ‘09-Xfinity Live,
Philadelphia

Kerry O’Brien ‘09— Six Flags

David Chianese ‘09— Caesar’s
Entertainment, Harah’s AC

Kassandra Edmonds ‘09

Steve Tupe ‘09-Weichert Realtors
Brittany Hurley ‘09-Press of AC
Robert Doyle ‘09

David Erdman ‘09

John Hooper ‘09

Vincent Adinolfi ‘10-Singer,
Songwriter

Samantha Caruso ‘10-Fox
Rehabilitation

Alex Konrady ‘10-Compass Group/
Chartwells

Alexa Pavlovski ‘10

Megan Antonelli ‘10-Sodexo-Catering
Supervisor, Rowan

Samantha Balzano ‘10
Regann Bilecky ‘10
Leonard Carl ‘10

Jesse Coffey ‘10-Residence Inn,
Marriott

Jamieson Cook ‘10

Erica Davis ‘10-Renaissance Hotel,
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Melody Georgiou ‘10

Daniel Gigante ‘10

Gregory Gillespie ‘10-Bally’s
Matthew Hart ‘10

Michele Hazlett ‘10

Heather Jaindl ‘10

Amanda Johns ‘10-Renault Winery
Jaclyn Laurencelle ‘10

Gina LoPresti ‘10— Dusk, AC/ Bonefish,
EHT

Mark Mantlick ‘10
Candice McCloud ‘10-Hilton, EHT
Kaitlin Parisi Whilden‘10

Nicole Skala ‘10-DoubleTree Hilton,
Assistant Director of Sales

Emily McDonough ‘10

Katie Rosario ‘10

Denise Sessa ‘10

Brian Sena ‘10—Marriott Courtyard, AC

Edward Soehngen ‘10-JEM Associates,
Food Service Deisgn Consultant

Pamela Staszczak ‘10

Alicia Szelc ‘10-Harrah’s Pool, Shift
Manager

Rwana Abbas ‘10-Alexandria, Egypt
Christina Alexander ‘10

Kathryn Cox ‘10-Residence Inn, EHT
Danielle Cressey ‘10

Christopher Croyle ‘10-The Pool Harrahs,
Nightlife Bar Ops. Manager

Anthony Cucciniello ‘10

Victoria Fasano ‘10-Ram’s Head Inn
Jessica Fox ‘10-Yankee Candle
Matthew Guarino ‘10-Seaview Resort
Jennifer Hentz ‘10

Amanda Johnson ‘10-Walts Original Primo
Pizza

Kelly Kanady ‘10-Double Tree Hotel,
Philadelphia

Ruth Leenstra ‘10-JC’s Grill House,
Andover, NJ

*Kaitlyn Lynch ‘10
Matthew Mazzella ‘10



Elizabeth Meehan ‘10-DoubleTree, Hilton
Daniel Palladino ‘10

Richard Spakowski Jr ‘10

Rachel Steiner ‘10-WAWA Inc.

Yaniv Steltzer ‘10-Springlake B&T, Beach-
Chef

Lindley Thacker ‘10-Knife & Fork
Restaurant, AC

Tsvetana Toleva Kern ‘10
Alexander Trioa ‘10

Sean Warriner ‘10-ACME Markets
Matthew Wineland ‘10

Paul D’Emilia ‘11

Keith DiArchangel ‘11

Alyssa Fanz ‘11

Erin Garman ‘11

Gregory Gerlach ‘11

Nicole Gray ‘11

Jessica Hansen ‘11-Legacy Vacation Club,
Front Desk Manager

Dominick Ianora ‘11
Kristina Kostova ‘11
Brooke LeWinter ‘11
Kara Lynch 11

John Macaluso ‘11

Simi Mangat ‘11-Aramark Princeton,
Theological Seminar

Phillip Marino ‘11

Sabriya McClanahan ‘11-Marriott, Guest
Services Supervisor

Brianna Nugent ‘11

Kristin Pagnani ‘11-Noyes Museum
Brooke Parnes ‘11

Paula Petridis ‘11

Adam Pospisil ‘11

Victoria Sala ‘11

Brittney Schliem ‘11

Spencer Severyn ‘11-Apple Inc., Genius
Admin.

Karen Straker ‘11

Katherine Strickland ‘11

Rosalie Troianello ‘11-Inked Magazine
Christine Urban ‘11-The Grand Summit Hotel
Elizabeth Vantrieste ‘11

Nichlas Voelker ‘11-The Heldrich Hotel

Christian Akabutoo ‘11

Steven Amato ‘11-Disney’s ESPN Club
Jenna Bontempo ‘11-Mueiler’s Bakery

Gina Carty ‘11-Berkeley Hotel

Nicholas Corrado ‘11-Bridget’s Steakhouse
Chelsea Crosson ‘11-Chickie’s & Pete’s, EHT
Julia Damiani ‘11-Advanced Hospitality
Amanda Gunzelman ‘11

Christopher Hermann ‘11-Borgata Nightlife
Allison Hicks ‘11

George Lafferty ‘11

Kimberly Lotruglio ‘11-Revel Entertainment
Claire Marzocca ‘11-Crocs Store Manager

Matthew Mazzone ‘11-Revel Entertainment,
Front Desk Ops.

Amanda Minelli ‘11-Hostess, Disney’s
Polynesian Resort, FL

Timothy Mogelesky ‘11-Taj Mahal
Alvin Pasagui ‘11-Borgata
Jorge Rubio ‘11-Revel

Alyssa Salamone ‘11-Harrah’s Philadelphia,
Promo & Special Events

Christopher Schou ‘11-Revel, Butler Services
Melissa Smith ‘11

Steven Viola ‘11

Christine Wilson ‘11

Michelle Worthmann ‘11-Scotland Run Golf
Club, Rest. Manager

Breean Zubiria ‘11

Rochelle Amato ‘12

Carrie Borkowski ‘12

Jessica Cannon ‘12-Revel
Venissa De Leon ‘12
Dominique DiJosie ‘12

Lauren Finneran ‘12

Lyndzie Firth ‘12-Knife & Fork
Chelsea Fleming ‘12

Jessica Frank ‘12-Ebbitt Rom Restaurant,
Cape May, NJ

Jayson Frank ‘12
Ivelina Gencheva ‘12
Meghan Giambona ‘12
Andrea Giannini ‘12

Kristian Girolamo €12
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Rebecca Harms ‘12
Louis Herring “12-Trump National

Stephanie Hrycak ‘12-Hawk Haven Vineyard
& Winery

Kaleigh Kawa ‘12-Melting Pot Restaurant,
AC

Erica Kohler ‘12

Elliot LaSpina ‘12-Borgata Casino,
Housekeeping Supervisor

Maria Leaha ‘12-Revel Entertainment
Kelly Lugo ‘12
Daniel Matinelli ‘12
Keith McGarry ‘12
Christina Osborn ‘12
Olga Payne ‘12
Corinne Peterla ‘12
Paige Piotrowski ‘12
Deirdre Quirke ‘12
Samantha Sajban ‘12
Alice Servellon ‘12
Robert Sneyers ‘12

Brandon Trainer ‘12-Sands Bethworks,
Bethlehem, PA

Keeli White ‘12
Rachel Wolf ‘12

*have also completed their MBA at Stockton

Please contact us to update your information
or let us know about other alumni at
scalesm@stockton.edu.

Don’t forget to include your address, phone

number, e-mail address, place of business,
work title and any other personal information
you would like to share with alumni


mailto:scalesm@stockton.edu�
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** Attention Alumni **

[ apad Please be sure to contact us and let us know an up to date email address.

You can send any information to scalesm@stockton.edu or
Daniela.Born@Stockton.edu

Thanks!

Special thanks to the Ledger Staff

Writers: Julia Damiani, Joshua Kropkof, Donna Albano
Faculty Advisor: Michael S. Scales Technical Advisor: Daniela Born

STOCKTON COLLEGE

THE RICHARD STOCKTON COLLEGE OF NEW JERSEY
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