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 Alumni, colleagues and 

friends I am happy to share some 

highlights of another event filled 

academic year at the Richard 

Stockton College NJ for the 

Hospitality & Tourism 

Management Studies (HTMS) 

program.  

Over 50 newly minted HTMS 

graduates for academic year 

2013/14 are working the hospitality 

industry making us proud in 

careers ranging from event 

planners, food and beverage 

supervisors, front office 

supervisors, nightclub managers 

and more.  In addition, many of our 

current students have embarked on 

exciting summer jobs, formal 

internships study abroad 

opportunities and the Disney 

College Internship Program.  

Our student club, the Hospitality 

Society, had a dynamic year with 

the all female leadership team.  

These budding epicureans “dined 

around” at the Ram’s Head Inn, 

Mount Fuji Hibachi, The Palm 

Steakhouse and the Melting Pot 

this year.  These Dine Arounds are 

fun and educational providing our 

students the opportunity to meet 

general managers, chefs, owners 

and operators of these 

establishments who take the time 

to meet with the students to 

provide guidance and advice about 

the hospitality industry.  In 

addition the members attended and 

staffed our booth at the NY Hotel 

Show in November as well as 

volunteered for the Greater AC 

Concierge Association (GACCA) 

Wine Tasting Art Show 

Scholarship fundraiser in February 

at the AC Country Club. Seven 

Stockton HTMS students received 

scholarships from this year from 

the GACCA as a result of this 

fundraising event. 

The Hospitality Society planned 

and hosted a fun filled Flair 

Bartending Seminar that was 

documented on video to be shared 

and promoted. In addition, the 

Hospitality Society designed and 

sold hoodies for their members and 

had a successful year end Luau to 

say thank you to their membership 

and introduce next year’s officers. 

The Hospitality Society is a proud 

representation of our HTMS 

student body and they promote the 



spirit of hospitality at Stockton.  

This academic year the HTMS program 

hosted several educational forums engaging 

students, faculty and the local HTMS 

community. 

Each fall we host a Distinguished Guest 

Lecture Series.  In November 2013 we 

hosted Founder and Chairman Emeritus of 

Dolce Hotels and Resorts, Andy Dolce as 

our Distinguished Guest Lecturer to an 

audience of over 70 students.  In addition, 

HTMS faculty, members of the career 

center, school of business faculty and 

Stockton Seaview staff were in attendance.    

In addition, Andy Dolce was also our 

honorary inductee and speaker for the 2014 

Eta Sigma Delta Hospitality Honor Society 

induction ceremony in April. Honor students 

participated in volunteer work for the 

Atlantic County food bank as their charitable 

initiative 

On November 25, 2013, in collaboration 

with the Atlantic Cape Community College 

Hospitality faculty we hosted a Woman in 

Hospitality Leadership Panel discussion.  

Over 75 students were in attendance.  

Twelve hospitality industry executives 

participated in the panel representing all 

aspects of the industry.   

On the academic side of the house the 

HTMS program had a successful search for 

a new faculty member and we look forward 

to welcoming Dr. Christina Cavaliere.  Dr. 

Cavaliere is an environmental social 

scientist and is currently managing and 

researching climate change and sustainable 

tourism projects.  She has ten years of 

sustainable tourism related international 

project management and training program 

design experience with a technical 

background in projects involving SMEs, 

sustainable agriculture, climate change, 

agritourism, bio- cultural conservation, 

human geography, supply-chain 

management, capacity building and rural 

economic development. Her current 

research is contributing to knowledge 

involving the social construction of climate 

change, farms and food. We look forward 

the her arrival and new dynamic she will 

bring to our program.  

Over the course of this academic year the 

HTMS program made some curriculum 

changes that will go into effect fall 2014.  

As a result of our five-year program review 

and our pursuit of AACSB Accreditation we 

have more fully developed the tourism 

course sequence adding a Tourism Research 

course and new elective called Destination 

Management.   

We also worked with adjunct Jennifer 

Aarons and the Holistic Health Minor 

(HHM) review committee to align our Spa 

Management elective as an HHM minor 

elective course.  We saw an increase in 

enrollment in this class and now the 

alignment with the HHM Objectives makes 

this course more marketable for all students 

seeking the HHM minor. 

It has been my pleasure to serve as program 

coordinator for the last four years.  The baton 

has been passed to Dr. Bill Quain as the 

HTMS Program Coordinator for the next two 

years.  We look forward to his leadership as 

we move forward!   

All the best,  

Donna Albano 

  

Donna Albano, Honorary Member 

Andy Dolce, Jane Bokunewicz 



By: Christina Oleszewski 

Hello. My name is Mary Bennett. I am junior here at Stockton majoring in 

Hospitality & Tourism Management. I was recently chosen to win a $500 scholarship from 

an organization known as SKAL. SKAL is a professional organization of tourism leaders 

around the world, promoting global tourism and friendship. Covering 85 nations and 

regions, SKAL has over 20,000 members in 450 different chapters. My scholarship was awarded to me by the Atlantic County Chapter, 

which is comprised of over 20 members. The president of the chapter, Allen Doerr and his fellow ‘skaleagues’ invited my mother and me to a 

wonderful dinner at Carmine’s Italian Restaurant located in the Tropicana.  

I had the opportunity to meet such an amazing group of industry professionals that are not only incredibly successful but also tremendously 

personable and friendly. Many of the members work at the different casinos throughout Atlantic City and were able to share their insight with 

me about the different properties. I am extremely honored that I was given an award from such a wonderful group of people. Any amount of 

money given to a college student is much appreciated; I think we all can attest to that.  I was also thrilled to have Professor Donna Albano 

join us for the outing. It was a great night with great company. As an organization starting in the 1930’s, SKAL has grown quite tremendously 

and continues to do so. I am very thankful to my family, friends, and hospitality professors that motivate me every day to work hard. A 

special thanks the Atlantic County SKAL chapter for an enjoyable evening and for choosing me as their 2013 scholarship recipient!  

 If you’re looking for a fine dining experience, then the Ram’s Head Inn Restaurant in Galloway, NJ is nothing short of just that. The 

Hospitality Society and friends, on October 15th, was privileged to dine at the Ram’s Head with a four-course meal. The Hospitality Society 

hosts restaurant “dine arounds” to expose students to different dining experiences for the budding epicureans in us.   The décor and ambiance 

at the Inn was beyond classy and stunning. The night began with a little crash course on fine dining and when exactly to use one of the many 

forks on the table. The table display and china was beautiful with each of our own menus placed at our seats. The first course began with 

steamed littleneck clams served in a white wine garlic butter sauce with chopped chorizo. I could have eaten 3 more plates of clams, I just 

couldn’t get enough. The second course was a baby green and frisee salad, a colorful dish with walnuts, apples, cranberries and enoki 

mushrooms topped with a sweet balsamic vinaigrette. For the entree, we were given 5 options. These included broiled tilapia, chicken potpie, 

char grilled sirloin, pan seared filet of salmon, and crab cakes. I chose the crab cakes, which were served with cooked vegetables and mashes 

potatoes. Everything was cooked to perfection and not a single thing was left on my plate, or anyone’s for that matter. To conclude the night 

we were given 5 dessert options. You couldn’t go wrong with any of the choices such as seasonal cobbler, cheesecake, key lime pie, crème 

brulee, and fresh berries. Once dinner was concluded, we were lucky to be given a tour and brief history about the Ram’s Head Inn by General 

Manager K. Affifi. Between the food, service, and fine dining not one guest would leave unhappy. The Hospitality Society truly enjoyed 

themselves and the amazing experience at the Ram’s Head Inn.. 

By: Mary Bennett 
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 I had the pleasure of being the guest speaker in March for the annual Business Etiquette Dinner. The evening featured a five-star (I'm 

also a self-proclaimed food critic) six-course meal prepared by Chartwells. The objective of the evening was to prepare the audience for 

professional dining occasions such as business luncheons or dinners, dining interviews and networking events. In today's quick paced business 

environment, and competitive job market, opinions are made quickly. This etiquette dinner helped teach the do's and don'ts of dining and how 

to avoid faux pas to keep a positive image while managing to the dining experience. 

The menu covered more difficult items such as grilled shrimp, hot soup and  a leafy arugula and spinach salad with plump tomatoes. 

Throughout the evening, students learned the history and purpose of an intermezzo course (to cleanse the palate)to the appropriate number of 

bites to but up at a time (2). We also discussed suitable dinner topics, as well as conversations to avoid. And viewed clips from comical dining 

scenes depicting all of the "don'ts" in dining such as Julia Roberts in Pretty Woman attempting her first taste of escargot to keep the evening 

light-hearted and informative. Remember your p's and q's next time you are dining in the company of others, as well as your b's and d's (bread 

plate and  drink glass). 

Cheers! 

Caitlyn E. Weiss 

Director 

Retail, Hospitality & Tourism 

Talent Network of Southern New Jersey 

 Each semester, the students of Dr. Michael Scales' Event Planning & Catering Management class host a charity event to raise proceeds 

for the charity of their choosing. This year, the students chose the Fisher House Foundation. This foundation is best known for providing homes 

where military and veteran’s families can stay at no cost while their loved ones are receiving treatment. Since its inception, the Fisher House has 

saved these families an estimated $200 million in costs for lodging and transportation.  

On April 2nd, with the help of Stockton Faculty and the approximate 70 guests that attended the event, the students were able to raise over $2,300 

that is to be donated to the Fisher House Foundation. Dr. Scales and his students had the opportunity to create their own menu, come up with an 

original theme, and were able to fully execute this event while learning the ins and outs of catering and having fun while doing it.  This course, 

offered here at Stockton, proves that it only takes a few individuals coming together to make a huge difference in the lives of others.   

By: Caitlyn Weiss 
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 On the morning of April 27, 2014, 28 students and one honorary member were formally inducted into Eta Sigma Delta (ESD), the 

International Hospitality Management Society in front of 88 guests. ESD has over 90 active chapters throughout the world and it is 

administered through the Council on Hotel, Restaurant, and Institutional Education (CHRIE). After introductory speeches from both Dr. 

Donna Albano and Dr. Joseph Lema, the faculty advisors of Eta Sigma Delta, as well as Provost Kessleman and Dean Wagner, the 

inductees and attendees had the pleasure of hearing from the 2014 honorary member, Mr. Andy Dolce, the founder and chairman of Dolce 

Hotels and Resorts, which is the management company that manages the Stockton Seaview Hotel and Golf Club. Mr. Dolce shared his 

insights and encouraging words with the audience. Professor Lema introduced each inductee that included a short biography. Each student 

was presented with an Eta Sigma Delta pin, cord, and certificate. The 2013-2014 President of Eta Sigma Delta Sofia Sansweet, provided 

remarks and applauded the inductees on their professionalism, leadership, and scholarship. She also went into detail about the values of 

excellence, leadership, creativity, service, and ethics that make up the foundation of ESD to which the newly inducted members are 

challenged to maintain. The speech concluded with five students each reading a point of honor. Heather Dodson, Mary Bennett, Christina 

Oleszewski, Darren Wolfe, and Melissa Remer. These points of honor were then followed by students pledging an oath during a candle 

lighting ceremony, to uphold the values of ESD. The ceremony concluded with pictures and light fare.  

 

 

 

 

 

 

 

 

 

 

 

Service activities for ESD occurred during the month of March with students volunteering in multiple events including the Community 

Food Bank of South Jersey, where students worked in a mobile pantry which was stationed in various locations in the area including 

Ventnor, Galloway, and Egg Harbor City. Even in snow and freezing temperatures, students were handing out food and helping the 

community. Students also had the opportunity to volunteer and participate in the New Jersey Travel Industry Association's Conference on 

Tourism held at The Golden Nugget in Atlantic City.   

Students inducted into  Eta Sigma Delta  Eta Sigma Delta Inductees, Honorary Member 

Andy Dolce, Professor Donna Albano 
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 A team of Stockton professors and a Stockton business undergraduate student used cutting edge techniques to assist the Stockton 

Seaview Resort’s executive team in identifying sustainability strategies and opportunities.  The project was funded by a special grant awarded 

to the student, Kristen Comose, and professor, Bill Quain (Hospitality and Tourism Management).  Professors Cliff Whithem and Michael 

Scales (both Hospitality and Tourism Management) joined Quain and Comose in the planning and execution of the research project.  All three, 

Drs. Quain, Scales, and Whithem teach classes at the resort. 

 

In a two session sequence, the Stockton College team utilized a relatively new technique called “Q-Mapping”.  In a “Q-Mapping” session, 

participants learn to ask open ended, positive questions.  The group of Stockton Seaview Resort Executives came up with 100+ questions 

within the 90 minute time frame. 

 

The questions are then grouped into categories and displayed in a two dimensional map.  The final step was an idea-generating session in 

which the participants utilized a series of six “thinking hats”.  The result was an amazingly effective list of action items.  

 

Professor Quain first developed this three part strategy when the government of Bermuda asked him for assistance in reviving their hotel and 

tourism industry.  Professors Scales and Whithem, helped to modify the system for use in private business.  The process was turned into a case 

study. The three professors and Comose have been invited to submit their Manuscript to the e-Journal of Social & Behavioral Research in 

Business. 

Left: GM Andrew 

Stegen and Dr. Cliff 

Whithem learn about 

the Six Thinking 

Hats.  

Right: Professors Quain 

and Scales clarify questions 

as Kristin Comose lists 

them.  

 Hospitality students completing their CO-OP this semester, got a taste of the 

real world during their annual Speed Networking event on Wednesday October 29, 

2014 at The Stockton Seaview. Stockton Hospitality Alumni Brian Sena, Corey Glenn, 

James Updike, Dave Chianese, Alicia Szelc and Caitlyn (Bradley) Weiss (Pictured) 

graciously spent the afternoon giving insight to the CO-OP students about how they 

transitioned from graduating college to starting their careers. The Alumni each had their 

own table, and spoke to a group of about four students every 10 minutes. The Alumni 

discussed how they started working in their current fields, and how important 

networking has played a role in their careers and lives.  

 

Students are taught throughout their college career about the importance of networking with others for their future. As big as the world is, it is 

surprisingly small, and crossing paths with someone you have met before is inevitable. Never burn your bridges was commonly advised by all 

the Alumni. You never know who you will be working with or for. Creating this speed networking event is a great way to prepare students 

graduating or not, for life after college. This event teaches students how to get comfortable with networking and using it to benefit their future 

careers.  

By Sofia Sansweet 
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 Happy Holidays to all our alumni, friends and fans.  I don’t know what YOU asked Santa to bring you this year, but at Stockton, 

we asked Santa Saatkamp for a large casino hotel on the beach.  (Hey, we stand by our motto “Go BIG or go home.”).  Personally, I am 

ready to move my office to a waterfront suite.  Keep your eyes on the news.  This is a game-changer! 

 

I am sure that you have LOTS of questions about the Showboat purchase.  At this point, I am not at liberty to discuss any final plans, but 

let’s just look at a few key points that are already evident: 

 

1. Stockton is planning on offering classes on the “Island Campus” as early as next fall.  We are planning on having some of our courses 

in that first wave.   

2. No other college has a hotel of this size and prominence.  Certainly, no other college has a complete campus in a property like 

this.  This is bound to mean more Hospitality and Tourism majors at Stockton. 

3. President Saatkamp has indicated that this is more than just a campus.  It is a redevelopment plan for Atlantic City.  You can 

probably expect to see more community outreach to the Hospitality and Tourism industries.   

4. What will it be like for Hospitality Majors to go to school in a large, ongoing hotel?  I believe we are going to see a new kind of 

graduate in a few years.  These students will have a new confidence, and a familiarity with large scale operations. 

5. Finally, let’s look at the most important aspect of this project.  Our students will see what it is like to think big, dream big, and then 

ACT big!   

 

With all these things going on, we need the help of our alumni and industry partners more than ever before.  Don’t look at this purchase and 

think, “Well, Stockton is obviously going to be focused first and foremost on its own property.”  Instead, please help us with the larger 

mission – to build Atlantic City by building a base of economic development, and to build a better, more productive college graduate.  Join 

us at every opportunity, and let’s share our resources to create a more sustainable future for all of us. 

 

And let’s not forget our other initiatives.  For example, Stockton is actively working to achieve university status.  Keep your eyes on the 

news, because this place is on the move! 

 

What does all this mean for our students and alumni?  They will all be able to leverage their credentials as Stockton’s reach and influence 

grow.  And the growth isn’t just at the top.  We added two new faculty this year – Christina Cavaliere and Tara Marsh, bringing our total to 

9 academic professionals, all with a wide range of real-world experience. 

 

I joined the faculty a few years ago, and this year, I became the Program Coordinator.  It’s an easy job.  All I have to do to keep the place 

humming along is to follow in the footsteps of our founding Director Cliff Whithem, and the work of former Director Donna Albano.  Add 

a great group of colleagues to the mix and life is good! 

 

Speaking of good – we are about to graduate our largest class ever this May.  If you have a need for an energetic, capable and motivated 

young executive, get ready to interview one of the 65 soon-to-be-alumni who will walk across the Graduation Stage.  I can tell you from 

personal experience that these are some of our best ever.  They have it all – high tech and high touch skills and tools.  Give them a chance 

and benefit from their dedication to our industry. 

 

Keep in touch with us, and feel free to call me directly at my Stockton number (609) 652-4265.  Or shoot me an email at 

bill.quain@stockton.edu.  I would love to hear from you.  Let us know what we can do for you and your businesses.  It is a great time to be 

in the Hospitality and Tourism industry.  Yes, there have been some economic setbacks, but the Guests still want to travel, dine, socialize, 

cruise, stay in great properties and be entertained.   

 

Let’s work together to give it to them!  

 

Bill Quain 

HTMS Program Coordinator  

Dr. William Quain 

mailto:bill.quain@stockton.edu
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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-Assistant Manager, 

Aeropostale 

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 

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– Yianni’s Café, Ocean City, NJ 

Steven Lawrence ’05 

Ali Casciano ’05-Chili’s Restaurant, 

Mayslanding, NJ 

Patti Carlin ’05-Revel Entertainment 

*Drew Flatley ’05  

Jennifer Singer ’05-PETSMART PetHotel 

Dan Samulis ’05   

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– Marriott Hanover, 

Corporate Sales 

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-Harrah’s AC  

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 

Richard DiGiovanna ’06- Owner/Operator of 

Via Napoli Restaurant in Forked River, NJ.  

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 ’0 

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 



Page 9 

Margarita Cozzi ‘09-Fuze Italian, Avalon 

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, 

Philadelphia 

Melody Georgiou ‘10-76ers, Philadelphia, PA 

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 

Mark Mantlick ‘10 

Candice McCloud ‘10-Hilton, EHT 

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-Somerdale Fire 

Dept. 

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-Stockton College 

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 

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-WaWa 

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-Caesars Entertainment 

Kara Coulter ‘09-Home Depot 

Eli Gbayee ‘09-Absegami High School 

Corey Glenn ‘09– Borgata, AC 

Isabella Herold ‘09-AC Accommodations  

Emil Hibian ‘09– Golden Nugget, AC 

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 
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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 

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-Stockton Seaview 

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-Kramer Beverage 

 Elizabeth Meehan ‘10-Dolce Valley Forge 

Daniel Palladino ‘10 

Richard Spakowski Jr ‘10 

Rachel Steiner ‘10-WAWA Inc. 

Yaniv Steltzer ‘10-Springlake B&T, Beach

-Chef 

Lindley Thacker ‘10-Lucsious & Sweet 

Bakery/Carriage House, Galloway, NJ 

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-Knife & Fork, AC 

Brooke LeWinter ‘11 

Kara Lynch ‘11 

John Macaluso ‘11 

Simi Mangat Davila ‘11-Aramark Princeton, 

NJ 

Phillip Marino ‘11 

Sabriya McClanahan ‘11-Marriott, Guest 

Services Supervisor 

Brianna Nugent ‘11 

Kristin Pagnani ‘11 

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, 

Philadelphia 

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-Angel Management, 

HQ Day Club 

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-Marriott Fairway Villas 
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Chelsea Fleming ‘12 

Jessica Frank ‘12-Ebbitt Rom Restaurant, 

Cape May, NJ  

Jayson Frank ‘12 

Ivelina Gencheva ‘12 

Meghan Giambona ‘12 

Andrea Giannini ‘12-Noyes Museum of Art 

Kristian Girolamo ‘12 

Alexander Grebel ‘12 

Patrick Gross ‘12 

Rebecca Harms ‘12-Revel Entertainment, AC 

Louis Herring ‘12 

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-Cape May, NJ  

Kelly Lugo ‘12 

Daniel Matinelli ‘12 

Keith McGarry ‘12-Seaworld/Sesame Place 

Amusements  

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 

Keith Allen ‘12 

Kayla Blatherwick ‘12 

Susan Chasse ‘12-Hyatt Hotel, Management 

Training Program 

Alexandra Cosaluzzo ‘12-Ram’s Head Inn 

Rachel Crutchley ‘12 

Enea Duri ‘12 

Justine Fiocco ‘12-Kerzner Int’l 

Bernard Hill ‘12 

Kaleight Kawa ‘12 

Chelsea Leonardis ‘12 

Jenna Mancuso ‘12  

Daniel Martinelli ‘12 

Sean McCallum ‘12 

Max Miller ‘12-Revel Entertainment 

Ethar Olabi ‘12 

Kala Paczkowski ‘12 

Julie Perfetti ‘12 

Sarah Saldanha ‘12 

Stephanie Schaeffer ‘12-Troon Golf, Stockton 

Seaview 

James Updike ‘12 

Stephany Vaca ‘12 

Jaclyn Vassallo ‘12 

Stephanie Werner ‘12 

Adam Wilson ‘12-Cape Resorts 

Morgan Alvarado ‘13 

Valerie Capuano ‘13 

Kelsie Caregnato ‘13 

Leanne Cassell ‘13-Biai 

Katelyn Causey ‘13-Sahara Sams 

Min Chen ‘13 

Craig Cohen ‘13 

Lindsay Corley ‘13-iPlay America 

Anthony DiSabatino ‘13-Sheraton AC 

Christina Dorio ‘13 

Kristen Egbert ‘13-Stockton Seaview 

Richard Ferris ‘13 

Andrea Forte ‘13 

Gabriel Guerrieri ‘13-Dusk Night Club, AC 

Amy Hatfield ‘13 

Christopher Hermann ‘13 

Christopher Johnson ‘13 

Sarah Lebo ‘13 

Katherine McCann ‘13 

Slone Portner ‘13-Marriott Fairway Villas 

Ashley Robbie ‘13-Redstone American Grille, 

Marlton, NJ 

Amanda Sarno ‘13 

Katie Schanz ‘13 

Charles Serembus ‘13 

Michael Shine ‘13-Pinnacle Dietary  

Thomas Tavalaro Jr ‘13 

Ashley Waid ‘13 

Mickaela Weintraub ‘13 

Jimmy Yoon ‘13 

Amy Adams ‘13 

Amanda Addesso ‘13 

Krystle Bendijo ‘13 

Mollie Brodton ‘13 

Craig Cohen ‘13 

Julie Criscuolo ‘13 

Kimberly Czajka ‘13 

Christina DeAnne ‘13 

Alana DiDlippo ‘13 

Cassandra DiPaolo ‘13 

Alexandra Djokovich ‘13 

Andrea Forte ‘13 

Molly Grabich ‘13 

Leslie Haines ‘13 

Stephen King ‘13 

Joshua Kropkof ‘13 

Samantha Masters ‘13 
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Max Miller ‘13 

Jessie Mitchell ‘13 

Angela Parise ‘13 

Chelsea Parry ‘13 

Tephanie Pharaphan ‘13 

Slone Portner ‘13 

Evan Schmidt ‘13 

Christopher Schou ‘13 

Stephanie Sierra ‘13 

Veronica Street ‘13 

Olga Torres ‘13 

Tara Varga ‘13 

Meredith Wilson ‘13 

Brian Wogan ‘13 

Joseph Alfonso ‘14 

Rochelle Amato ‘14 

Lindsay Caporrino ‘14 

Catherine Craley ‘14 

Gabrielle Davis ‘14 

Katherine DeAngelo ‘14 

Ashley DeVivo ‘14 

Kristin Earle ‘14 

Cody Eckert ‘14 

Amanda Fritz ‘14 

Michael Garguilo ‘14 

Laura Garrod ‘14 

Melinda Graff ‘14 

Leslie Haines ‘14 

Terik Hampton ‘14 

Nicholas Holland ‘14 

Chelsea Horner ‘14 

Danielle Kaiser ‘14 

Alexis King ‘14 

Jaime Kinter ‘14 

Michelle Knetz ‘14 

Jacquelyne Kocis ‘14 

Joanna Magruder ’14  

Nicole Massey ‘14 

Christopher Moore ‘14 

Shannon Palzer ‘14 

Madison Pierce ‘14 

Melissa Price ‘14 

Patrick Rafferty ‘14 

Rebecca Reilly ‘14 

Matthew Repici ‘14 

Shayla Robinson ‘14 

Thomas Russomanno ‘14 

Rachel Snyder ’14  

Katelyn Sowell ‘14 

Michelle Sylvester ‘14 

Brian Veideman ‘14 

Lauren Walsh ‘14 

Erin Wolgamot ‘14 

Athena Wright ‘14 

Patrick Yetsko ‘14 

Marvin Yu ‘14 

Mayan Alvarado ‘14 

Marilyn Bartusis ‘14 

Victoria Becker ‘14 

Mariel Calabrese ‘14 

Nicole Canamucio ‘14 

Rachael Cox ‘14 

Magen Davies ‘14 

Maurisa DeLuca ‘14 

Grachelle Gernalin ‘14 

Holly Gunderson ‘14 

Blake Halliday ‘14 

KaseyAnn Hennecke ‘14 

Nicholas Holland ‘14 

Chelsea Horner ‘14 

Jacquelyne Kocis ‘14 

Nichole Lepore ‘14 

Daniel Liska ‘14 

Francesca Narducci ‘14 

Bradley Park ‘14 

Dhruveshkumar Patel ‘14  

Sean Pettit ‘14 

Kelsey Pezzicola ‘14 

Anthony Pira ‘14 

Amanda Rembelinksy ‘14 

Nicholas Salvatore ‘14 

Sofia Sansweet ‘14 

Sage Stuart ‘14  

  

*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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Special thanks to the Ledger Staff 

Writers: Donna Albano, Chr istina Oleszewski, Mary Bennett, Caitlyn Weiss, Bill Quain, 

Sofia Sansweet  

Faculty Advisor: Michael S. Scales            Technical Advisor: Daniela Born 

** Attention Alumni ** 

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! 


