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Dear Friends,
What a wonderful t ime i t  is to be part of the Boston University School

o f  Hosp i ta l i t y  Admin is t ra t ion  communi ty l  l t  g ives  me grea t  p leasure  to

announce tha t  we have success fu l l y  comple ted  the  $6  mi l l ion  SHA

Capi ta l  Campaign  fo r  our  new home a t  928 Commonweal th  Avenue
The bu i ld ing  was funded by  SHA a lumni ,  paren ts ,  and indus t ry  f r iends .

I  thank  a l l  o f  our  donors  fo r  the i r  t remendous commi tment  and inves t -
ment .  We d id  i t !  That  sa id ,  we s t i l l  have naming oppor tun i t ies  in  the
School to help boost our endowment, l f  you or anyone you know might
be interested, please contact my office at 617-353-3261.

There is much to share about the School, our students, our Advisory
Board, and special events. We continue to grow, both in quanti ty and
quali ty. This year we welcomed 140 new students, the largest class ever
admi t ted  to  SHA;  these s tudents  a lso  have the  h ighes t  academic
pro f i le  in  the  Schoo l ' s  h is to ry .  There  are  cur ren t ly  more  than 400 fu l l -
t ime undergraduate students enrol led, another record high,

As  you can see,  Check  ln  has  undergone a  t rans format ion  to  a
magaz ine-s ty le  fo rmat  w i th  more  fea tures  on  a lumni  and s tudents .
I n  t h i s  i s s u e ,  y o u  w i l l  r e a d  a b o u t  M a r r i o t t ' s  l a t e s t  c o m m i t m e n t  t o
t h e  S c h o o l ;  o u r  n e w  A d v i s o r y  B o a r d  c h a i r ,  E d  F u l l e r  ( S M G ' 6 8 ) ;  t h e
resurgence of our alumni boards in Boston and New York; and various
a l u m n l ,  f a c u l t y ,  a n d  s t u d e n t  h i g h l i g h t s .  P l e a s e  e n j o y  t h e  " N e w s  a n d
Notes"  segment ,  as  we l l  as  the  new,  s tudent -d r iven  "What 's  Hot ,
What's Not," a fun look aL current pop trends.

O n c e  a g a i n ,  t h a n k s  t o  a l l  o f  o u r  d o n o r s  f o r  t h e  s u c c e s s f u l  c o m -
p le t ion  o f  our  bu i ld ing  campaign ,  wh ich  is  a  t rue  v ic to ry  fo r  the  en t i re
SHA communi ty .

Si ncerely,

Vw*
James T. Stamas
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Bv  Pat r i ck  Kennedv

The J. Wil lard and Alice S. Marriott  Foundation's secono gen-
erous gif t  to the School of Hospital i ty Administrat ion has al l
bu t  c losed the  $6  mi l l ion  Cap i ta l  Campaign  fo r  SHA's  new
building, says Dean James Stamas.

"Marriott  recognizes the importance of schools such as
ours," Stamas says, "to producing well-rounded management
people for the hospital i ty industry."

The foundation's f irst gif t  named the Marriott  Boardroom
on the  th i rd  f  loor  o f  the  e legant  2B,0OO-square- foo t
bu i ld ing  a t  928 Commonweal th  Avenue,  wh ich  opened las t
fal l .  The new gif t  names the entire second f loor the Marriott
Academic Centet which houses four classrooms, three study
lounges, and three breakout rooms for group projects.

In  add i t ion ,  a  persona l  g i f t  f rom Mar r io t t  In te rna t iona l
Lodging President and Managing Director Ed Ful ler (SMG'68)
has named a conference room and adjunct faculty off ice.
" T h e  b u i l d i n g  i s  k i n d  o f  s y m b o l i c  o f  w h a t  t h e  S c h o o r  n a s
become,"  says  Fu l le r ,  a  longt ime suppor te r  and recent ly
appointed chair of SHAs Advisory Board.

"We're gett ing a large number of graduates who are join-
ing Marriott  from the School," Ful ler says. " l t  is a very key
resource  fo r  Mar r io t t ,  bo th  in te rna t iona l l y  and in  Nor th
America, providing new leaders for the future."

S tamas e labora tes ,  "The g i f t s  re f lec t  how the  company
feels about the quali ty of our School, our academic require-
ments ,  the  work  exper iences  o f  our  s tudents ,  and what
they  br ing  to  the  tab le  o f  compan ies  l i ke  Mar r io t t  wnen
they graduate,"

. . . ]
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5HA students don't  only fulf i l l  a l iberal arts core curr iculum
and take  spec ia l i zed  courses  in  ho te l ,  food-serv ice ,  and
t rave l -and- tour ism management ;  they  a lso  ga in  BOO hours
o f  exper ience in  re levant  in te rnsh ips-p /us  a  requ i red
in te rnsh ip  abroad,  in  wh ich  they  work  and learn  in  some o f
the  f ines t  ho te ls  and res taurants  a round the  g lobe.  That
makes SHA grads  espec ia l l y  appea l ing  to  a  company whose
i n t e r n a t i o n a l  p r e s e n c e - t h a n k s  l a r g e l y  t o  F u l l e r - h a s
ba l looned in  the  las t  decade.

Not  un l i ke  SHA,  the  company has  grown t remencousry
in a relat ively short t ime and continues to do so. What began
as a root beer stand in the 1920s is now a global enterprrse,
with more than 2,800 lodging propert ies in 68 countr ies and
terr i tor ies, encompassing golf courses and conference centers
as well  as hotels under the Marriott ,  Ritz-Carlton, Courtvard,
and Fairf ield Inn brands, among others.

Of his work overseeing the opening of hundreds of those
hotels in 35 years with Marriott ,  Ful ler says, " l t 's awful ly excit-
ing to be in build ralher than maintain mode."

The same can be  sa id  o f  SHA,  wh ich  now enro l l s  more
than 400 s tudents  and counts  c lose  to  a  thousand a lumni
managing hospital i ty businesses in 36 countr ies.

"The Schoo l  under  Dean Stamas has  rea l l y  gone th rough
a dynamic  g rowth  per iod , "  Fu l le r  says .  " l t ' s  g rowing ,  i t ' s
v i b r a n t ,  i t ' s  v i t a l ,  a n d  l t h i n k  i t ' s  p o s i t i o n e d  r i g h t  f o r  i t s
customers, who are students, as well  as for the businesses
in the marketplace." r)
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Next  t ime you wa lk  in to  a  ho te l ,  be  n ice  to  the  secur i ty
guard ;  someday,  he  migh t  be  runn ing  the  p lace-and another
350 hotels l ike i t .

N e w  S H A  A d v i s o r y  B o a r d  C h a i r  E d w i n  ( E d )  F u l l e r
(SMG'68)  worked h is  way th rough BU as  a  secur i ty  guard  in
Boston 's  Prudent ia l  Center .  Then,  a f te r  earn ing  a  Bronze
Star  fo r  Army serv ice  in  Germany and V ie tnam,  Fu l le r  aga in
worked secur i ty ,  fo r  Mar r io t t  ho te ls ,  be fore  en ter ing  the
company's management training program.

Today,  he  is  p res ident  and manag ing  d i rec to r  o f  in te r -
national lodging for Marriott  International, Inc,, one of the
wor ld 's  b igges t  and most  respec ted  lodg ing  compan ies .

" l  cou ld  go  on  and on , "  Fu l le r  says  about  h is  t ime a t  BU,
warmly  reca l l ing  the  " fun  adventures  ,  "  .  the  war  s to r ies ,  the
loves," he says and laughs.

OLr i te  ser ious lv .  he  adds  tha t  he  was a t  a  c rossroads  in
h is  young l i fe  when he  was admi t ted .  "My parents  were
divorced, and I left  Wake Forest [University] ,  .  .  I  was trying
to f igure out whether I  was gonna go in the Army, or what.
B U  p r o v i d e d  m e  a n  o p p o r t u n i t y  t o  c o n t i n u e  m y  g r o w t h .
And had that not happened, my whole l i fe could have taken
a dif ferent turn."

"Some o f  the  work  I  do  today  draws f rom the  courses
I took back then in economics, human resources, marketing,
and f inance, "  and even c lass ica l  h is to ry ,  Fu l le r  says .  "Frank ly ,

I  loved history .  .  .  Roman and Greek history were some of
my hardes t  c lasses- l  worked harder  fo r  those Bs  than fo r
anything else in my l i fe."

F u l l e r  b e g a n  h i s  c a r e e r  w i t h  M a r r i o t t  i n 1 9 7 2 ;  w i t h i n  a
few years ,  he  had r i sen  to  head o f  sa les  and marke t ing .
Af te r  c ross- t ra in ing  in to  opera t ions ,  he  opened the  Bos ton
Marr io t t  Cop ley  P lace  and the  Long ls land Mar r io t t  ho te ls ,
In  '1985,  Fu l le r  was  named v ice  pres ident  fo r  the  company 's
Midwestern region, and four years later, he was appointed to
the Western region.

Phota abave: Ed Ful ler (SMG'68), prestdent and managtng
director of Marnott lnternatronal Lodging, ts the new chau of the
SHA Advisorv Board.

|n1991,  Fu l le r  took  charge
of the company's international
d i v i s i o n  a n d  b e g a n  p u r s u i n g  a
vigorous globa l izat ion strategy.
At  the  t ime,  there  were  on ly  16
Marr io t t  ho te ls  ou ts ide  Nor th
America. Today, there are 350-
with more on the way, especial ly
i n  h o t  m a r k e t s  l i k e  I r e l a n d  a n d
China .  "We ' l l  p robab ly  ge t  to
500 ho te ls  by  the  end o f  2O1O,"
he  pred ic ts .

"Growing  the  bus iness  is
what's real ly been the most

excit ing," Ful ler ref lects. Travel ing almost constantly, he over-
sees  72 ,000 employees ,  inc lud ing  6 ,000 managers .  " l t ' s

real ly wonderful to watch them develop and grow in their jobs
and take on new leadership roles."

Ful ler also enjoys the chal lenges of doing business across
so many cultures. "Every country is a whole dif ferent person-
al i ty," he notes. "You've got to understand and learn about the
culture, the owners, the customers, the associates. Things
jus t  don ' t  ge t  done the  same in  Des Moines  as  they  do  in
Dub l in ,  Or  .  .  .  a  D c i ty  in  Ch ina , "  he  adds  w i th  a  laugh.

Meanwhile, Ful ler has remained quite active in BU affairs,
A  fo rmer  Un ivers i ty  t rus tee  and pres ident  o f  the  a lumni
assoc ia t ion  and cur ren t  member  o f  the  Board  o f  Overseers ,
Fu l le r  has  a lso  served on  SHAs Adv isory  Board  and spoken
at  SHA events ,  inc lud ing  Convocat ion ,  and has  he lped many
a  y o u n g  S H A  g r a d  g e t  t h a t  c r u c i a l  f i r s t j o b  i n  t h e  h o t e l
indus t ry .  The Un ivers i ty  honored h im wi th  i t s  p res t ig ious
Alumni  Award  in  1998.

Dean James Stamas says, "What l 'm excited about is that
Ed is a very prominent, signif icant operator in the industry,
someone known very, very, very well  around the world as a
competent leader. I  am del ighted that he's agreed to chair
our  Adv isory  Board ,  because I  know he ' l l  b r ing  those same
leadersh ip  qua l i t ies  to  the  work  o f  the  board ,  to  the  benef i t
of the School of Hospital i ty Administrat ion."

Of  course ,  S tamas adds ,  " l  can ' t  te l l  you  how happy I  am
for Ed without saying how grateful I  am for the outstanding
leadersh ip  o f  l rma Mann as  [ou tgo ing ]  cha i r .  She led  us
through a  very  key  t ime o f  change,  cu lmina t ing  in  a  move
into the new bui lding after a successful fundraising campaign.
We are eternal ly grateful to her."

Looking ahead, Ful ler says, " l  think i t 's essential that we
lthe Board members] share some of our experiences with the
educational team, because this is such a changing industry-
and i t 's a global industry. ISHAI has a global student body in
many respects, and i t  needs to keep a global focus." -PK <)



By Jean Hennel ly Keith

In  the  compet i t i ve  rea lm o f  ho te l  marke t ing ,  how do ho le ls
attract a new market segment-wedding, sports fan, family,
convent ion ,  in te rna t iona l ,  le isure  t rave l?  How do they  ga in
a larger share of a market they already have?

These are some of the questions that local hotel sales
and marketing groups are chal lenging SHA students to help
t h e m  a n s w e r .  T h r o u g h  a  c o l l a b o r a t i o n  w i t h  A s s o c i a t e
Pro fessor  S tan  Buch in 's  Advanced Marke t ing  program,
Boston-area hotels offer teams of students a wide array
of opportunit ies to develop real-world marketing strategies,

With prodigious experience in bui lding businesses, mar-
keting for major hotels, and teaching marketing research at
Harvard Business School and Oxford, Buchin presents his
Advanced Marketing students with the "rough and tough
real i ty of marketing, from the quanti tat ive side." Drive,
in i t ia t i ve ,  and the  ab i l i t y  to  th ink  ou ts ide  the  box ,  he  says ,
are required to create a successful marketing proposal
based on researched facts-and that includes the "dol lars

and cents" analysis required to break even.
In  every th ing  the  groups  do* in te rv iew c l ien ts ,  de f ine

target markets, conduct f  ield research, develop and dis-
t r ibu te  surveys ,  ana lyze  da ta ,  and deve lop  and present
proposals-teamwork is paramount. According to Buchin,
"The hosp i ta l i t y  indus t ry  f inds  our  g rads  very  e f fec t i ve
in a team environment."

For  Dan Cot t ing  ( '07) ,  whose group deve loped a
marketing proposal for the Hyatt Regency Cambridge last
summer, the assignment was "an amazing team-building
experience." The Hyatt directed the SHA team to f ind out
what  wou ld  a t t rac t  con ference goers  a t  Bos ton 's  busy
Convent ion  & Exh ib i t ion  Center  near  Bos ton  Harbor  to  go
the extra distance to stay at a hotel in Cambridge. After
distr ibuting surveys, researching the market, and conoucr-
ing t ime tr ials in taxis between the hotel and the center,
the group recommended that Hyatt play to i ts strengths: a
pr ime loca t ion  over look ing  the  scen ic  Char les  R iver  in  an
area less  urban fee l ing  and hec t ic  than Boston ,  and an  aca-
demic and cuitural environment.

A l though he  is  embark ing  on  a  career  in  res taurant ,
not hotel,  management, Cott ing bel ieves the course had
" u n i v e r s a l  v a l u e . "  A s  a  n e w  m a n a g e r  f o r  t h e  H i l l s t o n e
Restaurant Group in Los Angeles, he is moving to Dalias
to  he lp  open numerous  res taurants .  He ' l l  take  a long the
pr inc ip les  he  learned in  h is  SHA courses ,  espec ia l l y  in  h is
hands-on Advanced Marketing project.

At the Hotel Commonwealth, Assoclofe Professor Stan Buchin
confers with former students of his Advanced Marketrng
course: from left, senrors Wendy Lam, Maneet Singh, and
Megon Heim.
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Wendv Lam ( '08)  has  her  eve  on  a  career  in  in te rna-
t iona l  ho te l  management .  Kenmore  Square 's  Hote l
C o m m o n w e a l t h  g a v e  h e r  A d v a n c e d  M a r k e t i n g  g r o u p
la t i tude to  choose a  marke t ing  d i rec t ion  fo r  i t s  p ro jec t ,
and her  team h i t  on  an  exc i t ing  one.  Wi th  Fenway Park
around the block, the Commonwealth is well  si tuated to
attract baseball  fans, The Red Sox had just signed pitcher
Da isuke Matsuzaka,  and the  marke ters  de termined to
deve lop  a  p lan  to  marke t  the  ho te l  to  the  Japanese le isure
marke t ,  Co inc identa l l y ,  a  s tudent  in  the  group,  Noyur i
Mi tsuhash i  ( '07) ,  cou ld  t rans la te  surveys  in to  Japanese.
They chose a day when Matsuzaka was pitching at Fenway
Park ,  p rov id ing  an  idea l  oppor tun i ty  fo r  the  marke t ing
team to  conduct  surveys  on  what  Japanese baseba l l  fans
look  fo r  in  a  ho te l .  The group a lso  prepared a  separa te
survey  fo r  Japanese t rave l  agents .  The resu l ts  o f  bo th
surveys  cor responded:  p rox imi ty  to  the  park  and con-
ven ien t  pub l i c  t ranspor ta t ion- two s t rong su i ts  fo r  the
Commonwealth-mattered the most to these tourists.

Advanced Marke t ing  s tudent  Maneet  S ingh ( '08) ,
who w i l l  g raduate  in  . lanuary ,  ambi t ious ly  p lans  to  be  an
international hotel developer. Her goal is to own the real
es ta te  o r  a  percentage share  o f  the  ho te ls  she deve lops .

She was group leader in an Advanced Marketing project
fo r  Seapor t  Hote l ,  on  Bos ton  Harbor .  In  cont ras t  to  the
Hyatt 's quest, the mission for Seaport,  which does mainly
convent ion  bus iness ,  was  to  ta rge t  the  fami ly  segment
o f  the  marke t .  Based on  da ta  ana lys is  o f  on l ine  and in -
person surveys they developed and distr ibuted, the students
researched k id - f r iend ly  o f fe r ings  in  the  Bos ton  area ,
inc lud ing  the  nearby  Aquar ium and Ch i ld ren 's  Museum,
Boston 's  Frank l in  ParkZoo,  and an  October  c ru ise  f rom
Boston  to  Sa lem to  v is i t  haunted  houses .  The group then
devised weekend packages that famil ies could customrze
to suit  their preferences.

ln March, Singh wil l  begin as project manager of a new
hotel in Maurit ius for a small  India-based group" " l  can
app ly  what  I  learned to  my ho te l  deve lopment  .a reer : '
she says. "You end up learning more than what you can
in the classroom alone"" a
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He has one o f  the  most  recogn izab le  names in  the  wor ld  o f
Boston sports. He's in his mid-thirt ies, l ives in a swank two-
story penthouse atop Boston's Ritz-Carlton Towers, and is the
proud owner of a yel low 360 Spider Fl Ferrari ,  complete with
a  pr ice  tag  we l l  in to  s ix  f igures .  Many o f  h is  bes t  f r iends
are  pro fess iona l  baseba l l  p layers ,  and he  has  persona l  t ies
t o  b o t h  t h e  C l e v e l a n d  I n d i a n s  a n d  t h e  B o s t o n  R e d  S o x .
No, he's not Manny Ramirez, although the two are neighbors
and longtime fr iends. He's Greg Agganis ( '92), and he shares
more  than a  famous surname wi th  h is  g rea t -unc le ,  legen-
dary  BU a th le te  and Red Sox f i rs t  baseman Har ry  Aggan is
(5ED'54) .  He 's  car ry ing  on  a  fami ly  t rad i t ion  by  mak ing  h is
l i v ing  in  p ro fess iona l  baseba l l ,  wh i le  exh ib i t ing  a  ded ica t ion
to  fami ly ,  communi ty ,  and her i tage tha t  has  become the
fabric of the Agganis legacy.

Agganis is president, chief executive off icer, and co-owner
of the Akron Aeros minor league baseball  team, the Double-A
aff i l iate of the Cleveland Indians. He partners with his father,
Michae l  Aggan is  (SED'67) ,  who bought  the  f ranch ise  in ' l9BO.
When the  e lder  Aggan is  dec ided to  s tep  down as  CEO o f
the  c lub  in1997,  he  d idn ' t  have to  Iook  fa r  fo r  a  successor .
A f te r  a l l ,  h is  son had spent  a  l i fe t ime prepar ing  fo r  the  job .

As  a  boy  growing  up  in  Lynnf ie ld ,  Massachuset ts ,  Greg
Aggan is  spent  h is  summers  serv ing  as  ba tboy  and se l l ing
hotdogs at the stadium in nearby Lynn, where the team origi-
nal ly played as the Lynn Sailors. As he grew, so dld his role
wi th  the  team.  He was named c lub  pres ident  in  1993,  shor t l y
before the team sett led in Akron, Ohio, after st ints in Canton,
Ohio, and Burl ington, Vermont,

Desp i te  h is  fami ly  t ies  to  the  game,  a  fu tu re  in  baseba l l
was not predestined for Agganis. He had l i t t le involvement
w i th  the  team dur ing  h is  four  years  a t  SHA,  where  he  s iud ied
hote l  and food management .  "Or ig ina l l y  I  wanted  to  open a

?-* -

restaurant," he says, "but once I considered the gruel ing hours
and sl im chances of gett ing hot and developing a successful
business in that industry, I  decided i t  wasn't  for me. I  wanted
to  do  o ther  th ings  in  my l i fe ,  and I  knew re tu rn ing  to  the
baseba l l  team was one o f  them."

W h i l e  t h e  r e s t a u r a n t  i n d u s t r y  m a y  s e e m  u n r e l a t e d  t o
the  wor ld  o f  p ro fess iona l  baseba l l ,  Aggan is  fee ls  tha t  he
makes good use of his SHA education in his professional l i fe.
"Food and beverage concessions in the stadium are a major
n a r t  o f  t h e  b r s i n e s s . "  h e  s a v s  " A t  S H A  I  l e a r n e d  h o w  t o
manage food costs and conduct case studies on successful
b u s i n e s s  m o d e l s  i n  s i m i l a r  i n d u s t r i e s .  M u c h  o f  t h a t  a s p e c t
o f  w h a t  I  d o  r e l a t e s  d i r e c t l y  b a c k  t o  t h e  b a s i c  p r i n c i p l e s
I  learned a t  the  Schoo l ,

"The most important things I learned, however, don't  apply
on ly  to  the  res taurant  bus iness ,  bu t  to  cus tomer  serv ice  in
general.  lconsider myself to be in a service industry. I  need to

t  ,  , t ;. L n
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take  care  o f  the  fans  and make sure  they ' re  happy ,  In  tha t
respect, my business and the hospital i ty industr ies are real ly
the same. Business is business, no matter what kind i t  is."

In  add i t ion  to  be lng  in  the  bus iness  o f  baseba l l ,  Aggan is  i s
also, understandably, a big fan of the sport i tself .  One might
assume tha t  a  l i fe long Boston-area  res ident  w i th  such c lose
t ies  to  the  C leve land Ind ians  migh t  su f fe r  f rom conf l i c ted
loya l t ies ,  bu t  Aggan is  says  tha t  he  tends  to  fo l low ind iv idua l
p layers  more  than teams,  s ince  he 's  go t ten  to  know so
many o f  them persona l ly  when they  p layed fo r  the  Aeros .
" l  do  fo l low the  Ind ians  because we 've  been w i th  them fo r
so long," he says, "but since my uncle played for the Red Sox,
a piece of me wil l  always be with them."

Agganis often expresses his amazement at the longevity
of his great-uncle's legacy, which endures some 52 years after
he was tragical ly struck down at the age of 26 by a massive
pu lmonary  embol ism.  He fee ls  tha t  i t  was  charac ter  as  much
as a th le t i c ism tha t  e tched the  name o f  the  "Go lden Greek"
in  the  anna ls  o f  Bos ton  spor ts  lo re .  A  na t iona l l y  renowned
footbal l ,  basketbal l ,  and baseball  star in high school, Harry
Agganis was one of the most heavi ly recruited athletes in the
count ry  in1948.  Dr iven  by  an  insp i r ing  loya l ty  to  h is  fami ly
and hometown, however, he spurned offers from more than
75 co l leges ,  inc lud ing  foo tba l l  juggernaut  Not re  Dame,  ln
favor  o f  su i t ing  up  fo r  the  Ter r ie rs  so  tha t  he  cou ld  remain
close to his widowed mother. Four years later, he would turn
down a  luc ra t i ve  o f fe r  to  p lay  fo r  the  C leve land Browns when
t h e y  m a d e  h i m  t h e i r  f  i r s t - r o u n d  d r a f t  c h o i c e ,  c h o o s i n g
instead to play f irst base for the Red Sox.

" l ' m  p r o u d  t h a t  h e  i s  r e m e m b e r e d  a s  m u c h  f o r  h o w  h e
car r ied  h imse l f  as  he  is  fo r  h is  a th le t i c  ab i l i t y , "  says  Greg
Aggan is ,  whose love  and respec t  fo r  h is  g rea t -unc le  i s  man i -
fes ted  th rough h is  many ph i lan throp ic  endeavors .  He is
deep ly  invo lved in  the  Aggan is  Foundat ion ,  wh ich  sponsors

Greg Agganrs  ( '92) ,  donn inq  the  20a5 Eastern  League
Championship r ing he earned os awner of the Akron Aeros, halds
one of hts most prized possessions-a rare Loutsvtlle Slugger used
by his great-uncle, Harry Agganis (SED'54) as a member of the
Red Sox. His collectron of Aeros and Harry Aggants memorabtlra
could f i l l  a small  museum. l t  tncludes several dozen autographed
hn 'chn l l ,  n i ,  t ,  t rc '  nnr i  n ronr  tqc  < inncr l  h ,  hn  chq l l  l cn .nd :  .U thP i \ r u i U  v  r v  P  v Y r v  )  )

as Ted Willtams and Trts Speaker; a mynad of collectibles feoturtng
Aeros mascot, Orbit and keepsakes from Harry's days as a Terrrer,
such as his yearbook,

a n n u a l  h i g h  s c h o o l  a l l - s t a r  g a m e s  a n d  a w a r d s  a c a d e m i c
scholarships to student-athletes from throughout eastern
Massachuset ts .  He and h is  fami ly  have been very  generous
in their efforts to keep the Agganis legacy al ive on the BU
campus by  commiss ion ing  a  mura l ,  cas t  b ronze p laque,  and
bronze statue memorial izing Harry Agganis at the Agganis
Arena and by  es tab l i sh ing  the  Har ry  Aggan is  Scho larsh ip
fund,  wh ich  prov ides  need-based suppor t  to  BU s tudent -
a th le tes  o f  Greek  descent .  Aggan is  i s  a lso  a  member  o f  the
board of trustees of The Sports Museum, located in Boston's
TD Banknor th  Garden.  Through a th le t l cs ,  the  organ iza t ion
conveys such values as leadership, respect, and cooperation
to New England youth, Agganis is seeking to further honor his
great-uncle's legacy in an effort to produce a documentary
tha t  w i l l  " focus  less  on  h is  a th le t i c  exp lo i ts  and more  on  the
i m p a c t  h i s  I i f e  h a d  o n  p e o p l e ,  w h i l e  t r y i n g  t o  a n s w e r  t h e
question of why he is st i l l  being talked about today."

Thanks to Greg Agganis's involvement in the family busi-
ness  and h is  ded ica t ion  to  p romot ing  the  idea ls  embod ied  by
the  "Go lden Greek , "  the  fami ly  name wi l l  endure  in  the  wor ld
of athlet ics and continue to inspire future generations of stu-
dent-athletes throughout New England. I
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SHA Students Tell

Whatl Hot*
Montreal
Mexican food
Health food
Traveling abroad
Food Network
I nar Food
Dunkin'Donuts
FitRec
StuVi
(The Student Village)
Google
Knits with f lats
T's Pub on
Tuesday nights
Ppdo<lr ian <:{efrr

The GSU's Easy
Goes Take Out
Real sidewalks
Brighton
Gmai l
BlackBerry
wii
Texting

*Datsy Buchanan's is always hot

Us- ,
What's Not
The Bahamas
Traveling to Mexico
Fast food
Travel delays
Travel Channei
Pre-packaged sushi
Starbucks
Mugar
Danielsen Hall

Yahoo
Skirts with Uggs
The Dugout (anytime)

Drunk driving
The GSU's sushi bar

Construction
Allston
Hotmail
Sidekick
PlayStation
Call ing

-Rache l  Johnson

S H A  C o m m e n c e m e n t  2 0 0 7
speaker  S imon Cooper ,  p res i -
dent and chief operating off icer
o f  The R i tz -Car l ton  Hote l
Company, encouraged gradu-
a tes  to  embrace in te rna t ion-
a l i z a t i o n  a n d  t h e  o p p o r t u n i t y
i t  n resents  to  imnrove the
l i ves  o f  oLhers .  " l  hope you fee l
a s  s t r o n g l y  a s  I  d o  t h a t  t h e
g loba l  na ture  o f  our  bus iness  rs
a  i r r  r l v  enerp iz ing  rea l i t v  "  he
said, 'As an industry, we are able
tn create lons-term c,areers ip
remote  loca t ions  fo r  some o f
the world's least advantaged."
He also urged them to improve

the  indus t ry 's  env i ronmenta l  record  and exempl i f y  good
b u s i n e s s  p r a c t i c e s :  " A s  l u L u r e  l e a d e r s ,  l h o p e  l h a l  y o u  w i l l
have a  pos i t i ve  impact  upon the  va lues  o f  the  compan ies
that you work for."-PC

Dan Cott ing recetvtng hrs dtploma from Dean lames Stamas
at Commencement 20A7.

Sa lut !
B y  P a m e l a  C o o l e y

A s  a  w i n n e r  o f  i h e  p r e s t i g i o u s  K o p f  S c h o l a r s h i p ,  S H A
Commencement 2OO7 student speaker Dan Cott ing spent six
and a  ha l f  weeks  las t  fa l l  immersed in  the  fundamenta ls  o f
the  w ine  bus iness  a t  severa l  o f  the  wor ld 's  lead ing  w iner ies  in
C a l i f o r n i a  a n d  E u r o p e .  " l t  w a s  u n l i k e  a n y t h i n g  I  p o s s i b l y
cou ld  have hoped to  exper ience. . . l  w i l l  be  fo rever  g ra te fu l , "
Cott ing says. "Some of my fondest memories include part i-
c i p a t i n g  i n  a  b i o d y n a m i c  f e r t i l i z e r  p r e p a r a t i o n  i n  S o n o m a ,
p lan t ing  grapev ines  on  h i l l s  in  Burgundy,  and watch ing  the
sun set over vineyards in Tuscany."

Sponsored by  the  Kobrand Corpora t ion ,  a  w ine  and sp i r i t s
importer and distr ibutor associated with the tour's wineries,
t h e  s c h o l a r s h i p  o f f e r s  a n  e x t r a o r d i n a r y  o p p o r t u n i t y  f o r
students to view the industry from within. "Every day was
a new and amazing experience in the world of food and wine, ' '
Cott ing recal ls, 'At each vineyard we would do tests, barrel
samples, and comprehensive tast ings in order to better know
the wine-making process. Al l  the wineries afforded us rncre-
d ib le  hosp i ta l i t y ,  shar ing  bo th  the i r  w ine  and the i r  knowledge,
Often, we would enjoy their wine paired with regional cuisine
prov ided by  a  loca l  che f - th is  a l lowed us  inc red ib le  ins igh t
in to  the  connect ion  among peop le ,  p lace ,  food,  and w ine . "

Cot t ing  recent ly  moved to  Los  Ange les  to  wor f .  in  man-
agement  fo r  the  H i l l s tone Restaurant  Group and w i l l  soon
b e  o n  h i s  w a y  t o  D a l l a s  t o  o p e n  a  n u m b e r  o f  r e s t a u r a n t s ,
He p lans  to  cont inue h is  w ine  s tud ies  and poss ib ly  pursue
sommel ie r  cer t i f i ca t ion :  "My in ten t ion  is  to  cont inua l l y  learn
about  the  indus t ry  and someday be  the  founder  and CEO
o f  m y  o w n  r e s t a u r a n t  c o l l e c t i o n  w i t h  v a r i o u s  c o n c e p t s
th roughouL the  count ry . "  t
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Planning Chaos
A SHA alum's hectic career is exactly what
By Alyce Nicolo

When Rosamond Hampton was a  k id  g rowing  up  in  ru ra l
New Hampshire, she would take charge of her own birthday,
organizing and throwing themed pa(ies of her own creation.
So, years latet the budding event planner natural ly translated
those sk i l l s  in to  a  job  tha t  en ta i led ,  among o ther  p ro jec ts ,
o r g a n i z i n g  a n d  t h r o w i n g  a  T i t a n i c - t h e m e d  d i n n e r  a s  t h e
cater ing  d i rec to r  a t  Mys t ic  Aquar ium in  Connect icu t .  The
gala event came complete with ice sculptures, black t ies, and
period-correct entrdes. " l t  was a very creative place to work,"
recal ls Hampton ( '97), but she was soon ready for a change.

"l 'm motivated by being chal lenged," she explains, "so as
soon as  I  learn  and master  someth ing ,  I  ra ise  my hand and
vo lun teer  to  ge t  invo lved in  someth ing  e lse . "  That ' s  how
the fo rmer  ado lescent  cake-decora t ing  teacher  went  f rom
work ing  as  a  s ta f f  d in ing  manager  to  open ing  accounts
f o r  A r a m a r k  t o  m a n a g i n g  C i t i g r o u p  h e a d q u a r t e r s  d i n i n g
rooms.  She is  now v ice  pres ident  o f  opera t ions  a t  C i t i
Execut ive  Serv ices  in  New York .

" l  considered becoming a pastry chef, but I  was concerned
I would lose my passion for baking i f  I  pursued i t  as a career,"
says  Hampton.  (She t r ied  i t  fo r  a  semester  in  Par is ,  and sa id
the  hardes t  par t  was  learn ing  French cu l inary  vocabu lary .
" l  cou ldn ' t  ' pass  the  s lo t ted  spoon '  because I  d idn ' t  know
what they were asking for," she jokes.) She also considered
majoring in business but, at the t ime, thought business would
be a "stale career on i ts own." Her current oosit ion. which
involves strategy and service optimization for dining, conferen-
ces, events, and aviation services, satisfies her hybrid interests.

When asked what  the  job  is  l i ke ,  Hampton chuck les ,
"Extremely chaotic, We're in the process of opening up a new
conference center, so we're reviewing f loor plans, draft ing
policies and procedures and marketing documents we're going
to  be  send ing  ou t ,  es tab l i sh ing  whether  a l l  AV techno logy
i s  p l a c e d  a n d  w o r k i n g  w e l l ,  l i a i s i n g  w i t h  A r a m a r k ,  m a k i n g
sure  the  k i tchen is  ready  and reserva t ions  are  coming in
fo r  the  open ing  da te . "  She takes  a  b rea th ,  " f fp l  { f i : t '<  i r rc t
one of my projects."

Rosamond Hampton ('97), vice president of operatrons, with her
staff at Ctti Executrve Seryices tn New York.

And wh i le  she 's  learned a  lo t  on  the  job ,  Hampton s t i l l
re fe rences  the  bas ics  she learned a t  BU.  She s t i l l  evokes
Professor Michael Oshins's peanut-butter-and-jel ly sandwich
e x e r c i s e  i n  h i s  H o s p i t a l i t y  T e c h n o l o g y  a n d  C o m p u t e r
Applications class, for which students compiled step-by-step
ins t ruc t ions  on  how to  pu t  together  the  seeming ly  s imp le
lunch food.  " l t  was  a  c lear  i l l us t ra t ion  o f  communica t ion  b l ind
spots," explains Hampton. "We commonly assume others
have the  same in fo rmat ion  and aporoach s i tua t ions  in  the
same way we do .  Work ing  w i th  teams requ i res  f  lex ing
your  communica t ion  s ty le  to  reach var ious  aud iences  and
validating that you have successful ly conveyed your point."

Outs ide  o f  work ,  Hampton dabb les  in  photography  and
call igraphy and loves to travel-a passion that has recently
taken her on a cycl ing tour of Tuscany, l taly, and a horseback
tour of France's Dordogne Valley. Since enrol l ing in New York
Un ivers i ty  S tern 's  Execut ive  MBA program,  she hasn ' t  had
much free t ime, but that 's not necessari ly such a bad thing
for this chal lenge-seeker. I
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SHA Alumni

The SHA a lumni  boards ,  se l f -su f f i c ien t  o rgan iza t ions
throughout  the  wor ld  tha t  together  make up  the  SHA A lumni
Assoc ia t ion ,  have t rad i t iona l l y  been s t rong en t i t ies  fo r
t h e  S c h o o l  i n  t h e  a r e a s  o f  m e n t o r s h i p ,  f u n d r a i s i n g ,  c o m -
m u n i c a t i o n ,  n e t w o r k i n g ,  r e c r u i t i n g ,  a n d  p r o m o t i n g  t h e
SHA brand.  As  o f  the  Summer  o f  2OO7,  in  Bos ton  and New
York-major  c i t ies  w i th  two o f  the  la rges t  concent ra t ions
of  SHA a lumni -boards  are  more  ac t ive  than ever ,

The primary goal of the alumni boards is to strengthen the
international network of SHA graduates throughout hospital i ty-
re la ted  indus t r ies  by  fos te r ing  persona l  and pro fess iona l
re la t ionsh ips  among a lumni .  "Network ing  is  our  ma in  ob jec-
t ive," says Andrew Vigue ( 'O' l) ,  chair of the revamped Boston
board, which held i ts f i rst meeting this past July, "By opening
up l ines  o f  communica t ion  among a lumni ,  we c rea te  oppor -
tun i t ies  to  f ind  new jobs ,  d iscuss  indus t ry  i ssues  and t rends
with col leagues, and make l ike-minded fr iends."

According to Vigue, being based in the same city as SHA
offers the Boston board advantages in recruit ing and keeping
abreast of developments at the School. "You can real ly feel
the excitement on campus ever since the new bui lding project
began," he says. " l t  was what inspired me to become more
involved with fel low SHA alumni."

V igue wou ld  l i ke  the  Bos ton  board  to  take  the  lead in
encouraging col laboration among boards in dif ferent ci t ies.
P lans  are  a l ready  be ing  d iscussed fo r  coopera t ive  e f fo r ts
between the Boston board and i ts New York counterpart,
wh ich ,  a f te r  a  two-year  h ia tus ,  met  in  August  to  es tab l i sh
d i rec to r ia l  pos i t ions  and to  beg in  p lann ing  severa l  fund-
raising and social events.

x
Action

Left: Andrew Vigue ('01). Right: This past September, members
and frtends of the New York SHA Alumni Board gathered
tn the city to watch the Red Sox face the Yankees. Front row from
left: Meltssa Flores ('04), Chelsea Howard ('04), Vanda
Danbunpoth ('97), Amy Thomas ('99). Back row fram left:
Eric Eilbacher ('a4), Sarah Bennet, Staci Prke, Rosamond Hampton
( 97). Photo of New York group. courtesy of Amy lhomos.

"We're also init iating our mentorship program," says New
York Chair Amy Thomas ('99). "We're looking for alumni in
the city who are wil l ing to work with current students as they
progress through school and into their careers." The mentor-
ship program plays a vital role in ensuring the strength of the
SHA alumni boards in the future, By offering career advice,
industry insight, and job-search tips, participating alumni pro-
vide students with a head start on the competit ion as they
enter the workforce. Thus, the program positively inf luences
future generations of SHA alumni who not only wil l have a
better chance to go on to successful careers, but also wil l be
more l ikely to assume a role in the Alumni Association upon
graduat ion.  A s imi lar  t rend is  a l ready ev ident  in  the number
of Alumni Association members-most of whom received
their f irst jobs through the SHA Career Services Office-who
return to campus to par t ic ipate in  corporate recru i t ing
events, providing contacts and job opportunities.

"SHA was a great f it for me, so I want to give back," says
Thomas.  "Long af ter  you 've paid your  tu i t ion,  the value of
your degree continues to grow based on the reputation of the
School .  The more success our  a lumni  enjoy,  the st ronger
the School 's  reputat ion wi l l  be.  Par t ic ipat ion in  a lumni  board
act iv i t ies is  a t remendous opportuni ty  to  bui ld  upon the
benefits of your education while giving back to SHA." t
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J im Apteker  ( 'BB)  a t tended P.  D iddy 's  "Whi te  Par ty "  in  September .
The Baston G/obe reported: "Boston's host-with-the-most was a Labor
Day weekend gues t  a t  the 'do  a t  D iddy 's  Hamptons  mans ion . ' l t  was  a
great  par ty , ' sa id  Apteker ,  owner  o f  Longwood Events . ' l t ' s  how the
other  ha l f  l i ves ,  I  guess . '  Ce lebr i t y  gues ts  wear ing  a l l  wh i te - the  dress
code was s t r i c t l y  en forced- inc luded Mar iah  Carey ,  Bus ta  Rhymes,
D o n n a  K a r a n ,  A s h l e y  O l s e n ,  S t a r  J o n e s ,  T o m m y  L e e ,  a n d  L i l ' K i m . "
w ww. b osto n.co m/ae/cel e b r tty/o rti cl es/ 2 0 07/ 0 9/ 0 4

Alicia Cobb ( '97) started her own tour company, Destination Anywhere,
which runs tr ips in the U,S, and abroad for groups of 30 or more.

Rober t  T .  F lynn ( '96)  o f  Bos ton ,  Mass , ,  has  jo ined Aramark  a t  Bos ton
University as the director of food services at Shelton Hall .  He organized the'1Oth  annua l  Swanky  Chr is tmas a iumni  par ty .  Chr is  Hu l ton  (CAS,95) ,
Manan Trivedi (MED'00, CAS'00), Bryan Reardon (CAS,95), Marc Bender
(SMG'96, SED'03), Bi l ly Snow (UNl'96), Anna Depaut (COM,95),
Jim Kilem (ENG'96), and Alisha Kolski Snow (SMG'99) were amons the
guests, You can e-mail Robert at (lynn@bu.edu,

Amanda (Turner) Schlan (COM'03) and Max Schlan ('03) of New york,
Nl were married on May 27,2007, aI Oheka Castle in Huntington, Ny
Bridesmaids included Jordana (Marcus) Altman (CAS'03), Maggie Henick
(CAS'03), Meryl (Ginsburg) Kelly (SED'OS), and Meghan Lewit (COM'03),
who introduced Max and Amanda during their freshman year in Warren
Towers 14C. The bride's brother, Ryan Turner (CA5'05), was a groomsman,
Nearly 20 other BU alums attended as well ,

Punit R. Shah ( '02) of St. Petersburg, Fla.,  is president of waterfront real
es ta te  deve loper  L iber ty  Group o f  Compan ies .  He has  been w i th  the
company s ince  2002.

Roger Wong ( '01) of Stoneham, Mass., works at the Boston Foundation,
which funds community development in and around the city of Boston,
He was recent ly  accepted  in to  the  Assoc ia ted  Grant  Makers  D ivers i ty
Fel lowship Program. Contact Roger at roger.wong.2OOl@alum,ou,eou.

C O N G R A T U L A T I O N S I
Dean James Stamas was presented with the 2007 Lamp of Knowledge
Award  fo r  Outs tand ing  U.S.  Educator  by  the  Educat iona l  Ins t i tu te
of the American Hotel & Lodging Associat ion last June in Nashvi l le,
Tennessee. Writes the association, "stamas has tirelessly promoted the
standards of academic excellence and professionalism for the future
employees and leaders of the hospital i ty industry. Under his leadership,
the School of Hospitality Administration achieved freestanding status
(i t  had previously been part of another col lege division) and the stu-
dent body has more than doubled in size. Today, the School is recog-
nized as one of the leading hospital i ty management schools for both
U.S. and internai ional students."



Get a glimpse into Boston University's exciting future
by visiting www.bu.edu/president/strategic-plan

School of Hospital i ty Administrat ion

928 Commonwealth Avenue
Boston, Massachusett s 02215
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