Taylor Peyton offers better ways
to motivate your employees
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Dear SHA Family,

We spend more of our waking
hours at our job than at home—
so it makes sense that we want
to be happy where we work.

This can be a challenge in the
hospitality industry, which is built
on the ethic of working tirelessly to provide optimal customer
experiences, a pursuit that can lead to work environments that
overvalue production and undervalue the well-being of employees.

In many cases, it is the expectation that employees should
sacrifice their own comfort to perform for an employer. This
encouraged denial of self-care in the workplace has serious
consequences for our mental and physical health. This begs the
question: What do we value?

Generation X and the Millennial generation are often criticized
for their prioritization of work-life balance. These future leaders
value leisure time, friends, family, and experiences, challenging
employers to think creatively about how an employer-employee
relationship might flourish in mutual reciprocity.

Rather than the traditional and impersonal model of clocking
hours for a paycheck, what might it look like for leaders to
recognize employees as complex, holistic humans? Honoring and
valuing the well-being of employees is critical for leaders to create
and foster a work environment that is healthy, safe, inclusive,
diverse, collegial, and productive.

In this issue's cover story, Taylor Peyton, the newest faculty
member at SHA, provides practical guidance on how hospitality
leaders might facilitate work conditions to make staff feel cared for
and valued within the workplace. According to Taylor's research,
interpersonal connection is the key to building a supportive
organizational dynamic.

As a leader myself, | embrace the invitation presented by
Taylor's research. Where have you witnessed or practiced
hospitable leadership? Share your stories with me at aupneja@
bu.edu.

Best wishes,

Arun Upneja

BOSTON UNIVERSITY SCHOOL OF HOSPITALITY ADMINISTRATION
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NOT JUST FUN IN THE SUN

STUDENTS WEIGH THE RISKS AND OPPORTUNITIES OF
INVESTING IN THE CARIBBEAN

In November 2018, nine students attended the Caribbean Hotel
Investment Conference and Operations Summit in Bermuda,
where they learned the key issues that hotel operators should
consider when investing in the Caribbean. The opportunity was
made possible by a scholarship established by Dana Waud Floberg
(CGS’05, SHA'07), adirector with the consulting company HVS and
a 2018 Alumni of the Year. She says she was inspired to offer this
scholarship because “I wish I'd had the opportunity to go to these
conferences in college. Meeting people who are working in the
industry, and who may only be a few years older than you, can be
invaluable when starting your career.”

Marina Poole ("19) and Cherise Everett (20) were grateful for
the opportunity. They shared with Check In the major risk poten-
tial investors are facing, as well as their greatest opportunity.

BIG RISK

“Sargassum seaweed is a regular occurrence in this
part of the world, but 2018 was the worst by far.
The thick mats of seaweed destroy habitats, coral
reefs, and the fishing industry, and resorts must
often close their beaches. Experts attribute the increase of sargas-
sum to climate change—which is altering sea currents and causing
more hurricanes that have ravaged the region. Investors should
capitalize on the Caribbean’s potential for hydroelectric, geother-
mal, wind, and solar energy, which could make a huge difference to
the resilience of the region.”—Cherise Everett

BIG OPPORTUNITY
“The biggest trend in Caribbean hotel invest-
ment is the all-inclusive model, which combines

lodging, meals, and other services into a package
deal. While it’s not new, this model is on the rise in the Carib-
bean, especially in the Dominican Republic, and was the topic

of many panels at the conference. This model offers guests—and
properties—the most return on their investment. Guests know
exactly what they are paying for before they arrive, and resorts can
more accurately estimate their costs and profits. It’s good for the
economy too: 800 new rooms create 1,200 to 1,600 jobs for locals,
according to Horwath HTL consulting organization, which gives
areas reliant on tourism a boost.”—Marina Poole

MANIKANDAMOORTHI BALAKRISHNAN; SHUTTERSTOCK; CHERISE EVERETT; MARINA POOLE

4/4/19 11:00 AM



GETTY IMAGES

HOW
TO
AVOID

HEARTBREAK ===

HOTEL

START WITH A SOUND BUSINESS
PLAN—BUT HAVE A BACKUP

SO YOU WANT TO INVEST IN HOTELS? YOU'RE NOT ALONE. In the US, revenue per available room (RevPAR) has increased every year
since 2010; those numbers mean competition. In a survey by the Lodging Industry Investment Council, 78 percent of respondents cited an
increased hotel supply as their top investment concern. So, where do you put your money—and how do you protect it?

BY MARC CHALUFOUR

MAKE IT FEASIBLE

Jonathan Jaeger ("08), alecturer at SHA, spends a lot of time
evaluating potential hotel projects. As a managing director at

LW Hospitality Advisors he writes and reviews feasibility stud-
ies, which help investors identify good deals—and avoid bad ones.
Here’s what to consider.

Location. Location. Location. “It’s a cliché in real estate, but
it’s absolutely true,” Jaeger says. In evaluating a potential hotel site,
he focuses on nearby attractions that will draw visitors, ease in get-
ting to and from the hotel, and visibility.

If you build it, will they come? Who’s visiting this location—and
do they already have lodging options? If the existing hotels are selling
out, “that’s a very good indicator that there’s demand to support a new
hotel,” he says. “If you build a hotel of similar quality and scale right
next door, you're going to automatically capture that excess demand.”
One type of location Jaeger’s keeping his eye on: areas with youth
sports complexes. “You're seeing these complexes pop up for soccer, for
softball, for all kinds of sports, where they’re doing tournaments,” he
says. “People are traveling from all over a certain region to go to those
events. Hotels built around these places are doing quite well.”

Find your niche. “Identify the group of hotels that you’ll be com-
peting with and analyze their performance, quality, and condition,”
he says. Do you want to go head-to-head with a high-end hotel or
offer a budget-friendly alternative? That decision will dictate every-
thing from construction or renovation costs to the thread count of
your sheets. Which leads to...

The bottom line. You’ve found a location with obvious demand.
You’ve got a vision for your dream hotel. But does the math work?
Before breaking ground, you’ll need to calculate your expenses and
project your revenue to see if you can afford your grand plan.
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WHEN EVEN THE BEST-LAID PLANS FALL THROUGH

You did your feasibility study and built that hotel at a sports com-
plex anticipating hundreds of athletes and their parents—but you're
losing money. Now what?

When a hotel isn’t meeting expectations, ask yourself three
simple questions, says Tom Engel, chair of the SHA Dean’s Advisory
Board and founder of the consulting firm T.R. Engel Group, which
helps investors navigate the lodging market. For more than 40 years,
Engel has helped create Embassy Suites, Crowne Plaza, and Haw-
thorn Suites. Here are the questions he asks.

“HOW COMPETENT HAS THE MANAGEMENT COMPANY BEEN IN
CREATING AND MASTERING BUSINESS PLANS?" Not very? Time to
consider a shake-up.

“WHAT KIND OF BANG FOR THE BUCK ARE WE GETTING FROM THE
BRAND AFFILIATION?" If that brand isn’t translating to guests, it’s
time for a change.

“HOW CAN WE INCREASE PRODUCTIVITY AND IMPROVE COST
MARGINS?" The arrival of new competition can quickly wipe

out your profits by attracting some of the guests you’d expected
to serve. When that happens, Engel reevaluates a hotel’s mix of
business: Can you book more groups through corporate clients,
banquets, or other events? On the other side of the ledger, can you
increase productivity and cut costs in areas like housekeeping?

One big caveat: before correcting course, ask whether your
returns only seem low because of overly optimistic projections. “If
the bar has been set unrealistically high, you’re dead meat,” Engel
says. “You’re never going to get out of trouble.”
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HUNGARY FOR EXPERIENCE

BY JOEL BROWN

tudents who signed up for the SHA course Hospitality
Design last spring thought they would be introduced to
“basic principles of facility planning, layout, and design
for hotel dining, kitchen, public, and service areas.”

And they were. But in an unexpected way—it came with
a quick weekend jaunt across the Atlantic.

‘When the students showed up for Christopher Muller’s
first class in September, they learned that they were going
to design an entire 55+ resort community. For a real devel-
oper. In Hungary.

“Honestly, it was not that much of a shock coming from
him, because he’s a very out-of-the-box professor,” says
Rachel Fisher (19). “It was really exciting to use the knowl-
edge I'd gotten previously in a more real-world experience.”

Over the years, Muller, a professor of the practice, has
designed many class projects, from creating a potential
redesign of the Boston Mandarin Hotel lobby to developing
aluxury boutique inn out of two brownstones on Bay State

2 | BOSTON UNIVERSITY SCHOOL OF HOSPITALITY ADMINISTRATION
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Road. But designing an entire community—in Hungary—
raised the stakes.

Muller was introduced to developer Martin Zsarnoc-
zky by SHA’s assistant dean for academic affairs, Peter
Szende, associate dean and a professor of the practice,
when Zsarnoczky visited the school last year. Zsarnoczky’s
companies own one of the largest hostels in Budapest, Casa
de la Musica Hostel, now closed for renovation, as well as
Au Naturel Guesthouses and a separate venture, ECOHos-
tel. He is also an associate professor at Kodolanyi Janos
University’s Institute of Sustainable Economy, Business
Studies and Tourism Department.

Zsarnoczky’s Matra Resorts acquired several parcels
of'land in the picturesque mountain town of Paradsasvar,
an hour outside Budapest, and ZsarnoczKy is obtaining
permits and gathering partners to build a community that
will offer both independent and assisted living for seniors
from across Europe, as well as hospice and nursing home

4/4/19 11:00 AM
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care. Such communities are much rarer in
Europe than in the United States. What better
way to get some American insight than to ask
Muller’s students for help?

“While most SHA students are focused on
marketing, finance, or operations, this project
would force them to integrate all of that, plus
figure out not only the answers to complex
design questions, but maybe the actual ques-
tions themselves,” Muller says.

Their initial response was that the project
was too big for them, he says, and that they
didn’t have the skills to do it. “This momen-
tary insecurity gave them energy, I think, and
they certainly conquered their early fears by
the time of their presentations,” Muller says.

The students divided into four competing
teams to come up with the best proposal. Zsar-
noczky appeared in class via Skype in Septem-
ber to tell them what he was looking for. He
wanted the project to integrate into the life of
the surrounding town and take advantage of
the mountain setting, but beyond that he left
it up to the students. “This is your job, to figure
out what is best for this market,” he told them.
“It’s up to your ideas, your imagination. There
is no framework, nor restrictions.”

Someone asked, “How much can we
spend?”

“Alot,” Zsarnoczky said, although he soon
qualified his answer: “I'm not sure we should
be at the highest level of luxury. Focus on
something reasonable.”

One big lesson they learned was about the
design process, says Fisher, who was leader
of Team One: Aisya Abu Bakar Binti Azli (19,
Questrom’19), Margherita Bramani ('19), non-
degree student Hsiang-Yu Ho, Xinyi Yu (19,
CAS’19), and Yucheng Zhu (19, CAS’19). “You
don’t start with the colors you like and pat-
terns you want to use. You have to start from
avery basic place—what is the concept that
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we’re going for, who is the market that we’re
trying to reach?”

The next step was a site visit. Fisher
and the other three team leaders made a
weekend trip to Hungary in September 2018
with Muller and teaching assistant Parker
Doyle ("19). They visited Paradsasvar, where
the centerpiece of the Matra properties is
a derelict glass factory important to the
town’s history. Zsarnoczky hosted them at
his other properties and even took them to
business meetings.

“It was such a whirlwind because we were
only there for 36 hours,” says Fisher. “I was so
glad to be able to visit the town because that
was a critical component to designing it.”

“SHA is really good at providing interna-
tional experiences, and getting the opportu-
nity to work on a real project was really, really
cool,” says Danielle Galea (20), another team
leader. “We tried to incorporate a lot of glass
into our design to harken back to that history
and the culture of the town.”

For the rest of the semester the students
met in workshops and outside of class, in per-
son and online. They heard from guest speak-
ers, like Stuart Schultz, director of residential
community relations for Jimmy Buffett’s
Margaritaville empire. One mid-semester
afternoon they were scattered around a SHA
classroom, hunched over laptops and pencil
drawings, trying to learn 3-D modeling soft-

ware to design apartments and common areas.

“This class is going to teach you stuff you
didn’t know you needed to know,” Muller
told them as he roamed the room. He offered
insights into the mountain climate (south-
facing buildings to gain heat and light)
and about designing for seniors who may
struggle with memory issues (decorative
visual elements in hallways will tell them

whether they’re on the right floor).

In December 2018, Zsarnoczky and
Schultz flew into Boston to judge the final
presentations. Each team offered a slide
deck and a verbal narrative covering such
issues as how they’d deal with the glass fac-
tory and providing swatches representing
the color schemes for interior design.

Fisher says her team’s effort was shaped
by the guesthouses that Zsarnoczky showed
them during their visit. “He designed them
very, very simply, modern but very down-
to-earth, which is a vibe that I got from the
entire country,” she says. “I didn’t want it to
be this gaudy, sparkling building. I wanted it
to fit in with the rest
of'the town and the country.”

The members of her team used natural
themes and colors, beige, grays, and greens,
wood and marble. And they showed the
glass factory repurposed as a lively indoor
gathering place. It was the right choice,
because the two judges chose them as
the winner.

Zsarnoczky complimented all four teams,
making the students feel like they had really
contributed. Whether any of their specific
designs go into the final project remains to
be seen, but clearly they’d given him much
food for thought.

“If we want to think globally and we want
to have a prestigious position on this wide-

—

scale market, we need to involve as many of
the greatest young minds as we can,” he says.

Muller says he expects to teach the class
again next fall, and a Margaritaville project
may be on the students’ agenda.

“It was absolutely nothing at all what I
expected when I signed up for the class,”

Fisher says. “But it ended up being way
more exciting and fulfilling.”
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BREAKFAST?
BONUSES?
CONVERSATION?
TAYLOR PEYTON
EXPLORES WHAT
MOTIVATES EMPLOYEES
IN THE HIGH-PRESSURE
HOSPITALITY INDUSTRY it s7asr of The 1 HOTEL CENTRAL

PARK IN NEW YORK WORKS HARD TO

KEEP THE LUSTER ON THE UPSCALE

BY ANDREW THURSTON SPQT'S FIVE STARS: Th.ey craft dishes like
braised duck leg ragu, bring games to bored
kids on rainy days, and restock the lobby
farm stand with fresh produce. To thank the
236 members of his team, every other month
hotel general manager Nicholas Farina pulls
on chef’s whites and cooks for them.

“| set up an omelet station in our employee
cafeteria,” says Farina (CGS'06, SHA'08).
“We'll just bang out omelets all morning.”

Farina started frying omelets as a hotel
manager at Loews Regency New York and
brought the concept with him when he joined
1 Hotels in 2018. He says showing you care
about staff isn't just about putting money
in their pockets: “Time is the most valuable
resource we have, so when people spend time
to take care of you, it's incredibly important.”

Although Farina is acting on a combination
of experience and instinct, there's science
behind this kind of management, according
to Taylor Peyton, an assistant professor and
expert in organizational psychology and
leadership.

Fostering a sense of connection and shared
purpose among colleagues is a key part of
self-determination theory, which relates to our
instinctive impulse to succeed. Workplaces
that make the best use of this inborn will to win
help us satisfy three key psychological needs:
feeling connected to others by striving for a
common goal, having the autonomy to make
our own decisions, and knowing we're good at
our jobs.

IMAGE: SHUTTERSTOCK
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Some of Peyton's research focuses on
employee motivation, particularly how
different leadership approaches affect an
individual's dedication to getting the job done.

“It's a misnomer that the role of a leader
is to motivate their people,” says Peyton,
cofounder of the leadership consulting firm
Valencore. “If you look at the research, the
role of the leader is to not mess up their
employees’ natural motivation.”

In a 2018 study, Peyton explored some of
the ways companies get the best out of their
people. With researchers from the leadership
training firm The Ken Blanchard Companies
and the universities of Louisville and San
Diego, Peyton analyzed employee motivation
at a manufacturing company with locations in
Southern California and Texas.

The researchers asked staff about their
work environment—whether they felt
connected to their boss and colleagues, had
growth opportunities, or considered what they
did as meaningful—and compared that to
their intention to work hard and well.

They found no relationship between
suboptimal motivation—the lure of extra pay
or a fancier title; the threat of repercussions
for failure—and high performance. Tactics
like offering a chunkier check “may be nice
add-ons to a job well done, but do little to
actually motivate employees over time,” the
researchers wrote.

Farina agrees. “You can pay people
whatever you want to pay them—that
essentially just guarantees they'll get to your
doorstep,” he says. “But it doesn't necessarily
mean they're going to want to follow through,
especially in a service industry.”

It's a lesson he learned early in his
career. After leaving BU, Farina joined
the management training program at the

In her research, Peyton found
that the threat of repercussions
for failure does not promote high
employee performance. Rather
than wielding hard power—
coercion through reward or
punishment—"“care about how
your people are doing and show
concern for them as humans.
Remind people of their value.”

6 | BOSTON UNIVERSITY SCHOOL OF HOSPITALITY ADMINISTRATION
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Nicholas Farina (CGS'06, SHA'08), general
manager of 1 Hotel Central Park, cooks breakfast for
his 236 team members every other month.

Lotte New York Palace. He started in food

and beverage—minibar supervisor—and

later worked his way through a series of
management positions. But in those first days,
he made a rookie leadership mistake.

"I would give someone an instruction and
assume it would get done because | told them
to doit,” he says. “That doesn't work. Some of
the work will get done, but it usually won't get
carried through unless you take the time to
build a relationship with people.”

Leaders who recognize the importance
of self-determination build relationships by
showing why tasks matter, listening to their
employees, and giving staff the resources—and
freedom—they need to get a job done. Peyton
says their employees in turn are more likely to
have either identified or intrinsic motivation:
they identify with the value of a task or
intrinsically enjoy an activity for its own sake.

“It's using a humanistic lens to say, how
can we get our people to connect with the
values that are shared in our company and for
them to own them, identify with them, and to
find purpose and meaning in all of that,” says
Peyton. “You are empowering your people
to lead on their own—to lead themselves
essentially.”

Peyton has found that employees with high
levels of motivation tend to be top performers
and more likely to help others, champion
their company, put in extra effort, and stick
around for the long haul. In future studies, she
hopes to quantify the impact that can have on
a company's bottom line. She also wants to
focus more on the hospitality industry.

In particular, she's interested in whether
hospitality’s often relentless emphasis on

SHA_CheckIn_SP19_Final.indd 7

running a smooth operation, keeping rooms
clean and tables turned, comes at the cost of
self-determination ideals.

For those leaders who want to nurture
rather than impose motivation—crack eggs
rather than heads—Peyton offers this advice:

DIAGNOSE—THEN ACT
“First, diagnose the kind of
motivation your employees have
B round certain tasks,” says Peyton,
"because it's not a question of, are my people
motivated, yes or no; it's a question of how
are they motivated?”

If that motivation is suboptimal (money,
title, penalty for failure), you may not be
getting the most out of your people.

Figuring that out could be as simple as
chatting with an employee, but Peyton also
recommends regular staff surveys, with a
timeline for responsive recommendations and
a subcommittee charged with implementing
changes. “One of the worst things you can do
is ask for feedback and do nothing with it.”

Farina runs employee surveys twice a year
and hosts a town hall meeting to share results,
so employees can “hold me accountable.”

He also has monthly leadership roundtables
to discuss employee and guest issues and
potential solutions.

BUILD CONNECTIONS

Peyton says helping your staff feel

connected with each other—and

with you—is crucial to building a
psychologically supportive workplace, one that
meets the three essential self-determination
needs. That might mean creating community
with informal events like Farina's employee
breakfast (he also hosts a summer picnic in
Central Park for staff and their families), talking
about shared values at company meetings, or
making small, everyday connections.

“Care about how your people are doing and
show concern for them as humans; ask them
how their family is,” says Peyton. “Remind
people of their value.”

In his path to becoming a general manager,
Farina steeped himself in marketing,
finance, and operations, but says “the most
important thing I've really tried to spend

“Helping your staff feel
connected with each
other—and with you—
is crucial to building
a psychologically
supportive workplace.
—TAYLOR PEYTON

the time investing in is understanding
people...how to read people, make people
feel comfortable, having a deep empathy
for others.”

DEVELOP A POSITIVE

WORKPLACE

In their 2018 study of

employee motivation, Peyton
and her colleagues concluded that it's
important to foster “positive workplace
cultures...characterized by supportive
managers, a robust and transparent
communication strategy, appropriate levels
of recognition,” and clear job descriptions.

Peyton is especially impressed by the

Fairmont Copley Plaza, Boston. She points
to the luxury hotel's staff recognition events,
surveys, and opportunities for continuous
education as signs the “HR leadership is
doing a really good job of constantly asking
the questions: How can we engage people?
How can we make this a good place to
work?”

WIELD POWER SOFTLY

In her latest study, in press

with Frontiers in Organizational

u Psychology, Peyton and her
coauthors looked at leaders' use of power
and how that impacts employee motivation.
She focused on hard power—coercion
through reward or punishment—and soft
power, which includes referent, expert,
and informational power. She found a
link between higher levels of identified
and intrinsic employee motivation and
leaders who exercised soft power—they
were personally inspirational (referent),
made meaningful and skillful contributions
to the organization (expert), and shared
knowledge rather than hoarding it
(informational).
And it probably doesn't hurt if they can

whip up a tasty omelet.
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What revenue

management has
in common with
extreme sports

BY LARA EHRLICH
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— alum spotlight —

oy Madhok has never jumped out of a plane or climbed Mount Everest, but he knows the rush
of adrenaline that accompanies big risks. As regional director of revenue at the real estate
investment and hospitality management company Highgate, Madhok ('13) oversees directors of
revenue who are setting room rates at nine hotels in Boston, Cambridge, Providence, and Puerto
Rico. To set rates that are both reasonable and competitive, revenue managers must calculate the
supply of total rooms in their market and general location, as well as the demand for those rooms
on any given day in the next two to three years.

“People who don't know anything about revenue management think we just pull reports, or just

forecast all day, and they're like "You guys must be bored to death,

SHA. “But we're taking chances all day.”

i

says Madhok, an adjunct professor at

Madhok initially entered hospitality intending to work in a restaurant, but his first job out of college
changed that plan. “l was partly responsible for a $15 million hotel,” he says. “If | made a good pricing
decision, | could see that we benefited $10,000. If | made a bad decision, we'd lose $8,000. Every morning
we make decisions, and throughout the day we can see the repercussions of those decisions. It's instant
gratification.” Madhok shares with Check In the secret to figuring out how much a room should cost for the

night, every night, for the next three years.

Check In: What's involved in setting a price

for hotels?

Madhok: Prices are very dynamic. You have to look
at the market, you have to look at the weather, you
have to see how many cancellations your hotel is
booking, how many rooms you've booked in the
past 24 hours, 12 hours, 3 days, 7 days, 14 days, 21
days. You have to consider the currency rate going
up and affecting domestic and international travel,
the current macroeconomic trends, political trends.
There's a lot of data—historical data, forward-
looking, and internal—that you have to look at in
order to set a price. You're not just setting one price
for one day; you're setting a price for the next 365
days, every day.

What's the biggest challenge in setting

those prices?

Everyone thinks they need to be looking at far too
much data. You have to figure out what data is
valuable and what data is going to drive a specific
hotel. To do that, first find out what makes a
hotel successful; look back at the periods that
have been the most successful for a hotel in a
particular area and time period—days of the
week, time of day, and so on—then ask which
periods are the strongest, and what underlying
data made them strong. Based on that, you can
identify the data points that make the hotel
successful, and build on them.

What skills make you good at revenue
management?

You have to be a risk taker. You come up with a
strategy based on a bunch of data and execute

that revenue strategy to set a price to create value
for the organization. You're responsible for a lot of
money, so if you make a strategic error, you could
cost your hotel upwards of a million dollars. That
becomes very stressful for many people. If you make
a mistake, you have to be able to get back up and try
a different strategy. You have to have thick skin.

You have to be willing to take a very aggressive
stance in revenue management and develop
highly data-driven pricing practices, which the
hotel industry does not really do. The hotel
industry is all about touch and feel, it's a very
human-style business, so we're actually trying to
dehumanize revenue management, which can be
sometimes sort of controversial.

So, if hotel managers want to set prices by
following the lead of their competitors, how do
you take the “touch and feel” out of the process?
A director of revenue needs to be able to say, “This
is what the data suggests, whether you like it or
dislike it.” That's a very tough situation to be in,
because many times your boss will disagree with
you. The way of the future is data-driven revenue
management; the best directors of revenue are the
ones who know how to defend their decisions.
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tips from

the top

Analysts predict that the lodging industry may be reaching the peak of
an extended growth cycle. What steps are you taking to prepare for a
downturn?

We asked three industry experts and hotel veterans to answer this question for
Check In readers.

Rachel Roginsky
PRINCIPAL AND OWNER, PINNACLE ADVISORY GROUP

“Given the recent declines in the stock market and their potential to serve as a leading indicator for

a recession, we are watching for other signs suggesting a drop in demand. We are studying group
booking pace at the property level and as reported by other sources, like airline travel, convention
booking data, and tourist counts. We're also on the lookout for the dreaded 'no unnecessary travel’
memo, when companies restrict travel. In anticipation of a slowdown in demand, our asset managers

are being more aggressive in group pricing to lock in business now; maintaining strong relationships
with guests who travel for business; and working with our operators to keep expenses, particularly
labor, under control.”

Punit Shah (°02)
CHIEF EXECUTIVE OFFICER, LIBERTY GROUP & CO-OWNER, MIAMI MARLINS

“For the first time in eight years, there has been negative growth in revenue per available room in
several gateway markets. This cycle has given rise to new brands, consolidation of brands, and the
sharing economy, all of which will likely impact the pace of growth. One strategy Liberty Group has
employed is monetizing a portion of our investments because valuations have been at historic highs,
while hotel performance in both occupancy and rate have hit a turning point. We want to divest of
investments, and then use our cash to reinvest in the cycle ahead. We are focusing on properties in
high barrier-to-entry markets, generally urban centers, and in markets with high-growth potential.”

Julie Scott
PRESIDENT, COLWEN HOTELS

“| have been through three other downturns in my career, and | often see our competitors panic
and quickly drop their rates. That can drive a whole market down, so it's better to focus on the
big picture. The best time to prepare for a downturn is when times are good. Our revenue and
sales teams are adding more base business—groups who use the hotel’s event spaces—to ride
out the storm and outpace the competition. Our operations team is improving efficiencies, and
our marketing and e-commerce teams are planning social media and pay-per-click campaigns.
Meanwhile, we continue to focus on guest satisfaction to ensure guests will return to Colwen
Hotels consistently, even if they have more lodging choices in the future.”

COURTESY OF RACHEL ROGINSKY, PUNIT SHAH, JULIE SCOTT
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SHA welcomes news of your professional and
personal achievements and milestones. Please write
tous at busha@bu.edu.

Connect with SHA online at linkedin.com.
(Under Groups, search “BU School of Hospitality
Administration.”)

AMY (THOMAS) GREENE
('99) of Red Bank, N.J., earned

March of Dimes' 2018 annual
Black Ties for Babies gala. He

CONGRATULATIONS TO THE
WINNERS OF THE 2018 ALUMNI
OF THE YEAR AWARDS

The awards are presented to
industry leaders who give back
through mentorship and career
opportunities for students.

Dana Waud Floberg (CGS'05,
SHA'07), Alumni of the Year, is a
director with the consulting company
HVS. Based in its Chicago office, she

conducts valuations and feasibility studies for properties across the

COURTESY OF PUNIT SHAH

her MBA in finance and
entrepreneurship at Baruch
College in New York City, and,
in 2017, launched a business
in personal finance. She is also
a Ramsey Solutions Master
Financial Coach. Connect

with Amy at facebook
.com/AmyGreeneFC or
AmyGreeneFC@gmail.com.

was instrumental in launching
the successful NICU dinner
program in Boston and has
contributed more than $150,000
through in-kind and auction
donations.

KATE (MARSHALL) ELKINS
('07) of Chelmsford, Mass.,
launched Veggies to the People,

PUNIT SHAH ('02) of Tampa, Fla., CEO of the real estate
development and investment company Liberty Group, is a
co-owner of the Miami Marlins, with former New York Yankees
shortstop Derek Jeter. Carla Shah ('05) is corporate director of
revenue management for Liberty Group.

ANTHONY VALLETTA ("05) of
Boston, Mass., was presented
with the 2018 Franklin Delano
Roosevelt Humanitarian Award
from the March of Dimes for his
efforts to improve the health of
babies and mothers. Anthony,
who serves on the organization’s
Boston-Manchester board of
directors, was honored at the

SHA_CheckIn_SP19_Final.indd 11

which “brings veggies to people
who need them most through

a grassroots business model
that empowers low-income
women and their families.”
Since launching in July in 2018,
in Lowell, Mass., Veggies to the
People has distributed hundreds
of boxes, while helping women
earn a commission on each box

Midwest, ranging from hotels to complex waterpark resorts. She received
an executive MBA and Master of Science in hospitality administration
from Ecole Hételigre de Lausanne, Switzerland, and is a certified general
appraiser in five states. Waud Floberg (above left) is an active member of
the BU School of Hospitality Administration's alumni group in Chicago.

Phoenix Porcelli ("11), Young Alumni of the Year, is a certified meeting
planner for Convene, a network of full-service, tech-enabled meeting,
event, and flexible workspaces. Prior to joining Convene, she worked at
Waldorf Astoria. As a student, Porcelli (above right) volunteered at the
Community Service Center with Student Food Rescue and Alternative
Spring Break; she also served as a student advisor, dean'’s host, and
vice president of the BU chapter of the national sorority Alpha Delta Pi.

Today, Porcelli supports SHA's New York City alumni efforts.

sold. Learn more at facebook
.com/vegtothepeople, or email
Kate at kdm.elkins@gmail.com.

KELLY STARMAN (CGS'05,
SHA'07) of San Mateo, Calif., and
her sisters launched Otis Street
Designs, a premium chef-wear
line featuring aprons and apparel
for the professional and home
chef. Their products are made in
the San Francisco Bay area. Visit
otisstreet.com, or email Kelly at
kmiller@otisstreet.com.

NICK FARINA (CGS'06,
SHA'08) of New York, N.Y.,

is general manager of 1 Hotel
Central Park, which was named
one of The Culture Trip's 15 Best
Hotels in Manhattan and listed
third in the Condé Nast Traveler
2018 Reader's Choice Awards:
The Top Hotels in New York City.
Read more about Nick on page 4.

LAUREL GREENFIELD ("14,
MET"16) of Allston, Mass.,
started an art business in
Boston, combining “my love of
painting with my love of food
and specializing in vibrant and
colorful paintings of foods that
make me happy (read: donuts,
ice cream, etc.).” Learn more at
laurelgreenfieldart.com.

ALEC DALTON ('15,
QUESTROM'15) of Washington,
D.C., was named to Hotel
Management magazine's Thirty
Under 30 list of the industry’s
rising stars. As CRDE, CHIA,
senior manager of global quality
for Marriott International, Alec
supports senior executives as
an operations strategist; he also
develops technology and training
to guide quality improvement
across a global portfolio of 30
brands and 6,800 hotels.
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THANK

YOU,
DONORS!

$50,000-$99,999
Evan |. Sopher (SHA'09)
Jacob |. Sopher and Jonee Sopher B

$25,000-$49,999
Jeffrey |. Butvinik

and Joan E. Clowes M E

$10,000-$24,999
lan R. Carter and Carola Carter Wl
Manuel R. Costa (CGS'72, CAS'74)
and Carolyn Rodio
Philip S. Taymor
and Kathleen J. Taymor N
David A. Waronker ('84, CGS'82)
and Ruth Waronker
Dana E. Waud (CGS'05,
SHA'07) Wl
William H. Weeks
and Olivia F. Weeks Wl
$5,000-%$9,999
Eric Danzinger
Maria Lemieux
and Philippe E. Lemieux MM
George J. Poll (CGS'82, SHA'86)
M. Javier Rosenberg (SHA'94)
and Maria C. Rosenberg Ml
Wolfram Schaefer Ml
Richard T. Szymanski and
Cynthia G. Szymanski Ml
Robert P. Vail (SHA'85)
and Rebecca Vail Bl
Benjamin M. Zises (CGS'05,
SHA'08) and Ashley B. Grossman
(CGS'08, COM10) mm

$2,500-%$4,999
James Y. Apteker (SHA'88)
and Alina Apteker
Barry Bloom and Lauren Bloom Ml
Scott Darby
Jenny H. Noonan and
Jeremiah J. Noonan il
Debra B. Saunders (COM'80)
and Jeffrey G. Saunders
Punit R. Shah (SHA'02)
and Carla V. Shah (SHA'05) Wl

$1,000-$2,499
lan C. Brooks (SHA'18)
Jill K. Brooks and
Christopher C. Brooks W H M
David B. Chag and Lucie P. Chag Ml
Melissa A. Deaner (SHA'04,
COM'04) il
Susan Domolky (GRS'84)
and George Domolky M E
Warren Q. Fields and Kim R. Fields
Thomas F. Frost Il
Amanda C. Guile (SHA'00)
and Mark Guile Ml
Christopher C. Muller
and Melinda Muller

Annual Fund Leadership Giving Society Member | M Young Alumni Giving Society Member | M Faculty/Staff Member | Bl Parent | M Loyalty Society Member |

The Boston University School of Hospitality Administration

extends a very special thank-you to those alumni, parents, and
friends who made gifts between July 1, 2017, and June 30, 2018.

$500-$999
Eric R. Gustafson

and Terri A. Tully Il
Leslie J. Karren (SHA'90) W
Howard B. Male (SHA"12,

Questrom'12) Ml
Christopher E. Painter Il
Dirk D. Poole and Ann M. Poole lll
Ira P. Rubtchinsky

and Diane Rubtchinsky M
David K. Stadtherr

and Sharon Stadtherr Il
Jonathan L. Tay (SHA"12)
Arun Upneja

and Anuradha Upneja HEE

$250-$499
Anonymous
Carla T. Baratta
and Thomas J. Tringale NN
Maggi A. Bartlett (SHA'04,
MET'11) and Amanda Geggatt
Jae H. Cho (SHA'94)
and Andrea Sansone-Cho M
John A. Connors (SHA'01) and
Sasha Connors (SHA0,
Questrom'10)
Melissa J. David (CGS'08, SHA'0) M
Zachary D. Feldshuh (CGS'1,
SHA13) |
Natalie F. Flynn (CGS'17, SHA'17) Ml
Richard J. Gong and Alice Gong B
Jonathan L. Jaeger (SHA'08) M
Sejin Kwag (SHA12)
Leslie Lew (SHA'06) W
Jeffrey D. Lipson (SHA'86) M
Christopher T. McAdam (SHA'07)
Elizabeth A. Miller (SHA'06) B
Michael L. Oshins (Wheelock'02)
and Alison L. Kur Ml
Christina M. Sheridan (SHA14) B
Luciano Sperduto (CGS'99, SHA'0T)
Michael P. White (SHA'90)
and Deborah A. White
(Questrom’89)

$1-$249
Anonymous
Estefania Abufele Mena (SHA'18)
Kiomara Acosta Il
Ashley F. Adler (CGS12, SHA'14) m
Karen E. Ambrose
and Aaron Kugelmass Il
Sarah R. Andersen (SHA"18)
Kelsey E. Anderson (COM18,
SHA"8)
Linette Andrea M
Christoforus R. Atmadja (SHA"19)
Jenny S. Back (SHA'09)
Suzanne M. Bagnera Bl
Mariam Baig (SHA"18)
Sameena Bajwa (CAS18, SHA'18)
Shay L. Barnes M
Erin B. Bayram (CGS'18, SHA"18) M
Kaitlin R. Belval (CAS'19, SHA'9) m

Susan D. Berkun (CAS'90)

Orion C. Berwanger (SHA'15)

Theodore J. Booras (CGS"18,
SHA18)

George H. Boothby (SHA'07) M

Amanda R. Brown (SHA"12)
and Kyle D. Bordeau M

Steven C. Borkan N

Elise H. Borkan (SHA'19) M

Michelle Braasch (CGS'02,
SHA'04) and Daniel C. Braasch
(SDM'0%9) B

Adam Braunschweig (CGS"18,
SHA"18)

Amanda K. Bressner (SHA'18) M

Mary C. Buletza (Questrom'80)
and Gary J. Breton Ml

Aimee N. Caplen (SHA13)

Megan M. Carmichael (SHA"18)

Caitlyn N. Cassara (CGS'04,
SHA'07)

Nicholas C. Catalfamo (SHA"18)

Danielle A. Cavaliere (SHA8,
COM18)

Alexandra Chan (SHA'20)

Gary Chan (SHA'09) |

Joyce Chan (Questrom'18, SHA'19,

CAS'19)
Mengrou Chen (SHA'18)
Tiffany G. Cheng (SHA8,
Questrom'18)
Dale Chick (SHA'97) @
Justin Cipriano (SHA"18)
Eliza N. Clary (SHA17) B
Jessica L. Clinton (CGS'02,
SHA'04) B
Janet F. Cohen (CAS'82)
and Adam Cohen B
John H. Collins (SHA'97)
Amy T. Connell (SHA19) B
Patricia A. Connell
and Terrence J. Connell M
Caroline K. Conrad (CGS'06,
SHA'08) |
Margaret |. Corchado (SHA'02)
Rosamond A. Cosentino
(SHA'97,/99)
and Frank Cosentino, Jr.
Magaly Dacosta-Calheiros
(SHAT3) m
Katelyn M. Daley (CGS'04,
SHA'06, MET'12) B
Alec N. Dalton (SHA'15,
Questrom'15)
Kristina L. Damm (SHA'17) W
Calvin F. Dearth (CGS'15, SHA'17)
Joshua A. DeFord (SHA'S,
COM18)
Amanda M. DeJesus (SHA"18)
Therese F. DelPrato
and Nicholas J. DelPrato Il
Hillary E. Dick (SHA'84) m
Hannah B. Donovan (SHA'04)
and Landon Donovan M
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Edward P. Duess (SHA'08)

Mariel C. Dweck (SHA17) W

Arthur E. Emma (CGS'09, CASTI,
Wheelock'15) and Leah A. i
Emma (SHA'13) |

Maite Erana Salmeron (SHA'18) M

Michael A. Eruzione (CGS'06,
SHA'08)

Eirhenz S. Espiritu (CAS18,
SHA"18)

Kiana E. Estevez (SHA'18)

Danielle C. Etrasco (SHA13)

Francesca L. Farrell (SHA"18) W

Schaefer E. Felix (SHA'13)

Jordan S. Fessehaie (SHA18) M

Emily N. Ficke (CGS"13, SHA'15)

Alexander J. Fish (SHATT) |

Robert T. Flynn (SHA'96) @

Brian M. Gaines (CGS'06, SHA'08)

Ellen D. Galuris (SHA'02)

Ross E. Gaudet (SHA2) B

Susan E. Giles (SHA'93) W

Patricia M. Gill (SHA'07) and i
Matthew C. Gill (Wheelock'07) 1

Kayla A. Gillespie (SHA'16)

James E. Gillespie (SHA'06) and
Amy E. Gillespie (CAS'08)

Chantal J. Gish (SHA"7) B

Paul M. Gong (SHA"13)

Chelsea A. Govberg (CGS'07,
SHA'09)

Menggi Guo (SHA18)

Ameera H. Hammouda (SHA8,
Questrom'18) W

Allison M. Harvey (SHA'T1,
Questrom'11)

Janice A. Henderson (SHA'85) M

Laura K. Hennemuth (SHA'12) B

Gina M. Hock (SHA"18)

Kristina W. Hoppe (CGS'11,
SHA3) |

Liwen Hu (SHA"18)

Allison Y. Huang (SHA'20) i

Elizabeth Karakachian (SHA8) |

Hannah P. Katz (CGS'18, SHA'18) M

Joshua D. Kelsey (SHA'12)

Charlotte A. Kennedy (SHA"13) W

Tim H. Kenney (SHA'07)

Kimberly M. Kibler (SHA"18)

Kyle M. Koslowsky (SHA'21)

Mary E. Koss (SHA10)

Fiona K. Laird (SHA"18) H

John A. LaLiberte (SHA'06) W

Adam C. Larson (SHA'02)

Matthew P. Lasek (SHA'09) W

Haley W. Laverdiere (SHA'18) M

Alexander H. Lee (CGS18, SHA'18) M

Clara H. Lee (SHA0)

Claire J. Lenz (SHAS,
Questrom'18)

Andrew T. Liang (SHA"S,
Questrom'18)

Gregory Lichneckert and i
Barbara M. Lichneckert Il i

Alex Liu (SHA"2, Questrom'19)

Leslie M. Lone (SHA'06)

Scott C. Lute (CAS'01) and
Kristina M. Lute (SHA'02)

Marilyn K. Lynch (CGS'81, SHA'84)
and Richard W. Lynch

Julienne Jae G. MacKay
(Questrom'18, SHA18)

Rangil K. Mada (Questrom'91)
and Shannon M. Mada

Kenneth J. Markowitz
and Marcy J. Markowitz Il

Maria C. Marti (SHA'95) W

Kelly B. Mathews (CGS'19, SHA'9) W

Jessica Mauro (SHA'07) W

Natalie Y. Mazouz (SHA'18)

Catherine E. McAuley (SHA'19)

Beth T. McCarthy (SHA'92)
and Tim J. McCarthy B

Meredith A. McCarthy (SHA'18)

Kian A. McGee (SHA"8)

Jessica L. Mears (SHA'T) W

Mary Mei (SHA'06)

Joanna E. Menda (SHA'93) W

Daniel J. Mitro (CGS"10, SHA"12) W

Katherine F. Murphy (CGS"0,
SHA'12) |

Chrystel R. Murrieta (SPH"18)

Richard E. Naranjo
and Wendy U. Naranjo Il

Anisha Nawalrai Melwani (CAS18,
SHA"8)

Theresa A. Neumann (SHA4) B

Minh Tuan Nguyen (CAS"18,
Questrom18, SHA"18)

Remy L. Nolan (CGS14, SHA'16) W

Madeline D. O'Connell (SHA"16)

Kathryn D. O'Heney (CGS'17,
SHA17) @

Erin M. O'Neil (SAR18, SHA'18) W

Corey J. Padnos (SHA'12)

Charles D. Painter (SHA'18)

Molly R. Papermaster (SHA'18,
CAS18) m

Raymond J. Parejo (CAS'20,
SHA20) m

Ravi Patel (CGS'18, SHA'18)

Carla J. Paul (SHA'13) W

Francisco A. Pellas (SHA18) W

Michael J. Penn (SHA'93) W

Itsada Phochakapariphan
(SHA18)

Kayla J. Pichichero (MET, CGS'14,
SHA6) MW

Kiran D. Pinto (SHA'03)

Nicholas G. Pisani (SHA'20)

Tyler M. Pitman (SHA'07)

Anne G. Posschelle (SHA'92) W

Rachel N. Prowler (SHA"4) B

Alexa Quinn (Questrom'18,
SHA18)

Anders J. Rathlev (SHA'10) W

Ellen J. Redgate MM

First-Time Donor
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Taylor A. Riley (Questrom'T],
SHA') and Bradley Allworth
(Questrom11) W

Vanda Rimassa (SHA'97)
and Peter Rimassa M

Joy A. Riordan (CGS'04, SHA'06) m

Elizabeth Rogers (Questrom’93) Ml

Scott D. Rousse (SHA'07) M

Giulianna R. Rubin (CGS'18, SHA'18) |

Jilee K. Schanda (CGS'18, SHA'18) M

Shannon M. Schatzman (CGS'19,
SHA9) |

Mark J. Schol (SHA'03, STH'12) and
Meredith E. Hoxie Schol (STH'11) W

Jarret J. Schumacher (SHA'05)
and Colleen E. Schumacher
(Questrom'04) W

Gregory E. Schwartz (SHA'19)

Christopher R. Senker (SHA'0T)
and Kimberly A. Senker M

Jonathan Sha

Diane R. Shifman (CGS'01,
SHA'03) W

Scott D. Shilinsky (SHA'02)
and Kathryn A. Shilinsky

Kristin Y. Shin (SHA')

Brian A. Shockley (MET'00) Ml

Sarah G. Shute (SHA'0S8,
Wheelock'17) Ml

David R. Sierakowski (CAS'10) B

Lesley L. Silberstein M

Danielle L. Simpson (SHA'18)

Robert J. Simpson
and Orly Simpson Ml

Justine Sinclair (SHA'87) W

Christoph J. Singh (CGS'T1,

SHA13) |

Lauren Siu (CAS"18, COM18,
SHA18)

Anthony T. Smith (SHA'10)

Teresa So (SHA'16)

Lauren V. Souder (SHA'T)

Adriana M. Stacy (SHA'17,

CGS17)

Joseph M. Stacy, Jr.
and Tina M. Stacy ®

Glenn C. Staub (Questrom'87) M

Erin S. Stephens (SHA'TT)

Emily Stewart (SHA'18)

Raymond S. Stewart
and Theresa Stewart Il

Randall S. Strat (SHA"4) B

Jennifer M. Sudeta (SHA'04,
Questrom'04)

Andrew C. Sundberg (SHA'84) and
Kathleen A. Sundberg (CAS'84)

Kara-Sue D. Sweeney (SHA'96)

Shane N. Switzer (CAS'19, SHA'19) M

Dalton C. Tallant (CGS'07, SHA'09)

Lindsay L. Teeters (CGS'04, SHA'07)
and Matthew B. Teeters Ml

Anthony Tempesta
and Debra Ann Tempesta lIll

Tara N. Tempesta (CAS18,
SHA18) |
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Caitlin M. Toomey (CGS'12,
SHA4) |
Kaitlyn K. Tran (SHA"18)
Melissa B. Uden (SHA'TT)
Phung T. Vo (CGS18, SHA'18)
Olivia M. Wade (SHA"6) B
Lauren E. Wagner (CAS18,
SHA18) |
Jamie E. Weber (SHA20) B
Helene E. Weiner (SHA'T) M
Hannah R. Weinstein (SHA'21)
David Wesolka
and Brenda Knowles Il

Rachael E. White (CGS'10, SHA'2) W

Megan B. Wiessel (SHA"18)
Hannah Wilcox (COM18, SHA'19)
Katherine S. Wilson (SHA'12) il
Janet S. Winkelman (SHA'92)
Diana E. Witte (SHA"18, COM"18)
Olivia M. Wu (SHA'06)
Emily Yang (SHA'18) Il
Jinghan Yu (SHA20)
Ruxing Zhu (SHA'21)
Ralph C. Zinszer, lll and

Catherine D. Zinszer Bl
Ashley R. Zolenski (COM'07)

and Allison Zolenski Il

CORPORATIONS
& FOUNDATIONS

$50,000-$99,999
J.I. Sopher Charitable
Foundation, Inc.

$25,000-$49,999
Aramark Higher Education

$10,000-$24,999

Costa Fruit & Produce Company
Fidelity Charitable Gift Fund

The Howard Johnson Foundation
The Taymor Family Foundation

$5,000-%$9,999
Trump International Hotels
Management LLC

$1,000-$2,499
Tzp Cares Foundation

$500-$999
Maine Community Foundation
Schwab Charitable Fund

$1-$249
Stacy Orthodontics

MATCHING GIFT
DONATIONS

Walt Disney Company
Wells Fargo Bank

Check In is published by Boston University School of
Hospitality Administration for alumni and friends.
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Cherise Everett ('20)
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DEAN’S ADVISORY BOARD

Thomas Engel Chair, President,
T.R. Engel Group, LLC

lan Carter Vice Chair, President, Global
Operations & Development, Hilton Worldwide

Javier Rosenberg ('94) Vice Chair, President,
Northwood Hospitality

James Apteker ('88) CEO, Longwood Events

Allison Birdwell Regional Vice President, Sports
& Entertainment, Aramark

Barry Bloom Executive Vice President & COO,
Xenia Hotels & Resorts

David Chag General Manager, The Country Club

Manuel R. Costa (CGS'72, CAS'74) President
& CEO, Costa Fruit & Produce

Eric A. Danzinger CEO, Trump Hotel Collection

Robert Earl Founder & CEO, Planet Hollywood
International

Adolfo Fastlicht Founding Principal & CEO,
The Lot

Sidney J. Feltenstein (COM'62) Senior
Operating Partner, Sentinel Capital Partners

Edwin D. Fuller (Questrom'68) Former Chair,
President, Laguna Strategic Advisors, LLC;
Former President & Managing Director, Marriott
Lodging International

Ken Hamlet Chairman, Montesquieu Winery;

Former Co-Managing Member, Monalex

Partners, LLC

Anne Lloyd-Jones Senior Managing Director,
Director of Consulting & Valuation, HVS

Jerry Noonan Global Consumer Practice Leader,

Spencer Stuart

Jeffrey G. Saunders President & CEO, Saunders

Hotel Group

Wolfram Schaefer President & CEQO, Avendra
Punit Shah ('02) Chief Executive Officer, Liberty

Group

Richard Szymanski Financial Consultant,
Acting CFO for Paramount Hotel Group

Robert Vail (‘85) Director of Innovation &
Commercialization, The Boston Beer Company

BOARD MEMBERS EMERITI

Hugh Andrews
Michael Athanas
Dennis Baker
Milan Bedrosian
George Berkowitz
Denise Coll
Robert E. Cumings
(Questrom'59)
Ted Darnall
Robert Derba
Alan Hayman
William Heck
Richard Joaquim
(CFA'59)

Richard Kaufman
Thomas Kershaw
Tim Kirwan
Irma Mann
Burton Miller
Raymond Murgia
(Questrom'59)
Robert Sage
Neil Shah
Marc Shapiro
Jacqueline
Sonnabend
James T. Stamas
Robb Webb
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Boston University School of Hospitality Administration

Fuller Development Office
928 Commonwealth Avenue
Boston, Massachusetts 02215

Stay Connected

Join the SHA online
community. Post, tag, tweet,
ask questions, and reconnect
with alumni and faculty.

linkedin.com
(Group: “BU School of
Hospitality Administration”)

facebook.com/buhospitality

twitter.com/buhospitality

instagram.com/
buschoolofhospitality
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HOSPITALITY 15 A
WELGOMING BUSINESS.
IFYOU HAVE THE
RIGHT DEGREE.

BOSTON UNIVERSITY'S 10-MONTH MASTER
OF MANAGEMENT IN HOSPITALITY (MMH).
An MMH from BU gives you an advanced
degree from one of the world’s most respected
hospitality schools. Which makes you very
desirable indeed. And, because we’re located in
a city where the industry thrives, you'll find as
much opportunity off campus as on. So whether
you're looking to start a career in hospitality or
turbocharge your current one, learn more at
bu.edu/hospitality/masters.
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