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 It is with pleasure that I 
highlight the year in review of 
Stockton’s Hospitality & Tourism 
Management Studies program for 
academic year 2012/13.  As you 
read on, you will see how we 
enjoyed another active, busy and 
productive year.  

 Our program graduated 
22 students in the fall 2012 
commencement held on December 
16, 2012.  Spring commencement 
was May 11th and we welcomed 
another 29 students to the Stockton 
Alumni Association! 

 The fall semester also 
marked the initiation of the 
Stockton/Cornell agreement signed 
in the fall of 2011.  The purpose of 
this agreement is to enhance 
opportunities for Cornell students 
in their Hotel Administration 
program and for Stockton students 
in our Hospitality and Tourism 

Management program.  The first 
two Cornell students, Alex 
Sherman and Gavin Knapp arrived 
to Stockton in the summer living 
on campus and securing 
employment with Revel 
Entertainment.  By the fall these 
two exemplary students were 
enrolled in Stockton’s Introduction 
to Gaming Industry Management 
course taught by our new full time 
faculty member and industry 
veteran Jane Bokunewicz and 
working full time at Revel.  Alex 
and Gavin earned credit for their 
work experience and their 
coursework at Stockton and have 
could not have been better 
representatives of both programs.  
In the spirit of reciprocation, Dr. 
Izzy Posner and I were fortunate 
enough to take four students to 
Cornell in October.  These students 
were able to meet with the Steve 
Carvell, Associate Dean of 
Cornell’s  School of Hotel 
Administration, tour and stay at the 
Statler Hotel, participate in a class 
and attend a leadership lecture 
seminar presented by Gerald 
Lawless, President & Group CEO 
Jumeriah Group.  

Stockton HTMS Students 
Pictured left to right:  Lindsay 
Corley, Kristen Egbert, James 
Updike, Jimmy Yoon.  

 On September 12, 2012 
at the Levenson Institute for 
Gaming, Hospitality & Tourism 
(LIGHT) Advisory Board Meeting, 
the family of the late casino 
gaming executive, Dennis Gomes, 
officially signed an agreement that 
would endow a scholarship 
dedicated to support Hospitality 
students at Stockton.  In May, 
Stockton’s Scholarship Committee 
awarded the first scholarship to a 
deserving HTMS student in the 
amount of $1,000.   

 Also in October, the 
newly formed chapter of The 
National Society for Minorities in 
Hospitality (NSMH) hosted a 
regional conference at Stockton 
Seaview.  In attendance were 



students representing top Hospitality 
Management programs in the country 
along with some of the biggest hospitality 
employers including ARAMARK, 
Hershey Entertainment & Resorts, Hilton 
Worldwide, Hyatt Hotels & Resorts, 
Marriott International, and Sodexo.   

 The National Society for 
Minorities in Hospitality (NSMH) is a 
wonderful opportunity for all students to 
expand their network of professional 
associates by meeting students from many 
different cultures and many different 
colleges across the US. 

Pictured HTMS students, Lindsay 
Corley, Susan Chase, Amy Hatfield, 
Patrick Rafferty, Grachelle  Gernalin, 
Chelsea Horner. 

 November marks the time of 
year that the HTMS Society takes the 
show on the road to represent the HTMS 
program at the International Hotel Motel 
Show in New York City. Many HTMS 
students make the trip over the three-day 
show to engage in the industry trade, 
educational forums and the annual 
National Honor Society Breakfast hosted 
by Marriott for students in Hospitality 
Management programs across the 
country.   

 On November 14, 2012, the 
Cooperative Education class hosted an 
Alumni Speaker Panel.  This panel was 
made up of 6 esteemed HTMS Alumni 
representing multiple aspects of the 
hospitality industry.  The office of 
Alumni relations supported the event by 
hosting a refreshment networking session 
before the event.  Students from the entire 
program were encouraged to attend.  The 
feedback was very positive and the 
graduating seniors appreciated hearing 

from professionals that were in the seats 
not so long ago.  

Alumni speakers seated left to right:  
Brian Sena, Class of 2010, Julia 
Damiani, Class of 2011, Justin Lucas, 
Class of 2004, Patti Carlin. Class of 
2005, Kevin Ballo, Class of 2007 
Victoria Fasano, Class of 2010.   

 In January, our own adjunct 
faculty instructor, Jon Rosky was awarded 
the Faculty Community Engagement 
Award during the kick off of Stockton’s 
9th Annual Martin Luther King, Jr. Day of 
Service.  Each year Jon participates in the 
construction of several osprey nests.  He 
provides the materials and helps students 
in the actual construction as part of an 
effort to help the local osprey population. 

 

On the left, Jonathan Rosky, an 
adjunct instructor in the Hospitality 
and Tourism Management Studies 
program, is awarded the Faculty 
Community Engagement Award by 
Harvey Kesselman, Provost and 
Executive Vice President. 

 

 During the spring semester of 
2013 the HTMS program underwent a 5-
year program review.  This internal 
process is designed to reflect on the past, 
present and future of the program. It 
addresses the ten overriding tenets of the 
program including:	

 History, development and 
expectations of the program; 

 Demand for the program as major; 

 Demand for the program as a service 
program; 

 Quality of program inputs and 
processes; 

 Quality of program outcomes; 

 Size, scope and productivity of the 
program; 

 Revenue and other resources 
generated by the program; 

 Costs and other expenses associated 
with the program; 

 Impact, justification and overall 
essentiality of the program; 

 Opportunity and threat analysis of 
the program 

 
 An external reviewer spent time 
of campus talking with students, faculty 
and administration in order to provide an 
outside perspective for our program as we 
go forward.  The process has allowed us 
to reflect on our program, the courses and 
processes in order for us to be better and 
stronger in terms of curriculum, student 
input and assessment.  

 Spring is also scholarship 
season and this year the HTMS program 
has directly benefited from increased 
fundraising efforts by the Greater Atlantic 
City Concierge Association.  After their 
successful February Wine Tasting/Art 
Show fundraiser, they were able to award 
10 HTMS students over $7000 in 
scholarships in April.  Our HTMS student 
scholarship winners were invited to 
receive their awards at the Annual 
Atlantic City Host Awards ceremony.  
Presented each year during National 
Travel and Tourism Week, the Host 
Awards salute and encourage outstanding 
customer service by employees in the 
tourism, hospitality and retail industries 
who contribute to Atlantic City's success 
as a friendly, world-class destination.  
Two Stockton Alumni, Lauren Finneran, 
Marriott Fairway Villas and Alvin 
Pasaqui, Borgata Retail, were recipients 
of a Host Award this year for excellent 
customer service, making us proud for 
sure! 

 In addition, the Atlantic City 
Hotel and Lodging Association (ACHLA) 
provided 5 students with scholarships.  
These award winners were invited to their 



annual luncheon at Borgata in April to 
receive their awards.  

 

 

 

 

Award winners Megan Davies and 
Sofia Sansweet. 

 As the HTMS program grows 
so does the Cooperative Education 
opportunity.  This spring 30 students were 
enrolled in two sections of HTMS 4960 
Cooperative Education.  Our own 

Stockton Seaview provided 5 of those 
employment opportunities for students to 
learn, work and travel to other Dolce hotel 
properties. Coop class is held at Stockton 
Seaview and is designed to provide a 
structured educational strategy integrating 
classroom studies with learning through 
productive work experiences in the 
Hospitality and Tourism industry. 

 The HTMS program is excited 
to introduce a new course offering this 
fall called Advanced Food and Beverage 
Management.  This course will be a hands 
on experience at the Stockton Seaview 
designed to teach student’s food 
preparation and restaurant operations 
skills.  

 As you read on, you will see 
that spring 2013 also included Dr. 
Michael Scales Event Management class 
fundraiser dinner and our annual Eta 
Sigma Delta Honor Society induction 
ceremony. 

 None of this would be possible 
without our amazing students, dedicated 
faculty and support from Stockton 
administration for all our efforts.   

Have a safe productive summer.  

Donna Albano 
Director, HTMS 

On May 1st Dr. Scales’ Co-op class took a tour of the Marriott Fairway Villas in Galloway Township, NJ. The group was 
hosted by an employee of the Villas, Slone Portner, who hosted the event. The General Manager and the Operations Manager 
showed the group around the property while explaining how the timeshare property works. During the tour, the group visited the 
Resort center which contains the Owners Lounge, Activity Center, Front Desk, Concierge, Business Center, and an Arcade. They 
also saw the Indoor Pool, the Fitness Center, the Spa and a Villa.  

 The class was very eager to see the Marriott Timeshare property because our class had been taught at the Stockton 
Seaview Resort all semester long, which is an adjacent property that shares many of its amenities. We had heard about the property 
and what it has to offer but few had actually seen it. The students were interested in learning how the timeshare property worked 
compared to a full service hotel. They asked questions about destination points and how guests could exchange their vacations for 
different Marriott properties. The day ended with a beautiful lunch spread and some final questions for both managers. It was a 
beautiful day and a beautiful tour and hopefully Stockton will continue to grow its relationship with the close by property. 

By Slone Portner 
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 On Wednesday April 3rd, a semester-long project came together for 
the students of Dr. Scales’ Events Planning and Catering Management class at 
the Richard Stockton College of NJ. The class, comprised of Hospitality and 
Tourism Management students, had been planning the Restore the Shore 
themed dinner to benefit victims of Hurricane Sandy through the American Red 
Cross since January. They customized every detail of the night, from the 
creative five-course menu to the décor and the entertainment that would give 
the guests a feel of the Jersey boardwalk at summertime. The Boardwalk 
themed menu included a mini corn dog appetizer, crabmeat salad, BBQ chicken 
and waffles with ice cream for dessert. 
 They gathered over 50 spectacular items for the auction component 
of the event.  Some of the most sought-after prizes from the auction included 
overnight stays at multiple Atlantic City hotel properties, restaurant gift cards, 
themed gift baskets and the ultimate prize, a Dusk nightclub gift certificate. The 
students raised over $2,500 to donate to the Red Cross. Not only did the event 
help raise money to benefit locals who were affected by Hurricane Sandy, but it 
also gave the students valuable learning experience in the field of catering and 
events planning.  Students in the class will also act as Ambassadors at the 
Stockton Scholarship Gala and visited the Atlantic City Convention Center, 
The Carriage House, and Citizens Bank Park in Philadelphia.  

By: Heather Dodson 

 Professor Joe Lema was awarded a Fulbright Scholar 
grant to the Republic of Maldives where he spent the spring and 
summer terms researching, lecturing, and travelling throughout 
South, Central and East Asia. Located along the equator in the 
Indian Ocean, southwest of Sri Lanka and India the archipelago 
nation of the Maldives is composed of 1,190 islands, with a double 
chain of 26 atolls and the highest concentration of luxury resorts in 
the world that features a “one island, one resort” concept.  

Through funds appropriated by the U.S. Congress, the Bureau of 
Educational and Cultural Affairs of the U.S. Department of State oversees the program that includes over 
150 countries. The purpose of the Fulbright program is to increase mutual understanding and to enrich the 
educational, political, economic, social and cultural lives of countries around the world.  

Pictured (right to left) is Joe Lema; Hon. Mohamed Waheed Deen, Vice President, Republic of Maldives; 
Shezni Deen, Executive Director of Bandos Island Resort; and Dr. Jerome Agrusa, Hawaii Pacific 
University, Fulbright Alumni. 
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 Before joining Stockton, Jane Bokunewicz was an Assistant Professor in the Hospitality Program 
at Drexel University teaching casino and resort management classes.  She has also worked as a gaming 
industry consultant specializing in organizational structure, staffing, training and hiring.  Prior to joining 
academia Jane enjoyed a 22-year career in the Atlantic City Casino Industry.  Upon graduating from 
Indiana University of Pennsylvania with a BS in Business Administration, she began her career as an 
Information Technology Professional at Playboy Casino.  She later joined the Tropicana and became the 
Director of Management Information Systems. After earning an MBA from Monmouth College, Jane was 
promoted to Vice President of Administration.  She has worked as a Vice President at the Tropicana for 12 
years until she joined Drexel in 2006.  Jane is a PhD candidate in Culture and Communication at Drexel 
and lead author of the text Casino Gaming Technology, Pearson Prentice Hall, 2011.   

 As the Vice President Administration at Tropicana, Jane oversaw the departments of Facilities 
Management, Security, Human Resources, Purchasing and Capital Renovation Projects.  She was part of 
the executive team that opened The Quarter, an upscale Dining, Entertainment, and Retail complex that 
helped to transform Tropicana from a day trip slot market, to a contemporary destination resort with first 
class restaurants and non-gaming attractions.   Jane has a third degree black belt in the marshal art of Tang 
Soo Do Karate.  She resides in Galloway Township with her husband Ron and has one son Adam who is 
attending Boston Conservatory studying musical theater.  

 On March 7, 2013 Stockton's Hospitality Society took a trip to Atlantic City's Melting Pot as one of their 
"dinearound" events they partake in throughout each semester.  Twenty-nine students, as well as Dr. Michael Scales, 
participated in the fondue-style dining experience that the Melting Pot offers.  The three course menu included cheese 
dipping appetizers, a shrimp, chicken, steak, and mushroom entree, as well as a pleasant dessert course which included 
brownies, cheesecake, strawberries, and marshmallows that were dipped in chocolate based sauces. 
Overall, the experience was an excellent one that allowed students to experience a unique type of dining 
atmosphere.  The Melting Pot offers an upscale ambiance while emphasizing the social interaction between those dining 
together. 
 A special thanks to the Hospitality Society officers, Katelyn Causey (President), Pat Rafferty (Vice President), 
Beth Briant (Secretary), and Jess DiFazio (Treasurer) for organizing the event.  

By: Pat Rafferty  
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 On the morning of April 22, 2013, 34 students and one honorary member were inducted into Eta Sigma Delta (ESD), the International 
Hospitality Management Society.  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, the students and attendees heard from the honorary inductee, Dr. Israel Posner.  Dr. Israel Posner, is Stockton’s own 
Executive Director of the Lloyd D. Levenson Institute of Gaming, Hospitality, and Tourism. Dr. Posner shared an inspiring speech 
with helpful advice for the new inductees, followed by a speech from Alexandra Djokovich, ESD Chapter President. Ms. Djokovich’s speech 
offered students and attendees the benefits of the Hospitality and Tourism Program at Stockton and participation in ESD.  Each student was 
presented with a cord, pin, and certificate by Ms. Djokovich followed by students pledging an oath during a candle lighting ceremony, to uphold 
the values of ESD including excellence, leadership, creativity, ethics and service. These new ESD members were then officially part of the ESD 
honor society for the dedication of students and professionals in hospitality and tourism to the pursuit of academic, professional, and personal 
excellence. Students participated in community service activities organized by the ESD Chapter President to fulfill the service component of 
ESD. Beginning in February, 2013, students volunteered their time and talents with Campus Kitchen located at the Atlantic City High 
School.  This service project is part of a national initiative to address one of the most pressing issues in today’s society, hunger.  A number of 
students also contributed to the 2013 Governor’s Conference on Tourism held at the Golden Nugget Casino in Atlantic City. The formal ESD 
induction ceremony concluded with close to 100 guests in attendance that was followed with a social mixer while enjoying catered food and 
beverages. 

Dr. Michael Scales and the Hospitality Society students 
enjoying dinner at The Melting Pot, AC. 

By: Alex Djokovich  
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Right: While on a tour of Steel Pier, 
adventurous Intro to Hospitality students had 
the opportunity to ride the "Sling Shot", a 
bungee style thrill ride. 

Left: Intro to Hospitality students attended a tour of Atlantic 
City's historic Steel Pier hosted by Anthony Catanoso, Stockton 
Alumnus and LIGHT board member. 

 Four HTMS students took a trip to Cornell University in fall 2012 and stayed at the university’s Statler Hotel. This hotel is completely 
run by students in their Hotel Administration program. “This was a wonderful experience to see how they integrated their academic classes with 
real life experiences it was especially intriguing to me as I am an employee at the Stockton Seaview Hotel & Golf Club.  The practices that 
Cornell uses, is something that I hope we can bring into the Seaview,” says graduating senior Kristen Egbert. Since the college signed the 
agreement with Cornell University, two Cornell students spent the fall semester at Stockton while living at the Seaview Resort. During the visit, 
Andy Dolce the founder of Dolce Management, the management company at the Seaview, spoke to the students. Mr. Dolce has a great interest in 
helping Stockton utilize the Seaview Resort to integrate some of the practices that Cornell uses for its students in the Statler Hotel. Egbert added, 
“after talking to some of their students, they have so much knowledge and experience that will set them above another graduate when applying 
for jobs. This is a great opportunity for us to expand the curriculum in the Hospitality and Tourism Management Program at Stockton.”  

By: Kristen Egbert 
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 On May, 8, 2013, The Atlantic City Convention & Visitors Authority (ACCVA) recognized 27 individuals in 
the hospitality field during the annual Host Awards. The Host Awards honor outstanding customer service by employees 
in the tourism, hospitality and retail industries in the Atlantic City area. Jeff Vasser, the President of the ACCVA, 
presented each winner with a prize package. The packages included a lighthouse lapel pin representing them as beacons 
of hospitality, a $200 gift certificate for the Rocky Mountain Chocolate Factory, and a complimentary dinner for two in 
one of Atlantic City’s finest restaurants. In presenting the awards, Vasser noted, “Tonight’s Host Award nominees 
represent the best of the best out of the thousands of people who work in Atlantic City, and we thank each of you for your 
hard work and dedication. The experience we give our visitors is a large part of making Atlantic City a ‘must do’ 
destination, and you are leading the way.” There were two Stockton HTMS Alumni who received awards. Best Retail 
Sales Award was presented to 2011 alumni Alvin Pasagui, who is currently 
working at Borgata/Water Club. Best Reservationist Award was presented to 
2012 alumni, Lauren Finneran. Lauren is currently employed at Marriott’s 
Fairway Villas. Also at the event, the ACCVA Foundation and the Greater 
Atlantic City Concierge Association awarded scholarships to students pursuing 
degrees in the hospitality industry. We are pleased (and proud!) to announce 10 
Stockton students were awarded scholarships: 

 
 
 Alexandra Djolovich Angela Parise 

Patrick Rafferty Heather Marie Dodson 

Krystle Kay Bendijo Sofia Sansweet 

Melinda Graff Jennifer Cittadino 

 Magen Davies 

 Mary Bennett 

$1,000 Scholarships $500 Merit Scholarships 

Professor Donna Albano with our Spring 2013 HTMS 
graduates on Commencement Day.  
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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 

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 

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 
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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 

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 

Kaitlin Parisi Whilden‘10 

Nicole Skala ‘10-DoubleTree Hilton, 

Assistant Director of Sales 

Emily McDonough ‘10 

Katie Rosario ‘10 

Denise Sessa ‘10 

Brian Sena ‘10—Marriott Courtyard, AC 

Edward Soehngen ‘10 

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 
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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 

Lyndzie Firth ‘12-Knife & Fork 

Chelsea Fleming ‘12 

Jessica Frank ‘12-Ebbitt Rom Restaurant, 

Cape May, NJ  

Jayson Frank ‘12 

Ivelina Gencheva ‘12 

Meghan Giambona ‘12 

Andrea Giannini ‘12-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  
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Special thanks to the Ledger Staff 

Writers: Donna Albano, Slone Portner, Heather Dodson, Joe Lema, Jane Bokunewicz, 
 Pat Rafferty, Alex Djokovich, Kristen Egbert 

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! 

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 

  

  

*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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