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Corporate governance in the positions of asset managers, real estate managers and
analysts are becoming more invasive. Hospitality managers are being dictated to regarding
how to manage their hotels and restaurants in order to meet corporate goals. This can lead
to a "why fight corporate" attitude that results in a breakdown of service and product quality
and sacrifices guest expectations over corporate expectations. By targeting leadership
principles, a hospitality manager can be the difference between "let's just go along to

get along" and revolutionary "WOW!" service.

8:00-8:30 REGISTRATION

8:30-8:40 WELCOME

Gary Williams, Dean, School of Business and Management, USF
Tom Costello, Director, Hospitality Management Program, USF

become thi
8:40-9:10 B rea k t erE?Dlggﬂl P PRINCIPLES: Introduction change we seek
Tom Costello in the world.”

9:15-9:40 S I M P L E R U ng Driving Force

Fedele Bauccio, CEO, Bon Appétit Management Co.

9:40-10:05 Driving Your Company Mission ThroughT eamwork
Michael Hawkins, Owner, Green Street Restaurant

10:05-10:30 Bi-FocalV [ STON

ot to be careful

Garrett 0’'Doherty, CEO/Owner, Signature Hospitality if you don’t know where you're
going ‘cause you might
10-30-10:55  Problem-Solving ¢/ j s ¢ ip line not get there.”

Loret Carbone, COO, Tahoe Joe’s Famous Steakhouse

10:55-11:15 SUPERIOR COFFEE & CITY BAKING CO. BREAK B .
Leadership is the art

of accomplishing more than the
11:20-11:45 Q UA |. ! TY 0 F |.| FE& Integrity science of management

S ble ,

Hank Biddle, Market Vice President, Marriott International, Inc.

11:50-12:30  comMITMENT T0 GUESTENTHUSIASM : panel
Moderator: Debbie Heckendorf, Senior Account Executive, US Foodservice
Panel: Jana Atlas, President, Atlas International
Michelle Bertram, Assistant Director, Human Resources, Fairmont San Francisco
Matt Resich ‘03, Housekeeping Coordinator, Fairmont Sonoma Mission Inn & Spa
Martin Courtman, Executive Chef, Chateau Souverain

THE RICHARD L. SWIG HOSPITALITY LEADERSHIP LUNCHEON

Presentation of the Richard L. Swig Scholars and Hospitality Leadership Award

Keynote Address

Oren Harari, USF School of Business and Management Professor and Author,
The Leadership Secrets of Colin Powell

McLaren College of Business
Hospitality Management Program
Advisory Board

EXECUTIVE COMMITTEE

Fedele Bauccio
Bon Appétit Management Co.

Bob Begley ‘50
Hotel Council of San Francisco

Hank Biddle
Marriott International Inc.

Roseann Chamard
USA Today

Deborah M. Fearon ‘94
Bay Brokerage Company, Inc.

Elliot Katz
Superior Coffee

BOARD MEMBERS

James 0. Abrams
California Hotel & Lodging Association

Jana Atlas
Atlas International

Stephen Baccari

US Airways

Ron Bersaglieri

Pannell Kerr Forster, PC

Susie Biehler
Susie Biehler & Co.

Dan Bowman
Bowman & Associates

Thomas P. Broderick
PricewaterhouseCoopers, LLP

Hagen Choi
Tower Tours

Rod Collins
Rod Collins & Associates

Michael Dellar
Lark Creek Restaurant Group

Michael A. DeNunzio
Development Services Group

Ron Duckhorn
Blue & Gold Fleet

Robert Eaton
Colliers International Hotel Realty

Michael Handlery
Handlery Hotels, Inc.

Debbie Heckendorf
US Foodservice

Dale Hess
San Francisco Convention & Visitors Bureau

Bruce Hraba
Waterford Hotels & Inns, Inc.

Niki Leondakis
Kimpton Hotel & Restaurant Group

Dennis J. Mahoney
California Golf Club

Jeff Mall ‘93
Zin Restaurant & Wine Bar

Mary Jo Martin
PKF Consulting

David M. Mirassou
Mirassou Vineyards

Garrett O'Doherty
Signature Hospitality Group

Kathy “K.0.” Odsather
USF Hospitality Management Program

Diane Paisley
Bon Appétit Management Co.

Bob Puccini
Puccini Consulting, Design & Development

Scott Silva ‘92
Zin Restaurant & Wine Bar

Rick Swig
RSBA & Associates

Robert Wilhelm
The Nob Hill

Don Wudtke
Don Wudtke & Associates

AMBASSADORS EMERITUS

Paul R. Handlery
Handlery Hotels, Inc.

*Year after name indicates




