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Westin enjoyed its 
association with this fine 
hotel and wishes the re­
maining employees well 
as they embark upon this 
new relationship.

Employees 
star in new 
Westin ads

to our customers every day 
that keeps us successful. 
The ads feature employees 
helping guests with special 
needs: serving breakfast 
at 3:30 am to a tired busi­
nessman; pressing a suit 
and replacing a button for 
a busy businesswoman; 
tracking down an interna­
tional traveler to give him 
an important fax from his 
home office.

Each “moment of 
truth" shows the caring, 
attentive serx ice that our 
guests can expect at each 
and every Westin hotel or 
resort worldwide.

Westin’s corporate 
image advertising cam­
paign has been totally re­
vised for 1989 and the new 
theme, “moments of truth," 
revolves around our most 
valuable asset: you, our 
employees!

The first ad features 
Teka Wakjira, room service 
server at The Westin Hotel, 
Washington, D.C. (Key 
Cortes, room service server, 
was also photographed, 
and his picture is being 

COVER
Mark Bryan, sous chef at The Westin 
Hotel, Indianapolis, is presented the 
company's 1988 Thurston-Du par In­
spirational Award by chairman Harry 
Mullikin at January’s management 
conference.

used in the 1989 Westin 
Directory.)

The second ad is set 
at The Westin St. Francis, 
San Francisco, and fea­
tures Maria Escobar, valet 
runner.

The third ad was 
photographed in Singapore 
at The Westin Plaza and 
features concierge Violet 
DeSilva, as well as page 
boy Ramzee in a support­
ing role.

Although Westin 
offers beautiful buildings 
with luxurious furnishings, 
it is our people and the 
extra service you provide 

If you would like to 
see the ads, watch for up­
coming issues of these 
magazines: Business Week 
— 4/10, 5/8,6/5; Forbes 
-4/3, 5/1, 5/29; Visa 
Vis — April; Esquire — 
April, May.

In addition, a 10 min­
ute video on the making of 
the new advertising cam­
paign will be distributed 
to all U.S., Canadian and 
Asian hotels in the near 
future. Watch for it!

FRONT
A publication by and for employees of 
Westin Hotels & Resorts.
Managing editor: Linda Plumb
Contributing editors: Christopher Baum
& Dashiel Wham
Photo editor: Pat Carey
Printed in U.S.A.
FRONT is published every other month. If you 
would like to see your stories and photos appear in 
a particular issue, please note that the deadline for 
receiving input is the 15th of the month, one month 
prior to publication. Deadline for the May/June 
issue is April 15. Please send your input to Linda 
Plumb, MKT-13, Seattle.

Stamford, 
Connecticut 
hotel changes 
management

The Westin Hotel, 
Stamford, CT is no longer 
a Westin, effective January 
23,1989. The property 
has been sold and is now 
being managed by the new 
owners.
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Westin Premier — 
$1^- new and improved!

Moving On
Moving Up

Wehibe Aklile, engineering program 
coordinator, corporate/design and con­
struction to engineering coordinator, 
The Westin Hotel, Washington, D.C.

- and probably the best in the industry
Westin Hotels & Re­

sorts is proud to announce 
its new Westin Premier 
program for 1989. The re­
vised guest recognition 
program is now a strong 
tool that allows Westin 
Hotels & Resorts to be truly 
competitive in the mar­
ketplace.

“This new program 
reflects lessons learned 
during the first two years of 
operation — from member 
and hotel input, as well as 
market research," said Tim 
Coleman, Director of Mar­
keting Programs Develop­
ment.

In the past, Westin 
Premier has been a suc­
cessful program for only a 
small portion of Westin’s 
guests, Coleman ex­
plained, in most part be­
cause the only way a fre­
quent traveler could enroll 
in Westin's program was 
to be a frequent flyer in one 
of three partner airlines 
(United Airlines, Air Can­
ada and Cathay Pacific).

The new — and im­
proved — program has 
been restructured in two 
ways: 1) to be more attrac­
tive to those frequent 
guests in Westin’s target 
market by offering more 
exciting award packages, 
and 2) to allow Westin’s 
most frequent guests to 
participate in this pro­
gram in the form of open 
enrollment.

Beginning March 1, 
Westin Premier started 

providing special recogni­
tion and benefits to the 
company’s most frequent 
guests, regardless of airline 
affiliation. And front office 
and public contact person­
nel nowr play a stronger, 
more important role in the 
program by identifying 
those guests who are not 
currently members — but 
who are in Westin’s tar­
get markets — and intro­
ducing them to Westin 
Premier.

Also, this new pro­
gram makes it easier for 
hotel employees to recog­
nize Westin’s most frequent 
guests with three mem­
bership levels. Based on 
number of stays during a 
year, members are iden­
tified by different color 
membership cards: white 
cards for 1-4 stays, bur­
gundy cards for 5-9 stays, 
and guests with 10 or more 
stays, a gold card.

Members are also 
seeing a change in the way 
free awards are earned — 
along with new and excit­
ing award packages. Mem­
bers can earn 1,000 Westin 
Premier points per night at 
participating properties, 
and will now be able to 
redeem awards with one 
simple phone call to Wes­
tin Premier.

These awards allow 
the member flexibility to 
choose from a confirmed

upgrade to executive club 
level (where available) for 
5,000 points, to a week’s 
vacation for two (including 
air transportation) to The 
Westin Stamford in Singa­
pore for 200,000 points.

“By providing im­
proved benefits and recog­
nition to those guests who 
frequent deluxe hotels, we 
will solidify and increase 
loyalty to Westin Hotels &

Resorts," Coleman believes. 
“We can then leverage this 
loyalty to the benefit of all 
our current properties, and 
bring a loyal group of Wes­
tin customers to prospec­
tive developers, enabling 
us to grow and achieve 
our corporate strategic 
objectives." 

Tim Coleman 
heads new 
marketing 
programs 
development

Tim Coleman has 
a 20-year background in 
marketing and product de­
velopment. As director of 
marketing programs devel­
opment, he brings this ex­
perience to bear with the 
launch of the new Westin 
Premier frequent guest 
program.

Coleman’s responsi­
bilities also include devel­

opment of new marketing 
programs and joint market­
ing efforts to support Wes­
tin's new global growth 
strategy.

Most recently pro­
gram director for United 
Airlines Mileage Plus pro­
gram, Coleman has also 
served as regional sales 
manager for United, and 
helped create United’s 
deregulation strategic 
plans. He holds an MBA 
in Marketing/Finance.

Coleman is located 
in Seattle’s corporate 
headquarters office.

Dianne Anderson, director of food and 
beverage, The Westin Hotel, Galleria 
Dallas to director of food and beverage, 
The West in Maui.

Chuck Bowling, director of sales, 
The Westin Lenox to director of sales, 
Century Plaza Hotel and Tower.

Hans Bruland, executive assistant 
manager, The Westin Hotel, Chicago 
(O’Hare) to manager, The Westin 
St. Francis.

Bruce Carpenter, director of marketing. 
The Westin Hotel, Washington. D.C., to 
director of marketing, Century Plaza 
Hotel and Tower.

David Dudar, room service manager.
The Westin Hotel. Stamford to man­
ager Delmonico's, The Westin Hotel, 
Cincinnati.

Lucero Dunkerley, payroll supervisor, 
Century Plaza Hotel and Tower to 
assistant payroll manager. The Westin 
Bonaventure.

Bill Dunmire, national sales manager, 
The Westin St. Francis to director of 
sales, The Westin La Paloma.

John Finamore, executive assistant 
manager, The Westin Hotel, Stamford 
to executive assistant manager, Walt 
Disney World Swan.

Scott Gaffney, management trainee. 
The Westin Hotel, Galleria Dallas to 
chief accountant. The Westin Hotel, 
San Francisco Airport.

Thomas Gale, housekeeper, The Westin 
Paso del Norte to senior housekeeper, 
The Westin Hotel, Chicago (O’Hare).

Elsa Galland-Buerkl, director of house­
keeping, Arizona Biltmore to director 
of housekeeping, The Westin Hotel, 
Renaissance Center.

Greg Gluski, building superintendent, 
The Westin William Penn to building 
superintendent, The Westin Resort, 
Hilton Head Island.

Curtis Hicks, sous chef, The Westin 
La Paloma to executive sous chef, The 
West in Hotels, Houston.

Joe Huber, director of food and bever­
age, The Westin Maui to director of food 
and beverage. The Westin Hotel, Seattle.

Peter Keller, front office assistant man 
ager, The Westin Hotel, Stamford to front 
office assistant manager. The Westin 
St. Francis.

Hugh KeUy, sous chef, The Westin Hotel. 
Stamford to sous chef, The Westin 
Lenox.

continufid on page 5



Westin reorganizes for the future
Aokis to the helm; Harry Mullikin retires as chairman/ceo

In late March Just as 
FRONT was going to press, 
Westin's board of directors 
elected John Aoki as Wes­
tin’s new chairman, and 
Chieko Aoki as deputy 
chairman and chief execu­
tive officer.

This news followed 
Harry Mullikin’s an­
nouncement that he is re­
tiring as chairman and 
chief executive officer. 
Mullikin will, however, 
remain with the company 
as chairman emeritus and 
senior advisor to the Aokis.

Larry Magnan, 
elected Westin's president 
and chief operating officer 
in January, reports directly 
to Chieko Aoki.

Other changes in 
Westin’s organization had 
previously been announced 
at the January Manage­
ment Conference held at 

The Westin Resort. Hilton 
Head Island, and The Wes­
tin Lenox, Buckhead- 
Atlanta.

This reorganization 
was made in support of 
Westin’s new strategic plan 
that will double the size of 
the company in less than a 
decade.

Other key players in 
the company’s restructur­
ing are as follows:

Peter Smith has been 
named executive vice pres­
ident, operations, with the 
following regional officers 
reporting to him (office 
locations in parenthesis): 
Kim Chappell, senior vice 
president of the new East 
Region (Atlanta); Jack 
Gaines, senior vice presi 
dent of the new West Re­
gion (Seattle); Andy Mac- 
Lellan, vice president of 
the newly formed Resorts 
group (Seattle); Bob

McCauley vice president, 
Canada (Toronto); David 
Paulon, vice president, 
Asia/Pacific (Hong Kong).

Westin’s Hoteles 
Camino Real group in 
Mexico continues to func­
tion as a subsidiary com­
pany under John Berthelot, 
vice president. Lou Mar­
tinelli, area vice president 
for Texas, Colorado and Ok­
lahoma, reports to Jack 
Gaines from his Houston 
office.

Reporting to the re­
gional vice presidents are 
the following regional di­
rectors of marketing: Ray 
Stone, East Region; Marc 
Pujalet, West Region; 
Christopher Baum, Re­
sorts; John Meissner, Can­
ada; Bob Hutchinson, 
Asia/Pacific.

Also located in the 
new offices are the follow­

ing regional controllers: 
Terry Neils, East Region; 
Bill D. Ellis, West Region; 
Helmar Dahle, Resorts; 
Len Ryan, Canada; Phil 
Stoy, Asia/ Pacific.

With growth a major 
priority, regional develop­
ment directorswill also 
work out of several region­
al offices, as follows: John 
Matthysse, East Region; 
Bob Sours, West Region; 
Joe Supsinskas, Asia/ 
Pacific. In addition, a re­
gional development di­
rector for Europe and the 
Middle East will be an­
nounced in the near future.

Both the regional 
controllers and regional 
development directors re­
port on a dotted-line basis 
to their regional vice presi­
dents in the field, but also 
take direction from the 
development and financial 
offices in Seattle.

Additional corporate 
promotions are as follows: 
John Chen to vice chair­
man; Michael Corr to 
senior vice president, 
marketing; Hiroyuki Tsuru 
to senior vice president 
and secretary; Kiyoski Ito 
to senior vice president 
and assistant treasurer; 
Ray Goad to vice president 
& general counsel and 
assistant secretary.

Dan McClaskey 
executive vice president, 
project management; Ray 
Whitty executive vice pres­
ident, treasurerand chief 
financial officer; and Mar­
tin Harder, vice president, 
human resources, continue 
in their present roles. More 
details will follow in the 
next issue of FRONT on the 
organization of the devel­
opment and real estate 
division.
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In the hospitality business, some things change, and some things don’t. 

When it comes to taking good care of the guest, it’s the latter, as evidenced 

by this item which ran in the very first issue of FRONT (March 1941). It was 

reprinted from Hotel Monthly.

el’s look after guests solicitously, not critically.
/ Xn employee truly works for h-is salary only if he ambitiously works for 
aduancement.

Business is so much bettor that we no longer bare to worry. But it isn’t 
enough better to warrant our letting up in pulling at the oars.

The guest may stop only far one night, but he may nerer stop talking about 
the courtesy that was or was not accorded him.

When guests seem to want too much for their money, it is well for us to 
suspect that we are not giving adequate value.

Unreasonable guests usually are guests who are argued with as against 
being reasoned with.

When there’s real joy in serving, guests are never heard to put the personnel 
to a lot of trouble.

The adage, “See no evil, hear no evil, speak no evil,” applies with particular 
emphasis to hotel keeping.

The employee who has to be told a second time must expect to come out 
second best on advancement.

Those who serve only with the hope of reward never know the joy of service.
— Hotel Monthly.

T

Moving On 
Moving Up
continued from, page 3

Robert King, senior assistant manager. 
The Westin South Coast Plaza to senior 
assistant manager, Century Plaza Hotel 
and Tower.

Nancy Lebrecht, senior assistant man 
ager, The Westin Hotel, Galleria Dallas to 
director of human resources, Walt Disney 
World Swan.

Brian Moodie, director of corporate 
sales, The Westin Maui/ Kauai sales 
office to director of sales, Arizona 
Biltmore.

Mary Lou Newbold, sales manager, The 
Westin Hotel, Chicago (O'Hare) to sales 
manager, The Westin Resort. Hilton 
Head Island.

Mark Ozawa, senior assistant manager.
Arizona Biltmore to manager of front 
office operations, corporate rooms 
division.

Ian Reynolds, convention service man 
ager, The Westin Hotel, Seattle to assis­
tant director food and beverage, The 
Westin Maui.

Brent Rumsey, front office supervisor, 
corporate rooms division to senior assis­
tant manager. The Westin Hotel, Galleria 
Dallas.

Jeff Sablick, from corporate human re­
sources to director of human resources, 
The Westin Hotel, Chicago.

Luis E Sanchez-Tena, from director of 
sales, Camino Real. Puerto Vallarta to 
director of sales, Las Brisas.

Robert Starankovic, assistant front of­
fice manager, The Westin Hotel, Tabor 
Center to front office manager, The 
Westin South Coast Plaza.

Axel Suray, director of food and bever­
age, Century Plaza Hotel and Tower to 
executive assistant manager, The Westin 
Hotel, Tabor Center.

David Untermyer, assistant manager 
OZ, The Westin St. Francis to Roof man 
ager, The Westin Oaks, Houston.

Donna Valentine, sales manager. The 
Westin St. Francis to national sales man 
ager, The Westin Hotel, Seattle.

Bill Webb, assistant manager food and 
beverage, The Westin Hotel, Renaissance 
Center to director of food and beverage, 
The Westin Hotel, Chicago (O'Hare).

Eric Winer, restaurant manager, The 
Westin Hotel, Stamford to Graffiti’s man 
ager, The Westin Hotel, Indianapolis.

David Zeuske, rooms division manager, 
The Plaza to senior assistant manager, 
.Arizona Biltmore.
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Westin winners in each of 
the three publication polls:

The Westin Hotel, Seattle
The Westin La Paloma

CORPORATE &
INCENTIVE TRAVEL
Awards of Excellence:

Arizona Biltmore
The Westin Hotel,

Copley Place
The Westin Kauai,

Kauai Lagoons
The Westin La Paloma

CORPORATE MEETINGS 
& INCENTIVES 
Ten Best:

In a yearly reader sur­
vey, The Westin Crown 
Center, Kansas City was 
named one of 1989’s “Ten 
Best Hotels for Meeting 
Services” in the U.S. by 
Coniarale Meetings & 
Incentives magazine.

This distinction is 
given by meeting planners, 
meeting attendees and 
corporate executives to 
hotels that have distin­
guished themselves with 
outstanding service, relia­
bility and keen attention to 
detail in the area of meet­
ings services.

Management 
changes

Rick Layton, formerly 
general manager at The 
Westin Hotel, O’Hare has 
been appointed as manag­
ing director at the Harbour 
Castle Westin, Toronto.

Ulrich Wall, formerly 
managing director at the 
Harbour Castle Westin, has 
assumed the position of 
general manager at The 
Westin Hotel, O’Hare.

Lou Martinelli, oper­
ations vice president, has 
accepted the additional re­
sponsibility of managing 
director at The Westin 
Galleria and Westin Oaks, 
Houston. He replaces Bob 
Hawes, who resigned.

Wayne Bodington, 
formerly resident man­
ager of the Century Plaza 
Hotel and Tower, has been 

named general manager of 
The Westin William Penn, 
replacing Larry Saward, 
who resigned.

Charles Graver has 
moved from resident man­
ager of The Westin Hotel, 
Copley Place, to resident 
manager of the Century 
Plaza Hotel and Tower.

Mike Deighton, for­
merly general manager at 
The Westin Hotel, Williams 
Center, has been appointed 
general manager of The 
Westin South Coast Plaza, 
replacing Bob Seddel- 
meyer, who resigned.

Peter Quattrone, for­
merly manager of The Wes­
tin Hotel, Renaissance 
Center, has been promoted 
to general manager of The 
Westin Hotel. Williams 
Center.

John Marker, for­
merly executive assistant 
manager at The Westin 
Paso del Norte, has as­
sumed the same position 
at the Arizona Biltmore.

Scott Picker, formerly 
senior assistant manager 
at the Century Plaza Hotel 
and Tower, has been prom­
oted to executive assistant 
manager at The Westin 
Paso del Norte.

Bill Lucas, formerly 
general manager of The 
Westin Crown Center, Kan­
sas City, is now managing 
director at The Westin 
Bonaventure. He replaces 
David Ling, who resigned.

Parker Smith, for­
merly general manager at 
The Westin Hotel, Tabor 
Center, has been named 
general manager at The 
Westin Crown Center.

Doug Hales, formerly 
general manager at The 
Westin Paso del Norte, 
moves to The Westin Hotel, 
Tabor Center as general 
manager.

Steve Bullock, for­
merly resident manager at 
The Westin Hotel, Seattle, 
has been promoted to gen­
eral manager of The Westin 
Paso del Norte.

Werner Meier, for­
merly executive assistant 
manager at The Westin 
Philippine Plaza, has 
been named resident man­
ager at The Westin Hotel, 
Copley Place.

Bob Bonnes, formerly 
executive assistant man 
ager at The Westin Chosun, 
is now resident manager 
at The Westin Philippine 
Plaza.

T.S. Hahn, formerly 
joint executive assistant 
manager at The Westin 
Chosun, will assume the 
full responsibility in that 
position.

Taylor Terao, formerly 
executive assistant man 
ager at The Westin Hotel, 
Chicago, has been prom 
oted to manager of The 
Westin Hotel, Renaissance 
Center.

Michel Geday moves 
from The Westin Hotel, Ot­
tawa as executive assistant 
manager, to The Westin 
Stamford and Westin Plaza, 
Singapore as manager. He 
replaces Dick Helfer, who 
resigned.

Michael Holy, for­
merly executive assistant 
manager at The Westin 
Hotel, Winnipeg, has 

ccntinued on page 11
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Better letters

F & B enters 
the ’90’s

decade. Planning, market­
ing, and effective use of 
creative restaurant con­
cepts were discussed as 
ways to meet the needs of 
Westin customers. The im­
portance of suggestions 
and actions from the field 
highlighted the segment 
on decentralization, with 
additional discussion of 
national contracts and 
joint promotions. A special 
presentation devoted to 
new management styles 
helped participants see 
themselves differently, 
while additional segments 
covered areas of general 
interest such as joint train­
ing efforts and new busi­
ness opportunities.

Many hotels were 
honored for their specific 
performance in various 
categories, but for the 
first time, four “overall” 
winners were selected:

USA — The West in 
Grawn Center

CANADA -TheWestm 
Hotel, Calgary

MEXICO — Las Hadas 
ASIA —Kowloon

Shangri-La
The Westin Crown 

Center, Kansas City rose 
to the challenge of their 
discriminating guests by 
presenting creatively out­
standing meals and breaks, 
topped offby a superb 
black tie awards dinner 
as the final event.

1752, and their distinctive, 
classic pampering is now 
part of every Westin stay.

The new amenities 
package includes sandal­
wood scented shampoo 
and hand lotion, mouth­
wash, toothpaste, large 
bars of almond scented 
soap, a shoe cloth, shower 
cap and emery board, all 
produced and packaged 
by Caswell-Massey espe­
cially for Westin Hotels 
& Resorts.

Packages for resort 
properties include sun­
screen and suntan lotion, 
and suites boast an even 
more lavish package.

Here’s a recipe for 
success: mix together a 
cadre of dedicated food 
and beverage directors and 
executive chefs and add a 
clear plan for success in 
the 1990’s. Fold in guest 
speakers, and awards for 
excellence. And finally, do 
it all in Kansas City where 
the weather first broiled 
participants at 70 degrees, 
and then did a deep freeze 
turnaround to minus 7 de­
grees without slowing any­
one down.

At the annual Food 
& Beverage Conference, 
held in February at The 
Westin Crown Center, over 
a hundred participants 
took inventory of past 
achievements and future 
goals.

Westin president 
Larry Magnan introduced 
the group to the company’s 
new strategic plan for the 
1990’s, repeating the theme 
of growth and challenge 
ahead.

Financial results 
were reviewed, with em­
phasis placed on continued 
profitability for the coming 

Or)

This letter, sent in by The Westin Hotel, Calgary, 
was received from an eight-year-old girl who 

is obviously a big Westin fan.

Westin pampers 
guests with luxury

Westin guests expect 
quality in every element 
of their stay, and now they 
will find extra quality ex­
tended to the collection 
of "amenities” they find in 
the guestrooms of Westin 
properties in the United 
States and Canada.

While amenities pre­
viously had customized 
Westin labeling, a new pro­
gram debuted in January 
of this year to capitalize on 
a brand name our guests 
recognize and associate 
with high quality. Caswell- 
Massey has been creating 
the very finest bath and 
toiletry products since
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Mark Bryan
Thurston-Dupar 
Inspirational 
Award winner — an 
inspiration, indeed

Mark Bryan is one of 
those people who has his fin­
gers in a lot of those proverbial 
“pots.” Literally and figura­
tively.

Bryan, winner of Westin’s 
1988 Thurston-Dupar Inspira­
tional award, has worked for 

Westin as a cook for the last 
five years. But he has also 
somehow found time to be in­
volved beyond the call of duty, 
both at work and in the com­
munity, as well.

Bryan is one of those 
kinds of people, who, every



W E S T I N PEOPLE

time you turn around, is mak­
ing that extra effort, whether 
it’s on the job or as a volunteer 
outside of work.

Bryan joined Westin at 
The Westin St. Francis in 1973 
as an apprentice cook. In 1986 
he transferred to The Westin 
Canal Place as a cook, and 
then returned to the City by 
the Bay and The Westin Hotel, 
San Francisco Airport in 1987. 
Just before he was announced 
the company’s Thurston- 
Dupar award winner, Bryan, 
his wife and five-year-old 
daughter made yet another 
move — to Indianapolis, 
where Bryan is sous chef 
at The Westin Hotel.

San Francisco’s loss, 
Indianapolis’ gain.

The Westin Hotel, San 
Francisco Airport, who nomi­
nated Bryan for the award, 
says they are going to miss the 
man who consistently played a 
positive role in providing ser­
vice to others. Optimistic, 
helpful, responsive and quality 
conscious were some of the 
words the hotel used to de­
scribe Bryan’s on-the-job 
persona.

For example: When it 
came time to raise funds for 
United Way this pastyear, 
Bryan participated as a 
speaker at the employee rally, 
and helped motivate 90% of 
his department to contrib­
ute to the charity.

He also took an active 
role in menu planning for the 
employee cafeteria, going so 
far as to distribute question­
naires to co-workers to find 
out what kinds of meals they 
would like to have. He even 
suggested and provided 
menus that represented the 
many different ethnicities of 
hotel employees.

Says Susan Nicholson, 
director of human resources at 
The Westin Hotel, San Fran­

cisco Airport, “We are so 
tlirilled for Mark. He is most 
deserving of this award, and 
is missed very much here. 
He’s a gem!"

The San Francisco Boys 
and Girls Club thinks so, too. 
Before leaving the city for In­
dianapolis, Bryan had devoted 
18 years of volunteer work to 
this organization.

For the past five years, 
Mark spent a minimum of four 
weekends each summer pre­
paring gourmet meals for 
groups of potential volunteers 
who toured the Boys and Girls 
Club camp. Mark also lent a 
hand helping to rebuild the 
camp’s kitchen and dining 
hall. And the horse corral. And 
a nine-room lodge. And a 
bridge. And an amphitheater.

Are there possibly 
enough weekends in the year 
to accomplish all this?

Mark Bryan never seems 
to have a problem finding the 
time for causes he believes in.

Bryan was presented 
with his award at ceremonies 
held at The Westin Lenox, 
Buck head-Atlanta, in conjunc­
tion with Westin’s Manage­
ment Conference in mid­
January.

In addition to his plaque 
and service pin disc, Bryan 
was presented with an all­
expense-paid two-week vaca­
tion (beyond his regular vaca­
tion) at the Westin hotel of his 
choice, plus a check for $1,000.

Larry Magnon

Carlson- Himmelman 
honor goes to Larry 
Magnan

Larry Magnan, Westin’s 
president, was the recipient of 
another award given at this 
year’s Management Confer­
ence — the Carlson- Himmel­
man Achievement Award for 
1988.

Magnan was recognized 
for his dedication to Westin 
and the many contributions he 
has made to the company over 
his 23-year career.

The award, named after 
two of Westin’s most influen­
tial leaders, is given annually 
in recognition of lifetime 
achievement by a Westin 
executive.

Training = 
promotion

Judy Fales, right, The 
Westin Hotel, Copley Place’s 
director of human resources, 
congratulates Kathy Prichet, 
who was just promoted to in­
terviewer and recruiter for the 
human resources department 
at the hotel.

Prichet was one of 15 
local hotel industry people to 
spend 170 hours in classroom

study and 20 hours per week 
for 10 weeks in work-related 
internships in Boston’s minor­
ity training program.

The program was in­
itiated and is co-managed by 
Fales, and is the country's first 
such minority training and 
promotion program for the 
hotel industry.



Winning words 
promote employee 
morale

Sam-Soon Park receives 
congratulations from general 
manager David Shackleton 
after being selected as the top 
winner in The Westin Chosun, 
Seoul’s catch-words contest.

The contest was de­
signed to promote employee 
morale, and the winning words

187 years of 
phone greetings

Back row (from left): 
Loretta Kraus (retired - 6 
years), Kathy Haduch (2

Teresa D’Alessandro 
(front, center), recently re­
tired as The Westin William 
Penn’s chief operator after 45 
years of service. To help cele­
brate her retirement, present 
and past department mem­
bers gathered for a party and 
this photo, in which an im­
pressive 187 years of collective 
service is represented.

years), Tammy Siefert (new 
hire to the department), 
Dorothy Grimm (2 years), 
Helen Marino (new chief 
operator - 36 years), Mary 
Eglar (4 years), and Stella 
Vota (retired -10 years).

And what do you suppose 
D’Alessandro’s favorite retire­
ment gift was? Why a tele­
phone answering machine,
of course!

. . .10

Pictured front row (from 
left): Agnes Hart (retired - 30 
years), Hazel Cicikowski (re­
tired - 39 years, former chief 
telephone operator), Teresa 
D’Alessandro (retiring chief 
operator - 45 years), Jean 
Thall (retired -13 years).

Mauna Kea Beach Ho­
tel's executive chef, Daniel 
Thiebaut, presented his 
acclaimed interpretation of 
Hawaii’s regional cuisine at 
two culinary galas during 
the 51st presidential inaugu­
ration in Washington, D.C. 
in January.

Chef Thiebaut was cho­
sen from among the state’s 
finest culinary experts to 
represent Hawaii at this pres­
tigious fiational event. He 
elected to prepare his signa­
ture dish, peppery Kahua lamb 
loin s'brved with guava and 
papaya minted compote.

Paula Thompson

Paula Thompson, di 
rector of public relations at 
The Westin Maui, was pre­
sented with the Na Hon- 
oapiilani Award for the per­
petuation of the cultural arts 
of Hawaii. The award was for 
her work as chairman of the 
Na Mele 0 Maui’s Keiki School 
Song Competition, held for the 
second year at the hotel this 
past November.

The Keiki School Song 
competition is the signature 
event of the three-day "Songs 
of Maui’’ festival in which over 
600 of Maui’s school children 
compete. Festival proceeds 
are used in part to fund 
scholarships for students of 
Hawaiian art, music, dance 
and architecture.
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were inscribed on a plaque 
(background) which now 
hangs above the hotel’s em­
ployee entrance.

Park’s winning words 
were: “Respect to seniors. 
Friendship to colleagues. 
Pride to yourself. Example to 
juniors!” Park manages the 
hotel’s Ninth Gate restaurant.

David King, former­
ly manager at The Westin 
St. Francis, has been pro­
moted to general manager 
at The Westin Hotel, San 
Francisco Airport.

Hans Bruland, for­
merly executive assistant 
manager at The Westin 
Hotel, O'Hare, has been 
promoted to manager of 
The Westin St. Francis.

Hugh Barrett, for­
merly executive assistant 
manager at The Westin 
Hotel, Williams Center, 
will replace Bruland as 
executive assistant man­
ager at O’Hare.

Francisco Silva, 
formerly manager of 
the Hacienda Jurica 
in Queretaro, Mexico 
(a Camino Real managed 
property) has been pro­
moted to general man­
ager of the Camino Real, 
Mazatlan.

Cliristopher Baum, 
formerly director of adver­
tising, public relations and 
promotions, has been pro­
moted to regional director 
of marketing, resorts.

Marc Pujalet, for­
merly director of marketing 
for The Westin St. Francis, 
has been promoted to re­
gional director of market­
ing, West.

John Meissner, for­
merly director of marketing 
at The Westin Bayshore, 
has been promoted to re­
gional director of market­
ing, Canada.

the Boy Scouts, and has acted 
as the chairman for the United 
Way campaign.

In nominating Seay; the 
hotel commented, “James is 
well regarded for his compe­
tence and his fair and honest 
approach with all employees. 
He is highly motivated and 
inspires within others the 
highest standards of profes­
sionalism at The Westin 
Crown Center. James exem­
plifies a positive achiever in 
every way."

The Westin Crown Cen­
ter’s human resources direc­
tor, James Seay, has been 
selected as one of Kansas 
City’s 1989 Black Achievers in 
Business and Industry. One of 
12 people to receive this honor, 
Seay was selected by the board 
of directors of the Greater 
Kansas City Chapter of the 
Southern Christian Leadership 
Conference and the Black 
Achievers Society.

Seay is an 11-year Westin 
veteran, and in addition to 
his leadership position at the 
hotel, he has been active in the 
city’s minority outreach pro­
gram, fundraising efforts for 

Management 
changes
continued jrom page 6 

moved to the same posi­
tion at The Westin Hotel, 
Ottawa.

Michael Woo, for­
merly senior assistant 
manager at the Kowloon 
Shangri-La, has moved 
up to executive assistant 
manager of The Westin 
Hotel, Winnipeg.

Tony Mira, formerly 
senior assistant manager 
at The Westin Hotel, Re­
naissance Center, becomes 
executive assistant man­
ager at The Westin Hotel, 
Chicago.

Mark Spadoni, golf 
and racket club manager 
at The Westin Kauai, Kauai 
Lagoons, has accepted the 
position of executive assis­
tant manager at The Wes­
tin Resort, Hilton Head 
Island. Steve Henderson, 
previously announced for 
this position, resigned.

Tom Cortabitarte, 
formerly general manager 
at The Westin Hotel, San 
Francisco Airport, moves 
into the same position at 
The Westin La Paloma, re­
placing Andy MacLellan, 
recently named vice presi­
dent, resorts.

Ja mes Seay

s
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The kid in all of them

The Arizona Biltmore was honored with the theme award for its float entry, “Tell Me a Story," in the 1988 Sunkist Fiesta Bowl Parade in Phoenix this past 
December. The hotel’s entry, a 17-foot rocking horse which rocked along thefour-mile parade route, earned the award for best capturing the parade theme, 
"The Kid in All of Us."

Riding the float are hotel employees, from left, Lori Evans as Peter Pan and “Little Red Riding Hood" Mary Unex. Barely visible in the background is 
Valerie Maka portraying the Tinman.

This is the eighth year the Arizona Biltmore has entered a float in this parade, and was the only Phoenix area hotel represented.nOt w^e'se’ 
along01’

French wine tradition alive and well on Maui Nouveau

The second place team was trom

winner received dinner lor two at the hotel.

W
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Award of Excellence

Valerie LeMoignan, Area Director of Sales at Westin’s Lon­
don Corporate Sales Office, accepts the “Award of Excellence" 
from David Hackett, chairman of The Travel Organisation. The 
award was given to Westin by the UK’s largest supplier of incentive 
travel programs to recognize Westin’s contribution to making The 
Travel Organisation a continued success.

In making the award, a Travel Organisation spokesman 
commented, "Our suppliers continue to excel and produce out­
standing results — we often ask them to achieve the impossible 
and work to tight deadlines and they do it; not just once, but time 
and time again."

LeMoignan said, "I consider this to be one of the highest 
accolades because these people are our bread and butter."

The awards dinner was held in December in London.

Houston honors best cabbies

The Westin Galleria and Westin Oaks recognize the important role cab drivers play in representing 
their city to travelers and tourists, and so honored three Houston cab drivers last December for their 
professionalism and style, as did a number of Westins across the United States and Canada.

Westin doormen at the hotels nominated taxi drivers who had consistently provided dependable 
service to their customers. Criteria for recognition included honesty, courtesy, a presentable appear­
ance and a good working knowledge of the city.

Pictured with the three honored cab drivers are, from left: Bill Dougherty, resident manager; 
doorman Wayne Adams; cabbies Amir Jiwa, Osita Ikegbunian and Elzie Carpenter; and former managing 
director Bob Hawes.

Cabbie Carpenter says the secret to his success may be in how he takes care of his clientele. It’s not 
uncommon for one of his regulars to be greeted with orange juice, coffee and a favorite daily paper for 
the ride.

Jiwa was raised in Pakistan and moved to Houston in 1983. He still remembers what it was like to be 
a stranger in a large city, he says, and so relates to his passengers.

Ikegbunian, from Nigeria, enjoys his job because his customers “appreciate his personality." He 
also likes being called upon to recommend hot dining spots or great hotels.

Each driver received framed certificates, as well as a weekend for two at The Westin Oaks and 
Sunday brunch at the Roof.

MTwdmi,eS,^rity

able third in thXT3'mon,hs toe? Th °wton F°od
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Plctured. PenR-n^OJohnsonand e n' Lynch- Elena phevent- From 

^R.ordan),

Pardon our dust union of Wo

Martinez, engineer. Donna
It II do in a pinch

Executive chef Michael Sigler and purchasing manager Bruce Urys of The Westin Resort, Hilton 
Head Island, inspect one of the 15-pound lobsters flown in especially for Westin’s Management 
Conference, held at the hotel in January.

Filling uncommon requests such as this one is a common occurrence at Westin's newest Five- 
Diamond resort — as it is at all Westin hotels and resorts.
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NBC’s Marv 
Albert declares

from among island locals 
through auditions held at 
The Westin Maui. When 
the drawings were all 
drawn, they had won a col­
lective total of $28,000. 
(Alas, game show regula­
tions prohibited hotel em­
ployees from participating 
as contestants.)

According to public 
relations director Paula 
Thompson, the show tap­
ings provided terrific ex­
posure for the hotel, as well 
as Maui.

hey were drawing 
like crazy at The 
Westin Maui last 
December, when 

the popular game show, 
"Win, Lose or Draw” taped 
10 episodes poolside at the 
resort.

The first week of 
taped shows aired in early 
January, and the second 
week was shown on 160 
national television stations 
in February. Celebrity- 
contestants on the shows 
included Ben Vereen, 
Natalie Cole, Jeffrey Os­
borne, and Robert Hays, 
among others.

Twenty non-celebrity 
contestants were picked

rooftop for two weeks, 
equipped only with a pup 
tent, sleeping bag and tele­
phone, raising money for 
drug recovery programs 
in the city.

The hotel staff pro­
vided 24-hour room service 
and special meals (includ­
ing the hot rock dinner), as 
well as nightly turndown 
service (of his sleeping 
bag).

The hotel and radio 
station received great 
press for working to create 
a drug-free Boston, raising 
$20,000 in the effort.

Win, lose 
or draw...

Great service, but 
the room left a 
little to be desired

ne evening, The 
Westin Hotel, Cop­
ley Place’s execu­
tive chef Norman

Wade served a"hot rock" 
dinner from Ten Hunting­
ton Bar & Grill to local 
radio personality Timothy 
Fox.

What’s so unusual 
about that, you ask?

What was unusual 
was that Fox was camped 
high above Boston atop 
The Westin’s 36-story 

W
ell-known Na­
tional Broad­
casting Com­
pany sports­
caster Marx- Albert travels 

over half a million miles a 
year covering everything 
from football to boxing to 
basketball for the United 
States’ top network.

During a recent 
magazine interview, Albert 
had the following to say 
about Westin and its two 
key competitors:

Westin: “Everything is 
always perfect. There’s a 
feeling that it's a privilege 
to stay there."
Marriott: "Solid, not the 
luxurious ambiance of Wes­
tin, but no complaints." 
Hyatt: "OK, but nothing 
special. They’re good in 
smaller markets."

Albert, a Westin Pre­
mier member with well 
over 15 stays, is obviously 
a great friend of the com­
pany. Let’s make sure we 
continue to take eoctra 
special care of him on his 
future visits!

Just for lau^is — and a $20 check
We just Attzow there are some humorous stories floating around 

out there. Hotels can be crazy places, and we’d like to share your 
humorous personal experiences with other Westin employees.

As added incentive for you to share your humorous (and/or 
embarrassing) stories with us, we will pay you $20 if we run your 
anecdote in FRONT.

Please send your input to Chris Baum, The Westin Building, 
MKT-13, Seattle, WA 98121.


