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by Eric Kaczmarski
and Crystal Thacker

This past November the
Niagara University’s student
chapter attended CMAA’s
National Student Educational
Co n f er e nc e ( N SE C ) i n
Chicago, Illinois. This year we
had sixteen members attend
the conference, one of the
largest representations by one
student chapter. We had the
pleasure to stay in the numberone rated city club in the
United States, The Union League of Chicago. Upon entering
the club after a ten-hour train
ride from Buffalo, you feel as
though history has unfolded
itself right before you.
Marvelous wood inlays and oil
canvas paintings adorn the
walls. The Union League
boasts one of the largest
private art collections in North
America, with a Monet inconspicuously hanging on the
third floor near the library. It
was truly an experience to stay
at the Union League for the
entire conference.
After an introductory cocktail
reception in the grand
ballroom we were given a tour
of the club. Having worked at
a country club this past
summer it was very interesting
to co mp are differences
between the two clubs. It was
very interesting during the tour
hear ing the difficulties
encountered by city clubs.
Space is limited and the only

way you can expand is
vertically. We toured two other
city clubs as well, the Standard
Club, and the Chicago Club.
Both city clubs are elegant and
extremely formal. Most
members are business
professionals and frequent the
clubs for dinner or to stay in
the club’s guestrooms.

In contrast, Saturday we
visited and toured the Indian
Hill Club, North Shore
Country Club, and Northmoor
Country Club. Each club had
their own flair but it was
obvious that country clubs
cater to more of the familyoriented member. We even had
the pleasure of hearing a
Master Sommelier lecture
The most memorable moment about the history of wine.
of the trip had to be the tour
and dinner at the Mid-Atlantic NSEC Chicago was truly a
Club. The Mid-Atlantic Club is learning experience and
located on the 80th floor of the unforgettable. From seminars
Aon building north of Navy to dining etiquette to fourPier. The entire floor is course meals, NSEC is an
dedicated to the club, where absolute must to attend if you
they have a 360-degree view of are a student seeking a career
the Chicago Skyline and Lake in club management. The
Michigan. After taking a tour connections are absolutely
we had the pleasure of having priceless and can certainly lead
dinner with a breathtaking to a future career in the club
view of the sunset. This was industry.
truly an impressive moment
during our trip.
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by Patrick Reilly and Rick Latshaw

Transit Valley Country Club hosted the New York State
CMAA chapter meeting on Tuesday, November 15, 2011.
Twenty-two members of the Niagara University CMAAA
student chapter attended this event. After meeting Tom
Merrick, CCM the general manager of the club, we sat down
and the meeting began. Most of the room was filled with
students from Niagara University, but another large portion of
the audience was comprised of managers from various clubs
who were members of CMAA. The primary focus of the
meeting consisted of discussing risk management issues for
clubs and the different obstacles they present.
As first year CMAA members, the meeting was very
educational. Skip Avery, CCM, who is the current Vice
President of CMAA, gave a great speech on successfully
managing a club, which was then followed by a presentation on
insurance. The presentation on insurance opened our eyes to a major part of club management that we had never thought about.
There are many risks involved in clubs that were not brought to our attention before this meeting. Besides just learning about the
risks involved in a country club, we also gained a feeling of how the financial system works in a club. When it comes down to it,
clubs are a business, and revenue needs to be generated.
After the educational session was concluded, we had the opportunity to eat lunch and take a tour of the club. For lunch we began
with a salad and a salmon sirloin. The entree consisted of vegetable stuffed chicken over risotto. For dessert we were treated to
pumpkin spice ice cream and angel cake. All of the food was especially well-cooked, and tasted delicious. After lunch we received a
personal tour of the clubhouse and the golf course. Mr. Merrick gave us a well-detailed tour of the entire clubhouse and explained
some of their daily routines. We learned how they prepared such good meals in their kitchen, and also saw the other beautiful dining
rooms. Outside of the clubhouse we visited the golf course, pro shop, driving range, and greens and grounds shop. The locker rooms
and lounge areas were made with superior quality and represented the very high standards of the country club.
Overall, the experience at the Transit Valley Country Club was great. We saw one of the most beautiful clubs in New York, while
also learning many new things. Kim Pasquale, CMAA’s
senior vice president for membership operations
accompanied Mr. Avery and spent time with the student
chapter. It was great to see how the national CMAA staff
cares about local chapters by sending out representative like
Mr. Avery and Ms. Pasquale. They opened our eyes to the
many aspects of operating a club and help us realize the
value in becoming student members of CMAA, which was
good to see as a first year student. Transit Valley Country
Club gave us an outstanding meal in a great facility. The
golf course was very well kept, and it was easy to see that
Mr. Merrick brings everything together and runs one great
country club.

by Hannah Jane Nones

I had the privilege to intern at the Baltimore Country Club in
Maryland this past summer. Located in Maryland, the club has
2,900 members and was named the #25 club nationwide by the
Club Leaders Forum and as such is designated a Platinum Club
of America. It is also one of seven clubs nationwide to operate
two campuses: Roland Park and Five Farms. As the first student

from Niagara to intern at BCC I found my work experience to be
so much more than I expected, and completely life changing!
My position at BCC was Assistant Food & Beverage Manager of
the Clubhouse and Poolside Café. I was able to dive right into
new learning experiences and responsibilities that come with
continued on page 3
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by Crystal Thacker

Pictured below: Lindsey Dziennik and Michele
Stitt working the annual Rolling Rock Club
Independence Day celebration.

As a student of Niagara University and a
member NU CMAA, as part of our
curriculum we must complete a full-time
Summer internship every year. This past
Summer three other girls, along with
myself, were placed in a platinum-

designated Club. Rolling Rock Club is held private parties, weddings, and club
ranked # 26 in the nation due to its unique events that ranged from eight to 250
location and outstanding service, décor, people. There is a lot of work and
food quality and ambiance. Located on 965 dedication involved with these parties.
acres of rolling farm land, amenities Other areas I worked in were laundry,
include a summer pool, 18-hole Donald kitchen, front desk, reservations,
Ross designed golf course, pool snack bar, accounting, housekeeping, building
tennis courts, their very own pheasant maintenance, pool/tennis, grounds
farm, pheasant hunts, a shooting lodge for maintenance, golf course operations, the
clay shooting, dog Pictured below: Crystal Thacker takes a sho o tin g lo d ge, fis h
kennels, a trout quick refreshment break from her in- hatchery and dog kennels.
hatchery, a fishing ternship rotation in Rolling Rock Club’s
stream,
and
a newly redesigned kitchen.
This summer was a great
clubhouse offering
learning experience for me.
29
uniquely
The managers were all very
appointed
guesthelpful and dedicated to
rooms.
sharing their vast experience
with the interns. I had the
My
summer
opportunity to meet and
internship at Rolling
become friends with many
Rock
was
a
people while learning how to
rotational internship
serve others in the exacting
where I worked and
traditions and standards of
would partake in all
the Rolling Rock Club.
activities involving
the club. The club’s
dining room was our
main focus during
the Summer. We

Baltimore Country Club
Pictured below (L-R): NU CMAA immediate past vice-president
Kelley Druziak and current vice-president Hannah Jane Nones
pose for a quick photograph at Baltimore Country Club.

continued from page 2

being a manager. My duties included overseeing a la carte service,
assisting with banquet events, and managing the pool café. My favorite experiences at BCC were working their annual Fourth of July celebration and assisting a wedding planner with the reception preparations.
The BCC campus seemed like a big family working together to create
a wonderful and successful club atmosphere, while always demonstrating gracious hospitality. Each manager and staff member treated
one another with the upmost respect and dignity that every working
establishment dreams of having. This internship enriched my summer.
I was able to take away essential lessons that I will remember forever.
I appreciate the time I had to work at the Baltimore Country Club, and
I hope another Niagara student has the pleasure of experiencing all
that a BCC internship has to offer.
Finally, Niagara University CMAA is well represented year around at
Baltimore Country Club by immediate past Vice President Kelley
Druziak. She joined BCC in May 2011 as an assistant F&B manager.
In January several NU CMAA members will visit BCC for a club tour
and final interviews for Summer internship opportunities. Obviously,
the reach of NU CMAA has extended to yet another top-tier club.
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by Erika Rogozinski

Spending the Summer Poolside
at Columbia Country Club
This past summer I worked at the platinum-rated Columbia Country
Club in Chevy Chase, Maryland as a managerial intern of the PoolSide
Café. Managing the café included supervising a staff of 22 employees,
servers, and cooks, as well as ordering supplies every night and doing
daily reports. Other duties included taking a monthly inventory of all
food products in the café and enforcing club rules. My primary responsibilities were making certain that the PoolSide Café operated smoothly
and ensuring that the food orders went out to the right tables. I would
also handle special events such as swim meets and movie nights at the
pool, which would stay open longer and accommodate more members.

Working at Columbia Country
Club was an awe-inspiring experience because everybody at the
club worked together to ensure
that the members had the best
time possible. The support that I received from my supervisor, assistant General Manager, and the
General Manager, really helped me grow as a manager myself. Any questions that I had or problems that I didn’t know how to handle, my managers were willing to show me what to do and
how to improve my own skills. The managers encouraged me to experience different departments
in the club such as the Golf Shop, Member Relations, and Banquets. Learning about the different
aspects of the club and how they all worked together helped me to understand how the club truly
functioned as a whole.

by Hannah Jane Nones

An important part of Niagara University’s CMAA chapter is the
student fundraising efforts. To raise money, the chapter sells
concessions at all NU home men’s hockey and basketball games,
and also holds an annual fundraising dinner. The money the
chapter raises from fundraising decreases the expenses of
attending monthly NYS chapter educational meetings, the
National Student Education Conference in Chicago, and World
Conference in New Orleans.
This academic year, the fundraising dinner will be located at the
Saturn Club in Buffalo, NY on February 18 th. Drawing on a
theme of 1920’s Prohibition, the evening will explore the
relationship between prominent NU alumnus William Donovan
(founder of the OSS in WWII) and his role as a government
agent (G-Man) in Buffalo enforcing Prohibition laws. Invitations
for “Wild Bill’s Speakeasy Gin Joint” will be mailed in late
December.
In October, the chapter began its fundraising efforts at the Men’s games. During the hockey games, students sell pink and blue
Hockey home opener against Union College. Four students are cotton candy at a table set up by Niagara University Athletics. As a
required to volunteer for each of the men’s hockey and basketball chapter this year, we decided to change our marketing technique
and pre-make the cotton candy two hours before every hockey
game. This gives us the advantage to serve fans more by
Continued on page 5

Much More than Poolside at
the Country Club of Rochester
I began the Summer learning the club’s
style and standards of service and the
amount of preparation behind the various
member events. The departmental
shadowing and food and beverage
experience was very important when I had
the opportunity to plan and execute the
annual member Lobster Bake. Up to that
point in time I had become familiar with
setting up and serving in various events, so
I knew the dining area well enough to set
up my event and ascertain how many
servers were needed for each particular
task throughout the evening. The Lobster
As I excitedly assumed the position of Bake was a success. I thank my food and
secretary/treasurer of NU CMAA this Fall, beverage managers for all their help and
I look back on my summer internship and mentorship throughout the summer.
what I learned. This past Summer I had the
opportunity to work as a supervisory and I spent my final rotational period at the
rotational intern at the platinum-rated pool snack bar mastering the service and
Country Club of Rochester. I shadowed the member interaction in a more casual
kitchen, front desk, and housekeeping atmosphere. I quickly learned the opening
departments. I also sat in on a Board of and closing procedures. Additionally, I
Stewards meeting as well as a Finance often took nightly and monthly inventory
Committee meeting, which allowed me to to assist the kitchen with figuring the food
use the accounting principles I learned costs. With no direct supervisor, working
from Niagara University to understand the at the snack bar gave me a chance to use
club’s monthly statements.
my leadership in directing roles such as

Fundraising

Continued from page 4

selling cotton candy in the stands while the game is occurring,
instead of only during intermissions. When working the basketball games, four students sell cotton candy as well as freshly
popped popcorn. We sell the concessions at unbeatable prices;
cotton candy at $2 and popcorn at $1.
The students in CMAA enjoy working the games as they get to
interact with NU fans and can also catch all the action of our
team’s talent. They also look forward to the creation of our
fundraising dinner as they are able to experience how many
small details create a wonderful evening. Both friends and family look forward to attending the annual fundraising dinner and
to see all the hard work of the students in the chapter. Fundraising is a huge part of the success of NU’s chapter, and we look
forward to having a great year!
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by Stephanie Harmon

cashier, sandwich and salad prep, fry cook,
and grill.
The most beneficial aspect of the
internship was working with Chief
Operating Officer Al Antonez and the food
and beverage managers. I had bi-monthly
meetings with Mr. Antonez, in which we
would discuss various club topics. He gave
me various books to read throughout the
summer which were mainly serviceoriented and he related the main points
from each to lessons learned or
experienced at CCR. The opportunity to
learn alongside Mr. Antonez was very
helpful and gave me a realistic glimpse
into managing clubs.
The Country Club of Rochester internship
afforded me the opportunity to practice
what I had learned at Niagara University
while broadening my understanding of the
club industry. I enjoyed my experience at
CCR. I look forward to using what I have
learned in this internship throughout my
junior year and in my third and final club
internship.
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by Eric Kaczmarski

Learning Management Skills
at the Engineers Country Club
There were many lessons that I took from my
internship. As a new manager you need to be aware of
your boundaries, especially when you are newly
employed. I needed to make sure I did not overstep
my boundaries and responsibilities by involving
myself in other departments. One topic as a young
manager, which was tricky, was dealing with
employees who were two, three, or four times my age.
Luckily this summer I had an incredible staff with
ages ranging from eighteen to eighty. I have heard
numerous stories where new managers are unable to
manage correctly due to age gaps between
Management and their employees. I found the best
way to overcome this dilemma is to be as polite and
respectful as possible. Without the dedication of our
veteran employees operations definitely wouldn’t have
run as smooth as they did.

Overall, this Summer was an amazing experience. I
learned many important life lessons that will be with me
forever. One lesson I stood by was to treat every person
with the amount of respect as you wish upon yourself. It
This past summer I had the pleasure to be employed at may seem like a silly elementary school saying, but in all reality,
Engineers Country Club in Roslyn Harbor, New York. The club respect and gratitude are what we yearn for, and a little praise goes
is situated on the north shore of Long Island with nearly 300 a long way.
acres of land and a championship golf course. The club is
predominantly family-oriented and hosts a pool with slides,
children’s golf, four tennis courts, a championship golf
course, family friendly dining, and numerous events with
children’s entertainment.
I was given the opportunity to be a dining room supervisor
this past summer. My responsibilities were solely food and
beverage oriented including lunch service, club dinners, club
functions, and outside banquets. I was tasked with the
responsibility of supervising fifteen full-time club employees
from various hospitality schools around the world including
Les Roches in Switzerland.
In my internship I faced many difficulties as a new manager. I
was put in a situation that I had never been before. Walking in
on my first day I had a preconception that I knew more than I
actually did. I thought that through my education and past
summer experiences I was ready to take on higher
responsibilities. I realized it was a totally different world
transitioning to become a manager. Therefore, each and every
day was a learning experience. Most evident of this was our
Wednesday night Mediterranean Dinners. Because this was a
new club dinner series, certain aspects were trial and error. This
included changing table layouts, seating times, mandatory
reservations, service styles, and encouraging everyone to work
as a team. I was able to see the transition from the beginning of
the year to the end when we had a fully functioning efficient
Wednesday night Mediterranean dinner. It was clearly evident
there was a complete transformation for the better, both in the
dinner series and my effectiveness as a manager.

Fundraiser Dinner
to Benefit NU CMAA Students
“Wild Bill’s Speakeasy Gin
Joint”
Saturday, February 18, 2012
Cocktails: 5:30pm
Dinner: 6:30pm
The Saturn Club
977 Delaware Avenue
Buffalo, NY 14209
$75 person
inclusive of wine and cocktails
For reservations, please contact
The Saturn Club at 716-884-8800
or wfrye@niagara.edu.
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Niagara University’s Club Managers Association of America Student Chapter is keeping busy with
the start of a new academic school year. Niagara’s Student Chapter welcomes back 10 veteran
members from summer internships. Our membership numbers were low at the start of the semester
due to the 12 graduated seniors; however, we recruited 15 new members!
*Niagara’s students completed internships at the following clubs over the Summer of 2011 and/or
are currently employed at:
Baltimore Country Club
The Brookwoods Country Club
Columbia Country Club
Country Club of Rochester
Drumlins Country Club
Engineers Country Club

Marc Skill
President

Maidstone Club
Oak Hill Counry Club
Quaker Hill Country Club
Rochester Yacht Club
Rolling Rock Club
The Saturn Club
The Tuxedo Club

Networking and Education:
 Niagara’s University’s student chapter helped the Genesee Valley Club with their annual
Clambake in September. The student’s assisted the club as waiters, butlers, and sanitation
staff.


We had 16 members attend the National Student Education Conference in Chicago in
November 2011, the second largest contingent of students to attend.



We have 18 members interested in attending the World Conference on Club Management
in New Orleans, LA during February 2012.



We have updated and maintained our website www.nucmaa.org in addition to the
Facebook group: Niagara University CMAA. Visit us online or add us on Facebook to
learn about the upcoming events for our chapter.



We most recently attended a New York State Educational Conference. Transit Valley
Country Club hosted the event. We took 22 of our 24 students on November 15, 2011.
Please see the related article in this newsletter.



We are in the process of planning our annual fundraising dinner. Mr. Seth of the Saturn
Club graciously donated his club for our event. The dinner will be held on Saturday,
February 18, 2012. Save the date; more details and invitations to follow!



At the December 7th educational session, the Chapter donated more than 50 games, dolls,
and other gifts for the annual Toys for Tots philanthropic project.



Vice President Hannah Jane Nones has taken control of concessions for this academic year.
Niagara’s student chapter has entered its fifth consecutive season of operating popcorn and
cotton candy concessions at the Purple Eagles men’s hockey and basketball home games.



Every member of Niagara’s Chapter will have completed the Club Management Course, be
certified in CPR/AED training by the American Heart Association and certified in TIPS
training for the responsible sale and service of alcohol by May 2012.

As you can see, Niagara University’s Club Managers Association of America Student Chapter is
working hard and excited about our planned efforts for this academic year. We are looking forward
to World Conference with the hopes of being named “Student Chapter of the Year”, three years in a
row, and are currently working on our winning ideas for The Club of the Future contest. We would
like to thank all the managers in the New York State Chapter for your continued support and all
those who helped provide us an amazing internship opportunity. Thanks for fostering our growth in
the ever-so changing field of club management.

Non-Profit
Organization
US Postage
PAID
Permit #1
Niagara University
New York 14109

Niagara University
Student Chapter CMAA
College of Hospitality and Tourism Management
PO Box 2012
Niagara University, NY 14109

We are pleased to share with you the newsletter of the Niagara University CMAA Student Chapter. This newsletter is published twice annually: Fall and
Spring semesters. It is designed to keep our family and friends, club managers and our internship partners updated about our ongoing commitment to
the club industry. Undoubtedly, you will find that we are one busy student organization!

counselors were ready to
assist with different
activities. The counselors
helped the young members
by Marc Skill
with making s’mores
around the campfire on the
beach. In addition to
coordinating with the other departments,
the wait staff reported directly to me. I
developed a chart that displayed a floor
plan with sections for the wait staff and
issued individual tasks to them, so premeal, service, and clean-up would run
smoothly.

Working the Summer
in the Hamptons
This past summer I worked at the
Maidstone Club, Inc. in East Hampton,
New York. Maidstone is a small private
full-service beach club with a membership
of about 500. Ranked 32 nd on the platinum
club list, it boasts championship tennis
courts, both grass and clay, an Olympicsized swimming pool, 27 holes of golf, a
private beach front on the Atlantic Ocean,
a stately main clubhouse for formal dining
situated looking out over the waves and
sand dunes, and of course the beach club
for casual dining just steps from the
shoreline.
I worked as a food and beverage intern.
My main task as an intern was to manage
one of the weekly family night events for
150 people. These Wednesday night
events were geared toward the children.
My theme was “S’mores and More,”
where I worked with the executive chef to
create a buffet menu. I was responsible
for coordinating with the different
departments to make sure my event was a
success. I worked with the beach manager
to ensure the pool and beach were staffed
with guards, and that the children’s

On a daily basis, I waited on the members
in formal a la carte dining, banquet
events, and at the beach club snack bar.
For a la carte dining, I would typically
service a section of 10-15 members.
Dinner service only had seatings based on
reservations. For larger banquet events, I
would
take
drink orders,
clear, and pre
-sent
the
checks to a
section
of
20+ covers.
These large
b a n q u e t
events were
held either in
the
main
ballroom of

This year’s executive board is as follows (from left to right):
Hannah Jane Nones, Chapter Vice President,
Stephanie Harmon, Chapter Secretary / Treasurer
Marc Skill, Chapter President

the clubhouse or down at the beach club
between the snack bar and the beach bar.
In an effort to make my internship the
best it could be, I assisted managers with
inventory, purchasing, and scheduling at
the snack bar. I was also responsible for
keeping the beverage sheds organized and
restocked bi-weekly according to the
principles of first in - first out (FIFO). By
taking the initiative to learn, managers
gave me more responsibilities I would not
have normally had. They also introduced
me to the programming of their menus,
the purchasing and inventory system for
their wines, and the tracking system for
the sales of items through the club’s point
of sale system, Jonas. It was truly an
amazing and educational summer.

