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We believe that “A Hospitality Networking Organization” is beneficial to all of us. The art of creating and maintaining positive relationships is a significant 
factor in the success of the SVCA and our hospitality partners. 

We thank you in advance for your consideration in supporting the Silicon Valley Concierge Association and look forward to seeing you at the awards event!  

   APRIL    2019                  “A Hospitality Networking Organization" WWW.SILICONVALLEYCONCIERGE.COM

P.S. Give yourself a treat in 2021
Dine once a week by calling

Your favorite restaurant and supporting them 
by picking up or having a delivery to you 

for Breakfast, Lunch or Dinner!
THE VALLEY ACCESS

E-MAGAZINE

APRIL 2021                “A Hospitality Networking Organization" WWW.SILICONVALLEYCONCIERGE.COM 

GETTING SALTY WITH THE POOCH: YOUR GUIDE TO DOG-FRIENDLY BEACHES 
This is what happy looks like. A salty, sandy, wet dog on the beach in Santa Cruz! Don’t leave your pooch behind on your next 

coastal getaway – check out this quick guide to some of the best beach spots for you AND your 4-legged friend. 

LIGHTHOUSE FIELD STATE BEACH, AKA, ITS BEACH, SANTA CRUZ 

MITCHELL’S COVE BEACH, SANTA CRUZ 

MANRESA STATE BEACH, WATSONVILLE 

NEW BRIGHTON STATE BEACH, CAPITOLA 

PALM STATE BEACH, WATSONVILLE 

SEABRIGHT STATE BEACH, SANTA CRUZ 

SEACLIFF AND RIO DEL MAR STATE BEACHES, APTOS 

TWIN LAKES STATE BEACH, SANTA CRUZ 

SUNNY COVE BEACH, SANTA CRUZ 

Please note that leashes must be a maximum of 6-feet and dogs cannot be left unattended. Also, always remember to pack your 
trash – that includes anything your pooch leaves behind, if you catch my drift…Happy trails to you and your pup!



SILICON VALLEY CONCIERGE ASSOCIATION 

Facebook.com/SiliconValleyConciergeAssociation
Instagram.com/SiliconValleyConcierge 
Twitter: @S_V_Concierge 
Linkedin.com/groups/3127536                                           
Website: SiliconValleyConcierge.com 

     Follow Us! 

Www.facebook.com/siliconvalleyconciergeassociation
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Why not Join if you are not a member?
Dues paid by December 15 will  be good  
Through 2021. 

Check out Membership levels at 
http://ww w.siliconvalleyconcierge.com/membership

If you have any questions call  or email 
Christopher Citti 
408-371-7000 
Or email membership@siliconvalleyconcierge.com

Meet - Dani Bongatti 

Join us at the Silicon Valley Capital Club for business or 
pleasure and enjoy excellence in service and fine dining in 
San Jose, California, with incredible 360-degree views from 
atop the KQED Building. Sip and savor in our restaurants, 
work outside the office, host meetings and events, relax in 
our lounge areas, explore fun networking events and enjoy 
benefits beyond the Club as part of the membership. Our 
purpose is for the current and future leaders of Silicon 
Valley to build relationships that enrich the membership, the 
region and the world. Reconnect to your business with our 
efficient, high-quality networking and business advantages, 
or relax for a fine-dining experience with great views of the 
city. Whether you need a relaxing getaway or a high-tech 
conference center and a business-friendly environment, we 
have it covered. We design our activities to fit the 
preferences of our Members, from guest speakers and 
networking events to wine tastings. 

Dani is a South Bay native and comes to us with very 
diverse experience in the hospitality and sales world.  
She has a tremendous background with operating 
upscale, lifestyle Clubs and over the last 10 years 
General Manager at the Club One Santana Row, Bay 
Club Santa Clara and Bay Club Redwood Shores 
where she oversaw a lifestyle club with close to 5000 
memberships and over $14M in annualized EBITDA. 
 Over her 20 year hospitality career, she has started as 
front desk attendant and worked her way through the 
ranks in a variety of roles until reaching her goal of 
General Manager. Dani enjoys working with the 
leadership team and the membership on creating 
dynamic programs, an enhanced daily experience and 
FUN! 

Dani has a daughter attending the University of Hawaii. 
Dani enjoys spending time at the beach and playing 
softball and watching sports. 

Join us at the ………..! 

Silicon 
Valley 
Capital 
Club          

To make reservations or place an order, TEXT us 

at 408.703.6119. Connect with us on our Social 

Channels @svcapitalclub and engaged in 

our Virtual Programming. 

On the first Monday of each month, the Campbell Museums 
offers a variety of programs.   
FREE for Museum Members. 
General Public for a $10/ zoom link. 
Museum Members will automatically be emailed the zoom link 
to each program.  
General public registration can be made at
www.campbellmuseums.com/shop
Upcoming Schedule: Please Note that program 



 Animals

I SAW THIS PHOTO ON CNN LAST WEEK AND ASKED 
IF CCI NORTHWEST – SANTA ROSA, CA WOULD BE 
ABLE TO FIND OUT MORE ON THIS…….! 

As volunteer puppy raisers, we bring our puppies to work for 
socialization. I work in a loud, chaotic environment with lots of 
beeps, alarms and people. I am an emergency physician, and I am 
raising Wynn, a year-old Labrador, to become the best assistance 
dog for Canine Companions®. 

Our world has changed dramatically in the midst of this COVID-19 
pandemic - we are scared, anxious and now even more isolated. I’ve 
found that Wynn is one of the best partners to have in this battle. 

We’ve created a safe room for Wynn and the Emergency 
Department staff. It is germ-free, filled with soft music, aromatherapy 
and a dog bed for Wynn. We take one or two minutes during these 
grueling 12-hour shifts to pet her and snuggle. Wynn gives us a lot 
of comfort and has changed all of our lives. 

Canine Companions puppies and assistance dogs are helping many 
in this time of uncertainty. Those with disabilities and people working 
with vulnerable populations are relying on their Canine Companions 
assistance dogs now more than ever. We need more paws on the 
ground, and the Carl Jud Foundation has offered a generous 
$35,000 matching gift. 

 This is an unprecedented time in our lives. Let’s come together and 
find our way back to what matters - providing opportunity and
assistance dog. 

Please consider making independence to children, adults and 
veterans with disabilities. Wynn has changed my life. Can you join 
me in this moment and help Canine Companions? I promise you, it 
will change your life as well. Please donate today. 

There are over 400 people with disabilities waiting for an expertly 
trained Canine Companions a gift so the puppies of today can 
become the assistance dogs of tomorrow. Please donate. 

Sincerely, 

Dr. Susan Ryan, Canine Companions Southwest regional board 
member and volunteer puppy raiser 

It is good to be back in California! Coming from snowy Pennsylvania, I have 
found the weather warm compared to the northeastern winter I left behind 
and the welcome from the business community even warmer. Thank you 
for making me feel at home immediately.

The last 12 months have been brutal on business. Some did well in this 
pandemic, but most of us barely stayed afloat as many companies failed all 
around us. The Chamber has been there with you through it all. We stood 
by you. And you stood by us – we will never forget that. Thank you for your 
Membership. It always meant a lot to us; but, these days, we cherish your 
loyalty more than ever. We know how you feel about those clients that 
stood by you as times got the hardest, because you are those clients to us. 

That said, we know we need to earn your loyalty every day and re-earn it 
over-and-over by providing value. We want the Chamber to be a profit-
center for you, not an expense. We deliver that through our three Pillars of 
Service: Advocate. Educate. Connect. We never lost focus of our Pillars 
of Service, the core of who we are and what we do for the business 
community, even when the days were darkest. Now, as we see a ray of 
sunlight shining forth from the horizon, the Silicon Valley Central Chamber 
will emerge by your side making the Silicon Valley business community 
stronger than ever. 

Your Board has a distinct vision for the region’s future (and, thus, the 
Chamber’s future). I’m on it! I have not only been tasked to execute it, but I 
am also a fanboy. I am all-in with a level of passion, diligence, and 
forethought that is sorely needed, and has often been lacking, by any of the 
Chambers that call their home Silicon Valley.

I cannot wait to meet you. I also can’t wait to tell you more. Please join me 
virtually for Inside Silicon Valley: Direct to the CEO on Wednesday, April 21 
@8am. I want to meet you, share the vision your Board and I have 
planned for the region, and most importantly, field your 
questions and hear your concerns.

Register today for our members-only event, Inside Silicon 
Valley: Direct to the CEO on April 21 @8am!
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This benefit screening for the Watsonville Buddhist 
Temple features "The Betrayed", a virtual two-act 
play by Hiroshi Kashiwagi, followed by discussion with 
Dr. Satsuki Ina, Soji Kashiwagi and cast members 
Helen Ota and Michael Palma. 

Ticket holders will receive an email with the link to the 
virtual play 48 hours prior to the showing. Or by 
contacting the Watsonville Buddhist Temple: 
buddhist@wbtemple.org. Check out the press release 
here!

WHEN: Saturday, May 22, 2021 from 1:00 p.m. to 3:00 
p.m.

Donation: $25 per person or $50 per household
(includes play screening and discussion)

Please help support the San Jose 
Japantown restaurants and 

businesses that are open during the 
current "Shelter in Place" order.
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Beauty and the Beast 
August 2-4 

This classic story tells of Belle, a young woman in a provincial town, and the Beast, who is really a young prince trapped under the spell of an 
enchantress. If the Beast can learn to love and be loved, the curse will end and he will be transformed to his former self. But time is runnin
Beast does not learn his lesson soon, he and his household will be doomed for all eternity. 
Tabard’s Youth/Mentor show is a unique experience that provides young performers ages 7-16 the opportunity to rehearse and perform in the fully 
produced musical Disney Beauty and the Beast Jr. alongside experienced adult performers who serve as performing arts mentors.
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Every Sunday, 9am-1pm Campbell Farmers 

Market at the Community Center

Campbell Farmers Market 
We are Back! 
Now At the Campbell Community Center 
https://uvfm.org/campbell-sundays 

New Location: Farmers’ Market moves to 
SoFA  

South First Street between San Salvador & 
William streets 

Open every Friday, May 7 - Dec. 17  
10 a.m.-2 p.m. 

Market size 50+ farmers and vendors

Time Every Saturday, 9:00 am to 1:00pm 

Location West Valley College, Parking Lot 3 

Fruitvale Ave & Career Way, Saratoga, CA 

Market size20+ farmers and vendors

Time Wed, 4:00pm to 8:00pm  May 20 – 

September 

Location Between Olin Ave & Olsen Dr., 

Santana Row 

Market size   35+ farmers and vendors

Time Every Saturday, 9:00 am to 1:00 pm

Location Caltrain Station, 3rd St. & Depot St 

Morgan Hill, CA 95037



j 
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Our Hospitality Program will give you the real-
world experience you need to enter into the 
workforce. 

By completing our degree program, you will:

 Develop powerful and effective 
management skills. 

 Gain real-world experience in our own 
student-operated restaurants and high-
impact hands-on opportunities. 

 Meet movers and shakers in the industry 
and make contacts for future employment. 

 Build a resume to further enhance your 
future employment opportunities. 

 Create a pathway to transfer to a four-year 
university to continue your education. 

 Find that Degree & Certificate Application is 
open all year round. 

Develop the foundation necessary to get you 
moving forward in your Hospitality Career. 

Mission College               
Hospitality Management 

Visit our state-of-the-art facility and learn how we 
can help you achieve your goals in the dynamic 
hospitality industry.  

Mission College                                                  
3000 Mission College Blvd                               
Santa Clara, CA 95054-1897 

(408)855-5007 For more information: 

https://missioncollege.edu/depts/hospitality-
management/courses.html 

The Customer Is Not Always Right  

Customer entitlement at restaurants is at an all-time high, making 
work unsafe and unbearable for many in the industry. The way we 
think about hospitality needs to change.
By Khushbu Shah 

Chef Angie Mar was in no rush to re-open indoor dining at her upscale New York 
City steakhouse, the Beatrice Inn. 

“I didn’t feel super comfortable with it yet,” says Mar, explaining that she had yet to 
purchase the necessary air filtration system and figure out protocols to ensure the 
safety of her staff and guests. It was an early fall day and the weather was still 
pleasant, so she stuck to the 12 tables she could comfortably seat outside. A 
woman showed up for dinner with her boyfriend in tow, demanding a table indoors. 
When Mar explained the situation to the customer, offering her a table on the 
sidewalk instead, she was met with extreme vexation.  

“I can’t sit outside! I am wearing Gucci,” huffed the woman. 

It’s a revealing interaction, one of thousands, that displays just how deep customer 
entitlement runs in the hospitality industry—and restaurant workers are at a breaking 
point. 

The COVID-19 pandemic has ravaged the industry, decimated wages, and sent 
restaurants into a tailspin of closures, reopening’s, and ever-changing guidelines, all 
while exposing workers to health risks. And there is no real end, or government 
assistance, in sight. To make matters worse, customer entitlement is at an all-time 
high, according to the numerous servers, maitre’ds, managers, and owners that I 
spoke to across the country. “It’s obscene to me the way people are acting,” says 
Mar. 

Customer entitlement, or what customers believe they are owed, has long been an 
issue in the hospitality industry. Restaurant workers swap stories like war veterans 
about ridiculous demands, difficult customers, and bad tippers. But the pandemic, 
and the terrible customer behavior that has come with it—impatience regarding wait 
times, name-calling, frustration over limited seating and menu options, and 
disregard for safety protocols—has only served to highlight how pervasive and, 
frankly, dangerous the problem really is.   

“We are expected to provide them with above-and-beyond service, even if they are 
abusive. It makes us feel like we are not allowed to have the expectation of being 
treated like a person.” 

This issue of entitlement is rooted in the popular adage “The customer is always 
right,” which sits at the center of American hospitality. “It was definitely something 
that was hammered into me when I first started in this industry. “I was told that not 
only is the customer always right, but we want to awe and delight them. The idea is 
that we will bend over backwards for the guest.”   (CONTINUED……NEXT PAGE)

Take a Hospitality Management 

Class with Bernie 
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The idea that the customer is always right is pervasive not only among 
hospitality professionals, but also among customers themselves. “We’ve 
taught the American diner that there are no boundaries and they can ask 
for anything and everything, and that it should be given to them,” says 
Friel.  

“I saw that customers almost always got what they wanted,” writes Keenan 
Steiner in Grub Street, about his time as a server at Meyer’s flagship 
restaurant, Union Square Café, adding that employees often referred to 
the restaurant as “the house of yes.” But it begs the greater question, says 
de Leon, of “Yes for who?” The answer under the culture Meyer 
evangelized is the person with the money, which in the case of restaurants 
is the diner. “The commodification of service becomes completely 
transactional,” says de Leon. "It becomes about what the restaurant can 
do for the diner, he explains. “There is a lot of harm in that.” 

Hospitality workers are often drawn to restaurant work because they like to 
take care of others. “A huge reason why we are in this business is 
because we want to make people feel good, make them feel special, and 
make them feel cared for,” says Friel. “Being of service and serving others 
is a very noble thing,” adds Caro Blackman, the maitre d’ of Maydan in 
Washington, D.C. She believes that most people who work in hospitality 
are empaths who want to nurture other people. “I just don’t believe the 
customer is always right. That’s a very unhealthy expectation,” says 
Blackman. “Any healthy relationship has to have healthy boundaries, 
period.”  

American diners, however, struggle with the concept of boundaries, which 
Friel attributes to the lack of clear industry standards for what hospitality 
should look like. “There is no rubric, no guide to tell you how long is too 
long to wait for something. Is it one minute? Is it five, or ten?” Increasingly, 
the diner decides what those boundaries look like, based on their own 
expectations. It gets dangerous, says Friel, when those desires and 
expectations “start to encroach on someone else’s humanity.” 

In its current iteration, hospitality feels like a one-way street, where 
customers are emboldened to make impossible demands and engage in 
behavior that can be disrespectful. It’s not uncommon for diners to make 
unreasonable food requests. Abigail, a server in Charleston, South 
Carolina, who asked to be identified only by her first name, says that at a 
popular Southern restaurant she used to work at, customers would 
demand dishes not on the menu, like a baked potato or a certain type of 
fish. A manager would then be tasked with picking up the dish from a 
restaurant across the street to make the customer happy. She also recalls 
the table of three women who would frequently split one rack-of-lamb 
order between them, but demand the lamb be cut into three pieces and 
cooked at three different temperatures—no matter how busy the 
restaurant was.  

Customers throw temper-tantrums when service doesn’t meet their 
personal expectations. Liz recalls the story of a customer who was so 
upset at the size of the free birthday dessert given to his daughter that he 
berated the staff until the cops were called. Another night, a patron came 
in demanding a seat at the packed bar. When the bartender was unable to 
magically conjure up space, the patron threatened to go to the corporate 
offices “to make sure she lost her job because she couldn’t make people 
get up out of their seats for him.”  

Instances of name-calling are quite common, too. Judy Ni, the owner of 
Baology in Philadelphia, recalls the story of a customer berating a young 
employee, who is Black, calling him a number of derogatory names and 
racial slurs, including the N word, because he wasn’t given his order “quick 
enough.” Jeffrey S., a server at a seafood chain in Connecticut, witnessed 
a woman scream slurs at his coworker of Latin descent and call him an 
idiot repeatedly because she was unhappy with her wings. (There was 
nothing incorrect about the order, says Jeffrey.) 

Many servers are reporting that the lack of respect for boundaries has only 
gotten worse since the pandemic kicked into high gear. This is especially 
troubling given that boundaries have grown even more important to ensure the 
safety of both restaurant workers and customers. “A lot of people have not been 
respectful towards us with the COVID restrictions,” says Jeffrey. He frequently 
gets requests for samples of sauces or extra pieces of food like shrimp or corn 
(for free). “They really think I’m going to go back to the kitchen and jeopardize 
everybody in this restaurant to get them extra things I’m not even supposed to 
be touching.” 

“They are just doing as they are told,” she says. “It’s hard for people to 
understand that to dine with us, you have to follow the safety protocols, because 
while they might only be here with us for an hour or two, our staff is here 
anywhere from four hours to ten hours.” 

And during the pandemic, diners are seeking normalcy. Customers don’t like 
that the safety measures, such as mask-wearing and temperature checks at the 
door, keep drawing attention to the fact that there is an outside world where if 
you don’t follow the safety protocols, you could die. 

The American approach to dining is very individualistic. It is about what the diner 
wants, when they want it. It does not matter what is happening at the restaurant, 
which in many ways is a choreography as precarious as a set of spinning plates. 
It does not matter that there are other diners with needs, too. There is a belief 
the rules apply to everyone else, except them. “It’s a continual championing of 
the individual,” writes Priya Basil in her 2020 book, Be My Guest. “The 
hospitality industry thrives on the message that you are the only one who 
counts: you should come first, your every need considered and catered to. You 
deserve it, after all, as long as you can pay.”  

That final sentence is a damning indictment of the power structures in American 
hospitality. “Money does something to people, where this version of entitlement 
means that they can buy anything, literally anything, like respect and freedom,” 
says de Leon. 

CONTINUED NEXT ISSUE REGARDING TIPPI NG IN THE INDUSTRY….. 



sjDANCEco presents Spring DANCE Festival 
April 19 - 25 

A free Virtual program celebrating  
National Dance Week

Now that it seems we might control the pandemic soon,  
let's talk about planning music for your next celebration.   
Wedding? Party? Need help? Let me give you a Tip.    

What strategy will you use?  I always recommend using  
a clear system for planning any event.  

Whether you're planning music for a summer garden party,  
a friend's wedding, or an office holiday party, the success  
of your event depends on using a systematic strategy.  

Tip: Here's how I work systematically: 

Start by considering the "big picture". Imagine the results  
you want, list the details you'll need, create a "timeline",  
and tackle the important parts, one by one.   

Get help wherever you can.  

Measure your progress all along the way. 

Always focus on the mood your wedding and party music  
will create. 

And now that we're talking about  
wedding and party music... 

If you or a friend are engaged to get married,   
you might be involved with planning the wedding. 

St Patrick's Day and Easter are just ahead, and  
you might be planning a little party. 

Perhaps both.  

So the next time you or a friend are looking for upbeat,  
elegant music, played the way you want, think of us.  

The current lockdown keeps us idle, but when weddings  
and parties resume, you can preview us in action.  

Let's work together one of these days. Email me, and  
ask me to save the date for your next celebration. 

Anything I can help you with RIGHT NOW? 
Please reply or call 408-245-9120. Let's chat soon. 

Robbie Schlosser | Magnolia Jazz Band 
"Upbeat Music for Elegant Weddings and Parties"   
 P.S. See our Yelp reviews & photos of us in action on Instagram.   
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WHO: sjDANCEco presents "A Time to Dance."
WHAT: 19th Annual Spring Dance Festival
WHEN: Monday, April 19 starting at 12pm PDT through 
Sunday, April 25, 2021 until 11:45pm 
WHERE: This is a free weeklong virtual dance festival. 
WHY: Celebrating National Dance Week. There will be 
links to 5 to 7 dances sent each day.  (Each dance is less 
than 5 minutes long.)

Admission is FREE. Visit sjDANCEco.org for more 
information.
sjDANCEco will be sending out one email per day, 
highlighting dances each day from around the Bay Area. 
To participate in the FREE event, sign up 
at https://www.sjdanceco.org/contact-us.html

"The Spring Festival means so much to all of us, and to go 
another year without celebrating the roots of sjDANCEco, 
and the core of what brings our dance community 
together feels impossible" said sjDANCEco Founder and 
Co-Artistic Director, Gary Masters. "So, we are excited to 
bring ‘A Time to Dance' to our community once again. 
However, with the current state of COVID in California 
and many ‘unknowns’ ahead, we have decided to move 
our festival to a virtual event. Even though we all would 
prefer to be together, dancing on a stage with an 
audience, we want to make sure that we get dance out 
to the public and for everyone to remain safe and 

healthy. We hope that you will join us!"



Conflict is contagious! 
Don't let the virus infect 

your relationships.

NEW BOOK. NEW 

CONTENT! 

"Keep Your Distance" 
addresses dilemmas relating 
to the pandemic. It covers 
the workplace, coworker 
issues, family, neighbors, 
medical meddling, 
invitations, back-to-school, 
and many more scenarios 
that we will all be confronted 
with as we resume normalcy. 
Humor and illustrations 
included. 

THE LATEST NEWS, UPDATES AND REMINDERS

#askrosalinda is a new way to confidentially ask me about a 
dilemma. 
Radio: NPR: How to handle evolving social interactions in a 
during COVID-19
Television: KTLA5: Post-Pandemic Awkward Situations
New Book: "Keep Your Distance! Your Guide to Handling 
Common..."

Website: rosalindarandall.com
Email: rosalinda@rosalindarandall.com

YOU'RE NOT THE VACCINE POLICE! 

Asking people about their health status or medical 
conditions has always been considered taboo. But now 
with COVID-19 screening questions and temperature-
taking, it seems to have opened the door to a new and 
acceptable rule of etiquette.

How long will it be acceptable to ask about an individual's 
health status, travel schedule, etc.? Will this invasive 
protocol continue beyond COVID? Will we dig deeper? 
And, will we expect full cooperation? What if they don't 
comply?

These and many other questions are new. And as we find 
a way to deal with these dilemmas, it is causing conflict 
between family, friends, neighbors, and coworkers. Then 
of course, there are legal ramifications when we tip-toe 
into individual rights to privacy.

I'm often asked, "How can I respond when someone 
asks me whether I've received or plan on receiving the 
vaccine?"

More often, this question is becoming the "new greeting." 
Depending on my relationship with a person, my response 
varies. With that said, I believe that it is rude not to reply. 
However, a reply is what you wish to disclose, not 
necessarily what they expect to hear.

Here are a few options on how to reply to this 
increasingly common question:

"I don't discuss my medical decisions." This could sound 
harsh or they may conclude that the answer is, no. You do 
have other options, however, it could encourage 
conversation, or worse, a lecture.

 "I'm on the fence about it." = You've just invited a 
pro/con appeal.

 "Yes, I plan on it." = Depending on their stance, 
expect a pro/con rant.

 "No, I'm not getting it" = see above

To limit or avoid a potential argument or standing through 
a lecture, I suggest that you keep your medical decisions 
between your doctor and family. And as politely as 
possible, change the subject. More on this topic in my new 
book.

"Keep Your Distance!" New situations. Different 
perspectives. Fervent opinions. We could all use a little 
guidance, tips and advice in a post-pandemic world. We 
can practice and spread civility even under trying times. 
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Mountain View’s Inaugural Film 

Festival is April 24-25 

On April 24 and 25, the Mountain View Center for 

the Performing Arts will host its first international film 

festival with an eye toward access and inclusivity. 

Although the festival will be online this year due to 

COVID-19 restrictions, the Center hopes to expand the 

festival for in-person activities by next year. Tickets are 

available at MountainView.gov/MVFilmFest by individual 

days or a two-day pass. Tickets include access to films, 

audience chat, panel discussions, opening and closing 

ceremonies, and artist’s discussions. The full schedule will 

be posted after the late submission deadline has 

concluded. Award winners will be notified by April 16. 

This year’s theme of “Race, Equity and Inclusion,” 

is highlighted in every aspect of the festival. From its 

creation by a diverse, international, film-industry savvy 

steering committee, to the judges, panelists and the 

incredible artists who submitted their works. In between 

the showing of six feature films and 20 film shorts (so far), 

ticket holders will be able to participate in discussions 

through live chat, polls, and question and answer 

sessions with panelists, experts and artists. Current panel 

topics are expected to include; race, equity and inclusion; 

the youth voice; the music behind films; promoting the 

voices of artists with disabilities; and the impact of artificial 

intelligence on film production.  

For more information, to buy tickets and to follow updates 
on the Mountain View International Film Festival, visit 
MountainView.gov/MVFilmFest

Contact:

Shonda Ranson, Marketing & Public Relations Manager 

Mountain View Center for the Performing Arts 

sranson@mountainview.gov

Shows are back!

This Summer, CMT is back with an outdoor 
performance series featuring performers in 
all age groups. Plans are in place for an 
outdoor stage at CMT's NEW Creative Arts 
Center to accommodate 3 full scale 
productions and bring live theater back to 
our community!
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Please join us at our Trunk Show Events
Sunnyvale: Wednesday, April 7, 2021 1:00-2:00pm at 

 Maple Tree Inn, 711 El Camino Real, Sunnyvale CA 94087 

Burlingame: Thursday, April 8, 2021 1:00-2:00pm at 

Bay Landing, 1550 Old Bayshore Hwy, Burlingame, CA 94010 

ALSO, please save the date(s) for additional locations (details to follow): 

Novato, April 14 / Sonoma, April 15 / Livermore, April 29 (all at 1pm) 

Please RSVP to faith.alchorn-selk@americancruiselines.com

Look for us outside at hotels for these two events!! 

Suppliers will be on property with brochures, supplies, & goodies 

Korey Seegmiller, Business Development Manager, Princess Cruises and Cunard Line 

Faith Alchorn-Selk, Business Development Manager- Northwest, American Cruise Lines and Pearl Seas Cruises 

Janice Martinez, Strategic Account Manager- OR, HI, and NorCal Bay Area, Royal Caribbean Int’l 

Carol Fox, Regional Sales Manager- Northern California and Reno, Hawaiian Hotels & Resorts 

Janet Yacoub, Business Development Manager, Pleasant Holidays | Journese 

Ismael Barba, Corporate Sales Manager, Alaska Airlines || Felicia Ventura, Maple Tree Inn-Marin Management, Inc.   

Cyndi Miller Aird, St. Maarten / St. Martin Tourist Office || Debbie Lewis, Sales & Experience Manager, Dr. Wilkinson’s 

Deaner Snively, Sr. Account Executive - The Americas, Marriott International  - Hawaii|French Polynesia 

Marco Forliti, Sr. Manager, Business Development-West, ALG Vacations 

Christopher Schooss, Business Development Manager- CA, AZ, NV, OR, WA, AK, and HI, AMResorts 

Kalan Scherle, Business Development Manager, Palace Resorts || Melody Lewis, NorCal Sales, Aqua-Aston Hospitality
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JAMsj is excited to bring you our second 
TAKARAMONO Vintage Auction Fundraiser online 
April 10-19, 2021! It's our way of staying connected, 
sharing our love of 'cherished' items, and raising well-
needed funds while our museum is closed to the
many global and regional visitors and school children 
that visit us on an annual basis.

MADCAP DARK Comedy

ARSENIC & OLD LACE

APR 30 – MAY 16 

Our production fell victim last 
summer to fluctuating COVID 
tiers, but we are thrilled to 
report the dose was not fatal! 
Performed as a live radio play 
with live sound effects and  a 
talented cast playing a host of 
zany characters. 

Our Production  
Non-ProfitPartner

A 

L 
I 
V 
E 

R 
A 
D 
I 
O 

P 
L 
A 
Y 



OUR PLATINUM SPONSORS



OUR BUSINESS SPONSORS







Pruneyard Plaza 
PY Kitchen



tacolicious

STANFORD SHOPPING CENTER 

MESO





AHEAD
Artisan Candies 
Alameda Family Funeral  
ALICE 
Aloft Santa Clara 
Aquarium of the Bay 
Balloonatics, Inc 
Bay 101 
Bethinketh Company 
Big Al’s 
Blanco 
Blingy Sips 
Boudin Bakery 
Breakout Studios 
Brew Liberty Beer 
Buca di Beppo 
Business Women of Silicon Valley 
Cake Expressions 
Campbell Chamber of Commerce 
Campbell Coffee House 
Canine Companions of Independence 
Cannella Spirits 
Catered Too INC 
CB Photo Design 
Celestial Face & Body Painting 
Chai Traditional 
Children’s Musical Theater 
Christmas in the Park 
Cin Cin Wine Bar 
Cinnabar Hills Golf Club 
Citti's Florist 
CMT San Jose 
ComedySportz Inc. 
Cooper-Garrod Estate Vineyards 
Corinthian Event / Epic Venues/Glass 
House 
Corinthian Transportation 
Courtyard by Marriott Fisherman's Wharf 
Curry Roots 
Dali17 Museum 
Explore Publishing 
DJMB Entertainment 
DoubleTree by Hilton Campbell- Pruneyard  
Plaza & PY Kitchen 
DoubleTree Pruneyard 
Dylan’s Tours 
Enoteca La Storia – San Jose 
Equinox Winery  
Exotic Car Collection by Enterprise 
Fairmont Hotel San Jose 
Farmers Union 
Fitz Place 
Flights Restaurant 
Fogo de Chao 
Fortino Winery 
Garden Court Hotel 
Graphic All Ways 
Great Mall - Simon 
Guglielmo Winery 
Gunther's Catering 
Hammer Theatre Centre 

Handheld Catering
Happy Hollow Park & Zoo 
Help & Care 
Hermitage Brewing Company 
Holiday Inn San Jose Silicon Valley 
Homewood Suites by Hilton San Jose  
Hornblower Cruises & Events - Nor Cal 
Hotel De Anza & La Pastaia Restaurant 
House Family Vineyards 
Il Fornaio San Jose 
J Lohr Winery 
Jesse Charles Band 
Kelly Brewing Company 
Kemper Sports 
Kindred Cooks 
Knowhere Holdings 
Kyoto Palace 
LB Steakhouse 
Leavitt Pacific Insurance Brokers 
Left Bank Brassiere 
Left Bend Winery 
Levi Stadium Special Events 
Magnolia Jazz Band 
Maple Tree Inn 
Meniketti Wines 
Meso Modern Mediterranean 
Mike & Nikki's Honey 
Mineta San Jose International Airport 
Mission College - Culinary Dept. 
Monopoly in the Park 
Mont Blanc -Valley Fair 
Morton's The Steakhouse San Jose 
Moving Green Today 
NorthStar Hotel Development 
Olla Cocina 
Ozuma Santana Row 
Regale Winery & Vineyards 
Residence Inn & SpringHill Suites SJC 
Rita’s of Campbell 
Roaring Camp Railways 
Rosewood CordeValle 
Roudon Smith Winery 
Roxanne's Biscotti 
San Jose AV Rentals 
San Jose Downtown Association  
San Jose Downtown Foundation 
San Jose Improv 
San Jose Marriott Hotel 
& Arcadia Restaurant 
San Jose Museum of Art 
San Jose Theaters 
Santa Clara Parade of Champions 
Santa Clara Valley Brewing 
Santa Cruz Mountain Wine Growers 
Association 
Santa Rosa Metro Chamber of 
Commerce 
Santana Row 
SCU Presents Santa Clara University 
Sedona Pies 

SUPPORT OUR PARTICIPATING SVCA SPONSORS 
(If your logo does not appear please send to: svconcierge@comcast.net)

Shop With A Cop
Silicon Valley Business Journal 
Silicon Valley Capital Club 
Silicon Valley Center Chamber of 
Silver Mountain Vineyards 
Soaps of 7 Flowers & Love Cultivated 
Sonesta Silicon Valley Hotel 
SpringHill Suites & Residence Inn by Marriott SJ 
Airport 
Stacey's Jalapeno Jelly 
Stanford Shopping Center 
Straits and Sino Restaurants 
Strike Brewery 
Stuart Events 
Sweet Treats San Jose 
Symphony Silicon Valley 
tacolicious 
TapSnap 1050 
Testarossa Winery 
The Cocoa Exchange 
The Great Mall 
The Hayes Mansion 
The Homestead Catering 
The Mountain Winery 
The Pruneyard Shopping Center 
The Stomping Ground 
The Tech Interactive 
The Terrace at Willow Glen 
Tico Coffee Roasters 
Tony Caters 
Total Wine and More 
Town & Country Village-Palo Alt 
TravelCreed 
True Partners Consulting 
Twin Oaks Hollister 
Unreal Brewing Co. 
Uproar Brewery 
V’s Barbershop 
Victory Finance 
Visit Morgan Hill 
Vasona Print – Copy - Design 
Visit San Jose 
We Olive Los Gatos 
Wente Vineyards 
Westfield Valley Fair 
Wildeye Winery 
Wineries of Santa Clara Valley Association 
Winchester Mystery House 
Women's Networking Alliance 
Wrights Station Vineyard & Winery 
Wyndham Garden 



     Executive Board Members 

Mori Mandis, President 
President@SiliconValleyConcierge.com 

Christopher Citti, Vice President 
Communication/Events 

ChristopherCitti@cittiflorist.com 

Robbie Schlosser, Director of Administration 
Robbie@MagnoliaJazz.com 

Marianna Khienkina, Director of Finance 
mkhienkina@gmail.com 

Members of the Board 

 Jeffery Phillips, Palo Alto Hotel Liaison 
Hospitality@SiliconValleyConcierge.com 

Jana Levic, Registration Chair 
jana@balloonaticsevents.com 

Robert Robledo, Special Projects 
Robertrobledo069@gmail.com 

Nathan Emmett, Attractions Chair 
nathan@winchchestermysteryhouse.com 

Lillian Scoyen, Educational/Seminar Chair 
Lsdiscover@aol.com 

Victor Solanoy, Technology Chair 
                                     vsolanoy@gmail.com 

Susannah Greenwood, Website/Marketing 
Website@SiliconValleyConcierge.com 

Philip Jaw –SVCA Official Photographer,  
philip.jaw@hhg-hotels.com 

EDITOR/PUBLISHER 

Mori Mandis 
president@siliconvalleyconcierge.com 

CONTRIBUTORS TO VALLEY ACCESS MAGAZINE 

Stacee Novelli, Santana Row Concierge 
snovelli@federalrealty.com 

Lee Kopp, sjDance 
leekopp@att.net 

Marilyn Watts 
Marilyn@Tabardtheatre.org 

Shonda Ranson 
sranson@MountainView.gov 

FOOD & WINE – Magazine Article 
By Khushbu Shah 

Rosalinda Randall 
Rosalinda@rosalindarandall.com 

SVCA Web-site www.SiliconValleyConcierge.com  

Valley Access E-Magazine (VAM) svconcierge@comcast.net 
DEADLINE TO SUMBIT ARTICLES FOR E-MAGAZINE, IS THE LAST FRIDAY OF 
THE MONTH NOTE:  ARTICLES AND SPECIAL DATES APPEARING IN THE VAM 
ARE SUBJECT TO CHANGE WITHOUT NOTICE. 

SVCA Membership
 SVCA Member  

$50.00 

Business Sponsorship 
$150 

Platinum 
 $500.00 

Diamond 
$1,000.00 

Info & Membership: 

SPONSORS DUES 
WILL NOT BE BILLED 
UNTIL 01/2022 

SVCA - Membership 
P.O. Box 2545 
Saratoga, CA 95070-0545

Chris Citti – VP  
Communication/Events 

ChristopherCitti@ 
cittisflorist.com

PAY PAL NOW AVAILABLE for 

SVCA 

MEMBERSHIP 

www.siliconvalleyconcierge.com

Film and Photography

The organizers may film and photograph the event. 
These materials will be used online and offline to 
promote Silicon Valley Concierge Association and to 
advertise future events. 
By attending the event you agree to appear in such 
films and photographs. 


