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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!
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Things have been a little RUFF this year, 
but we’re happy to announce that 

Catch finally made her Excite Ballpark 

debut. She stole home and our hearts.  
Smiling face with heart-shaped eyes 

“CATCH”



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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About the Silicon Valley Organization (SVO)
Serving the San Jose/Silicon Valley Metro area as a 
chamber of commerce since 1886, the SVO currently 
represents more than 1,000 companies with over 
300,000 employees. A catalyst for business growth 
and development, the chamber is a convener of 
leaders and influencers, a champion for a stronger 
community and focused on strengthening the quality 
of life in the local community. SVO is committed to 
building a board that is values-based, diverse, and 
participatory. To learn more, visit 
https://www.thesvo.com/. 

Our mailing address is:
The Silicon Valley Organization 

101 W. Santa Clara Street 
San Jose, CA 95113

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

Derrick Seaver named President & CEO of 
the Silicon Valley Organization

The San Jose-based Silicon Valley Organization (SVO) Board 
Chair, Glenn Perkins, announced Derrick Seaver as President 
and CEO. “With his business and community service 
background, Derrick Seaver is the right person to lead the 
SVO forward, strengthening the positive leadership, 
commitment, and engagement of the organization,” said 
Perkins.Seaver, unanimously chosen by the diverse CEO 
Search Committee and approved by the Executive Committee, 
replaces interim CEO Bob Linscheid who stepped into the 
position in December 2020. 

“I am deeply humbled by this opportunity to serve my 
dynamically diverse community and rebuild the bridges 
between our businesses and the people of this great Valley,” 
said Seaver. “It is this area’s entrepreneurship that in my eyes 
offers an equitable road to economic mobility for all of our 
residents and it is time to refocus on this promise. It’s time to 
roll up our sleeves and get to work.” 

In fact, this is Seaver’s second time working for the chamber, 
as he was Director of Public Policy for the SVO (then known as 
the San Jose Silicon Valley Chamber of Commerce) from 2013 
to 2017. Most recently, Seaver was Chief of Staff for Santa 
Clara County Supervisor Susan Ellenberg, and previous to 
that, he was Director of Policy and Operations for the San Jose 
Downtown Association. 

“Derrick has served my office expertly as Chief of Staff and the 
team and I will miss him, though we all wish him every success 
in his next endeavor,” said Santa Clara County District 4 
Supervisor Susan Ellenberg. “He brings integrity and a 
collaborative spirit to every issue he tackles, and I have no 
doubt that he will bring that same energy to the SVO. Anyone 
who has had the good fortune of working with Derrick knows 
he is committed to the community he serves and will work with 
everyone to meet their needs. I can think of no better leader, 
ally or friend to repair and reinforce the integral bridges 
between our business community and the people who call this 
place home.”



The Walt Disney Family Museum’s Main Galleries 

Reopened April 22. Get the family together to check out the newly 
reopened The Walt Disney Family Museum, welcoming guests back 
to the main museum. Experience Walt Disney’s uplifting life story 
showcased through state-of-the-art galleries, memorable artifacts, 
original artworks and a spectacular model of Disneyland. Open Th-Su 
10 a.m.-5 p.m., last gallery entry at 4 p.m. Pre-purchased, timed 
tickets required for entry. $25 adults, $20 students/seniors, $15 
youth. 104 Montgomery St., 415.345.6800. waltdisney.org

Poached, Peeled, Pruned at Palette Gallery 

Attend the newly opened Poached, Peeled, Pruned—a solo show by 
Jane Kim, founder of Ink Dwell studio. This exhibition examines our 
complicated relationship with food, from hunting methods refined 
over millions of years to the morality of modern agriculture. In 
exploring concepts like food acquisition, technology, and 
monoculture, Kim tells a story that has shaped the globe. Open Tu- 
Sa 5-10 p.m. Free admission. 816 Folsom St., 415.865.0529. palette-
gallery.com

 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 

Pae White: Noisy Blushes  

Pae White’s Noisy Blushes (2020) is a meditation on movement 
and time, light and color, material presence and the elusiveness 
of form. Commissioned by SJMA, the sculpture soars within the 
Museum’s thirty-foot high atrium and transforms its entrance 
into an experiential passageway, delivering a sublime 
experience for visitors. 

South East North West: New Works from the Collection 
through Sunday, September 19, 2021 

Reflecting the high-tech interests, lively cultural diversity, and 
innovative spirit of Silicon Valley, this exhibition features 
artworks by 30 artists from 11 countries, from internationally 
renowned figures to those working in California and the Bay 
Area as well as emerging practitioners. The exhibition highlights 
a dynamic array of paintings, sculptures, photographs, works on 
paper, and new media acquired by SJMA in the last five years. 
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CELEBRATE MOMS, GRADS & DADS, MEMORIAL DAY 

It's that time of year to Celebrate Moms, Grads, and Dads. 
Reserve your picnic tables today! Important dates to 

remember: 

 Mother's Day: Sunday, May 9 

 Memorial Day: Monday, May 31 

 Graduations: May-June typically! 

 Father's Day: Sunday, June 20 

 July 4th Observed: Monday, July 5 

* Beautiful photo by Katie R. on Yelp! 
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Byington Vineyard & Winery

21850 Bear Creek Road, Los Gatos, 

California 

SANTA CRUZ MOUNTAINS

1-408-354-1111 x2 (Tasting Room), 

x106 (Wine Club

 “con.Text” by Bryan 
Ida 

AUGUST 1, 2020 THROUGH JUNE 27, 
2021 

Bryan Ida has graciously offered to extend his 
exhibit through June 27, 2021

Japanese American Museum of San 
Jose | (408) 294-3138 | 

www.jamsj.org



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 ru
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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WE HAVE A NEW CHEF!

Please join us in welcoming Chef Daniel to the Fortino Winery family!

Chef Daniel graduated from the New England Culinary Institute 
located in Montpelier, Vermont. After graduating, he went on to cook 
for high-profile clients as well as helping to open a local wine bar. He 

has a total of 13 years of professional catering and restaurant 
experience!

We can't wait to see the amazing food journey that he takes us on!

NOW SERVING WINE 
SLUSHIES!

Open Friday-Sunday 
12pm-5pm

Offering 2 types of wine slushies...
Flavors to be released weekly!!!

4525 Hecker Pass Hwy,Gilroy, CA 95020
(408)842-3305 (888)617-6606 
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Saturday & Sunday | 10am-5pm 
May 15th & May 16th | June 26th & June 

27th 
The Pruneyard Shopping Center parking lot 

at Campbell & Union Avenues
Products & services from local artisans and 

businesses
Enjoy live music and refreshing Kona Ice!

Campbell Chamber of Commerce
408.378.6252 info@campbellchamber.net 

| CampbellChamber.net



j 
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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 

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. 

Blackman once had a customer try to bribe her with over $500 for a 
table because he had lied to his wife about getting a reservation at 
the restaurant, which is booked out months ahead of time. He 
believed his money should put him ahead of customers who tried 
multiple times before finally securing a table—and there are 
restaurants that would have given in.  

Customers also wield their power through tipping. Though a number 
of people are advocating for the restaurant industry to finally rid 
itself of an antiquated system that is rooted in slavery and 
perpetuates harassment, it is still the most common system. 
Servers and other front-of-house staff are paid at a subminimum 
wage, which is often around $2 an hour, with the idea that tips from 
customers would make up the rest of their salaries. “You can’t buy a 
sandwich with that money … you can barely buy a Coke,” says de 
Leon. Instead, front-of-house staff must attempt to accommodate 
every guest's whim, because they might not get paid otherwise. 
Customers demand perfection, even though restaurants are run by 
human beings, and each mistake comes at a cost. Customers 
demand perfection, even though restaurants are run by human 
beings, and each mistake comes at a cost. 

. 

Every person I spoke to had multiple tipping horror stories to share. Abigail 
says a table once ordered $200 of food but gave her a $5 tip due to a small 
miscommunication with the kitchen that resulted in a delayed order. Hutson 
recalls the time a middle-aged couple came into the restaurant and placed 
an order for a heavily modified pasta and pizza with the server. When the bill 
arrived, the couple became irate and demanded the pasta be taken off of the 
check because they claimed to have never ordered it, even though they had 
eaten it, and if the restaurant didn’t comply, they would take it out of the 
server’s tip. Hutson competed the order, so as not to affect her server’s 
income, but the incident felt like a punch in the gut. 

Jeffrey remembers witnessing a coworker, a single mother, wait on a table 
when the restaurant had first re-opened during the pandemic. Management 
had strict rules that all food was to be served on disposable plates for 
sanitation purposes. The table ordered nearly $300 worth of food, but tipped 
his coworker nothing because “they weren’t given proper plates and 
silverware.” 

“It’s very insulting when people don’t tip you because most of them don’t 
realize what we go through behind closed doors to get the food to your table, 
especially during the pandemic,” Jeffrey says. “They don’t realize that the 
$20 you leave on my table, at this point, means everything to me. It’s how I 
survive.”  

De Leon says that customers are constantly deducting mistakes or 
disappointments from a server's tips instead of speaking to management 
about what they wish was fixed. “A dish wasn’t great, so instead of leaving 
20 percent, maybe you leave 18 or 15,” he explains. “The part that people 
forget is that these tiny, tiny choices add up to something so 
consequential—someone's livelihood.” But guests are rarely burdened with 
that consideration because they get to leave and go home. 

Often, customers will take to platforms like Yelp to complain about their 
experiences. These sites have only served to bolster the power that 
customers have. Siker remains frustrated to this day with the first review left 
on her restaurant's Yelp page. It was opening weekend and her team was 
understaffed, she recalls, but they were profusely apologetic about it and 
even offered customers gift cards. Someone left them a two-star review,
which then turned into the restaurant’s entire rating. “We are a new 
restaurant that opened in the middle of pandemic, and this review is still 
reflecting on us two months later.” 

Friel says sites like Yelp are “vultures,” and finds it ridiculous that you can 
post on these platforms with zero experience and affect people’s 
businesses. “There is no real path for recourse,” she notes. But what upsets 
her the most about these platforms is that it can cost people their jobs. “I 
remember being a server and having a review written about me,” Friel 
recalls. “My name was in it and half of it was lies, and I just remember 
thinking, ‘Holy shit, I could lose my job.’” Luckily Friel had an understanding 
manager, but that is not always the case. Liz says that the corporate 
offices of her restaurant look at bad reviews as a sign that staff did 
something wrong. “We are always held accountable for the volatile 
entitled guest,” he says. “It creates a culture of fear.” 
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There needs to be a re-imagining of what it means to be a 
restaurant guest—with an added emphasis placed on “guest.” 
Restaurants are welcoming diners into their spaces. Most service 
workers I spoke with considered the restaurant to be a “house” in 
many ways. When you go over to a person’s house for dinner, 
when they invite you into their personal space, there are 
expectations that you place on yourself as a guest, says de Leon. 
You try to be on your best behavior, you appreciate and respect the 
food that is in front of you, and you don’t complain about your seat. 
“You hope that at the end of it, you would get invited again to that 
same space,” he says. So why don’t customers see restaurants that 
way?  

It’s a matter of respect; many diners don’t see hospitality jobs as 
“real” professions. “People see it as a part-time job, and not a real 
career,” says the server in Arizona. “But I have been working in the 
industry for over 20 years.”  

“I think the way they treat us just goes to show that they don’t 
respect our jobs,” says Abigail. “Because they don’t think this is a 
legitimate job, they think of themselves as better than us.” She says 
she has been asked multiple times what she actually wants to do 
with her life. 

Liz says customers have written things like “get a real job” on the tip 
line of receipts. “They think these jobs are just for young kids or 
people paying their way through college,” she says. “I’m like, 
‘Excuse me?’ A lot of us have mortgages. We have families. We 
operate extremely professionally.” She rages at the idea that 
service work is somehow unskilled work. “Can you navigate the 
psychological minefield of waiting tables while executing a dozen 
other tasks?”  

“We often have to act as a psychologist and a sommelier and be 
great at multitasking and time management to do this job,” adds 
Abigail. “You can definitely tell the difference between someone 
who is just doing this temporarily, and someone who sees this as a 
career.” 

The lack of respect for hospitality jobs as “legitimate” professions is very 
American, posits Mar. “If you left more than a couple of Euros as a tip at 
a nice dinner in Paris, they would be upset, because there, being a 
server is seen as a legitimate profession, an honorable profession.” If 
you go to Japan, she adds, it’s not uncommon for sushi chefs to spend 
nine years training before they are even allowed to touch the rice. “The 
hospitality industry is something people dedicate their lives to around the 
world, but it’s not seen that way here, even if we have dedicated our 
lives to it.”  

Not only is the profession not seen as “real,” but the people who work 
these jobs are not often seen as human, either. “People think severs 
aren’t people,” says Jeffrey. “We have opinions, we have emotions, and 
words do hurt us.” Customers act like a server’s personal boundaries 
don’t exist or matter, says Liz. “They always expect us to sacrifice our 
comfort and dignity in the name of making money.” 

Hospitality workers are struggling now more than ever before. Last 
month, Jeffrey made just $400, and his savings have all but evaporated. 
He is worried that his car, which is on its last legs, might break down. He 
doesn’t have money for repairs—he barely has enough to pay his bills 
and feed himself. 

Hospitality workers have been forced to become essential workers 
during this pandemic, not because they actually are, but because 
customers want to dine out. It is a luxury, not a necessity, to be served 
and waited on. Hospitality workers, on the other hand, need to come in. 
This is the only way they can pay their bills and keep food on the table, 
which many are barely able to do. 

“The fact that restaurant workers are being considered as essential 
workers is mind-blowing to me,” says Blackman. “We are working the 
same hours as doctors and nurses, but we are not saving lives. We’re 
just here to be a luxury service for people who want to escape—but that 
comes at our own demise.”   

The pandemic has cast a harsh light on the fractured foundations of the 
American hospitality model, a pillar of which is this notion that the 
customer is always right. It’s become abundantly clear that the industry 
needs to stop prioritizing the wants of customers over the wellbeing of its 
staff. “Owners really need to rethink the idea of what hospitality is, 
starting with their staff,” says Friel. “[A]all of this preaching about 
hospitality for others doesn’t work if your staff is miserable and being 
abused all the time.”  

A happier staff also means happier customers, says de Leon. “A 
restaurant needs to provide a safety, happy, warm environment for its 
employees first for customers to have an amazing time.” Blackman notes 
that a staff-first mentality benefits everyone. “Once you do a staff first 
mentality they will run your restaurant for you better than you could run 
your restaurant yourself.” A restaurant that does not put its staff first, 
ultimately, is not running a sustainable model.  

Most of the people interviewed for this story believe that tipping should 
be eliminated, if restaurants want to center the wellbeing of their staff. 

(Continued in next June issue of the VAM)……………



OUR PLATINUM SPONSORS



OUR BUSINESS SPONSORS







Pruneyard Plaza 
PY Kitchen



tacolicious

STANFORD SHOPPING CENTER 
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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 
Homestead Fine Catering  
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 
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President@SiliconValleyConcierge.com 
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ChristopherCitti@cittiflorist.com 
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Robbie@MagnoliaJazz.com 
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 Jeffery Phillips, Palo Alto Hotel Liaison 
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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 
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FOOD & WINE – Magazine Article 
By Khushbu Shah 

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. 


