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SPECIAL CANDIDATES ISSUE
Please take this opportunity to participate in directing the future of the Society for Hospitality and Foodservice
Management by exercising your right to vote for new representatives to our Board of Directors and the Foundation
Board of Directors.
This year there are five open positions on the SHFM Board: four for Active members and one for an Associate
member. There are also four open Foundation Board positions. Nominations to fill these positions were made
by the membership and received at Headquarters. After certifying each nominee’s eligibility, the names of the
qualified candidates were forwarded to the Nominating Committee. Following both subjective and objective
evaluations for approval, a list of final nominees was sent to the Board of Directors, which has approved the slate
of candidates for both Boards.
The following is a list of this year’s candidates, along with their professional biographies. Please take a few
moments to review the information and vote using the link to this year’s ballot.
If you have any questions or need additional information, please contact Tony Butler at SHFM Headquarters at
tbutler@hqtrs.com.
Note: Ballots must be completed by September 18th.

CLICK HERE TO VOTE

SHFM BOARD OF DIRECTORS
MARK BICKFORD
Mark Bickford is CEO of corporate services, North America, for Sodexo, responsible for $1.5 billion
in annual revenues and serving 2,000 client locations. Mr. Bickford is a member of the North America
Regional Leadership Committee for Sodexo, the 19th largest employer in the world and the leader in
delivering integrated facilities management, foodservice operations and recognition programs in 80
countries. With $9.5 billion in annual revenues in the U.S. and Canada, Sodexo’s 133,000 employees
provide more than 100 unique services that improve performance at 13,000 client sites and improve
Quality of Life for 15 million consumers every day.
Prior to this position, Mr. Bickford was president of corporate service solutions in the Corporate Services
market, leading the division’s traditional dining and hospitality services. Mr. Bickford joined Sodexo as a
general manager and has held positions that include food service director, district manager, operations
director, vice president of operations, senior vice president, and division vice president of national
accounts and the east region.
Bickford currently serves on the Board for the Society of Hospitality and Foodservice Management and
is a former Board Member for the Hispanic College Fund.
After graduating from the European Master Chef Apprenticeship Program, he attended Cornell
University’s School of Hotel Administration and the Babson College Executive Education Program for
Corporate Entrepreneurship.

ROBERT GEBHARDT
Rob is currently the vice president of operations and director of JLL’s Customer Experience program.
This industry leading platform is designed to provide clients with best in class hospitality focused soft
service delivery and programs.
Rob has more than 25 years of hospitality experience in both the private and public sector. Beginning
his career as a trained chef he is a graduate of the Culinary Institute of America. Rob mastered the
art of hospitality service while entertaining countless guests in restaurants throughout the North East
and would later go on to oversee the dining and front-of-house operations for an exclusive New Jersey
country club.
In addition to his culinary studies, Rob also has a degree in Hospitality Management and for more than
a decade now has focused his attention and efforts on corporate hospitality services. Prior to joining
JLL, Rob was a client at Schering-Plough and Merck, overseeing foodservice, audio visual and amenity
programs in North America. He also served as associate director for a regional medical center in
New Jersey.
Outside of work Rob is also active in community activities, applying his wealth of hospitality and
leadership experience to a number of initiatives including Feed My Starving Children and Americas
Grow-a-Row. Rob is also on the program advisory board for the Rutgers University Customer
Experience program, he was a past president of the Professional Chef Guild of Central New Jersey and
a former adjunct facility member at Mercer County Community College.
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SHFM BOARD OF DIRECTORS
SHAYNE VARNUM, CFSP, LEED GA
Shayne has spent the past 14 years working for the Hobart Corporation. Shayne began as a territory
sales manager where his responsibilities included growing the Hobart-Traulsen-Vulcan brands in
northern New England. Shayne’s current role is the director for consultant services. He serves as the
corporate liaison to both the facility design (consultant) community and operators in several industry
segments. He plans, organizes and directs all activities to drive specifications and sales support for
several industry segments and accounts. Shayne interfaces with all internal corporate departments, the
design consultant community, architects, leaders from all segments of the non-commercial foodservice
industry including Business and Industry Healthcare (all facets), Higher Education, Corrections,
Military, Recreation, Culinary and Lodging. Shayne helps build and maintain relationships within the
hospitality industry.
He presently serves on the Society of Hospitality and Foodservice Management’s (SHFM) Industry
Advisory Board, Foodservice Consultants Society International (FCSI) Allied Advisory Council,
Association for Healthcare Foodservice Education Committee and is a member of the Industry
Advisory Task Force for the National Conference for National Association of College and University
Food Services (NACUFS). Shayne has a passion for the hospitality industry. He is a graduate from the
University of Massachusetts, Amherst with a Bachelor of Science in Hotel Restaurant Management.
Shayne and his bride of 11 years, Christine, live in the town of Bridgewater, MA with their 3 beautiful
daughters: Kayla, Ashley and Caitlyn.

JUSTIN WILLIAMS
With over 20 years’ experience in the service industry, Justin’s life has taken him from a village in North
Wales to London, Hong Kong and now New York. He has worked in retail, hotels, serviced offices and
now manages corporate food and hospitality programs.
Justin made it through the 1998 Asia Financial Crisis and 2003 SARS outbreak in Hong Kong which
honed his skills for the 2008 Global Financial Crisis and how companies can do more with less,
and importantly how services can bring value and savings to employees and firms. In 2013, he was
relocated to New York City to head the Amenity Services (Americas) for Morgan Stanley based out of
our Global Headquarters. Since then, he has overseen the renovation/build out of six cafeterias, two
conference and training centers and an on-site fitness center. He is currently working on renovating or
creating new services at three of Morgan Stanley’s New York sites and is always seeking novel ideas to
keep life interesting.
Justin is passionate about the environment and has hosted annual Sustainability Conferences and
programs (including installing three beehives at Morgan Stanley’s NY campus site). He is also active
in an LGBT Group and hosted the first Vendor Diversity event in June 2017 in partnership with Morgan
Stanley Vendor Diversity, our Food Service partners and SHFM with over 130 attendees. This event
provided an opportunity for small food and hospitality vendors to expand their network with the larger
operators/buying channels, corporates (like Morgan Stanley) and SHFM, which can help them further
develop their network.
Justin feels his biggest success has been to make his Firm see that Amenity Services are essential
as part of the employee experience and help to make Morgan Stanley stand out as the employer
of choice.
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ELICIA YOUNG
After 20+ years in technology roles, Elicia’s career shifted in 2014 when she joined Workplace
Services and became responsible for the café and fitness center programs across Intuit. Her
strong accounting background combined with her passion to provide awesome services for Intuit
employees has enabled her to form very strong partnerships with her providers and set a future
vision for awesome food experiences for Intuit’s workforce. Prior to her current role, she spent six
years at Intuit deploying enterprise-wide technology solutions like a new collaborative video platform
and consolidating Intuit’s data centers. Before joining Intuit, Elicia was a controller for a wealth
management firm, an IT director with two mid-size real estate owner/developers in San Diego and
ran her own consulting business. Elicia has a bachelor’s degree in Business Administration with a
minor in Computer Studies from Webster University.
Elicia shares her home in San Diego with her husband, two dogs and two teenage kids. She and
her husband also enjoy a second home in Cleveland where they spend time with his five children.
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DR. WILLIAM DAY, PHD
Bill Day is the principal owner of WJD Associates, a foodservice consulting firm. Dr. Day has used
his 40+ years in the foodservice industry to develop a consultancy that specializes in several
aspects of foodservice management. WJD Associates lists several foodservice management
companies, stand-alone restaurants and country clubs and on-site foodservice operators among its
client list.
Day retired from Johnson & Wales University after spending thirty-three years in several capacities:
professor, administrator, development professional, food service manager and ambassador. In
the course of his tenure at JWU, he was very involved with the development of alliances with
several of the largest foodservice operators, food manufacturing and marketing companies in the
international arena.
Bill has been involved with several professional organizations during his career in both board and
membership positions. These organizations include: SHFM and the SHFM Foundation, International
Food Service Executives Association, Research Chef’s Association, Council of Hotel, Restaurant
and Institutional Educators (CHRIE) and the National Restaurant Association.
On a more personal level, Day has been very involved with local charity efforts in organizations
such as The Hillside Charitable Organization, St. Mary’s R.C. Church in Newport, RI and local
chapters of the American Cancer Society and ALS. He’s a board member of the Dennis E. Collins,
Division #1, Ancient Order of Hibernians.

DAN McCAFFREY
Dan McCaffrey is vice president of sales and marketing for Air Comfort, an organization providing
service and maintenance for commercial cooking, refrigeration, plumbing and air conditioning
equipment throughout the New York Metro, Long Island and Westchester areas. It is Dan’s
responsibility to drive customer growth and solidify client relationships.
With 30 years of sales and marketing experience, including 14 years as a Dale Carnegie sales and
customer service trainer, Dan is also involved in a number of volunteer boards and committees. His
volunteer efforts included the Partridge Foundation, the Food and Beverage Association of America,
where he serves as the Events Chairperson, as well as serving as a Foundation Board Member
for the Society for Hospitality and Foodservice Management where he actively serves various
fundraising events.
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CAROLYN MILEA, FMP
Carolyn Milea is an accomplished hospitality professional with extensive operational and vendor
management experience. Carolyn has been in the industry for over 25 years and has worked
as a vendor partner, a client and has also led a self-operated program. Carolyn has managed
conference and dining services, special events, executive dining, reception services, mail and
reprographics services as well as fitness.
Carolyn received her B.S. from the University of Massachusetts and her M.S. from New York
University. She has been on the SHFM Board of Directors and has worked on various committees.
She is currently a member of the SHFM Foundation Board. In her spare time, Carolyn enjoys
cooking with her husband Robert, spending time with family and friends, gardening and being
physically active. She also enjoys volunteering for Hospice Care Network, Make-A-Wish Foundation
as well as at her local church.

DENNIS REYNOLDS, PHD
Dr. Dennis Reynolds, dean of Hilton College and Barron Hilton Distinguished Chair, began his
career in hospitality as a busser in a fine-dining restaurant in Southern California – and never left
the industry. The fast-paced environment, the focus on quality in terms of product and product
delivery, the high degree of customer contact and the common goal to maximize the customer
experience simply captivated him.
Reynolds is a scholar, seasoned hospitality executive, prolific researcher and author, and a gifted
teacher. He began his tenure as the College’s seventh dean on July 1, 2015. Prior to that, he
served as the Ivar Haglund Endowed Professor of Hospitality Management and director of the Wine
Business Management Program at the Washington State University School of Hospitality Business
Management. A former J. Thomas Clark Professor of Entrepreneurship and Personal Enterprise
at Cornell’s School of Hotel Administration, Reynolds is also a two-time graduate, earning both his
doctorate and Master of Professional Studies there. He received a Bachelor of Science in Hotel,
Restaurant and Institutional Management from Golden Gate University.
Specializing in global service-management issues, Reynolds is ranked 15th among the world’s most
prolific hospitality-management authors. He is a frequent and sought-after speaker across the globe
and is a member of the editorial boards of all the leading hospitality journals. He has also served
on the board of ICHRIE (International Council on Hotel, Restaurant and Institutional Education) for
almost a decade, including service as vice president and president.
Along with his considerable experience in higher education, Reynolds has the industry background
necessary to lead the BEST hospitality program in the world. He’s served as an operations analyst
for Food & Beverage Investigations, a regional operations manager at Sodexo and vice president
and general manager of North American operations for a regional contract foodservice company.
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