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NIGHT AT THE CAPITOL

WORKING ON Night at the Capitol as
the Legislative and Event Management
Intern for the Connecticut Restaurant
& Hospitality Association (CRHA) was
BN g TE e cxn Diepilemic e BanTiinowhla eFeas e el
had the opportunity to meet members
of the CRHA team, board members,
and many guests from across
Connecticut’'s restaurant and
hospitality industry. I assisted with
event registration, helped vendors get
set up and situated throughout the
evening, and supported the team with
cleanup once the event concluded.
Being part of such an important
industry event at the State Capitol
allowed me to see firsthand how the
hospitality community comes
together to engage with policymakers
and showcase the strength of the
industry.
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Assuciarion

UCONN SPOTLIGHT:SHANNON, UCONN SPP
ALUMNA WHO WAS PREVIOUS CRHA
INTERN IS NOW OUR WORKFORCE
DEVELOPMENT COORDINATOR

CRHA TEAM IN FRONT OF THE
STATE CAPITOL

UCONN SPOTLIGHT: CHASE, UCONN SPP
ALUMNI WHO WAS PREVIOUS CRHA
INTERN STILL COMES BACK TO
VOLUNTEER AT SIGNATURE EVENTS

CRHA INTERNS WITH OUR
UCONN ALUMNA,
SHANNON

ANNUAL GOLF
CLASSIC

AT LFEEES NN TR G =GRS SREE ASSTS EE RV T
SEVERAL ASPECTS OF EVENT COORDINATION TO
HELP ENSURE THE DAY RAN SMOOTHLY. MY ROLE
INCLUDED HELPING WITH EVENT SETUP AND
CLEANUP, PREPARING GIFT BAGS FOR ALL
ATTENDEES, AND DRIVING AROUND THE COURSE
TO SUPPORT VENDORS AND ADDRESS ANY NEEDS
FHROUGHOUTHEE E-EVENT A Y ESOLHELERPED
COORDINATE WITH PROSTART STUDENTS WHO
WERE VOLUNTEERING AND ASSISTED WITH
FUNDRAISING EFFORTS FOR THE CONNECTICUT
HOSPITALITY EDUCATIONAL FOUNDATION (CHEF)
DURINGETHE-EVENT S-AUCTIQN. SEHTSCEXPERIENCGE
GAVE ME HANDS ON INSIGHT INTO LARGE SCALE
HOSPITALITY EVENT MANAGEMENT AND
INDUSTRY ENGAGEMENT.

CRAZIES
KICKOFF

AN REHECERA ZIESHKT GR OEF. ENVENA=EE XS LA
ASSISTLED WITH S REGISTRATTION-AND HELRED
ENSURE THE EVENING RAN SMOOTHLY FOR
GUESTS ANB ATTENDEES.-“LHE.KICKOFE FS:AN
EXCITING MOMENT WHERE THE FINALISTS
FOR THE: CRAZ¥ESFAWARDS ARE OFFICIALLY
ANNOUNCED, RECOGNIZING OUTSTANDING
INIDIVED U AT S AN DE B'USIENESSESYACR @S5
CONNECTICUT'S RESTAURANT AND
HOSPITALITY INDUSTRY. DURING THE EVENT, I
HELPED WELCOME ATTENDEES, SUPPORT THE
CHE'C K ENF PROEESS “2AEND A SSTS THFENESTE AN
WITH ANY LOGISTICAL NEEDS, HELPING
CREATE A SMOOTH AND CELEBRATORY
ENVIRONMENT.
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CONNECTICUT RESTAURANT ASSOCIATION AWARDS




CRAZIES

SILENT AUCTION

CONNECTICUT RESTAURANT ASSOCIATION AWARDS
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Scott our CEO, testifying at the State Capitol during
Session
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as an Intert

[ supported the organization's legislative efforts during the state’s
Feigisiative sessiony Partierimyrolesiniol vedihel ping apeate the
tetis laditrestta cleers o it he G REA ‘W ebsite semstiri nos el menibers
had access to the most current information on bills impacting the
restaurant and hospitality industry. [ worked closely with our
lobbyists to monitor legislative developments and update
summaries so members could easily understand how proposed
policies might affect their businesses.

[ also followed legislative hearings related to the industry, helping the
team stay informed about key discussions at the State Capitol. In
addition, I assisted with outreach for CRHA's legislative webinars,
encouraging members to attend and stay engaged with the policy
process. These webinars helped keep restaurant and hospitality
professionals informed about legislative priorities, upcoming policy
changes, and opportunities to advocate for the industry.
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What is
Hrostate .

ProStart is a nationwide, two-year high school program
supported by the National Restaurant Association Educational
Foundation that introduces students to careers in the
restaurant and hospitality industry through culinary training,

classroom learning, and hands-on experience. In Connecticut,

the program is supported by the Connecticut Hospitality
Educational Foundation (CHEF) in partnership with the

Connecticut Restaurant & Hospitality Association (CRHA),
helping students build industry skills, explore career

pathways, and connect with hospitality professionals. During
my internship, ['ve had the opportunity to help plan,

coordinate, and support several major ProStart initiatives,

including ProStart Bootcamp, ProStart Week, and the
Connecticut ProStart Invitational (CPSI).

3 A J». A N e 9

> 2 » “
O TN 2N TE) IN
3N\ YN I\ LI\

R S L TR AR

e VR e SV o

O\ TN 7 O\ TN 715

N 3N YN LI\ Y,

ASE Y BTV MEE NI MG
e Nt A A
ﬁ/‘“ .a“% gﬁ 5 .4‘"\“ 7] /" ) 4“‘\1“ 7] d’ - "“ﬁ

CONNECTICUT
PROSTART

) |
P MGG | TR TG




CPSI (CONNECTICUT
PROSTART
INVITATIONAL)

At the Connecticut ProStart Invitational
(CPSI) at Mohegan Sun, I had the chance to
help with many parts of the event, from
staying overnight to assist with setup to
working registration and promoting the
ProStart program to potential new schools.
One of the most exciting parts of my
experience was creating, designing,
advertising, and running the brand-new Cake
Decorating Competition that we introduced
this year.

I also worked with Workforce Development
Coordinator and UConn MPA alum Shannon
Murphy to help prepare logistics for the
Culinary and Management competitions.
During the event, I helped present awards to
the competing teams and got to assist in
sending Connecticut’s Culinary and
Management winners to represent the state at
the upcoming National ProStart Invitational
in Baltimore, Maryland.

Simsbury High School student
competing in the
Cake Decorating Competition at CPSI

Enfield High School students getting a tour of
the back of house at Mohegan Sun during CPSI

A student presenting during our
practice session at ProStart Bootcamp

ProStart Week fundraising poster with

previous ProStart students

PROSTART
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For ProStart Bootcamp in Fall 2025, T helped
coordinate with participating schools by
working directly with educators and
students to register them for the program
and ensure they had the information they
needed leading up to the event. On the day
of the bootcamp at Naugatuck Valley
Community College, I also supported the
behind-the-scenes logistics to help the
program run smoothly, assisting with event
coordination and making sure students,
instructors, and industry partners were
where they needed to be throughout the day.

PROSTART

During ProStart Week, I helped support
statewide outreach and coordination efforts
to encourage restaurant participation and
promote the ProStart program across
Connecticut. A large part of my role involved
communicating with restaurant owners and
partners, helping recruit participating
locations, and sharing information about how
they could get involved in supporting
hospitality education. I also assisted with
promoting and explaining the “10 for 10"
fundraiser campaign. Through this work, I
gained experience in nonprofit outreach,
industry engagement, and the behind-the-
scenes coordination needed to run a
statewide fundraising initiative.



The Connecticut Restaurant Association is expanding to
become the Connecticut Restaurant & Hospitality
Association (CRHA), reflecting a broader commitment to
the full hospitality industry across the state. This
transition expands the organization’s work beyond
restaurants to include hotels and additional hospitality
partners, strengthening collaboration and support for the
industry. For interns, this means a unique opportunity to
see a nonprofit organization grow, evolve its brand, and
expand its impact across Connecticut.

Beginning in 2026-2027, the internship roles will be
combined into a new position titled Association &
Events Assistant. This role will support both CRHA and
the Connecticut Hospitality Educational Foundation
(CHEF) through event planning, program coordination,
and industry engagement. This intern will gain hands-
on experience while seeing how a nonprofit
organization navigates growth, transition, and

expanded industry partnerships.
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