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Story of Texas Café
New Menu - New Look!

The Bullock Museum of Texas History in Austin is sporting a new look and menu! The Story
of Texas café recently closed for three weeks to refresh the space with new upholstery and
an updated kitchen. Chef Baron Cazares of The RK Group in Austin developed a menu
that includes salads, paninis, chili, chips, queso, and the popular build-your-own baked
potatoes. Daily specials - like brisket nachos, coastal shrimp cocktail and chorizo con papas
- are also new additions!
“I am honored to be a part of the team leading the relaunch of the Story of Texas Café,”
Cazares said in a press release. “We have some fun specials planned that will bring our
guests back to their Texas roots. I am looking forward to connecting with our guests, new and
old alike, to make their experience truly special.”
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We’re excited to announce we have a new venture and team joining

The RK Group family!

Please welcome our extremely talented and connected team, who will drive the
business to obtaining a national presence.
Rick Freeman - Vice President of Sales & Operations
Karen Karlis - National Strategic Alliance Manager, Western U.S.
Bret James - National Strategic Alliance Manager, Eastern U.S.
Julie Skenandore - Regional Strategic Alliance Manager
Brandie Adams - National Territory Projects Manager
Suriya Munawar - Regional Territory Project Manager
Daniel Gifford - Mobile Assets Manager
Jeff Skenandore - Warehouse Manager & Loading Coordinator
Johnny Reyes - Project Operations Manager

National Structures, Events & Services is being
created to seamlessly orchestrate operations at major
events and enhance corporate hospitality
opportunities, delivering temporary structure rentals
and event support services coast-to-coast.
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“Our new team has the expertise and experience that
provides the final component of a multi-year strategic
initiative to deliver properly for clients in an
increasingly complex and geographically dispersed
event landscape.”
- The RK Group Corporate Director of Operations
Travis Kowalski

“I am extremely excited and humbled to join the talented team of individuals at The RK Group, and the
impressive multi-faceted organization that Greg and his leadership team have built,” enthused Vice
President of Tenting Sales and Operations Rick Freeman. “With the expertise and vertical integration
of the company, we can provide a level of services and products unmatched in the special event
industry. The opportunities are vast for this new division, and the talented team of professionals we’re
adding regionally to an accomplished base will work diligently to exceed our clients’ expectations and
build upon the legacy of The RK Group.”
Rick Freeman is an experienced national sales manager with a demonstrated history of leadership within the
events services industry, adept at orchestrating operations, developing client relationships, and delivering
customer service excellence. Most recently, Rick served as national sales manager at Diamond Event and Tent,
where he spearheaded strategic account management on a national basis for nearly five years, during which
time he demonstrated himself as a capable sales professional, skilled in budgeting, event planning, logistics,
and personnel management. Prior to his work at Diamond, Rick served as Sales Manager/Partner at Premiere
Special Event Services for nearly three years, where he led similar activities for clients on a national basis. Over
the years Rick has have the privilege to develop valuable relationships across the country; he has worked with
clients like Barrett-Jackson, World Ag Expo, Google, and countless others.
Bret James brings with him 22 years of experience specializing in new business development, operations and
project management. Bret has extensive experience in all aspects of sales and marketing for supplier of
flooring, structures, seating and scaffolding to the sporting and high-end special event industry, such as, PGA
and LGA Golf and Tour Championships, Rose Bowl, 2002 Salt Lake Olympics, U.S. Open Tennis, Boeing Classic
Champions Tour Golf, and Super Bowl XLII Phoenix.
Karen Karlis posses 15+ years of experience in national account business development and account
management, with the past eight years focusing on the event services industry. In her role with the Classic Party
Rentals National Account launch team, Karen was able to successfully work with many large national hospitality,
event, race, experiential and production clients, successfully executing multi-city and large event agreements
and productions nationally.
Julie Skenandore will continue to spearhead management of regional accounts, especially those held in the
States of TX, OK, AR, LA and NV. She has managed all aspects of events, from the permitting to the logistics,
and coordinating services with other vendors, having recently spent time working in the southeastern
event industry as an office manager, sales consultant, and event coordinator.

Speaking of new faces, we also have three new
RK Emergency Management Support
team members joining our family!
We’re so proud to introduce:
Reginald Sweed - Director of Food Services
Reginald E. Sweed Sr. joined The RK Group this spring as the Director of Food
Services for the Emergency Management Division of The RK Group, and brings
extensive expertise in large-scale food service project management and
logistics to the company.
Reginald served in the U.S. Army for 28 years, where he held positions ranging
from Dining Facility Manager, Senior Leader, Senior Logistics Manager, Senior
Logistic Program and Director of Food Service Operations. His work experience
and knowledge has enabled him to visit 50+ countries in support of operations
of all levels. His knowledge also allowed him to work as Project Manager as a
contractor to the U.S. Government, and an Instructor for the American Red
Cross. Reginald is a graduate of The University of Phoenix with a B.S. in Project
Management and A.S. in Hospitality Management from Central Texas College.

Greg Meyers - Chef
Chef Meyers began his career as a chef at 14, and brings nearly 35 years of
experience in the culinary arts to his leadership role with our team. For the last
ten years, Chef Meyers has worked in culinary leadership for OCONUS dining
facilities, including five years of service as the personal chef to the U.S.
Ambassador in Iraq. Prior to his work with the Department of Defense and
Department of State, Meyers spent more than 20 years in the kitchens of
numerous fine dining establishments, both domestic and international.
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RK Strategic
Management Support
The RK Group is a growing company, distinguished by where we come from!
Humble Beginnings + Lots of Hard Work + Passionate Employees +
Entrepreneurial Minds = Expansion Across the Nation
The RK Strategic Management Solutions team, including: Mobile Kitchens + Event Support and RK
EMS, continues to support a wide variety of applications. Over the past year, we have acquired
extensive experience supporting operational continuity at healthcare and other facilities,
everywhere from Los Angeles and San Jose to Denver and South Carolina, and all over Texas. In
fact, last week The RK Group had employees working in 18 cities across ten states.
Based in Dallas and spearheaded by Jennifer Kowalski Heinz, we continue to grow in support of
expanding our national services. We have a full range of culinary, hospitality, and sanitation assets
to support events across the country, as well as all the tools to ensure guest comfort and an
immersive event experience. Assets includes a variety of:
·
·
·
·
·
·
·

Mobile Kitchen Trailers & Containers
Mobile Dishwashing Trailers & Containers
Mobile Restroom & Shower Trailers
Mobile Laundry Trailers
ADA Combo Trailers
Mobile Power Generators & Climate Control Equipment
Vacuum Trucks & Transport Vehicles

Check out the May/June issue of Medical Construction & Design to learn more about Mobile
Kitchens + Event Support. The next issue will feature an article by General Manager Jennifer K.
Heinz, offering advice on operations of mobile assets and ways to optimize deployment.
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COUNTDOWN TO

The Historic Red Berry Estate, where our new corporate campus is being built, is undergoing
a major revamp! The Red Berry Mansion will soon re-open as an events venue where we’ll
provide event culinary and hospitality services along with other event professionals around
San Antonio.
When completed for use early next year, The Red Berry Mansion will once again host many
of San Antonio’s most memorable events.
The new Red Berry Mansion is going to be an urban pleasure for event planners and
their guests because it has great history
and legend, special beauty, and will
abound with possibilities for unique
events. We believe it will soon offer the
serenity of a country estate just a few
minutes from downtown San Antonio’s
convention center and charming
Riverwalk. The historic French chateau
style mansion overlooking a private lake
is being redesigned to flexibly host events
and weddings year-round, and I believe
is set to deliver the best of Texas charm
and hospitality for sports fans, visitors and local residents at a spectrum of occasions.”

- President & CEO of The RK Group, Greg Kowalski
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REDBERRY

When reopened, the new Red Berry Mansion on the Lake will have a 2,500+
square-foot capacity for approximately:
- 150 indoor seated guests
- Additional guest capacity outdoors on the
property’s level lakeside terrace & grounds
- First Floor casino with a unique speakeasy feel
- Event space that can flow from indoor to outdoor

Spearheading advanced interest in the property
with local event professionals, Art Menchaca is the
primary contact for initial scheduling prior to The
Red Berry Mansion’s launch.
“Event planners are already excited about Red
Berry. It will provide something old and new
simultaneously for the city; a venue where event
designers can easily create a customized ambiance
in conveniently-located, stately surroundings that
will provide the dream backdrop for spectacular
weddings, gala events and unique company
functions” explains Art.
Interested in an event? Reach out to
amenchaca@therkgroup.com for more specs of all
three levels.

- Relaxing cruises around the lake for 20+ guests on
Duffy boats
- Separate Bridal & Groomsmen suites
- Picturesque 11-acre private lake
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Behind the

Takashi Mori, TK: 14 years Years at The RK Group, for Rosemary’s Catering San Antonio.
Let’s go behind the scenes with TK for a Q & A session on all things tastings!
Q: What inspired you to become a chef?
A: I started working part time in a Japanese café
as I was studying law. My passion for culinary
strengthened, so I decided to pursue catering
instead of law. I started working for a catering
company in Japan, stayed there for 10 years, but
S P R I INwanted
G 2 0 1to
9 do
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A G E 8 more
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something
serious, so I moved to the states in 1999.
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Q: How did
you
tastings?

A: I started working at The RK Group in 2006 as a
line cook. A year later I was personally asked to
help with tastings.
Q: What is your favorite part of preparing the
tastings?
A: Using my imagination not only for the food, but
also for presentation!

Scenes of Tastings
Q: How many total tastings do you think you create a month?
A: It depends on the month, but usually we prepare about 10-15 tastings a month.
Q: What do you like most about working at The RK Group?
A: Management counts on me for the tastings, so I feel very responsible to do a good job
and that is a great feeling. I appreciate that I am allowed to take ownership with my own
space and freedom to create.
Q: What is the best advice you have ever been told from another chef in regards to
tastings?
A: Don’t be afraid to use your imagination.
Q: What are some food items that made clients really happy?
A: A client that owns a restaurant actually told me that I make better fried chicken than their
restaurant. Another couple told me that my cuisine was better than the ﬁve-star hotel they
stayed at in Cancun.
Q: How much time does it take you to prep and envision everything for a tasting?
A: At least one day ahead, sometimes two days. I check the bulletins weekly to see if there is
a speciﬁc item I need to focus on. Depending on the items the clients request, I might need an entire week to prepare.
Q: Where do you get inspiration for all the accessories and decorations you use to embellish the tastings?
A: I travel a lot, so I get inspiration from diﬀerent things I see when I am visiting other places. If I need to come up with something quickly
and have never heard of it before, I just use the Internet.
Q: How does the client feedback process work?
A: During the tasting we focus on how we serve and present
the food, so I really appreciate the clients comments. If the
client requests to see something presented a diﬀerent way,
sometimes I will make changes during the tasting. The
modiﬁcations always have to do with the presentation of the
plate, not the taste of the food. If we do not have exactly what
the client requests after seeing what we present, I take notes
to make the changes at the event. Whether we make
changes right then or wait until the event, we always modify
according to client wishes!
Q: Out of the diﬀerent courses, which is your favorite to
make?
A: I really enjoy preparing the hors d’oeuvres. The guests get
one bite to taste all the ﬂavors, so I ﬁnd it exciting to come up
with how to give a good impression within such a small item.
It is also fun to create the presentation.
Q: What is your favorite type of cuisine to create for a tasting?
A: Due to my Japanese roots, I feel very responsible to make Japanese food correctly, so I would say that is my favorite type of cuisine to
make.
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Triple Threat

Last month The RKD Studio’s Print Lab and the Woodshop,
now re-named to RK Design Structure’s, merged to become
one powerhouse for event design. As they team up and
work closely with Illusions Rentals, they create a triple threat
of offerings for clients across The RK Group.

1

2

3

RKD
PRINT LAB

RK DESIGN
STRUCTURES

ILLUSIONS RENTALS
AND DESIGNS

(PREVIOUSLY NAMED:
WOODSHOP)
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The RK Design Studio Vice President Joel Tarasiuk
oversees all projects in the Design Studio and Print Lab.
Lucas Dessein operates as the Lab’s Creative Services
Manager, Daniel Barajas as the Print Lab Engineer,
and John Camarillo as Graphic Designer and Brand
Stylist.
Mannie Rodriguez, is the Wood Shop - now RK Design
Structures - professional who works in the East
Commerce Warehouse.
The combination of the advanced in-house printers,
groundbreaking design, imaginative builds, and Illusions’ décor allow The RK Group to offer unique,
custom-designed, custom-build props and setups that will revolutionize events.

“I wanted to combine The RK Group services that mutually benefit each other and also reflect the
level of excellence that Rosemary’s Catering inspires. When you have multiple departments that talk
and understand each other’s needs it becomes easier to anticipate logistic and strategy. This allows a
positive relational build of The RK Group companies and new service opportunities to our clients.”
- Vice President of The RK Design Studio, Joel Tarasiuk

The RKD Studio’s Print Lab now offers large-format vinyl and flatbed printing capabilities that
expands The RK Group’s capability to produce customized and branded services desired by event
clients with quicker design-to-production turnaround, while lowering cost for clients. The large format
printing capabilities create new opportunities for integrated production especially for:
• Banners & Signage
•
Structural & Bar Wraps
• Artwork & Photography
•
Posters, POS Displays & Event Touch points
• Window Clings & Decals
•
Wall Graphics & Murals

“Client wishes are the inspiration behind most props. After receiving a
photo of a dream prop from a client or Illusions, the Print Lab team and
myself work together to create special builds from scratch.”
– Mannie Rodriguez
Check out this “Journey to the Deep Showroom” created as inspiration for a
client to envision all that is capable when you partner with The RK Group.
“We continued to add more and more details like fish and treasure chests.
An idea brought another idea until the setup was exactly what we
wanted it to be”
– Daniel Barajas & Lucas Dessein
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CIRCA
Conquering the Nation
Circa Destination Management Company has been working with clients around the nation
and abroad for three decades to ensure an exceptional visit to any destination is
extraordinary. These “Masters of
Special Events” provide guests
and event planners with all the
assets to execute their
conference, event or corporate
retreat. From event
transportation and
entertainment booking to team
building, Circa DMC
specializes in professional
activities that leave guests from
around the world excited to
return!
Circa DMC’s National General
Manager Lauren Abbl, is proud
to announce Circa’s various
programs that service clients in
more than 30 cities across 13
states and counting spanning the west coast to the east coast. Team building, group
activities, and total logistics services are just some of the many offerings Circa facilitates
when groups visit multiple these states across the nation:

Arizona

California

Florida

Georgia

Louisiana

Massachusetts

Nevada

New Mexico

New York

Ohio

Tennesse

Texas

Utah
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DMC

Circa also supports the JW Marriott Hill Country Resort and Spa and the diverse groups that come through San Antonio,
Austin, and around Texas. We are excited to introduce the Circa team that works at the JW Marriot Hill Country Resort
and Spa: Kerin Croft, Libby Schulze, and Amanda Johnson.
These women, with the remainder of the Circa team, service 200+ groups a year, and transport an average of 1000
guests a month. In the last few months, Circa has serviced groups like A.T. Kearney, Sherwin-Williams, American Bar
Association, American Healthcare Association and HD Supply C&I, to name a few, which hosted 5,500 guests visiting
from all over the world.
Circa is able to transform any ordinary corporate conference into an adventure-packed, seamlessly managed retreat!

B U R R T R AV E L S

TO ALASKA
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CONGRATULATIONS ON
WINNING 2ND PLACE!

Chill-in’ with Burr!
We want to take a moment to express how amazingly cool our
in-house ice sculptor, Burr Rasmussen, is and how proud we are
of his amazing work! Burr & his team won 2nd place at the World
Ice Art Championships in Fairbanks, Alaska this year!
From all of us unable to join Burr in Alaska, we want to thank you
for the beautiful, custom, hand-carved works of art delivered to
The RK Group events all year long.
The World Ice Art Championships is an ice sculpting contest in
Fairbanks, Alaska put on by Ice Alaska, a nonprofit corporation
started in 1989. The contest is the largest of its kind attended by
more than 100 sculptors and 48,000 visitors from 30 diﬀerent
countries each year. The championship has grown from a oneweek, eight-team competition, to a month-long attraction
involving 70+ teams from all over the world.
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World Ice Art
Championships
2019
Burr’s team, ‘Team Texas,’ includes Rolando de la Garza
from Houston, Dean DeMarias from Dallas, Steve Brice
from Alaska (an adopted Texan), and last but not least,
our very own Burr Rasmussen!
World Ice Art Championships 2019

Burr has been working,
redrawing and dreaming
about the piece and the
global competition for
weeks if not months.
“We get nine 5,000pound blocks of ice. The
ice comes from a frozen
lake in Alaska, which then
gets moved around on
giant forklifts.
I then have to break
down the large piece of
ice, move it with heavy
equipment, and put it
back together before we
even start carving and
getting artistic.
I always say my
trademarked catchphrase
is “The Saw is the Law,”
but the main ice guy up
there, Jasper Eaton, will
tell us the “Lift is the
Gift.” Without lifts to
carry the large pieces of
ice, the competition
wouldn’t be possible.
– Burr Rasmussen

After creating hundreds of ice sculptures, Burr’s creative
mind has not slowed down one bit. The scale and
artistry of his depiction of Odin gazing upon the earth
from his throne in Valhalla is unbelievable! Burr’s brilliant
creation was inspired by his viking heritage, as well as
an idea of a large crystal ball with a reverse carving
inside. He’s been experimenting and perfecting this new
technique on smaller orbs, which requires splitting two
blocks then joining each half sphere seamlessly, after
the interiors have been carved with great detail.
Incredibly, this is Burr’s ninth time competing in the
World Championship, and we are so excited to
congratulate him on winning 2nd place!

SANDWIC H FACTORY
ENVIRONMENTAL IMPACT AWARD
The Sandwich Factory works in a number of ways to reduce
packaging material requirements and advance environmental
stewardship, and one of the company’s efforts to utilize recycled
paper materials was recognized on April 8, 2019 with the
presentation of a 2018 Environmental Impact Award from supplier
Pratt Industries, for the Sandwich Factory’s use of 100% recycled
paper.
The whole team gathered for the presentation of a special plaque
and poster by Stacey Crowder-Pena, of Pratt Industries, as well as
a presentation of the team’s fun 2019 Fiesta Medal design.
A few minutes were taken to celebrate this great accomplishment
while having a delicious breakfast together and enjoying raffle
prizes.

The Sandwich Factory’s efforts on this initiative in 2018 resulted in:
Gallons of Water Saved: 518,240
Trees Saved: 1,259
Tons of CO2 prevented: 74
Kilowatt hours of Power Saved: 296,240
Cubic Yards Diverted From Landfill: 244

S P R I N G /S U M M E R 2 019 | PAG E 21

NACE TASTY BITES

Congratulations!
The RK Group took guests through a night in
Havana with yummy bites and a unique
display!
Congratulations to our one-stop shop team,
Rosemary's Catering, Illusions, Flair Floral,
and The RKD Studio. We are proud to
announce we received the following award:

Winner:
Tastiest
Hors
D’oeuvres
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T E X A S K I D N E Y F O U N D AT I O N
In an eﬀort to support the Texas Kidney Foundation’s great
initiative, The RK Group has been donating pallets of oranges,
bananas, and water to the Texas Kidney Foundation 5K Run of
Awareness for more than five years.
George and Eddie, from RKIII Convention Center,
were present at the Texas Kidney Foundation
C.A.R.E. Spring Symposium Awards Luncheon to
receive the Texas Kidney Foundation Spotlight
Award, awarded to The RK Group. We are honored to
assist the Texas Kidney Foundation in any way
possible, and are greatly appreciative to receive such
an award.

3rd Generation
The Inaugural Family-Owned
Business Award luncheon
honored multi-generational,
family-owned businesses in
San Antonio for overall
excellence, innovation, ethics
and philanthropy.
The RK Group was honored
to be highlighted for three
generations of expansion
and operation among many
other great local family
owned businesses.
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The RK Group Family of Companies
All Under One Roof

Meryl Snow
brought the
culinary and
hospitality 'Snow
Storm' all the way
from Philadelphia
for a great talk
about staying at
the forefront of
innovation,
creativity, client
service excellence,
and holistic event
integration.

Employees from every department,
city and state gathered in San
Antonio, at The RK Group
Headquarters, for a day of sales
training, team building, and delicious
cuisine.
Thanks to all who came to San
Antonio!
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Catholic Charities

Parishes, catholic schools, universities, and business partners
joined Catholic Charities in an effort to collect 100,000 pounds of
food and serve 25,000 hours of volunteerism this Lenten season.
The RK Group, with the support of Ben E. Keith and H-E-B
supported this effort in feeding the hungry by donating truck loads
of food. The goal was that each person in need received a can a
day for forty days!
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40 Cans for Lent

Pictured Left - Right: Mary Kowalski Carrington, Bishop Mike Boulette, J. Antonio Fernandez (CEO
of Catholic Charities), Archbishop Gustavo Garcia-Siller, H-E-B, H-E-B, Bekki Kowalski, Greg
Kowalski, and Melissa Anderson (Ben E. Keith) attend the launch of 40 Cans for Lent!

Thank you
Catholic
Charities,
H-E-B &
Ben E.
Keith!

WE’RE
ALWAYS
READY
FOR

F I E S TA

From medals and margaritas to piñatas
and papel picado, our entire RK Family had
a fun filled Fiesta season!
Illusions placed 9,731 chairs along the
River Parade route and 12,445 chairs along
street parade routes, while Rosemary’s
Catering serviced 10 River Parade watch
parties. Rosemary’s Catering fed 2,550
guests at the Battle of Flowers luncheon
and Fiesta German in one day, and Flair
Floral created 300+ arrangements for the
many events spanning the season of Fiesta.
Take a look at all the hard work our team
was honored to put in to ensure San
Antonio had a successful Fiesta season!

V I V A

The Art of Client
Service

Hors D'oeuvres: Lobster & Shitakes

1. Deliver a Warm & Sincere greeting to guests & fellow employees
2. Provide excellent service to guests & fellow employees
3. Offer a heart-felt ‘Thank You’ & ‘It’s My Pleasure’ at every opportunity
4. Utilization of the 12 Basics
5. Giving a Warm, Sincere, & Fond Farewell
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THE RK GROUP
Dress Code Policy:
As temperatures rise again,
please remember to come to
work dressed appropriately.
Employees are asked to
dress in a manner that
represents their pride and
confidence in The RK Group
and the work they do. The
dress code policy is
company wide regardless of
which city you live or work in.
This is a reminder of what is
NOT appropriate:
• See-Through Tops, Tshirts, Tank Tops,
Halter Tops, Crop
Tops, “Spaghetti” Strap
Tops
• Maxi Dresses/Maxi
Skirts or Sundresses
• Capris, Leggings,
Yoga Pants, Cargo
Pants
• Short Dresses/Skirts
• No Denim! Regardless
of color
• Cowboy Boots, Vans,
Chucks, Sperry’s, flip
flops, tennies or
sandals
• Pierced jewelry in any
visible location of the
body other than the
earlobe is not
acceptable. Gauges
are not permitted

Back to the Basics:
Driving Safety Reminders from Michael Kelling,
our Fleet Manager
1. Check Vehicle. Before leaving check to make sure
there are no service lights on, check the tire
pressure, fuel level and DEF if applicable. Make
sure the windshield wipers are in good condition, as
well.
2. Watch Speed and Surroundings. This is
especially important when driving box trucks as they
cannot take corners as fast as a normal vehicle can.
3. Get Out and Look. Always look behind you before
you back up. If you can’t see, get out of the vehicle
and ensure the path is clear.
4. Be Aware of the Clearances at Each Venue. Low
hanging branches, hanging objects and
underpasses. Some trucks are taller than others.
“Know Before You Go”
5. Absolutely No Texting or Calling While Driving!!!
We have a very strict policy on this. Drivers are not
permitted to use their phones at all unless they are
completely hands free. If you need to send a text or
take a phone call, pull over and stop.
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East Commerce:
Rosemary K - 73 years
Gregory K - 48 years
Mario R - 47 years
Kenneth H - 27 years
Manuel H - 27 years
Baudelia G - 27 years
Juanita M - 26 years
Ramiro A - 21 years
Martha G - 20 years
Linda M - 19 years
Jennifer R - 18 years
Noemi M - 18 years
Margarita R - 18 years
Dawn D - 18 years
Jason C - 15 years
Mercedes V - 14 years
Salvador B - 13 years
James F - 13 years
Roderick E - 13 years
Abel G - 12 years
Margarita H - 12 years
Chanel G - 10 years
Gloria M - 10 years

Austin:

Maria V - 23 years
Isidro L - 23 years
Martha A - 20 years
Alicia L - 20 years
Laurentino D - 20 years
Sandra R - 20 years
William R - 18 years
Harringoton W - 15 years
Norma L - 12 years
Camela S - 11 years
Patson B - 11 years

Illusions:

Michelle F - 11 years
Travis K - 10 years

Sandwich Factory:
Samantha V - 10 years

Employee Anniversaries
Congratulations to these employees who were
hired in January, February, March, April,
May, June or July and are celebrating over
10 years with The RK Group!
Convention Center:
Teresa R - 39 years
Julie P - 38 years
Eva F - 26 years
Jeﬀrey M - 19 years
Sergio O - 18 years
Jose C - 17 years
Zulema G - 15 years
Maria M - 15 years
Craig W - 15 years
Lisa C - 14 years
Rebecca C - 14 years
Maria H - 13 years
Maria P - 13 years
Maria I - 13 years
Michael F - 13 years
Roy O - 13 years
Adrian S - 12 years
Edward T - 12 years
Michael K - 12 years
Eric M - 12 years
Manuel Z - 12 years
Leroy G - 12 years
Jennifer B - 11 years
Maria M - 11 years
Luz P - 11 years
George R - 11 years
Rolf T - 10 years
Aurora O - 10 years

Circa:

Dianne S - 23 years
Janice B - 23 years
Marjorie S - 23 years
Billie W - 18 years
Sharyl C - 15 years
Charles H - 15 years
Edith H - 15 years
Mary J - 15 years
Mark P - 13 years
Samuel F - 12 years
Roger H - 12 years
Lauren A - 11 years

E M P LOY E E
HIGHLIGHT
Q: What is your favorite part of being
Director of First Impressions?
A: My favorite part is meeting so many
diﬀerent people. When I first started, I had no
job title, but five years later Mr. Kowalski
personally gave me this title and a plaque to
put on my desk. I was very proud and
honored!
Q: What do you like most about working at
The RK Group?
A: Associating with diﬀerent employees as
well as seeing all the diﬀerent jobs we have
and continue to create.
Q: How many calls do you receive a day?
A: It depends on the season, but I always
receive a very large amount of calls. On a
normal day, I probably receive a total of 140
calls.

Linda Martinez,
Director of First Impressions
San Antonio - 19 years
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LINDA
MARTINEZ

Q: What is the best advice you have ever been told?
A: Never say “that it is not my job.”

Q: What advice do you have for new hires at The RK Group?
A: Listen to the person that tells you what to do and how to do it.
Q: If you had the power of teleportation right now, where would you go and why?
A: I would travel back in time, still in San Antonio, to a time when we were able to play outside and
not worry about crime.
Q: If you could bring back any fashion trend, what would
it be?
A: Bell Bottom Jeans!

Never say “That is not my job.”
- Linda Martinez

Q: Who is your favorite actor?
A: Chuck Connor, who played Lucas McCain on Rifleman.
Q: If you were an animal, what animal would you be and
why?
A: A bird, so I could fly high in the sky and see everything.

Q: If you were a movie character, who would you be and why?
A: Liz Taylor. She was a beautiful woman!
Q: What is your favorite story to tell about something you have experienced since working at
The RK Group?
A: I recall one day when Rockport was experiencing some bad weather, Rosemary was so kind to
give me a gift that was very exciting and extraordinary. I will never forget that day.
Q: Have you met any famous people while working at The RK Group? If so, who?
A: I met James Olmos’ son, Brandon Olmos as well as Pepe Serna, who starred in American Me.
Q: What do you enjoy doing when you are not at work?
A: I enjoy spending time with my husband, Ruben. I enjoy the spontaneous trips we take together.
One day we drove to Rockport just to eat breakfast at our favorite restaurant. Those moments are
really special to me!

Claudia Nelms
Coﬀee & Juice Supervisor
Austin - 3 years

E M P LOY E E
HIGHLIGHT
Q: What do you like most about working at The RK Group?
A: I love customer service, and the people I work with are very generous!
Q: What is the best advice you have ever been told?
A: My supervisor, Jebediah Stewart, once told me that “a good attitude is everything.”
Q: What advice do you have for new hires at The RK Group?
A: Have a good attitude and help others!
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CLAUDIA
NELMS

Q: What is your favorite quote?
A: “Appreciate What You Have”
Q: What is the weirdest food you have ever eaten?
A: Alligator.
Q: If you could have the power of teleportation right now, where would you go and why?
A: Jerusalem, because I have never been there before!
Q: If you could live anywhere in the world for a year, where would it be?
A: I would live on a Tropical Island.
Q: What was your least favorite food as a child? Do you still hate it or do you love it
now?
A: I hated soups as a child, but now I love them!
Q: If you could bring back any fashion trend, what would it be?
A: Pencil Skirts from the 1950’s.
Q: If you were an animal, what animal would you be and why?

“Have a Good

A: German Shepherd because they are very loyal and protective.

Attitude and Help
Others.”

Q: If you were a movie character, who would you be and why?
A: I would be Melissa McCarthy because she makes people laugh.

- Claudia Nelms

Q: What do you enjoy doing when you are not at work?
A: I enjoy drinking a cup of coffee on my patio.
Q: How would you describe your experience with The RK Group?
A: I’m blessed to have the opportunity to work with such a great team. It has been an amazing
journey! I would recommend this company to anyone!
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E M P LOY E E
HIGHLIGHT
Josh Jones
Sous Chef
Kentucky - 7 months

Q: Where are you from?
A: I am from Colorado, and went to school in Colorado, Texas and Oregon.
Q: What is your past work experience?
A: I owned a butcher shop and restaurant in Austin, Texas where I cooked for 20 years before
finding myself with The RK Group.
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JOSH
JONES
Q: What is your favorite part about being Sous Chef at the Kentucky Derby Museum?
A: Teaching young cooks new techniques would be my favorite part of being Sous Chef. I
actually applied to be a bartender. My resume was passed along to the chef, and John reached
out to me directly to see if I wanted to come as part of the kitchen team.
Q: What do you like most about working at The RK Group?
A: The variety of different events we get to do. Everything from simple buffets to high end plated
dinners. Traveling up to Belmont was a highlight and a new experience for me!
Q: What is the best advice you have ever been told?
A: Always in a hurry, never in a rush.

“Pay attention and
learn as much as
you can”
- Josh Jones

Q: What advice do you have for new hires at The RK
Group?
A: Pay attention and learn as much as you can, and there will
be tons of opportunity to move up in this company.
Q: What is the weirdest food you have ever eaten?
A: Monkey brains in Botswana, Africa. It was horrifying.
Q: Who is your favorite superhero?
A: Superman. Classic!

Q: What do you enjoy doing when you are not at work?
A: I enjoy gardening, cooking & eating.
Q: You are serving celebrities at a red carpet dinner, who do you want to serve and why?
A: Willie Nelson was at the top of my list, and I’ve gotten to serve him! My second would be,
Barrack Obama because he would be a good conversationalist.
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OPEN ENROLLMENT

We want to give a sincere thank
you to everyone involved,
especially our wonderful Human
Resources Department, Convention
Center RKIII team and RKD Print
Lab for making Open Enrollment
2019 a fun experience for all! From
Disney inspired meals and
decorations to princes and
princesses that greeted employees
at the door - the two day event
was fun, magical and one-of-akind!
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HAPPIES T PL ACE
IN DOWNTOWN

SAN ANTONIO
All employees enjoyed the opportunity to talk
with vendors about medical, dental, vision and
other exciting new benefit plans, which included
amazing rates and deductible changes!
Our staff also enjoyed delicious cuisine,
massages, prizes and raffles during the mini trip
to Disneyland at the Hemisfair Ballroom!
Talk about a staycation!
New Long Term Care Benefit Information
This benefit is available not only to you, but to
your parents or even parent in-laws!
Our Long Term Care specialist, Gabrielle, has
hosted multiple webinars teaching valuable
information about this benefit and the
coverage it gives you.
If you are interested
check your email,
visit
www.rkLTC.com or
call 844-266-6337
for information!
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