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Erlenbach, 17 January 2024

To Whom It May Concern,

| am pleased to provide this letter of reference for Dr. Wolf Wagschal, a distinguished leader
with whom | had the privilege of co-founding FIVE AG in 2004. My association with Wolf
extends over 20 years, and | have consistently witnessed his exceptional leadership, vision,

and operational acumen.

At the inception of FIVE AG, Wolf served as the CEO and Managing Partner, demonstrating
remarkable leadership qualities that were instrumental in shaping the company's trajectory.
His keen understanding of the hospitality industry, coupled with his ability to identify and
leverage the strengths of our diverse group of partners, played a pivotal role in the

company’s success.

Under Wolf's leadership, FIVE AG embarked on a journey that included key milestones and
achievements, Notably, he orchestrated the establishment of Club Zum Rennweg, a
prominent member club for business professionals in Switzerland. Subsequently, he
spearheaded the creation of acclaimed restaurants such as Stapferstube Da Rizo and Rebe in

Herrliberg, both garmering prestigious recognitions in the culinary world.



A testament to Wolf's innovative approach was the transformation of 3 historic building in
Sihlcity into Rustered, a 1000m2 award-winning restaurant. Despite initial skepticism, Wolf's
meticulous research and business acumen turned the venture into one of Zurich's highest-
grossing establishments, showcasing his ability to envision and execute successful concepts.
Wolf also was asked to become the President of the Board of the Sihlcity Renters Assoclation
which has a marketing budget of over 5 million euros. The critics said Sihicity was “Too big
and will fail* Wolf was an instrumental part in the opening phases of the Urban
Entertainment Center with his creative ideas which help attract a broad base. It has become

the number three center in Switzerland.

Wolf further expanded FIVE AG's portfolio with ventures like "DER VEG" and the iconic RIVA
restaurant, demonstrating his versatility and commitment to meeting diverse market
demands. His strategic collaborations and networking prowess also secured significant
investments, propediing FIVE AG into a multi-milllon-euro company with over 150 employees
and six thriving restaurants , not to mention various consulting and management contracts.

He uses his vast network both local and international to fill the venues,

During challenging times in 2009/10, Wolf led the successful divestiture of FIVE AG's assets,
displaying his resilience and commitment to ensuring a smooth transition. Subsequently, he
founded WW Worldwide Hospitality GmbH and assumed our leadership mandate at the

prestigious Hotel Baur au Lac.




I have had the privilege of witnessing Wolf's leadership in various capacities, both within
FIVE AG and beyond. His ability to stay calm in hectic situations, attention to detad, and
motivational skills have been key contributors to his success. Wolf's dedication to excellence
Is further evidenced by his contributions to the field of leadership, as showcased in his books

on “Emotional Intelligence — Are Leaders made or Born™ and Values to Success.

During my own tenure as CEO of Peach Property Group, a public real estate group with an
asset portfolio of 27°500 apartments in Germany, Wolf advised me on numerous occasions,
namely on hotel development projects such as the project Am Zirkus 1 in Berlin where we
successfully developed a hotel with 311 rooms now operating under the Leonardo Royal

brand.

In conclusion, Dr. Wolf Wagschal is a consummate professional, a visionary leader, and an
invaluable asset to any organization. His unique blend of operational expertise, emotional
intelligence, and strategic vision has consistently transiated into strong financial
performance and enduring success. | am confident that he will excel in any leadership
position and contribute significantly to the growth and success of your organization.

Should you require any additional information, please feel free to contact me at

thomas wolfensberger@outiook com or +41794008954
Sincerely,

UM

Dr. Thomas Wolfensberger
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Zug. November 08 2023

To whom it may concern,

it is my pleasure to act as a reference for Dr Wolf Wagschal during his tenure as my Advisor and he
also held a management contract for each HATO Restaurants. He beld the position of President of
the Boards of HATO Holdings AG, HATO Zurich AG, HATO Luzern AG, HATO ST MORITZ AG and is a
Board Member of HATO Restaurants Germany GmbH (a license agreement for HATO in Dusseldorf,
Germany), | came to know Walf in 2014 at a private function and during our discussion he
mentioned that his company was hired to oversee the project management for an exciting new
restaurast, bar and entertainment concept.

Shortly after | became one of the main investors together with 2 others, | was comsequently the
President of the HBoard of New Indochine AG. Wolf created this multi- million euros concept from AZ
pamed ALICE CHOO and it was & unique combination of Novikov In London and Maggie Choo in
Bangiok. He worked closely together with the branding agency ALLINK and Interior design
company COCC. It was a large venue with over 100 seats and had a bar and restaurant and club.
After the opening Wolf stayed on for 6 months as my adviser as 2 mandate since | was not invelved
operationally. Shortly after the opening. approached Wolf about creating a Pan Asian concept in
Zurich in 2015 as a great location came available. He found this A1 location and put together a team
of brilliant minds including a branding agency and Intertor design company as well as put together 2
“droam team” with champlonship players from around the world utilizing his vast network in the
hospitality field. Wolf had a restaurant in St Moritz and was wanting to change the concept and |
took it over as well at the same time.

Wolfl has a very good sense of culinary arts and worked very close together the Executive Chel
creating the menus for all HATO'S. He developed the beverage card as well as the impressive wine
cards with his team.

We croated HATO - Fine Asian Cuisine - www halo-restauzaatscom. HATO Zurich opened in
October 2015 and HATO St Moritz as well which is in famed Architect Sir Norman Fosters Building)
in December 2015. Conceptualizing and renovating 2 large venues at the same time was very sporty
and challenging however Wolf managed It to my full satisfaction. HATO Zurich and HATO St Moritz
became a leading brand with 15 Gault Millau Points and was continually voted one of the Top §
Asian concepts in Switzerland by Gault Millau,
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Flimy

Both restaurants have over 90 seats plus multiple private rooms and bars and terrasse areas. Wolf's
and his teams helped HATO to become a world class brand. Wolf managed to obtain a partnership
with LALIQUE and one of our private dining rooms was even named the Lalique Room. He helped
HATO In securing handreds of thousands in sponsoring and loans from suppliers. During the covid
pandemic, Wolf archestrated one of the fast-growing High-end takesway and delivery in Zurich with
HATO which in the end saved the company, He also resegotiated the rental contracts with other key
suppliers to reduce the costs to a max. In 2021 we opened HATO Luzern AG in boutique 5 star THE
HOTEL by the famed star architect [ean Nouvelle. The hotel is part of Marriet's Autograph
collection. This was a new challenge as Luzern was hit very hard by covid and it was rebullding it
tourist base. We took over the breakfast and room service of the hotel as well was certalnly a new
experbence for & pan Aslan restaarant however it became over 25% of total sales.

Past covid was/is a challenging time and Wolf supported HATO in all way manageable with passion
as M it was his own. Wolf calmaess and ability to quickly react to difficult situations helped HATO to
stabilize during that time. He has a keen eye for design and strengths are also cemented in
Marketing as HATO became & household name io a very short time.

He was also the initiator of HATO in Dusseldorf Germany which will open in March 2024. He
gathered a group of lavestors through his network and 2 of which will run it operationally. Once
again together with the team in Germany Wolf became a key person In this new venture. HATO
Dusseddorf is a 1000m2, 140 seat restaurant and bar and large terrasse with 200 seats. It is In the
brand new CRADEL Bullding which &5 a fully sustainable busiding. HATO Dusseldorf will be a very
high tech and fully sustainable comcept in Germany utilizing the newest technologhes in both the
kitchen and in service and in the FOH. We are very excited to have this new flagship for HATO
which will open the door for an international expansion.

Wolfl was not employed directly as an employee as was held a management contract for each
lecation since he was involved in other projects mon HATO related with his own company WW
Worldwide Hospitality GmbH. Wolf resigned from all board positions in 2023 due 1o personal
reasons and he wishes 10 peruse new ventures inside and sutside of Switzerfand., | have decided to
divest and sell HATO Restaurants due to my relocation to Argentina and Wolf is asding me in this
journey. We are confident that in the first quarter a deal with be finalized as we are currently in the
final due diligence phase with several groups. HATO has about 70 employees in the 3 HATO
restaurants i Switzerland and sales of close to 7 million. With HATO Germasy it would be over 100
employees and 10 million euros in sales,




HATO s

Weall has helped me on several other of my projects like the Polo Park and Coumtry Club Zurich as
well as Golf Now. He aided in the concept, design and supported us with sponsoring, networking etc.

Lastly, | would like to say that Well is a true leader, a charismatic persomality and | would highly
recommend himn for any Senlor Management or leadership position that would become available to
him in the future. | would like to thank him for the close to 10 years of working together and wish
him enly the best of luck,

Sincerely,

‘{7-""& \

Sebastien Le Page
Owner HATO Restaurants
Los Lobos Polo Club, Argentina




BAUR av LAC

To whom it may concern,

| am writing this letter to highly recommend Dr. Wolf Wagschal, CEO and Partner of FIVE
AG, for any endeavors within the hospitality industry. Our association with Dr, Wagschal
dates to 2005 when we embarked on a new journey for our esteemed Restaurant “Rive
Gauche” at the time. As a family-owned hotel since 1844, we have a rich history in providing
exceptional hospitality, and our collaboration with Dr, Wagschal proved to be an important
moment in our evolution,

Upon our initial meeting, we were pleased by Dr, Wagschal's professional experience, having
successfully launched multiple restaurants in Zlrich. Recognizing his expertise and
Innovative approach, we formed a Cooperation Partnership to rebrand our restaurant, Rive
Gauche, into a modern, cosmopolitan bar and dining experience. Dr. Wagschal played a vital
role in selecting the branding agency and interior designer, and together, we successfully
created the NEW Rive Gauche experience, With Dr. Wagschal's partnership, we witnessed
one of the most significant opening events in Zurich, Switzerland, establishing the RG
Summer Party as a cultural highlight for 15 consecutive years, His strategic involvement in
events and partnerships helped position Baur au Lac as a modern and open-minded
destination, hosting a variety of successful gatherings from the legendary Kitchen Party to
themed events,

Notably, Rive Gauche became one of the hotspots In Zurich and consequently increasing our
restaurant and bar revenues. To honor its success, we renamed the terrasse as the Rive
Gauche Terrasse, extending the concept to our guests during the summer months. Despite
being an external partner, Dr. Wagschal integrated well into the Baur au Lac family, and its
work culture. In 2010, following the sale of FIVE AG's restaurants, Dr. Wagschal founded
WW Worldwide Hospitality GmbH, and our collaboration continued until 2020, His
directness, out-of-the-box thinking, and attention to detail made him an asset. Working
closely with three different General Managers over 18 years, he consistently provided
honest opinions and innovative ideas.

Dr. Wagschal's extensive network, both nationally and internationally, brought numerous
guests to our hotel and restaurants. His likable personality, professionalism, and emotional
intelligence were evident in his interactions with our team and guests. His keen eye for
details was one of the qualities | enjoyed most about him, He assisted us in securing
sponsors for large events, positively impacting our profit.
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In 2019, as we transitioned to the new concept of BAUR'S, Dr. Wagschal remained a
committed supporter, evolving into an ambassador for our brand. Even during the challenges
of the COVID-19 pandemic, our decision to conclude our business relationship was amicable,

In conclusion, the creation of Rive Gauche marked an important stage for Baur au Lac, and
we take great pride in having collaborated with Dr. Wolf Wagschal. He will always be
considered a part of our family, and we wholeheartedly recommend him for any future
ventures in the hospitality industry,

Sincerely,

A U4

Baur au Lac ~ Zurich, January 2024




May 28 2008

Thank you 80 much for your help in successiully lsunching e Club zum

Your support was very valuable and you made & great contridation 10 the successiul
launch of the club. Your suggestions are being enacted 10 enhance our hospiiaity,
sorvios and ultimately our boltom fne.

Cilub zum Rennweg = on exciusive privale member club, restaurant, bar and event
faciities Top loaders in Dusiness visit cur clud daly and thair axpectations are of the
highest lovel. | am proud 10 say that we have managed 10 bunch a dub that man-
8098 10 meet and exceed hese Ngh expactalions.

Your management recommendations and emphasis on defivering top quaiity and
sarvice am beng hoeded. You and your team managed in such a kmbed tme span
of 3 months 10 coordinate all aspects of the opening of this new and exclusive opera-
tion. Every detall was thought through with the cusiomer as the main focus in mind.
The lovel of excelence that you achieved is 10 be admired.

You kept in Ine with the budget targets and managed 1o save us a8 Much s3 possi-

when one person has the lead and co-ordinates all others ke you managed to do.

Your professional manner and easy going nature helped us (e Board of Directors of
the Club 2um Rennweg AG) as non hospitality pecple 1o understand the detalls that
20 Into making such » complex operation sucoossful,

| weuld ais0 ke to commend you on your selection of key personnel. The selected

team (Club Mansger, Exacutive Chef, Sous Chel, Assistant
Managers) plus the sntre leam was competent. Your unconventional way
of a "casing for service stall” was effective and very unique. Our key personnel un-
derstand the spirit you instiled and will continue to pursue the goa! of affering the
highest evel of service.

CLUS JUM SENNWES AL - FORTUNAGASEE (4 « MO JOWMEH
FEL 480 (10R 4T 21 B0 = FAR 441 1IAB 4BT 3 a0
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Owe 1o the careful selecton of management in Clud 2um Rennweg we have been
able 10 reach & level of service, 100d gucelient thal nas oul Cud 2um Rermweg on
he map as one of tho most exchusive private cubs in the world

After the completion of the second phase of coaching thal ended in December 2005
we have managed 10 keep the standards that you weve 50 adamant about acheving
and for this | would Ske 10 personaly ank you.

| wouls be hapoy 19 Hghly recommend you and FIVE AG 1 anyono who wahws 10
croate 3 ore of 3 kind cpenation. | welcome the oppenunily 1o use Five AG agan
the future lor Ottwr projects Tt may Come up N P lulure

In the mean lime | wash you 8 ot of success with ol your naw projocts Sor which |
hape 10 have Te opportunty 1o Iry out one of these days.

o A
(L
Dr Thomas Ladner

Chaeman of the Boare of Dreciors
Cid 2um Rennweg AG
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It is my pieasure 1o commend the talents of Wol Wagschal

| have known Wolf & number of years. He is devoled, sincere, inteligent,
motivated and personable.

His scholarship is cutstanding. His wit and charm are disarming. He has
given unselishly to both his friends, and to Comel University, of which | was a former
rusiee felow.

Wol is an achiever, and accepts an academic challenge in eamest. He
strives for perfection combining Western mentalty and education with European
tradition. He has the unique abiity to create synergy between new and oid,

My family and | value his friendship, and eagerly look forward 1o his destiny of
outsianding accomplishments yet 1o come.

Sincerely,

v -

BANFI
BAKI arl o 53004 Monnnloins B0 « Tolefonw 0577/ M0 101 «  Tolefn 0417 / 840 444
COLAA Sev n 79000« Tribumabe di Serma Rog K. 0000 « P1 OOBISSOIS « CF Q881260088
CopSec. 172000000000 . versass
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To whem o may comarm

1 Bt e pevviiege 10 booone acquarated wech Mr. Wolf Waputo! duvvag bis ttadiny jm Crame Muniawa o the
nitr Hoow! Monggment Schond *Lae Raclar", | e Saning il remever soontty sx Crany Mastana and v st
of aey Doy 15 diveded berwern Genrse avd Macas.

Me. Wapahal or "Wad™ ar sw call b, npersind me atih e ey pavsawal able avi, it iniolivcs aod persected
maxwers. My ook and syl bad wverad appartunin to got v hosse W'elf beth during biy siowe i Couni
Mantera sut 2o (n Monive where b wus wevking ar 2 mavagemens € bosgdialry cemsmliawt for srveval fomen;
Mlonrens aperaiiany [y M oy these ressaweael oo copwesd by Prince Albevs of Monaos)

Thesuglont my jurmer (v davksing, whah paws over 50 puavy [ had widom come avuiz 4 ponny on wxth s ik
posr, sneidres snd prapds iholls. His baosedle and weridly maswer and nmpie ol adweys ioepryioed vy and
made i 4 Phraswrr 13 b evand baw o7 bodh seoal and prafes.ceeal evewts

T i by plvacedd 0 somseend Wl fir axy management poctise o0 Posiradiste sniier that wwedd o
ol v e i 2y fotarr. | ome ot ot wivh the toals sty bw airopdy pessessns wed iz aholsty 1o deal with
I I by it e e g rack ty bevomsing @ hader for e fetare. I amw anziable at the folnwteg eambers sx
e cxse 1Nl pow sk o onint oy reperding Mr. Wegf Wagsba

Lamemty soum

Wy g

Alver M Boer
Bovres

Presdesr of Amorican Exgovis Baek Lad, New York
Chavmar o TDB Amencaw Espress Bank Lok, Gawesa

& Lasat S Wb, TRC D000 Wianaisn, Toli 577733 50 80 42, G 3770330 71 17
Fontcirsllons | 3. Cosna-sun- Siwsve, Sudisonlund, Tolo: 027581 129 Faw GIT/MT 11 DY
10, wee PFodiar Maglon: 1208 Gonows, Swiicanlund, Tl  022/736 02 04, Faw 0223/ 754 22 24
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DR DEAT Conry

TO Mr Wolt Wagschai
Fax 786 2081

FROM Gest Cumi

DATE 10th Nowermber, 1009

Dear M. Wagschat

Your letter (®eg me 4ith oreal joy Since | met you | knew tha YOU 810 8 Spec s
FOfSOn wilh a rare combination af G053 humour a sensitve heant and
orofess.onal gynamism

I & rot wnow 1hat you were Coraidenng & new o
! N a%ention of the whoie board o your

| Saw
was miumed About your inner Toughts

® 2t ¥ he [ast boans meeting
personalty It was then when |

Now | am ver, Ry 2 | look forwaed 1o be withess o yout developmen:
WINA & group, | 2is0 ook ferward 10 play 0¥ with you i the nec 4500
Your crarvng phees Yo' ghmae it B motecalion ‘o Wtk or. myy swng.

l'wah you & Rage ¢ Chstmas time A°d reman

o my hing regards

BEAT URT

Som Cun
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K KRAMER

Official Press Release from
KRAMER GASTRONOMIE

Zurich, June 01, 2002

It is our pleasure to announce the appointment of Mr. Wolf Wagschal to the position of Chief
Operating Officer (COO), Member of the Board of Directors and Member of the Executive
Board of KRAMER GASTRONOMIE as of August 1st 2002.

Mr. Wagschal (33) a Swiss and Canadian citizen brings with him many years of international
experience within the hospitality industry. He has held various managerial positions in
Canada, France, Monaco, and Switzerland. Mr. Wagschal has begun his career in the
hospitality industry literally by working from the bottom up, by washing dishes, working in
the kitchen as a chef, tending bar and working as a waiter. And for the past 14 years he has
held several management positions in a variety of trendy restaurants, bars, clubs, and hotels.

Mr. Wagschal attended the University of Western Ontario, Canada and has an honours
degree from the prestigious SHV Hotel Management School in Switzerland. He has continued
to further his education throughout his successful career by attending Cornell University’s
School of Hotel Management as well as Harvard Business School. He is currently completing
(Nov. 2002) an Executive MBA (Master of Business Administration) at European University in
Zug, Switzerland.

Mr. Wagschal has been a Managing Director at the Flughafen Restaurants AG (AutoGrill
International), whereby he led the re-launching of their now successful theme restaurant &
nightclub division. Mr. Wagschal has also been involved in several international hospitality
consulting projects over the years.

Mr. Wagschal is currently the Vice President for the European Chapter of the “Cornell Hotel
Society” and the Director of the “Cambridge Society of Food & Beverage Management”,
European Chapter. Mr. Wagschal enjoys golf, design, fitness and holds a 2 degree Black
Belt in Tae Kwon Do.

KRAMER GASTRONOMIE consist of 500 employees’,16 operations including restaurants,
hotels, bars, lounges, and catering facilities with annual revenue of CHF 50 million. KRAMER
GASTRONOMIE is a privately held company and owned by Mr. Christian Kramer and is based
in Zurich, Switzerland.

16
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european university

Wolf Wagschat
Dertaast 73
B80S Richierswil am See

Baslo, 7 March, 2003

Latter of Recommondation for: Mr. Wolf Wagschal (1968)

Dear Mr. Wagschat

nwmmbmaunwmuumww
(Toronto, CON, 1568) for his time spent studying at European University (EU).

mmmmmmwdu—ummm
has gradustod with the honors of "Magna Cum Laude” representing a place on the
Dean's kst of lop achievers and with an overal *3 6°point average.

During hes 15 months of study hore at EU, Mr. Wogschal demonstrated that b was nol
Only a superior student, but Also 3 respoctadle loader. He was eleciod by his peers as
'&-WHMMMM-&&NMMM.
m&“-mMMhm.mw
botwoen the student body and the EU adminsirasion. This leadership skil that Mr
Wagschal geocesses cannot be taught in any MBA program, it is howserver the
comiination of years of work experience coupled together with o sound academic

When 8 student enters info an Exaculive MBA program the amount of $me noeded o
successtuly compiete this course is ofien under estimaned. However sinco most of our
students are leaders in their respectad industry they scon bocomeo aware of he
nmense sacrifices that aro needed to cbéain such a post graduste degroe. In my many
gnuMthmm-mmmmmm
mmmmmuwmunummummn
gu ?wnmmmwMuqmowmu

U MO e . B e Cra gy -
I-’-‘-uum A ABa b D O e DTIEACG - N - et o Dy - Rase
1077 Martwne Seragvert B et O AT Baver Dol EaP Ty
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european university
CERTEA FOR MANAGEMLNT 4705

Mr. Wagschal's choos of lopes for his Master Capsione/Thoss was Certainty vory
craliengeg He combinad 2 major business related I0pCs in & vary doquent manner. He
chose *Emotions! IndetVigance - The Key 10 Project Mansgement Effactiveness™ |
wmywmqmmmmmmmmmlmmmmxmz
atficut topics together. He received a pedect soom of “A+", and | have recommended
P 10 follow 1hes 1opec 15 the pest kvl of resescch. This thesis can corfanly be usad as
e pilars for cblaneg o Doctorate Degroo n Busness Adwenisintion

In conclusion, i is with great pleasure that | recormmand M, Woll Wagschal for any
exeotive managemerd postion of gher educabon nsttuson He has domonsTated
mm;wmmmumm.wmuhmw
COMMUNICIIon shils readed 8 sucosed In business and in cadly ¥e. ¥ you rogure any
further comments, pleass fee! free o contact me

Sincoroly yours

U SO Adet s [ PR T A e

I ] R LR ) g Mataes  Tawmee Doy e

CHA T v S wreever | A2 s S D00 ATR) Dases bmmart wasn feTeere

Prgrm w40 50 20 Wl B4 a4 Fhan w1 00 28 100 0 0 Prgme +47 K1 A1 WAL 0 1) PO S e P

e s MG e sI@EIYRD Faw o0 £ 40 M2 = e Ara
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—- e — A — AT . L Raart W D Bt
———— ARMNE . Wrane - Fpsean - Lutw—.
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= CORNELL

-— UNIVERSITY

School of Hotel Administration Office of the Dean Telephone &7 255.5106
Seather Had Fecsimde (0 2558570
-~ Ithaca, New York 48534000

May 11,2001
Via fax: 0041 | 728 99 98

= Leter of Recommendation for: Wolf Wagschal

— Dear Dean and Chairperson of the Academic/Admission Committee
.
Mr. Wolf Wagschal has asked me 10 write a Jetter of recommendation in support of his
application 10 the Executive MBA program at your institution, and | am very pleased to do so.

s Wolf first came to my attention at the Comell Hotel School's Professional Development
— Program in the summer of 1995 & 1996, He was 2 serious student, anxious 1o gain as much

knowledge as possible, while taking full advantage of the networking possible when 200
— bhospisality industry professionals from 90 different countries come together 10 further their

education. Wolf was helpful in recognizing the needs and expectations of the international
) student. and in conveying that information to me in my role as Associate Dean for Executive
Education. in an objective, skillful, and non-offensive manner. | felt at that time that he had
the intelligence and demeanour 1o be a successful executive in the hospitality industry.

Wolf did move forward in his career and returned in 1999 for a very selected and advanced
— course, the Restaurant Executives Program, where he was an active participant and positive

contributor. This course was attended by some of the top hospitality executive's from around
= the world.

As an Associate Member of our alumni association, the Cornell Hotel Society, Wolf has been

- most active and supportive in the European Chapters activities, He has promoted the Socicty
and the Comell Hotel School to the industry, particularly in Switzerland. His interest and
— efforts were recognised by the socicty when he was elected by the membership of the

European Chapter to the position of Vice President for Public Relations,

He is currently Managing Director, for the Flughafen Restaurant AG and | understand that he
will assume the position of Director of Operations this summer, It thus appears that he has
— taken and applied the value from his courses in executive education, and that he is
peofessionally and personally prepared for an intensive Executive MBA.
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School of Hotel Admindstration Office of the Dwan Teloptone 07 2555108
Ihaca, New York 148534503

My recommendation of Wolf is based not only upon my vears of acquaintance with him. but
also upon my nine-year affilistion with the Claremont Graduate School, Claremont,
California, USA. During my tenure at Claremont, | served for three years as Executive
Director of the Graduate Management Center, which included the Executive MBA. In that
program, | had the pleasure of directing the brightest, most dedicated executives from the Los
Angeles area. Wolf Wagschal compares favourably to those students, and | am confident that
he will be a positive contributor to your fine institution, both as a student and as an alumnus.

| am pleased 10 recommend Wolf Wagschal highly and without reservation for your
Executive MBA program. If you need further comments to support Mr. Wagschal application.
please contact me. Thank you for your most serious and favourable consideration of his

licats

Sincerely

Qézcy . Db

David W. Butler
Dean

22
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Swiss Hotel Association
LES ROCHES

Bluche, May 11, 1985

Additionally, Wolf exhibited very strong personal and character, He played a
wlmmhmummmmmmmmum

generally ;
wmmwhmwmmmammmmm
Mnﬂomhbmandpmuewmhanhdwwmm.ehnw
character are essentials.

lmwmmmwwwwfammmmu for
managerial employment within the hospiality sector. -

If | may be of any further assistance in this regard, please do not hesitate to contact me.

Scorely,

N i

Dean of Academic
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THE PHI DELTA THETA FRATERNITY

L AT September 20 1990

3

|

Dear Wolf

I Just wanted to take this opportunity to thank you in the name of
our entire Fraternity. Close to one year ago you were elected
Philanthropy Chairman of FPhi Delta Theta Fraternity,

In this time you have managed to raise more funds than in the past
10 years put together. The raising of close to $300°000 in no easy
task but in your creative manner you came up with wild events,
social parties, and fund raising that received considerable press
which in the end promoted our cause and ocur Fraternity.

These funds a3 you know have been distributed to various charities
such as;: Sleeping children around the world, London women’s shelter,
Kockey equipment for under-privileged children, 3} scholarship
programs and countless other charities.

As you know Phi Deita Theta prides itself on giving back to society
where it can. And you are an excellent exanple of what our
fraternity stands for and 1 am very proud to call you my brother and
my friend.

You were once quoted in the University of Western Ontazrio Gazette by
saying “you have not lived today until you have done something for
soneone for which they can never thank you". This statement is
certainly one to live by, 30 keep up the great work. By the way all
the menbers of our Fraternity stand behind you and are all very

proud our achievements this year.
k You™ Brothe 1f.
A57?E§xs
Pa

Robert A.//Parsons 111
' President* of PHI DELTA THETA FRATERNITY
Univeraity of Western Ontario Chapter

This is just a short note to say

CC: Mr. Peter Ashworth, Chairman,
Phi Delta Theta Fraternity Headgquarters, OHIO, USA
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BAHNHOF BUFFET ZORICH
o3 et 14. November 1996 / juk
= B3 oo
R ou LETTER OF RECOMMENDATION

To whom it may concemn

\r Wolf Wagschal, a Swiss - Canadian double citizen, born on July 8* - 1968 has been
smployed by the Bahnhof Buffet Zorich (BBZ) since January 1™ 1995,

The BBZ consist of 10 different restaurants and 7 kiosks (snack stands) all located in Zurich's
main train station which by the way. is Switzerland’s 8" largest shopping centre. The BBZ is
the second largest restaurant operation under one roof in Switzerland, generating annual sales
of approximately Swiss franc 55 million.

Mr Wagschal was employed in the restaurant “Stars, American Bar & Bistro™, an American
fype restaurant concept that was introduced in the summer of 1994. The restaurant consists of
180 seats, a sizeable bar, lounge area and a sidewalk café with an additional 200 seats. While
lunch times are busy with customers of all kinds, in the evening the restaurant primarily caters
10 young. trendy crowd (18 1o 40 years old). Business is very lively, a young dynamic crew in
both the restaurant and kitchen belp 10 create a fun atmosphere. The food is cooked with an
American flare. simple but fun. The restaurant is located in a historically prosected building
with 10 meter high ceiling: antique wooden bars & chandeliers are from the “Hotel de Ville™
in Paris. architecturally a very unique design. The annual sales volume in this restaurant is
approximately Swiss franc 5.5 million.

After a successful 6 months this concept began to show dramatic reduction of sales and an
image problem unfortunately occurred due 1o bad publicity. At this point we brought in Mr
Wagschal as the General Manager to aid us in re-thinking all aspects of this concept and then
making a re-launching of the “Stars American Bar & Bistro™ concept,

One of the first ideas that Mr. Wagschol had was 10 create the first Internet bar in Switzerland,
We did so 10gether with IBM Switzerland and the advertising agency “Wunderman, Cato and
Johnson Switzerland. “Cybergate™ was created and was an instant success with 10 integrated
terminals strategically adapted into one of the section of the restaurant,

During his time at “STARS™, Mr Wogscha! who came with a very good formal professional
and educational background used these skills to tum this operation in a positive manner. His
idea’s and leadership ability helped 10 tum “STARS" around and it has now become a
showcase of our company not only with a positive image but also in profitability
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BAHNHOF BUFFET ZURICH
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‘*‘r R M Wogschal managed in close to 2 years 1o increase sales by 20% and reduced costs
g by & subs i ! 1

Mr. Wagschal is leaving us on his own will in order 10 seek out new challenges within
the hospitality sector, [ personally enjoyed working with Mr. Wagschal and | would
enjoy warking with him again if the opportunity presented itself 1 do not hesitate 10
recommend Mr, Walenllomypoceminlcmpbyawhoi:inmhofldmie
manager. Hhmﬁdbnmtmbemmndlmmﬁdmmmlnmllm
.m«n«a«mmmmmwﬁnmmpmi:ymminwﬁxm If
You require any further information please do not hesitate to contact me.

s U o €

Chief Operating Officer
Bahnhof Buffet Zorich

MMM NN NNNNNNWNNNNNNYNYW
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July 14, 19%¢

TO WHOM IT MAY CONCERN:

This letter is to acknowledge that Mr. wolf Wagschal of Canadian
&nc Swiss Origin has been employed by my company, “Le Texan”
(Restaurant & Bar) and “Stars & Bars” (Restsurant, Bar and Private
Elves Club) from March 1994 to June 1994. Our restaurants are an
American concept based in France, Monaco and in the U.S.A, Both
cperations in Monace, achieve a yearly turnover of over $ 10 million.

Mr. Wegschal has acted as a Management and Hospitality Consultant
Teporting directly to me, in such areas as Cost contrel, personnel
management, general management, marketing and design. Mr. Wagsachal
Acted as the responsible “Executive” in both locations in ny absence
with full decision-making abilicy granted to him.

I found Mr. Wagschal to be professional and a very organized
individual. He has demonstrated Very strong public relations and human
Tesources skills, Mr. Wagschal has designed several new cost control
systems that have aided our organizations to becoming a more
profitable company. Although he was only here for a short period of
Time, many guests asked for him by name. Both these outlets are very
"trendy” and require a special feeling for people and a certain
discrete diplomacy due to the nature and complexity of the people in
Monaco and the large amount of tourists.

I would highly recommend Mr. Wagschal for any position or
consulting project that would become available to him and would look
forward to the opportunity to work with him again in the future.

Mr. Wagschal is returning to complete his final semester at a
Sanagenant school in Switzerland and for that we wish him good luck.

12 you wish any further information, please do not hesitate to contact
me.

Sincerely yours,
Mike Powers
President ¢ CEO

MP/an

TEX-MEX CUISINE / ALAMO BAR
4. rue Sulfren-Reymond, Monaco 98000 « 93 30 34 54
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Belp, 30-june-1993

"‘V\‘ A g 5
; é . z WORK 1

We confirm hereby,
that Mr. Wolf Wagschal,
born on the 8th of july 1968 from Canada
has worked for us from the 5th of october 1992
until the 30st of june 1992 as an

Manager

Mr. Wa started work as a waiter in order to get used to
’gagal as a wa er 1o g ‘zrwy service.

Vi e ) foort period of thes, everych 10 his ideas. of
Bmd%mﬁmm&uwm'smmmdbmmofm

guests increased 35:3 Mr. Wagschal's working period. ¥ e
months he had enlarged
%mﬂo[wm% in ﬁmw‘"ﬂ‘wﬁﬁ
S L S e g A B
Soon later, patt of the om was added to his duties. The office.
any

work and the 7
amwcnngm yioe short writing Pplanning didn't create

in deadine wmat ,%"'”qs %mbml;dbﬁ.c'd p%fmm.m””&%whﬁ s
and sense ;f’"mm’d Fowards b chefs and ol Locbory unciually, re

With Mr. Wagschal we loose a very and sacrificing employee. He leaves us on
ske‘omr i w:aﬂ'wkomummﬁﬂwhomsum:;
tzerland.

We wish him good luck and are convinced that he is to reach his targets. For
h:':ﬁamwummwmcqubcnadagmdmf

MM MMM YNV YYRYR

Ch. Ramseier 3123 Belp Telefon 031 8196003 Fax 031 8192138
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Septenber 08, 1951

Re: referance letter for Wolf Wagschal

To whom it may concern:

Wolf Wagschal worked for King Ranch Health Spa during May
to September 1991, His responsibilities as Food and Beve-
rage Nanager were the daily operations of our Dining roonm,
Water's Bar and our catering department,

Wolf was very reliable, responsible, organized and dealt
with his staff and guests with extreme confidence and a
pieasant attitude.

During bis time here Wolf organized many new systems that
helped King Ranch save considerable money,

Wolf left us to return to university in September 19591,

I wish Wolf all the best and would recommend him for any
management position in the future. (

Si{ncerely,

President ~ -~

King Ranch Heskh Spe & Frness Resort © King Ciry, Onvarie, Canada LOG 1X0 * Tel: (408 E337721 » Fax (416 5332600
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Jubr 14, 190

wHom o may concem

Thus Jetrer i 1o cerufy thar McGunns Landing Restaurants Inc. emplesed Me, Wolf
Wagschal of 23 Sandlewood Dnve, London, Ontano, Cansda. Me. Wagsehal was the
Operations Manager at our Wonderland Rosd locaton reporung direcdy to me as Ve
Presdent of Operanons. He held this passtion from December 1959 unal Julv 1990

W were completch sansfied with has workang manner \nd were constantle impressed
with has abibiev 0 kad 3 large staff of over 50 emplovees o thes high volume restaurant wirh
sl salkes volume of over $4 madbon. Me. Wagsehal gained the respect from his coowurkers and
supeniors within the firse foa weeks that be beyan 1 work here, Has “hand on™ approach almg
with hus seeag keadeship skills helped ham gan this respeet rapadi

M. Wagschal was involved with the dailv opersnons of rhe reseaurant and sposts bar In
addmon has dues included, budgeung, cost control, dady accounting, scheduling and the traaning
of all persoanel. He was our bnk from the head office to McGinnis Landing main operanon and
consulted us on such arcas as markenng and personnd development

His srong personalin and excellent pubbic relanon skills cerminh aded in making
MeGmnes Landing one of the bussest and most popular restsurant and bars i this Universiny
rown of London, Ontano. Mr. Wagschal 1s very team onentated and was a great example for has
subordiniates and fellow managers.

He s Jeaving us 10 artend “full ome™ at The Universioy of Western Oneano here i
London. And for his studies we would bike to wish him well and sre certan thar he will achieve
has targets. | would therefore haghly recommend ham for any management position thar should
come avadbible 10 ham n the furure. If vou requare any further nformaton please feel free 10
contact me personalh

Nincerely vours //

/
Woodl 5
schacl Rogens

Vice Presadent of Operanons
MeCGmms Landing Restaurants Inc

oo Nowirawe At N
Ptana Pt TN e
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122 St. Patrick
Toronto, Ontario

HHHHHHLIHHHHHNHHHHNHUUUUUHHUHHN%&}I

February 8, 1990

TO WHOM IT MAY CONCERN

This is to verify that Mr. Wolf Wagschal of R.R.#1 Gormley,
Ontario, LOH 1G0 was employed b‘ the Daily Planet Restaurants
Inc. from March 1988 to July 1988. He was a Manager Trainee
at both the Eglinton and Promenade location. He also worked
&8s a Floor Supervisor reporting to me as the General Manager.

Wolf is very hard working, extremely accurate and has a feel

for details. MHe was responsible for guest relations and staff
development. He interacts well with gooplo, and orms his
duties with poise and personal enthusiasm. Wolf is always
courteous and cheerful. He is flexible and remains open and
fair-minded in the presence of difference opinions, and he
accepts constructive criticism. A remarkable quality that Wolf
possesses is that he always has a great saile and remains calm.

Wolf has participated in a number of gocial and educational
events organized by the Cornell Society of Hotelmen, Toronto
Chapter, when I was serving as the Secretary-Treasurer.

I am very pleased with Wolf's performance. I believe that he

has a strong and dynamic personality and he was & good role model

for staff and fellow managers at the Daily Planet. I would be

happy to recommend Wolf for loyment or higher education
where his experience and people skill can be appﬁ. .

1f there is any other information required, please contact me at

the above business address, or home at 50 Willowbank Boulevard,
Toronto, Ontario, M4R 186, Tel : 487-6223.

Yours voz truly,

Leo Chan
General Manager

MST
Tel: (416) 593-98192”
Fax: (416) 5936982

“
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Shopsy's Delicatessen Restaurant
33 Yonge Sereer, Toconto, Ontario MSE 1G4 Telephone 365-333)
A Division of Shopsy's Foods Lid

Oetolel /6,89

Mvo;;( . /(‘f
A AL gmomency
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