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MRA TESTIFIES ON LEGISLATIVE PROPOSALS
The MRA recently testified at a Labor and Workforce Development
Committee hearing on a legislative proposal that simultaneously
seeks to increase the minimum wage to $15 per hour and would
eliminate the tip wage for tipped employees. Among the points
highlighted by the MRA to the committee were:
Minimum Wage
• In Massachusetts, we currently have the highest minimum wage
law in the country and we have only been at this level for 10
months. Further, we are essentially at full employment, wages
are increasing naturally. Starting wages are $12 per hour, and
above at many places.
• We are starting to see reports of what the adverse impact of
raising the minimum wage too high too quickly are having on the
West Coast and it is prudent to see how Massachusetts handles
$11, nevermind a jump to $15.
Tip Wage
• Servers are not the ones asking for the increase, the change is being driven by activists not in our industry. The
highest earners in any restaurant are the tipped employees, with many servers earning in excess of $25 or $30
per hour or more.
• The present law ensures that minimum wage will be paid no matter what the wage level is. Employers can only
pay the tip wage if the employee is claiming at least the difference between the cash wage and the minimum
wage in tips. The employer pays all of the contributory taxes, FICA, FUTA, and SUTA on both the tipped wage paid
and the tips received from patrons.
• Tipped employees benefit from a natural increase in wages through menu inflation. Menu inflation averages
about 3.5% each year, as food and operator costs increase, the menu cost increases and as a result the amount
the customer leaves as a tip increases as well.
• The current system has allowed the highest percentage of employees in a restaurant to earn the highest average
wage. It has let employers operate under a business model that has encouraged growth, created jobs and has
provided Massachusetts with increased revenue. Why would we undo a system that works?
Teen Wage or Training Wage
• We often hear about a “living wage”, however, we are talking about minimum wage and the two terms should
not be synonymous. A 15, 16 or 17 year old entering the workforce does not need a so-called “living wage” but
instead deserves a minimum wage while they gain the work skills that will follow them thought life…things like
time management, responsibility and manners.
• It is time for Massachusetts to consider creating a teen wage. Many studies show that the states with the highest
teen unemployment rates are states with the highest minimum wages.
Additionally, the MRA offered testimony to the Joint Committee on Consumer Protection and Professional Licensure
regarding the liquor license quota system and in support of a bill that would allow local licensing authorities to issue
fines in lieu of suspensions when violations occur.
There has been much conversation in recent years regarding the issuance of liquor licenses in Massachusetts. While
we are supportive of increased economic vibrancy in all cities and towns across the Commonwealth, we must tread very
carefully with upending the existing system, as any significant change will create unintended consequences. Among the
issues that need to be addressed:
•    Loans have been granted with the purchased license as a pledged asset. If the value of the pledges asset
plummets, then banks will ask for immediate replacement equity or potentially foreclose on existing loans. Much
of the recent restaurant growth in Massachusetts is based on operators pledging the value of one license to
finance a second operation. Without this backstop, operators will be forced to pledge other assets such as their
personal homes and as a result, that growth will fall dramatically.
• Business plans have been formulated with the cost of the license factored in, a restaurateur with minimal license
cost built into his or her business plan could move right next door to a restaurateur that has that factored in cost.
The MRA has been active in these conversations at both the state and local level and will keep you informed as these
discussions continue.

LETTER FROM THE CHAIRMAN
Dear Members,
Fall is officially here, meaning that we get
to deal with the time change, re-setting the
parking lot and signage lights (it seems almost
weekly), pumpkin being in too many recipes,
the MLB Playoffs, and of course our Patriots.
All of them have an impact on sales and have
to be monitored…it is never easy!
But this month also brings us my favorite
MRA event that we put on – The Stars of the
Pat Lee
Industry. This is the opportunity where we
MRA Chairman of the Board
celebrate the incredible hourly staff members
that make our restaurants so special with our
guests. I want to thank each and every owner, manager, guest or business
partner who took the time to nominate an employee. It is clear we have
some really incredible employees who make our industry so special. But
this is not youth soccer, so sadly not everyone can win.
I also want to thank the Selection Committee led by Chair Denise Herrera,
from Burtons Grill, who went through the hundreds of nominations, and
had to make very difficult choices. As a result, we will be celebrating 32
of the best – our finalists across the ten categories. Every type of food and
beverage operation is represented within the group, and the finalists also
hail from all corners of the state. The results are truly reflective of the great
diversity of our industry.
Having been lucky enough to have a had a finalist and in fact a winner in
the past, I know first-hand how special this evening is for all of them, and
almost as importantly, how special it is for the other hourly employees of
their restaurant teams. I loved the enhancement that was made at the last
Stars event – we added 60-90 second videos featuring each finalist that will
be shown before we announce the winner in each category. Seeing their face
on the big screen made the night even more special for all in attendance.
If you haven’t done so already, please make your reservation to join us
on October 24th at Lombardo’s in Randolph for this incredible evening of
networking, seeing old friends and new, and celebrating our brightest! I
look forward to seeing you all there. See page 4 for more event information.
We have upcoming Leadership Roundtables on October 23rd at Cobblestones
in Lowell, and November 14th at Finz Seafood & Grille in Salem. Please
join us as this is your chance to be heard, and they have proven to be great
networking events to spend time with other local operators.
And last but not least, thank you for all the efforts to help those most in
need in Florida, Texas and the Caribbean, proving once again this is the
most selfless and giving industry in the country.
Pat Lee
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CURRENT ISSUES/SOMETHING’S BREWING IN WORCESTER
CURRENT ECONOMIC INDICATORS - MASSACHUSETTS MEALS TAX COLLECTIONS
JULY 2017: $106,249,741
JULY 2017: $100,026,269

AUG 2017: $110,123,469
AUG 2016: $107,455,549

FY TOTAL 2017: $1,133,372,065
FY TOTAL 2016: $1,093,040,650

6.2%

2.8%

3.6%

INCREASE

INCREASE

INCREASE

FY: JUL-JUN

* 3RD straight year with
meals tax collections in excess of $1 billion

CONSUMER CONFIDENCE
(0-150 scale)

United States

New England

SEP

119.8

127.8

AUG

120.4

101.6

JUL

120.0

118.7

JUN

117.3

102.3

UNEMPLOYMENT
as of October 1, 2017

Massachusetts:

4.2%

United States:

4.4%

PRICES (YR OVER YR)
Wholesale food prices:

UP 1.0%

Menu prices:

UP 2.3%

3RD
SOMETHING’S BREWING IN WORCESTER
ANNUAL

November 6, 2017; 6-9pm

Hanover Theatre: 2 Southbridge St, Worcester, MA
$35 Non-members
$30 Members
(use code MRAWCC)

Includes tastings and brew samples from
local restaurants and brewers.
All to benefit
Share our Strength – No Kid Hungry

Learn more &
PURCHASE YOUR TICKETS HERE!
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MEMBERSHIP EVENTS & NEWS
JOIN US FOR THE STARS OF THE INDUSTRY AWARDS GALA - OCTOBER 24, 2017
2017 MRA Tuesday, October 24, 2017 • 5:30 PM - 9:00 PM • Lombardo’s - Randolph
Cocktails begin at 5:30pm, Dinner and Program begin at 6:50pm.

Stars
Industry
OF THE

TABLE SPONSORSHIPS* FOR $1,000 INCLUDES:
• Table for 10 at event with signage.
• Your logo on the MRA website with hot link for 1 month.
• Sponsor recognition in the MRA newsletter.
• Your logo in the Awards Gala program.
*Deadline for Table Sponsorship is October 16, 2017

PURCHASE
YOUR TICKETS
HERE.

CONGRATULATIONS & BEST OF LUCK TO OUR 2017 FINALISTS...
BARTENDER:

FOOD SERVER:

CASEY RIDDLES: Lucca Restaurant & Bar
RANDY KRUTZLER: Hotel Northampton
CONSTANCE WEIDA: 99 Restaurants,
Fall River

TIM ELLSWORTH: Arturo’s Ristorante,
Westborough
FAHD KHAZRAJ: Hotel Northampton
SELINE SMITH: Wahlburgers, Boston

BUS/EXPO/RUNNER/BAR BACK:

HOST/HOSTESS:

TARA KELLEHER: Red Heat Tavern, Bedford
RYAN MITCHELL: Ned Devine’s Irish Pub
RYAN SANTARPIO: The Bancroft, Burlington

CASHIER/COUNTER/DRIVE THROUGH:
CLAUDIA TRILLERAS: BC Dining Services
DORITA ANGELATES: BC Dining Services
GWEN KOSAK: Panera Bread, Webster

DISHWASHER:

JOSE CARVALHO: Sip Wine Bar + Kitchen
DERLEE FUENTES: Metropolis Cafe
CARLOS RODRIGUES: Brasserie Jo, Boston

DOMENIC QUERCI: Horseshoe Grille,
North Reading
ARMANDO MONTES: Uno Pizzeria & Grill
ZARRA AHMED: 110 Grill, Berlin

PEOPLE’S CHOICE:

HOLLY JOHNSON: Cobblestones of Lowell
JULIAN MARIA: Papa Razzi, Boston
LORI MASTACOURIS: 99 Restaurants
Corporate Offices
Marco Meza: BC Dining Services
TERESE PANETTA: Raffael’s,
South Shore Country Club, Hingham

PREP COOK:

WILL WHITTEMORE: Evviva Cucina, Westford
CHARLIE LYNCH: Carmela’s Restaurant, Kingston
LINE COOK:
JUANA PEGUERO: Seaport Hotel & World
LAURYS PEGUERO: Burtons Grill, North Andover
Trade Center, Boston
NORBERTO REYES: Uno Pizzeria & Grill
JOANNE KELLER: UMass Dining, Amherst SALES/DELIVERY BUSINESS PARTNER:
ZACHARY LEE: Anheuser Busch, Boston
Hampshire Dining Commons
PAULA CARBEAU: Toast Inc, Boston
DAVID VIEIRA: Piantedosi Baking Company

TRIP ADVISOR - AN ESSENTIAL KEY TO YOUR MARKETING STRATEGY
Of the multitude of things that capture an operator’s attention, a key issue is how you
can drive new traffic into your restaurant. Recently we have partnered with Trip Advisor
to provide you another conduit to do just that. For those of you that are not familiar, Trip
Advisor is the World’s Largest Travel Site and is located in our backyard –Needham, MA.
It is quickly becoming one of the World’s Largest Restaurant sites with 150 million hungry
diner visits per month. See below for five free and easy ways to claim and optimize your restaurant posting:

Why TripAdvisor Is Essential To Your Marketing Strategy

1. Claim your business. To manage your TripAdvisor listing – and use it to influence potential diners to choose you – you
must claim it first at tripadvisor.com/Owners.
2. Get the details just right. Log into your Management Center via tripadvisor.com/Owners, find the “Profile” menu, and
select “Manage
Listing.”
Thenworld’s
update traffic-driving
business details
TripAdvisor
is one
of the
largest restaurant
sites1like
— your description, map pin, hours, cuisines,
amenities and pricing.
headquartered
in Needham,
Here
are themenu.
mostChoose a compelling “Primary Photo” – this
3.
Set the scene. Upload
photos in theMassachusetts.
“Media Suite” under
the “Profile”
is the first image
people
will see.
important
things
for you
to know about us:
4. Ask for feedback. TripAdvisor encourages restaurateurs to ask guests to write reviews. Check out the “Free Tools” menu
resources.
Wefor
Help
You Reach New Diners: 150 million hungry diners visit TripAdvisor each
5.

R
espond
to guests.
Once
reviews
start coming
in, million
respondrestaurants.
to them by2selecting “Respond to Reviews” from the
month to find
new places
tothose
eat from
our collection
of 4.2
“Reviews” menu. Click here for more information.
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4 survey, 85% of American restaurateurs said they should
We
Make It Easy:
recent
be doing more to promote their businesses.3 Our team knows you have a lot on your

WE ARE THE MRA
M E M B E R P ROF I L E

Richard Brackett
General Manager

Restaurant: The Bancroft
Location: Burlington
Year Founded: 2014
Website: www.the-bancroft.com
MRA Member since: 2014
What is your restaurant specialty?
The Bancroft blends an urban sensibility with
the classic American steakhouse to bring a
dynamic dining experience to Burlington. We
strive to leave a lasting impression with our
dramatic surroundings, smart wine list, warm
and hospitable service, hand-crafted cocktails,
and of course, the finest steaks available.
Why is the MRA important to you & your
business?
The MRA has always been a great resource
for me over the years. It is reassuring to know
that answers are but a phone call or email
away, and if the person on the other end
doesn’t already know the answer, they find
it for me.
Restaurant association events have proven
to be a great way to meet new operators and
reconnect with those that I have known for
years. Recent lobbying efforts have resulted
in huge savings for all in the industry – one
united voice makes that possible.

Fun Facts about
The Bancroft:

1.

T he Bancroft is named after General William Bancroft,
former Mayor of Cambridge and President of Boston
Elevated Railroad (now known as the MBTA). In 1906
General Bancroft purchased the farm in Groton where
Gibbet Hill Grill (our sister property & first Webber Group
restaurant) is located. He built the castle whose ruins are
still on the grounds today.

2.

C
 hef Mario meets with our farm managers in the fall and
winter to plan crops for the following season. Most of which
go from morning harvest to dinner plates the same evening.

3.

O
 ur signature cocktail, the “Hub Punch” is named after a
drink that was distributed by C.H. Graves & Sons of Boston
in the late 1800s. Original bottles are on display behind
our bar. The rum in the punch is from our own barrel
selection at Privateer.

4.

O
 ur signature dish, prime steak au poivre, is in red font
on the menu not because it is spicy but because it is that
good. Not at all a typical steakhouse preparation, ours is
served with a red wine reduction and bone marrow.

5.
6.
7.

T he creamed spinach side dish is Chef Mario’s
grandmother’s recipe.

We have four private dining rooms that range in capacity
from 10 to 55 seated.
T he next Bancroft is under construction in Peabody and
will be opening in April of 2018.
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EDUCATION NEWS

MRAEF Scholarship Recipient

TATUM CORRENTE

How long have you been interested in culinary arts?
I have been interested in culinary arts ever since I
could remember. I have always been a great helper to
my mother during the holidays. Attending a vocational
high school made me realize how much I loved to be
in the field of cooking, so I knew I wanted to continue
it as my career.
How did you hear about the MRA Scholarship
Program?
I heard about the MRA Scholarship Program from my
high school teacher, Cathie Baines. I was introduced
to the competition of ProStart my junior year of high
school. I competed in the management competition,
and my senior year of high school I switched roles
and competed in the culinary competition.
You have been a recipient of the MRA Scholarship.
Tell us about how that has affected you.
Being selected to be honored with the scholarship
has made me work more and more towards my goals,
because I want to show the sponsors that they gave
the scholarship to the right person. I also want to
be able to show my family all of the hard work I am
doing in school because of the scholarship. This
scholarship has helped in so many different ways
from being able to afford a college education to
making me work to show that I deserve it.
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Name: Tatum Corrente
High School: Whittier Regional Vocational
Technical High School
Class of 2016
Culinary School: Johnson & Wales,
Hospitality and Tourism

From your experience in culinary arts so far, what is
the most important thing you’ve learned?
The most important thing that I have learned is that
you cannot give up. Once you give up on something
there is no going back on it. Strive to be the best
you can be, and if a task doesn’t work the first time
around, try it again.
Popular chefs didn’t perform a dish once and call it a
day, they made sure that they got it right every time
that they made it.
Do you have any advice for students thinking about
getting involved in culinary arts?
My advice for any student looking to pursue a degree
in culinary arts or hospitality is to go for it. Do not hold
back, if this is something you want to take up do not
let anyone hold you back. I know many people might
say that you cannot make much money starting out
in this field, but if you play your cards right you could
own your own business or even work for a well-known
chef. Take it from me personally, I have had multiple
people tell me to go into a field that will make me
money, but I would rather do something that I love
instead of always relying on money.

EDUCATION EVENTS
SERVSAFE TRAINING SCHEDULE
DATE

LOCATION

CLASS

TIME

October 24th

MRA

ServSafe Alcohol

5pm - 9pm

November 13th

Kowloon

ServSafe Alcohol

3pm - 7pm

December 12th

MRA

ServSafe Alcohol

5pm - 9pm

October 17th & 30th

Kowloon

ServSafe Manager

3pm - 7pm

November 6th & 20th

MRA

ServSafe Manager

3pm - 7pm

December 4th & 18th

Kowloon

ServSafe Manager

3pm - 7pm

October 17th

MRA

ServSafe Recert

3pm - 7pm

November 13th

Cape Codder

ServSafe Recert

4:30pm - 8:30pm

December 5th

MRA

ServSafe Recert

3pm - 7pm

WE CAN BRING THE CLASS TO YOU!

To schedule classes or
for more info, call
(508) 573-4180.
Classes may be
cancelled or changed
due to attendance.

CLASS
LOCATIONS:
Cape Codder: Hyannis
MRA: Southborough
Kowloon: Saugus, MA

If you have 10 or more employees to train, we can bring the class to you. In-house ServSafe
Alcohol® Training Programs are available for the same pricing structure listed above with no
instructor fee required. To register or schedule an in-house training program,
call the MRAEF at (508) 303-9905.

SEXUAL HARASSMENT AWARENESS TRAINING NEXT CLASS-TUESDAY, NOVEMBER 7TH
This course will be an interactive session in which
attendees will receive various handouts and quizzes,
and participate in case studies for discussion in
small groups.
Tuesday, November 7, 2017
3:00pm-7:00pm

LOCATION:
Massachusetts Restaurant Association
333 Turnpike Rd, Suite 102
Southborough, MA

PRICE:
$150 for members
$250 for non-members

To Register,
click HERE or call
(508) 573-4180

CHOKE SAVE CLASSES
The Massachusetts Restaurant Association in conjunction
with When Seconds Count, located in Salem, MA is proud to
offer the required Choke Saving Course at your location our
ours. When Seconds Count, Inc. also offers a wide variety of
First Aid Kits, Supplies, Posters, and CPR barrier devices.
If you, your co-workers, family members or anyone else
would like to become familiar with the Heimlich Maneuver
and would be interested in having our trained professional
staff provide this training, then this course is for you!

Wednesday, November 15, 2017
10:00 AM to 11:00 AM
Massachusetts Restaurant Association

To Register, click HERE
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WELCOME NEW MRA MEMBERS!
FOOD & BEVERAGE OPERATORS

BUSINESS PARTNERS

Jami’s Kitchen		
2 Bridge St
Salem, MA 01970
(978) 740‑4619
Len Caffrey

Seoul Kitchen
142 Littleton Rd
Westford, MA 01886
(978) 399‑0016
Jay Chung

McDonald’s Of Westboro
299 Turnpike Road
Westborough, MA 01581
(508) 553‑0402
Daniel Hurley

Key Bank
225 Franklin Street, 18th Fl
Boston, MA 02110
(617) 385-6244
David Johnston Jr.
Financing/Financial Services

Superfine Food
25 Union St
Manchester, MA 01944
(978) 526‑0964
Chris Robins

Restaurant Accounting
Consultants
187 Washington St
North Easton, MA 02356
(617) 293‑4758
Dan Murphy
Accounting/Payroll/Taxation
Services

THANK YOU TO OUR 2017 ANNUAL SPONSORS:

|

Established 1933

Ruby Wines,Inc.

Massachusetts Restaurant Association
333 Turnpike Road - Suite 102, Southborough, MA 01772
Phone: (508) 303-9905 Fax: (508) 303-9985 www.themassrest.org
FOLLOW US!
facebook.com/marestaurants

twitter.com/massrestaurants

instagram.com/ma_restaurants

Check out the MRA Linkedin Group

