
CHANGING OF THE GUARD
This month marks a new chapter in leadership for the MRA, as Pat Lee, owner of The 
Horseshoe Grille in North Reading, has been named Chairman of the Board.  Horseshoe 
Grille has been in operation for 91 years, has been owned by the Lee family, and has 
been a local institution and supporter of the broader community since its inception.  
Pat started working in the family business well before he was legally allowed, while he 
was attending elementary and middle schools. He graduated as class President from 
North Reading High School, and accepted a scholarship to play hockey (and study!) at 
The Ohio State University, playing four varsity seasons as Goaltender.  
Upon graduation, Pat started his career with Armstrong World Industries, where he spent 
10 years working in both sales and operations in four major cities across the country.  
Having spent time in in the business world, combined with his experience over the years 
in the restaurant, it was then time to come home and take over leadership for “The 
Shoe”, which Pat and his wife Kathi have owned for the past 32 years.  Pat continued the 
legacy that his parents had set with the restaurant, constantly evolving the building, the 
menu and the service to always remain relevant for their guests changing expectations.  
Pat is committed to giving back and serving in his community. He has coached local 
youth sports for over 25 years, including 7 years at the high school level. Among other 
notable achievements, he has been a past Chairman for the North Reading Chamber 
of Commerce, was named their Man of The Year, served on the Board of The Friends 
of Merrimack College and the Burbank YMCA. In addition, he received the Jimmy Fund 
Ken Coleman Award, for the restaurant’s decades long support of this great institution.  
A long time MRA member, Pat joined the Executive Committee 10 years ago, and has 
served as First Vice President for the past two years under former Chairman Donato 
Frattaroli. Pat has been involved in all the different committees over the years, and is 
very excited to represent all of you in his role as MRA Chairman. He and Kathi are the 
proud parents of PJ, Christina, Jaclyn and Brian, as well as three grandchildren. Pat 
will be out visiting around the state in the coming months, and also encourages you 
to stop by the restaurant as well to introduce yourself.
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My name is Pat Lee. I own and operate the 
Horseshoe Grille in North Reading, and I am 
humbled and honored to serve as the Chairman 
of the Massachusetts Restaurant Association 
starting this month. The restaurant has been 
in my family for 91 years, and our guests and 
our employees have been my passion, and my 
involvement with the MRA has played a signifi-
cant role in that passion. Serving as Chairman is 
a position I will take every bit as seriously as I do 
my own business.
I take on this role knowing that my predeces-
sor, Donato Frattaroli, has set a high bar, and has 

worked very hard along with the MRA team to make certain we are a strong 
association, and a strong industry.  Serving on the Executive Committee for 
10 years has prepared me for this honor, especially during the past two years 
working so closely with Donato as well as our President & CEO, Bob Luz.  I 
have established great working relationships with them and my fellow Executive 
Team members, with whom I will continue to collaborate with as Chairman.  I 
would also like to welcome Patrick Renna, CFO at Wahlburgers, to that team as 
well - he will bring a new dynamic to us.
America, Massachusetts and our industry continue to change rapidly.  I am 
aware of that and one of my biggest goals will be to work closely with our 
teams to make certain we do all we can to adapt along with them.  We need 
to be more inclusive of the newer generation of restaurateurs, to help them 
realize what the MRA has done to assist those of us who have been around 
for a number of years to become successful.  
One thing that I know for certain, as we have evolved over the past several 
years as a business group, we are no longer against everything - that is sim-
ply not healthy.  We need to prioritize the issues that are most important 
to the long term success of our industry, for our guests, staff members and 
business partners. We need to continue to invest in the future leaders for our 
industry through expanding ProStart in more high schools across the state 
along with expanding our Scholarship Program.  #TogetherWeWin
Last year, the MRA developed a long term strategic plan that reinforced this 
very fact, as well as mapping out a long term strategy for the association and 
our industry.  You have my commitment to stick to this broad agenda, and 
to work very hard on your behalf.  
I’d also like to give a special thanks to David Colella and Chef Nick from 
The Colonnade Hotel for hosting this past month’s Annual Meeting.  The 
dinner was exceptional and being honored at the meeting’s coronation was 
memorable and special to me.
I will be out and about across the state in the coming months, but in the 
meantime, if you have a need to reach me immediately, feel free to email me 
at plee@themassrest.org, or simply stop by the restaurant in North Reading 
and ask for me.  Together, we really do make a difference.

Sincerely,

Pat Lee 
MRA Chairman 
plee@themassrest.org

LETTER FROM THE CHAIRMAN

Pat Lee
MRA Chairman of the Board
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CURRENT ISSUES

MASSACHUSETTS HEALTH CARE
As MassHealth costs continue to rise, the Government continues to seek ways to pay for it, especially seeking more financial 
input from business.
In February of this year Governor Baker proposed a reinstatement of the so called Fair Share Assessment on employers 
that was part of the old MA Health Care reform law, prior to the implementation of the ACA. This proposal would have taxed 
employers $2,000 per employee for any employee who was not on the employer’s health insurance. This penalty would 
have also included any employees who have insurance from other sources, be it through a parent or spouses plan, or some 
other form of insurance.
Many health care advocates did not think this proposal went far enough and countered with a proposal to tax employers 
$5,000 per employee. 
After dozens of meetings with many business associations and groups, representing both large and small employers, the 
Governor has offered the following package to legislative leaders as they grapple with the FY 2018 budget.
The following is a summary of reforms and revenue that will have the most impact on businesses in the Commonwealth: (Click 
here for full package as proposed)
Promote uptake of employer sponsored health insurance

•	 Manage enrollment growth by precluding non-disabled adults with access to affordable employer sponsored health 
insurance (ESI) from being eligible for MassHealth coverage. 

•	 Establish an eligibility “gate” similar to the “gate” that was in place for the former Commonwealth Care program and 
add an affordability component, which aligns with the current ConnectorCare program’s eligibility rules.

•	 Reintroduce a modified Health Insurance Responsibility Disclosure (HIRD) form and require employer reporting of 
plan offerings, employee eligibility status, and other information necessary to implement and enforce the proposed 
eligibility rules.

Employer Costs: $200M in FY18 revenue
Reinstate the shared commitment to universal coverage through a temporary employer contribution towards the cost of pub-
lic coverage for employed individuals, using a 2-tiered approach that builds off of the existing employer medical assistance 
contribution (EMAC). (effective 1/1/2018)
The employer contribution will sunset at the end of calendar year 2019. 
Collections under both tiers would be administered by the Department of Unemployment Assistance, the agency responsible 
for administering the existing EMAC.
Tier 1 

•	 Broad based, raising the current EMAC rate from 0.34% to 0.51% of annual wages, up to the annual wage cap of 
$15,000.

•	 Applies to all employers currently subject to EMAC (employers with 6 or more employees).
•	 Raises the maximum per-employee contribution rate from $51 to $77
•	 Expect to annually collect $75M 

Tier 2
•	 Introduces a targeted payment that would require employers to pay an additional 5% of annual wages for each non-

disabled employee on public coverage, up to the annual wage cap of $15,000.
•	 Would apply to all employees with non-disabled employees on MassHealth (not in premium assistance) or subsi-

dized Connector coverage (ConnectorCare). This will not include employees who have coverage from other sources 
(spouse, parent, etc)

•	 Would result in an annual maximum per employee contribution rate of $750
•	 Expect to collect an estimated $125M.This estimate is dependent upon the actual number of individuals on public 

coverage.
Unemployment Insurance Rate Schedule Change
As an offset for the increased cost proposed above. The Administration has proposed to modify the unemployment insurance 
schedule, setting employer rates on Schedule “D” for 2018 and Schedule “E” for 2019. 

•	 Without these changes, employers would be subject to Schedule “F” beginning in 2018 which would trigger higher 
contributions from employers

•	 Under this proposal, employers will pay a total of $334M less than they would under the current schedule.
All of these proposals require approval by the state legislature and in many instances waivers from the Federal Government. 
We will continue to keep you updated as these plans become finalized or amended.

http://files.constantcontact.com/0d5bb3c6be/a3c5ad88-9552-4447-9905-1f85f841e597.pdf?ver=1499449495000
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MEMBERSHIP NEWS & EVENTS

SUMMER NETWORKING EVENT AT THE ENVOY HOTEL - JULY 10TH
Join us at The Lookout Rooftop & Bar  

at the Envoy Hotel THIS MONDAY,  
July 10th, 6pm-9pm

Relax with a cocktail, some appetizers and 
gorgeous views of Boston’s Seaport Innovation 

District. Catch up with fellow restaurant industry 
folks and friends.

Don’t hesitate to register as space  
will be limited!

 
Register here!

JOIN US ON MONDAY, JULY 17TH 
HARPOON FOR  

THE NEXT BEER & BITES!

JOIN US ON MONDAY, JULY 17TH 
HARPOON FOR  

THE NEXT BEER & BITES!

HARPOON BEER & BITES: SLIDERS - JULY 17TH

JOIN US ON MONDAY, JULY 17TH 
HARPOON FOR  

THE NEXT BEER & BITES!

July 17, 2017 
7:30-9:30pm

THE MRA’S FAMILY NIGHT AT THE BALLPARK - JULY 25TH
Bring the Whole Family 

and Join Us at Fitton 
Field in Worcester on July 
25th for a Great Summer 

Night at the Ballpark 
with the Worcester 

Bravehearts

Only $15  
per ticket

Get your tickets here.

Join us for one of the most important nights in the Beer Hall! Enjoy sliders from local Boston 
restaurants with a Harpoon in hand. With a portion of every ticket going to No Kid Hungry,  

you can pig out, guilt free!

http://web.themassrest.org/events/Summer-Networking-Event-at-the-Lookout-Rooftop-Bar-at-The-Envoy-Hotel-356/details
http://beersbitessliders.splashthat.com/website
http://web.themassrest.org/events/The-MRAs-Family-Night-at-the-Ballpark-333/details
http://web.themassrest.org/events/The-MRAs-Family-Night-at-the-Ballpark-333/details
http://beersbitessliders.splashthat.com/website
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MEMBERSHIP NEWS & EVENTS

DATA BREACHES, PROTECTING YOUR FUTURE: 2017 AND BEYOND

By Georgia Stavrakis, VP of Merchant Compliance, Heartland

We’ve all heard about the Target, Home Depot, and Yahoo data breaches and tell ourselves, “it won’t happen to my 
business,” because those companies are huge, multinational businesses with tons of money and data. 
The reality is that more than 71 percent of hackers target businesses with less than 100 employees, and 60 
percent of U.S. small businesses have experienced a cyber-breach. Furthermore, 65 percent of all breaches are 
point-of-sale terminal or web application attacks.
Of these breaches, the top industries targeted are hospitality, lodging and retail. These businesses are high-value 
targets for hackers because of the following:

1. Old or aging POS devices with old versions 
of software that have vulnerabilities.

2. Large number of individual credit cards to 
steal.

3. Poor IT network infrastructure that doesn’t 
separate Wi-Fi and card data environments.

4. High employee turnover that may cause 
processes and security policies to be lost.

5. Multiple employee access points into the 
network without strong authentication 

And the problem isn’t slowing down. Researchers 
predict that cyber losses will grow from $460 billion in 2016 to more than $6 trillion by 2021. The average loss for 
a small merchant who is tied to a data breach can be anywhere from $30,000 to $100,000, which includes costs 
for upgrading equipment, paying for forensic investigation of the network and paying fines to the card brands. 
How can businesses protect themselves?

1. Follow the PCI DSS Standards.
2. Use a PCI compliance vendor program to complete PCI compliance attestation such as Heartland’s Merchant 

Protection Program.
3. Leverage secure products such as Heartland Secure P2PE devices to minimize data.
4. Educate and empower employees to identify issues first.
5. Understand your risk and perform risk assessments to find vulnerabilities and gaps.
6. Prepare for a breach by implementing an incident response process.

Click here for the email address if you have any questions about compliance or what you can do to protect your 
business.

SAVE THE DATE: 9.12.2017 PAC FUNDRAISER WITH THE RIHA
MARK YOUR CALENDARS FOR THE ANNUAL  

PAC FUNDRAISER WITH RHODE ISLAND  
HOSPITALITY ASSOCIATION!

Tuesday, September 12th, 5pm 
after the MRA Board meeting 

Twin River Casino  
100 Twin River Rd, Lincoln RI

mailto:PCICompliance%40e-hps.com?subject=


JULY 2017  •  PAGE 6

MEMBERSHIP NEWS & EVENTS

REGISTRATION IS NOW OPEN FOR THE END OF SUMMER GOLF TOURNAMENT

End of Summer Bummer  
Golf Tournament

Tuesday, September 19, 2017
Pinehills Golf Club

Plymouth, MA

Register here.

July 11th, Julie Cutting,  
Cure Bistro

July 25th, Tony Maws,  
Kirkland Tap & Trotter, Craigie on Main 

August 8th, Rodney Murillo,  
Davio’s 

August 22nd, Matt Drummond, Loco

August 29th, Fred Bisaillon,  
B-ACK Yard BBQ, Surfside Smoke

September 5th, Josh Ziskin,  
La Morra, The Heritage of Sherborn

September 12th, Jen Royle,  
Dare To Taste

$30 each night, Roof Top Pool  
at The Colonnade Hotel,  

120 Huntington Ave., Back Bay, Boston

Click here to sign up.

PICK A DATE TO SEE YOUR FAVORITE CHEF AT THE ROOFTOP CHEFS EVENT

http://web.themassrest.org/events/End-of-Summer-Bummer-Golf-Tournament-357/details
https://www.eventbrite.com/e/rooftop-chefs-tickets-34334773231
https://www.eventbrite.com/e/rooftop-chefs-tickets-34334773231
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Restaurant: East Bay Grille

Location: Plymouth

Year Founded: 2000 

Website:  www.eastbaygrille.com

MRA Member since: 2000

What is your restaurant specialty? Seafood 
and steaks.

Why is the MRA important to your 
business? 
The Massachusetts Restaurant Association 
helps us stay up to date on current laws 
and government affairs.

Fun Facts about  
East Bay Grille

  1.  Scenic waterfront restaurant.

  2.    Three full-service bars.

  3.   Live entertainment on Thursday 
through Sunday.

  4.   Function spaces for all events.

  5.   Largest St. Patrick’s Day celebration  
on the South Shore.

  6.   We run a 2 for $50 dinner and wine  
special November through April.

  7.  Extensive wine list.

  8.   Gluten-free compatible.

  9.   Free valet parking.

10.  Holiday hot spot.

WE ARE THE MRA
M E M B E R  P R O F I L E

Paul Barbato

http://lamorra.com
http://eastbaygrille.com/
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EDUCATION NEWS

SCHOLARSHIP GALA: JUNE 12, 2017
On April 25th, the MRA Educational Foundation’s (MRAEF) Scholarship 
Committee met to review applications and select recipients for 
scholarships that were made possible by the generous donations from 
many of our members. We had another record amount of scholarship 
applications this year. Forty candidates were chosen to receive awards. 
With members’ donations, the MRAEF gave $98,500 in scholarship 
awards at our annual Making the Future Bright Scholarship Gala on 
Monday, June 12, 2017 at the Danversport Yacht Club.
The Scholarship Gala was another huge success. We hosted 32 
students and their families at the Danversport Yacht Club this year. 
Billy Costa did an incredible job, as always, as our emcee. The caliber 
of students we’re awarding scholarships to continues to get better. 
Four students were chosen to receive $5,000 scholarships from 
Horizon Beverage, one student was awarded the People’s United Bank 
$5,000 scholarship, and 1 student was awarded an additional $2,500 
scholarship from Les Dames d’Escoffier in memory of Ana Costa.
Sarah Samaros from Greater Lowell Technical High School was 
awarded our annual Educator of Excellence Award. She was honored 
in Chicago on May 19th. She was presented her award from the 
MRAEF at the Scholarship Gala. 
Todd Snopkowski, CEO of SnapChef was the recipient of the MRA 
Leadership Award. Our Leadership Award is given to someone who 
goes above and beyond for the MRAEF. Todd has been a big help 
in our classrooms providing much needed equipment and mentor-
ship. He is also one of our title sponsors for our annual ProStart 
Invitational. Congratulations, Todd, and thank you!
We had three recipients who are graduating college with bachelor’s 
degrees this year who have earned an MRA Scholarship since their 
high school senior year. We’re really proud of Molly Dion, Colleen 
Mulry, and Carley Snelson! Molly and Colleen are both graduating from 
Johnson & Wales University and Carley is graduating from Southern 
New Hampshire University. Congratulations, ladies, and good luck!
We’re very grateful to the DeLorenzo Family, Billy Costa, Joe 
Piantedosi, Peter Marks, Manny Costa, and all our donors and 
sponsors. Thank you for your continuous support!

Tram Pham, Melvin Nguyen, Caitlin Follett, Carley 
Snelson, Steve Ziner, Horizon Beverage, Benjamin 

French, Rita French, and Antonia Maloney

Sarah Samaros, 2017 MA ProStart Educator of 
Excellence, Greater Lowell Tech and Stacey Sawyer

Todd Snopkowski, MRAEF Leadership  
Award winner, SnapChef and Remon Karian, MRAEF 

Board of Directors President, Fiorella’s

Pat Lee, Horseshoe Grille and incoming MRA 
Chairman and Donato Frattaroli, Il Molo, Captain 

Fishbones, and outgoing MRA Chairman

All 2017 MRA Ed Foundation scholarship recipients
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EDUCATION EVENTS

DATE LOCATION CLASS TIME
August 15th MRA ServSafe Alcohol 5pm - 9pm
September 18th Cape Codder ServSafe Alcohol 10am - 2pm
October 23rd MRA ServSafe Alcohol 5pm - 9pm
November 13th Kowloon ServSafe Alcohol 3pm - 7pm
December 12th MRA ServSafe Alcohol 5pm - 9pm 

July 11th & 25th MRA ServSafe Manager 3pm - 7pm
August 7th & 21st Kowloon ServSafe Manager 3pm - 7pm
August 16th & 30th Cape Codder ServSafe Manager 10am - 2pm
September 12th & 26th MRA ServSafe Manager 3pm - 7pm
October 16th & 30th Kowloon ServSafe Manager 3pm - 7pm
November 6th & 20th MRA ServSafe Manager 3pm - 7pm
December 4th & 18th Kowloon ServSafe Manager 3pm - 7pm 

June 6th MRA ServSafe Recert 3pm - 7pm
August 8th MRA ServSafe Recert 3pm - 7pm
September 18th Kowloon ServSafe Recert 3pm - 7pm
September 13th MRA ServSafe Recert 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
 

SERVSAFE TRAINING SCHEDULE

To schedule classes or  
for more info, call  
(508) 573-4180.

Classes may be 
cancelled or changed 

due to attendance.

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. 

CLASS DATES & TIMES: 
•	Tuesday,	August	8th	from	10am-2pm
•	Tuesday,	November	7th	from	3pm-7pm

LOCATION:
Massachusetts Restaurant Association  

333 Turnpike Rd, Suite 102  
Southborough, MA

SEXUAL HARASSMENT AWARENESS TRAINING NEXT CLASS-TUESDAY, AUGUST 8TH

PRICE: 
$150 for members  

$250 for non-members
Any questions, call  

800-852-3042, ext. 10.

We can bring the  
class to you!

If you have 15 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.

Class	locations:	Cape	Codder:	Hyannis,	MA		•		MRA:	Southborough,	MA		•		Kowloon:	Saugus,	MA



Massachusetts Restaurant Association
333 Turnpike Road - Suite 102, Southborough, MA 01772
Phone: (508) 303-9905   Fax: (508) 303-9985   www.themassrest.org

FOLLOW US!

twitter.com/massrestaurantsfacebook.com/marestaurants instagram.com/ma_restaurants Check out the MRA Linkedin Group

THANK YOU TO OUR 2017 ANNUAL SPONSORS:

Established 1933

Ruby Wines,Inc.

|

Budega
328 Washington Street
Brighton, MA 02135
(617) 208-8698

City Winery Boston
1 Canal Street
Boston, MA 02114
(617) 407-2914
Keven Halopoff

Earls Kitchen & Bar
800 Boylston street
Boston, MA 02199
(703) 992-3904
Dylan Todd

Earls Kitchen & Bar
698 Assembly Row
Somerville, MA 02145 
(617) 666-1790

Ella Hey
46 Greendale ave
Worcester, MA 01606
(774) 823-5677 
Elaheh Khajehzadeh

Love Art Sushi
1 Haviland St.
Boston, MA 02115
(267) 888-7548
Ronald Liu

The Social Register
401D St., Boston, MA
(508) 728-6034
Tom Garcia

Thirsty Turtle
15 Central St.
Baldwinville, MA 01436 
(978) 697-8350
Jason Arsenault

Westfield Sons Of Erin Inc.
22 Williams Street
Westfield, Ma 01085  
(413) 562-5927
Dick Casey

Sea Level Oyster Bar
1 Market Square
Newburyport, MA 01950 
(978) 462-8862

Thirsty Turtle
15 Central St.
Baldwinville, MA 01436
(978) 697-8350
Jason Arsenault

WELCOME NEW MRA MEMBERS! 

Clarke, Snow & Riley, LLP:CSR
25 Newport Ave Extension
Quincy, MA 02171
(617) 773-9944 
Michael J. Hall 
Accounting/Payroll/Tax Services

Bluedrop Water
One Kellaway Drive
Randolph, MA 02368
(781) 733-3557
Brendan Dickinson 
Water Purification & Treatment

Energy North Inc
(978) 640-1100
2 International Way
Lawrence, MA 01843
(978) 640-1100
Dutch Holland
Energy Programs

BUSINESS PARTNERSFOOD & BEVERAGE OPERATORS

http://www.themassrest.org
http://twitter.com/massrestaurants
http://facebook.com/marestaurants
https://www.instagram.com/ma_restaurants/
https://www.linkedin.com/groups/4109795

