
FINAL LETTER FROM OUR CHAIRMAN
Dear Members,

I have to be honest with you - writing my 24th column for the monthly MRA Newsletter is bittersweet, 
since it is my final letter as Chairman of the MRA.  I have been extremely passionate, proud and 
thankful for the opportunity to represent each and every member these past two years, and I will 
sincerely miss being in that role starting next month.  That being said, there is no doubt in my mind 
that we have a very capable and fearless leader who has been nominated to step into this role 
on July 1st, Pat Lee from the fabulous Horseshoe Grille in North Reading.  I congratulate Pat and 
look forward to supporting him as he takes over.  I know the transition will be seamless and he will 
continue to work with the MRA team to make us an even stronger organization. 

Reflecting on the past two years, boy it has been a whirlwind, and it went so quickly!  One thing is for 
certain, the ride was not always smooth, and in fact the road got awful bumpy at various times.  While sales have continued 
to come back to our restaurants, we have faced more regulatory and compliance initiatives during this time than I think we 
have ever seen before.  We seem to be under attack from outside forces, be it big labor or the media, especially social media, 
forcing us to feel like we have to defend our industry and our restaurants.  That has frustrated me and I know all of you, 
because as we know, we are the land of hope and opportunity for so many people who work in our industry.  But each and 
every time, all of us have risen to the occasion, and together, we have worked as one to tell our story. 

And that story is the American Dream, one where a young man can travel over from his home country of Italy and land in 
Boston.  Where he can work hard, and learn to treat everybody – fellow employees, business partners and most importantly, 
our guests, with dignity and respect.  It is where that man can move into management, and can ultimately own his own 
restaurants, and provide others with opportunities to do the same.  And join an association where he finds great friends, great 
guidance, and great benefits and ultimately be asked to represent all those within the MRA family.

I have been humbled and honored to serve for and with you these past two years, and I look forward to being involved with the 
MRA for many years yet to come.  And finally, thank you for helping this Italian immigrant live out the American Dream.

Sincerely,

 

Donato Frattaroli 
MRA Chairman 
dfrattaroli@themassrest.org

Donato Frattaroli
MRA Chairman of the Board
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Local Option Meals Tax Doubling Amendment: WITHDRAWN
During the Senate Budget Debate, an amendment was filed that would allow 
cities and towns in Massachusetts to double the local option meals tax. The 
MRA grassroots effort immediately sprang into action with dozens of calls and 
emails to senate offices.
Operators were quick to inform Senators that doubling the local option meals 
tax would hurt restaurants in every community. Especially considering:
•	In Fiscal Year 2016, restaurants collected more than 1.2 billion dollars in 

meals tax collections, one of the few tax revenue generators that continue 
to increase each year.

•	This sales tax and local option meals tax already have the added benefit 
of being indexed to inflation. Menu prices on average increase three 
percent each year. As menu prices increase, the tax collected also 
increases.

•	The doubling of the local option meals tax would be in addition to the 
already imposed 6.25% sales tax on meals. This would result in a nearly 
8% tax on meals eaten away from the household.

•	Currently, more than 50 percent of the U.S. food dollar is spent away from 
home. Doubling the local option meals tax would drive away sales and 
reduce the overall collection of the sales tax. 

•	As technology advances, more and more gets accomplished from the 
comforts of one’s home. People can order groceries, furniture or anything 
they can imagine with one-click of a button. Restaurant dining is one of the 
few activities that actually gets people out. Let’s not jeopardize this valuable 
relationship by giving consumer’s another reason to stay home, especially 
when that grocery order is not subject to meals tax.

•	Restaurant items should not be singled out with this increase. 
Restaurants continue to be the only entity that must collect a higher sales 
tax on their items.

•	Restaurants are economic engines, employing nearly 10% of the states 
workforce and generating millions of dollars in tax revenue. 

Debit Card Swipe-Fee Reforms: PROTECTED
In what has been an ongoing National Issue, the MRA has been working in 
conjunction with the National Restaurant Association as they fight against the 
repeal of the debit card swipe fee protections. 
Debit card swipe fees were reduced in 2010 to a range of 22 – 27 cents per 
debit transaction (known as the “Durbin Amendment” in the Dodd-Frank law). 
At the time, this was a tremendous victory for our industry, because prior to this 
reform, debit card fees could be as high as forty-four cents per transaction.  
In recent months, there have been intense efforts to repeal the Dodd-Frank 
Law and with it the Durbin Amendment. After months of lobbying, House 
Congressional leaders announced they will drop language from a bank dereg-
ulation bill that would have eliminated a cap on debit card swipe fees.
MRA members were especially helpful in this fight, as this was a priority issue 
for operators that traveled to DC in March for the Public Affairs Conference 
and the numerous calls and emails that were generated to Massachusetts 
Congressmen by MRA members.
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Bob Luz
President & Chief Executive Officer
bluz@themassrest.org

MEMBERSHIP TEAM
Kerry Miller 
Director of Membership Services 
kmiller@themassrest.org       

Bob Brammer 
Member Services Manager - Central & South 
bbrammer@themassrest.org

Lynne Johnston 
Member Services Manager - West 
ljohnston@themassrest.org    

Lina Szymkowski 
Member Services Manager - Boston & North 
lszymkowski@themassrest.org    

Stephen Clark 
Director of Government Affairs 
sclark@themassrest.org          

Christine Johnson  
Director of Communications 
cjohnson@themassrest.org

Stacey Sawyer 
Director of Education 
ssawyer@themassrest.org

Renée Serafino 
Director of HR & Business Operations 
rserafino@themassrest.org

Tracy Zibell 
Educational Foundation Program Assistant 
tzibell@themassrest.org

MRA ADVOCACY EFFORTS PAYING OFF

Just this past week alone two different advocacy 
efforts have paid dividends for operators across 
Massachusetts.

Together
WeWin

#
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CURRENT ECONOMIC INDICATORS - MASSACHUSETTS MEALS TAX COLLECTIONS

MAR 2017: $78,840,904
MAR 2016: $77,505,890

1.7%  
INCREASE

APRIL 2017: $87,198,010
APRIL 2016: $86,225,828

1.1%  
INCREASE

YTD 2017: $934,748,484
YTD 2016: $902,748,484

3.5%  
INCREASE

CONSUMER CONFIDENCE 
(0-150 scale)

UNEMPLOYMENT 
as of June 1, 2017

Massachusetts: 

3.9%
United States: 

4.4%

    United States     New England

APRIL 120.3 117.7

MAR 113.3 116.0

FEB 111.6 93.2

JAN 116.6 96.8

PRICES (YR OVER YR)  

Wholesale food prices:  
DOWN 1.2%

Menu prices:  
UP 2.4%

FY: JUL-JUN

CURRENT ISSUES

FORM 1099-K
The IRS requires credit card processors to file a form 1099-K for certain levels of credit card transactions. The Form  
1099-K was created as a tool for the IRS to find taxpayers who are earning, but not reporting, income.
As we are all aware, the restaurant industry has unique circumstances where more money is collected above and beyond 
gross sales, such as states sales tax, local option meals tax, event deposits and especially tips. 
The IRS has indicated they are aware of the special circumstances for restaurant businesses, where the amounts reported 
on the Form 1099-K will include items that do not constitute income to the business. The IRS understands that discrepan-
cies between the tax return and Forms 1099-K are often explainable. However, if there are large discrepancies, the IRS 
may ask for more information from the taxpayer to support these differences.
The MRA is working with the Massachusetts Department of Revenue to arrive at a similar understanding.
On a practical level, there are certain things all restaurant owners should, and should not do, relating to these Form 1099-Ks.
Owners should:
•	 Continue to report gross receipts on their tax return as they have in the past – resisting the urge to match what the Form 

1099-K lists as gross receipts. The IRS has indicated that income must be reported as stated in IRS form instructions 
and guidance for the business’ applicable tax return. 

•	 Consider reconciling any Form 1099-Ks received. Credit card gross receipts reported on the Form 1099-K, less taxes 
and tips and other non-income payments, should equal the credit card gross receipts reported on the tax return. This 
measure can be additionally useful should the restaurant owner receive an information request from the IRS about the 
amount of gross receipts reported on their annual filing. 

•	Keep accurate records to support the gross receipts included on their annual return. The Form 1099-K is not intended 
to be reconciled for the IRS on the tax return itself, so it will be more important the records support the amounts on the 
return rather than what the payment processor indicates on the Form 1099-K.

Owners should not:
•	 Use only the amounts from the Form 1099-K as the gross receipts on the restaurant’s tax return, unless it accurately 

reflects sales.
•	 Hesitate to contact the issuing payment processor if there is a discrepancy. 

The MRA has partnered with American Express to provide this FAQ document to help answer 
members’ questions around the 1099 tax withholding process. This includes an overview of the 
requirement, and steps a restaurant can take to avoid withholding. This resource was provided by our 
business partners at American Express, and is available on their website.  
For members that are American Express merchants, they can access their 1099 information through 
this link: www.AmericanExpress.com/confirm  

Information herein does not constitute tax, legal, or other professional advice and must not be used as such. Members should contact their tax advisor to understand the 
impact of Form 1099-K reporting on their business.

http://files.constantcontact.com/0d5bb3c6be/b04dea7b-f3a6-4ffa-8b89-f405219a889e.pdf?ver=1496258061000
http://www.AmericanExpress.com/confirm
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MEMBERSHIP EVENTS

MRA ANNUAL MEETING & DINNER - WEDNESDAY, JUNE 21, 2017

There will be a changing of the guard this year as we thank 
Donato Frattaroli for his last two years as the MRA Chairman 
of the Board. In addition, the annual meeting allows us to 
elect the new fiscal year 2018 Chair, Officers and slate of 
Board Directors. Please join us for this wonderful evening of 
camaraderie along with great food, drink, and service from  
our friends at The Colonnade Hotel. 

Wednesday, June 21st 
4:30-7:30pm 

The Colonnade Hotel 

ANNUAL  
MEETING

2017 MRA

SAVE THE DATE FOR AN EXCITING TEAM EVENT AT THE END OF THE SUMMER
End of Summer Bummer  
Golf Tournament
Tuesday, September 19, 2017
Pinehills Golf Club
Plymouth, MA

MARK YOUR CALENDARS!

Click  
here to 
reserve  

your spot!

Sign up for this year’s MRA 
Educational Foundation 

Scholarship Gala!
Monday, June 12, 2017
Danversport Yacht Club 

Danvers, MA 
Registration: 6pm, Dinner: 7pm

Register here!

2017 MAKING THE FUTURE BRIGHT SCHOLARSHIP AWARDS GALA

7

& DINNER

http://web.themassrest.org/events/Annual-Meeting-and-Dinner-331/details
http://web.themassrest.org/events/2017-MRAEF-Making-The-Future-Bright-Scholarship-Awards-Gala-329/details
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MEMBERSHIP NEWS

LIQUOR LIABILITY – HOSPITALITY MUTUAL INSURANCE COMPANY

When we are in the market touring both Member and  
Non-Member restaurants, often we find that owners are 
either unaware or underutilizing the MRA members benefits. 
As managing a successful restaurant P+L can be a game of 
pennies and not dollars, optimizing any financial leverage is 
critical. 

When it comes to Liquor Liability Insurance, your MRA 
Membership definitely has its advantages. Only with a MRA 
Membership can you actualize a 20% discount on Liquor 
Liability Insurance from our Endorsed Partner, Hospitality 
Mutual Insurance. This can result in thousands of dollars in 
annual savings.  

This is especially important to those who would fall into a 
higher risk category because of one of the following:
► You have entertainment at your location
► Your liquor mix is 40% or higher of your total sales
► You have a doorman or doormen at your location
► You have had a prior liquor related incident 

Even with the 20% discount, we often find that those who could take advantage of the Hospitality 
Mutual Insurance discount just don’t. We reached out to Hospitality Mutual to find out why. 
They believe that one reason is that restaurant owners may not specifically request that their 
insurance agent get a quote from Hospitality. The agent may not be familiar with what Hospitality 
Mutual offers, or the member discount that would apply or they may not be an appointed agent 
of Hospitality. Any agent has access to Hospitality even if they are not directly appointed by the 
company.

While there are no guarantees that your specific liability situation will result in cost savings with 
Hospitality Mutual, it costs you nothing but a call to your agent requesting a quote. The result may 
end in an ongoing positive financial impact for your P+L.  

Hospitality Mutual Insurance cannot directly quote rates to you, but they can assist in locating  
a qualified Insurance Agent in your area by either calling them at 877-366-1140 or on their  
webpage here. 

Call your Member Services Manager with any questions:
Lynne Johnston, Western Mass    Cell: 774-312-1507 or ljohnston@themassrest.org
Bob Brammer, Central Mass, Cape, Islands Cell: 202-270-7985 or bbrammer@themassrest.org
Kerry Miller, Covering Boston and North Shore Cell: 508-330-7864 or kmiller@themassrest.org

Click here for info on MRA Endorsed Partner Programs

Click here for info on MRA Member Value Programs

http://www.hospitality-mutual.com/
mailto:ljohnston@themassrest.org
mailto:bbrammer@themassrest.org
mailto:kmiller@themassrest.org
http://www.themassrest.org/mra-endorsed-partners.html
http://www.themassrest.org/member-value-programs.html
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Restaurant: La Morra and Heritage of Sherborn
Location: Brookline and Sherborn
Year Founded: 2003 
Websites:  lamorra.com 

heritageofsherborn.com
MRA Member since: 2003
What is your restaurant specialty? La Morra is 
a Northern Italian cuisine focusing on fresh 
ingredients, a wood-fired grill and house-made pasta.
Why is the MRA important to your business? 
The Massachusetts Restaurant Association is an 
incredible support and networking organization 
for us personally and professionally. I love the 
connections we have made within the organization. 
They offer classes and also legal advice when 
needed.

Fun Facts about  
La Morra & Heritage of Sherborn

  1.  Wood grill for cooking meats and fish.
  2.    House made pasta: 1940’s pasta maker  

from Italy.
  3.   Jen and Josh lived in La Morra, Italy. Josh 

trained as a Chef and Jen worked as a 
babysitter for the Marchesi di Barolo family.

  4.   Our Chef de Cuisine, Emily Vena, also lived in 
Piemonte and has been with us over 10 years!

  5.   It has been said by Urban Spoon that Tom 
Brady’s favorite dish is La Morra’s Bolognese.

  6.   There used to be a micro biotic restaurant 
where La Morra is now.

  7.   Josh grew up in Brookline and his dad had a 
frame store a block away from La Morra.

  8.   Owners of Patriots and Red Sox frequent  
La Morra.

  9.   La Morra’s wine list has grown from 45 bottles 
to over 250 and now receives the Wine 
Spectator Award each year.

10.   La Morra received Boston Magazine’s Best 
Italian Restaurant in Boston in 2015

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

Name: Jen and Josh Ziskin

EMILY VENA 
La Morra Chef de Cuisine

BERNIE KEAVENEY 
La Morra Wine & Beverage Director

LA MORRA

HERITAGE OF SHERBORN

http://lamorra.com
http://www.heritageofsherborn.com/
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EDUCATION NEWS

Name: Colleen Kinney

High School: Tri-County Regional  
Vocational High School 
Class of 2017

Culinary School: Newbury College,  
Brookline, MA, Culinary Management

         MRAEF PROSTART STUDENT  
& SCHOLARSHIP RECIPIENT

COLLEEN KINNEY

How long have you been interested in  
culinary arts?
I was about six when I started getting into 
culinary arts. My Dad used to bring me to 
cooking classes at Williams-Sonoma, and I 
usually managed to get involved in helping the 
instructor. I always had a blast helping, and the 
feeling just stuck with me. 

You’ve competed in the ProStart Invitational 
the last two years. How did you hear about 
the ProStart Invitational and what made 
you get involved?
When I was a sophmore, a few of the seniors in 
the culinary arts shop at the time were talking 
about their experiences at the competition, 
and they made it sound really interesting. 
The competition seemed like the perfect 
opportunity for me, so when my teacher offered 
me a spot on the management team, I couldn’t 
pass it up!

     

You’re an MRA Scholarship recipient this 
year. Congratulations! What school will you 
be going to and what will you be studying?
I’ll be attending Newbury College in Brookline, 
Massachusetts, and I’ll be studying Culinary 
Management! 

From your experience in culinary school so 
far, what is the most important thing you’ve 
learned?
Take pride and be confident in your work.  
The food is always more enjoyable when you do.

Do you have any advice for students 
thinking about getting involved in the 
ProStart Invitational?  
Don’t let the work involved with the competion 
get in the way of having fun while developing 
your menu or concept. The more fun you have 
preparing for the competition, the better you’ll  
do during competition!            
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EDUCATION EVENTS

DATE LOCATION CLASS TIME
June 5th Cape Codder ServSafe Alcohol 10am - 2pm  
June 20th MRA ServSafe Alcohol 5pm - 9pm 
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
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WEBINAR: WAGE ISSUES UNIQUE TO THE RESTAURANT INDUSTRY JUNE 20TH - 10AM

FREE WEBINAR: WAGE ISSUES IN THE INDUSTRY
The Webinar will focus on wage issues unique to the restaurant industry, 
including requirements under Federal and State wage laws, and a restaurant 
employer’s obligation(s) to comply with both. Members will be able to either 
confirm their practices comply or learn what changes are necessary to avoid 
costly wage litigation and penalties.
Topics will include:

1. Restrictions on which employees can participate in tip pools based on the 
duties the employees perform. John will discuss which duties an employee 
needs to perform to be eligible to participate in a tip pool and which duties 
will disqualify an employee from participation. He will also address the 
penalties and consequences of tip pools that include ineligible employees.

2. Determining which salaried employees must be paid overtime and 
which are exempt. The overtime requirements for restaurant employees 
are found only in the Federal wage law(s). John will discuss the tests, 
particularly the “duty test”, applied to determine whether an employee  
is exempt from overtime pay requirements.

3. Calculation of overtime pay for tipped employees. The U.S. Department of 
Labor’s Wage and Hour Division changed its requirements in 2017. John 
will discuss the new requirements and the calculation necessary  
to comply with them.

4. A recent Federal Court ruling clarified how much “side work” or non 
tipped work a tipped employee can perform before he/she must be paid 
a regular non-tipped rate of at least minimum wage. John will discuss the 
ruling and what steps a restaurant employer needs to take to comply.

5. Whether a restaurant can adopt and implement a “no tipping“ policy. 
Massachusetts law allows such a policy provided the restaurant provides 
its customers notice of the policy. John will discuss the steps necessary  
to implement such a policy, including the content of the notice and how  
it must be communicated to customers.

6. Whether a restaurant can impose and retain a mandatory additional 
charge in lieu of tips. Massachusetts law allows such a charge but 
requires that it be described in such a manner that the customer is  
not led to believe it is a tip. John will discuss the description necessary 
and the content of the notice that must be given to the customer.

7. Whether a restaurant can describe its prices as “all inclusive” or “includes 
tip”. While the law permits such descriptions, the language implies that 
part of the charge will be paid to wait staff employees in addition to any 
wage. John will discuss the unintended risks of such pricing. 

8. Restrictions on the distribution of any function gratuity or service charge. 
Massachusetts law imposes strict requirements that a tip, gratuity or 
service charge be distributed only to certain categories of employees. 
John will discuss those categories and what duties will disqualify an 
employee from being paid any portion of a tip, gratuity or service charge.

JOHN E. COYNE
John is an attorney  
who has practiced law  
in Boston for more than 
thirty years and is General 
Counsel for the MRA. His 
practice focuses on legal 
issues faced by owners and 
managers in the restaurant 
and hospitality industry 
whom he counsels and 
represents. He emphasizes 
education to insure clients 
are in compliance with the 
law(s) to avoid legal prob-
lems but, when necessary, 
works to achieve results  
that are satisfactory and 
cost efficient.

Register HERE.

https://register.gotowebinar.com/register/2450223562676814849


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.

|

FOOD & BEVERAGE
Casa Blanca - Haverhill
2 Essex Streeet 
978 891 3889
Casa Blanca - Methuen
106 Lowell Blvd 
(978) 688-4672

Ixtapa Groton
765 Boston Rd
Groton, MA 01450
La Campesina, Inc.
(978) 272-1465

Mews Restaurant
429 Commercial Street
Provincetown, MA 02657
Ron Robin 
(508) 487-1500

Mexicali Grill - Holden
700 Main Street 
508 829 7700
Mexicali Grill - Webster
41 Worcester Rd
(508) 829-7700

Shooters Bar and Billiards
70 James Street, Suite 145
Worcester, MA 01603
(508) 254-6712

The Dennis Inn
25 Scarsdale Rd
Dennis, MA 02368
Sold By: bbrammer 
Mark Flannagan
(508) 385-6571

The Works Bakery Cafe
48 N Pleasant St
Amherst, MA 01002
Mario Fasulo
(508) 789-8473

Longboards Restaurant & Bar
72 Wharf St
Salem, MA 01970 5141
Justin Mattera 
(978) 745-6659

BUSINESS PARTNERS
Boston Harbor Distillery
12 R Ericsson Street
Boston, MA 02122
Rhonda Kallman
(617) 533-7001
Beverages (Alcoholic)

C MAC SERVICES
140 Wood Road
Braintree, MA 02184
Dan Macauley
(781) 535-6000
Design & Construction

Your Turn Trading LLC
3 Brook Street
Quincy, MA 02170
Patrick Lam
(617) 328-6481
China & Glassware

WELCOME NEW MRA MEMBERS! 

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

