
MRA WORKING FOR YOU - TOGETHER WE WIN
Here is a brief rundown of all things happening in government 
over the last month or so.
Healthcare Assessment
The MRA has been deeply involved in conversations with the Governor’s office and the 

Legislature regarding the proposed package of a new health assessment on employers combined with significant 
reforms to manage the cost of health care.
Here is where things currently stand: The legislature has rejected the compromise and is instead moving forward with 
the employer assessment and the unemployment insurance rate freeze as separate entities, while vowing to consider 
health care cost containment legislation in the fall. 
The Governor may still veto the legislation he has received, however the legislature has the votes to override any veto. 
Impact on operators: Effective 1/1/18, with first payments due in April, the following tiered system is expected to go 
into place:
Reinstate the shared commitment to universal coverage through a temporary employer contribution towards the cost 
of public coverage for employed individuals, using a 2-tiered approach that builds off of the existing employer medical 
assistance contribution (EMAC). 
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
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 employers with non-disabled employees on MassHealth (not in premium assistance) or 

subsidized 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
Unemployment Insurance Rate Schedule Change

  As an offset for the increased cost proposed above, the Administration has proposed to modify the unem-
ployment 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.
State Treasurer Alcohol Task Force

•	 After 6 public hearings across the state seeking feedback and review of the legal and regulatory framework 
governing the alcoholic beverage industry in Massachusetts, the task force has now convened into 5 dif-
ferent working groups: ABCC Operations and Resources, Industry Improvements, Licensing Process, Local 
Economic Development and Public Health, Safety and Prevention.

•	 Having weighed in on all working groups, the MRA has been selected to be on the local economic develop-
ment sub-committee.

•	 The Task Force has asked each working group to meet 4-6 times by the end of September. 
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Dear Members,
Here we are in the dog days of summer and I 
hope all of you are able to enjoy some family 
time as well as enjoy some great sales at your 
restaurants. Balance in our personal lives has to 
be a priority, and I know firsthand myself that 
is an awful lot easier to say than it is actually to 
accomplish sometimes.
August is also the time of the year to ramp up 
hiring, as we all know too well there will be 
surprise conversations come the second and 
third weeks this month.  As we scan the horizon 
however, the prospects are thin.  Restaurateurs 

are resilient, and we will overcome, but we have to look differently than we 
ever have before. At operator roundtables across the state, we hear more and 
more of active employee sharing, owners coordinating shifts to allow great 
employees to also work at other local restaurants. Never has our industry seen 
this level of cooperation between businesses in the same neighborhood. We 
also have to be willing to find people with no experience, and take the time to 
really train them, so they can succeed, and be grateful for the opportunity given 
to them. (Speaking of the roundtables, please see the list below for scheduled 
locations through 2017).
This is what I love about this business.  We overcome obstacles all the time.  
We compete with passion, but we also know we need to work together better 
and more often than we ever have before.  And we are seeing people do that 
more than we ever have before, and it is making our local bonds tighter than 
they ever have been before.  
Bob Luz has said it since he arrived, Together We Win. I could not be a bigger 
proponent of that thought and action. Whether it is rallying on Beacon 
Hill, working to get members’ discounts on goods and services, overcoming 
common problems, sharing great ideas, or simply sharing great employees, 
never have I believed more that the road to success is Together We Win. And 
we will win.
Enjoy the rest of summer.  I hope to see everybody at our second annual End 
of Summer Bummer Operator Golf Tournament, September 19th at Pinehills 
Country Club in Plymouth, see page 6 for info. You won’t want to miss this 
great event, and we thank Paul Barbato for hosting us for a terrific dinner and 
awards reception immediately following!

Leadership Roundtable Schedule – 2017
8/14 -   MetroWest Roundtable - 110 Grill, Hopkinton  
9/18 -   South Shore at Mamma Mia’s, Plymouth
10/23 - Merrimack Valley at Cobblestones, Lowell  
11/2 -   North Shore at Finz Seafood & Grill, Salem

Pat Lee 

 
MRA Chairman 
plee@themassrest.org

LETTER FROM THE CHAIRMAN

Pat Lee
MRA Chairman of the Board
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CURRENT ISSUES

2017 STATE OF THE INDUSTRY REPORT AVAILABLE FREE FROM THE NRA
The National Restaurant Association’s full State of the Industry report 
is available for the first time as a free download for NRA members -- a 
significant member value, compared to the $325 non-member price. 
You’ll find public-facing info on the report at Restaurant.org/Outlook. 

Access the report here.

CURRENT ECONOMIC INDICATORS - MASSACHUSETTS MEALS TAX COLLECTIONS

MAY 2017: $96,858,204
MAY 2016: $91,359,206

6.0%  
INCREASE

JUNE 2017: $102,104,573
JUNE 2016: $98,932,960

3.1%  
INCREASE

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

3.6%  
INCREASE

CONSUMER CONFIDENCE 
(0-150 scale)

UNEMPLOYMENT 
as of August 1, 2017

Massachusetts: 

4.3%
United States: 

4.4%

    United States     New England

JUNE 118.9 107.2

MAY 120.3 117.7

APRIL 113.3 116.0

MAR 111.6 93.2

PRICES (YR OVER YR)  

Wholesale food prices:  
UP 0.4%
Menu prices:  
UP 2.4%

FY: JUL-JUN

MRA WORKING FOR YOU - TOGETHER WE WIN (continued from page 1)

•	 It is expected that the task force will issue a report by the end of 2017 to make their recommendations to 
the State Treasurer and to the Legislature for changes requiring legislative approval and vetting.

Late night T service for Greater Boston
•	 As you know, for years the MRA has been working with state officials to create some sort of sustainable and 

reliable late-night T service for our employees and customers.
•	 The advocacy group “Transit Matters” has joined with the cities of Boston, Somerville and Cambridge to 

support a proposal that will consist of a bus system with centralized pick up points that could be run 7 days 
per week with multiple trips throughout the night, using existing bus routes and stations.

•	 The MRA is supportive of this proposal as we believe that an overnight bus transit network will have the 
effect of increasing access to safe-reliable transportation for those leaving restaurant jobs in the hours after 
midnight, or for hotel workers who are leaving home for work in the early morning hours.

One of those individuals is Jim Aloisi. He is a former Secretary of Transportation for Massachusetts. He has been 
working with the transportation sector and the technology sector to reinstate a late night transportation option. 
Without getting too far into the weeds to describe his plan, he thinks a bus system with centralized pick up points 
could be run 7 days per week with multiple trips throughout the night, using existing bus routes and stations could 
be fiscally feasible (as stated above). The best part is that this would run 7 days per week, not the previous restric-
tions of only Fri and Sat nights.  

http://nra.informz.net/z/cjUucD9taT02MjcwODEwJnA9MSZ1PTgzNDMzNzE2MiZsaT00NDY1MjcyMg/index.html
http://www.restaurant.org/News-Research/Research/soi/Member-Download-2017-State-of-the-Industry
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MEMBERSHIP EVENTS

October 2, 2017; 7-9pm
Union Station: 125A Pleasant St, 

Northampton, MA
$35 General Admission 

$30  MRA Members
Early Bird Tickets $5 off until 8/15/2017
Includes tastings and brew samples from 

local restaurants and brewers.
All to benefit  

Share our Strength – No Kid Hungry
REGISTRATION NOW OPEN 

GET TICKETS HERE!

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

REGISTRATION NOW OPEN 
GET TICKETS HERE!

September 12th 
5:30pm 

Twin River Casino 
Lincoln, RI 

Last year, the MRA and RIHA met up at Kowloon Restaurant 
in Saugus. This year, we will travel to the Twin River Casino, 
just over the border in Lincoln, RI. In addition to helping us 
build our grassroots coalition for the upcoming legislative 
session, we will have fun with two big, we mean real big, 

personalities. Fred Smerlas and Steve DeOssie will host us 
and share stories, a bourbon tasting and cigars.

Please join the MRA Board immediately  
following our QUARTERLY meeting!

  2017 PAC FUNDRAISER WITH THE RIHA

REGISTER HERE

Join us as MRA and Rhode Island Hospitality Association team up  
to raise funds for the National Restaurant Association PAC.

This is a combined fundraiser for the NRA PAC (50% of what MA raises)  
and the MRA Legislative Advocacy Fund. (50% of what MA raises).  

JOIN US FOR A MEMORABLE EVENING WITH FRIENDS AND
TO SUPPORT OUR GREAT INDUSTRY!

ANTE: $150
BUMP THE BET: $250

CAUGHT THE ACE: $500
I’M ALL IN: $1,000

*All corporate  
and personal  

contributions are  
welcome in  

advance or at  
the door.

SOMETHING’S BREWING 
IN NORTHAMPTON      

CONTRIBUTION 
LEVELS*

SOMETHING’S BREWING 
IN WORCESTER      

3RD 
ANNUAL

NEW 
VENUE! 

PAT  LEE 
MRA Chairman, Horseshoe Grille

BOB LUZ
President & CEO, MRA

FRED SMERLAS STEVE DeOSSIE 

https://ce.nokidhungry.org/events/something-brewing-northampton
https://ce.nokidhungry.org/events/something-brewing-worcester
http://web.themassrest.org/events/2017-Political-Action-Committee-Fundraiser-361/details


AUGUST 2017  •  PAGE 5

MEMBERSHIP NEWS

CSRA/NRA SUMMER MEMBERSHIP AND MARKETING CONFERENCE
This past month The Counsel of State Restaurant Associations in partnership 
with the NRA and State Restaurant Associations held their 2017 Membership 
and Marketing Conference at the Cliff House in Maine. The MRA, along with 35 
other State Restaurant Associations gathered to collaborate, educate, network 
and set the course on the new frontier for our associations moving forward.  

The three day conference was action packed with speakers, panels and breakout sessions all directed at inno-
vation and improving the offering we provide to our membership. While all sessions were really good (really!), 
a stand out was the Thursday afternoon speaker session from Jason Dorsey: Crossing the Generational Divide 
– Unlocking the Power of Generations to Grow Your Business. www.GenHQ.com  
As we continue to work to attract the next generation of restaurant owner, his information and presentation 
resonated at a very high level to all those that attended.  
The following are some snippets from his talk and a couple of video links to watch him live, which we highly 
recommend that you watch.  
WHAT IS A GENERATION?
Generations are not a box but instead powerful and predictive clues to behavior. A generation is a group born 
about the same time in about the same place. You will see differences within the same generation based on 
geography, such as someone growing up in rural Texas vs the Bronx.
Several key trends that shape generations are; parenting, technology, mobility, economics, access to health-
care, politics, generation and defining moments.
Most people and companies immediately benefit from being able to connect with and influence people faster; 
growing sales, driving performance and increasing innovation.

GENERATIONAL SUMMARIES
Gen Z - Born 1996 and After
•	 They do not remember 9/11, or a time before the 

internet, smart phones or social media
•	 They do not want to end up like millennials.
•	 They have lower expectations entering the workforce.
•	 They intentionally choose less expensive colleges 

due to seeing millennial college debt.
•	 Over the next five years they will become the 

fastest growing generation in both the workplace 
and market place.

•	 They may leapfrog millennials in the workplace 
due to their higher work ethic and lower 
expectations.

Millennials – Gen Y Born 1977 to 1995
•	 There are 80 million in the US. #1 generation in 

the workforce.  
•	 They are the fastest growing generation in the 

workplace and market place.
•	 They are the most diverse generation in US 

history.
•	 They earn more college degrees than any other 

generation.  
•	 They are older than people think, 22-40 years 

old. If you cannot remember 9.11 then you are 
not a millennial.

•	 They often feels entitled. But the group most 
offended by entitled millennials are other 
millennials that do not feel entitled, because they 
feel they get a bad rap.  

•	 They are experiencing a delay in adulthood  
due to excessive college debt. A 28 year old  
today may be 3-5 years behind other generations 
in work and life experiences.

•	 They are not tech savvy, but tech dependent; 
which effects how they communicate.

•	 They have the greatest lifetime value of any 
consumer, customer or client you can win today

•	 They are most likely to refer friends or colleagues 
to a company or brand.

Action Steps to Attract Millennials
•	 Website design – homepage video button with 30 

second low risk call to action.
•	 Clear and compelling call to action - get them on 

the path before asking them to join.
•	 Clearly identify the problems you solve for them 
•	 Provide real reviews from diverse people.
•	 Content relative to millennials – tagline – as 

unique as you are – because they all believe that 
they are truly unique.

•	 Provide the opportunity for them to be in 
leadership roles – generational advisor – board 
positions.

Generational Videos
 Click here for Jason Dorsey on Generations
 Clicke here for Jason Dorsey on Ted TV

http://www.GenHQ.com
http://www.youtube.com/watch?v=RcZieFwXZio
http://www.youtube.com/watch?v=4f16o9Q0XGE
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MEMBERSHIP NEWS & EVENTS

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 -  

The Colonnade Hotel, 120 Huntington Ave.,  
Back Bay, Boston

CLICK HERE TO SIGN UP.

THE ROOFTOP CHEFS: MORE DATES IN AUGUST & SEPTEMBER

SAVE THE DATE: HARPOON BEER & BITES: TACOS - SEPTEMBER 25TH

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!

JOIN US ON MONDAY, JULY 17TH 
HARPOON FOR  

THE NEXT BEER & BITES!

SAVE THE DATE FOR:
Mon, September 25, 2017 

7:30-9:30pm

B E E R S  &  B I T E S : TAC O S

HOLD YOUR SPOT FOR THE 2017 MRA END OF SUMMER GOLF EVENT

Tuesday, September 19, 2017
Pinehills Golf Club - Plymouth, MA

REGISTER HERE.

It’s hard to imagine that we are forging into August 
and that we will soon be thinking of Labor Day and 
back to school. One event that takes the sting out 
of abbreviated summers in Massachusetts, is the 
“End of Summer Bummer Golf Event.” 

This will be our second annual fall golf outing 
as we hit the beautiful Pinehills Golf Club for a 
round of golf, an incredible lunch and dinner from 
Paul Barbato’s group and post tourney awards 
complimented by maybe an adult beverage or two.   

And what makes it extra special is this is an 
Operators Golf outing with at least one restaurant 
operator per foursome. Last year was a blast and 
we expect the numbers to grow so please get in 
early and register now to hold you foursome spots.

https://www.eventbrite.com/e/rooftop-chefs-tickets-34334773231
http://web.themassrest.org/events/End-of-Summer-Bummer-Golf-Tournament-357/details
http://web.themassrest.org/events/End-of-Summer-Bummer-Golf-Tournament-357/details
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Restaurants: Tremont 647 and The Smoke Shop

Locations: Tremont 647 - Boston,  
The Smoke Shop - Cambridge

Years Founded: 1996 and 2016 

Websites:  www.tremont647.com and  
www.thesmokeshopbbq.com

MRA Member since: 2010

What is your restaurant specialty?  
Tremont 647: Anything from the grill  
Smoke Shop:  American BBQ

Why is the MRA important to your business? 
It helps me stay current on what is happening within 
my industry, I also really love ProStart and how the 
MRA helps students who want to be in this industry.

Fun Facts about  
Tremont 647

1.  Tremont 647 is about to turn 21 years old.

  2.    The restaurant has three full-service bars.

  3.   Live entertainment occurs Thursday 
through Sunday.

  4.   Function spaces are available for all events.
  5.   Our private dining room seats 12 for an 

intimate dinner (or brunch).

Fun Facts about  
The Smoke Shop

  1   Andy Husbands and his New England team 
won the title of World Champions of BBQ and 
they continue to win competitions to this day.

  2.   New England’s largest American whiskey 
collection.

  3.   Live music on Saturdays.
  4.   The Skinny Dennis- you’ll have to order one 

to understand.
  5.   The Whole Hog is the perfect dish that 

feeds a group of 10-12 people.

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

Andy O.C. Husbands

http://tremont647.com/
http://www.thesmokeshopbbq.com/
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EDUCATION NEWS

Name: Melvin Nguyen
High School: Newton North High School  

Class of 2017
Culinary School: New York University,  

Hospitality and Tourism

How long have you been interested in culinary arts?
I have been in love with culinary arts since my freshman year 
of high school. At my school I got the amazing opportunity 
to take culinary arts classes at the Tiger’s Loft Restaurant, 
a student run restaurant. Over my years at our restaurant, 
I found myself being drawn closer and closer to the 
Foodservice industry. I have to give a shoutout to my three 
amazing culinary arts instructors Ms. McKinney, Ms. Marzilli, 
and Ms. Irber. They are the ones who have mentored me and 
helped me find my passion at an early age. In addition, all 
the students that I’ve worked with whether that be upper or 
underclassmen played a big part in developing my passion 
for culinary arts.

You’re an MRA Scholarship recipient this year.
Congratulations! What school will you be going to 
and what will you be studying?
I will be attending New York University in the fall as a 
freshman, and I will be studying Hospitality and Tourism.

From your experience in culinary arts so far, what is 
the most important thing you’ve learned?
I’d give two important things that I’ve learned - one being 
more personal and the other being more serious. Throughout 
my time at the Tigers Loft, I can recount the countless times 
when one of my teachers, Ms Irber, would say, “Melvin, you 
know, you’re pretty good at everything, but we gotta work on 
your messiness.” It would make me laugh every time she’d 
say this because unfortunately it was the truth at least until 
my senior year. Whenever I worked in the kitchen for some 
reason there would be a mess in my work area whether 
it was eggs shells on the floor or pots and pans all over. I 
learned that you better keep your kitchen clean because you 
will get called out for it, or even worse - kicked out. Luckily, 
I worked in a kitchen at school for grades, and my teachers 
we’re not a strict as a normal restaurant owner would be.

In all seriousness though, I believe the most important thing 
that I could’ve ever learned in the Tigers Loft is working in a 
team. Now I know teamwork is a pretty generic answer, but 
when you’re working in kitchen especially as a head chef, 
you have to know who you’re working with. Whenever I took 
charge of the kitchen, I knew what students I had and what 
their strengths were. I could easily assign them to different 
tasks and not let their skills and creativity go to waste. If 
you don’t know your team members and, I mean really know 
them on a personal and professional level, then I don’t think 
you can ever properly lead a kitchen.

Do you have any advice for students thinking about 
getting involved in culinary arts?  
I feel that many students including culinary arts students 
fall into this pressure where you have to know what you 
want for your future right out of high school. I know that I 
often felt that way after getting into college and deciding 
if I wanted to directly go to a culinary school or another 
university. The reason I chose NYU is because I didn’t 
want to limit myself to just culinary arts. I wanted to  
venture into the world of both Foodservice and Hospitality. 
NYU gives me that chance to do so. I would tell any student 
if you feel right now that you are truly passionate about 
cooking or baking and that’s where you see yourself in 
the future then go for culinary school. However, if you’re 
in between or really just don’t know what you want to do, 
then go for a school that offers similar majors, so you 
can explore your options. The amount of career paths out 
there are limitless and many of them are intertwined with 
the Foodservice industry whether that be on the business 
side or cooking side. It’s amazing if you know 100% where 
you see yourself in four years, but not everyone does. So, 
test out your options and over time you’ll find yourself in a 
career and future that you’re happy with.

MRAEF Scholarship Recipient
MELVIN NGUYEN
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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 

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 

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

UPCOMING CLASS DATES & TIMES: 
•	Tuesday,	November	7th	from	3pm-7pm

LOCATION:
Massachusetts Restaurant Association  

333 Turnpike Rd, Suite 102  
Southborough, MA

SEXUAL HARASSMENT AWARENESS TRAINING NEXT CLASS-TUESDAY, NOVEMBER 7TH

We can bring the  
class to you!

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.

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

PRICE: 
$150 for members  

$250 for non-members

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

CHOKE SAVE CLASS
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, September 20, 2017  
10:00 AM to 11:00 AM

Massachusetts Restaurant Association

Wednesday, November 15, 2017  
10:00 AM to 11:00 AM

Massachusetts Restaurant Association

To Register, click HERE

http://web.themassrest.org/events/Sexual-Harassment-Awareness-Training-319/details
https://whensecondscount.enrollware.com/schedule


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.

|

Armsby Abbey
144 Main Street
Worcester, MA 01608
(508) 795-1012
Sherri Sadowski

Balis Restaurant
59 Essex Street 
Lawrence, MA 01840
(978) 857-0097
Juan Hidalgo

Coppersmith
40 West Third St 
Boston, MA 02127
(617) 658-3452
Stephani Dazzo

The Cove Restaurant & 
Marina
392 Davol Street 
Fall River, MA 02720
(508) 672-4540
Peter Cabral

The Draft
34 Harvard Ave.
Allston, MA 02134
(617) 783-9400
Derek Brady 

Gridiron Sports Bar
2416 GAR Highway
Swansea, MA 02777
(508) 558-8359
Al Monte
  

Sumiao Hunan Kitchen
270 Third Street 
Cambridge, MA 02142
(857) 928-2333
Sumiao Chen

Union Street
107 Union Street 
Newton Centre, MA 02459
(617) 964-6684
David Prock

WELCOME NEW MRA MEMBERS! 

FOOD & 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

