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MRA ANNUAL MEETING - WEDNESDAY, JUNE 21, 2017
Registration is open for the June 21st MRA Annual Meeting, Reception & 
Dinner at The Colonnade Hotel, Boston MA. 
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, service and from our friends at  
The Colonnade Hotel. 
Click here to register.

THERE’S STILL TIME TO APPLY TO BECOME AN MRA BOARD MEMBER
If you would like to be involved with the MRA community and  
contribute to the restaurant industry, consider applying to the MRA 
Board TODAY as the deadline is approaching quickly on May 15th! 
•	 Learn what affects your business and the entire food industry  

in Massachusetts
•	Meet and interact with others who share your values and  

passions
•	Be part of the MRA Board of Directors to help work on  

protecting, improving and enhancing the restaurant industry

Apply now! Click here for the application. 

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

The Colonnade Hotel 

ANNUAL  
MEETING

2017 MRA

http://web.themassrest.org/events/Annual-Meeting-and-Dinner-331/details
http://files.constantcontact.com/0d5bb3c6be/b7f39727-039f-4892-a109-047926b7341e.pdf?ver=1491918864000
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Dear Members,
We have a health insurance problem in 
Massachusetts. We led the nation into 
insurance for all citizens back in 2006, 
better known as Romney Care. What 
started as an unmitigated disaster when 
rolled out, actually became somewhat 
manageable for both small business 
owners as well big business groups. 
All the good work was swept away when 
the federal legislation took over.  As a 
result, the government “marketed” the 

Connector, and the amount of subsidized plan participants grew 
from 1.2 million, to almost 1.95 million overnight.
The Governor raised a huge red flag, as this now amounts to 40% 
of the overall budget costs for the state of MA this year. He stated it 
could not be, and proposed a $2,000 tax for each person who was not 
covered under their employer plan until an employer reaches 80% 
participation. For our industry, this would be the straw that broke 
the camel’s back.
Here is a partial list of people our employers would be assessed a 
fine for: The fifteen year old in their first job who is covered under 
their parents plan; a 35 year old server working 15 hours per week to 
supplement income and covered under their spouses plan; a 24 year 
old employee who by the federal law change is now allowed to stay on 
their parents plan until age 26. Why would they take their employer’s 
offer for insurance?
Industries such as restaurants, hotels and retail would be most 
affected, and cannot be relied upon solely to pay these costs 
because we employ the young, inexperienced, part timers and 
those working a few extra hours to supplement their incomes. It is 
a societal issue that all employers, and the government must find a 
sensible solution for.
The team at the MRA is working hard to make certain this does not 
occur. They are working with the legislature and other business groups 
to protect our business. It is yet another example of the value the MRA 
brings to its members.

Sincerely,

Donato Frattaroli 
MRA Chairman

LETTER FROM THE CHAIRMAN
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CURRENT ISSUES

COURT CLARIFIES WHEN A RESTAURANT EMPLOYER CAN TAKE A TIP CREDIT  
FOR EMPLOYEES WHO PERFORM BOTH TIPPED AND NON TIPPED DUTIES

In a recent Decision, the United States District Court in Boston ruled under what circumstances a restaurant 
employer can take a tip credit for tipped employees who also perform side work related to the duties for which they 
receive tips.
When an employee works both as a server and another non tipped position, the employer may utilize the tip credit 
only for the hours in which the employee works as a server.
Where, as part of its job, a server performs tasks that are “related” to his/her tipped work such as cooking food, 
setting tables for customers, making coffee and occasionally washing dishes or glasses, the employer may take a tip 
credit for the hours spent performing such “related” tasks. If, however, the tipped employee spends a “substantial” 
amount of time [more than 20%] performing  such “related” but non tipped work, the employer may not take a tip 
credit for the time the employee spends performing those duties.
An employer who takes a tip credit for tipped employees who spend more than 20% of their time performing “related” 
but non tipped work will be liable for nonpayment of wages to such tipped employees. It is the employer’s obligation 
to either limit the amount of “related” but non tipped work performed to less than 20% or pay the employee a non 
tipped rate for such hours.

PAY EQUITY LAW INCLUDES NEW UNLAWFUL PRACTICES
The new “pay equity” law that becomes effective on January 1, 2018 will make the following practices unlawful and, 
therefore, may require MRA members to modify their job applications and interview process.

1. Prohibiting or otherwise restricting an employee(s) from discussing, disclosing or inquiring about his/her or any 
other employee’s wages. The change means employees have a right to talk about wages with each other, or 
anyone, without penalty.

2. Requiring a job applicant to disclose his/her prior wages or salary as a condition of being interviewed or 
continuing to be considered for an offer of employment.

3. Seeking the salary history of a prospective employee from any current or former employer before making an 
offer of employment that includes compensation.

MRA members should  review their wage practices, particularly regarding the distribution and sharing of tips among  
employees; administration of tip pools; whether employees permitted to share in tip pools are eligible to do so; and 
duties performed by salaried employees who are not paid overtime. Federal and State wage laws regulate each of 
these practices and mandate strict compliance. The penalties for noncompliance are costly and increase for as long 
as the noncompliance continues. To insure compliance members need to rely on legal and compliance information 
from the MRA or other reliable sources. Too often pay practices that are acceptable to the employer and its employ-
ees do not comply with Federal or State law(s) and expose the employer to substantial liability.

EMPLOYMENT PRACTICES INSURANCE - UPDATE
Many members have decided to pick up insurance coverage to help cover them in cases involving all employment 
practices from which they could potentially have claims arise. Examples include claims for sexual harassment, 
discriminatory practices, wrongful termination and host of other possibilities. It is critical to remember that you 
must IMMEDIATELY REPORT any potential issue to your insurer in order to make certain any potential claim is 
covered. Often, working with the insurer, owners are able to diffuse the situation through the expert guidance 
provided.	Whether	or	not	that	happens,	the	clear	direction	is	IMMEDIATE	notification.		When	it	comes	to	EPI,	 
this is a time to over-communicate, not under.

By John Coyne, MRA General Counsel

By John Coyne, MRA General Counsel
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ENDORSED PARTNERS WORKING TOGETHER = TREMENDOUS SAVINGS!  
We are nothing, if not the sum of our great parts and our partnerships. The MRA is 
proud and excited to have a laundry list of Endorsed Partners and Member Value 
Programs that add significant value to our members. It’s even more impressive when 
they collaborate with protecting our members’ interest as the result.  
Recently, MRA member Captain Carlo’s of Gloucester received its liability insurance 
and liquor liability insurance renewals. There were significant cost increases on both. 
The folks from Captain Carlo’s reached out to the MRA for assistance in securing a 
better option. The MRA has two great partners in this space, our endorsed partner for 
Property and Casualty Insurance is Twinbrook Insurance, and our endorsed partner for 
liquor liability insurance is Hospitality Insurance Group. The MRA referred the P+C to 
Twinbrook Insurance, who is well aware of the Liquor Liability issue. Twinbrook quickly 
sent the account to Hospitality Insurance Group for a proposal. 

The results were substantial and meaningful. Working together, the two companies were able to considerably 
improve the member’s coverage and at a significant savings. Captain Carlo’s now has full assault and battery 
coverage, versus their previous policy which restricted the assault and battery coverage to a limit of $50,000. 
Additionally, Twinbrook and Hospitality Insurance Group were able to reduce the Member’s Liquor Liability 
Premiums by almost 35 percent!
Restaurant Operators are incredibly time poor and as a result, sometimes miss out on great savings and programs.  
The MRA has painstakingly selected our Endorsed Partners and Member Value Programs to take the legwork out 
of identifying best in class programs for operators that are committed to your success. It is wonderful when MRA 
Members utilize and benefit from working with our Endorsed Partners and Member Value Programs.  
Thanks again Twinbrook Insurance and Hospitality Insurance Group! For a complete list of MRA Endorsed Partners 
and Member Value Programs please click the links below:
MRA Endorsed Partners
MRA Member Value Programs

MEMBERSHIP NEWS

2017 ENERGY UPDATE
Another great Endorsed Partner for the MRA are our friends at Sprague Energy. They assist us 
in keeping a close watch on what is happening in the volatile commodity sector of natural gas 
and electric energy. As you well know, restaurants are one of the highest consumers of energy 
per	square	foot	of	any	business	and	any	fluctuation	can	have	a	significant	impact	on	profitability.		
Sprague’s 2017 Energy Update follows, but the bottom line is due to an unseasonable warm 

winter,	spring	energy	prices	are	soft	and	quiet,	but	with	more	gas	fired	power	plants	coming	on	line	expect	a	significant	
jump when usage spikes up.  No time like right now to contact your Sprague Representative for an energy consultation and 
recommendations on locking in the lower price offerings now.
2017 Energy Update
Natural gas prices have been low over the past few years, and in 2016 natural gas prices were the lowest in well over a 
decade (since 1999). Abundant natural gas availability and mild weather during this past winter were the key factors keeping 
energy prices low. Coming out of this warm winter, the general expectation was that energy prices in 2017 would be very 
similar to those in 2016. 
In February 2017, natural gas commodity prices hit a low; however, they have since rebounded; and although they are higher 
than the historic lows we saw during 2016, this year’s prices have been relatively moderate by historical standards.  As you 
can see in the graph (Figure 1) on article, we are close to the same price today as we were at the start of 2017, and there 
appears to be little direction to the market.
See full article, here.

http://www.themassrest.org/mra-endorsed-partners.html
http://www.themassrest.org/member-value-programs.html
http://files.constantcontact.com/0d5bb3c6be/3a6f4961-432a-4080-8498-429bee925224.pdf?ver=1493815362000
http://files.constantcontact.com/0d5bb3c6be/3a6f4961-432a-4080-8498-429bee925224.pdf?ver=1493815362000
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MEMBERSHIP NEWS

MESSAGE FROM HEARTLAND: MASTERCARD TO REQUIRE ACCEPTANCE OF 
2-SERIES CREDIT CARDS

Beginning June 30, 2017, MasterCard will require all point-of-sale systems to accept 
credit	cards	with	Bank	Identification	Numbers	that	begin	with	a	2.	Currently,	all	
MasterCard cards issued begin with 5. The new 2-series cards will effectively double 

the number of available MasterCard credit cards worldwide and will be processed in the same manner as current 
MasterCard cards. 
Please note that if you are using a third-party POS system, you should contact your provider to determine if any 
action is required for your system to accept the new 2-series cards. Not only could you potentially lose revenue if 
your system isn’t ready, but it could also result in non-compliance penalties by MasterCard or your processor.  
The MasterCard fee schedule for non-compliance is as following: 

•	 Up	to	$2,500	per	occurrence	for	first	30	days	
•	 Up to $5,000 per occurrence for days 31-60 
•	 Up to $10,000 per occurrence for days 61-90 
•	 Up to $20,000 per occurrence for subsequent violations

For more information, contact Angela Ihry, Senior Director Business Development, Heartland Payment Systems at 
605-940-9861 or angela.ihry@e-hps.com.

AVOID HEFTY FINES AND LAWSUITS - KEEP YOUR BUSINESS COMPLIANT

Keep your business compliant and avoid  
hefty fines and employee lawsuits with the  

2017 All-In-One Labor Law Poster  
with Updated Service.

Use code MRA15 for a 33% discount on the  
All-In-One Labor Law Poster with 12 Months of E-Updates.

Click here for more information and to order.

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. More details to come.

mailto:angela.ihry@e-hps.com
http://www.osha4less.com/worry-free-solution?a_aid=50d0e28086550
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Name: Scott Plath
Restaurant: Cobblestones of Lowell and Moonstones
Location: Lowell, Chelmsford
Year Founded: 1994 and 2008 
Website:  cobblestonesoflowell.com 

moonstones110.com
MRA Member since: 1994
What is your specialty? Warmth and welcome and a 
total commitment to exceeding the expectations of 
our guests—in all aspects of each visit.  Oh, and really 
amazing food.
Why is the MRA important to your business? 
MRA embodies a favorite philosophy we preach 
tirelessly in our restaurants--”It takes a village.” 
As a community, restaurants regularly suffer and 
celebrate both challenges and victories on a near-
daily basis. The MRA is an industry organization that 
provides endless benefit.  MRA provides members 
and non members alike: Support, experience, 
representation, ideas, incredible resources and 
expertise, legal perspective and protection, guidance, 
motivation, stature, camaraderie, respect, and so 
much more.  MRA provides a powerful alliance and 
incredible access to help manage almost anything we 
could ever imagine facing in our incredibly dynamic 
business.

Fun Facts about  
Cobblestones of Lowell 

and Moonstones
1.   Two distinct concepts, 5 miles apart;  American 

Tavern in Historic Lowell and a Global Tapas and Raw 
Bar in nearby Chelmsford.

2.   Cobblestones occupies a historic landmark; Built in 
1859 for the captains of industry during the industrial 
revolution.

3.   Moonstones occupies a former Ground Round,  
which occupied a former Howard Johnson. We  
serve neither peanuts nor fried clam strips.

4.   Stones Hospitality Group co-owner Kathy Plath worked at 
Howard Johnson when she was 13 years old. Who knew!

5.   The ghost at Cobblestones is the friendly, prankster 
sort and resides in the former cellar speakeasy.

6.   Famed chefs Anne Burrell and Tiffani Faison have 
dined at Moonstones. Mark Wahlberg, Serena 
Williams, Ray Romano and The Rock have dined at 
Cobblestones.

7.   Jennifer Garner disses Ricky Gervais in Cobblestones 
dining room in a movie scene of “The Invention of 
Lying”

8.   Moonstones was rated a Top 40 Boston’s Sunday 
Brunch by Boston Globe Magazine.  Cobblestones 
won Best Brunch by Merrimack Valley Magazine.

9.   Our two female General Managers were hired at the 
opening of each of their restaurants—twenty-three 
and nine years ago respectively.

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

10.  Both Cobblestones and Moonstones boast incredible 
chefs, amazing staff, patios (now open!), private 
rooms and over 10,000 fans on Facebook!

http://cobblestonesoflowell.com/
http://moonstones110.com/
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EDUCATION NEWS

The 2017 National ProStart 
Invitational was in Charleston, SC 
on April 28 – 30. Congratulations to 
Taunton High School and Mashpee 
Middle/High School for winning the 
Massachusetts ProStart Invitational 

and representing Massachusetts in Charleston. Both teams did 
exceptionally well and we’re really proud of their efforts. Great job 
Mashpee students Sarah George, Abie Cole, Joe Franklin, Anna 
Larsson, instructors Lisa Holmes and Fran LaPorte, Taunton 
students Christopher Gomes, Cameron Carnes, Victoria Soares, 
Austin Lynch, Kathrine Werra, and instructor, Sarah Gibson! 
We look forward to competing in Providence, RI next year. Mashpee Culinary Team with Chef Nick Calias

Tauton Management team in between sessions

NATIONAL PROSTART STUDENT INVITATIONAL IN SOUTH CAROLINA

Tauton Team after the competition

Chef Nick and AbieFinal dish: maple bacon wrapped pork

Sarah and Anna working hard during competition

Final dessert: Key lime mousse
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EDUCATION EVENTS

May 1st & 15th Cape Codder ServSafe Manager 4:30-8:30pm 
May 16th & 30th MRA ServSafe Manager 3-7pm  
June 5th Cape Codder ServSafe Alcohol 10am - 2pm  
June 20th MRA ServSafe Alcohol 5-9pm 
May 9th Kowloon ServSafe Recert 3-7pm 
June 6th MRA ServSafe Recert 3-7pm 

SERVSAFE TRAINING SCHEDULE

To schedule classes or  
for more info, call  
800-852-3042,  

ext. 10.

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,	May	9th	from	3pm-7pm
•	Tuesday,	August	8th	from	10am-2pm
•	Tuesday,	November	7th	from	3pm-7pm

Massachusetts Restaurant Association  
333 Turnpike Rd, Suite 102  

Southborough, MA

SEXUAL HARASSMENT AWARENESS TRAINING NEXT CLASS-MAY 9TH

Price: 
$150 for members, $250 for non-members
For questions, call 800-852-3042, ext. 10.

AROUND THE RESTAURANT INDUSTRY IN 160 MINUTES - MAY 31, 2017
Want to hear about the latest trends in restaurant 
management? Join Gray, Gray & Gray at our 2nd 
Annual Restaurant Trends Seminar and enjoy a full 
menu of ideas, information and best practices from 
restaurant industry leaders that you can put to work 
in	your	own	business.	All	presented	in	a	rapid-fire	
format. We’ll end the day with a cocktail reception. 
Reserve your seat today!

Don’t miss the “Around the Restaurant Industry in 
160 Minutes” seminar on May 31st!

Session I: Restaurant Trends

Session II: Motivating & Retaining Team Members

Session III: Tax Reform

Session IV: Is Multi-Concepts the Wave of the Future?

Click here to view the complete agenda and list of 
panelists.

For more details and to sign up, click here.

*RESERVATION REQUIRED.*

Registration Deadline: Friday, May 26th

Wednesday, May 31, 2017
Gray, Gray & Gray, LLP

150 Royall Street
Canton, MA 02021

http://www.gggcpas.com/around-the-restaurant-industry-2017
http://files.constantcontact.com/0d5bb3c6be/28f1cf2b-fd00-4a41-bcf3-4cddfd1efce8.pdf?ver=1493836879000
http://www.gggcpas.com/around-the-restaurant-industry-2017
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EDUCATION NEWS AND EVENTS

2017 MRA ED FOUNDATION CAPITAL CAMPAIGN SCHOLARSHIP FUND
Donate NOW to the Scholarship Fund.
Can We Count On You To Help Build A Better 
Tomorrow?
MRAEF scholarship opportunities would not be 
available without the generosity of people like you 
who care. If you, your family, or your company would 
like	to	make	a	significant	investment	in	the	young	
men and women who are the future of our industry.
Click here to be a scholarship fund donor.

Next Monday, May 8, 2017 • 6pm-9pm  
Captain Fishbones - 332 Victory Rd, Quincy MA
Click here to register!

Spring has finally sprung which makes 
it a great opportunity to mix and mingle 
with fellow restaurateurs, chefs and 
industry associates and to give back to 
a deserving culinary student at The New 
England Restaurant Networking’s Spring 
Event to benefit the MRA Educational 

Foundation Scholarship along the beautiful view at Marina 
Bay at Captain Fishbones.

The event is next Monday, so click here to sign up now!

              

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                         

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Mark your calendar for this year’s  
MRA Ed Foundation Scholarship Gala!
Monday, June 12, 2017
Danversport Yact Club 
Danvers, MA
Register here!

2017 MAKING THE FUTURE BRIGHT  
SCHOLARSHIP AWARDS GALA

NEW ENGLAND RESTAURANT NETWORKING TO BENEFIT MRA EDUCATIONAL 
FOUNDATION - MAY 8TH

7

http://web.themassrest.org/events/2017-MRAEF-Capital-Campaign-Scholarship-Fund-330/details
http://r20.rs6.net/tn.jsp?f=001uC6wp-GHcibiZjtKN-B_aUXtUSvNsgURRAn9GgiGn8A-78foK7I4r6RJZ1n_dgflCAkM4NKBA4f8v_Qs4IxboBkW6YpX4ZYQKercud2rSxRRhAom-TZkbpHTWEPxeBvQHokJzZ3sbQ0sOdgjId0Gtndp7KqeimU5RjEuGzPfQBjK-VasbpaXpqb0ekhXVPELi-yCwlaq6j_tRLThdn2dcrKZNBU_xbINcGdTD4AF_h7DD0MEX5sivfUN5gLzhiOQ3La3ctE5IJ6XeaHckxSIZw==&c=xTyIzgVSA73mHdOQ-gWSiiW91lVX5FoTCGH_Sy1CJ1PalutAejd5uw==&ch=pBnvPo3Hmz-dlCJhM_XOTyl8UMByvxPaVJg6zMj5KG0T3NGMH_5VoQ==
https://www.eventbrite.com/e/new-england-restaurant-networking-to-benefit-mra-educational-foundation-tickets-33811228294
http://web.themassrest.org/events/2017-MRAEF-Making-The-Future-Bright-Scholarship-Awards-Gala-329/details


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 OPERATORS
Boston Chops 
1375 Washington St 
Boston, MA 02116
Chris Coombs
(617) 227-5011 

ConnectPay 
2352 Main Street, Suite 303 
Concord, MA 01742-3842 
Karen Vigurs-Stack
(978) 450-2900 
 
Luxury Box 
899 Central Street 
Leominster, MA 01453-2309 
Bethany Wayne 
(978) 573-7775
 

Miss Mendon Diner, Inc 
16 Uxbridge Road 
P.O. Box 444 
Mendon, MA 01756 
Leslie LaFlamme
(508) 634-3000 

Moona 
243 Hampshire St 
Cambridge, MA 02139 
Mohammed El Zein 
(617) 945-7448

Mr. Mike’s Restaurant & Lounge 
1149 Main Street 
Haverhill, MA 01830-1434 
Michael Difeo
(978) 373-5712 

Pinz   
101 Kingston Collection Way 
Kingston, MA 02364 
David Breen 
(781) 585-6633

The Farmer’s Daughter 
122 Main Street 
North Easton, MA 02356 
Chandra Gouldrup
(508) 297-0286 

Yolqueria 
401 1/2 Commercial St 
Provincetown, MA 02657
Brandon Quesnell
(508) 487-0600 

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

