
Hello Everyone, 

Hope you are all enjoying the last stretch of winter and looking forward to the spring season which is closely 

approaching. February stayed on trend despite the winter weather that we received during the Family Day 

and Valentine’s Day long weekend. In February, we served 8,171 guests excluding our café patrons. This was 

down 1% from last February and down 4% from last month, which was to be expected as it is a shorter 

month. Sales have also remained strong; we were down 3.60% from last February and down 5.75% from last 

year. Our sales were definitely affected by the snow we received from the 12th to the 15th. That being said, 

we were much busier than we expected on those days so that was great to see! We were also able to remain 

fully staffed which is always a concern when there is inclement weather. It seemed that for every cancellation 

we had, new guests booked in, and many of our neighbours also walked over to join us for a winter warmer. 

The view of the snow on the docks and across the harbour, as I am sure you can imagine, was very beautiful 

and drew in many guests. 

The Valentine’s Menu was a huge hit and moved very well throughout the long weekend. In an effort to 

continue helping local restaurants drive business in historically slow months, the Dine Around and Stay in 

Town event was extended for a second round from February 22nd until March 8th. We have been running 

both a lunch and dinner menu which is similar to the first round, except that we have increased the price of 

the dinner menu to $50 and offered a few more premium selections. So far, the interest in this Dine Around 

has not been as strong as the first, but the guests who do order it are very happy that it is available. 

Matt and I have been busy hiring and training new team members for the spring/summer season. We have 

also hired a Pastry Sous Chef, Natalie Phillips; we are happy to have her on board, she is fitting in nicely! 

There is a good feeling in the restaurant right now, the staff are feeling excited to mentor our new team 

members and the new staff feel eager to learn. The goal is to get everyone trained over the next few weeks, 

so we are ready to go when the spring weather arrives!

In the spirt of spring renewal, and in an effort to drive volume and sales in the coming season, we will be 

updating all of our menus in March. The drink menu and happy hour menu will change mid-March and the 

food menu will follow a week later. Matt and Vincent are both very excited to offer some fresh new items 

for our guests. We are also thoughtfully preparing for patio season; we have had new umbrella stands made 

and will be adding a new service station on the deck in the coming weeks. We will also be adding a Squirrel 

(Point of Sale) System on an iPad outside this year. Our hope is that this will assist the servers in being able 

to ring things in quickly and efficiently and overall improve service levels on the promenade patio. Very 

strangely, we are moving into our third summer of operation but our first spring! We are excited to offer the 

best possible experience for all guests dining with us during this hallmark season and we hope you will be 

some of them!

With warmth, 

Jade Kennedy
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