
Hello Everyone, 
 
Hope you are all having a wonderful start to 2021. The year at Boom + Batten has started really 
strong, and is something we are all very happy to see and excited about. In January, we served 
8,497 guests excluding our café patrons. This is up 8% from last January and up 23% from last 
month. Sales have reflected the same trend; we are up 7.23% from last January and up 22.42% 
from last month. It appears that even with the provincial health order extended, guests are still 
coming out to dine and many are coming out for the annual Dine Around and Stay in Town 
event. Seeing growth in January has been very encouraging as it is normally one of the slowest 
months in the hospitality sector.  
 
We expect February volume and sales to remain strong. The Dine Around event runs until the 
7th of the month and then shortly after is Valentine’s Day and the Family Day long weekend. 
Chef Matt is putting together a special Valentines Menu and Vincent is adding pairings to 
increase guest enjoyment and spend. The menu will run, in addition to our regular menu, for 
the duration of the weekend. Interest for this weekend has already been strong and we are 
currently fully booked for both the Saturday and Sunday night. Weather has also continued to 
be on our side, we are seeing days with a full promenade patio.  
 
Reviews across platforms have been continuing to increase. We look most closely at our 
OpenTable scores as we know they reflect our current diners; the review score was 4.7 in 
January. Last year, we identified the greatest opportunity for review score growth was in 
guest’s perception of value and this is exactly what we are seeing now. Echoing this, Boom + 
Batten just placed 2nd in the Tasting Victoria People’s Choice Restaurant Awards for the Best 
Happy Hour in town (Glo Restaurant and Lounge placed 1st). We also placed 2nd in the Best View 
category, coming in behind Vista 18.  
 
The staff have been very happy to be busy during this time. Many of our guests tell us we are 
currently the busiest restaurant in the city and from what we hear from our hospitality friends, 
this is true. It has been really good for morale and is met with a lot of gratitude. Our team has 
also started to grow again for the Spring/Summer season, with a few new front-of-house hires 
joining us last week. Our goal is to start hiring and pre-hiring now so we can be selective and 
bring on only the best talent and fits for the business.  
 
During this next month we will be planning heavily for the upcoming patio season. We are 
putting a lot of thought into how to best roll out the patio for full-service again. The patio 
operating as café overflow in the winter season has come with some challenges and I worry 
these challenges will become amplified if the café is servicing spring patio volume. My hope is 
by pre-hiring we are ready to hit the ground running when the weather shifts. After all, the 
groundhog did say it was going to be an early spring!  
 
Looking forward to hosting many of you soon, 
 
Jade 


