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Hello Everyone, 
 
I hope you are all doing well and looking forward to the summer months ahead of us. We are feeling 
really encouraged now that we can welcome our guests back inside for their dining experience! As I am 
sure you are all aware, the restrictions against indoor dining were lifted on May 25th and the government 
has put forth a 4-step reopening plan that will have a great impact on our ability to drive sales and 
volume this summer. In May, we served 7,562 guests excluding our café patrons. This was a 23% 
increase from last month and not comparable to last year as we did not reopen the dining room from the 
covid shutdown until June 3rd. A lot of this volume was generated in the last 6 days of the month as we 
saw our covers jump significantly after the provincial health announcement. The average party size 
through the month was 2 guests. With the restrictions lifting and more guests receiving their vaccines we 
are anticipating a very busy June with an increase in party size as well.  
 
Both Matt and I have been able to bring back the staff who have been on lay-off and have been able to 
start new team members who were pre-hired for the summer season. There is currently a lot of training 
happening in all areas of the restaurant and the trainers are doing a wonderful job of welcoming the 
team and thoroughly preparing them for the volume ahead of us. We have all been working hard on our 
training program and I feel confident we will have one of the most knowledgeable and organized 
restaurant teams in the city this summer. This is something that we are very proud of given the large 
number of staff we are training from the ground up in a short period of time.  
 
The sheer number of seats we now have available to us with the patio extension and indoor dining is 
sure to drive volume. We currently have 45 tables (18 on the promenade patio and 27 inside) and 168 
seats (51 on the promenade patio and 117 inside). This is down only 20 seats from full indoor capacity 
before covid. To drive sales, we have expanded back to our full menu and Matt and Vincent are 
featuring new exciting items regularly.  
 
We have had a transition in our front of house management team as our café and floor manager Maria 
has decided to pursue other ventures. Paul and I have been interviewing lots of great candidates to fill 
her position and bring on extra shift leaders for the busy season. We will be making final decisions in the 
coming days and are excited to have new leaders on board to support our continual growth.  
 
I am going to leave my update there and attend to what is currently a very busy restaurant! YAY! Looking 
forward to seeing many of you soon! 
 
Cheers to a great season ahead of us, 
 
Jade 
 
 
 


