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Hello all, hope you’re enjoying the warmer spring weather!  
 
We are very excited to have the restaurant back open for indoor dining. The month of May was a lot of 
uncertainty, as Jade and I and had to prepare for both scenarios of having restrictions lifted or extended. 
As soon as the indoor dining restrictions were lifted, we really hit the ground running. With all but 3 of 
my staff returning from layoff, I was able to get the kitchen back into full swing quite quickly. After a 
week of running our promenade menu inside, we transitioned to our full menu, which we were running 
pre indoor dining shut down. We were only able to enjoy running this menu for a few weeks prior to the 
shut down so it was nice to have it back up and running and showing off some of our “new” dishes 
again. 
 
One of our most popular and highly anticipated items we revealed was the new seafood tower. 
Featuring over a pound of fresh seafood, and a multi-tier presentation, the seafood tower is a 
showstopper, especially when it is walked through the restaurant for guests to admire. We have brought 
in some specialty products such as caviar and black truffles which have been selling incredibly well as we 
see diners start to spend more, especially on Friday and Saturday nights. For Mother’s Day weekend we 
featured a set four-course menu, which was very well received and overall went over well on the patio.  
 
Staff wise, I have 4 new hires in the kitchen, 2 dishwashers and 2 cooks. I have had 2 cooks decide to 
move on from Boom in the month of May. Staffing remains difficult, as we see increased volume and a 
severe shortage of available labour in the city. The cook market is extremely competitive right now with 
demand greatly outnumbering supply. Staffing the kitchen effectively remains one of my highest 
priorities moving into June, as we are now at a point where we are seeing very busy days during the 
week, and even busier days on the weekend.  
 
Brunch remains strong, and we have been getting good feedback on most of our new menu. In June we 
will be moving to a smaller and more condensed menu where we will trim down the items slightly to 
make it a bit more executable for the busy months and to really fine-tune our food and service. I will be 
working on a summer feature sheet as well where we will create a few dishes to excite our guests with 
some new summer flavors.  
 
The global food market has thrown us some curveballs and will continue to do so. Products such as 
canola oil, halibut, various produce, chicken, and beef have all struggled with supply and pricing issues – 
mostly due to the pandemic. Moving into the summer we will aim to ease some of this strain by relying 
on local products from the island when we can get our hands on them.  
 
We are feeling optimistic about the summer, and as COVID cases continue to drop, we will hopefully be 
in for an extremely busy and fun summer, and I look forward to seeing all of you over the coming 
months!  
 
Regards, 
Chef Matt 
 


