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Other News 
 
Promenade Patio 
Unfortunately, we have had to reduce the seating on our promenade patio, from 18 – 12 tables, to allow 
for better service execution from the kitchen and floor staff due to a shortage of staffing levels. We 
anticipate by the end of July to be back to full capacity with our patio seating. We have also been receiving 
some negative feedback regarding guests enjoying themselves on our patio, and louder music levels 
affecting residents that are living in the adjacent building to the restaurant. There has been talk of a 
petition circulating throughout the Royal Quays complex to permanently remove the patio after October 
31st. We are submitting our application for a permanent patio and feel that we have a good chance of it 
being approved, even though there has been opposition.  
 

BC Restrictions 
As the provincial health order has moved into phase 3, we now no longer require our guests to have masks 
when dining with us, but we have elected to continue with our staff members wearing masks for the time 
being, both in the kitchen and the dining room. As our staffing levels continue to increase, we will be 
adding additional seats around the bar, and the forno area. Our Covid friendly café seating will be kept in 
place because of the popularity for dining in this area at nighttime. We are very proud of our entire team 
to have navigated through the difficulty of Covid without any cases arising in our business.  
 

Marina Sale 
We have recently been contacted by the listing agent for the Marina and have been told that our building 
has been listed separately from the Marina building, at $9.9 million. This of course does not include our 
restaurant, if a purchase is accepted, our lease continues without any interruption. We have attached the 
listing to this document for your review.   
 

Staffing Levels 
There has been a major shortage of qualified applicants available to us in the industry. Ever since Covid 
started, many hospitality workers have decided to leave the industry for new pursuits. All hospitality 
throughout British Columbia is feeling this effect, but we feel that we are better positioned to attract 
qualified candidates and retain them, because of our sales volumes, and the atmosphere and operations 
of the restaurant. There will continue to be a shortage of kitchen employees for years to come, and we are 
looking at other techniques to hire local and also attract foreign workers to join our team. We have had 
excellent results from two current foreign employees that have been with us since the opening of the 
restaurant, and we plan to hire two more this year.    
 
 
 

 


