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Hello Everyone, 
 
Hope you are all doing well and having a lovely summer.  
 
Volume at Boom + Batten continued to increase through July. In total we hosted 16,299 guests, 
excluding our café patrons. This is up 58.5% from last year and 16% from last month. As expected, our 
average group size has started to increase now that the restrictions are easing. The absence of rain 
allowed us to have a host on our promenade patio every day in July! We were also lucky in that the 
smoke from the wildfires did not move to the Southern Island. As mentioned in last month’s update, we 
have been experiencing a staffing shortage and have had to control our volume more than we would 
like. It is encouraging to look at these strong numbers and know that post pandemic, we can really push 
the envelope and hit our real potential. We are all very much looking forward to that eventuality. 
 
We have been in a constant state of trying to catch up staffing levels to meet our volume. It has been a 
real challenge to have multiple team members moving on in the middle of summer and to have new 
members training while it is so busy. This is an industry wide problem right now and we are just happy 
that unlike many restaurants we have not had to close certain days of the week due to staffing shortages. 
We are also very pleased with many of the new employees we have brought on board this summer and 
they are working hard to add to the strength of our team. Our focus is to continue to attract great 
candidates, have a stellar training program, provide a great place to work, and keep morale high so we 
are able to retain our team members.   
 
In an effort to further improve our training program, we have been working on an online training portal 
called Boom + Batten University and it is getting quite close to launching. It is designed so that staff can 
sign in and study all the policies, as well as the food and drink items we carry. There will be pictures of 
each item, a list of ingredients, education on terminology, history of the dish or drink if applicable, and 
pairing suggestions. We will also be adding testing material so we can better track employee 
knowledge. I feel this will go a long way in preparing new team members and helping further develop 
knowledge levels across the team.  
 
We have new menus launching this month! Chef has made a new lunch and dinner menu and we are 
very excited to bring back some of our premium offerings we had to temporarily step away from due to 
staffing shortages in the kitchen. Our pastry chef Danielle is also working on a new dessert list that is 
sure to be delicious! Beverage Director Vincent is working on a new wine list and cocktail list for the fall 
and that is likely to roll out shortly after the food menu change. Hopefully many of you can come in and 
check out the new offerings in the coming weeks.  
 
Best, 
 
Jade 
 
 
 


