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I hope everyone had a great month and spooky Halloween. In October at Boom, we hosted 
12,704 guests excluding our café patrons. Volume was down 7% from September but up 30% 
from last year. Sales in October exceed projections and were up significantly from last year, 
great to see! All this is making us very optimistic about the upcoming holiday season.  
 
We are continuing to hire in both the front and back of house, something that feels unusual for 
this time of year. Staffing levels remain tight; however, the paid ads we have been running 
have been proving successful at attracting candidates. Unfortunately, it seems that every time 
we make a hire, an existing team member leaves. We have had attrition due to people moving, 
health issues, school load and changing industries. Exit interviews with these team members 
have gone very well, most to all let us know they had a fantastic time working with us and 
would refer their friends. For our new team members, everything right now is about homing in 
on their training and development to ensure they well prepared in their new roles and ready to 
exceed guest expectations. My hope is to continue to raise our review scores through the 
holiday season by providing warm, informed, and well-executed service. We are currently at a 
4.6 rating on OpenTable overall but have been trending weekly at around 4.8. If we keep that 
up, I am confident we can be at 4.7 in the new year.   
 
As always, at this time of year the front of house management team is focusing heavily on the 
door and our host team. With incoming holiday inquiries, reservations, and gift card sales, it is 
a very busy part of the daily operation. We have been closely monitoring special requests, 
table turn times, cover trends, and time restrictions. We have decided to keep our max-group 
party size between 8-10 throughout the holiday season. A silver lining in the pandemic was the 
data we gained. It has shown us, undoubtably, that we service more guests, increase sales, and 
execute better when we do not take parties larger than this. In addition, we feel this will 
provide our guests with an added feeling of safety when they dine with us as the pandemic 
drags on.  
 
Vincent is putting the final touches on our updated fall wine and cocktail list. Feedback about 
our beverage program has been awesome, guests have really come to appreciate us as having 
one of the best wine and cocktail programs in the city. There is also quite a bit of buzz about 
our non-alcoholic beverages. We will be moving back to keeping the beverage list on the 
tables in a binder. This is something we have all been looking forward to for a while, it has not 
been ideal to be handing out multiple drink menus, but it was necessary for sanitary purposes 
during the height of the pandemic. Getting back to normal one thing at time.  
 
We are getting in the holiday spirit down at Boom and our seasonal decorations will be going 
up mid-month. Hope many of you come visit soon! 
 
Warmly, 
Jade 


