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Happy New Year to you all, 
 
I hope everyone enjoyed the holidays and is looking forward to the New Year! We had a festive and busy 
December at Boom. Overall, we hosted 11,294 guests in December excluding our café patrons. This was 
up 2% from the previous month and up 64% from the previous year. Sales were also up close to 10% from 
November, I believe we would have seen a greater variance had we not seen a rise in the Omicron variant 
and had new restrictions put in place by the Health Authorities.  
 
The new Public Health Order which came into effect on December 22nd will remain in effect until at least 
January 16th. The changes brought back a maximum of 6 guests at a table, two-meter or physical barriers 
between tables, and no mingling between tables. Unfortunately, this meant many parties that were 
booked in for the holidays cancelled because their party size was too large, or they were no longer 
comfortable dining in a restaurant. We were very lucky to procure some additional plexiglass barriers. As 
a result, we did not lose any tables in the dining room! A real win as otherwise we would have had to 
remove five tables. We did however, loose quite a bit of bar seating as the seats themselves are not 
distanced from the tables that surround them. We are working on having some bar dividers created that 
will give us a bit more flexibility.  
 
New Year’s Eve went very well. The energy was fun, the guests were happy to be dining with us and having 
a DJ back in the building was great for morale. The special menu went over very well, Chef and his team 
executed it beautifully. Vincent would have liked to have seen more bubbles sales, but the night was 
strong despite not having the full bar and it being quieter than normal due to Omicron. Without these 
limitations I am sure we would have broken a daily sales record.  
 
An emerging concern is staffing shortages due to sick calls. We have had three front of house team 
members in the last month contract Covid, luckily, they isolated right away, and it did not spread. Also 
luckily, they all had mild symptoms and made quick recoveries. For scheduling purposes, it is helpful that 
the isolation period has been changed to 5 days however, testing delay’s, rapid test shortages and the 
common cold spreading at the same time has to potential to result in days where we are significantly short 
staffed. As always, we will adapt to the best of our ability, be innovative with scheduling and have 
contingency plans.  
 
Dine Around and Stay in Town starts on January 20th and runs until February 6th. We will be running a 
$40 menu at lunch and a $60 menu at dinner. This was a very busy time for us last year and we are looking 
forward to more of the same this time around.  
 
I am very happy that 2021 is successfully behind us. It was quite the year, from being restricted to patio-
only service throughout spring, to seeing the restaurant operating at full capacity in the fall. There have 
been heat waves, floods and everything in-between! The team and I are looking forward to a very 
prosperous 2022 and are excited to continue to do what we love to do the most, provide excellent food 
and drinks while providing excellent service.  
 
Hoping to see many of you soon,  
 
Jade 


