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Hello everyone,  
 
Hope you are all having great start to the year! The year at Boom has started strong, we hosted 9,361 
guests excluding our café patrons. This is up 10% from last year and down 17% from the previous month 
(not surprising after a busy December). Very excitingly, we had a record sales day on the January 22nd! 
Breaking $30k on a given day has been the running goal since the open and we were all super happy to 
finally achieve it. It was encouraging for it to happen at the beginning of the year, in a slow industry 
month, with multiple handicaps. We are really looking forward to what kind of sales we can reach when 
we are not slowed down by social distancing, group party-cap sizes and with the addition of the patio.  
 
We expect February to remain busy. Dine Around has gave us a much-appreciated push in volume and it 
runs until February 6th. Valentine’s Day and Family Day long weekend are sure to be busy. Chef has put 
together a beautiful Valentines menu that will run from the 11th-14th and Vincent has added some fun 
wine suggestions to increase check average and guest enjoyment. We are currently full for bookings on 
Valentines and the weekend prior is nearly booked out as well.  
 
Gearing up for Spring, we have started hiring. Our hope is to get as many great new team members 
trained as soon as possible so we can start in a sprint when the weather gets nice. We have been 
running and sponsoring ads for all roles and are interviewing and hiring aggressively. As always, the 
focus this time of year is attracting and obtaining the right candidates and then ensuring our training 
and development strategies properly prepare them for a busy season ahead. We have been reviewing 
all our training materials and updating them where appropriate. We are also coming up with new ideas 
about how to reward our star employees and ensure staff retention.  
 
In the coming weeks we will be planning for the promenade opening. Our focus is on increasing 
efficiencies outside so that servers do not need to travel into the restaurant as often and can instead 
spend time with their tables building relationships and selling. Some this will involve a bit of a spring 
spend to ensure they have adequate stock for the sections out there and all the tables, service stations 
and heaters are in good repair.  
 
Looking forward to seeing many of you soon!  
 
Jade 


