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Hello everyone,  
 
I hope you are doing well! March at Boom was steady, and it was the first time in Boom’s history we 
served at full capacity for the entirety of the month of March! Year one we shut down on March 17th for 
a full Covid closure, and last year we were mandated to patio only on March 27th. Exciting to feel that 
things are finally starting to feel normal. We are really looking forward to April as we have never served 
guests inside the restaurant during this month! In March, we served 13,381 guests excluding our café 
patrons which was up roughly 14% from February and, not surprisingly, up 29% from last year.  
 
We officially opened our promenade patio on April 1st and are currently just waiting for the spring weather 
to arrive! Interest in the patio has been strong, guests are also just waiting for the warmer weather. We 
have full 18 tables and 3 sections outside this year as we do not need to adhere to any social distancing 
requirements. As mentioned in a previous update, getting the patio ready for the season involved a bit of 
a spend as we had to make some repairs and order the appropriate amount of stock. We also received 
some beautiful, branded umbrellas that we can’t wait to see up and in use! 
 
We are all about onboarding and training right now. If you get a chance to come to the restaurant in the 
coming weeks, you will see a lot of new, focused, and eager faces. Matt and I are both really excited about 
the new hires and believe they will be a great asset towards strengthening the team this year. This feels 
very different to last year when staffing levels were at an all-time low and we were having a very 
challenging time finding appropriate candidates. Large hires, while exciting, come with challenges. Our 
focus is making sure that the training is consistent and thorough even when training fatigue kicks in. 
Recognizing the need for efficient and comprehensive training programs, we are coming up with new 
ways to track progress, see what is working and adapt when it falls short. We are managing this around 
labour as training is an expense we hope to spend smartly.  
 
A new drink menu just launched, and the core lunch and dinner menu will be changing soon. Easter long 
weekend is around the corner and all the university students are almost done exams. It is going to get 
very busy, and we are extremely excited. 
 
Hope to see many of you soon,  
 
Jade 
 


