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Hello everyone, 
 
I hope you are enjoying Victoria’s beautiful transition into Spring. We’re still waiting patiently for some 
consistent good weather to stick around so we can open our patio! My main focus this month was 
continuing to build up the team in preparation for increased volumes. Hiring has been easier than 
last year, as the labour pool is much more diverse and plentiful it seems. We have just over 40 staff 
in the kitchen right now which is wild! We have such an amazing team in the back of house, with 
people from all walks of life and various backgrounds.  
 
In staffing news, I am very sad to report that Mark, our sous chef, has decided to move on. It is a 
positive move for Mark, as he and his partner have decided to move to Vancouver. Mark has been 
such an amazing integral part of the success we have had in the back of house at Boom. He is one of 
the hardest working chefs I have met, and we will all miss him very much when he leaves. I have 
immediately started to hire for his replacement. A likely scenario to play out will be to promote my 
junior sous chef Ross, if I can find a suitable replacement to replace Ross’ duties on the line. I have a 
few candidates in the running and have been interviewing for both Mark and Moe’s positions. They 
have big shoes to fill, but I know that we will be able to find some great people to step into those 
roles and begin adding their own touch to our beautiful restaurant.  
 
Our core lunch, dinner, and happy hour menus have all been finalized and will launch near mid-end 
of May. I am excited for our spring menu, as it will bring much needed change and freshness to our 
restaurant. I am excited to see the feedback from staff and guests on this one, as I think this will be 
one of the best menus you will see us launch at Boom so far!  
 
A large part of the job right now unfortunately, is dealing with staff sickness. We are starting to see 
some seasonal illnesses move through the staff, and it has been challenging to navigate the numerous 
sick calls we get. As we move further out of the pandemic, the way we manage staff illness is always 
evolving. 
 
We have been running a feature each week, the Tomahawk steak! It is a 3-pound bone in ribeye steak 
and has caught the attention of many of our diners. It sells for $160, feeds minimum of two people, 
and has slowly become a hit amongst the staff and guests. I have typically been bringing in 6-8 steaks 
each Friday, and we have been selling out either Friday night, or by Saturday night at the latest. 
Hopefully some of you can come try this delicious feature.  
  
Hope to see you all soon on our beautiful patio. Fingers crossed for some sunshine. 
 
Regards, 
 
Chef Matt 


