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Hello everyone, 
 
It seems like May has been the month that has gone by the fastest this year. The combination of 
onboarding new staff and preparing to launch our new summer menu kept us all really busy this 
month. 
 
Staff wise, we have remained at stable levels, with labour costs continuing to be controlled despite a 
high volume of training happening in the kitchen. As of this letter, the kitchen has just over 40 staff! 
Heavy turnover has not been an issue for us at boom so far (knock wood), but as I mentioned in my 
last letter, we have Chef Mark and Chef Moe moving on. Mark will be departing at the end of June, 
and Moe will follow in mid-July. That being said, I have been focusing heavily on trying to find 
replacements and creating back-up plans should their replacements not be found in time. It is looking 
likely that our junior sous chef Ross, will take over for Mark, so long as I can find someone to replace 
Ross on his nighttime grill position. We have added three new members to our pastry team, who will 
bring new energy and some stability to the pastry team once Moe leaves.  
 
On June 2nd, our much talked about and much anticipated summer menu finally launched! This saw 
a heavy overhaul to all three of our menus, including lunch, dinner, and happy hour. Many of the 
heavier winter style dishes left the menu, and we added some very exciting and delicious dishes such 
as a grilled octopus, forno baked brie, and two new versions of a tagliatelle pasta. The feedback on 
the menu so far has been very positive from both guests and front of house staff. We have also 
received great feedback from the kitchen team on this new menu launch, as we have designed the 
menu to be extremely efficient, streamlined, and simpler for the cooks to prep and execute. These 
steps will really help ensure that kitchen bill times can remain low, we are lowering cook and prep 
times on items, and the increased summer volume isn’t too strenuous on the team.  
 
Moving into June, we will look to further stabilize the staffing in the kitchen, adding at least 2 more 
cooks, and will keep looking to hire for the pastry chef position. I have tasked Chef Moe with creating 
and launching a new dessert menu before he departs, as the dessert menu needs some freshening 
up.  
 
As the weather has been less than ideal recently, we have yet to feel the full force of a full patio for 
both lunch and dinner, and we are awaiting the long-anticipated patio rush we get when the weather 
turns nice! 
 
Hope to see you all in soon to try some of our new menu items. 
 
Regards, 
 
Chef Matt 


