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Hello everyone,  
 
I am happy to report patio season has arrived! In June we served 16,200 guests excluding our 
café patrons. This was up 81% from last year and 4.5% from the previous month. We continue 
to see more out of town visitors as people begin to travel more. Our maximum group size in the 
dining room has remained ten in the private dining room and eight in the rest of the dining room. 
We have increased our maximum group size on the patio from six guests to eight. We find 
keeping group size smaller has increased our guest’s comfortability dining with us, is less 
disruptive to others dining and has increased overall average spend. Outside, capping group 
size at eight goes a long way with the residents in the condos as it keeps overall noise levels 
down. Sales were super strong in June! It was wonderful to see us hit three quarters of a million! 
As the weather continues to trend summer temperatures, we are really looking forward to 
continuing to push the envelope on what we can achieve in volume and sales. 
 
In June we did a catering event for the Super Yacht Forum that was a big success. It was around 
a $8,000 spend which was great to add to the day sales. Some of the team got to work on a 
yacht and they found that really fun. There were some jealous team members who are looking 
forward to helping next time, which is great as we will do more events like this in the future.  
 
Excitingly, we have added back DJ’s on the weekends nights for the duration of the summer. We 
are rotating six DJ’s, all of whom play from 7pm-11pm on Friday and Saturday nights. It has been 
great to have that extra something special added to the ambience of the room.  
 
In effort to increase seating we have begun to convert some of the high-top tables and chairs 
we have in storage into regular height tables and chairs. One of the biggest challenges we run 
into is not having enough chairs to service the volume we have been seeing. While this is a great 
problem to have, we are looking forward to having more flexibility when reservations add guests 
and on busy days.  
 
Staffing levels remain good. Front of house we currently have 76 team members and back of 
house is sitting around 40. It’s a big team! A nice change from the challenges we experienced 
last summer. The new team members are growing steadily and fitting well within our culture. In 
management we have hired a new Sous Chef, Richard Thurgarland. For floor management, we 
have rehired Kristine Osachuck who us last year and left for six months to work a hospitality 
contract in the Caribbean. She learnt a lot while she was away, and she is motivated to put that 
learning into action with our team down at Boom.  
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It was nice to see many of you, including some of you from out of town, over the last month. 
Looking forward to hopefully seeing more of all of you this summer! 
 
 
Jade 


