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Hello Everyone,  
 
I hope you are all doing well and are looking forward to Fall. We had a solid August at Boom, it was the 
best month we have ever had in sales and covers! B.C Day long weekend was busy as expected, with 
record sales all three days. Last month we hosted 19,500 guests excluding our café patrons. This was up 
22% from last year and up 3% from July. Like the month previous, we saw a steady increase in walk in 
traffic due to the patio and a steady increase in out-of-town guests being tourist season. We also noticed 
a surprising shift from the month prior, most of our reservations in August were made 4-7 days in advance 
as opposed to most booking within 24 hours. I suspect a lot of this had to do with travel planning for out-
of-town guests. 
 
Excitingly we changed our coffee program in August. We have moved away from Discovery Coffee after 
numerous complaints about the acidity and the bitterness of the blend. We switched to Miscela d’Oro 
espresso and Level Ground drip coffee. We will be updating the large chalkboard wall in the coming days 
to reflect our use of these new brands. Guest feedback has been great so far and we feel these new blends 
will fit our coffee drinker demographics a lot better.  
 
The end of August and the first days of September have brought a lot of team members last days as they 
prepare to go back to school. This has caused staffing challenges in both the front and back of house as 
we expected many of them to stay on part-time during the semester. As such, and after careful 
deliberation, we made the hard decision to close the patio on September 1st for the remainder of the 
season. Our hope is this decision will allow us to focus on providing high-quality food and service to all 
our guests. We continue to sponsor ads and are actively recruiting, interviewing, and training new team 
members for the fall and winter season.  
 
In management staffing news, Chef Matt Cusano has decided to pursue other ventures and will leaving 
our team towards the end of September. It goes without saying, this was sad news. Chef Matt has been 
instrumental in the growth of Boom + Batten. I will particularly miss him, as he is the last remaining 
manager from the open of the restaurant and we have been through a pandemic together since. Without 
hesitation, I can say the entire team wishes him all the best in his next endeavours. We look forward to 
introducing a new Executive Chef in the coming weeks. 
 
We have promoted Floor Manager Kristine Osachuk to Assistant Manager. She has really stepped up to 
the plate, no pun intended, since Vincent left the team. She has been managing bar ordering, writing of 
the wine list in addition to her regular management duties. We are still actively looking to hire a new Bar 
Manager.  
 
Floor Manager, Johnny Zwede, will also be leaving the Boom team in the middle of September. He will be 
moving to Med Grill as the General Manager. We are very proud of all the progress he made here and 
wish him all the best in his new role.  
 
Hoping to see many of you soon! 
 
Jade 


