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2015 ANNUAL AWARDS DINNER & NEW ENGLAND FOOD SHOW

On Tuesday, March 3rd the Massachusetts Restaurant Association Educational Foundation (MRAEF) hosted the 2015 
ProStart Invitational at the Hillview Country Club in North Reading. The ProStart Invitational is a high school Culinary 
and Management competition for schools 
using the nationally endorsed ProStart 
curriculum. Teams of up to five students 
prepare a 3-course meal for a panel of 
industry professionals to taste and critique 
for the Culinary portion of the competition. 
The Management portion of the competition 
has students writing a detailed business plan 
for a restaurant concept and presenting to 
a panel of judges. Students are then asked 
a series of critical thinking questions based 
on potential scenarios that could play out in 
their restaurant. Continued on page 3.

Monday, March 16th the 
MRA held the 2015 Annual 
Awards Dinner. It was a 
wonderful and festive 
night with a visit from Lt. 
Governor Karyn Polito. Five 
awards were given out 
to five worthy recipients. 

Fom top left: Ed Doyle of RealFood Consulting, 
Karen Coleman of ARF Financial, Dan Doherty 
of Kelly’s Roast Beef, Nick Calias of The 
Colonnade Hotel and bottom center: Chris 
Coombs of Boston Urban Hospitality. 
Another group of talented future industry 
leaders were also recognized, the top 2 teams 
of the 2015 MRA ProStart competition. Pictured in bottom right photo from left: Lt. Governor Karyn Poliot, Abby Lewis, 
Chelsea Clarkson, Antoinette Beckford, Erin Chisolm Jordan L’Ecuyer, and Bob Luz.Congratulations to all!

From left: ProStart Instructor Tom Proch, Abby 
Lewis, Chelsea Clarkson, Antoinette Beckford, and 
Stacey Sawyer

From left: ProStart Instructor Debra 
Ludovico, Jordan L’Ecuyer, Erin Chisolm, 
and Stacey Sawyer

2015 PROSTART STUDENT INVITATIONAL COMPETITION

Congratulations to 
Jason Bond, Bondir 
Restaurant (center photo) 
who won the culinary 
competition and Naomi Levy, 
Eastern Standard Kitchen 
and Drinks/Salty Living Guru 
(right photo) who won the 
mixology competition.  
Great job!
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Dear MRA Member,
The snow piles are quickly melting, 
and spring is in the air. It certainly 
is refreshing.  What I also find 
refreshing is looking back at what 
an incredible job our industry did in 
making certain that we protected our 
business in 2014.  I speak specifically 
about the minimum wage and tip 
wage debate, which ultimately ended 
up on the State House floor and then 
was passed by the Governor. 
As you will remember, the legislature 

actually passed the highest in the nation minimum-wage, topping out at 
$11.00/hour starting in January 2017. Looking back at that now, it feels a 
little better. That is because $15.00/ hour is more and more becoming the 
demand and the reality.  But the line we drew in MA in the sand was on 
the tip wage, which the proponents wanted to jump to 60% of prevailing 
minimum wage, and then indexed on the CPI forever. Through an 
incredible concerted effort between the MRA and most importantly 
operators from coast-to-state lines in every direction, we were able to 
prevail with a tip wage which moved to $3.00 and caps out at $3.75/hour 
in 2017. 
Just this past month in New York State, the legislature passed a bill 
raising their tip wage from $5.00/hour to $7.50/ hour effective this year. 
This will have a devastating effect on the full-service restaurant industry 
in New York State for many years to come. And it reminded me just 
how close we came to just that same scenario. If not for that highly 
coordinated effort in which operators made the most significant impact 
on the legislature, we would be looking at close to the same hourly rate 
for a tip wage.
Together, we really do make a difference.

Mansour Ghalibaf 
Chairman of the Board

LETTER FROM THE CHAIRMAN

Mansour Ghalibaf 
MRA Chairman of the Board

Massachusetts Restaurant  
Association Staff

Bob Luz
President & Chief Executive Officer
bluz@themassrest.org

Stephen Clark
Director of Government Affairs
sclark@themassrest.org                                                      

Christine Johnson 
Director of Communications
cjohnson@themassrest.org

Lynne Johnston
Member Services Manager
ljohnston@themassrest.org

Diana Locke 
Membership Services Manager 
dlocke@themassrest.org

John “Mac” McGrath, Jr.
Member Services Manager
jmcgrath@themassrest.org

Kerry Miller
Director of Membership Services
kmiller@themassrest.org

Renee Serafino
Director HR & Business Operations
rserafino@themassrest.org

Stacey Sawyer
Director of Education
ssawyer@themassrest.org

Tracy Zibell
Educational Foundation Program Assistant
tzibell@themassrest.org

“Our greatest glory is  
not in never falling but in 
rising every time we fall.”

Unknown
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CURRENT ISSUES/PROSTART RECAP

IMPORTANCE OF COMMUNICATING WITH LEGISLATORS IN QUIET TIMES
It goes without saying that when there is a pending issue in your community or on Beacon Hill that your elected 
officials need to hear from you and how you will be impacted. What about those quiet times where there is no 
legislative action to advocate for or against? 
Legislators eat in our restaurants frequently.  We provide an essential campaign stop, even when those elected 
are not officially “campaigning”. When they come by, it is important for operators to have friendly communication. 
Let them know about your business, what causes problems for you and what works well for you. These 
conversations pay extreme dividends in the long run when it comes time to asking a legislator to support or 
oppose a proposal that impacts you and your restaurants. 
Recently, with the proliferation of numerous groups out there with legislative agendas designed to hurt your 
business, these conversations are more important than ever. Whether it is proposing to eliminate the tip wage, or 
mandate scheduling, or banning products, or suggesting local option taxes, these “activists” use broad strokes 
and choose to highlight the limited indiscretions of a few bad apples and apply to our entire industry. We need to 
make sure our story is told, but we don’t need a sledgehammer to do it. Say hello, introduce yourself if you haven’t 
before. Invite them to come back during a quiet time and introduce the key members of your staff and how your 
operation runs. Don’t assume they understand your business, because in most cases they don’t.
We are made up of hard working independent operators.  We employ nearly ten percent of the state’s population 
that choose to work in our industry. For many we are the path to middle income and provide opportunities for 
advancement without regard to background. Your story is a story worth telling.
The most important part of grassroots advocacy is building relationships in the legislator’s home district. So the 
next time a legislator dines with us, take the opportunity build that relationship.

Seven Culinary and four Management teams from across Massachusetts competed on Tuesday. 
The schools participating included Attleboro High School, Barnstable High School, Carver High 
School, Nantucket High School, Taunton High School, Tri-County Regional Vocational Technical 
High School, Wachusett Regional High School, and Whittier Regional Vocational Technical 
High School. For the Culinary competition, Nantucket High School took 1st place for the second 
year in a row. For the Management competition, Wachusett Regional High School took 1st 
place. All the teams were competing for thousands of dollars in scholarships and prizes.
Thank you to Averill’s Sharper Uniforms for supplying chef coats, Ecolab for supplying all 
sanitation solution and prize packs for our teams, and Mayflower Poultry Company for supplying 
chicken for fabrication during the competition. Nick Calias and Jose Duarte entertained our 
teams with a fun and delicious cooking demo after the competition. Many of our judges offered 
to work with the two winning teams to help prepare them for the National Invitational, thank 
you to Nick Calias, Damien Zedower, Patrick Renna, Denise Herrera, and Laura Briere. We also 
want to thank Mike Demersky and Boston Showcase Company for providing all new tools for 
the culinary team to take with them to Nationals. We appreciate all our sponsors and volunteers 
for this incredible event. Our title sponsors this year included Dunkin’ Brands, Dexter-Russell, 
Inc, Horseshoe Grille, and Horizon Beverage. It’s because of these four companies, we can 
send our teams to the National ProStart Invitational. 
The MRAEF will be sending the two 1st place teams to Anaheim, CA April 18 – 21, thanks to 
our title sponsors, to compete in the National Invitational against 48 other teams. For more 
information about the National ProStart Invitational and to watch our teams live, please visit 
http://www.nraef.org/ProStart/Invitational/Overview. 
If you are interested in learning more about ProStart and supporting a team next year, please 
contact Stacey Sawyer at 508-573-4192.

2015 PROSTART STUDENT INVITATIONAL COMPETITION
continued from page 1

http://www.nraef.org/ProStart/Invitational/Overview
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Name: Mike Lawson

Restaurant: Chick-Fil-A, Westborough, MA

Founded: 2014 

Website: www.chick-fil-a.com/westborough

MRA Member since: 2015

What is Chick-fil-A’s specialty? 
Our menu includes a delicious variety of lower 
calorie chicken, soup and salad choices for 
breakfast, lunch and dinner.

Why is the MRA important to you and  
your business?
“Trusted trade association that provides  
up-to-date information dedicated to growing  
our business.” 

- Mike Lawson

Fun Facts about Chick-fil-A:
  1. Privately held and family owned

  2. 1850 locations in 41 states

  3. 46 consecutive years of sales growth

  4.  Largest quick service chicken restaurant chain  
in United States

  5. First mall location opened in Atlanta in 1967

  6.  First free standing location opened in Atlanta  
in 1986

  7. Opened 500th location in 1993

  8. Opened 1000th location in 2001

  9. “Eat Mor Chikin” campaign Debuted 1995

10.  Over the past four years, Chick-fil-A Inc. and its 
Franchised Operators have given more than $68 
million in contributions to over 700 educational 
and charitable organizations.

 

WE ARE THE MRAWE ARE THE MRAWE ARE THE MRAWE ARE THE MRAWE ARE THE MRAWE ARE THE MRA
M E M B E R  P R O F I L E

FRANCHISE OPERATOR  
MIKE LAWSON

http://www.chick-fil-a.com/westborough
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TRI-COUNTY CULINARY ARTS INSTRUCTOR RECEIVES PRESTIGIOUS AWARD

EDUCATION

A Culinary Arts instructor from Tri-County Regional Vocational Technical High 
School is receiving national recognition for her work both inside and outside of 
the classroom.
Nancy Haney was chosen by members of the Massachusetts Restaurant 
Association Educational Foundation Board of Directors as the winner of this year’s 
Massachusetts ProStart Educator of Excellence Award. 
Haney, a 1981 graduate of Tri-County, has taught Culinary Arts at the school for 25 
years. Nancy graduated from Johnson and Wales before becoming an educator. 
She worked at another school for four years prior to returning to Tri-County. 

“Nancy Haney has been selected as the Massachusetts Educator of Excellence for many reasons. Nancy 
brings the word ‘awesome’ to a higher level,” said Stacey Sawyer, Director of Education for the MRA 
Educational Foundation. “She is always quick to offer any help we need, whether it’s the answer to a 
curriculum question, space at her school for an event, or providing mentorship for a new ProStart teacher. 
Her students adore her. Her warmth and dedication to her students is obvious when you walk into her 
classroom. She pushes her students to excel and works hard to keep them interested in our industry. She’s 
always looking for innovative ideas to help her students grow.” 
Three students from the Culinary Arts Program shared their high praise for Nancy in recommendations 
they submitted to the board. One student said Haney’s challenging assignments and words of 
encouragement are a few of the things that make her an excellent teacher.  Click here for full article.

Add Points to Your Bottom Line – Guaranteed!
Is there any operator who does not need to add significant  
numbers to the bottom line of their P&L Statement? 
Every operator we speak to asks us how they can maximize their bottom line. You may be doing a great 
job getting sales through your front doors, now the key is making certain you keep more of those dollars 
in your business! This interactive day long workshop with Ed Doyle and his RealFood Consulting team will 
demonstrate proven methodologies on how to assist in maximizing efficiency from the sales line down to 
the net profit line. Take away secrets from some of the leaders in our industry who have assisted others 
or developed best practices and controls which have improved their success, while also networking with 
your peers. We have a full day planned that you don’t want to miss. 
This event will sell out quickly. Make certain to save the date in your calendar – your bottom line will 
thank you over and over!

REGISTER HERE TODAY!
Wed, May 27, 2015 

Colonnade Hotel - Boston, MA 
8am - 5pm

Cost: $135 for members/$155 for non-members.
Call Kerry Miller at (508) 573-4190 for information on table top exhibiting.

JOIN US FOR THE 2015 MRA SYMPOSIUM

http://www.tri-county.tc/
http://web.themassrest.org/events/2015-MRA-Restaurant-Symposium-Add-Points-to-Your-Bottom-Line-Guaranteed!-142/details
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Did you know that UMASS Amherst has a top five ranked hospitality 
management department and program in the entire nation?  Year after 
year they cultivate and develop the leaders who are going to impact 
our industry here in Massachusetts for years to come. Whether you 
are a graduate of the program, own or run a restaurant, hotel, or any 
other type of food and beverage operation, or are business partner 

who supplies these businesses, we urge you to come out and support the department, celebrate some greatness 
and network with industry friends at the 2015 Hospitality & Tourism Management Annual Awards Dinner. 
This event will once again be held at the fabulous Boston Harbor Hotel, on Thursday April 16th, at 6:00 PM.  
Honorees for the evening include James Murren,  Chairman & CEO of MGM Resorts International, who will receive 
the Distinguished Industry Leader Award.  James is a native of Connecticut, and his company is developing the 
Springfield, MA casino and resort.  Also honored will be Rob McCarthy, President & COO of Chartwell Hotels, who will 
receive The Stephen Elmont Distinguished Alumni Award.  Rob is well known in the hotel and restaurant industry in 
the northeast, and has also served as Chairman of the Leadership Board for the University’s HTM program for many 
years.
Supporting our state school that supports our incredible industry is very important.  Please click here to register for 
the dinner and click here to become a sponsor, as several opportunities still exist.

SUPPORT UMASS HOSPITALITY & TOURISM MANAGEMENT DEPARTMENT

SAVE THE DATE:
2015 Making the Future Bright  

Scholarship Awards Gala
Monday, June 8, 2015    

5pm Reception, 7pm Dinner 
Danversport Yacht Club, Danvers 

Register here.

THE MRA HAS SCHOLARSHIP MONEY AVAILABLE!!
Scholarship Deadline Extended to April 10th. 

We believe strongly in investing in the future of our industry, and are willing to put 
scholarship money behind it. The MRA has awarded over $1M in our scholarship 
program over the last 14 years! If you know or employ a hospitality or culinary student, 
please let them know about this incredible opportunity!     

Friday, April 10th is the deadline to get in your application! 
Applications may be emailed to ssawyer@themassrest.org 

To download an application, click here.

https://www.isenberg.umass.edu/calendar/htm-annual-awards-dinner
http://files.ctctcdn.com/0d5bb3c6be/f33e9112-ae73-4789-a33b-43b459e392f6.pdf
http://web.themassrest.org/events/2015-MRAEF-Making-The-Future-Bright-Scholarship-Awards-Gala-141/details
http://files.ctctcdn.com/0d5bb3c6be/32435364-2141-4874-8fde-bddd53924244.pdf
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MEMBERSHIP

Thank you to all who came out to the #BOSnow Hangover 
at Harpoon Brewery on Monday night. Ten of our Boston 
members and chefs wowed 300 guests with special 
dishes paired along with Harpoon’s unique brews. 
Proceeds from the event benefitted Share Our Strengths 
No Kid Hungry Campaign. No Kid Hungry is ending 
childhood hunger today by ensuring that kids start the 
day with a nutritious breakfast and families learn the 
skills they need to shop and cook on a budget. When we 
all work together, we can make sure kids get the healthy 
food they need. Check them out at NoKidHungry.org. This 
event, originally called the Holiday Hangover, was snowed 
out by Juno back in January but with the overwhelming 
support of Chefs, Members and Attendees “take two” 
was better than ever! If was a fabulous night of food, fun 
and of course great beer, Cheers!

The Taste of the North End -- one of Boston’s most popular festivals of food, charity, and 
the rich history of the neighborhood -- is taking place on Friday, May 1st this year. Guests 
can sample from more than 35 popular North End eateries showcasing a wide array of 
delectable appetizers, cheeses, entrees, and desserts, and sip on refreshing libations 

from area wine and beer distributors. There will also be a high-end silent auction with hotel and restaurant packages, 
Boston sporting tickets, memorabilia, and more. A DJ and live music will be featured, so dancing is encouraged!
Discounted $79 tickets are on sale now! A ticket entitles you to unlimited food and drink. Buy before April 18, when 
the price jumps to $99.
All proceeds from the event are split between multiple non-profit organizations in the North End including elderly, 
education, and health programs to help better the entire community -- last year over $100,000 was raised. This is the 
fifth year that North End Waterfront Health has partnered with the Frattaroli family to put on and host the event.
For more information visit tasteofthenorthend.org.

Tickets on sale now for  
Taste of the North End 2015  

Fri, May 1, 7-10pm, DCR’s Steriti Memorial Rink
561 Commercial St., Boston, MA 02109

http://www.nokidhungry.org/
http://totne.org/


Thank you to our 2015 Annual Sponsors:

Established 1933

Ruby Wines,Inc.

Massachusetts Restaurant Association
333 Turnpike Road - Suite 102, Southborough, MA 01772
Phone: (508) 303-9905   Fax: (508) 303-9985   www.themassrest.org

WELCOME NEW MRA MEMBERS! 

Allen & Burke Construction, LLC 
37 Warehouse St.
Springfield, MA 01118
John M Burke, 413-733-8233
Blue On Highland, LLC 
882 Highland Ave
Needham, MA 02494 
Scott Drago, 781-444-7001
Bowditch & Dewey, LLP 
311 Main Street
Worcester, MA 01608 
David Viens, 508-926-3403
Brockton Area Workforce 
Investment Board 
34 School Street
Brockton, MA 02301 
Sheila Sullivan-Jardim, 508-584-3234
Fooda 
745 Atlantic Ave - 9th Floor
Boston, MA 02111 
Mark Barry, 774-212-6096 

Fort Hill Jerk Chicken 
15 Dudley Street
Boston, MA 02119-1775 
Kai Grant , 617-293-8609
FTC Insurance Group 
25 Newport Avenue Extension
Quincy, MA 02171 
Terrance P Smith, 617-847-0005
Funky Murphy’s 
305 Shrewsbury St - Ste 1
Worcester, MA 01604-4658 
Cal Dolan, 508-753-2995
Harmony Contract Furniture 
25 Garden Park
Braintree, MA 02184-7526 
Christine DiStasio, 781-849-3320
Health Plan Solutions 
P.O. 1300
Forestdale, MA 02644 
Bill Fields, 774-722-3388
Herlihy Insurance Group 
51 Pullman Street
Worcester, MA 01606 
Jim Herlihy, 508-471-9663
Ichigo Ichie 
837 West Central St
Franklin, MA 02038 
Michelle Haung, 508-541-8882

JC  Fenwick’s Pub 
37 Mechanic St
Leominster, MA 01453-5700 
Al Bonilla, 978-840-4845 
Lenox China 
12 Indian Ridge Road
Natick, MA 01760 
Joseph Kohen, 508-951-0034
Link Established 
215 S Broadway #169
Salem, NH 03079 
Gary Kanter, 603-820-3432
New England Trade 
926 Eastern Avenue
Malden, MA 02148-6047 
Gary Oshry, 781-388-9200
The Pub 
682 Broadway
Somerville, MA 02144-2220 
Fran Healy, 617-776-7373
Shyna Cleaning Service 
233 River Street 
Mattapan, MA 02126, 617-905-1334
Tri State Fire Protection, LLC 
26 Hampshire Dr
Hudson, NH 03051-4431 
Ron Brassard, 603-293-7531

FOLLOW US!

twitter.com/massrestaurantsfacebook.com/marestaurants Check out the MRA Linkedin Group info@themassrest.org

http://www.themassrest.org
http://twitter.com/massrestaurants
http://facebook.com/marestaurants
https://www.linkedin.com/groups?gid=4109795&trk=hb_side_g
mailto:info%40themassrest.org?subject=



