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The New England Food Show, scheduled for March 13-15, 2016 at the Boston 
Convention & Exhibition Center, is the northeast’s largest and most attended 
trade show for everyone who is anyone in the hospitality industry. We are very 
excited that this is our inaugural show under the leadership and direction of our 
new operational partner, The National Restaurant Association trade show team.  
We have become an increasingly digital nation.  However, this is the time to 
make sure that the hollowness of the internet – click, click, hit submit, does 
not interfere with the true power and driver of the restaurant business…the 
personal relationship. It is where trust, service, and working collaboratively 
to overcome obstacles and find great innovations is still very much alive, and 
where a handshake or a fist bump has more value and meaning than the 
keyboard and a mouse. It is where relationships are maintained, renewed 
or born. It is where the industry comes to educate itself to be ready for the 
challenges of 2016 and beyond, and to find solutions in products and services 
that will continue to bring our guests in for repeat visits over and over.
Once again, we will bring education and information to the main floor with 
the MRA Information Pavilion. It will be bigger and better to accommodate 
more, and centrally located at the entrance to our show, at the bottom of 
the escalators in Hall A. You will also have some great Main Stage keynote 
addresses, cooking demonstrations, authors’ corner, and much more, all so 
that you can spend more time on the floor. We are also offering on-site meeting 
rooms for larger hospitality companies who may want to hold a business 
meeting with their senior managers and then be able to walk the show 
afterwards. If you are interested in reserving a room, please call Stacey Sawyer, 
our Director of Education at (508) 573-4192 as soon as possible as space and 
time slots are limited and certain to book quickly.
So mark your calendars, make your reservations, and stay tuned for more 
information in our coming newsletters, e-letters, and e-blasts as we provide you 
with a full schedule of events. 

For more info about this year’s NEFS, click here.

MARCH 13-15, 2016
Boston Convention & 

Exhibition Center, Boston 

Produced by                          Sponsored by

JOEY KRAMER, Aerosmith 
& founder of Rockin’ & Roastin’ Coffee 

Click here for more info.

CULINARY COOK-OFFS & MIXOLOGY 
DEMOS 

Click here for more info.

FIRST KEYNOTE ANNOUNCED: 

...AND SO MUCH MORE!
Click above to see what Bob Luz has to say  

about this year’s NEFS!

https://vimeo.com/productionvalues/review/150683444/a196d6103e
http://nefs.restaurant.org/Home
http://nefs.restaurant.org/Experience/Joey-Kramer-Keynote-Bio
http://nefs.restaurant.org/Experience/Culinary-Demos
https://vimeo.com/productionvalues/review/150683444/a196d6103e


JANUARY 2016  •  PAGE 2

Dear MRA Member,

Welcome to 2016! The weather gods gave us 
a great gift in December with a record mild 
start to the winter season, one very minor 
storm, and people wearing shorts and Tommy 
Bahama shirts on Christmas Day!  I believe 
we have seen this movie before and we know 
better.  But we are also better prepared than 
we have been in the past, and I know our 
resilience will get us through this winter far 
better than last year.  I think we can carry the 
sales momentum from December not only 
into January and February, but far beyond.

Of course, our beloved Patriots look to be getting healthy and are poised to 
make a good deep run in the playoffs and through the first week of February, 
but I think we all build that into our budgets every year. In Bill and Tom we 
trust, go Patriots!
What I look forward to most in 2016, is the optimism surrounding the 
restaurant industry. It seems that both local and state government are 
promoting the growth of our business. While this also creates some obstacles 
so that we make certain to protect existing individual restaurants, it is great 
that our leaders realize our impact on economic development in our cities 
and towns.  
I am really excited to focus on taking care of our staffs and collectively 
exceeding our guest’s expectations on each and every visit. Guests are 
starting to stream through our doors, with all their holiday gift cards in their 
hands, and we look forward to developing strong relationships with them 
and bringing them back more and more.
Please mark your calendars for March 13-15, 2016, which of course, is our 
annual New England Food Show. We are looking forward to continuing to 
build upon the momentum in attendance of the last few years, so if you are a 
business partner and thinking of exhibiting, don’t hesitate as space is rapidly 
filling up and you do not want to be left out. 
And finally, we will once again have our Annual Awards Dinner on 
Monday, March 14th, this year held at the Ballroom at The Boston 
Convention & Exhibition Center.  That is right – come to the show on 
Monday, and stick around for a great party and recognition of your peers 
without having to move your car. The selection committees are seeking 
nominations from all of our members, so please take the time to fill out 
a simple nomination form now!
The rear view mirror presented a crazy 2015. Here’s to looking forward 
through the front windshield to a great 2016 – cheers!

Sincerely,

Donato Frattaroli 
MRA Chairman

LETTER FROM THE CHAIRMAN
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CURRENT ISSUES

2015 LEGISLATIVE YEAR IN REVIEW 
The Massachusetts legislative session lasts two years. The second year of the current session will begin in January 
and end on July 31, 2016. The MRA has been actively involved in numerous legislative initiatives. Below you will 
find a list of issues that we are currently engaged in.
SUPPORT
H.1747 An Act to clarify the tips law – This legislation would permit an employee to work as a wait staff employee on days 
the employee has no managerial responsibility. The employee would not be prohibited from having managerial duties on 
other days. Currently, the law as enforced, prohibits an employee from sharing in tips as part of a valid tip pool if they have 
any managerial responsibility, regardless of when it occurred or duties involved.
S.180 An Act providing for an out of state license to be valid proof of age – This legislation would have the ABCC establish 
regulations for the allowance of out of state licenses to be used as a valid proof of a customer being at least 21 years of age. 
Currently, an operator’s safest course of action is to refuse service to a customer with an out of state identification.
H.2617 An Act relative to the charitable donation of apparently wholesome food – This legislation would create a tax 
credit incentive to encourage the donation of unused food to non-profit entities.
H.199/S.159 An Act relative to the re-corking of wine – This legislation would allow private clubs, taverns and war veteran’s 
organizations to re-seal bottles of wine purchased in conjunction with a meal and allow consumers to take them home. 
Restaurants that operate within country clubs are prohibited because they operate under a separate class of license known 
as “club licenses”.
S.173/H.243 An Act regulating powdered alcohol - The MRA, while generally opposed to regulatory bans, believes this is 
an important public safety issue. The consumption of powdered alcohol cannot be regulated. Restaurants would have all the 
liability without any of responsibility protocol if a patron were to bring the product in and mix their own drinks on premises 
without the knowledge of the restaurant staff.
OPPOSE
Elimination of the tipped wage – The MRA opposes any legislation that would eliminate the tip wage. Tipped employees are 
the highest compensated employees in any restaurant, earning well above minimum wage, with many averaging between 
twenty five and thirty dollars per hour.
Mandated schedules for employees – The MRA opposes any legislation that mandates scheduling for employees. 
Restaurants need to be flexible to meet the demands of their customer base and small business owners as a whole should 
be able to determine their staffing needs and have flexibility to meet the demands of their businesses. 
LOCAL ISSUES
City of Boston Alcohol Tax: The MRA and its members 
actively fought back and prevented a local option alcohol 
tax in the city of Boston. Proponents were seeking to add a 
2% tax to all alcohol transactions.
City of Newton Letter Grading: Through collaborative effort 
the City of Newton moved away from letter grading to a 
more reasonable wording system. While the MRA continues 
to believe that a grading system does nothing to enhance 
public safety nor lower the risk for food-borne illness, the 
steps taken in Newton to standardize inspections will 
foster an environment that is productive and supportive to 
education and improved public health. 

As the MRA continues to advocate for our industry, we must 
continue to grow our grassroots efforts. The most important 
part of grassroots advocacy is building relationships in an 
elected official’s home district. So the next time a legislator 
dines with us, take the opportunity build that relationship.
Don’t assume they understand your business, because in 
most cases they don’t. 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.
 

Legislative Watch List:
H.2616 – Relative to restaurant and hotel community investment
H.1885 – An Act relative to the safety of people in restaurant
H.1773 –  An Act to establish a living wage for employees of big 

box retail stores and fast food chains
H.1704 – An Act relative to the pooling of tips
H.2596 – An Act relative to creating a meals tax holiday
S.225   – An Act relative to creating a meals tax holiday
H.2099 –  An Act relative to the safety of schools, residences  

and public assemblies
H.255   – An Act relative to municipal control of liquor licenses 
H.2055 –  An Act relative to the use of latex gloves and products 

by persons who handle food
H.1949 –  An Act requiring identification of food allergens in 

eating establishments
S.1220 –  An Act to reduce the risks associated with allergic 

reactions
S.229   – An Act relative to restaurant re-investment
S.125   – An Act relative to the sale of wine
S.1588 – An Act increasing restaurant competiveness



JANUARY 2016  •  PAGE 4

MEMBERSHIP NEWS & INFORMATION

IMAGE UNLIMITED COMMUNICATIONS, LTD. - MRA’S NEW PR AGENCY

BOSTON HOSPITALITY REVIEW

Over the course of the coming months you will see a shift in the look and feel of our communication, 
along with a much broader social media presence.  The reason for this is after an extensive and 
exhaustive search, we have entered into a new relationship with Image Unlimited Communications (IUC), 
our new agency. 
Unlike traditional Public Relations, which has been our mode of operation in the past, IUC is an 
integrated marketing communications agency specializing in not only public relations, but direct 
marketing, digital marketing, design and social media. 
The goal of the MRA in this partnership with IUC is to grow our brand equity and relevance in the 

marketplace.  We accomplish this through IUC by increasing the quality and content of our messaging to both current and 
potential members as well as the public at large. 
And the fit is significant - IUC manages local, national and international accounts and their portfolio of accounts is 80% 
culinary and hospitality. As IUC is extremely proficient at helping the range from Small Scale Chef/Owners to National Chains, 
we’re excited for the potential of this new partnership.
Image Unlimited Communications offices are at 580 Harrison Ave Suite 452, Boston, MA 02118.

BOSTON RESTAURANT DEVELOPMENT EVENT   

Boston University recently revamped their industry 
journal, the Boston Hospitality Review, to make it a 
strictly online publication. 
The Boston Hospitality Review is an interdisciplinary 
journal devoted to scholarship and reflection about 
the theory and practice of hospitality as a business 
activity and cultural phenomenon. It is published 
for the benefit of academics, industry practitioners, 
and the interested public by the School of 
Hospitality Administration at Boston University.
Visit the journal quarterly for new articles.  
Readers may contribute to the journal as well. 
Contact 617-353-3261 for more information or visit 
www.bu.edu/bhr.  

STAYING AHEAD IN THE CHALLENGING WORLD  
OF RESTAURANTS AND HOSPITALITY

The Restaurant 
Development event is one of 
the most exciting of the year. 
A rare afternoon event and 

schmooze, it draws a cross section of restaurant and real 
estate players, with an exciting list of speakers and topics.  
MRA is once again a sponsor of this event. Last year it 
drew over 200, and we expect to have over 300 join us this 
time around. Come out to hear valuable insights from the 
industry leaders, and have a drink with them after!
Click here to find out more and to get your tickets!  

Wed, Jan. 20, 2016, 3:30pm
District Hall - 75 Northern Ave.
Boston, MA 02210

Exciting news...The MRA  
is now on Instagram!

As the MRA expands it’s brand and social 
media presence, we’ve launched an 
Instagram account. Be on the lookout for 
for some delicious, fun and creative photos! 
You’ll see mouth-watering dishes as well as 
member news.
We encourage all of our members to follow  
us - we’ll follow you back!

Follow Us Here!

http://www.bu.edu/bhr/
www.bu.edu/bhr
https://www.instagram.com/ma_restaurants/
https://www.bisnow.com/events/boston/Boston-Restaurant-Development-363
https://www.instagram.com/ma_restaurants/
https://www.instagram.com/ma_restaurants/
https://www.instagram.com/ma_restaurants/
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Name: Kevin Long, Executive Chef

Restaurant: Red Lantern Restaurant & Lounge, 
Boston

Year Founded: 2011

Website: www.redlanternboston.com

MRA Member since: 2011

What is your specialty? Being the perfect fusion 
of dining and nightlife.

Why is the MRA important to you and 
your business?  The MRA provides valuable 
information and keeps us current regarding 
government regulations and requirements. It is 
great to know they are looking out for us while 
we are running our operations. The sponsored 
programs are excellent and the cost savings help 
us keep expenses in line. The many resources 
the MRA provides are an important part of our 
business and benefit the bottom line.

   FUN FACTS about Red Lantern 
Restaurant & Lounge:

1.    The building was built in 1899.

2.   It was originally built as a carriage house and  
horse stable.

3.    Originally, Red Lantern was the operating name 
of Shrine before it became Red Lantern during 
preconstruction.

4.   Has retained 50% of original opening chefs.

5.    Peter Niemitz designed interior with Ed Kane.

6.   The lamps are real Asian Acupuncture statues  
from Thailand.

7.   The Buddha statues are all custom made in 
Thailand and Malaysia.

8.  Accommodates up to 241 guests. 

9.  There are a total of 49 hanging red lanterns.

10.  The most popular dish is the Whole Roast Duck.

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

KEVIN LONG 
Executive Chef

(Photo credit: bostonchefs.com)

http://www.redlanternboston.com
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COST:  
SERVSAFE MANAGER:

$150 MRA Members, 
$225 Non-MRA Members

SERVSAFE MANAGER RECERTIFICATION: 
$100 MRA Members
$125 Non-Members

COST:  
SERVSAFE ALCOHOL SERVER: 

$25 MRA Member AND  
insured by HMIC,

$30 MRA Member OR  
insured by HMIC,

$35 Non-MRA Member  
nor insured through HMIC

Click here for the Food Protection Manager  
& RecertificationTraining Schedule.

Click here for more info on Alcohol  
ServSafe Training.

EDUCATION

SERVSAFE SCHEDULE JANUARY - JUNE 2016
If you are interested in hosting a ServSafe Manager, Recertification, 
Alcohol, or ServSafe Manager in Spanish class at your restaurant, please 
contact Tracy Zibell at 508-303-9905 or email tzibell@themassrest.org.  
Our minimum is 10 students.

Date Location Class Time
January 11th & 25th MRA ServSafe Manager 4-8pm
January 11th & 25th Cape Codder ServSafe Manager 4:30-8:30pm
January 19th MRA ServSafe Alcohol 5-9pm
February 2nd & 16th Kowloon ServSafe Manager 3-7pm
February 9th MRA ServSafe Recertification 4-8pm
March 7th & 21st MRA ServSafe Manager 4-8pm
March 14th  Cape Codder ServSafe Recertification 4:30 - 8:30pm
March 22nd MRA ServSafe Alcohol 5-9pm
April 13th & 27th Kowloon  ServSafe Manager 3-7pm
April 11th Cape Codder ServSafe Alcohol 4:30-8:30pm
April 12th MRA ServSafe Recertification 3-7pm
May 2nd & 16th Cape Codder ServSafe Manager 4:30-8:30pm
May 3rd & 17th MRA ServSafe Manager 3-7pm
May 24th MRA ServSafe Alcohol 5-9pm
June 7th Cape Codder ServSafe Alcohol 10am - 2pm
June 7th & 21st MRA ServSafe Manager 4-8pm
June 14th MRA ServSafe Recertification 4-8pm
June 28th MRA ServSafe Alcohol 5-9pm

Click here for more info on Food Protection  
Manager & Recertification Training.

http://www.themassrest.org/servsafe-manager.html
http://www.themassrest.org/servsafe-alcohol.html
mailto:tzibell%40themassrest.org?subject=
http://www.themassrest.org/servsafe-manager.html
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Join us on Wednesday, February 3, 2016 at Night Shift 
Brewing in Everett, MA, from 3:00 – 7:00pm to learn from 
experts in the industry how craft beer can revitalize your menu 
and increase sales. This trend is here to stay. Learn about 
the increasing popularity of craft beer and the basics of beer, 
from pairing food to complement your beer, to improving your 
customer’s experience. Our speakers will talk about what’s 
in it for restaurants and how to improve your bottom line by 
learning the price points of beer and how to sell it. 

• Kerry Byrne, Food and Beverage Writer, Boston Herald
• Megan Parker-Gray, Beer Director, Row 34
•  Dan O’Donnell, Director of Sales and Marketing, 

Revolution Beverage Group
• Asa Waters, Sales Manager, Night Shift Brewing

Opening speaker, Kerry Byrne, will start with a quick overview of the craft beer industry growth and discuss the 
basics of beer. How to taste beer and the difference between different types of beer will be reviewed along with an 
introduction to food pairing to complement the beer.

SCHEDULE:
3:00 – 3:30pm – Registration
3:30 – 4:20pm – Kerry Byrne presentation
4:20 – 4:30pm – Break
4:30 – 5:30pm – Panel Discussion
5:30 – 7:00pm – Craft Beer Social

EDUCATION

JOIN US AT OUR CRAFT BEER EVENT FEBRUARY 3, 2016

BUILDING THE NEXT GENERATION OF GREATNESS
2016 mraef capital campaign

As we enter 2016, the MRAEF is embarking on a bold and necessary capital campaign focused on 
identifying and developing our next generation of leadership.
•  In 2000, the MRA Hospitality Institute, a 501(c)(3), was formed, and later named the Massachusetts 

Restaurant Association Educational Foundation (MRAEF). Ernie Tremblay, President of Sylvan Street 
Grille, was elected our first chairman and remains very active.

•  In 2004, we launched our initial 10-year benefactor program initiated by Kathy Murphy of the MRA, 
where companies pledged $2,000 per year for a 10-year period. Our goal was to help fulfill the needs 
of every student applying for a scholarship.

•  As a result, the MRAEF has awarded over $1 million to over 700 students studying Culinary Arts 
or Hospitality Management. The past 10 years have seen significant rises in tuition costs and our 
scholarship level of awards has remained stagnant until 2015 when Horizon Beverage committed 
four annual awards of $5,000 each. 

• In 2000, we had 5 ProStart schools. Now, we’re up to 33 schools reaching over 2,000 students! Last year, we had a record amount 
of students applying for scholarships. As we see tremendous growth in ProStart, it’s more important than ever to be able to provide 
financial assistance to as many deserving students in need as possible, who dream of being in our industry.

• As we embark on our 2016 capital campaign, based on feedback from our benefactors, we have provided more choice on the amount 
of annual award and length of commitment.

We ask you to consider contributing any amount that works for you. We have also included an option to contribute to the MRAEF General 
Scholarship Fund that will go towards an annual scholarship. We will send you an invoice annually based on your commitment. It’s that 
simple! Thank you! To complete the brief contribution form, click button below.

Support the Annual  
MRAEF Capital Campaign

Burgers and Fries will be served. Cash bar.

Cost: $20 for members; $30 for non-members

NON-MEMBERS  
SIGN UP HERE

MEMBERS  
SIGN UP HERE

http://survey.constantcontact.com/survey/a07ebzt8n5kii8x74ie/a00dij1xgib1/questions
http://survey.constantcontact.com/survey/a07ebzt8n5kii8x74ie/a00dij1xgib1/questions
https://crafting-a-winner.eventbrite.com
https://crafting-a-winner.eventbrite.com
http://web.themassrest.org/events/Crafting-a-Winner-Revitalize-Your-Menu-with-Craft-Beer-207/details
http://web.themassrest.org/events/Crafting-a-Winner-Revitalize-Your-Menu-with-Craft-Beer-207/details


Thank you to our 2015-2016 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! 

FOLLOW US!

twitter.com/massrestaurantsfacebook.com/marestaurants instagram.com/ma_restaurants info@themassrest.org

Arrow Paper Corporation
228 Andover St, Wilmington, MA 01887
978-658-8077
Lahn Penna

Cook Restaurant
825 Washington St, Newton, MA 02460 
617-964-2665
Paul Turano

Coop’s Bar & Grille 
520 Washington St, Quincy, MA 02169 
617-472-2667 
Mario Recupero

Italian American Citizens Club 
121-123 Pearl St, Malden, MA 02148
Phone: 781-324-9446 
Dom Fermano

Koy Restaurant 
16 North Street, Boston, MA 02109
857-991-1483 
Catarina Chang

Likarr Maintenance Systems 
6 Perry Dr., Foxboro, MA 02035
508-543-2138
David McKenzie

Mood Media Corporation  
209 Main Street, Shrewsbury, MA 01545
508-277-3513 
Lynn Kalinowski

The Pasta House 
100 Alden Road, Fairhaven, MA 02719
508-993-9913 
Mario Ribeiro

Smart Brew
54 Hillstrom Ave, Charlottetown, PEI, Canada
902-402-14542
Jeff Wilson

Spoiler Alert 
21 Drydock Ave - 6th Fl, Boston, MA 02210
617-917-4123 
Ricky Ashenfelter 

Tryst
689 Massachusetts Ave, Arlington, MA 02476
617-964-2665 
Paul Turano

Volturno Pizza 
72 Shrewsbury St, Worcester, MA 01604 
508-756-8658 
Greg Califano

Waxy O’Connor’s
94 Hartwell Ave, Lexington, MA 02421
781-861-9299 
Doug Carcione

Waxy O’Connor’s
1 Rainin Rd, Woburn, MA 01801
781-281-7290 
Joshua Gorelick

Waxy O’Connor’s Irish Pub 
121 Main St, Foxborough, MA 02035-1869
508-698-9299 
Sean Sullivan

Waxy’s The Modern Irish Bar 
101 Kingston Collection Way,  
Kingston, MA 02364
781-585-8900 
Michael Powers

Waxy’s The Modern Irish Bar 
1032 Beacon St, Brookline, MA 02446 
Justin Ferland

Whiskey On Water, LLC
97 Water Street, Worcester, MA 01604
774-287-3236 
Kurt Friel

Worthen House Cafe
141 Worthen Street, Lowell, MA 01852
978-459-0300 
Penny Hamourgas 

http://www.themassrest.org
http://twitter.com/massrestaurants
http://facebook.com/marestaurants
https://www.instagram.com/ma_restaurants/
mailto:info%40themassrest.org?subject=

