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MARCH 13-15, 2016

Monday, March 14
12:45 pm - 1:15 pm
Center Stage
A Conversation with Governor Baker
Massachusetts Governor Charlie Baker has the 
highest approval ratings of any statewide elected 
official in the country.  Lauded for his ability to 
work with leaders on both sides of the aisle, he 
is working to streamline permitting, licensing 
and regulations to make it easier to do business 
in MA. He has great respect for the restaurant 
industry and our ability to drive economic growth 
in the state. Come hear the Governor’s plans 
going forward first-hand.

2016
MRA ANNUAL 

AWARDS DINNER

Tickets - $130 each/Tables of 10 - $1,175 
Reservations are required. 

Mon, March 14, 2016
5:30pm - Cocktails/Silent Auction 

7pm - Dinner  
Boston Convention & Exhibition Center

Get your tickets here

2ND KEYNOTE AT NEW ENGLAND FOOD SHOW: GOVERNOR CHARLIE BAKER 

Boston Convention & 
Exhibition Center 

Boston

REGISTER HERE! 

Join us on Sunday, March 13th to mix, mingle and 
network at The Toast featuring the “Star of the Bar”  

Mixology Competition!
Empire Restaurant & Lounge - 1 Marina Park Dr. Boston

Sunday, March 13th TIME: 6:00pm
TICKETS: $25 each 

Tickets include complimentary passed appetizers, cash bar, and  
The “Star of the Bar” mixology competition to find the best bartender in the northeast. 

Relax, network and see Greater Boston mixologists craft their best cocktail using  
Jägermeister judged by a panel of media, previous “Star of the Bar” champions, and cocktail personalities. 

The top three competitors will advance to the Boston Final held on the Show Floor of the New England Food Show 
at the Boston Convention and Events Center competing in front of a live audience on Monday, March 14th, 2016. 

Boston’s finalist will win a trip to Chicago where they’ll represent the region in the annual “Star of the Bar” 
competition and have a chance to claim the ultimate title and a prize of $5,000!

Get your  
tickets here!

BUSINESS PARTNER OF THE YEAR: 
THE MARTIGNETTI COMPANIES

BUSINESS PARTNER ASSOCIATE OF THE YEAR: 
AL DENAPOLI - Tarlow, Breed,  

Hart & Rodgers, LLC

EXECUTIVE CHEF OF THE YEAR:
JAMIE BISSONNETTE - Toro, Coppa

LIMITED SERVICE RESTAURATEUR OF THE YEAR:
JOANNE CHANG - Flour Bakery + Cafe

RESTAURATEUR OF THE YEAR:
GARRETT HARKER - Eastern Standard,  
Island Creek Oyster Bar, The Hawthorne,  

Row 34, Branch Line

Join Us to Honor:

For New England Food Show’s 
full line-up click here.

http://web.themassrest.org/events/The-2016-Annual-Awards-Dinner-209/details
https://nefs.restaurant.org/Attend/Registration
https://www.eventbrite.com/e/the-toast-tickets-21779998562?ref=estw
https://www.eventbrite.com/e/the-toast-tickets-21779998562?ref=estw
https://nefs.restaurant.org/Experience/Education-Sessions
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Dear Members,

Last year after reviewing many options, the 
MRA Board decided to align ourselves with 
Share Our Strength, specifically with their 
No Kid Hungry Campaign.  The numbers on 
childhood hunger right here in MA, never 
mind across the country, are both startling and 
staggering. 

We found this great cause through our fellow 
Board Member Andy Husbands, who has 
hosted an incredible dinner for 19 years at his 
restaurant, Tremont 647 in Boston’s South End.  
This year, Andy is graciously chairing a special 

event on April 11th that will take what he has been doing so well for so many 
years, and start to spread it across MA.  That evening, he will once again close his 
restaurant to the public, and host a multiple course wine dinner with visiting chefs 
each producing one course, with all proceeds flowing 100% to No Kid Hungry.  
In addition, he is working with 4 additional owners and Board Members to help 
them replicate this incredible evening across the state in their restaurants.

This team includes Bob Jarvis at The Quarterdeck in Falmouth, Paul Barbato at 
East Bay Grille in Plymouth, Robb Alquist of 111 Chophouse in Worcester, and 
Scott Plath at Cobblestones of Lowell.  They have each taken on this great cause, 
and have identified local chefs to join them in fundraising to help stamp out 
childhood hunger in MA.  

I cannot thank Andy and this team of volunteers enough for the sacrifice they are 
making and the volunteerism the other invited local chefs and their employees 
are offering. This is the first time that No Kid Hungry has ever had a state sign 
on to coordinate multiple dinners across the region, especially all in one evening.  
We are incredibly proud of the MA restaurant community. I am humbled and 
honored to be able to lead the MRA as we take this next step on a journey we 
believe can continue to grow to numerous cities and towns across the state over 
the coming years.

Please make plans to attend one of these dinners on April 11th.  To learn more 
about this great cause, and/or to reserve a table, click here and choose the 
location most convenient to you.  Once again, thank you to all involved in this 
great cause.  

Sincerely,

Donato Frattaroli 
MRA Chairman

LETTER FROM THE CHAIRMAN
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Association Staff

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

Stephen Clark
Director of Government Affairs
sclark@themassrest.org

Lina Giangregorio 
Member Services Manager - Boston 
lgiangregorio@themassrest.org                                                      

Christine Johnson 
Director of Communications
cjohnson@themassrest.org

Lynne Johnston
Member Services Manager - North
ljohnston@themassrest.org

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

Kerry Miller
Director of Membership Services
kmiller@themassrest.org

Stacey Sawyer
Director of Education
ssawyer@themassrest.org

Renée Serafino
Director of HR & Business Operations
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Tracy Zibell
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Donato Frattaroli 
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CURRENT ISSUES

OPERATORS WITH MORE THAN ONE LOCATION, TAKE NOTICE

Multi unit operators should take notice of a recent ruling that permits a restaurant manager(s) who works for one (1) 
corporation to bring a class action against the chain’s parent corporation and its other separately incorporated restaurants 
for a violation(s) of the Massachusetts wage law(s) even though the manager was not employed by either the parent or 
any of the other restaurants. The manager alleged that he and other managers at the separately incorporated locations 
were not paid for meal breaks during which they worked. The ruling held that the parent corporation and all its separately 
incorporated locations are a single integrated employer and all may be liable to the manager in a class action for a violation 
of the Massachusetts wage law. The ruling was based on the fact(s) that there was (i) common ownership of the multiple 
restaurant corporations (ii) common management (iii) centralized control of labor relations and (iv)  interrelated operations.
Based on a recent ruling, MRA members should review their employment practices to insure they conform with Federal wage 
provisions that exempt an employer from the obligation to pay overtime to certain employees. The exemption applies to a 
restaurant manager only if (1) he/she is paid a weekly salary of at least $455; (2) his/her “primary duty” is management; 
(3) he/she “customarily and regularly” directs the work of two (2) or more employees; and (4) he/she  has the authority to 
hire or fire other employees or his/her suggestions and recommendations are given particular weight. The ruling’s focus was 
on whether a restaurant manager’s primary duty is management. It is if he/she is “in charge” of a restaurant. A manager 
can be in charge even if he/she simultaneously spends time, even the majority of time, doing non exempt work. However, 
the exemption may not apply if a nominal manager spends his/her entire time, or so much of it, doing the same work as 
non exempt subordinates that he/she is not able to also simultaneously manage the restaurant. To insure that a manager 
is exempt, an employer needs to make sure a manager’s primary duty, and most important duty, is management, that the 
manager actually performs such duty, and, therefore, is in charge.

From John Coyne, MRA General Counsel

While the DOL has not finalized regulations regarding salaried employees, more than 100 House members signed a letter 
last week asking DOL Secretary Tom Perez to cease the proposed overtime changes. Under the draft regulations, the DOL 
plan would automatically entitle anyone earning under $50,440 a year to overtime pay, more than double today’s $23,660 
threshold. 
Among the issues of concern for Congress is that the proposal ignores regional pay differences, will force businesses to 
scale back hours and convert salaried workers to hourly employees, possibly reducing benefits in the process. Additionally, 
law makers are concerned about the process that the DOL used for comments and that it lacked appropriate timing. 
Members of Congress also criticized DOL for floating possible changes to the duties test for exempt managers without 
proposing anything specific, stating that “a series of questions is not a viable substitute for a concrete regulatory proposal” 
DOL has contended that the agency is aiming to publish a final rule this spring, earlier than the original July goal. 
We will have more information on the regulation and Congressional response as it becomes available.

UPDATE - DEBATE LIKELY ON FEDERAL DOL OVERTIME REGULATION

REMINDER: FORM 8027 MUST BE FILED WITH THE IRS
Form 8027 is used by establishments to make annual reports to the IRS on receipts from food or beverage operations and 
tips reported by employees. If you operate a food and beverage establishment and both of these conditions apply then you 
must file form 8027: 
•  Tipping is a customary practice and,
•  10 or more employees work least 80 payroll hours on a typical day
Electronic filed forms are due Thursday, March 31, 2015.  For Instructions: Click here.  For Form 8027: Click here.

FDA FOOD CODE AND STATE SANITARY CODE
Massachusetts has begun the process of adopting the 2013 FDA Food Code, as we currently operate under the 1999 Food 
Code by statute. In addition, the Massachusetts Department of Public Health is also launching a review of our state sanitary 
code. In the coming months we will have full summaries of expected changes to the existing regulations.

https://www.irs.gov/pub/irs-pdf/i8027.pdf
https://www.irs.gov/pub/irs-pdf/f8027.pdf
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MEMBERSHIP NEWS & EVENTS

ECOTHERMAL FILTERS. SAVE ENERGY. SAVE MONEY 
The patented EcoThermal Filter System is a combined heat recovery and grease filter 
system designed to capture waste heat to preheat domestic water. Below are several 
ways to save energy and money at your restaurant with the EcoThermal Filter System:
• Replaces conventional grease filters in commercial kitchen exhaust hoods
• Has up to 3 times the grease capturing capacities of standard filters
• Adapts easily to your kitchen using one of three standard–size filters 
• Is subsidized up to 70% through utility rebates 
• Has a $500 MRA Member Discount 
• 0% Financing is available for the remaining investment 

The current cost of the system is $14,600 installed. As an MRA Member Incentive, Darcy McMenamin, the founder of 
EcoThermal, is offering the system installed for $11,600 installed, a $3,000 discount. We have realized significant energy 
saving with MRA Members that have installed this system. With the current incentives and energy savings, the system pays 
for itself in less than a year.

System Cost: $11,600
Less 70% rebate from Utility Rebates of $8,120

Less MRA Member Rebate of $500

= Total System Cost of Install $2,980 for which 0% financing is available     

With annual energy savings in the $3,000 to $5,000 range the system will pay itself back in less than a year.  For more 
information on EcoThermal please reach out directly to your MRA Membership Representative.   

HARPOON/MRA CHEF SERIES

Mark your calendars! The MRA will partner with Harpoon Brewery to 
run a chef series in the upcoming months. Are you a chef that wants to 
showcase your best recipes? Are you looking for a great night out while 
tasting the best food and beer from leading Massachusetts chefs? 
Then you will want to be at these events!  

Here’s the lineup:
BEST CHEFS FOR TACOS:  
May 9th, 7:30PM – 9:30PM
BEST CHEFS FOR BARBEQUE:  
July 11th, 7:30PM – 9:30PM 
BEST CHEFS FOR OYSTERS:  
Sept. 12th, 7:30PM – 9:30PM
Ticket price: $30 each - includes  
all tastings and locally brewed  
beer from Harpoon.  
If you are a chef interested in 
participating in one of these  
events please reach out to  
Kerry Miller at 508-573-4190  
or kmiller@themassrest.org
Information on tickets will be 
forthcoming.

mailto:kmiller%40themassrest.org?subject=
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Names: Brendan & Claire O’Connor (aka “Himself” & 
“Herself”)
Restaurant: O’Connor’s Restaurant & Bar - Worcester 
Year Founded: April 4, 1989 (Dreamed up 1979,  
Established 1989) 
Website: www.oconnorsrestaurant.com 
MRA Member since: April, 1989
What is your specialty? O’Connor’s is a casual mid-scale 
restaurant and bar with an urban buzz, serving European 
and American favorites “seasoned with new ideas.”  
Specialties include: Brendan’s Now Legendary Irish 
Potato Pizza , our ever popular Butternut Bisque Roasted 
Cedar Plank Salmon with Fresh Vegetable Salsetta, 
Patrick’s Pecan Crusted Chicken with Apple Pear 
Chutney , our famous & enormous Beef, Mushroom & 
Guinness Pie 
Why is the MRA important to you and your business?  
In great times…and in not so great… the MRA leads us 
forward; they cut through the avalanche of information 
by letting us digest the facts as they affect us. With just 
a single phone call to the highly efficient and helpful 
staff at the association, we are quickly led to answers 
and solutions as they pertain to our industry’s issues, 
and if need be, referred to someone with greater knowl-
edge on the subject. We feel better knowing such a 
great resource is at our disposal, because let’s face it, 
not everything can be blamed on the government!

 FUN FACTS about  
O’Connor’s Restaurant & Bar:

1.    The restaurant was a former biker bar called “The Rex.”  
Since we purchased it in 1989, we have expanded nine times 
to now seat over 400, in order to accommodate its success.  

2.   We were awarded as one of the “U.S.A.’s Top 40 Irish Pubs” 
by The Irish Voice despite us never having used the word 
“Pub” in our brand! 

3.    In 1995, we won Best Draft Beer Selection with 31 beers 
on tap. We still carry 31 and rotate 10 weekly. (If you know 
of anyone wanting to buy 2,500 beer tap handles, please 
call Brendan!) 

4.   Seafood represents 40% of our food sales.
5.    “On Sundays We Rest” So far, it has worked well for us!  

(Two exceptions are Mother’s Day and St. Patrick’s Parade 
Sunday) 

6.   Our busiest days of the year are Saturdays in January — 
weather & Patriots permitting…who knew?! 

7.   2,000 Irish folks and their friends visit us on St. Patrick’s 
Day…and survive to tell the tale. 

8.  Actor & Comedian, Denis Leary ate and drank here well 
before he became really famous. His sister and family  
were our first neighbors in Worcester.  . 

9.  Brendan represented Ireland in culinary arts at the 
International Salon Culinaire-Hotelympia, in London in 
1973, while working as an apprentice chef at the President 
of Ireland’s residence in Dublin.

10.    Brendan & Claire operated 3 wine bars in Central  
London and a small inn in Tipperary before moving to 
Massachusetts in 1988. 

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

BRENDAN & CLAIRE 
O’CONNOR 

Hosts and Proprietors

http://www.oconnorsrestaurant.com/
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EDUCATION

PROSTART INVITATIONAL 2016 From Stacey Sawyer, Director of MRA Educational Foundation

EDUCATIONAL FOUNDATION

CONGRATULATIONS TO OUR CULINARY TEAM WINNERS

1ST PLACE – Madison Park Technical 
Vocational High School

2ND PLACE – Whittier Regional 
Vocational Technical High School

3RD PLACE – Tri-County Regional 
Vocational High School

1ST PLACE – Whittier Regional 
Vocational Technical High School

2ND PLACE – Greater Lowell  
Technical High School

3RD PLACE – Tri-County Regional 
Vocational High School

CONGRATULATIONS TO OUR MANAGEMENT TEAM WINNERS

Click here for the  
ProStart photo album.

Thank you to all our judges and volunteers: Rich Andrea, Alan Ayres, Pat Bando, Jason Banusiewicz, Mike 
Billone, Bill Brady, Jenna Burke, Kerry Byrne, Nick Calias, Erin Chisholm, Steve Clark, Chelsea Clarkson, Karen 
Coleman, Mike Demersky, Ed Doyle, Jose Duarte, Tania Fogg, Philip Frattaroli, John Giambarresi, Andy Husbands, 
Rice Husbands, Lilly Jan, Christine Johnson, Michael Kann, Remon Karian, Pat Lee, Ann Luz, Bob Luz, Brandon 
Lynch, Kerry Miller, Brad Ozerdem, Barbara Peckham, Frank Polischuk, Joe Prestejohn, Patrick Renna, Rich 
Romaine, Renée Serafino, George Tagarelis, Matthew Weingarten, and Damian Zedower. 
We’d like to send out a huge thank you to our title sponsors, Dexter-Russell, Inc., Horizon Beverage,  
Dunkin’ Brands, and the National Restaurant Association Educational Foundation! We couldn’t put this 
event together without the help of all our sponsors. Thank you to Averill’s Sharper Uniforms, Cabot’s Ice 
Cream & Restaurant, The Colonnade Hotel, Creedon and Co., Ecolab, Mayflower Poultry, Sysco, Taranta, 
and Wegmans. It is an honor working with all of you. Thank you for making a difference.

Our annual ProStart Invitational was Tuesday, February 23rd at 
Mechanics Hall in Worcester. The weather was perfect and the 
teams looked great. We’re already looking forward to next year! 
Congratulations to our state champions, Madison Park High 
School Culinary Team and Whittier Regional Vocational Tech-
nical High School Management Team who will be representing 
Massachusetts at the National ProStart Invitational in Dallas, Tex-
as April 29 – May 1. Our two teams will compete against 48 other 
teams from across the country.
It was a tough competition and all our teams worked very hard 
preparing for the day. Many teams worked long hours after school, 
over weekends, and during school vacations. It was evident 
throughout the day. ProStart schools competing this year included, 
Amherst Regional High School, Barnstable High School, Greater 
Lowell Technical High School, Madison Park Technical Vocational 
High School, Nantucket High School, Taunton High School, Tri-
County Regional Vocational High School, and Whittier Regional 
Vocational Technical High School.
It was an exciting year for the competition. Mechanics Hall proved 
to be a beautiful and perfect location for the event. We had two first 

year ProStart schools competing; both schools had teams placing in 
the competition. Every year, I tear up watching this event because I 
get to see the progress of many of the teams. I’m always amazed at 
their dedication, hard work, and passion for our industry and their 
own personal growth. 
Just a few weeks before the competition, I witnessed one of our 
competitors so nervous to present in front of an audience, she had 
to turn her back to us while reading her script. On the day of the 
competition, you’d think she had been public speaking for years, 
she was so confident. Another one of our students lost her mom two 
years ago and spent the last two years mute. She got up in front of 
a panel of judges and audience of about 20 people to present her 
business proposal like a champ for 10 minutes! 
After meeting one of our winning teams during a class visit in 
September, I could see their determination and spark. I knew, 
right away, they had what it takes to place. It’s inspiring to see the 
growth and passion in our students. Our teachers work tirelessly 
coaching our students in preparation for this event. Thank you to 
all the teachers who inspire our students daily and give them the 
tools to follow their passion. 

https://www.facebook.com/media/set/?set=a.10156629957935694.1073741870.296595880693&type=3
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BUILDING THE NEXT GENERATION OF GREATNESS
2016 mraef capital campaign

The MRAEF is embarking on a bold and necessary capital campaign focused on 
identifying and developing our next generation of leadership.
Please click here to support the MRAEF Annual Capital Campaign and to help us build 
the Next Generation of Greatness.

SERVSAFE SCHEDULE/DINE OUT BOSTON

MARCH IN. DINE OUT. SHARE YOUR EXPERIENCE! March 6-11 & 13-18, 2016
Dine Out Boston® (formerly Restaurant Week) returns and diners are once again encouraged to share 
their experiences on Instagram for a chance to win $100 gift cards to participating restaurants.  
The rules are simple: 
1. Photograph your dish. 
2. Post to Instagram using #DineOutBoston. 
3. Mention the restaurant where you dined.  
Each day during Dine Out Boston the photo that gets the most likes is our winner!* 

#DineOutBoston
Dine Out Boston celebrates its 15th year in 2016. The  
Greater Boston Convention & Visitors Bureau (GBCVB), in 
partnership with American Express, once again sponsors  
the biannual restaurant promotion. Providing diners 
an opportunity to enjoy the region’s dining scene, and 
restaurateurs the chance to bring in new guests, this  
two-week celebration showcases Boston as one of  
America’s premier culinary destinations.  
During the two weeks of Dine Out Boston, diners  
have numerous choices as they enjoy Greater Boston’s  
finest dining coupled with significant savings. Dine Out 
Boston features a flexible pricing structure benefiting 
restaurants and guests alike. Restaurants can customize 
their lunch and dinner menus by choosing price-points: lunch 
for $15, $20 or $25 and dinner for $28, $33 or $38. Over 
170 exceptional restaurants in the Greater Boston area will 
participate, including 18 new restaurants such as Ocean 
Prime, Novara, Tuscan Kitchen, and Bostonia Public House. 

Restaurants can offer as many courses as they desire at their 
selected price! 
Since 2008, the GBCVB has used this dining program to give 
back to a different local Boston charity each year. To date, over 
$300,000 has been raised for charities through the online 
auction component of DOB. The charitable partner for March 
2016 is Boston Harborfest, a 4th of July festival celebrating 
the nation’s rich maritime history. Gift Certificates provided by 
participating restaurants will be up for auction starting March 
7 through March 23, with all proceeds benefiting Harborfest: 
DOBauction.com 
For more information or to inquire about having your  
restaurant involved in Dine Out Boston® please visit  
www.DineOutBoston.com. Check out Dine Out Boston  
on Facebook at www.facebook.com/dineoutboston,  
Twitter at www.twitter.com/dineoutbos, and Instagram  
at instagram.com/dineoutboston. 

*Entrants can only win once but are encouraged to keep sharing #DineOutBoston pictures after they win.

Date Location Class Time
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

To register for Alcohol and/or 
Sanitation classes call Tracy 
Zibell at 508-573-4180.
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. 

SERVSAFE SCHEDULE FEBRUARY - APRIL 2016

http://survey.constantcontact.com/survey/a07ebzt8n5kii8x74ie/_tmp/questions
http://DOBauction.com
http://www.DineOutBoston.com
www.facebook.com/dineoutboston
http://www.twitter.com/dineoutbos
http://instagram.com/dineoutboston
mailto:tzibell%40themassrest.org?subject=


THANK YOU TO OUR 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 Check out the MRA Linkedin Group

The Abbey Cambridge
1755 Massachusetts Ave
Cambridge, MA 02140
(617) 730 8040
Damian Dowling

An Unlikely Story
508.699.0244
111 South Street
Plainville, MA 02762 
Debra Sundin

KC’s Classic Burger Bar
625 East Washington St.
North Attleboro, MA 02760-2459
508 316 0901 
Ms. Katie Cerrone

Liberty Heights Cafe
508 752 9785
1511 Grafton Road
Millbury, MA 01527 4330
Carol Dileo

Local Break
160 Easy St.
Harwich, MA 02645 
508-237-2464
Mackenzie Gallant

Pinkberry
Cambridge 
Chestnut Hill
HIngham
Boston (Newbury St.)
North Beverly
North End
Prudential Center
South Shore Plaza
Boston (South Station)
Wellesley
917-553-6536 
Trippe Lonian

Restaurant Luanda
Phone: 508 427 1649
Brockton, MA 02302 3213
Ms. Amelia Goncalves
508 427 1649

Stonehedge Inn and Spa
Phone: 978 649 4400
160 Pawtucket Blvd
Tyngsboro, MA 01879 2111
James Foster
978 649 4400

The Tasty
17 South Russell St.
Plymouth, MA 02360
Ms. Nina Peters
info@thetastyeats.com

Wind River Environmental
577 Main Street
Suite 110
Hudson, MA 01749 3096
Isiah Wilkerson 
978 841 5198

|

http://www.themassrest.org
http://twitter.com/massrestaurants
http://facebook.com/marestaurants
https://www.instagram.com/ma_restaurants/
https://www.linkedin.com/groups/4109795

