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Need products or services? CALL OUR ASSOCIATE MEMBERS TODAY! 

Innovative, Successful, Informative Keynote and Panel of Speakers
Announced for New England Foodservice & Lodging Expo April 10-12

Agenda
Monday, 2/7
Reception, 6-9 PM
Food & a fun “Casino 101”

Tuesday, 2/8
Breakfast, 8-9 AM
Seminar: Lessons of Success, 9-Noon
Join Mohegan Sun’s own as they discuss what it takes to
provide food & beverages for more than 22 mi llion meals
per year. Speakers include: Jeffrey Hartmann, COO; Gary
Crowder, Sr. VP of Food & Bev.; Chef Michael Luboff 

After Lunch, explore Mohegan Sun on your own unti l 6PM.

Then enjoy the Wine & Food Pairings until 9 PM

Registration
Seminar cost is $99 per person. Includes food & beverage
for events, seminar and Wine Expo.
Please Contact:
Ms. Kathy Sweeten, NERA
13 Kilburn Street
Burlington, VT 05401
800-366-8572

Lodging
Guestroom rate is $99 plus tax, per r oom, per night. (A
very special rate available only to Association Members!)
To make reservations, please call 877-664-3426 and ask
for CODE: MRA1.=

CALLING ALL MRA MEMBERS: You’re invited to share in the Winter fun at Mohegan Sun!

Join your fellow restaurateurs from the MRA and throughout New England on February 7 & 8 at Mohegan Sun for a
fun way to meet other industry pr ofessionals, learn some of the secrets behind the phenomenal success of one of the
world’s most profitable casinos, and HAVE FUN!

ANTHONY BOURDAIN:
EXECUTIVE CHEF AT BRASSERIE
LES HALLES, AUTHOR OF KITCHEN
CONFIDENTIAL & A COOK’S TOUR
TO BE NEFS KEYNOTE

Keynote Panel: Entrepreneurs, Chefs, Nutrition
Experts, and Industry Leaders

Food $afety $ells

Please join our powerful keynote panel: Roger
Berkowitz , President & CEO of Legal Sea Foods, Inc.,
Ming Tsai , Emmy award-winning chef, author, and tel-
evision host and owner of the Blue Ginger and well-
known author Dr. Walter Willett, M.D., PhD .
Professor of Epidemiology & Nutrition and Chairman of
the Department of Nutri tion at Harvard School of Public
Health. Dr. Willett is also a

Continued on page  4

Roger 
Berkowitz

Renowned author & chef presents
his leadership lessons from the
kitchen; team building & crisis
management.

Born in New York City in 1956, Bourdain studied at
Vassar College and graduated from the Culinary
Institute of America before running kitchens at New
York City's Supper Club, One Fifth Avenue and
Sullivan's. His written work has appeared in the New
York Times, The Times, The Observer, Scotland on
Sunday, The Face, Limb by Limb, Black Book and The
Independent, and he is a contributing authori ty for Food
Arts magazine. He is currently the executive chef at
Brasserie Les Halles and lives in Manhattan with his wi fe
Nancy.

Dr. Walter
Willett

Ming 
Tsai

Continued on page  4
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Key legislative contacts
can make a difference

This legislative session
promises to bring up some
crucial issues that will
impact YOUR business! The
MRA staff wi ll be doing
everything we can to ensure
that the inter ests of our
industry are represented
during the legislative
process. However, the occa-
sional participation of our
members can make all the
difference! Our database of
"Key Contacts" are occa-
sionally asked to contact
their legislator on a specific
legislative issue. This can be
as simple as a quick phone-
call, letter, or inf ormal meet-
ing to express your views. 

This participation can prove
tremendously effective, but
we need more volunteers! If
you're interested in becom-
ing a Key Contact for your
State Representative or
State Senator please contact
Janine Harrod, Director of
Government Affairs, by
phone at 800.852.3042 or
email at jharr od@mass-
restaurantassoc.org.=

www.
american
express
.com

Dear Fellow MRA Member,

Let’s see …early February.  I look out the of fice window…a little snow, a lit-
tle rain and very few cars in my twice-plowed and thr ee-times sanded
parking lot.  Just another day in paradise!  But ther e is a lot to smi le about
from an association standpoint.

First, let me extend my personal congratulations along with those of the association to
board member Frank Guidara on assuming his new position as Chief Executive Officer of
the “Uno” r estaurant group.  Frank serves all of us as a vice-president on our executive
board and is actively involved with our action teams on v arious industry issues.

The MRA has collaborated with the other New England restaurant associations to offer a
great “get away” at the Mohegan Sun Casino, Feb 7 and 8.  Terrific room rates, a little
instruction in “Casino 101” and a lot of f ood and wine make this a super way to break out
of the winter doldrums.

In a time when tr ade shows nationwide are having an extremely tough time meeting
expectations in both booth spaces rented and attendance, the MRA has positioned the
New England Foodservice and Lodging Expo to be a great success at the new Boston
Convention & Exhibition Center on April 10-12.  We thank all of the associate members
who have reserved booth space and congratulate in advance, the Associate Members
Committee and the Trade Show Committee for their hard work.  There are many great
seminars that are scheduled, starting Sunday with a celebrity panel of Roger Berkowitz –
Legal Seafood, Dr. Walter Willett, M.D. - Harvard School of Public Health and Ming Tsai –
Blue Ginger, addressing “Food Safety that Sells”.  

Also on Sunday, we have secured a great keynote speaker in Anthony Bourdain, author of
Kitchen Confidential (I’m no Oprah, but i f you haven’t read this piece on the restaurant
business- go get it!  You’ll be left somewhere between stitches and tears).  Sunday
evening will bring the v ery successful vendor’s reception to the Top of the Hub and
Monday evening the Colonnade Hotel will host our annual dinner.  Put the dates aside and
make your reservations now!

Wishing all of us a happy and successful New Year.

David Celuzza,
Chairman of the Board

Sincerely,
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Legal & Legislative Issues

The law that became effective on July 5, 2004 prohibiting
smoking in restaurants and other places of employment
includes an exemption for private clubs.  As a result, a
the Board of Health in one Massachusetts town passed its
own anti-smoking regulation, extending the pr ohibition to
such private clubs.  

In a recent court decision, a judge ruled that the action
by the Board of Health is nul l and void and prohibited the
town f rom enforcing the regulation.  The court noted that
the legislature crafted the law very carefully to prohibit
smoking in public buildings and workplaces but exempted
private clubs and residences from the prohibition.  Whi le
acknowledging that local boards of health have substan-
tial power to r egulate in the publ ic sector, the court ruled
that power does not extend to ar eas exempted by the
legislature, including private clubs.

Court upholds employer’s right to impose 
grooming standards

A federal Court of Appeals rejected a female bartender's
challenge to her employer's mandatory grooming stan-
dards.  The employer had adopted a "personal best" pro-
gram whereby female bartenders were required to wear
makeup while male bartenders were prohibited from
doing so and had to adhere to different grooming stan-
dards.  The female bartender claimed that such standards
constituted sex discrimination in violation of f ederal law.
The court rejected her claim, rul ing that employers are
free to adopt a di fferent appearance standard for each
sex provided the standards do not impose a greater bur-
den on one sex than the other.  Here, the court conclud-
ed there was no evidence that the employer's require-
ments imposed any greater burden on a female bartender
than a male.  Employers must weigh the r elative burdens
that any policy or requirement imposes on workers of one
sex against the requirements imposed on workers of the
other sex.=

Private Clubs are exempt from no-smoking
prohibitions
by MRA General Counsel, John Coyne, Esq.

Be Heard!

Your opinion is important to us. The staf f of the MRA has
recently compiled a survey of about 20 quick questions
that wi ll help us to tai lor our programs and services to
better meet YOUR needs. Please take a moment to help
us to serve you better by emailing Janine Harrod, MRA
Director of Government Affairs for a survey at: 
jharrod@massrestaurantassoc.org

Thanks for your participation and support! 

Enquiring members want to know about: 
Vacation Policies
The following information is from an Advisory from the
Attorney General’s Fair Labor & Business Practices
Division on Vacation Policies

Like wages, the vacation time promised to an employee is
compensation for services which vests as the employee’s
services are rendered. So withholding vacation payments
is the equivalent of wi thholding wages and, as such, is
illegal.

Employers may establish the amount of paid v acation the
employee will receive and/or a specific time of the y ear
when the employee can take a vacation, depending on
the needs of the business. 

An employer may not enter into an agr eement with an
employee under which the employee forfeits earned
wages, including vacation payments. For example, an
employer can’t make it a requirement that an employee
who quits without notice f orfeits accrued vacation pay.
Employees who have performed work and leave or are
fired, whether f or cause or not, are entitled to pay for all
the time work ed up to the termination of their emplo y-
ment, including any earned, unused vacation time pay-
ments.

An employer may cap the amount of v acation time that
an employee may accrue. An acceptable variation of an
accrual cap is the vacation policy known as “use it or lose
it. ” Under this pol icy, employees must use all of their
accumulated vacation time by a certain period of time or
lose all or part of i t.  The employer must provide ade-
quate prior notice of the pol icy to employees and must
ensure that employees have a reasonable opportunity to
use the accumulated time wi thin the l imits set by the
employer.

Employers can protect themselves by adopting clear and
unambiguous vacation policies. A policy that provides for
employees to earn a given amount of vacation “a year,”
“on their anniv ersary date,” or every six months” is not as
clear as one that stipulates that an employee begins to
earn vacation time after a specific probationary period,
such as after six months of employment or one that pr o-
vides that an employee earns vacation time at a rate of
one day at the end of ev ery month.

Employers may amend the terms of their v acation policies
at any time. Any such amendment, however must be
prospective in nature. It is usual ly a good idea to give
employees copies of their written vacation policy in
advance and to have each employee acknowledge in writ-
ing his or her understanding of the pol icy.=
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MASSACHUSETTS RESTAURANT ASSOCIATION HOSPITALITY INSTITUTE
Bar Code & ServSafe Schedule 

DATE TIME LOCATION

Bar Code  (Cost:  $17 per person.  Sponsored through a grant from LLJUA)

Mon. Feb 7 12:00-4:00 Hampshire House, Boston
Mon. Mar 7 4:30-9:00 MRA Office, Southborough

* In-House Bar Code Training programs available for 15 or more employees: Call 800.852.3042 for details

Train the Trainer  (Cost:  $400 MRA members; $475 Non-members )
Wed. Mar 9 & 23 4:30-8:30 MRA Office, Southborough

ServSafe  (Cost: $135 MRA members; $185 Non-members.  Sponsored by ECOLAB)
Tue. Feb 8 & 22 12:00-4:00 MRA Office, Southborough
Wed. Feb 9 & 23 4:30-8:30 Cape Cod CC, W. Barnstable
Mon. Feb 14 & 28 4:30-8:30 MRA Office, Southborough

*Bar Code & ServSafe are trademarks of the NRA.

To register call 800.852.3042 For more info on classes, go to the Training Center on our website: 
www.marestaurantassoc.org
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Education

NO TIME TO WAIT FOR PAPER EXAM RESULTS? 
Now you can take the ServSafe exam online at the MRA and receive results immediately. For more info call 800-852-3042.

Bourdain has written two crime no vels, Bone in the
Throat (1995) and Gone Bamboo(1997). His exposé of
New York restaurants, Don't Eat Before Reading This,
was published in The New Yorker in 1999. The article
attracted international at tention and f ormed the basis of
his memoir, Kitchen Confidential: Adventures in the
Culinary Underbelly. 

In 2002, Food Network broadcast a 22-part series in
which Bourdain traveled the world in search of 'extreme
cuisine'. The resulting book, A Cook's Tour: In Search of
the Perfect Meal, became a bestseller in the US and the
UK, and won the 2002 Guild of Food Writers Award for
Food Book of the Year. Published in October 2004, the
Les Halles Cookbookis Bourdain's guide to the strategies
and techniques of classic bistro cooking. The book con-
tains more than a hundred recipes from Brasserie Les
Halles, all delivered in the ribald st yle of Kitchen
Confidential and A Cook's Tour.

You won’t want to miss hearing this dynamic
speaker at the NEFS in April!

Professor of Medicine at Harvard Medical School.  Dr.
Willett is among the 25 most ci ted persons in all fields of
science.  

This compelling panel will speak on the impact of f ood
safety, nutri tion and food allergies on the restaurant
industry now and in the f uture.  Berkowitz will discuss
Legal's commitment to f ood safety and how it has affect-
ed his business, branding, and overall success. Dr. Willett,
author of the best sel ling book, Eat, Drink and Be
Healthy, will discuss the importance of nutri tion and give
some quick pointers on eating healthy.  Tsai, author of
Blue Ginger, Simply Ming and Ming's Master Recipeswill
conclude by speaking about food allergies and how to
create recipes, menus and management systems to meet
this emerging challenge and to serve food safely to those
with food allergies.=

Keynote Panel, continued from page 1Bourdain, continued from page 1

MRAHI now has Scholarship applications available!
For High School Seniors, Graduates and
College Undergraduates

The Massachusetts Restaurant
Association Hospitality Institute, in partnership wi th the
National Restaurant Association Educational Foundation
will award scholarships of up to $2000 each. High school
seniors and graduates planning to continue their educa-
tion in cul inary arts or r estaurant management and col-
lege undergraduates who are currently enrolled in culi-
nary or foodservice post-secondary programs will receive
the awards this May. Awards are made possible through
generous donations of MRA members and the NRAEF.

You can download an application from the MRA website
at www.marestaurantassoc.org or call the MRAHI at 
800.852.3042.=

Prostart School of the Month Program

Starting this month, the MRAHI wi ll be spot-
lighting one of i ts participating Prostart schools and their
programs on the MRA website. The Prostart "School of
the Month Profile" will highlight the school's instructors,
students, achievements and insights into the value of the
Prostart curriculum and school-to-career program. Check
it out onl ine at www.marestaurauntassoc.org =

Many thanks to the Spinazzola
Foundation for their continued
support.
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New England Foodservice & Lodging Expo
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Welcome New Members
WELCOME.....to these new members and thank you to Manny Costa of Costa Fruit & Produce, who assist -
ed us in bringing in some of these new members.

REGULAR MEMBERS

ARLINGTON
LLK Company
d/b/a Krazy Karry's
Backyard Grill
319 Broadway, 02474
Mr. Donald Buehler
781-643-2004

ATTLEBORO
Shanghai Gardens
901 Washington Street,
02703
Mr. Larry Sham
508-761-9339

BEDFORD
ENRM Veterans Hospital
d/b/a V.A. Medical Center
200 Springs Road, 01730
Mr. Martin J. Dunlavey
781-687-2253

BOSTON
Panificio
144 Charles Street, 
02114-3253
Mr. Christopher Spagnuolo
617-227-4340

BOXFORD
M Restaurant Group
1 Upton Lane, 01921
Mr. Marc C. Mercier
617-797-2159

DENNISPORT
Clancy's Restaurant
8 Upper County Road,
02639
Mr. Lewis B. Ward
508-394-6661

EAST LONGMEADOW
Scriver Foods, LLC
36 Wellington Drive, 01028
Mr. Stephen Scriver, Sr.
413-525-2375

GARDNER
Southwest Fresh, Inc.
d/b/a South Side Grille
242 West Broadway, 01440
Mr. William D. Cocci
978-632-1057

LEOMINSTER
Freshness, Inc.
d/b/a Border Grille & Bar
246 Mill Street, 01453-3310
Mr. William D. Cocci
978-840-0194

NEW BEDFORD
Greater New Bedford Reg.
Voc. Tech.
1121 Ashley Boulevard,
02745
Mr. James O'Brien
508-998-3321

NORTH ATTLEBORO
BMD, I nc.
d/b/a L. A. Robert's
120 Chestnut Street, 02760
Mr. Michael Valeri
(no phone #...not y et
open)

TEWKSBURY
Burton's Grill, LLC
d/b/a Burton's Grill
538 North Street, 01876
Mr. Kevin Harron
(no phone #)
(Corp. office for all Mass.
locations)

WORCESTER
Lolly, I nc.
d/b/a Dante's
421 Shrewsbury Street,
01604
Mr. James Howarth
508-791-1111

OUT OF STATE MEMBERS

POMFRET CENTER, CT
Delmonico Management
4 Delores Circle, 06259
Ms. Cathy Laponius
860-963-1229

ASSOCIATE MEMBERS

ADVERTISING/PUBLIC
RELATIONS/MARKETING
Marlo
Marketing/Communications
276 Newbury Street 
4th Floor
Boston, MA  02116
Mr. Marlo Fogelman
617-375-9700

ATTORNEY
Hinckley, Allen & Snyder,
LLP
28 State Street
Boston, MA  02109-1775
Willard Krasnow, Esquire
617-345-9000

EXHAUST & HVAC 
CLEANING
Kitchen Exhaust Fire
Protection Co., I nc.
P.O. Box 53
Needham Heights, MA
02494
Mr. R. B. Langille
781-444-7086

FINANCIAL SERVICES
The Bulfinch Group
140 Kendrick Street, 
Bldg. C-1
Needham, MA  02494
Mr. Robert W. Soler
781-292-3231

FRUIT & PRODUCE
(WHOLESALE-APPLES)
J. P. Sullivan & Co., I nc.
50 Barnum Rd.
P.O. Box 449
Ayer, MA  01432
Mr. John Iannacci
978-772-3321 x23

HOSPITALITY STAFFING
SERVICES
Newton Hospitality, I nc.
d/b/a Event Temps
59 Temple Place 
Suite 304
Boston, MA  02111
Mr. Phil Arena
617-350-7100

INSURANCE
Mazonson, LLC
Two Corporation Way
Peabody, MA  01960
Ms. Catherine A. Quindazzi
800-531-5211

MUSIC (PROGRAMMING)
Looney Productions, LLC
5 Pheasant Lane
Lexington, MA  02421
Mr. Brian M. Looney
781-674-2224

SANITATION (TRAINING)
MPH Sanitation
30 Washington Street
Danvers, MA  01923
Mr. Peter M. Mirandi
978-774-3001
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MRA, Metromedia Energy and
the Natural Gas Savings Program

Are you concerned about current 
natural gas and energy prices? Do you want to minimize
your exposure to volatile commodity market price
swings? Are you ready to save between 10% - 30% on
your supply of natural gas annually? The MRA has
endorsed Metromedia Energy to help our members wi th
their energy needs. Here’s why.

Purchasing your natural gas supply directly from
Metromedia Energy allows you to benefit in many out-
standing ways:
a Lower gas prices compared to your local uti lity.
a Professional management of your energy expenses.
a Menu of pricing and term options tai lored for your 

specific requirements.
a Local utility service remains for delivery, meter 

readings and safety issues.
a Established track record and Metromedia Energy's 

excellent reputation.
a No additional program costs.

Currently, Metromedia Energy serves over 150 MRA cus-
tomers and more than 5,000 other commercial and
industrial accounts in Massachusetts. Metromedia Energy
is the preferred vendor for the Natural Gas Supply
Purchasing Program, one of many MRA benefits for
members. Special discounts through the Program are
included for MRA members.

Metromedia Energy provides customers the opportunity
to exploit commodity purchasing strategies in the dereg-
ulated energy marketplace that are not available to you
through the local uti lity company. All coordination
between the customer and the uti lity is provided seam-
lessly by Metromedia Energy. An experienced profession-
al will manage your account and act with your interests
in mind, ensuring your satisfaction.

Metromedia Energy invites you to receive a no obligation
savings analysis. Participation in the Natur al Gas Savings
program is quick and simple. Please supply a recent copy
of your gas utility invoice with account and meter num-
bers to one of the f ollowing highly experienced profes-
sionals. Let them introduce and guide you through a cost
effective solution today!

Please call Bruce Potter, MRA Director of Membership
Services at 508-303-9905 or fax invoices to Bruce at
508-303-9985 or call Ken Gibson at Metromedia Energy 
978-927-8452.=

Kowloon donates party proceeds to MRAHI

MRA members for 20+ y ears, the
Wong family of Kowloon
Restaurant in Saugus, celebrated
their 54th anniversary by holding a charity event on
November 17, 2004. More than 1,500 people attended
two sold-out perf ormances by 70s disco group Tavares.
The event raised over $25,000, which was donated to
both the Joey Fund and the MRA Hospitality Institute’s
Scholarship Fund. Many celebrities and sports figures
attended, including WXKS DJ Billy Costa and The Zone’s
Eddie Andelman.

The MRAHI wishes to extend a big thank you to the
Kowloon, and especially to the Wong family, who have
continuously been constant supporters of the industry
and the Massachusetts Restaurant Association.=

Kelly’s Roast Beef launches Tsunami relief 
campaign

Kelly’s has put together an opportuni ty for customers and
others to let their loose change make a difference. From
now unti l further notice, Kelly’s will be accepting dona-
tions of any amount at their Revere, Saugus, Natick and
Danvers locations.

Kelly’s will match those donations with the ul timate goal
of raising $25,000. All money collected will be sent to the
American Red Cross disaster relief fund. Noting that
Kelly’s has a very diverse work force and customer base,
many of whom have ties to the r egion stricken by the
tidal wave, Kelly’ s owner Brian McCarthy said, “The
response has been great. Just one week into the driv e
and we are over the $10,000 mark.”=

MRA Membership pays for itself in 
money-saving benefits. 

BUT ONLY IF YOU USE IT! 
4 Group health insurance for the smallest members

4 Worker’s Compensation program with premium discounts

4 Natural gas & electricity purchasing programs

4 Substantial savings on credit card processing rates

4 Discounted educational seminars and certification programs

4 Legislative support and lobbying at the State House

4 Newsletters, bulletins, and alerts that k eep you informed

4 Free listing on restaurant search guides for consumers

4 Networking opportuni ties at MRA-sponsored industry events

For more information about any of these benefits,
ca l l  Bruce Potter, Director of  Membership Services
to l l  f ree  a t  800 .852 .3042  
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