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2005 MRA ANNUAL AWARDS DINNER HONOREES ANNOUNCED

Normally, taxes are collect-
ed by a restaurant when
they sell a meal, but in the
case of restaurant delivery
companies that buy dis-
counted meals from the
restaurants and resell the
meals for a profit, i t is up
to the r estaurant delivery
company to collect and pay
the taxes to the state. 

According to a dir ective
from the Massachusetts
Dept. of Revenue, restau-
rants that sell meals to a
restaurant delivery service
are required to accept a
Massachusetts Form ST-4,
Sales Tax Resale Certificate
from the delivery company.
Upon acceptance of the
form, the r estaurant is no
longer required to collect
and remit the sales tax on

meals to the Commonwealth.

According to the Mass DOR
directive, in addition to
providing Form ST-4 upon
the purchase of meals from
restaurants for resale, the
restaurant meal delivery
service company is also
required “to r egister with
the Dept. of Revenue, col-
lect the 5% sales tax on
the sales price paid by the
retail customer for the
meals (excluding separately
stated delivery charges and
tips), and r emit the tax to
the Commissioner of
Revenue.”

More information about Mass
DOR Sales Tax Directive 04-6
or Form ST-4 Sales Tax Resale
Cert., can be obtained from
their web site at
www.dor.state.ma.us

Sales Tax collection on restaurant meals resold by
meal delivery companies explained

Meals Tax Collections for the last three years
The trend in meals tax collections for 2004 was definitely
up. Lets hope that upward mobility continues throughout
2005.

Ming Tsai
Restaurateur of
the Year

Richard Hynes 
Associate
Executive of
the Year

Jeffrey Bean
Salesperson 
of the Year

Join us at the Colonnade
Hotel on April 11, 2005 as
we salute the food and
beverage industry’s finest.
In addition to the superla -
tive awards listed above,
New England Foodservice &
Lodging Expo Exhibitor 

Displays of Excellence win-
ners will be honored.
Cocktails begin at 6:00 PM
immediately followed by
dinner and awards program
at 7:00 PM. Tables of ten
are still available.
Reservations are required.
Tickets are $75 per person.

To make a reservation,
please call Carol Walder at
the MRA toll free in Mass
at 800-852-3042 or outside
of Mass at 
508-303-9905.

Awards Dinner Sponsorship
Opportunities Still available!

Packages include 2, 4, and 10
complimentary tickets to the
event as well as company logo
on the MRA web site, newslet-
ter, dinner video screens and
program.
Call 800-852-3042 now.
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Dear Fellow MRA Member,

As I plod my way through a long delayed and much overdue menu change in my own restaurant, i t
becomes increasingly evident that hospitality is ever changing and affected by more outside influences
than ever before.  On the one hand, these are the challenges that make the “juices flow” , yet these
same challenges become more than a bit overwhelming. Trying to f ocus on the fundamentals and ask-
ing the question, “What do m y customers want to see from me?” sounds like a great idea, but what is that message?
Even with so many people clamoring for healthy alternatives and preparations, it ends up being that new sal ty, deep-
fried appetizer with plenty of dipping sauce that sti ll “opens eyes”. (Or should I say mouths!)

Then there is that “publ ic outcry” (I sti ll have not identi fied the source) for smaller portions and more nutri tional infor-
mation on menu i tems, just give Ruby Tuesday’s a call on that one.  Smal ler glasses on classic cocktails…see what your
regulars have to say.  All of this and mor e, the l ist goes on and on.  The truth is, that to be suc cessful and responsible
operators we are obligated to address all of the above.  To have any chance of accomplishing this, we need to tak e
advantage of all the resources available.

The perfect place to start has to be at the New England Foodservice & Lodging Expo at the new Boston Convention &
Exhibition Center on April 10-12.  See all the equipment, taste the new f ood items and get a true sense of what is
going on out ther e.  Meet with your peers and competition, and take advantage of those casual conversations that
always seem to provide the most valuable information.  There are great seminars and a terrific keynote speaker in
Anthony Bourdain, author of Kitchen Confidential, who I am sur e, will raise a few eyebrows and provide us with more
than a bit of “back of the house” humor .

If the budget permi ts, a trip to Chicago on May 21-24 for the National Restaurant Show can be invaluable, even for the
smallest of independent operators.  If i t’s out there, it’s at the McCormick Center in Chicago.

Whether or not you make it to ei ther of these venues, don’t forget about us here at the Mass Restaurant Association.
Call 1-800-852-3042, and get your questions answered.  That is what y ou paid your dues for and that is what we do
best.  We depend on your membership and you can depend on our professional staff.

So I’m sti ll coping with the ever-changing marketplace and consumer whims while I try to figur e
out just how much can I r aise my menu prices, but at least I know I ha ve many resources. And
with all this going f or me, I know I’ ll be able to keep it all together.

David Celuzza,
Chairman of the Board

Sincerely,

NEFS Fast Facts
87% of 2004 visi torsfound new productsor companies.

82% of visi tors planon buying products orservices as a result ofattending NEFS 2004
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Legal & Legislative Issues

As previously reported, a new law that go verns the distri-
bution of gr atuities and service charges became effective
on September 8, 2004.  It r equires that service charges,
tips or gratuities imposed on bills or invoices must all be
remitted only to the w ait staff employees  or service bar-
tenders in proportion to the service they pr ovide.  The
law includes a provision that permi ts an employer to add
a "house" or "administrative" fee in addition to or instead
of a service charge, tip or gr atuity.  The "house" or
"administrative" fee may be retained or distributed how -
ever the employer chooses if the employer provides a
designation or written description of that "house" or
"administrative" fee which informs the patron that the f ee
does not represent a tip or service charge for wait staff
employees, service employees or service bartenders.

Department of Revenue regulations provide that service
charges, tips or gratuities are not included in the sales
price of meals and, therefore, not subject to the 5% sales
tax if the exact amounts of service charges, tips or gratu-
ities are segregated as a separate fund (shown separately
in the business records supported by invoices) for the
employees actually providing the services and the
amounts so segregated are almost immediately distrib-
uted in their entir ety directly to those employees.

The same regulations provide that "house" or "adminis -
trative" fees that are either retained by the employer or
paid only in part to the w ait staff, service employees or
service bartenders are included in the sales price of meals
and are subject to the 5% sales tax. =

Sales tax treatment of service charges, gratuitites
and other fees
by MRA General Counsel, John Coyne, Esq.

Massachusetts Foodservice Industry Facts

According to inf ormation provided by the MA Dept. of
Unemployment Assistance and the MA Dept. of Revenue,
there are more than 13,000 eating and drinking establ ish-
ments in the state that together gener ated over $532 mil-
lion in sales tax on meals to the state in FY 04'.
Here are some other interesting industry facts:

Sales
4 Restaurant industry sales reached $10.7 billion in FY’04 
4 Food and drink sales increased 4.1% in Mass from 

FY '03-'04
4 Consumers in this state spend approximately $29.3 

million per day on food away from home. 

Employees
4 With more than 18,000 eating and drinking establ ish

ments and 303,000 employees, the food and beverage 
industry is the second largest employment sector in 
Massachusetts.

4 9.5% of the state’ s labor force is employed at eating 
and drinking establishments.

4 According to the MA Dept. of Revenue, the average 
total sales for each foodservice employee in Mass is 
$35,300 per year. 

Payroll
4 Projected wages paid to eating and drinking establish

ment employees reached $3.3 billion in 2004.
4 Wait staff in Massachusetts earned $9.97 per hour on 

average, ranking them second in the U.S. for wait staff 
earnings (Hawaii is first).

The National Restaurant Association's 2004 Restaurant
Industry Forecast projects the following growth in the
Massachusetts & New England Economic Indicators for
2003 to 2004: 
Area Mass. New England
Total Population 0.3% 0.5%
Total Employment 0.9% 0.9%
Real Disposable Personal Income 2.2% 2.4%
Rest. Sales 2003 $9,921,126 $18,796,311
Rest. Sales 2004 $10,357,650 $19,634,201
Percent Change 4.4% 4.5%

According to the NRA Restaurant I ndustry Operations
Report, f or full service restaurants where the average
check is under $15 the employee turnover rate is 63% f or
all employees, 35% for salaried employees, and 67% for
hourly employees.

Where the average check is $15-$24.99, the turno ver
rate for all employees was 57%, for salaried 37%, and
for hourly 63%. =

These statistics were compiled with information provided by the National
Restaurant Association, MA  Dept. of Revenue, Dept. of Unemployment
Assistance, and the Bureau of Labor Statistics. For more information, statistics or
links to these offices, please visit us on the web at www.massrestaurantassoc.org.
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How is the term “wait staff” defined?

A wait staff employee is a person, including a waiter,
waitress, bus person, and counter staff who meets all
of the following criteria: 
1. serves beverages or prepared food directly to
patrons, or who clears patrons’ tables
2. works in a restaurant, banquet facility, or other
place where prepared food or beverages are served
3. who has no managerial responsibility.

For more information about this or an y other legal
or legislative question, call the MRA toll-free at 
800-852-3042. For other r egulatory articles by John
Coyne, visit our website at
www.massrestaurantassoc.org



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. Mar 7 4:30-9:00 MRA Office, Southborough
Tue. Mar 22 4:30-9:00 Greater Lawrence HS, Andover
Mon. Apr 4 4:30-9:00 MRA Office, Southborough
Wed. Apr 6 4:30-8:30 Cape Cod CC, W. Barnstable
* In-House Bar Code Training programs available for 15 or more employees: Call 800.852.3042 for details

ServSafe  (Cost: $135 MRA members; $185 Non-members.  Sponsored by ECOLAB)
Mon. Mar 7 & 21 9:00-1:00 Hampshire House, Boston
Mon. Mar 14 & 28 4:30-8:30 MRA Office, Southborough
Tue. Mar 15 & 29 5:00-9:00 Hilltop Steakhouse, Saugus

*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.

This spring the MRA Hospitality Institute (MRAHI), in part -
nership with the NRA Educational Foundation (NRAEF),
will again award scholarships of up to $2000 to deserving
students.  Scholarships are available to students who are
participating in, or ha ve participated in the ProStart
School-to-Career program, or are undergraduate college
students or high school seniors and
graduates.

Applicants must be accepted to, or
enrolled in an accredited restaurant or
foodservice-related post secondary program. These schol-
arship awards are available because of the generous
donations of MRA members and the partnership of the
National Restaurant Association Educational Foundation.
You can download an application 
from our website at www .massrestaurantassoc.org.

Students entering or attending a post-secondary culinary
or restaurant foodservice program may also be eligible to
receive a Scholarship Award offered solely by the NRAEF.
If y ou would like further inf ormation contact the NRAEF
Scholarships & Mentoring Initiative at 312-715-1010, ext.
733.  

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

PROSTART SCHOOLS SEEK 
EQUIPMENT DONATIONS

Many of the MRA Hospitality Institute's ProStart High
Schools continue to need new or used kitchen equipment
donations. Please consider donating any equipment you
no longer use that is sti ll in good shape.  Call Nancy
Byrne at 800-852-3042 for assistance in finding a school
in need.=

Many thanks to the
Spinazzola Foundation for
their continued support.

The MRA Hospitality Institute Scholarship Fund
is now accepting donations

Please respond by the April 20th deadline!

YOU CAN MAKE A DIFFERENCE!

Since 2001, more than 100 students in our state ha ve
been awarded over $255,000 in scholarships through
a co-partnered scholarship award program between
the MRA Hospitality Institute (MRAHI) and the
National Restaurant Association Educational
Foundation (NRAEF). The MRAHI's contribution to this
program is made possible in large part due to the
generous donations of our MRA members.

Your contribution wi ll allow us to continue of fering
scholarship opportunities to deserving students that
have the desire to further their education and to pur -
sue careers in the restaurant and foodservice indus-
try. If y ou would like to make a donation contact Rob
Denney, Director, MRAHI at 800-852-3042 or visit our
website at www .marestaurantassoc.org/education-
scholarships.htm. Thank you!

MRA HOSPITALITY INSTITUTE SCHOLARSHIP APPLICATIONS NOW AVAILABLE!
To High School Seniors, Graduates and College Undergraduates

Be sure to look in this
newsletter for the New
England Foodservice &

Lodging Expo insert
listing all seminars at

the NEFS Show. 
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New England Foodservice & Lodging Expo

April 10-12, 2005
Boston Convention & Exhibition Center

New England’s Largest Foodservice Show

NEFS brings together every segment of the f oodservice and lodging industries: grocery, prepared
foods, specialty foods, food ingredients, food service equipment, Hotel & Lodging equipment, fur-
nishings, decor, technology, uniforms and more.  

Hundreds of new products hitting the mark et this year will be introduced at the show, while many
exhibitors will offer show-only discounts to attendees. Conference seminars will be conducted by
industry leaders on running business more efficiently and tips to tune buy ers in to today's hottest
trends and important issues.  NEFS 2005 will also bring a stellar StarChefs Studio production of
kitchen demonstrations, seminars and panel discussions featuring rising-star and star chefs.

The top Restaurant and Lodging Associations from across New England will once again be repre-
sented in 2005 to make this a truly monumental show f or both at tendees and exhibitors.  The
Connecticut Restaurant Association, The Connecticut Lodging Association, The Maine Restaurant
Association, The Massachusetts Lodging Association, The New Hampshire Lodging & Restaurant
Association, The Rhode Island Hospitality Association and The Vermont Lodging & Restaurant
Association all lend their continued support to the show .  Their combined 10,000 members will
also attend the NEFS in droves.

This regional foodservice show offers New England industry professionals a unique opportunity to
network wi th people in their field, their communi ty and throughout New England about important
issues, source new customers and obtain valuable ideas for their f uture businesses. 

For more information about show registration details, exclusive travel discounts, exhibitor l ists,
money saving show specials, MRA Conference Seminars and StarChefs program details, and more,
visit the web at www .nefs-expo.com. 

Or call the MRA at 508-303-9905 or toll free in MA at 800-853-3042.
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More than 700 booths of food and foodservice products on one easy to
navigate  show floor make it possible for buyers to take care of their
sourcing needs in just three days.

Save 50%! 
Register by March 10 

for the preregistration price of only $12. 
That’s more than 50% off 

the onsite registration fee of $25!
To register go to www.nefs-expo.com
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Welcome New Members
WELCOME.....to these new members, and thank you to Bertucci's, George Condos of Dunkin Brands,
Manny Costa of Costa Fruit & Produce, Jim Malinn of Union Oyster House, Dan Newcomb of Atlantic
Restaurant Group, Warren Palley of Palley Advertising, and Alan Perlin of Perlin & Perlin, who assisted us
in bringing in some of these new members.
REGULAR MEMBERS

BOSTON
Buccino Investments, LLC
28 Kingston Street, 02111
Mr. Christopher Fiumara
617-823-2838

Fire & I ce
20 Park Plaza-Suite 430, 02116-
4334
Mr. Hol Hustus
617-948-2120

CAMBRIDGE
SweetanSavory
36 Fresh Pond Parkway, 02138-
3311
Mr. William C. Matteson
(temp. mailing address...no phone
yet)

CANTON
Blue Hills Sports Grille
2790 Washington Street, 02021
Mr. James Callahan
781-575-9355

EASTON
Brennan's Blackthorne Tavern
402 Turnpike Street, 02375
Mr. Stephan Brennan
508-238-3773

HINGHAM
Boston Golf Club
289 Whiting Street, 02043
Mr. Nelson Salas
781-741-5123

Linden Ponds
300 Linden Ponds Way, 02043
Mr. John Pierce
781-534-7053

HYANNIS
Grille 16 at the Asa Bearse House
415 Main Street, 02601-3903
Ms. Erin Mercolino
508-687-0006

LOWELL
Two Chefs, Inc.
d/b/a Two Chefs Are Better Than
One
105 Mammoth Road, 01854-2628
Mr. Steven C. Beauvais
978-970-0212

LUNENBURG
JK Waterfront, I nc.
d/b/a On The Rocks
96 Lakefront Drive, 01462-2525
Mr. Kenneth Ricker
978-342-6693

MARLBOROUGH
Julie's Lunch
343 Forest Street, 01752
Ms. Julie Collins
508-481-8444

NANTUCKET
Westmoor Club
10 Westmoor Lane, 02554-2100
Mr. J. Brent Tartamella
508-228-9494

NORTH ATTLEBORO
Harris Pubs, Inc.
d/b/a Harry O's Sports Pub
52 Red Oak Drive, 02760
Ms. Barbara Harris
508-695-4151

QUINCY
The Clam Box
789 Quincy Shore Drive, 02170
Mr. Todd Schwanke
781-344-1122

SOMERVILLE
VNA Lowell Street L.P.
d/b/a Visi ting Nurse Assisted Living
259 Lowell Street, 02144
Mr. Richard Howell
617-776-9800

WELLESLEY
Gourmet Decisions, Inc.
d/b/a Gourmet Decisions
57 Washington Street, 02481
Ms. Stephanie Spinosa
781-237-8895

WEYMOUTH
R & E Partners, I nc.
d/b/a Gri ll on the Pond
920 Washington Street, 02188
Ms. Enida Broka
781-337-4069

WORCESTER
JR Ltd. Partnership
367 Chandler Street, 01602
Mr. & Mrs. Ryan Sens
508-294-5555
(Rest. not open yet)

ASSOCIATE MEMBERS
ACCOUNTING
LeDuc and Sikowitz, CPA's
100 State Street
Boston, MA  02109
Mr. Marshall Sikowitz
617-523-2250

Shepherd & Goldstein, CPA's
316 Main Street
Worcester, MA  01608
Ms. Lindsay Masiello
508-757-3311

BEVERAGES (NON-ALCOHOLIC)
Red Bull North America, Inc.
332 Victory Road - 3rd Floor
Quincy, MA  02171
Mr. Tyler W. Goff
617-479-9398

CASH REGISTER/POS SYSTEMS
Economy Cash Register & POS
Systems
One Iyanough Road
Hyannis, MA  02601-2026
Mr. Michael Carr
508-771-7857

CLEANING SERVICE
Service Master
960 Turnpike Street
Canton, MA  02021-2824
Ms. Bonnie King
781-575-1505

COFFEE MACHINES
Bunn-O-Matic Corp.
7 Brook Meadow Lane
Georgetown, MA  01833
Mr. Rolie Zagnoli
978-352-5899

CONSULTANT (RESTAURANT)
Good Cooking, Inc.
600 Green Street
Cambridge, MA  02139
Mr. John J. Vyhnanek
617-492-0188

HMS Consulting
4 Lookout Avenue
Natick, MA  01760-4108
Mr. Howard M. Steinmetz
508-655-1268

ENERGY SUPPLIES
Metromedia Energy, I nc.
2000 West Park Drive, Suite 125
Westborough, MA  01581
Mr. Ken Gibson
Mr. Dave Griffin
888-289-4324

FLOOR SAFETY
Safe-Step
29 Grandwood Drive
Sandwich, MA  02644
Mr. Joseph Piazza
508-538-6887

FOOD MANUFACTURER
Kellogg's Food Away From Home
17 Forge Parkway
Franklin, MA  02038
Mr. Craig Kinnison
508-520-6858

INSURANCE (HEALTH)
BenefitProtect
5 Green Meadow Lane
Hudson, MA  01749-3273
Mr. Christopher T. Doyle
866-642-1926

PASTA MANUFACTURER
Deano's Pastacia, Inc.
15 Garfield Avenue
Somerville, MA  02145
Mr. Dean Matarazzo
617-623-0013

PRINTERS (COPYING/POSTERS/
BANNERS/ADVTG. SPECIALTIES)
AccelaGraphics of New England
d/b/a Kwik Kopy Printing
74 Otis Street
Westborough, MA  01581-3323

REAL ESTATE
McGuire Realty, I nc.
d/b/a The McGuire Company Real
Estate
35 Rt. 135-Unit 11 / P.O. Box 1381
South Dennis, MA  02660
Mr. Ed McGuire
508-394-0570

REFRIGERATION/AIR CONDITION-
ING SALES & SERVICE
Griffin Refrigeration, I nc.
80 Eastway
Reading, MA  01867-1107
Mr. Richard Griffin
781-942-1522

REFRIGERATION EQUIPMENT
Commercial Gaskets of Mass.
101 Lakeshore Drive
Marlborough, MA  01752
Mr. John Blatchley
800-505-0480
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Recently, the MRA did a survey on the internet.  W e had a
great response from those that r eceived it.  We thank all
of you who took the time out to answer the surv ey.

Overall, the MRA was well thought of b y its members.
Eighty-three percent of all members gave great grades to
their perceived value of the MRA with 15% r emaining
neutral and 2% somewhat disagreeing.  These numbers
don't surprise us as many of the members are new but we
want to work to incr ease the perceived value.

One of the things that w as learned from the survey is that
our members do not realize the money that we save
them.  Only 48% r ealized that we save their business
money every year and 40% remained neutral while 12%
disagreed to some extent.  So, it seems to us that the
MRA should start telling you a bit more about the ways
we save you money.

Any restaurateur that has tipped emplo yees saved thou-
sands of dollars thanks to the MRA last year.  There was
an effort to incr ease the cash wage that you must mini-
mally pay tipped employees from $2.63 to $4.05 per hour.
This effort was defeated in great part due to the ef forts of
the MRA to educate the legislators that the average tipped
employee in Massachusetts earns $9.97 per hour on tips.

If y ou do some quick math, you will see that the above
success story saved even the smallest restaurant $1.37
per wait staff hour work ed.  If y ou have 4 servers on for a
total of 10 work hours per da y, the savings is $54.80 or
$383.60 per week, or $19,947.20 per year!  This will be
another battle that we wi ll face again this year.

The MRA was way out in f ront of the Hepati tis A crisis this
year.  We were sending alerts to our membership months
before you ever read about it in the newspapers or saw it
on television.  We worked to educate our members on
how to avoid an outbreak. We even met wi th health of fi-
cials and asked them to tone down their language when i t
did become pubic, realizing of course that they also have
an important job to do .  We met wi th the pr ess to tell that
about the virus and to emphasize that i t is a community
disease not a restaurant disease.  

You did a good job handl ing the crisis.  You listened and
paid attention.  You reinforced hand washing and hygiene
and you eliminated bare-hand contact with food.  You lis-
tened and won the dining publ ic's confidence and the
public listened and learned that i t was a community dis-
ease that everyone should care about.  The net r esult is
that ther e were no outbreaks and the dining public
remained concerned but not alarmed.  It is har d to put a
figure on this, but whether y ou are a restaurateur or a
supplier, you probably saved money as a result of our
efforts.

Sure, we do lots of other things to sa ve you money.  The
information that y ou receive when you call and get a
timely answer (85% agr ee, 12% neutr al) to a r egulatory
question that provides you with information that helps y ou
run your business (82% agree, 17% neutr al) saves you
money.  All of you that have used our services only to find
out that y ou were doing something wrong know that i t
was a worthwhile, albeit disturbing, cal l that pr obably
saved you money or helped you avoid a law suit down the
road. Suppliers and restaurateurs alike have benefited
from our web sites that l ist their businesses and our tele-
vision commercial encouraging dining out in member
restaurants. 

We also learned that 83% of y ou enjoy networking and
we need to do a bet ter job br anding our Hospitality
Institute (only 50% wer e well familiar with i t).  Eight y
seven percent of you read this newsletter but only 78% of
you find the inf ormation useful so you can be sure that
we will try to be mor e diverse in our wri tings.  It seems as
if the 87% that finds i t useful do not equate i t wi th saving
any money.  We will work on that b y telling more about
our successes.  In contrast, only 50% find the web si te
useful but 40% ar e neutral.  Could it be that they don't
use the internet?  We will be adding content to mak e it
better.

Thank you to those who r esponded. It is just as important
to know what needs to be impr oved in our business as it
is to know what we ar e doing well.=

About 50 MRA Members
participated in an event on
February 7 & 8 at Mohegan
Sun Resort & Casino along
with members from hospi-
tality associations from ME,
NH, VT and CT.  

Members were able to
enjoy the casino, dining
rooms, and exclusive
Members-Only events such
as a tour and seminar on
the behind the scenes run-
ning of one of the most
profitable casinos in the
country.=

MRA Members listen to the
Executives of Mohegan Sun
describe their operation.

MRA Members join other
restaurateurs from around
New England touring the
“back of the house” at
Mohegan Sun.

MRA Members enjoy
the fun at Mohegan Sun
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MRA Member Survey Results: What do members really want?
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