Late-Summer Hospitality Report

Welcome to the late-summer speed read version of the HM Report. We know you
want to get back to serving guests, jumping in the lake, and making beds (er,
drinks), so we condensed our wins.
Apprenticeship Conference lead by HM, first in the state
FAIRFIELD, Maine — While many people were motoring into their weekend, a
dedicated group of 80 educators, employers and agencies gathered on a recent
Friday at Kennebec Valley Community College for the first-ever Maine
apprenticeship conference. HospitalityMaine's director of workforce development
Terry Hayes used her collaborative powers to unite our partners — Maine Dept.
of Labor and Maine Community College System — to execute this well-run,
edifying day.
“HospitalityMaine is the largest association doing the most effective job
promoting apprentices for a non-union organization” said Joan Dolan,
Maine DOL apprentice director.
Next step? Create an inventory of resources to streamline the process across
multiple industries and grow the number of apprenticeship opportunities by
making it easier for employers to participate in the program.
Read full story here

Annual Golf Classic Sept. 4. Plenty of space left

What's the point in perfecting your swing all summer (and tan) if you can't show it
off to industry peers before the snow flies? (That's right, we said it).
Join fellow hospitality pros on the fairway for bogeys, mulligans and all kinds of
above par fun!
After a full day on the links (don't miss the betting hole) we rendezvous in the club
house for lobster, steak, refreshments and raffles galore.
We could use a few more door prizes. Still space for teams to compete.
Sign up here. Email Becky@hospitalitymaine.com to sponsor this fun time on the
fairway.

Our third, annual HospitalityMaine Summit tackles head-on the challenges our
industry faces:
• Hiring and retaining staff
• Improving operations and marketing strategies
• Working more effectively with educators and government officials
Please join us November 4th and 5th at the Sugarloaf Mountain Resort to gain
a way forward for your business.
On-trend speakers and panelists address these issues.
This is your retreat. Step into the Maine mountains, take in the fresh air and see
your business anew. With plenty of time for networking, you can learn and share
ideas with your colleagues. We haven’t forgotten the fun with mountain-themed
food, receptions and entertainment.
We lowered prices to encourage as many as possible to attend. Bring additional
members of your team, and a spouse or guest.
More speakers and activities to come!
Register Here
Allied Trade Show returns for Summit Three!
Get in front of the right people at the right time and place.
Attendees: Learn the latest ways to Elevate the Guest Experience via new tech,
products and services. Conduct business in this focused and relaxed setting.
Gain a new edge for the 2020 season.
Vendors: Take advantage of quality one-on-one conversations in this
streamlined setting. All attendees are industry leaders here to make connections
and decisions for their hotels and restaurants. Tables are $350.

The HospitalityMaine 2019 trade show is a free-flowing, two-day opportunity to
take your business higher.
To participate contact kathleen@HospitalityMaine.com

Welcome New Members

Lisa Kidd and Deb Dolan have created a year-round oasis steps from Old Orchard
Beach. This is elevated beach fare served in a relaxed, summery setting. BYOB!

The Boardwalk Grille, Ocean Park
White Fox Taverna, Farmington. Former Emilitsa chef breaks off on his own.
Nina June, Rockport - Chef Sara Jenkin's Mediterranean destination.
Satori, Belfast (Opening in Sept. In the former Ondine and The Lost Kitchen
space)
The School House, Harpswell - Coming soon
Allied Members:
Sanita, Hospitality footwear
Commercial Properties Inc, Real estate development firm .
Experience Maine - New Concierge service for Maine

Allied offer: Maine Cater

Hiring on a budget?
If you're looking for staff but hate paying those ad fees, we recommend checking
out Maine Cater's newly launched (and free) job board.
Not familiar with Maine Cater? They are a Camden-based recruitment company
dedicated to the New England hospitality industry. They offer help with permanent
and temp recruiting.
For more info about Maine Cater's services, check out their site: MaineCater.com
Industry Performance Index
Lodging
June 2018
June 2019

132,007,000
149,247,000

YTD 2018
YTD 2019

347,137,000
404,128,000 +16.4%

+13.0%

Restaurant
June 2018
June 2019

294,633,000
301,944,000

YTD 2018
YTD 2019

1,300,032,000
1,351,270,000 +3.9%

+2.4%

Source: State Economist Division of Administrative and Financial Services

Hewins on the road!

HospitalityMaine's road tour is in full swing. This month our president and CEO
Steve Hewins embarked on a listening tour to better understand the needs of
members. "I’ve been to 25 individual locations, with some hosting multiple
members, and have about 30 more to go, mostly after Labor Day," said Hewins.
What's surprised you?
"How intelligent and truly hard working our members are! I suspected this, but
most people are so busy with their businesses that they don’t have time to
engage with our organization like this."
What are you learning?
"Many have shared their diverse backgrounds and strengths that go far beyond
running a restaurant or hotel. We need to tap into this huge information bank if HM
is going to solve our industry’s challenges."
What will you do with this intel?
"I will be sharing the early results with the Board of Directors at our September
meeting. I expect this intel will form the basis of our strategic business plan that I
will be discussing at the Summit on November 4."
How can someone get on your itinerary?
Email me at steve@hospitalitymaine.com. I am trying to complete this tour by the
end of September and am still arranging appointments.

Restaurant award nomination time
We know our members are involved in their communities tenfold. Now let's tell the
world!
Nominate your restaurant or a fellow HM member's place for the Neighbor Award
organized by our partners at the National Restaurant Association.
Three national winners receive $10,000 each to support their community efforts
and an all-expenses-paid trip to Washington, D.C. to receive their award.
Nominate here

Member news
Bay View Collection in Camden hired
Audrey Knowlton as their new Group
Sales & Events Manager.
Knowlton, pictured, handles special
events at the Lord Camden Inn, Grand
Harbor Inn, 16 Bay View and Union
Hall in Rockport.
The former marine biologist for the
Maine Department of Marine
Resources, and UMaine Orono grad,
was a guest services associate and
concierge at Lord Camden Inn. She
realized her calling and passion and
returned for this new role.
Welcome Audrey!
Upcoming Events
Golf Classic, September 4,
Spring Meadows, Gray.

This spirited, team-building
competition, complete with surf
and turf, games and prizes is a
late-summer must. Last year
the owner of Rollie's Bar and
Grill went home with a brand
new mountain bike! Register
here
HospitalityMaine Summit,
Nov. 4 and 5, Sugarloaf.
Elevating the Guest
Experience: Registration
now open!

YOUR AD HERE: Want to advertise in the HospitalityMaine Report? Target the niche
audience you crave.Email Kathleen@HospitalityMaine.com to get in the next issue.

Tips? Feedback? Contact suggestions? Email Kathleen@HospitalityMaine.com
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