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a naTionin eConomiC aCTiViTy
$75 BiLLion

Patrick Saurette
The Marc Restaurant Group
Richard Scofield **
Les Rôtisseries St-Hubert Ltée
Susan Senecal
A&W Food Services of Canada Inc.
Cindy Simpson
Imago Restaurants Inc.
Peter Stoddart
Saint John Ale House
Chris Tzaneteas*
Chrisco Restaurants Ltd.
Vikram Vij
Vij’s Group of Companies
Mike Yasinski
Hudsons Canadian Hospitality

–  Trevor Lui, Director of Operations & Sustainability, The International Centre / 
Co-Owner of Kanpai Snack Bar and La Brea Food, Toronto
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It has been an honour to represent and advocate for the restaurant and foodservice industry  
over the past year. Nothing comes close to its rich array of people, places, cuisines and 
business models. Together we made an impact on the federal and provincial stage, and 
won millions of dollars in savings, to help our members grow, create more jobs, and 
contribute to their communities. Please continue to add your voice to our campaigns, 
surveys and events. Our diversity is our strength – and a platform for continued success.

Our industry is all about creating opportunity: we bring possibility to the table. I look forward 
to taking this message to politicians across the country, and inviting them to join us at the  
table. We all need to be part of the conversation when it comes to important issues like 
youth employment, skilled labour shortages, pensions, tipping, liquor policies and many 
more. By working together we can create more jobs and investment, and build Canada’s 
culinary reputation. Imagine the possibilities!

RestauRants Canada

Our VisiOn:   
the most valued partner  
of the restaurant and  
foodservice industry

Our MissiOn:   
uniting our members  
to advance the full  
potential of Canada’s  
foodservice industry

Our Values:   
Leadership, Innovation,  
Integrity, teamwork,  
entrepreneurial spirit

Paul Methot, Senior Vice President, Operations, Pizza Pizza Ltd. | Chair of the Board for 2015-2016

Bill Allen, President, Fresh Casual Restaurants Inc. | Chair of the Board for 2016-2017

we are sTronger

we are opporTuniTy
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TogeTher
When a great meal comes together, there’s magic in the air... the 
food, the drink, the people around the table all combine to create  
a special moment in time. That same magic happens when our  
industry comes together.  

We are more than a collection of restaurants, pubs, caterers and  
coffee shops. We’re the kitchen of the nation. We bring joy to our  
customers and open the door to possibility for our employees. 

Restaurants Canada is proud to be the voice of one of Canada’s  
most vibrant, important and trusted industries. We are listening  
to your ideas and concerns, and bringing them to policy-makers  
and media across the country. We are responding to your business 
challenges with innovative solutions. And we’re connecting the  
industry through our publications and events. 

Thank you for being part of the Restaurants Canada community.  
We are more than the sum of our parts: Together we nourish a nation.

Donna Dooher
President and CEO
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together  
we grow

90,000 
locations

18 million
customers per day

1.2 million
jobs

#1 source
for first-time jobs

282,000 
indirect jobs

$75 billion 
in economic activity

Canada’s foodservice 
industry at a glance

we are more Than The sum of our parTs
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Won a Cut 
to LICensee 

MaRK-up

Won $3 
MILLIon 
In WCB 

ReFunds to 
RestauRateuRs

LIQuoR RetaIL 
pRIVatIZatIon – 

a step 
FoRWaRd!

FIGHtInG 
to sLoW 

tHe MInIMuM 
WaGe 

InCRease

neW pensIon pLan 
In ontaRIo: 

HeLpInG 
You Get ReadY 

MoRe 
FLeXIBLe 
LIQuoR 

LICensInG 
RuLes

TogeTher
we are a VoiCe

wins & 
Campaigns
from CoasT 
To CoasT

Marking a $100-million milestone in monthly 
foodservice sales (l to r): Restaurants Canada Director 
Peter Stoddart of Saint John Ale House, Premier Brian 
Gallant, Tourism Minister Bill Fraser, and our VP Atlantic 
Canada Luc Erjavec.

Restaurants Canada and the Alberta 
government launched a pilot program 
to connect people who face barriers to 
employment with jobs in our industry. Diyana 
Zlateva, pictured with her co-worker Patricia 
Magatalas, was hired under the program.

           You have been a powerful 
voice for one of Canada’s most vibrant 
industries. A successful and growing 
restaurant industry is critical to future 
economic growth and job creation 
in every community across the country.
– Prime Minister Justin Trudeau  

President and CEO Donna Dooher 
(far right) and VP Western Canada 
Mark von Schellwitz meet with B.C. 
Premier Christy Clark.

ConsuLTCeLeBraTe ConneCT

DriVinG CHanGe
Restaurants Canada issues Raise 
the Bar, Canada’s first report card 
on provincial liquor systems

RestauRants Canada
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Won a Fee 
Cut FoR 
speCIaL 
aLCoHoL 
oRdeRs

stopped 
CostLY 

CHanGes to 
HeaLtH & 

saFetY RuLes

neW pensIon pLan 
In ontaRIo: 

HeLpInG 
You Get ReadY 

LoWeRed Cost 
BuRden oF neW 

dRuG pLan

saVed tHe taX 
CRedIt 

on deCLaRed tIps

Won a BudGet 
pRoMIse to 

sIMpLIFY aLCoHoL 
peRMIt sYsteM

Cuts 
to 

Red 
tape

Running a foodservice business is one 

of the most complex things you can do. 

Consider the number of laws and regulations 

around the people you hire, the taxes 

you pay, the products you serve and the 

premises you lease or own.  

Restaurants Canada is at the table on important 

issues that matter to you. As your voice to 

government, we strive for win-win solutions 

for you, your employees and your customers. 

This is key to nourishing our communities, 

our economy and our culinary landscape.

Members used 
our Election Toolkit 
to engage with 
federal candidates

Restaurants Canada and the Alberta 
government launched a pilot program 
to connect people who face barriers to 
employment with jobs in our industry. Diyana 
Zlateva, pictured with her co-worker Patricia 
Magatalas, was hired under the program.

           Restaurants Canada is such 
a vital partner to anybody that owns 
or works in the restaurant industry 
in Canada. They provide much 
needed information on all aspects 
of the business, share relevant 
news in our ever-changing industry, 
and protect our interests in 
public policy debates.

–  Justin Lussier, CEO/Co-owner, 
Famoso Neapolitan Pizzeria, Vancouver 
+ other locations across Canada

           I decided to become a 
Restaurants Canada member before 
we even opened PEG Beer Co. as I 
found value in membership. The online 
business tools are a great resource 
for someone like me, who is new to 
the restaurant industry.

–  Nicole Barry, Founder & President 
of PEG Beer Co. and Barley’s 
Angels Winnipeg

in The news

stopped 
CostLY 

CHanGes to 
HeaLtH & 

saFetY RuLes

19,680 JoBs Vancouver Centre

1,460 resTauranTs
Ville-Marie-Le Sud-Ouest-Île-des-Sœurs

CanaDa’s #1 
resTauranT riDings

DriVinG CHanGe
Restaurants Canada issues Raise 
the Bar, Canada’s first report card 
on provincial liquor systems

2,600
Articles

638 million
Audience Reach
– on issues that 
matter to you!
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TogeTher
we BuiLD VaLue

researCh: 
sTay a sTep aheaD

news: 
geT informeD 
anD ConneCTeD

memBer porTaL:
maKe iT parT of your Team

programs:
aDD up The saVings

An exciting addition for 2016! 
The Member Portal gives 
you instant access to dozens 
of business tools, whenever 
you need them. We’re adding 
new content every day!

With 30,000 member 
businesses, our 
buying power is 
second to none!

Over $6.5 million in operational savings for 
independent operators. We give independents 
the buying power of chains.

Top

5

From sales trends to food trends, we have 
the timely, reliable research you need.

Our magazine, 
e-newsletter, e-blasts 
and blog keep our 
members in the loop and 
celebrate our industry.

online tools 
and resources230+

reports to help 
you benchmark 
and build your 
foodservice 
business38

We feed your business so that 

you can nourish the nation! From 

our new Member Portal to industry 

events, we listen and respond to 

your business challenges, and 

help you stay a step ahead.
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eVenTs: 
neTworK, Learn 
anD grow

CommuniTy: 
CeLeBraTe anD share

a ToasT 
To our sponsors  

Amanda Coccimiglio, 
who works for our member 
Rocky Mountain Catering 
in Burnaby, won Canada’s 
first Le Cordon Bleu 
scholarship competition.

Board Chair Paul Methot presents 
the Restaurants Canada scholarship 
to Ryerson University Student 
Karim Mohammadi at the Canadian 
Hospitality Foundation Ball.

Restaurants Canada 
goes to camp with Friends 
of We Care, helping kids 
with disabilities realize 
their full potential.

a few more events and causes we’re involved in, from coast to coast:
Vancouver Magazine Awards | PEI Shellfish Festival | Terroir | 
Canada’s Best Chinese Cuisine | Canada’s 100 Best Restaurants | 
College Student Competitions | Parkdale Community Food Bank | Second Harvest | 
Taste Canada Awards | Pinnacle Awards | Ontario Hostelry Institute

From sales trends to food trends, we have 
the timely, reliable research you need.

Our industry is known for 
giving back. We’re proud to 
get involved and spread the 
news about great causes.

These companies go the extra 
mile to support and grow Canada’s 
foodservice industry.

PlaTinuM

GOlD

silVer

The #1 hospitality show in Canada is 
getting even better! In 2016 we’re building 
on the popularity of the Restaurants 
Canada Show to create Hospitality 
Week, celebrating and connecting 
our industry like never before. 

a few more events and causes we’re involved in, from coast to coast:

CommuniTy: a ToasT Our industry is known for 

PlaTinuM

GOlD

silVer

We feed your business so that 

you can nourish the nation! From 

our new Member Portal to industry 

events, we listen and respond to 

your business challenges, and 

help you stay a step ahead.

           we support restaurants Canada each year because 
by ourselves we have a small voice, but together, the voices 
of the 30,000+ members make a larger impact.

–  Stephanie Bertossi,  Owner/Operator, 
The Bertossi Group of Restaurants, Halifax

PLUS Breakfast with Champions; 
Industry Night Out; Canada’s 100 Best 
Restaurants; Top Shelf Bartender 
of the Year Competition; Culinary Art 
Salon; CRIS/CROS Summit, and more!

NEW! Restaurants Canada Leadership 
Award Recognizing excellence and 
innovation in our industry

Title sponsor:
Apex foodservice show, Halifax

Official Host: Canadian Restaurant 
Operators Summit, Toronto



a naTion

Bill Allen
Fresh Casual Restaurants Inc. 
Jean Bedard
Groupe Sportscene Inc.
John Betts*
McDonald’s Restaurants of Canada Limited
Jeremy Bonia
Raymonds Restaurant Ltd.
Darren Carter
Beer Bros
David Clanachan
The TDL Group Corp (Tim Hortons Inc.)
Gerard Curran*
The James Joyce Irish Pub 
and Restaurant

Tommy Cvitanovich
(National Restaurant 
Association Exchange Director)
Drago’s Seafood Restaurant
Liam Dolan
Claddagh Oyster House/Olde Dublin Pub
Warren Erhart
White Spot Hospitality
Nicolas Filiatrault **
Benny & Co.
Bill Gregson
CARA Operations Limited
James Henderson
The Keg Steakhouse & Bar
George Jeffrey
Quiznos Canada Restaurant Corporation

Brad Kramble
Salisbury House of Canada
Guy Laframboise
Les Restaurants Subway Québec Ltée
Steve McMullin
Grafton Connor Group
Scot McTaggart
fusion grill
Paul Methot
Pizza Pizza Limited
Jacques Mignault **
McDonald’s Restaurants of Canada Limited
Mark Pacinda
Boston Pizza International Inc.

Patrick Saurette
The Marc Restaurant Group
Richard Scofield **
Les Rôtisseries St-Hubert Ltée
Susan Senecal
A&W Food Services of Canada Inc.
Cindy Simpson
Imago Restaurants Inc.
Peter Stoddart
Saint John Ale House
Chris Tzaneteas*
Chrisco Restaurants Ltd.
Vikram Vij
Vij’s Group of Companies
Mike Yasinski
Hudsons Canadian Hospitality

Formerly the Canadian Restaurant and Foodservices association (CRFa). proudly serving our industry since 1944.

@RestaurantsCA

           restaurants Canada is a tremendous resource for restaurateurs. 
from giving access to valuable data – online and print – to the 
events they offer, they are a great help for industry professionals.

–  Trevor Lui, Director of Operations & Sustainability, The International Centre / 
Co-Owner of Kanpai Snack Bar and La Brea Food, Toronto

Connect with us!
1-800-387-5649
RestaurantsCanada.org
info@restaurantscanada.org

BOARD OF DIRECTORS
These industry leaders volunteer their time to guide the decisions and direction of Restaurants Canada.

*Term expiring March 2016 / ** Term starting March 2016

Bill Allen Tommy CvitanovichTommy CvitanovichTommy Cvitanovich
(National Restaurant (National Restaurant (National Restaurant 

Brad KrambleBrad KrambleBrad KrambleBrad Kramble Patrick Saurette


