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Protect Your Business from 
an Expensive Data Breach

After months of discussion and delib-
eration, Mayor Michael Brennan’s bid to 
create a minimum wage for the City of 
Portland is offi cial. Brennan presented a 
proposal to the Finance Committee to 
create a minimum wage ordinance in 
Portland that far exceeds both Federal 
and State levels. The mayor spoke of 
his concerns about the minimum wage 
at his State of the City address mirroring 
President Obama’s suggestion to raise 
the minimum wage. 

After that speech the mayor appointed 
a Minimum Wage Task Force, which met 
fi ve times including a public forum that 
many Maine Restaurant Association (MeRA) 
members attended. After hearing from 
task force members and the general public 
and business community, the mayor pre-
sented his fi nal thoughts on what the or-
dinance should say, but stopped short of 
presenting the actual language of the 
ordinance. The Committee suggested he 
return sometime in November to a com-
mittee meeting with the actual language. 
October committee meetings will be con-
sumed by Stormwater Ordinance and Fee 
discussions. The mayor said he would get 
together with Corporation Counsel Danielle
West-Chuhta to formulate the written 
version of the ordinance.

The proposal the mayor presented to 
the committee would create a minimum 
wage for Portland on January 1, 2015 of 
$9.50 per hour. It would be raised on the 
same date in 2016 to be $10.10 per hour 
and again in 2017 to $10.68 per hour. In 
2018 and beyond the increases would 
be tied to the Consumer Price Index 
(CPI.) There were grave concerns about 

If your restaurant accepts payment cards, 
you are legally required to comply with 
Payment Card Industry Data Security Stan-
dard (PCI DSS). Not doing so puts you at
great fi nancial risk and the penalties could 
easily bankrupt an independent operator.

What’s frequently referred to simply as 
“PCI” was created in an effort to keep 
consumer credit card data out of the 
hands of hackers and fraudsters. It’s a set 
of requirements designed to ensure that 
all companies that process or transmit 
credit card data keep their customers’ 
card information safe and secure.

Penalties for violating PCI standards can 
be hefty. If the card brands identify that a 
breach has occurred at the point of sale 
of a particular business, the fi nes can 
reach up to $250,000 per violation. The 
fi nes may be hefty, but the true cost is in 
the lost business to your restaurant after a 
breach occurs. 

tip credit to include rumors of elimina-
tion of the tip credit altogether, but the 
mayor assured the committee and the 
restaurant community that he had no 
such intention. He has been consulting 
Corporation Counsel on the tip credit, 
who has suggested that he not veer too 
far from what is in existing state law. This 
will be an area that MeRA will be pay-
ing particularly close attention due to 
the variables potentially associated with 
this part of the proposed ordinance, ulti-
mately culminating in either (1.) a $3.75 
tipped credit like the State, (2.) 50% of 
the new Portland minimum wage also 
similar to State statute or (3.) $4.75 to initi-
ate some kind of tipped minimum wage 
that would back up to the existing state 
tip credit or (4.) $5.75 (plus the current 
tipped credit of $3.75) to equal the total 
new $9.50 minimum wage, which would 
be extremely undesirable.

According to its President & CEO Greg 
Dugal, the position of the Maine Restau-
rant Association is simple “We believe 
that minimum wage increases should be 
executed at the State or Federal level to 
insure a level playing fi eld. We believe 
the proposal to be too much, too fast 
and if the ordinance were to go forward, 
we would like to see a less aggressive 
schedule and increases.” 

Next steps include a Finance Committee 
meeting to review the proposed ordi-
nance in November, followed by a pub-
lic hearing at the committee level some-
time in November or December. At that 
point it would go to the full City Council 
for debate and potential passage in 
December or January of 2015. “We will

...continued on page 9

Is it Time to Raise Your Menu Prices?

...continued on page 9

Less money left over after the restaurant bills are paid? It may be 
time to consider raising prices, but be sure to take these factors into 

consideration:

Food cost percent and margin. Food cost should run about 33% of menu price, 
on average, depending on the operation. But some items such as soup, appetizers, 

dessert and alcohol should be much lower. Others can be higher, if the margin dollars are 
there. Can you accept a 45% food cost on a lobster entrée if the margin is $9? You bet!

Labor: Factor in the cost of preparing labor-intensive menu items in-house. Take into account 
impending regulations that will impact the cost of labor, such as ACA (and in Portland, the ripple 
effects of a likely increased minimum wage).

Volatility: Did you know beef, veal and pork prices rose by 8-9% in 2014? Give yourself a small 
price cushion for volatile items.

Competition: Visit your competitors to evaluate their offerings, price points, portion sizes, presen-
tation, dining atmosphere and overall value proposition.

Menu mix: Consider increasing prices on popular, low margin items. For high margin items that 
sell more slowly, consider giving servers a sales incentive.

Review your menu prices at least twice a year and make small, surgical adjustments.  Avoid waiting 
too long and the resulting necessity of raising prices sharply! 
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Chairman’s Message:
By Todd Maurer, King Eider’s Pub & Restaurant - Damariscotta

In Sync with the Season

Most  people  think  
in terms of days 
and months and 
years. We, the hos-
pitality profession-
als, think seasons.  
And seasons have  
their own rhythm, 
depending not as 
much on the natu-
ral  world, as the oc-
cupational world. 
Common wisdom 
holds that one relax-
es and “kicks back”

in the summer, follows sports in the autumn, 
tucks in and hibernates in the winter and - in 
Maine - suffers through the fi ckle spring!!

We know better! We, the hospitality peo-
ple, march to a very different and de-
manding drummer. That is why I fi nd it curi-
ous and bit disorienting to be – for once 
– in step with nature. Autumn speaks of 
conclusions and in this message I am con-
cluding my two year role as chairman, 
wrapping up and stepping down!

My tenure has been full and like all good and
positive experiences, it is the people I’ve met 
and worked with - and said “goodbye” to 
- that have enriched the experience and 
expanded my view of our world.  Saying 
“fair well” to longtime MeRA President & 
CEO Dick Grotton at this time last year was 
a major milestone. His work for and dedi-
cation to our industry are legendary and it 
was an honor to be a part of his farewell.

We moved ahead with much energy and 
enthusiasm as we worked toward the goal 
of a formal collaboration with our partners 
in the hospitality fi eld – the Maine Innkeep-
ers Association. That we share so many of 
the same concerns, issues and objectives 
is obvious. The work of bringing innkeepers 
and restaurateurs together was exciting, 
noteworthy and satisfying. We are bigger, 
stronger and confi dent that together the 
Maine brand, which was always valuable, 
will continue to grow, but now with more 
energy, dynamism and luster.  

Rebecca and Becky are the dedicated staff 
that take our story to our members and keep 
the association running smoothly. Greg and 
Chris are the leadership team that make sure
our message is clear, strong and…welcoming!

A healthy, vibrant professional association 
serves many purposes. How could I be con-
vincingly forthright, if I did not admit to the 
therapeutic nature of our group? Only oth-
ers, also up to their eyeballs in this hospital-
ity world, can ever understand the diffi cult 
customer, the weird requests, the outra-
geous situations we deal with every day. 
It’s better than any psychiatrists couch to 
share those “what planet do these people 
come from?” moments with fellow mem-
bers! And of course the words “fellow 
members” brings to mind the recent loss of 
a great friend and pillar of Maine hospital-
ity - Gus Tillman. It was an honor and a de-
light to have known and worked with him.

I am left with a deep sense of gratitude for 
your confi dence in me, your continuing dedi-
cation to our association, a strong sense that
we are on the right trajectory. Maine is a rich 
place – unparalleled physical beauty, hard-
working, straight forward, plain-speaking peo-
ple, riches of fertile land and sea and you – 
the special people who work so hard sharing 
it with all who come through our doors!

Now, if someone could tell with some au-
thority – which route to the Maine Restaurant 
Association offi ce is faster left through Hal-
lowell or straight on to Augusta, my tenure 
would be complete!! 

Tuesday, Oct. 28, 2014
Augusta Armory
8:30 am - 5:00 pm

Tuesday, Nov. 18, 2014
Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Monday, Nov. 24, 2014
Augusta Armory
8:30 am - 5:00 pm

Upcoming Classes

Register Online
www.mainerestaurant.com
$119 per person (member rate)
$170 per person (non-member rate)

For More Information

     call:  207. 623 . 2178 or email:
     becky@mainerestaurant.com

Registrations must be made at least ten 
days prior to the class so that text books 
may be mailed in time for students to 
study in advance.

What if you
could increase
restaurant patron
traffi c, reduce operating
expenses, and boost profi ts,
all in just a few hours?

Don’t just wonder, fi nd out
how we can reduce your stress.

Call Sysco Northern New England
today and put our Customer Resource

Department to work! 

800- 632- 4446
or visit www.sysconne.com

www.kingeiderspub.com
www.mainerestaurant.com
mailto: info@mainerestaurant.com
www.facebook.com/mainerestaurantassociation
www.twitter.com/mainerestaurant
www.kingeiderspub.com
www.nonantumresort.com
www.normsseafoodandchicken.com
www.dimillos.com/restaurant
www.patsyarmouth.com
mailto: greg@mainerestaurant.com
mailto: chris@mainerestaurant.com
mailto: becky@mainerestaurant.com
mailto: rebeccad@mainerestaurant.com
www.sysconne.com
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Wednesday, October 22, 2014
3:30 pm - 5:00 pm

Membership Meeting
The Nonantum Resort, Kennebunkport

Wednesday, October 22, 2014
5:00 pm - 6:00 pm

Membership Reception
The Nonantum Resort, Kennebunkport

Tuesday, February 10, 2015
5:00 pm - 7:00 pm

Legislative Reception
Senator Inn & Spa, Augusta

Tuesday, March 31, 2015
5:00 pm - 9:00 pm

Annual Awards Banquet
Holiday Inn By the Bay, Portland

Wednesday, April 1, 2015
10:00 am - 4:00 pm

Maine Restaurant
& Lodging Expo

Cross Insurance Arena, Portland
(formerly: Cumberland County Civic Ctr)

Upcoming Events

1O

President’s Report:
By Greg Dugal, President & CEO, Maine Restaurant Association

Maine’s Bright Culinary Future

California held the only New England Beer 
Camp in Portland this summer attracting 
thousands of people to try incredible Maine 
beers amongst other great beverages.

The success of food events discussed in this 
article and institutions like the Maine Lobster
Festival in Rockland has spawned many 
wonderful new events like Lobsterpalooza 
in Rockland and the 3rd Annual Claw Down 
in Boothbay Harbor featuring Maine’s fa-
vorite crustacean. People love to travel for 
food and events so there is nothing better 
than combining the two. Other long time 
events that showcase Maine’s incredible 
agricultural products include the Wild Blue-
berry Festival in Machias and the Maine Po-
tato Blossom Festival in Aroostook County. 
Creations from Maine are also featured In 
the Maine Highlands at the Maine Whoopie 
Pie Festival in Dover Foxcroft and are avail-
able to take home with you from Stonewall 
Kitchen in York and other satellite locations 
and Maine maple products produced by 
many including Hall Farms in East Dixfi eld.

Food has always been at the center of 
Maine’s economy and served in its best 
forms in all of the great Maine restaurants 
that exist from Kittery to Fort Kent and from 
Calais to Bethel. Tourism and hospitality are

The Maine culinary 
scene is alive and 
well and growing 
more quickly than 
anyone  could  imag-
ine. Culinary tourism
is one of the top 
fi ve reasons people
travel to a specifi c 
destination and the
number of travelers
associated with this
tourism niche are 
growing faster than

any other niche except for birding. Certain-
ly, Portland receiving the designation of 
“Foodiest Town in America” by Bon Appetit
didn’t hurt, but Maine’s culinary revolution 
goes way beyond our State’s biggest city. 

Add to this the quality and growth of Maine’s
boutique wineries and the burgeoning 
number of incredible craft brewing and 
craft distilling operations and you now 
have a one-stop destination for all food 
and beverage lovers. Maine’s wine and 
beer trails have become meccas for the 
culinary traveler. All one needs to do is to 
stop in to visit Allagash or Oxbow on a Sat-
urday afternoon and check out the trav-
elers with their maps, who have taken a 
couple of days or more to attempt to visit 
this treasure-trove of beverage providers.

Wonderful culinary events like Harvest on 
the Harbors (October 22-25) and Maine 
Restaurant Week (March 1-14) are two 
great examples of great culinary draws, 
but they are by far not the only ones.  James
Beard affi liated restaurants abound in Port-
land but they are also spread around the 
state. A list of communities hosting an award
winning chef, nominated chef or a chef 
given the opportunity to prepare a meal 
at the famous Manhattan institution include
Camden, Owls Head, Ogunquit, Kennebunk-
port, Brunswick, just to name a few.

The Maine Offi ce of Tourism has identifi ed 
culinary tourism as a niche that it cannot 
ignore and includes farm-to-table destina-
tions and restaurants as a focus of its suc-
cessful insiders marketing program. There 
are videos of many of our great Maine chefs
on visitmaine.com. On the beverage side, 
Sierra Nevada Brewing Company from 

...continued on page 9

MODERNPEST.COM

Proudly servicing 
Maine’s restaurants. 

1-800-323-7378
Call today for a free evaluation.

www.modernpest.com
www.dennisexpress.com
http://www.mainerestaurant.com/?page=Banquet_Mainpage
http://www.mainerestaurant.com/page/Expo_Home/?
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Maine Restaurant
Association sitting
board member,
Gus Tillman, passed
away peacefully at
the age of 80 on 
August 24, 2014 at 
his home in Scar-
borough. A long-
time member of the 
Maine Restaurant
Association’s exec-
utive committee,
Gus held the posi-
tion of Senior Ad-
visor for more than 
a decade. He was

awarded the Maine Restaurant Association
Lifetime Achievement Award in 2002.

A native of Easton, Pennsylvania, Gus was 
a proud graduate of Pennsylvania State 
University earning his Bachelor of Science 
degree in Hotel Administration in 1958. Gus
knew from an early age that the hospital-
ity industry was where he’d make his career
after fi rst working a summer at his sister’s 
resort in the Pocono Mountains at age 13. 
He would continue this annual summer-
time experience through his high school 
and college years working his way up to 
resort manager – a position that enabled 
him to fund his Penn State education. 

Tillman’s early career took him from the 
Poconos to Sanford, Florida then on to Du-
mas, Texas when he joined the American 
Hotel Corporation – a move that soon lead 
him to Maine in 1963. By 1972, having man-
aged the fi rst Holiday Inn in Maine on River-
side Street in Portland, Gus was instrumental 
in bringing the Holiday Inn By the Bay to 
downtown Portland. The era marked the 
beginnings of the Old Port revitalization and 
the development of the City’s Arts District.

Over the next 42 years, Gus held the posi-
tion fi rst of General Manager then, begin-
ning in 1986,  Director of Operations over-
seeing both the Holiday Inn By the Bay and 
the Holiday Inn on Riverside Street. When 
Lafayette Hotels assumed ownership of 
both properties in 2009, Gus continued as 
Director of Operations – a position he held 
until his passing. Tillman was the consum-
mate hotelier taking great pride in the 
property he oversaw and great care for 
the staff and guests within it. His wife Linda 
and daughter Kristyn worked alongside him 
in the sales department for many years.

In his role at the Holiday Inn By the Bay, he 
oversaw one of the state’s largest banquet 
facilities and therefore a vast foodservice 
operation. The hotel’s grand ballroom has 
been home to the Maine Restaurant Associ-
ation Annual Awards Banquet for the past 

In Memoriam
Industry Bids Fairwell to Gus Tillman of Portland’s Holiday Inn

15 years and Gus was a most gracious host.

In Maine’s hospitality industry, Gus was leg-
endary. In addition to his service to this as-
sociation, he was the founding President 
and Treasurer and longtime board member 
of the Maine Innkeepers Association and 
received that organization’s Innkeeper of 
the Year Award three time – the only person 
to ever receive the honor more than once. 
He was a longtime board member of both 
the Maine Tourism Association and the Port-
land Convention & Visitors Bureau serving 
as the organization’s fi rst President. At the 
time of his passing, Gus had the distinction 
of being the longest serving board mem-
ber of the Maine Restaurant Association, 
Maine Innkeepers Association, Maine Tour-
ism Association and the Portland Conven-
tion & Visitors Bureau boards of directors. 

Gus Tillman’s service to this association and 
the state’s hospitality industry are incalcu-
lable. His institutional knowledge offered an
unparalleled perspective to all manner of 
legislative and business matters. His positive
spirit – even in the face of declining health 
– was inspirational. His infl uence and ad-
vice and friendship will forever be missed 
by the board of directors and staff of this 
association and the many other lives he 
touched. 

Maine Restaurant Association 
Annual Awards Nominations

The Maine Restaurant Association Board of Directors is now accepting nominations for the Association’s  annual awards. 
Nominating someone for an award couldn’t be easier or less formal. Write a short note, send an email or just pick up the 
phone. We’re anxious to accept your nomination in one or more of the following categories by November 7th.

Restaurateur of the Year     Lifetime Achievement Award     Chef of the Year     Allied Member of the Year

Do you know of a gifted chef, a restaurateur who has mastered the art of hospitality, or a supplier that goes the extra mile? Make your 
nomination now! Think of someone who gives back to the community, serves as a mentor, goes above and beyond the call of duty, 
and makes a positive contribution to the restaurant industry. Then, let us know! Awards will be presented on Tuesday, March 31, 2015 
at the Maine Restaurant Associaiton Annual Awards Banquet in Portland.

Don’t miss this opportunity to recognize and reward the hard work, dedication, creativity and sheer grit of Maine’s  restaurant entre-
preneurs. To submit your nomination, please contact events director, Rebecca Dill by emailing events@mainerestaurant.com, calling 
207.623.2178, or writing to 45 Melville Street, Augusta, Maine 04330.

Gustave H. “Gus”
Tillman, Jr. 1934 - 2014

keep all members appraised as this issue 
unfolds’” Dugal assures.

The Maine Hospitality and Tourism Alliance
(MHTA) met with all three candidates for 
Governor, in lieu of the debate, that the 
group sponsored four years ago at the 
Harraseeket Inn. As most have seen through 
the news media, the number of debates has 
been limited by some candidates and these 
meetings were scheduled because of that. 

All volunteer chairs and paid executives of 
the six member associations were invited to 
the meeting, which included Greg Dugal
and Chair Todd Maurer of King Eider’s Res-
taurant & Pub in Damariscotta representing 
the Maine Restaurant Association. Questions 
asked of the candidates included assess-
ing their support for the Tourism Marketing 
Promotion Fund and all three confi rmed 
their support. 

When asked about whether they would 
support sunsetting the sales tax back to 5% 
from 5.5% and the meals and lodging tax 
from 8% to 7% as included in the language of 
the last budget, both Eliot Cutler and Gov-
ernor LePage said yes. Cutler, however, has 
two property tax relief plans that would ei-
ther raise the sales tax to 6% or raise it sea-
sonally and depending on which is selected

could result in the meals and lodging tax 
increasing back to 8%. Representative 
Michaud was reluctant to answer the ques-
tion citing the fact that if he wins he will 
inherit issues or problems from the current 
Governor that could be sizable, so he would 
prefer not to make any commitments.

Cutler and LePage were opposed to local 
options taxes, whereas, Michaud - again 
citing concerns about what he may inherit
should he win the election - opted to leave 
all options on the table. As to elevating the 
Director of the Maine Offi ce of Tourism to
a cabinet level position, Cutler was a yes,
LePage a maybe and Michaud said no. 
The industry has been trying for years to 
get the word Tourism in the name of the 
Department of Economic and Community
Development, Cutler agreed, LePage felt 
that we would need to prove return on 
investment vis-à-vis the expense of the 
name change and Michaud was luke-
warm about the idea. He did go on to ex-
plain his Maine Made plan, which would 
include tourism training, a Tourism Leaders 
program, the Maine Domestic Trade Center,
infrastructure improvements and conser-
vation of our natural assets.  

At the Federal level, Reps. Renacci (R-OH), 
Schrader (D-OR), Jenkins (R-KS), and Costa 

Advocacy Update...
...continued from page 1

Data Breach...
...continued from page 1

President’s Report...
...continued from page 3

undoubtedly one of the state’s largest 
industries. Maine’s restaurants not only 
provide a place to gather, but are the 
economic engine of many communities 
and certainly for the State of Maine as a 
whole. Every year taxable sales have 
grown for both Maine’s eateries and 
lodging establishments. Since 1984, 
there has only been one year, 2009, dur-
ing the Great Recession, that restaurant 
and lodging sales did not increase. 

The 2.2 billion dollars generated by 
Maine’s restaurants in 2013 is a testa-
ment to the role we all play every day in 
Maine’s economy and with all the great 
new ideas and accolades received by 
Maine’s restaurants, hotels, breweries, 
wineries and distilleries, the future sure 
does look very bright indeed. 

Becoming PCI DSS compliant should not 
be thought of as a destination, but a jour-
ney. Data theft becomes more sophisti-
cated by the day. PCI is all about keeping 
your customers’ sensitive cardholder data 
safe and secure. 

Respective to the amount of transactions 
a merchant processes there are different 
levels of enforcement. However, regard-
less of transaction volume, all merchants 
are subject to the same twelve PCI DSS 
requirements. (See PCI insert - section 1.)

It’s important to have serious security 
measures in place. If you are using a POS 
system there are action steps you can en-
act today to help protect yourself from 
the consequences of a security breach. 
(See PCI insert - section 2.)

To reduce payment card fraud risk, it is 

recommended that you contract with a 
Qualifi ed Security Assessor (QSA) to vali-
date your compliance to the PCI DSS. This 
includes completing the Self-Assessment 
Questionnaire and quarterly network vul-
nerability scans. Contact your credit card 
processor to discuss validation programs 
or visit pcisecuritystandards.org for a list of 
QSAs. 

If you are notifi ed by a bank or by the 
United States Secret Service that a security 
breach is believed to have occurred at your 
restaurant, you should follow a series of in-
dustry best practices which may also be 
required by law. (See PCI insert - section 3.)

Cyber criminals are looking towards “high 
tech” methods of theft and restaurateurs 
must be “on guard” more than ever in this 
world of ever evolving technology. 

(D-CA) introduced legislation (HR 5213) on 
July 28 that is intended to make it easier for 
seasonal businesses to meet their obliga-
tions under the Affordable Care Act.  Sena-
tor Ayotte (R-NH) introduced the measure 
(S 2881) in the Senate on September 18. 
Under current law, different defi nitions of 
seasonal, with different lengths of service, 
are used when determining whether a 
business is a small or large employer (appli-
cable large employer) under the law and 
when determining which employees must 
be offered health insurance.  

The STARS Act would defi ne “seasonal em-
ployee” as a worker who is employed on a 
seasonal basis for six months or less during 
the calendar year, consistent with Depart-
ment of Treasury regulations.  The bill would 
also simplify the determination of Appli-
cable Large Employer size and the deter-
mination of a seasonal employee’s full-
time status for the purposes of the ACA’s 
Employer Shared Responsibility provisions. 
The STARS Act, along with a bill that would 
change the defi nition of a full time employ-
ee under the ACA from 30 to 40 hours and 
a bill that would defi ne a large employer 
as a business with 100 employees and not 
50, will make participation in the Afford-
able Care Act more palatable for most of 
Maine’s hospitality employers. 

mailto: events@mainerestaurant.com
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Maine magazine Eat Section Rates

10% off  the 14x rate with a 14x contract

5% off  for a credit card on fi le with a 14x contract 

Net Rate 
w/Contract

Consistent marketing in Maine magazine’s Eat section off ers your business 
credible connectivity with an affl  uent and passionate community. Our readers 
love Maine and want to participate in the state thoroughly. 

A 14-issue contract supports and expands your overall marketing program 
and bolsters your business goals. With frequency and consistency, you have 
unparalleled visibility for your business and you also earn a better rate.

MAINE MEDIA COLLECTIVE, LLC  |  75 Market Street |  Suite 203 |  Portland, Maine |  04101
207.772.3373 |  themainemag.com | oldportmag.com | mainehomedesign.com
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Portland’s newest city magazine entirely dedicated to what to do 
in and around the Portland peninsula. 

This quarterly pubication is on newsstands, sent out to 
subscribers of Maine magazine, and in the majority of Portland 
hotel rooms. It helps visitors navigate the wealth of dining 
options available here, as well as keeping local residents up to 
date on all the new things on the rise. Position your business 
front and center.

Call us today and start a dialogue to position your business for results.
207.772.3373

Aragosta
Maine magazine Eat Feature
September 2014

New England Distilling
Eat Maine Blog
February 2014

Dockside Grill 
Eat Maine Blog
September 2014

Joe knows where to eat. 
And what to order.

Keep up with Joe Ricchio. In print + online. themainemag.com
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www.themainemag.com


Turn more tables.
Advertise with Maine and Old Port 
magazines and get your message 
in front of thousands of hungry 
people who want to stay on top of 

Maine's restaurant scene.
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Advertisement

www.themainemag.com


1 - 4 x 5 - 1 3 x 1 4 x

  Full Page $1400 $1200 $1000 $900

  Half Page $950 $800 $650 $585

  Quarter Page $850 $725 $575 $517.50

Maine magazine Eat Section Rates

10% off  the 14x rate with a 14x contract

5% off  for a credit card on fi le with a 14x contract 

Net Rate 
w/Contract

Consistent marketing in Maine magazine’s Eat section off ers your business 
credible connectivity with an affl  uent and passionate community. Our readers 
love Maine and want to participate in the state thoroughly. 

A 14-issue contract supports and expands your overall marketing program 
and bolsters your business goals. With frequency and consistency, you have 
unparalleled visibility for your business and you also earn a better rate.

MAINE MEDIA COLLECTIVE, LLC  |  75 Market Street |  Suite 203 |  Portland, Maine |  04101
207.772.3373 |  themainemag.com | oldportmag.com | mainehomedesign.com
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Portland’s newest city magazine entirely dedicated to what to do 
in and around the Portland peninsula. 

This quarterly pubication is on newsstands, sent out to 
subscribers of Maine magazine, and in the majority of Portland 
hotel rooms. It helps visitors navigate the wealth of dining 
options available here, as well as keeping local residents up to 
date on all the new things on the rise. Position your business 
front and center.

Call us today and start a dialogue to position your business for results.
207.772.3373

Aragosta
Maine magazine Eat Feature
September 2014

New England Distilling
Eat Maine Blog
February 2014

Dockside Grill 
Eat Maine Blog
September 2014

Joe knows where to eat. 
And what to order.

Keep up with Joe Ricchio. In print + online. themainemag.com
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www.themainemag.com
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Maine Restaurant
Association sitting
board member,
Gus Tillman, passed
away peacefully at
the age of 80 on 
August 24, 2014 at 
his home in Scar-
borough. A long-
time member of the 
Maine Restaurant
Association’s exec-
utive committee,
Gus held the posi-
tion of Senior Ad-
visor for more than 
a decade. He was

awarded the Maine Restaurant Association
Lifetime Achievement Award in 2002.

A native of Easton, Pennsylvania, Gus was 
a proud graduate of Pennsylvania State 
University earning his Bachelor of Science 
degree in Hotel Administration in 1958. Gus
knew from an early age that the hospital-
ity industry was where he’d make his career
after fi rst working a summer at his sister’s 
resort in the Pocono Mountains at age 13. 
He would continue this annual summer-
time experience through his high school 
and college years working his way up to 
resort manager – a position that enabled 
him to fund his Penn State education. 

Tillman’s early career took him from the 
Poconos to Sanford, Florida then on to Du-
mas, Texas when he joined the American 
Hotel Corporation – a move that soon lead 
him to Maine in 1963. By 1972, having man-
aged the fi rst Holiday Inn in Maine on River-
side Street in Portland, Gus was instrumental 
in bringing the Holiday Inn By the Bay to 
downtown Portland. The era marked the 
beginnings of the Old Port revitalization and 
the development of the City’s Arts District.

Over the next 42 years, Gus held the posi-
tion fi rst of General Manager then, begin-
ning in 1986,  Director of Operations over-
seeing both the Holiday Inn By the Bay and 
the Holiday Inn on Riverside Street. When 
Lafayette Hotels assumed ownership of 
both properties in 2009, Gus continued as 
Director of Operations – a position he held 
until his passing. Tillman was the consum-
mate hotelier taking great pride in the 
property he oversaw and great care for 
the staff and guests within it. His wife Linda 
and daughter Kristyn worked alongside him 
in the sales department for many years.

In his role at the Holiday Inn By the Bay, he 
oversaw one of the state’s largest banquet 
facilities and therefore a vast foodservice 
operation. The hotel’s grand ballroom has 
been home to the Maine Restaurant Associ-
ation Annual Awards Banquet for the past 

In Memoriam
Industry Bids Fairwell to Gus Tillman of Portland’s Holiday Inn

15 years and Gus was a most gracious host.

In Maine’s hospitality industry, Gus was leg-
endary. In addition to his service to this as-
sociation, he was the founding President 
and Treasurer and longtime board member 
of the Maine Innkeepers Association and 
received that organization’s Innkeeper of 
the Year Award three time – the only person 
to ever receive the honor more than once. 
He was a longtime board member of both 
the Maine Tourism Association and the Port-
land Convention & Visitors Bureau serving 
as the organization’s fi rst President. At the 
time of his passing, Gus had the distinction 
of being the longest serving board mem-
ber of the Maine Restaurant Association, 
Maine Innkeepers Association, Maine Tour-
ism Association and the Portland Conven-
tion & Visitors Bureau boards of directors. 

Gus Tillman’s service to this association and 
the state’s hospitality industry are incalcu-
lable. His institutional knowledge offered an
unparalleled perspective to all manner of 
legislative and business matters. His positive
spirit – even in the face of declining health 
– was inspirational. His infl uence and ad-
vice and friendship will forever be missed 
by the board of directors and staff of this 
association and the many other lives he 
touched. 

Maine Restaurant Association 
Annual Awards Nominations

The Maine Restaurant Association Board of Directors is now accepting nominations for the Association’s  annual awards. 
Nominating someone for an award couldn’t be easier or less formal. Write a short note, send an email or just pick up the 
phone. We’re anxious to accept your nomination in one or more of the following categories by November 7th.

Restaurateur of the Year     Lifetime Achievement Award     Chef of the Year     Allied Member of the Year

Do you know of a gifted chef, a restaurateur who has mastered the art of hospitality, or a supplier that goes the extra mile? Make your 
nomination now! Think of someone who gives back to the community, serves as a mentor, goes above and beyond the call of duty, 
and makes a positive contribution to the restaurant industry. Then, let us know! Awards will be presented on Tuesday, March 31, 2015 
at the Maine Restaurant Associaiton Annual Awards Banquet in Portland.

Don’t miss this opportunity to recognize and reward the hard work, dedication, creativity and sheer grit of Maine’s  restaurant entre-
preneurs. To submit your nomination, please contact events director, Rebecca Dill by emailing events@mainerestaurant.com, calling 
207.623.2178, or writing to 45 Melville Street, Augusta, Maine 04330.

Gustave H. “Gus”
Tillman, Jr. 1934 - 2014

keep all members appraised as this issue 
unfolds’” Dugal assures.

The Maine Hospitality and Tourism Alliance
(MHTA) met with all three candidates for 
Governor, in lieu of the debate, that the 
group sponsored four years ago at the 
Harraseeket Inn. As most have seen through 
the news media, the number of debates has 
been limited by some candidates and these 
meetings were scheduled because of that. 

All volunteer chairs and paid executives of 
the six member associations were invited to 
the meeting, which included Greg Dugal
and Chair Todd Maurer of King Eider’s Res-
taurant & Pub in Damariscotta representing 
the Maine Restaurant Association. Questions 
asked of the candidates included assess-
ing their support for the Tourism Marketing 
Promotion Fund and all three confi rmed 
their support. 

When asked about whether they would 
support sunsetting the sales tax back to 5% 
from 5.5% and the meals and lodging tax 
from 8% to 7% as included in the language of 
the last budget, both Eliot Cutler and Gov-
ernor LePage said yes. Cutler, however, has 
two property tax relief plans that would ei-
ther raise the sales tax to 6% or raise it sea-
sonally and depending on which is selected

could result in the meals and lodging tax 
increasing back to 8%. Representative 
Michaud was reluctant to answer the ques-
tion citing the fact that if he wins he will 
inherit issues or problems from the current 
Governor that could be sizable, so he would 
prefer not to make any commitments.

Cutler and LePage were opposed to local 
options taxes, whereas, Michaud - again 
citing concerns about what he may inherit
should he win the election - opted to leave 
all options on the table. As to elevating the 
Director of the Maine Offi ce of Tourism to
a cabinet level position, Cutler was a yes,
LePage a maybe and Michaud said no. 
The industry has been trying for years to 
get the word Tourism in the name of the 
Department of Economic and Community
Development, Cutler agreed, LePage felt 
that we would need to prove return on 
investment vis-à-vis the expense of the 
name change and Michaud was luke-
warm about the idea. He did go on to ex-
plain his Maine Made plan, which would 
include tourism training, a Tourism Leaders 
program, the Maine Domestic Trade Center,
infrastructure improvements and conser-
vation of our natural assets.  

At the Federal level, Reps. Renacci (R-OH), 
Schrader (D-OR), Jenkins (R-KS), and Costa 

Advocacy Update...
...continued from page 1

Data Breach...
...continued from page 1

President’s Report...
...continued from page 3

undoubtedly one of the state’s largest 
industries. Maine’s restaurants not only 
provide a place to gather, but are the 
economic engine of many communities 
and certainly for the State of Maine as a 
whole. Every year taxable sales have 
grown for both Maine’s eateries and 
lodging establishments. Since 1984, 
there has only been one year, 2009, dur-
ing the Great Recession, that restaurant 
and lodging sales did not increase. 

The 2.2 billion dollars generated by 
Maine’s restaurants in 2013 is a testa-
ment to the role we all play every day in 
Maine’s economy and with all the great 
new ideas and accolades received by 
Maine’s restaurants, hotels, breweries, 
wineries and distilleries, the future sure 
does look very bright indeed. 

Becoming PCI DSS compliant should not 
be thought of as a destination, but a jour-
ney. Data theft becomes more sophisti-
cated by the day. PCI is all about keeping 
your customers’ sensitive cardholder data 
safe and secure. 

Respective to the amount of transactions 
a merchant processes there are different 
levels of enforcement. However, regard-
less of transaction volume, all merchants 
are subject to the same twelve PCI DSS 
requirements. (See PCI insert - section 1.)

It’s important to have serious security 
measures in place. If you are using a POS 
system there are action steps you can en-
act today to help protect yourself from 
the consequences of a security breach. 
(See PCI insert - section 2.)

To reduce payment card fraud risk, it is 

recommended that you contract with a 
Qualifi ed Security Assessor (QSA) to vali-
date your compliance to the PCI DSS. This 
includes completing the Self-Assessment 
Questionnaire and quarterly network vul-
nerability scans. Contact your credit card 
processor to discuss validation programs 
or visit pcisecuritystandards.org for a list of 
QSAs. 

If you are notifi ed by a bank or by the 
United States Secret Service that a security 
breach is believed to have occurred at your 
restaurant, you should follow a series of in-
dustry best practices which may also be 
required by law. (See PCI insert - section 3.)

Cyber criminals are looking towards “high 
tech” methods of theft and restaurateurs 
must be “on guard” more than ever in this 
world of ever evolving technology. 

(D-CA) introduced legislation (HR 5213) on 
July 28 that is intended to make it easier for 
seasonal businesses to meet their obliga-
tions under the Affordable Care Act.  Sena-
tor Ayotte (R-NH) introduced the measure 
(S 2881) in the Senate on September 18. 
Under current law, different defi nitions of 
seasonal, with different lengths of service, 
are used when determining whether a 
business is a small or large employer (appli-
cable large employer) under the law and 
when determining which employees must 
be offered health insurance.  

The STARS Act would defi ne “seasonal em-
ployee” as a worker who is employed on a 
seasonal basis for six months or less during 
the calendar year, consistent with Depart-
ment of Treasury regulations.  The bill would 
also simplify the determination of Appli-
cable Large Employer size and the deter-
mination of a seasonal employee’s full-
time status for the purposes of the ACA’s 
Employer Shared Responsibility provisions. 
The STARS Act, along with a bill that would 
change the defi nition of a full time employ-
ee under the ACA from 30 to 40 hours and 
a bill that would defi ne a large employer 
as a business with 100 employees and not 
50, will make participation in the Afford-
able Care Act more palatable for most of 
Maine’s hospitality employers. 

http://c.ymcdn.com/sites/mainerestaurant.site-ym.com/resource/resmgr/Newsletter_Inserts/PCI_Checklist.pdf
http://c.ymcdn.com/sites/mainerestaurant.site-ym.com/resource/resmgr/Newsletter_Inserts/PCI_Checklist.pdf
http://c.ymcdn.com/sites/mainerestaurant.site-ym.com/resource/resmgr/Newsletter_Inserts/PCI_Checklist.pdf


Annual Golf Classic

Many Thanks to Our Generous Sponsors!

(01) Overlooking the fi rst hole at Spring Meadows shortly after tee-off. (02) Dave Dumont (at the wheel) and Michael Flayhan of Coca-Cola Bottling Company of Northern New England set out for their starting hole. (03) The Bow 
Street Distributing team (pictured from left to right: Tom Radomski and Brian Mesley - both of Margaritas Mexican Restaurants, Aaron Fultz of Sunday River and Adam Nappi of Bow Street Distributing). (04) The Ground Round 
Team (from left to right: Gary Serino, Celine Gauthier, Kathy Crawford and Incoming Chairman of the National Restaurant Association Board of Directors, Jack Crawford). (05) A golfer’s fairway shot. (06) Golfers warming up on 
the putting green prior to tee-off. (07) Mike Carney (left) of Governors Restaurants and National Restaurant Association Board Member alongside Maine Restaurant Association President & CEO Greg Dugal (right). (08) The team 
from Martignetti Companies of Maine (pictured from right to left: Patrick Murphy, Chris Reed, Kevin Clarke, Michael Brandt). (09) Golfers enjoying the view from the fi rst tee. 

Leaderboard 
First Place: Flight A - Consolidated Services Group, Flight B - DiMillo’s On the Water, Flight C - General Linen Services Co. Second Place:  Flight A - King Eider’s Pub & Restaurant, Flight B - PowerPay, Flight C - Performance Foodservice NorthCenter 
(Team #2). Third Place: Flight A - PepsiCo., Flight B - Heartland Payment Systems, Flight C - Cold River (Maine Distilleries). Putting Contest Winner: Sean Rivers of Performance Foodservice NorthCenter. Longest Drive: Male - John Salterio of Con-
solidated Services Group, Female - Dawn Ross Armand of Cole Farms Restaurant. Straightest Drive: Don Ricio of US Foods. Closest-to-the-Pin: Male - Bob Donnelly of Heartland Payment Systems, Female - Kathy Crawford of Ground Round.

( )The tournament was held on Wednesday, September 3rd at Spring Meadows Golf Club in Gray in support of the 
National Restaurant Association Political Action Committee. Special thanks to Cole Farm Restaurant.

We extend our sincere appreciation to all the members who golfed in the tournament, sponsored the event, donated prizes, contributed goodies for our golfers’ 
welcome bags, made a PAC contribution, volunteered to help run the tournament and otherwise supported this event. It was a lovely day and a tremendously 
successful tournament that couldn’t have happened without such generosity!
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Tuesday, Oct. 28, 2014
Augusta Armory
8:30 am - 5:00 pm

Tuesday, Nov. 18, 2014
Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Monday, Nov. 24, 2014
Augusta Armory
8:30 am - 5:00 pm

Upcoming Classes

Register Online
www.mainerestaurant.com
$119 per person (member rate)
$170 per person (non-member rate)

For More Information

     call:  207. 623 . 2178 or email:
     becky@mainerestaurant.com

Registrations must be made at least ten 
days prior to the class so that text books 
may be mailed in time for students to 
study in advance.

1O

http://www.mainerestaurant.com/?page=Education_Training
mailto: becky@mainerestaurant.com
www.northcenter.com
www.northcenter.com
http://www.heartlandpaymentsystems.com/Associations/Maine-Restaurant-Association/Home
http://micucci.com/
http://www.discus.org/
http://shipyard.com/verify?destination=node
http://www.ccnne.com/
http://www.powerpay.biz/
http://www.nappidistributors.com/
www.oakhurstdairy.com
http://www.pinetreefoodequipment.com/
www.sysconne.com
www.dennisexpress.com
http://www.newenglandcoffee.com/
http://www.fairpoint.com/small_business/
http://www.atlanticpestsolutions.net/commercial-services/
http://www.ncr.com/
https://www.facebook.com/MaineBev
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Hot Tip
Hot Tip

Advocacy Update

45 Melville St. • Augusta, ME 04330

IN THIS ISSUE:

Protect Your Business from 
an Expensive Data Breach

After months of discussion and delib-
eration, Mayor Michael Brennan’s bid to 
create a minimum wage for the City of 
Portland is offi cial. Brennan presented a 
proposal to the Finance Committee to 
create a minimum wage ordinance in 
Portland that far exceeds both Federal 
and State levels. The mayor spoke of 
his concerns about the minimum wage 
at his State of the City address mirroring 
President Obama’s suggestion to raise 
the minimum wage. 

After that speech the mayor appointed 
a Minimum Wage Task Force, which met 
fi ve times including a public forum that 
many Maine Restaurant Association (MeRA) 
members attended. After hearing from 
task force members and the general public 
and business community, the mayor pre-
sented his fi nal thoughts on what the or-
dinance should say, but stopped short of 
presenting the actual language of the 
ordinance. The Committee suggested he 
return sometime in November to a com-
mittee meeting with the actual language. 
October committee meetings will be con-
sumed by Stormwater Ordinance and Fee 
discussions. The mayor said he would get 
together with Corporation Counsel Danielle
West-Chuhta to formulate the written 
version of the ordinance.

The proposal the mayor presented to 
the committee would create a minimum 
wage for Portland on January 1, 2015 of 
$9.50 per hour. It would be raised on the 
same date in 2016 to be $10.10 per hour 
and again in 2017 to $10.68 per hour. In 
2018 and beyond the increases would 
be tied to the Consumer Price Index 
(CPI.) There were grave concerns about 

If your restaurant accepts payment cards, 
you are legally required to comply with 
Payment Card Industry Data Security Stan-
dard (PCI DSS). Not doing so puts you at
great fi nancial risk and the penalties could 
easily bankrupt an independent operator.

What’s frequently referred to simply as 
“PCI” was created in an effort to keep 
consumer credit card data out of the 
hands of hackers and fraudsters. It’s a set 
of requirements designed to ensure that 
all companies that process or transmit 
credit card data keep their customers’ 
card information safe and secure.

Penalties for violating PCI standards can 
be hefty. If the card brands identify that a 
breach has occurred at the point of sale 
of a particular business, the fi nes can 
reach up to $250,000 per violation. The 
fi nes may be hefty, but the true cost is in 
the lost business to your restaurant after a 
breach occurs. 

tip credit to include rumors of elimina-
tion of the tip credit altogether, but the 
mayor assured the committee and the 
restaurant community that he had no 
such intention. He has been consulting 
Corporation Counsel on the tip credit, 
who has suggested that he not veer too 
far from what is in existing state law. This 
will be an area that MeRA will be pay-
ing particularly close attention due to 
the variables potentially associated with 
this part of the proposed ordinance, ulti-
mately culminating in either (1.) a $3.75 
tipped credit like the State, (2.) 50% of 
the new Portland minimum wage also 
similar to State statute or (3.) $4.75 to initi-
ate some kind of tipped minimum wage 
that would back up to the existing state 
tip credit or (4.) $5.75 (plus the current 
tipped credit of $3.75) to equal the total 
new $9.50 minimum wage, which would 
be extremely undesirable.

According to its President & CEO Greg 
Dugal, the position of the Maine Restau-
rant Association is simple “We believe 
that minimum wage increases should be 
executed at the State or Federal level to 
insure a level playing fi eld. We believe 
the proposal to be too much, too fast 
and if the ordinance were to go forward, 
we would like to see a less aggressive 
schedule and increases.” 

Next steps include a Finance Committee 
meeting to review the proposed ordi-
nance in November, followed by a pub-
lic hearing at the committee level some-
time in November or December. At that 
point it would go to the full City Council 
for debate and potential passage in 
December or January of 2015. “We will

...continued on page 9

Is it Time to Raise Your Menu Prices?

...continued on page 9

Less money left over after the restaurant bills are paid? It may be 
time to consider raising prices, but be sure to take these factors into 

consideration:

Food cost percent and margin. Food cost should run about 33% of menu price, 
on average, depending on the operation. But some items such as soup, appetizers, 

dessert and alcohol should be much lower. Others can be higher, if the margin dollars are 
there. Can you accept a 45% food cost on a lobster entrée if the margin is $9? You bet!

Labor: Factor in the cost of preparing labor-intensive menu items in-house. Take into account 
impending regulations that will impact the cost of labor, such as ACA (and in Portland, the ripple 
effects of a likely increased minimum wage).

Volatility: Did you know beef, veal and pork prices rose by 8-9% in 2014? Give yourself a small 
price cushion for volatile items.

Competition: Visit your competitors to evaluate their offerings, price points, portion sizes, presen-
tation, dining atmosphere and overall value proposition.

Menu mix: Consider increasing prices on popular, low margin items. For high margin items that 
sell more slowly, consider giving servers a sales incentive.

Review your menu prices at least twice a year and make small, surgical adjustments.  Avoid waiting 
too long and the resulting necessity of raising prices sharply! 
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