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Dine Out
For No Kid Hungry

The recent legislative wrangling at the 
statehouse addressed the revenue side 
of the budget but it did little to alter his-
tory regarding where and how much 
is spent on the expense side. Over the 
years, Augusta has consistently sent more 
and more of its revenue back to the mu-
nicipalities in an effort to buy-down prop-
erty taxes. With the lagging economy, it 
became painfully clear from the Gover-
nor’s proposed budget that revenue has 
not kept pace with costs. 

The state no longer has the resources to 
keep funding the municipalities at the 
same level and also answer budget re-
quests from all state agencies which had 
largely been fl at-funded for several years. 
Governor LePage decided the best op-
tion was to decrease state funding to 
Maine’s 500 cities and towns allowing 
them the autonomy to determine wheth-
er to reduce spending or raise revenue 
locally. In essence, his budget would 
force either property tax increases or seri-
ous spending cuts at the municipal level, 
leaving citizens of Maine cities and towns 
to make community-based choices. 

Biennially, it is the responsibility of the 
Governor to set a balanced budget for 
the state and present it to the legislature. 
The house and senate are rarely in full 
agreement with any governor’s budget 
and set about the task – every other year 
- of making modifi cations. However, in this 
126th legislative session, with little appe-
tite to signifi cantly reduce spending com-
bined with a collective sense among the 
majority of legislators that revenue shar-
ing to local communities should not be 
cut as deeply as Governor LePage had 

proposed, they made major changes to 
the LePage budget including revenue 
enhancements. By signifi cant margins, 
both houses voted to increase both the 
sales tax and the meals and lodging tax 
rather than force major local property 
tax increases or service cuts.

Earlier in the session, the question for 
the hospitality industry became, “which 
tax do you prefer?”. It was either higher 
property taxes (restaurants and hotels 
are often among the higher, if not the 
highest, taxed properties in most com-
munities) or,  an increase in the meals 
and lodging tax where some argue that 
folks from away pay about 38% of the 
tax and Mainer’s pay about 62% of the 
tax. Undesirable choices, but consider 
the circumstances that clarifi ed in the 
waning days of the session. In the Taxa-
tion Committee, discussion of meals and 
lodging taxes had ranged from raising 
the lodging tax to 10% with no meals tax 
increase, to proposals to increase both 
the meals and lodging tax to 10% - an 
untenable 43% rise.

The standalone 10% lodging tax was 
a non-starter for many reasons not the 
least of which was the massive and un-
precedented year-over-year spike from 
its current 7%. Under this circumstance, 
Maine would have rocketed from one of 
the lower lodging tax rates of the New 
England states to one of the highest. The 
industry was prepared to pull out all the 
stops to prevent passage. Additionally,
it simply would not have raised enough 
revenue to fi ll the revenue shortfall.   
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Are you aware that employers in Maine are required to have 
all employees complete a form W-4ME?

Most employers know that each new employee must complete a Federal 
Withholding Allowance Certifi cate (W-4) but it is important to be aware that  
a Maine-specifi c Withholding Allowance Certifi cate (W-4ME) is required to 
be on fi le for each employee as well. Having employees complete a form 
W-4ME may seem redundant, but in Maine, it is required by law.

Be sure that your business is in compliance with Maine labor law. Download 
a form W-4ME at www.mainerestaurant.com.

.                      ..                      .

//
The Maine Restaurant Association’s part-
ner charity – Share Our Strength Maine – 
conducts a series of culinary-based 
events throughout the year in an effort to 
raise funds and awareness for the issue 
of childhood hunger. Following the lead 
of the National Restaurant Association 
which supports Share Our Strength’s na-
tional Dine Out For No Kid Hungry, MeRA 
has put its full weight behind promoting 
the Dine Out in Maine.

This September will mark the sixth anni-
versary of the national Dine Out For No Kid 
Hungry – a promotion that the Food Net-
work promotes to its viewers. In 2012 , the 
number of participating restaurants in 
Maine tripled compared to 2011 adding 
to the more than 8,200 restaurants across 
the country that collectively raised in ex-
cess of $5.9 million last year. Funds col-
lected through the Dine Out are used to 
help connect kids in need with nutritious 
food where they live, learn and play.

The Budget Crisis Resolution and Legislative Outcomes

http://www.mainerestaurant.com/
mailto: info@mainerestaurant.com
http://www.mainerestaurant.com/associations/3663/files/Dine%20Out.pdf
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Chairman’s Message:
By Todd Maurer, King Eider’s Pub & Restaurant - Damariscotta

I

companies that provide executive man-
agement services to multiple hospitality-
related trade associations. In New England, 
four of the six states function as joint asso-
ciations, while Maine and Massachusetts 
do not. 

As you may know or certainly can imagine,
MeRA and MEIA have collaborated informally
for years – where, in a state like Maine, our 
organizations’ fates are inextricably linked. 
Recognizing that independence and coop-
eration have been hallmarks of the MeRA/
MEIA relationship throughout the years it 
became obvious that Dick’s impending re-
tirement presented the right benchmark to 
make this relationship offi cial.  

I am pleased to inform you that the boards 
of directors of MeRA and MEIA have 
agreed to create a jointly owned company 
to provide management services for both 
associations beginning in 2014. The current 
executive director of the Maine Innkeepers 
Association, Greg Dugal, will lead the new 
management company – Hospitality Asso-
ciation Management Services - becoming 
CEO of both associations. If you aren’t al-
ready acquainted with Greg, you should 
know that along with his signifi cant asso-
ciation management background, he has 
held nearly every hospitality-related position
within the operation at one of Maine’s pre-
mier resort properties. He walks the walk.

The opportunities ahead are exciting and 
the identifi ed challenges have been miti-
gated. In the past, when considering join-
ing forces the major concern for the boards 
of directors of both MeRA and MEIA was 
the loss of autonomy. A joint management 
company alleviates that issue while allow-
ing economies on many levels that will 
streamline our efforts, save valuable time, 
space and money, yet maintains the indi-
vidual identities of each group.  

This management arrangement is not a 
merger but rather, a collaboration. Each 
organization will maintain its own board of 
directors, committees, staff, budget, identi-
ty, character and independence. Together 
we can share our strengths and strategies, 
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Preserving Autonomy, Fostering Collaboration
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Evolution and 
growth are essen-
tial for a vibrant 
and successful org- 
anization. As sum-
mer 2013 began, 
the Maine Restau-
rant Association
(MeRA) announced
that our longtime 
President & CEO, 
Dick Grotton, will 
step down at the 
end of this year. In

retiring, Dick will leave a considerable 
legacy, a strong association and an
exciting opportunity to realign the manage-
ment structure of his beloved association. 

Many times over their respective 60 year 
history, MeRA and the Maine Innkeepers 
Association (MEIA) have considered the 
prospect of combining forces – typically 
at times when an executive from either 
association left their position. So, not sur-
prisingly, the concept was once again 
brought to the table.

Interestingly, nationwide, about 40 percent
of state restaurant associations are either 
combined hospitality organizations (i.e. 
New Hampshire Lodging & Restaurant 
Association) or are run by management 

Know Your Benefi ts
Among the many benefi ts that membership in the Maine Restaurant Association affords you are a variety of money-saving 
programs and access to services not available to non-members through our network of partners.

If you’d like to pursue your options with any of these MeRA partners, please contact Becky Jacobson at becky@mainerestaurant.
com or 207.623.2178.

Legislation...
...continued from page 1

Through the efforts of the Maine Hospital-
ity & Tourism Alliance whose members in-
cludes the Maine Restaurant Association 
and Maine Innkeepers Association, discus-
sions to increase the meals and lodging tax 
were successfully held to the 8% level. Ad-
ditionally, the alliance rallied support and 
secured language ensuring that 5% of the 
new 8% tax will be used to fund tourism pro-
motion for the state. 

The governor, as predicted, vetoed the 
legislative budget containing these tax in-
creases, but in the fi nal hours of the legisla-
tive session by a vote of 114-34 in the house 
and 26-9 in the senate, the legislature 
overturned the governor’s veto avoiding a 
state shutdown and implementing the new 
5.5% sales tax and the 8% meals and lodg-
ing tax (effective October 1, 2013).   

“Are we happy about this solution,” MeRA 
President Dick Grotton asked rhetorically? 
“Of course not. It’s a tax increase that may, 
to a certain extent, lead to decreased sales.”
But he continued, “the 8% rate will keep 
Maine’s tax rate lower than our neighbor-
ing states and the budget contains a sun-
set provision whereby the tax rate returns to 
7% in two years unless the legislature acts 
affi rmatively to sustain the 8% rate.” 

Grotton further noted that in his view, per-

haps most importantly, “this budget sce-
nario, as passed, serves to hold down local 
property taxes on signifi cant real estate 
holdings that would have had serious in-
dustry impacts throughout the state.”

Bills of interest to Maine’s restaurant indus-
try and their outcome include:

LD 427 - A bill that would have allowed local 
option sales taxes on meals and lodging 
died in the Senate.

LD 443 - The bill that would have increased 
workers’ compensation costs as much as 
$40 million a year was vetoed.

LD 611 - The minimum wage bill that would 
have raised the wage to $9.00 over three 
years was vetoed. 

LD 718 - The Genetically Modifi ed Food bill 
passed in both houses by large margins 
had been held by the governor. The Legis-
lature has now adjourned and the Gover-
nor has indicated he will sign the bill when 
the legislature returns in 2014.

LD 777 - This bill redirected enforcement of
workplace breastfeeding issues to the Maine 
Human Rights Commission. It was vetoed.

LD 1157 - A bill regarding the “fair chance” 

of employment was carried over to 2014.

LD 1198 - A bill that would allow the simul-
taneous collection of vacation pay and 
unemployment pay was vetoed.

LD 1201 – A bill regarding abusive work-
place environments was vetoed. 

LD 1458 - Franchise practices legislation 
was held over to next session. 

...continued on page 10

Credit Card Processing
& Payroll Management

Small Business LoansComplimentary 
Dual Membership

Music Licensing

Natural Gas Provider

Employee Benefi tsBusiness InsuranceLabor Law Advice

Guest Relationship
Marketing

Food Safety & Alcohol 
Server Training

Workers Comp  
Insurance

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

http://www.kingeiderspub.com/ordereze/splash.aspx
http://www.kingeiderspub.com/ordereze/splash.aspx
www.sysconne.com
http://www.nonantumresort.com/
http://www.anglersseafoodrestaurant.com/
http://patsyarmouth.com/
http://www.grill233.com/
http://www.innbythebay.com/
mailto: dick@mainerestaurant.com
mailto: becky@mainerestaurant.com
mailto: events@mainerestaurant.com
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President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

Yes, There Have Been Changes

We worked with our allied vendor part-
ners in growing the organization’s fi nancial 
strength as well as its membership. They 
have been terrifi c partners every step of 
the way. We could not have achieved 
many of our accomplishments without 
their unwavering commitment to our mutu-
al cause - healthy, prosperous restaurants.

We reorganized in 1996 separating our 
association from the umbrella of the Mer-
chants Association to operate under our 
own banner for the fi rst time in 15 years. 

Several years ago our enormously gifted 
Rebecca Dill succeeded Alice Wilkins as 
our Events Director. We streamlined the 
Maine Restaurant & Lodging Expo bringing 
event planning and marketing in house. 
Rebecca has taken our trade show, an-
nual awards banquet, golf tournament 
and legislative reception to even greater 
heights. As our marketing director, she also 
created our logo, updated our newsletter 
format and our “association look” and col-
ors as well. 

The talented Becky Jacobson came to the 
association as a temporary employee to 
assist with our electric utility program more 
than 10 years ago. Her intelligence, com-
petence and computer skills were appar-
ent from day one and today she is our Op-
erations Manager handling bookkeeping, 
membership, data base management, Pro-
Start, ServSafe programs and more.  

In 2008, following a late night legislative 
vote to increase the sales tax on soft drinks, 
we led the successful “Fed Up With Taxes” 
people’s veto to repeal the tax. It was  so 
satisfying to be capable of rising to the 
challenge of writing an Association check 
for $25,000 to support that effort when just 
a few years before, we had absolutely 
nothing but ideas.

In 2011 we expanded our association offi c-
es in Augusta. We now have windows – a 

July / August  2013

OK, the cat is out of 
the bag. I will be re-
tiring as president of 
the Maine Restaur-
ant Association at 
the end of the year 
after nearly two de-
cades of service. It 
has been a great 
time for me. The as-
sociation has seen 
many changes over
the past 19 years.

When I arrived in October 1994 I was not 
aware of the less-than-stellar fi nancial con-
dition of the association. Back then, our 
association was a division of the Maine 
Merchants Association and our funds were 
co-mingled. The fi rst objective was very 
clear, survival. 

I was lucky that joining me to lead the as-
sociation was a new volunteer Chairman 
of the Board, Mike Carney. I called Mike to 
fi ll him in on our circumstances and we laid 
out a plan. Mike was an old-hand at or-
ganizational fundraising and suggested a 
hospitality industry raffl e. We’d sell 300 raf-
fl e tickets at $100 each, give away $15,000 
in prize money and keep the other half. A 
bit unconventional for an association, per-
haps - but effective. 

From those, my fi rst frantic and humbling 
days, we went to work on legislative advo-
cacy. An early victory allowed Sunday sales
of alcohol beginning at 9:00 a.m. instead 
of noon, permitting restaurant operators 
to sell Bloody Marys, mimosas and cordials 
with Sunday brunch. If your restaurant of-
fers a Sunday brunch, that single effort 18 
years ago more than pays your association 
membership dues today! We have contin-
ued to return money to members’ pockets 
through our business advocacy efforts ever 
since.

Those initial successes helped to build our 
brand as an organization that actively and 
aggressively represents, promotes and ed-
ucates Maine’s food service industry. 

Wednesday, September 4, 2013
7:30 am Registration, 8:30 am - Tee Off
Annual Golf Classic
Spring Meadows Golf Club, Gray

September 2013
Focus week - September 15 - 21
Dine Out for No Kid Hungry
Restaurants Nationwide

Tuesday, October 15, 2013
3:00 pm - 5:00 pm
Annual General 
Membership Meeting
Harraseeket Inn, Freeport

Tuesday, October 15, 2013 
5:00 pm - 6:30 pm
Membership Reception 
Honoring Dick Grotton
Harraseeket Inn, Freeport

Tuesday, October 15, 2013 
6:30 pm - 8:30 pm
Retirement Dinner
A Salute To Dick Grotton
Harraseeket Inn, Freeport

Upcoming Events

Tuesday, July 30, 2013

Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Tuesday, August 6, 2013

Augusta Armory
8:30 am - 5:00 pm

Tuesday, Sept. 10, 2013

Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Wednesday, Sept. 11, 2013

Augusta Armory
8:30 am - 5:00 pm

Tuesday, Oct. 22, 2013

Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Tuesday, Oct. 29, 2013

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

Online training is also available.

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

Chairman’s Column...
...continued from page 2

...continued on page 10

luxury we didn’t enjoy for my fi rst 17 years. 
We are as proud of our new space as we 
are of our accomplishments over almost 
20 years. After all, we do represent a great 
industry and we want members to take 
pride in their association. Stop by and see 
your offi ces when you pass through Augus-
ta. Members are welcome anytime. 

The coming months will be full of work mixed,
I’m sure, with a fair bit of emotion as I transi-
tion to retirement. But I want you, as a mem-
ber of this fi ne association, to know that I plan
on going out strong. I am 100% committed 
to ensuring that my successor is set up for 
success and have agreed to stay acces-
sible on a consultative basis into 2014. 

conserve our time and resources, and in-
tensify our voice and infl uence to the ef-
fectiveness and success of all.

In so doing, we will consolidate and profi t 
by eliminating the duplication of efforts 
that so often result from two very similar 
organizations operating on their own while 
working toward the same ends. Two sepa-
rate voices calling for attention and action 
will now become a much stronger, louder 
and more persuasive voice in Augusta 
where strength and volume are valuable 
assets.

As Dick often says, timing is everything. 
Opportunities of this sort are rare and, I’m 
confi dent in this case, very positive indeed. 
Because Maine is blessed with year round 
recreation and natural attractions, the 
tourism industry is and has been a mar-
riage of food and lodging. And, because 
Maine is a large state, it often requires trav-
eling long distances for recreation even for 
those who live here. Food and lodging are 
a package for all of us.

The months ahead - the summer tourist blitz, 
the foliage season that follows, the vibrant 
shopping, dining and lodging of the Christ-
mas holidays, with winter sports and cold 
weather getaways that ring in the new 

year - will have us all looking for ways to 
enhance the unique appeal of the Maine 
experience. Together MeRA and MEIA will 
take the state’s hospitality industry to the 
next level. The Maine experience is looking 
very good indeed! 

Mark Your Calendar! Polish Your Clubs! 

MeR A Golf Classic 

JJoin us! 
 

Wednesday, September 4, 2013 
 

(Rain date: Wednesday, September 18, 2013) 
 

For more information, 
to register a team or individual  

golfers, and for sponsorship information: 
 
 

See enclosed documents  
and/or email events@mainerestaurant.com S
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Membership Meeting

http://www.mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=27
http://join.nokidhungry.org/site/PageServer?pagename=GADO_homepage
http://www.modernpest.com/


The Maine
INGREDIENT Maine Restaurant Association

4

I July / August  2013

9

MeRA Announces Partnership with On Deck Small Business Loans
Restaurant Members Eligible for Discounted Financing

The Maine Restaurant Association is excited 
to announce that On Deck Small Business 
Loans is now a preferred provider offering 
fi nancing solutions to the hospitality indus-
try across the state of Maine.

Real Business Loans
(Not Credit Card Advances)

On Deck offers 100% true business loans 

up to $250,000 with fi xed rates and fi xed 
payments, not credit card advances. The 
rates are up to 50% cheaper, terms of the 
loan do not require businesses to change 
their credit card processing provider and, 
unlike an advance, repayments will be re-
ported to the credit bureaus.

What can loans be used for?

Marketing campaigns, hiring new employ-
ees, expansion, renovation, equipment 
purchase, and general working capital.

Fast Funding and a Simple Application

On Deck’s application typically takes less 

than  ten minutes and if approved, fi nanc-
ing can be attained in as little as one busi-
ness day.

Preferred Rates for MeRA Members

MeRA members are eligible for preferred 
pricing from On Deck. Simply mention your 
member affi liation when speaking with a 
funding specialist. Members will save more 
than $350 off the total payback of the av-
erage On Deck loan. Contact On Deck at 
888.980.1696, visit www.ondeckcapital.com/ 
associations or see the enclosed document
to learn more about fi nancing option avail-
able to your business.  

Songwriter Series Showcases How Music Enhances the Dining Experience

In partnership with the Maine Restaurant 
Association and the Maine Innkeepers As-
sociation, Broadcast Music Inc., (BMI) pre-
sented the Maine Songwriters Series from 
June 13 through June 15. The three days of 
concerts were designed to showcase two 
of Nashville’s fi nest songwriters and shine a 
light on the important role that songwriters 
play in the restaurant and hotel industries. 

The concert series features BMI songwriters 
Dylan Altman and Jeff Cohen who have 
written hit songs for Jake Owen, Jason Al-
dean, Tim McGraw, The Band Perry, Big & 

Rich and others. 
Altman and Cohen
performed shows 
in Auburn at the 
Hilton Garden Inn 
Riverwatch, in 
Kennebunkport 
at the Nonan-
tum Resort and in 
Portland at Ri Ra 
Pub. In addition to 
these restaurant 
p e r f o r m a n c e s , 
BMI partnered 
with the Maine 
Songwriters As-
sociation to pres-
ent a songwriters 
workshop in Port-
land for a large 
group of local 
writers who aspire 
to achieve main-
stream success.

Commenting on the collaboration, Dan 
Spears, Vice President of Industry Rela-
tions, Licensing at BMI commented, “BMI 
was pleased to sponsor these events with 
the Maine Restaurant Association and the-
Maine Innkeepers Association as it truly 
showcased the power of the live perfor-
mance.” 

Dick Grotton, President & CEO, Maine 
Restaurant Association commented, “This 
Songwriters Series represented a phenom-
enal opportunity for Mainers to experience 
the incredible talent that resides in Nash-

[Pictured above are Nashville songwriters Dylan Altman (left) and Jeff 
Cohen (right) in Portland’s Old Port prior to their performance at Ri Ra.]

For its efforts and in recognition of Maine’s 
restaurant community’s support of the 
2012 Dine Out, the Maine Restaurant As-
sociation was recently awarded Share Our 
Strength’s national State Restaurant Asso-
ciation Leadership Award.

Dine Out For No Kid Hungry...
...continued from page 1

National Restaurant Asso-
ciation President & CEO 
Dawn Sweeney presented
MeRA President & CEO
Dick Grotton with the award
in early June at Share Our 
Strength’s annual Confer-
ence of Leaders in Wash-
ington DC. In presenting the
award, Sweeney comment-
ed on MeRA’s efforts to 
promote the Dine Out 
both to the restaurant in-
dustry and the dining pub-
lic through a coordinated 
marketing campaign that 
included the design and 
distribution of collateral 
materials, print and radio 
advertisements and social 
media outreach. 

Grotton’s remarks were met with enthusi-
astic applause when he spoke of Maine’s 
restaurant industry stating that “the idea of 
a child in Maine going hungry is unaccept-
able to folks who feed people for a living”.

[Pictured above is Maine Restaurant Association President & CEO 
Dick Grotton with National Restaurant Association President Dawn 
Sweeney at the June 2nd Share Our Strength Conference of Leaders.]

Efforts are well underway for 2013’s Dine 
Out For No Kid Hungry scheduled for Sep-
tember with a focus week of September 
15-21. The Maine Restaurant Association’s 
goal is to triple participation by Maine res-
taurants again this year. MeRA members 
are encouraged to register their restau-
rants for this worthy and exceedingly fl ex-
ible promotion and to rally fellow restaura-
teurs in their communities to do the same. 

Dine Out promotions may be designed in 
a manner that works best for the restau-
rant. The only requirement is that funds 
and awareness are raised for the cause. 
Beyond that, the promotional parameters 
may be determined by the eatery. Dona-
tions can be made by the restaurant, their 
customers or a combination of the two.

For more information, please see the en-
closed “Dine Out” fl yer, visit www.Dine-
OutForNoKidHungry.com and/or contact 
MeRA Marketing & Events Director Rebecca
Dill at 207.623.2178 or NoKidHungry@Maine
Restaurant.com. 

If you find childhood unacceptable, 
join with your fellow restaurateurs to 
help end it.

1 IN 4 MAINE KIDS
STRUGGLE WITH
H U N G E R

Participate in September’s 
Dine Out For No Kid Hungry

w w w . D i n e O u t F o r N o K i d H u n g r y . c o m

ville. Our relationship with BMI continues to 
grow and to benefi t Maine restaurateurs.” 
Grotton added, “Music truly enhances the 
dining experience, and we were proud to 
partner with BMI to bring these award-win-
ning country songwriters to our fi ne state, 
especially to benefi t a great cause.”

Portions of the proceeds benefi ted the 
charity, Share Our Strength Maine, a non-
profi t group dedicated to ending child-
hood hunger. Spears added, “BMI encour-
ages collaboration among songwriters and 
businesses to help support community spirit 
and to benefi t positive causes like the Share 
Our Strength group.” 

http://www.ondeckcapital.com/associations
http://www.ondeckcapital.com/associations
http://www.ondeckcapital.com/associations
http://www.ondeckcapital.com/associations
http://performancefoodservice.com/NorthCenter?set=true
http://www.bmi.com/
http://www.bmi.com/


Jeff Buerhaus 
WALTER'S

Pierre Gignac 
OCEAN AT CAPE ARUNDEL INN

Jonathan Cartwright
THE WHITE BARN INN

David Turin 
DAVID'S/DAVID'S 388/OPUS 10

Shannon Bard 
ZAPOTECA

Sam Hayward
FORE STREET

Peggy Liversidge
KITCHEN CHICKS CATERING

Mitchell Kaldrovich 
SEA GLASS AT INN BY THE SEA

Steve Corry
FIVE FIFTY-FIVE

Harding Lee Smith
THE CORNER/FRONT/GRILL ROOMS

Rob Evans 
DUCKFAT

Mark Gaier & Clark Frasier 
ARROWS RESTAURANT

Guy Hernandez
BAR LOLA

Barbara Lynch
NO. 9 PARK

Jeff Landry 
THE FARMER'S TABLE

Ryan & Alyson Flemming 
FROMVIANDOUX

Tara Barker & Josh Hixson 
40 PAPER

Jay Villani 
SONNY'S/LOCAL 188

Peter Sueltenfuss
GRACE RESTAURANT

Leslie Oster 
AURORA PROVISIONS

  Mel Chaiken
FIDDLEHEAD RESTAURANT

Join us next year. Contact Leanne Ouimet for details: louimet@themainemag.com

THANK YOU
CHEFS

FOR SHARING YOUR STRENGTH & 
MAKING THIS YEAR'S ART OF DINING 

DINNERS SO SUCCESSFUL.

KEN ORINGER
EARTH AT HIDDEN POND/CLIO

Lee Skawinski 
VIGNOLA/CINQUE TERRE

Ian Hayward 
PETITE JACQUELINE

Jon Gaboric
CAMDEN HARBOUR INN
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Well-read in Maine magazine.
Well-regarded on Facebook.

Well-respected in a blog.
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http://themainemag.com/eat/eat-maine.html
http://themainemag.com/eat/eat-maine.html
http://themainemag.com/index.php
https://www.facebook.com/mainemag
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  Eat Maine Guide Full Page $1300

  Back Cover $3500

  Inside Front Cover $3000

  Inside Back Cover $2500

2014 Eat Maine Guide Rates

2- 4 x 5 - 1 1 x 1 2 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 12x rate with a 12x contract

5% off  for a credit card on fi le with a 12x contract 

Net Rate 
w/Contract

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

207.772.3373

Be seen in
 

Advertise in Maine magazine's 
Eat section and the 2014 Eat Maine guide 

and get your message in front of thousands 
of hungry people who care about one thing: 

Great Maine restaurants.
Like yours.

advertisementadvertisement

http://themainemag.com/eat/eat-maine.html
http://themainemag.com/eat/eat-maine.html
http://themainemag.com/index.php


Jeff Buerhaus 
WALTER'S

Pierre Gignac 
OCEAN AT CAPE ARUNDEL INN

Jonathan Cartwright
THE WHITE BARN INN

David Turin 
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SEA GLASS AT INN BY THE SEA
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FIVE FIFTY-FIVE
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Rob Evans 
DUCKFAT

Mark Gaier & Clark Frasier 
ARROWS RESTAURANT

Guy Hernandez
BAR LOLA

Barbara Lynch
NO. 9 PARK

Jeff Landry 
THE FARMER'S TABLE

Ryan & Alyson Flemming 
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Tara Barker & Josh Hixson 
40 PAPER

Jay Villani 
SONNY'S/LOCAL 188

Peter Sueltenfuss
GRACE RESTAURANT

Leslie Oster 
AURORA PROVISIONS

  Mel Chaiken
FIDDLEHEAD RESTAURANT

Join us next year. Contact Leanne Ouimet for details: louimet@themainemag.com

THANK YOU
CHEFS

FOR SHARING YOUR STRENGTH & 
MAKING THIS YEAR'S ART OF DINING 

DINNERS SO SUCCESSFUL.

KEN ORINGER
EARTH AT HIDDEN POND/CLIO

Lee Skawinski 
VIGNOLA/CINQUE TERRE

Ian Hayward 
PETITE JACQUELINE

Jon Gaboric
CAMDEN HARBOUR INN
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Well-read in Maine magazine.
Well-regarded on Facebook.

Well-respected in a blog.

advertisement advertisement

http://www.kennebunkportfestival.com/
mailto: louimet@themainemag.com
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MeRA Announces Partnership with On Deck Small Business Loans
Restaurant Members Eligible for Discounted Financing

The Maine Restaurant Association is excited 
to announce that On Deck Small Business 
Loans is now a preferred provider offering 
fi nancing solutions to the hospitality indus-
try across the state of Maine.

Real Business Loans
(Not Credit Card Advances)

On Deck offers 100% true business loans 

up to $250,000 with fi xed rates and fi xed 
payments, not credit card advances. The 
rates are up to 50% cheaper, terms of the 
loan do not require businesses to change 
their credit card processing provider and, 
unlike an advance, repayments will be re-
ported to the credit bureaus.

What can loans be used for?

Marketing campaigns, hiring new employ-
ees, expansion, renovation, equipment 
purchase, and general working capital.

Fast Funding and a Simple Application

On Deck’s application typically takes less 

than  ten minutes and if approved, fi nanc-
ing can be attained in as little as one busi-
ness day.

Preferred Rates for MeRA Members

MeRA members are eligible for preferred 
pricing from On Deck. Simply mention your 
member affi liation when speaking with a 
funding specialist. Members will save more 
than $350 off the total payback of the av-
erage On Deck loan. Contact On Deck at 
888.980.1696, visit www.ondeckcapital.com/ 
associations or see the enclosed document
to learn more about fi nancing option avail-
able to your business.  

Songwriter Series Showcases How Music Enhances the Dining Experience

In partnership with the Maine Restaurant 
Association and the Maine Innkeepers As-
sociation, Broadcast Music Inc., (BMI) pre-
sented the Maine Songwriters Series from 
June 13 through June 15. The three days of 
concerts were designed to showcase two 
of Nashville’s fi nest songwriters and shine a 
light on the important role that songwriters 
play in the restaurant and hotel industries. 

The concert series features BMI songwriters 
Dylan Altman and Jeff Cohen who have 
written hit songs for Jake Owen, Jason Al-
dean, Tim McGraw, The Band Perry, Big & 

Rich and others. 
Altman and Cohen
performed shows 
in Auburn at the 
Hilton Garden Inn 
Riverwatch, in 
Kennebunkport 
at the Nonan-
tum Resort and in 
Portland at Ri Ra 
Pub. In addition to 
these restaurant 
p e r f o r m a n c e s , 
BMI partnered 
with the Maine 
Songwriters As-
sociation to pres-
ent a songwriters 
workshop in Port-
land for a large 
group of local 
writers who aspire 
to achieve main-
stream success.

Commenting on the collaboration, Dan 
Spears, Vice President of Industry Rela-
tions, Licensing at BMI commented, “BMI 
was pleased to sponsor these events with 
the Maine Restaurant Association and the-
Maine Innkeepers Association as it truly 
showcased the power of the live perfor-
mance.” 

Dick Grotton, President & CEO, Maine 
Restaurant Association commented, “This 
Songwriters Series represented a phenom-
enal opportunity for Mainers to experience 
the incredible talent that resides in Nash-

[Pictured above are Nashville songwriters Dylan Altman (left) and Jeff 
Cohen (right) in Portland’s Old Port prior to their performance at Ri Ra.]

For its efforts and in recognition of Maine’s 
restaurant community’s support of the 
2012 Dine Out, the Maine Restaurant As-
sociation was recently awarded Share Our 
Strength’s national State Restaurant Asso-
ciation Leadership Award.

Dine Out For No Kid Hungry...
...continued from page 1

National Restaurant Asso-
ciation President & CEO 
Dawn Sweeney presented
MeRA President & CEO
Dick Grotton with the award
in early June at Share Our 
Strength’s annual Confer-
ence of Leaders in Wash-
ington DC. In presenting the
award, Sweeney comment-
ed on MeRA’s efforts to 
promote the Dine Out 
both to the restaurant in-
dustry and the dining pub-
lic through a coordinated 
marketing campaign that 
included the design and 
distribution of collateral 
materials, print and radio 
advertisements and social 
media outreach. 

Grotton’s remarks were met with enthusi-
astic applause when he spoke of Maine’s 
restaurant industry stating that “the idea of 
a child in Maine going hungry is unaccept-
able to folks who feed people for a living”.

[Pictured above is Maine Restaurant Association President & CEO 
Dick Grotton with National Restaurant Association President Dawn 
Sweeney at the June 2nd Share Our Strength Conference of Leaders.]

Efforts are well underway for 2013’s Dine 
Out For No Kid Hungry scheduled for Sep-
tember with a focus week of September 
15-21. The Maine Restaurant Association’s 
goal is to triple participation by Maine res-
taurants again this year. MeRA members 
are encouraged to register their restau-
rants for this worthy and exceedingly fl ex-
ible promotion and to rally fellow restaura-
teurs in their communities to do the same. 

Dine Out promotions may be designed in 
a manner that works best for the restau-
rant. The only requirement is that funds 
and awareness are raised for the cause. 
Beyond that, the promotional parameters 
may be determined by the eatery. Dona-
tions can be made by the restaurant, their 
customers or a combination of the two.

For more information, please see the en-
closed “Dine Out” fl yer, visit www.Dine-
OutForNoKidHungry.com and/or contact 
MeRA Marketing & Events Director Rebecca
Dill at 207.623.2178 or NoKidHungry@Maine
Restaurant.com. 

If you find childhood unacceptable, 
join with your fellow restaurateurs to 
help end it.

1 IN 4 MAINE KIDS
STRUGGLE WITH
H U N G E R

Participate in September’s 
Dine Out For No Kid Hungry

w w w . D i n e O u t F o r N o K i d H u n g r y . c o m

ville. Our relationship with BMI continues to 
grow and to benefi t Maine restaurateurs.” 
Grotton added, “Music truly enhances the 
dining experience, and we were proud to 
partner with BMI to bring these award-win-
ning country songwriters to our fi ne state, 
especially to benefi t a great cause.”

Portions of the proceeds benefi ted the 
charity, Share Our Strength Maine, a non-
profi t group dedicated to ending child-
hood hunger. Spears added, “BMI encour-
ages collaboration among songwriters and 
businesses to help support community spirit 
and to benefi t positive causes like the Share 
Our Strength group.” 

http://join.nokidhungry.org/site/PageServer?pagename=GADO_homepage
http://join.nokidhungry.org/site/PageServer?pagename=GADO_homepage
http://join.nokidhungry.org/site/PageServer?pagename=GADO_homepage
http://www.mainerestaurant.com/associations/3663/files/Dine%20Out.pdf
mailto: nokidhungry@mainerestaurant.com
mailto: nokidhungry@mainerestaurant.com
http://www.mainerestaurant.com/associations/3663/files/Dine%20Out.pdf
http://join.nokidhungry.org/site/PageServer?pagename=GADO_homepage
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President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

Yes, There Have Been Changes

We worked with our allied vendor part-
ners in growing the organization’s fi nancial 
strength as well as its membership. They 
have been terrifi c partners every step of 
the way. We could not have achieved 
many of our accomplishments without 
their unwavering commitment to our mutu-
al cause - healthy, prosperous restaurants.

We reorganized in 1996 separating our 
association from the umbrella of the Mer-
chants Association to operate under our 
own banner for the fi rst time in 15 years. 

Several years ago our enormously gifted 
Rebecca Dill succeeded Alice Wilkins as 
our Events Director. We streamlined the 
Maine Restaurant & Lodging Expo bringing 
event planning and marketing in house. 
Rebecca has taken our trade show, an-
nual awards banquet, golf tournament 
and legislative reception to even greater 
heights. As our marketing director, she also 
created our logo, updated our newsletter 
format and our “association look” and col-
ors as well. 

The talented Becky Jacobson came to the 
association as a temporary employee to 
assist with our electric utility program more 
than 10 years ago. Her intelligence, com-
petence and computer skills were appar-
ent from day one and today she is our Op-
erations Manager handling bookkeeping, 
membership, data base management, Pro-
Start, ServSafe programs and more.  

In 2008, following a late night legislative 
vote to increase the sales tax on soft drinks, 
we led the successful “Fed Up With Taxes” 
people’s veto to repeal the tax. It was  so 
satisfying to be capable of rising to the 
challenge of writing an Association check 
for $25,000 to support that effort when just 
a few years before, we had absolutely 
nothing but ideas.

In 2011 we expanded our association offi c-
es in Augusta. We now have windows – a 

July / August  2013

OK, the cat is out of 
the bag. I will be re-
tiring as president of 
the Maine Restaur-
ant Association at 
the end of the year 
after nearly two de-
cades of service. It 
has been a great 
time for me. The as-
sociation has seen 
many changes over
the past 19 years.

When I arrived in October 1994 I was not 
aware of the less-than-stellar fi nancial con-
dition of the association. Back then, our 
association was a division of the Maine 
Merchants Association and our funds were 
co-mingled. The fi rst objective was very 
clear, survival. 

I was lucky that joining me to lead the as-
sociation was a new volunteer Chairman 
of the Board, Mike Carney. I called Mike to 
fi ll him in on our circumstances and we laid 
out a plan. Mike was an old-hand at or-
ganizational fundraising and suggested a 
hospitality industry raffl e. We’d sell 300 raf-
fl e tickets at $100 each, give away $15,000 
in prize money and keep the other half. A 
bit unconventional for an association, per-
haps - but effective. 

From those, my fi rst frantic and humbling 
days, we went to work on legislative advo-
cacy. An early victory allowed Sunday sales
of alcohol beginning at 9:00 a.m. instead 
of noon, permitting restaurant operators 
to sell Bloody Marys, mimosas and cordials 
with Sunday brunch. If your restaurant of-
fers a Sunday brunch, that single effort 18 
years ago more than pays your association 
membership dues today! We have contin-
ued to return money to members’ pockets 
through our business advocacy efforts ever 
since.

Those initial successes helped to build our 
brand as an organization that actively and 
aggressively represents, promotes and ed-
ucates Maine’s food service industry. 

Wednesday, September 4, 2013
7:30 am Registration, 8:30 am - Tee Off
Annual Golf Classic
Spring Meadows Golf Club, Gray

September 2013
Focus week - September 15 - 21
Dine Out for No Kid Hungry
Restaurants Nationwide

Tuesday, October 15, 2013
3:00 pm - 5:00 pm
Annual General 
Membership Meeting
Harraseeket Inn, Freeport

Tuesday, October 15, 2013 
5:00 pm - 6:30 pm
Membership Reception 
Honoring Dick Grotton
Harraseeket Inn, Freeport

Tuesday, October 15, 2013 
6:30 pm - 8:30 pm
Retirement Dinner
A Salute To Dick Grotton
Harraseeket Inn, Freeport

Upcoming Events

Tuesday, July 30, 2013

Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Tuesday, August 6, 2013

Augusta Armory
8:30 am - 5:00 pm

Tuesday, Sept. 10, 2013

Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Wednesday, Sept. 11, 2013

Augusta Armory
8:30 am - 5:00 pm

Tuesday, Oct. 22, 2013

Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Tuesday, Oct. 29, 2013

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

Online training is also available.

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

Chairman’s Column...
...continued from page 2

...continued on page 10

luxury we didn’t enjoy for my fi rst 17 years. 
We are as proud of our new space as we 
are of our accomplishments over almost 
20 years. After all, we do represent a great 
industry and we want members to take 
pride in their association. Stop by and see 
your offi ces when you pass through Augus-
ta. Members are welcome anytime. 

The coming months will be full of work mixed,
I’m sure, with a fair bit of emotion as I transi-
tion to retirement. But I want you, as a mem-
ber of this fi ne association, to know that I plan
on going out strong. I am 100% committed 
to ensuring that my successor is set up for 
success and have agreed to stay acces-
sible on a consultative basis into 2014. 

conserve our time and resources, and in-
tensify our voice and infl uence to the ef-
fectiveness and success of all.

In so doing, we will consolidate and profi t 
by eliminating the duplication of efforts 
that so often result from two very similar 
organizations operating on their own while 
working toward the same ends. Two sepa-
rate voices calling for attention and action 
will now become a much stronger, louder 
and more persuasive voice in Augusta 
where strength and volume are valuable 
assets.

As Dick often says, timing is everything. 
Opportunities of this sort are rare and, I’m 
confi dent in this case, very positive indeed. 
Because Maine is blessed with year round 
recreation and natural attractions, the 
tourism industry is and has been a mar-
riage of food and lodging. And, because 
Maine is a large state, it often requires trav-
eling long distances for recreation even for 
those who live here. Food and lodging are 
a package for all of us.

The months ahead - the summer tourist blitz, 
the foliage season that follows, the vibrant 
shopping, dining and lodging of the Christ-
mas holidays, with winter sports and cold 
weather getaways that ring in the new 

year - will have us all looking for ways to 
enhance the unique appeal of the Maine 
experience. Together MeRA and MEIA will 
take the state’s hospitality industry to the 
next level. The Maine experience is looking 
very good indeed! 

Mark Your Calendar! Polish Your Clubs! 

MeR A Golf Classic 

JJoin us! 
 

Wednesday, September 4, 2013 
 

(Rain date: Wednesday, September 18, 2013) 
 

For more information, 
to register a team or individual  

golfers, and for sponsorship information: 
 
 

See enclosed documents  
and/or email events@mainerestaurant.com S
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Membership Meeting

http://www.mainerestaurant.com/displaycommon.cfm?an=7
mailto: becky@mainerestaurant.com
http://www.mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=27
http://www.mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=27
mailto: events@mainerestaurant.com
http://www.mainerestaurant.com/associations/3663/files/Registration%20Form.pdf
http://www.mainerestaurant.com/associations/3663/files/Registration%20Form.pdf
http://www.mainerestaurant.com/associations/3663/files/Golf%20Sponsorships.pdf
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Chairman’s Message:
By Todd Maurer, King Eider’s Pub & Restaurant - Damariscotta

I

companies that provide executive man-
agement services to multiple hospitality-
related trade associations. In New England, 
four of the six states function as joint asso-
ciations, while Maine and Massachusetts 
do not. 

As you may know or certainly can imagine,
MeRA and MEIA have collaborated informally
for years – where, in a state like Maine, our 
organizations’ fates are inextricably linked. 
Recognizing that independence and coop-
eration have been hallmarks of the MeRA/
MEIA relationship throughout the years it 
became obvious that Dick’s impending re-
tirement presented the right benchmark to 
make this relationship offi cial.  

I am pleased to inform you that the boards 
of directors of MeRA and MEIA have 
agreed to create a jointly owned company 
to provide management services for both 
associations beginning in 2014. The current 
executive director of the Maine Innkeepers 
Association, Greg Dugal, will lead the new 
management company – Hospitality Asso-
ciation Management Services - becoming 
CEO of both associations. If you aren’t al-
ready acquainted with Greg, you should 
know that along with his signifi cant asso-
ciation management background, he has 
held nearly every hospitality-related position
within the operation at one of Maine’s pre-
mier resort properties. He walks the walk.

The opportunities ahead are exciting and 
the identifi ed challenges have been miti-
gated. In the past, when considering join-
ing forces the major concern for the boards 
of directors of both MeRA and MEIA was 
the loss of autonomy. A joint management 
company alleviates that issue while allow-
ing economies on many levels that will 
streamline our efforts, save valuable time, 
space and money, yet maintains the indi-
vidual identities of each group.  

This management arrangement is not a 
merger but rather, a collaboration. Each 
organization will maintain its own board of 
directors, committees, staff, budget, identi-
ty, character and independence. Together 
we can share our strengths and strategies, 
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Preserving Autonomy, Fostering Collaboration

July / August  2013

Evolution and 
growth are essen-
tial for a vibrant 
and successful org- 
anization. As sum-
mer 2013 began, 
the Maine Restau-
rant Association
(MeRA) announced
that our longtime 
President & CEO, 
Dick Grotton, will 
step down at the 
end of this year. In

retiring, Dick will leave a considerable 
legacy, a strong association and an
exciting opportunity to realign the manage-
ment structure of his beloved association. 

Many times over their respective 60 year 
history, MeRA and the Maine Innkeepers 
Association (MEIA) have considered the 
prospect of combining forces – typically 
at times when an executive from either 
association left their position. So, not sur-
prisingly, the concept was once again 
brought to the table.

Interestingly, nationwide, about 40 percent
of state restaurant associations are either 
combined hospitality organizations (i.e. 
New Hampshire Lodging & Restaurant 
Association) or are run by management 

Know Your Benefi ts
Among the many benefi ts that membership in the Maine Restaurant Association affords you are a variety of money-saving 
programs and access to services not available to non-members through our network of partners.

If you’d like to pursue your options with any of these MeRA partners, please contact Becky Jacobson at becky@mainerestaurant.
com or 207.623.2178.

Legislation...
...continued from page 1

Through the efforts of the Maine Hospital-
ity & Tourism Alliance whose members in-
cludes the Maine Restaurant Association 
and Maine Innkeepers Association, discus-
sions to increase the meals and lodging tax 
were successfully held to the 8% level. Ad-
ditionally, the alliance rallied support and 
secured language ensuring that 5% of the 
new 8% tax will be used to fund tourism pro-
motion for the state. 

The governor, as predicted, vetoed the 
legislative budget containing these tax in-
creases, but in the fi nal hours of the legisla-
tive session by a vote of 114-34 in the house 
and 26-9 in the senate, the legislature 
overturned the governor’s veto avoiding a 
state shutdown and implementing the new 
5.5% sales tax and the 8% meals and lodg-
ing tax (effective October 1, 2013).   

“Are we happy about this solution,” MeRA 
President Dick Grotton asked rhetorically? 
“Of course not. It’s a tax increase that may, 
to a certain extent, lead to decreased sales.”
But he continued, “the 8% rate will keep 
Maine’s tax rate lower than our neighbor-
ing states and the budget contains a sun-
set provision whereby the tax rate returns to 
7% in two years unless the legislature acts 
affi rmatively to sustain the 8% rate.” 

Grotton further noted that in his view, per-

haps most importantly, “this budget sce-
nario, as passed, serves to hold down local 
property taxes on signifi cant real estate 
holdings that would have had serious in-
dustry impacts throughout the state.”

Bills of interest to Maine’s restaurant indus-
try and their outcome include:

LD 427 - A bill that would have allowed local 
option sales taxes on meals and lodging 
died in the Senate.

LD 443 - The bill that would have increased 
workers’ compensation costs as much as 
$40 million a year was vetoed.

LD 611 - The minimum wage bill that would 
have raised the wage to $9.00 over three 
years was vetoed. 

LD 718 - The Genetically Modifi ed Food bill 
passed in both houses by large margins 
had been held by the governor. The Legis-
lature has now adjourned and the Gover-
nor has indicated he will sign the bill when 
the legislature returns in 2014.

LD 777 - This bill redirected enforcement of
workplace breastfeeding issues to the Maine 
Human Rights Commission. It was vetoed.

LD 1157 - A bill regarding the “fair chance” 

of employment was carried over to 2014.

LD 1198 - A bill that would allow the simul-
taneous collection of vacation pay and 
unemployment pay was vetoed.

LD 1201 – A bill regarding abusive work-
place environments was vetoed. 

LD 1458 - Franchise practices legislation 
was held over to next session. 

...continued on page 10

Credit Card Processing
& Payroll Management

Small Business LoansComplimentary 
Dual Membership

Music Licensing

Natural Gas Provider

Employee Benefi tsBusiness InsuranceLabor Law Advice

Guest Relationship
Marketing

Food Safety & Alcohol 
Server Training

Workers Comp  
Insurance

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

http://www.heartlandpaymentsystems.com/Restaurants/Home
http://www.spragueenergy.com/pages/content.aspx?p=trade_Overview
http://www.bmi.com/licensing/entry/bars_and_restaurants?WT.mc_id=100MERA
http://www.fishbowl.com/index.php/independent/independent-partners/sra/?state=maine#.Ue6jrZbD-Uk
http://www.maineinsuranceonline.com/
http://www.crossagency.com/
http://www.maineworkerscompensation.com/
http://www.laborlawyers.com/
http://www.mainerestaurant.com/displaycommon.cfm?an=7
http://www.ondeckcapital.com/
http://www.restaurant.org/Membership/Member-Benefits
http://dennisexpress.com/
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For No Kid Hungry

The recent legislative wrangling at the 
statehouse addressed the revenue side 
of the budget but it did little to alter his-
tory regarding where and how much 
is spent on the expense side. Over the 
years, Augusta has consistently sent more 
and more of its revenue back to the mu-
nicipalities in an effort to buy-down prop-
erty taxes. With the lagging economy, it 
became painfully clear from the Gover-
nor’s proposed budget that revenue has 
not kept pace with costs. 

The state no longer has the resources to 
keep funding the municipalities at the 
same level and also answer budget re-
quests from all state agencies which had 
largely been fl at-funded for several years. 
Governor LePage decided the best op-
tion was to decrease state funding to 
Maine’s 500 cities and towns allowing 
them the autonomy to determine wheth-
er to reduce spending or raise revenue 
locally. In essence, his budget would 
force either property tax increases or seri-
ous spending cuts at the municipal level, 
leaving citizens of Maine cities and towns 
to make community-based choices. 

Biennially, it is the responsibility of the 
Governor to set a balanced budget for 
the state and present it to the legislature. 
The house and senate are rarely in full 
agreement with any governor’s budget 
and set about the task – every other year 
- of making modifi cations. However, in this 
126th legislative session, with little appe-
tite to signifi cantly reduce spending com-
bined with a collective sense among the 
majority of legislators that revenue shar-
ing to local communities should not be 
cut as deeply as Governor LePage had 

proposed, they made major changes to 
the LePage budget including revenue 
enhancements. By signifi cant margins, 
both houses voted to increase both the 
sales tax and the meals and lodging tax 
rather than force major local property 
tax increases or service cuts.

Earlier in the session, the question for 
the hospitality industry became, “which 
tax do you prefer?”. It was either higher 
property taxes (restaurants and hotels 
are often among the higher, if not the 
highest, taxed properties in most com-
munities) or,  an increase in the meals 
and lodging tax where some argue that 
folks from away pay about 38% of the 
tax and Mainer’s pay about 62% of the 
tax. Undesirable choices, but consider 
the circumstances that clarifi ed in the 
waning days of the session. In the Taxa-
tion Committee, discussion of meals and 
lodging taxes had ranged from raising 
the lodging tax to 10% with no meals tax 
increase, to proposals to increase both 
the meals and lodging tax to 10% - an 
untenable 43% rise.

The standalone 10% lodging tax was 
a non-starter for many reasons not the 
least of which was the massive and un-
precedented year-over-year spike from 
its current 7%. Under this circumstance, 
Maine would have rocketed from one of 
the lower lodging tax rates of the New 
England states to one of the highest. The 
industry was prepared to pull out all the 
stops to prevent passage. Additionally,
it simply would not have raised enough 
revenue to fi ll the revenue shortfall.   
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Are you aware that employers in Maine are required to have 
all employees complete a form W-4ME?

Most employers know that each new employee must complete a Federal 
Withholding Allowance Certifi cate (W-4) but it is important to be aware that  
a Maine-specifi c Withholding Allowance Certifi cate (W-4ME) is required to 
be on fi le for each employee as well. Having employees complete a form 
W-4ME may seem redundant, but in Maine, it is required by law.

Be sure that your business is in compliance with Maine labor law. Download 
a form W-4ME at www.mainerestaurant.com.

.                      ..                      .
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The Maine Restaurant Association’s part-
ner charity – Share Our Strength Maine – 
conducts a series of culinary-based 
events throughout the year in an effort to 
raise funds and awareness for the issue 
of childhood hunger. Following the lead 
of the National Restaurant Association 
which supports Share Our Strength’s na-
tional Dine Out For No Kid Hungry, MeRA 
has put its full weight behind promoting 
the Dine Out in Maine.

This September will mark the sixth anni-
versary of the national Dine Out For No Kid 
Hungry – a promotion that the Food Net-
work promotes to its viewers. In 2012 , the 
number of participating restaurants in 
Maine tripled compared to 2011 adding 
to the more than 8,200 restaurants across 
the country that collectively raised in ex-
cess of $5.9 million last year. Funds col-
lected through the Dine Out are used to 
help connect kids in need with nutritious 
food where they live, learn and play.

The Budget Crisis Resolution and Legislative Outcomes

http://www.mainerestaurant.com/associations/3663/files/13_w4me.pdf



