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TOGETHER WE ARE
STRONG
Samuel Adams got its start 35+ years ago with help from bars and restaurants, and we
know this beloved community needs us now. Together with the Greg Hill Foundation,
the Restaurant Strong Fund came to life and has now raised over $3 Million to help
restaurant workers with $1,000 grants.
To donate and learn more visit restaurantstrong.org.
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Savor The Flavor Responsibly.®

OUR MISSION
Samuel Adams and The Greg
Hill Foundation are bringing the
successful Restaurant Strong Fund to
20 total states to aid the restaurant
workers impacted by the Covid-19
closures. Following the success of
the Massachusetts launch in midMarch, Samuel Adams is donating
over $2,000,000 to kickstart funding
in Arizona, California, Connecticut,
Florida, Georgia, Illinois, Massachusetts,
Maine, Michigan, North Carolina, New
Hampshire, New Jersey, New York,
Ohio, Pennsylvania, Rhode Island,
South Carolina, Tennessee, Texas and
Vermont.
There are more than 1 million
restaurants in the U.S., home to more
than 15 million employees nationwide
who are especially vulnerable to the
effects of Covid-19 closures.
During these unprecedented
times when many establishments
are forced to close their doors for
the greater good of our community,
Samuel Adams and The Greg Hill
Foundation recognize those who will
take the biggest hit and offer our
support. We stand with and want
to extend a toast to the restaurant
workers who have had our backs
for so many years, from serving our
favorite beers to celebrating life’s
most memorable moments with us.
Initially unveiled in Massachusetts
on March 18th on the heels of
mandated Covid-19 closures in
Boston, the original Restaurant Strong
Fund raised nearly $500,000 from
2,000 individual donors in its first week,
with support from athletes David Ortiz
to Jimmy Develin and chefs Ming
Tsai, Chris Coombs and Ken Oringer.
Samuel Adams and The Greg Hill
Foundation quickly realized the need
was widespread and desire to support
was even stronger.
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Rebuilding Together
By Brandon Wise
Vice President of Beverage
SAGE Restaurant Concepts

As we in the hospitality industry continue to experience
the catastrophic effects of the COVID-19 pandemic, each
day we get a little closer to the day when we will open the
doors to our hotels, restaurants, bars and cafes. As such we
must now turn our attention to re-entry into the marketplace.
We still have more questions than answers, but we
find ourselves in a position to rebuild our industry from the
ground up, develop some new best practices and solidify
our company culture along the way.
So how do we pick up the pieces from the biggest
crisis the travel and hospitality industry has experienced
since Prohibition?
Our Employees
Every conversation we have had at Sage Hospitality
Group since the earliest stages of the COVID-19 crisis has
centered on our associates. How do we keep them safe?
How can we keep them employed, continue their benefits
and bring them back to work in a responsible and timely
manner? How do we keep our team members engaged,
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supported and help them grow through
this experience?
While Sage was forced to furlough
upwards of 80 percent of its associates in
the field, we were able to move quickly
and implement a strong carry out and
delivery model, which fortunately kept
some key team members in the field
serving their communities. Our Keep
Calm and Carry Out program at its peak
had more than 120 partner restaurants
participating and donating to Feeding
America, an organization helping local
food banks respond to COVID-19.

pick up food and other household
essentials, including everything from
fully- prepared meals for the family to
paper products.
We’re working on virtual training
programs where we can train via
platforms like Zoom video conferencing.
We’re identifying opportunities for
personal and professional growth, such
as the free BarSmarts program that
can be taken online. We’re tackling
administrative duties such as cleaning
up the databases in our inventory and
POS systems while creating new systems

The program evolved over time
to incorporate a social media series of
educational and entertaining content
that allows us to stay connected to
our guests and associates. This content
resides on the @sagerestaurantconcepts
IGTV Channel on Instagram. Sage
Hospitality Group created a GoFundMe
to serve furloughed associates, and
we’ve been able to find sponsors to
support that fund as well as some of our
supremely talented team members who
created content for the series.
We
used
money
from
the
fundraising effort to set up food banks
at our properties where associates can

of organization in our cloud-based file
sharing platform.
Not everything is task-based,
either. We’re focusing on offering mental
health support and counseling. Make
no mistake, the events surrounding
this pandemic are a trauma and the
shockwaves are still reverberating. We
must not look away from the stress,
fear and anxiety our teams have
experienced, but rather lean in and
support them in every way we can.
We not only want to train our
teams on how to operate our properties
at a high level, but also our goal is to
create the space for our associates to
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fall in love with hospitality all over again.
To once again experience the rush of
making someone’s day. To linger in the
joy of tasting the perfect bite of food from
their chef at lineup. To feel the exhilaration
of discovering a new flavor from their bar
team. To remind them of why we chose this
path, and to light that fire once more.
Our Guests
One
of
the
most
rewarding
experiences for me personally during this
crisis was putting together the Keep Calm
social media series. We started with the
goal of finding some financial relief for
team members on furlough through sponsor
dollars that would allow them to appear in
episodes. By creating educational videos
that would allow our guests to bring a
piece of the experience they have in our
restaurants and bars into their homes, we
also found a great way to engage with our
guests despite not having the opportunity
to serve them.
Our first episode featured current
“Top Chef All Stars” contestant, the beloved
Chef Gregory Gourdet, Culinary Director of
our highly successful Departure restaurant.
He conducted a cooking demo from his
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own apartment kitchen on Instagram
Live and took questions from viewers,
in addition to promoting donations to
our Associate Relief Fund. We’ve since
included bartenders, sommeliers, bar
managers and the like, some of whom
shed tears when they realized how hard
we had been working to find them some
relief during this time of great need.
As part of the content for the social
series our team members are creating
original cocktails that we’ll be featuring
on our menus when we reopen. Our staff
members continue to find new ways to
delight our guests, even if they need to
use whatever ingredients happen to be
in their pantries.
We’re also going the extra mile
to sanitize every inch of our facilities.
We have formal Ecolab trainings for
our teams and have implemented
the highest standards of cleanliness
possible. The safety of our internal and
external guests is the absolute highest
priority and we continue to identify
and implement best-in-class sanitation
standards.
Restaurants
and
bars
are
cornerstones of community. It’s where

people meet and mingle, where business
deals get done, and where we decompress
from the stresses of daily life. We don’t yet
know what that will look like with social
distancing measures factored in, but we
know that those needs will still be there on
the other side.
Our Community
As we bring back our associates,
we’re also looking for ways that our team
members can engage in meaningful
service to their communities.
We’re
continuing
to
produce
thousands of meals a day to help not
only our team members but also frontline
medical professionals, first responders
and others who serve essential roles in our
communities. Kudos to our team at Kachina
Cantina restaurant and The Maven hotel in
Denver, who found 500 chocolate bunnies
to include with meal kits on Easter, which
surprised and delighted all who received
them.
From the earliest days of our company
we have partnered with local artisans;
from brewers, distillers and winemakers to
cheese mongers, fish mongers and farmers.

We need our supply chain now more
than ever and are doing everything in
our power to support our local partners.
We believe there is an element of
optimism that is foundational to all these
efforts. Not only will we make it through
together, but we will be stronger on the
other side.
Our Suppliers
In addition to the local artisans, farms
and small vendors we work with, we’re
conscious of every link in the supply chain.
We are so lucky to have amazing partners
that have been supportive in good times
and bad. Many have contributed by
purchasing and donating meals and
have supported hospitality relief efforts,
including our own GoFundMe.
To each of those suppliers who have
made an effort to help members of the
on-premise restaurant, hospitality and
lodging industry – we are forever grateful
to those who stepped in and took action
during our time of greatest need.
Personally, I will never forget the
folks who helped us. When we reopen,
you’d better believe we will go above and
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beyond for those partners. As I mentioned,
we’re creating original cocktails and
featuring products on our social media
series, and the intent is to feature those on
our menus prominently once we get back
to business. It’s a great story of resilience
– having the origins of menu items rooted
in meaningful partnership made stronger
through a crisis – that we’re excited to
share with the rest of our teams as well as
our guests.
Our Investors
It’s fair to say that none of us know
what the future holds for the on-premise
restaurant and hospitality industry. We
will likely need to provide extra space
between tables; it’s been suggested that
servers and bartenders may need to wear
masks on the floor, and that bar stools may
need to be removed or further spaced.
All of those changes will without a doubt
impact top line sales and profitability.
We do believe that our businesses
will be profitable in the long run and
we, like our fellow operators out there,
are working to adapt to the new norms.
Without question we believe in the power
8

of restaurants and bars to continue to be
cornerstones of the communities where
we live, work and play, and are looking
forward to whatever that new normal may
be.
Our “Reason to Believe”
Hospitality professionals are some of
the most creative, scrappy, committed,
agile individuals on the planet. We will
adapt and find a way to succeed. Not just
for our businesses but for our employees,
our guests, our community, our suppliers
and our investors.
We will succeed because we believe
in the good that restaurants and bars
bring to the world. Because we believe in
the people who bring those ideas to life.
Because we know in our hearts that the
feeling we get from enjoying food and
drink with the ones we love is worth the
fight.
I’ve never been prouder to be a part
of this industry and can’t wait to raise a
glass to the great success we build from this
point forward. May we lead with our hearts
and minds and build a better industry for
this and future generations to enjoy.
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