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LABOR & EMPLOYMENT 
LAW HOTLINE

WHAT IS THE LABOR & EMPLOYMENT LAW HOTLINE?
The MRA’s Labor and Employment Law Hotline allows you quick access to 
answers on labor and employment law issues. This service is free of charge 
exclusively to members of the Missouri Restaurant Association. 314-567-7350

YOU’VE GOT EXPERIENCE ON YOUR SIDE
Legal services for the hotline are provided by a team of attorneys led by Jim 
Foster, Jr. of the firm of McMahon Berger. These attorneys specifically practice 
in the complex field of labor and employment law, and will be available to 
assist you and answer your questions. Mr. Foster has worked with the MRA by 
providing legal guidance over the last 20 years.

WHAT ABOUT MORE COMPLEX ISSUES?
If you are experiencing a more complex legal problem that cannot be 
answered in a 15 minute call, you are welcome to continue to use the 
firm of McMahon Berger, but you should discuss legal fees directly with a 
representative of the firm. The Hotline is designed to assist you in answering 
questions requiring a quick reference. It is not intended as legal advice, or a 
substitute for legal counsel. Some problems are more complex and require 
research and representation that can not be provided over the phone in 15 
minutes.

HOTLINE RULES & PROCEDURES
•	 The issues that you wish to discuss with the attorneys must be questions 

only concerning business. 
•	 Calls are limited to a 15 minute duration. 
•	 When using the hotline service, identify yourself as a member of the 

Missouri Restaurant Association. You will be connected with an attorney 
who will speak with you in regard to your problem. If no attorney is 
available, your call will be returned within 24 hours.

Questions? Contact the 
Missouri Restaurant 
Association at 
314-576-2777.

MRA LABOR AND  
EMPLOYMENT LAW 
HOTLINE NUMBER:

Sponsored by the Missouri Restaurant Association 
morestaurants.org

Office (314) 576-2777  |  Fax (314) 576-2999
1810 Craig Road, Ste. 225  |  St. Louis, MO 63146

MRA MEMBER BENEFITS
The MRA provides many benefits to you as an MRA Member. You have access 
to the MRA Labor and Employment Law Hotline and discounted prices on 
Labor Law Posters along with much more.
Visit us online at www.morestaurants.org/membership to Learn More.





The HotSchedules Logbook online task list and communication tools take the guess work out of your 
guest work, ensuring employees deliver the same great experience every time, at every location.


Based on the best practices of over 120,000 restaurant and hospitality locations, the universal and custom task 
lists give managers and owners the ability to define, assign and track tasks for all aspects of the operation. A look 
into the latest shift notes is available online at anytime, so that managers can communicate critical information 
between shifts and owners have insight into shift operations, improving employee performance and accountability.


FEATURES
DAILY, DIGITAL, TIME-BOUND LOG


• Access shift and in-store information from your   
 mobile device


• Log daily shift information in Staff Journal or Store Log


• Document operational to-dos, maintenance schedules  
 and personnel issues


• Store important documents and contact information  
 in one spot


• Archive daily shift records, making it easy to search  
 at a later date


• Communicate with managers in real-time   
 from anywhere


• Track special events on a calendar 


TASKS & NOTIFICATIONS


• Use pre-designed tasks lists based on industry   
 best practices


• Build task lists and to-dos based on your company’s  
 operations


• Customize pre-designed or custom-built tasks lists 


• Assign task lists to groups or individual restaurants


• Easily delete or change the status of tasks


• Receive notifications for status changes and   
 pending tasks


• Upgrade task lists with bluetooth technology and  
 barcode scanning*


WIDGETS


• Daily Weather Widget shows daily forecast


• Task Widget shows tasks for the day or week


• House Shift Widget shows daily uncovered shifts


REPORTING


• Visibility into key performance indicators from   
 Activity Dashboard


• View task list completion status, log and staff journals  
 and open to-dos for all stores


• Track cash with Safe Count module


• Track deposits with Store Deposit module


• Access and search archived logs


• Access reports from mobile device or web app


We lean on the digital Logbook to keep 
track of personnel issues and ongoing 


repairs and maintenance.
Carly Roderick, General Manager


Brooklyn’s Contemporary Comfort Food


HOW SHIFTS GET DONE


MOBILE SOLUTIONS FOR HIRING, TRAINING, SCHEDULING, TASK MANAGEMENT, INVENTORY, DATA AND ANALYTICS.


Schedule a demo today! Call us at +1.877.741.9610 or visit HotSchedules.com.












HOTSCHEDULES  |  JOBSABI  |  BODHI  |  SCHOOX  |  LOGBOOK  |  MANAGER’S RED BOOK  |  MACROMATIX


Questions? Call us at 877.741.9610 
or visit store.redbooksolutions.com


KEEP IT TOGETHER
Give your customers the same great experience every time, at every location. 
With The Manager’s Red Book, your stores can track critical information, improve shift-to-
shift communication and increase employee accountability—all in one central location. 
Choose an all-inclusive best practices playbook or build one based on your specific 
needs. Whether the task at hand is managing a bar, reservations, training, guest relations 
or days off, you’ll have it covered in writing.


• Annual, monthly, and holiday calendars


• Daily pages—two per day


• Shift reporting


• Weekly meeting notes


• Weekly results


• Weekly summary


• Hospitality audit


• Monthly summaries


• Monthly maintenance log


• Manager’s Minutes article


• Descriptions on how to use the playbook


FEATURES


Manager's Red Book


The only way to manage our restaurants is through 
consistency, and we’ve been a long-time user of the 


Manager’s Red Book to accomplish that. Not only is it 
our one-stop-shop for communication, it also helps us 


make sure that everything managers need to be ready 
for business is right there for them.


-James Newell, VP of Operations, Fatburger


FIND OUT HOW TO ADD 


—STORE-SPECIFIC—
OR EVEN


—ROLE-SPECIFIC—
DATA WITH iSPEC!












Dear Client, 
Updates to the mandatory Missouri Minimum Wage Notice require employers to 


update their labor law poster for 2016. Avoid serious litigation with the Missouri 2016 


All-In-One Labor Law Poster with E-Update Service: 


MANDATORY MISSOURI 2016 MINIMUM WAGE NOTICE 
EFFECTIVE JANUARY 1ST, 2016


PRE-ORDER YOUR 2016 WORRY-FREE POSTER SOLUTION


Avoid the risk of serious litigation and fines with a 2016 Labor Law Poster and 


Year-Round Posting Compliance protected by a $25,000 ‘We-Pay-The-Fine 


Guarantee’.


• Up-to-date Missouri 2016 All-In-One State & Federal Labor Law Poster including 
the updated, mandatory to post, 2016 Missouri Minimum Wage Notice


• Subscription to our E-Update Service. Recieve unlimited mandatory posting 
updates via email.


• $25,000 ‘We Pay The Fine’ Guarantee


HOW DOES IT WORK?


CALL TO ORDER TODAY


858-412-2104


ORDER ONLINE VISIT: 


HTTP://MORESTAURANTS.ORG/
ONLINE-STORE/POSTERS/


ORDER 1 OF 2 EASY WAYS...












Call us at (888) 689-5264
Email us from bmi.com/email


Visit us on the web at bmi.com/ede


WHAT IS A PUBLIC PERFORMANCE OF MUSIC AND WHAT 
IS THE PERFORMING RIGHT?


A “public performance” of music is defined in the U.S. 


copyright law to include any music played outside a normal 


circle of friends and family. Songwriters, composers, and 


music publishers have the exclusive right to play their music 


publicly and to authorize others to do so under the copyright 


law. This is known as the “Performing Right”. This right was 


designed to enable and encourage music creators to continue 


to create music, much the same way that patents encourage 


inventors to invent.


When you see the words “All Rights Reserved” on a movie 


that you’ve rented or purchased, you know that playing 


that movie before a public audience is prohibited. The same 


restrictions apply to music that is purchased, or live musicians 


that are hired to play in a public setting. Every business or 


organization must receive permission from the copyright 


owners of the music they are playing before playing it publicly. 


WHAT IS BMI?


BMI is a non-profit-making performing right organization 


that has been in operation for 75 years. Our purpose is to 


license the music use of businesses and other entities in a 


cost-effective and convenient manner while protecting the 


performing right of BMI’s songwriters and composers. BMI, 


which is recognized in U.S. copyright law as a licensor of 


music, currently represents more than 650,000 copyright 


owners and their more than 8.5 million musical works.


WE HAVE A LICENSE WITH ANOTHER PERFORMING 
RIGHT ORGANIZATION. DO WE STILL NEED TO LICENSE 
WITH BMI? 


A music license with another performing right organization 


allows you to perform only copyrighted music represented 


by that organization. It does not cover public performances 


of the award-winning music licensed by BMI. This is because 


each songwriter or composer may belong to only one 


performing right organization at any given time, so each PRO 


licenses a unique repertoire of music. 


WE PURCHASED OUR OWN IPOD, CDS, AND GAMING 
SOFTWARE TO PLAY. ISN’T THIS OUR PROPERTY TO 
PLAY ANYWHERE?


Although most people buy digital audio files, CDs, or games 


like Guitar Hero thinking they are now their property, there is 


a distinction in the law between owning a copy of the music 


and owning the actual songs that are played. When you buy 


an audio file, software, or CD, even those specifically marketed 


for business purposes, the purchase price covers only your 


private listening use, regardless of how they are labeled. Once 


you decide to play any copyrighted music publicly, you need 


permission from the copyright owners.


DO WE NEED A BMI LICENSE IF WE ONLY PLAY 
ORIGINAL MUSIC?


The term “original music” generally means musical works 


written by the performing musicians. That doesn’t mean, 


however, that the musicians are not affiliated with BMI. This 


is because licensing organizations like BMI are the vehicles 


through which songwriters and composers are compensated 


for the public performances of their music. In addition, one 


of the purposes of BMI is to help foster the development 


of up-and-coming songwriters, many of whom perform in 


public areas such as yours. Many times, these performers are 


asked to play a song known by the general public that was 


written by someone else to add to the entertainment. This 


performance also requires permission.


IF MUSICIANS ARE PLAYING LIVE MUSIC, AREN’T THEY 
RESPONSIBLE FOR PUBLIC PERFORMANCE FEES?


Since it’s the organization that’s benefiting by the performance 


of music, management is responsible for ensuring it is properly 


licensed. This responsibility cannot be passed on to anyone 


else even if musicians hired are independent contractors.


DO WE NEED A LICENSE TO USE RADIOS AND/OR TVS?


Public performances of radio and TV are specifically addressed 


in Title 17, Section 110(5)(B) of the U.S. copyright law which 


states that any food service or drinking establishment that is 


3750 square feet or larger, or any other establishment, other 


than a food service or drinking establishment, that is 2000 


square feet or larger, must secure public performance rights 


for TVs or radios if any of the following conditions apply:


FOR TV, IF THE BUSINESS IS USING ANY OF  
THE FOLLOWING:


1. more than four TVs; or


2. more than one TV in any one room; or 


3. if any of the TVs used has a diagonal screen size greater 


than 55 inches; or


4. if any audio portion of the audiovisual performance is 


communicated by means of more than six loudspeakers, 


or four loudspeakers in any one room or adjoining 


outdoor space; or


5. if there is any cover charge. 


FOR RADIO, IF THE BUSINESS IS USING ANY OF  
THE FOLLOWING:


1. more than six loudspeakers; or


2. more than four loudspeakers in any one room or 


adjoining outdoor space; or


3. if there is any cover charge; or


4. music on hold.












Whether you’re a one-person operation or the largest restaurant chain in America, we believe that your spirit of hospitality sets our 
industry apart. We share your creative flair, your passion for serving others and your pledge to the communities where you live, 
work and play.


Dual membership offers independent operators and small chains a big value. When you join your State Restaurant Association 
(SRA), you get more than tailored local support — you get reciprocal membership to the National Restaurant Association (NRA). 
That means you get two memberships for the price of one!


We’re all at your service
You have a team across the country dedicated to empowering you to achieve even more success than you thought possible. 


•	 You invest a lot in your business. So do we.
•	 You face tough issues that keep you up at night. We’ll help you figure them out. 
•	 You want to learn best practices from your peers and industry experts. We’ll 


connect you. 


the NatioNal restauraNt 
associatioN aNd state 
restauraNt associatioNs 
Work side-by-side to briNg 
you eveN more value
We’ve invested significant time and effort in developing and 
vetting a variety of tools and solutions to help our members 
achieve better operating results. Our extensive partnership 
network enables our members to leverage the size and influence  
of the industry to achieve greater value on the market. 


We can help you:
•	 Run your business with greater efficiency
•	 Effectively manage employees to help reduce turnover
•	 Keep your staff and customers safe and healthy
•	 Learn about the issues that affect you the most


dual membership
get the most from your membership when you make it a double! 







advocacy & represeNtatioN
•	 We lobby your interests before Congress and key influencers 
•	 We monitor thousands of legislative and regulatory issues that 


can affect your business
•	 We keep you in the know with weekly status calls
•	 We organize on the local, state and federal levels to ensure 


your needs are met 
•	
•	
•	


research & iNsights
•	 National Restaurant Association Research Studies & Industry 


Forecasts – stay ahead of emerging trends
•	 National Restaurant Association Knowledge Center Access – 


24/7 online support 
•	 Save on additional research reports
•	
•	
•	


educatioN & NetWorkiNg
•	 Executive Study Groups – connect with other restaurateurs 
•	 Exclusive Webinars – learn industry best practices
•	 Industry-focused newsletters – stay up to date on all the issues 


that affect your bottom line
•	 Complimentary admission to National Restaurant Association 


Restaurant, Hotel-Motel Show® — the biggest industry  
trade show 


•	
•	
•	


tools & solutioNs
•	  ServSafe® Product Lines – protect yourself and  


your customers
•	 Restaurant Healthcare℠ – get the benefits of a  


big company
•	 Deep Discounts on Industry Programs – we can all use  


more savings
•	 Free Access to Experts (legal, research, safety, and more) 
•	
•	
•	


When you get a dual membership, you win twice. and all of us benefit from having one more voice work-
ing to create more success and opportunity for the industry that sustains our way of life.
to join or learn more:


the National restaurant association and your state restaurant 
association offer a wide range of valuable benefits. We help restaurateurs 
with marketing and sales; workforce management; food, nutrition and 
food safety training; restaurant operations and sustainability; and we can 
quickly provide answers to questions that our members have in any of 
these areas.


NRA:	 	(800) 514-8155  restaurant.org/Join    membership@restaurant.org


SRA:	 	     


© 2013 National Restaurant Association. All rights reserved. The National Restaurant Association logo is a trademark, Restaurant Healthcare is a service mark and National Restaurant Association Hotel-Motel Show is a 
registered service mark of the National Restaurant Association. ServSafe is a registered trademark of the National Restaurant Association Educational Foundation, used under license by National Restaurant Association 
Solutions, LLC.


reNeW


today!












Level 1:


▶  1/8-page ad, either vertical or horizontal
▶  1 sponsored social media post via either Facebook


or Twitter each contracted month
▶  Save $399 per month


  Level 2:
 
▶  1/4-page ad, vertical or horizontal
▶  1 sponsored social media post via either Facebook or


Twitter each contracted month
▶  1 newsletter advertorial per month for each contracted


month
▶ Save $737 per month


  Level 3:
 
▶  1/2-page ad, vertical or horizontal
▶  1 sponsored social media post via either Facebook or


Twitter each contracted month
▶  1 newsletter advertorial per month for each contracted


month
▶  25,000 impressions on feastmagazine.com
▶ Save $1,213 per month


counting on sheep


GREEN DIRT FARM
the road to regionalism


NICHE FINDS ITS NICHE
winemakers think pink


ROSÉ BLOSSOMS


Inspired Local Food Culture  |  Midwest feastmagazine.com  |  APRIL 2015


FRESH
PERSPECTIVE


Value $797*
Package Rate $398*


Value $1,527*
Package Rate $790*


Value $2,757*
Package Rate $1,544*


11


22


33


▶   Statewide coverage, with a focus on:
• St. Louis
• Kansas City
• Columbia and Jefferson City
• Springfield
• Eastern Kansas 
• Southern Illinois


▶    140,000 copies distributed across the region
• St. Louis:  80,000 in more than 700 locations
• Kansas City: 50,000 in more than 500 locations
• Columbia/Jeff City:  10,000 in more than 125 locations
• Springfield: To be added in late 2015


▶   A pickup rate of 95+%


As an MRA member, you receive benefits from Feast Magazine. You will benefit from: 


MRA Exclusive Promotional Packages


the midwest coffee movement


COMMON GROUNDs


rise and dine


LEGACY BAGELRYlocal maple syrup


sAP ON TAP


Inspired Local Food Culture  |  Midwest
feastmagazine.com  |  February 2016


the 
breakFast


Issue


Contact your account manager or Feast, Director of Sales, Angie Henshaw for more information: 314-475-1298


*Monthly figures based on 3-month commitment


returning to their roots


HOME COOKED
prepping for the culinary olympicsGO FOR THE GOLD


chef-driven bread


KNEAD TO KNOW


Inspired Local Food Culture  |  Midwest
feastmagazine.com  |  MarCh 2015


celebrating  the  best  and br ightest  talent












What We Do


Who We Are
Over 6,000 independent restaurants rely on Fishbowl’s software and services to find new guests, build guest 
loyalty, manage online reviews, and expand social media presence and followings.


We make it simple for you. Fishbowl can manage marketing on your behalf or you can do it with our tools.


Let us manage your Marketing:
Our dedicated marketing specialists will develop and execute a 
monthly marketing plan so you can get back to running your 
business.


Do it yourself with our easy to use tools:
We offer software solutions tailored specifically for restaurant 
operators, including email marketing, guest enrollment, online 
reviews, social media, direct mail, and SMS.


How Your Restaurant Benefits
Work with the only restaurant focused marketing provider in the industry that has the experience and skill set to 
grow your business. Our clients benefit from a strategy that boosts performance across multiple channels. 
The result: new guests, increased loyalty and greater profitability.


What Our Clients Have To Say
“I’m very impressed with the professional appearance of my ads and emails. My rep allows me to have a lot of influence 
over what ads we run, when and how we run them. For the costs involved, I’d say Fishbowl marketing is the best investment 
I’ve made in a long time. On top of increased marketing reach it has allowed me to reduce other less effective types of 
marketing!”


-Rod Ellis, Cracklin’ Jacks
“Without a doubt, Fishbowl has exceeded our expectations for the services they have provided. They are incredibly 
responsive and their follow through has been impeccable!”


-Dave Godwin, Marketplace Grill


Contact Us Today








Contact Us Today


Let Us Manage Your Marketing


Leverage a Fishbowl Marketing Specialist to develop and execute a customized monthly marketing 
plan so you can get back to running your restaurant.


What We Do


Impact
Results from Fishbowl clients leveraging Marketing Services include:


• Customize an Integrated Monthly Marketing Plan
• Execute Marketing Plan Using Email, Social Media, and SMS
• Manage Facebook & Instagram Advertising
• Respond to Online Reviews, Comments, Questions, and Messages
• Measure Results with Monthly Reporting


If you’re like most operators, you’re too busy running your restaurant 
to focus on marketing. Not only that, but in today’s online world, 
successful marketing requires a lot of specialized expertise. That’s why 
so many independent restaurants rely on Fishbowl to do marketing for 
them – we’ve got the industry experience and skill set to help you 
grow your business.


Fishbowl's Marketing Specialists help independent restaurants 
outperform the competition. Through a customized and integrated 
marketing plan, we use a multi-channel strategy to find new guests 
and build loyalty among existing diners.


• 15% increase in email open rate
• 39% increase in email list growth
• 127% increase in email click through rate


• 11% increase in overall Facebook impressions
• 41% increase in paid Facebook impressions
• 68% increase in Facebook Fans








Contact Us Today


Let Us Manage Your Marketing
Leverage a Fishbowl Marketing Specialist to develop and execute a customized monthly marketing 
plan so you can get back to running your restaurant.


What We Do


Impact


OpenTable Services
• Leverage Integrated OpenTable-Fishbowl   
 Database
• Create Mobile Website
• Register for Seasonal and Ongoing Promos
• Upload/Update Menus
• Display Specials
• Activate Reservation-Triggered Loyalty   
 Emails 


If you’re like most operators, you’re too busy running your restaurant 
to focus on marketing. Not only that, but in today’s online world, 
successful marketing requires a lot of specialized expertise. That’s why 
so many independent restaurants rely on Fishbowl to do marketing for 
them – we’ve got the industry experience and skill set to help you 
grow your business.


Fishbowl's Marketing Specialists help independent restaurants 
outperform the competition. Through a customized and integrated 
marketing plan, we use a multi-channel strategy to find new guests 
and build loyalty among existing diners.


• Customize an Integrated Monthly Marketing  
 Plan
• Execute Marketing Plan Using Email, Social  
 Media, and SMS
• Manage Facebook & Instagram Advertising
• Respond to Online Reviews, Comments,  
 Questions, and Messages
• Measure Results with Monthly Reporting


Results from Fishbowl clients leveraging Marketing Services include:


• 15% increase in email open rate
• 39% increase in email list growth
• 127% increase in email click through rate


• 11% increase in overall Facebook impressions
• 41% increase in paid Facebook impressions
• 68% increase in Facebook Fans








© 2016 Heartland Payment Systems, Inc.


To Our Valued Missouri Restaurant Association Members,


The MRA is invested in the growth and success of your business, providing support, education and advocacy 
for our members. 


With that in mind, we’ve partnered with Heartland, one of the largest payment processors in the U.S. We are 
confident that Heartland will provide you with a wide range of products and services, from payment and 
payroll processing, lending, security technology and more. 


We selected Heartland because reputation is everything, and they operate with integrity and transparency, 
serving as a merchant advocate.


Heartland Secure


Heartland Secure is the most secure card processing solution in the industry, backed by a comprehensive breach 
warranty. Heartland uses EMV, end-to-end encryption and tokenization to protect your customers’ credit card data.


Payroll


Whether you are looking for payroll for your expanding employee base or offering a 401(k) for the first time, Heartland’s 
payroll and HR services provide reliable solutions. And you benefit from a three-year price lock and a single point of 
contact dedicated to your business.


Payment Processing


Fair, up-front pricing and data security that continues to set the industry standard. Heartland’s pricing model features 
Interchange Plus pricing: All bankcard Interchange and fees assessed by the card brands are passed through to business 
owners without a markup of any kind.


Lending


We know that small business owners can face multiple hurdles in obtaining traditional funding. That is why we’ve 
developed the best solutions in the market—to get you the funds you need at the most reasonable rates possible. 
Heartland offers quick, easy and competitively priced loans that can move your business forward. You already trust us 
with your payment processing. Now let us help you secure a loan through our partnerships with multiple funding sources.


For more information, please contact Angela Ihry 
605.940.9861 or angela.ihry@e-hps.com 
and reference your Missouri Restaurant Association affiliation.

























 


Take a moment to read about the NEW and EXCITING program for 
Missouri Restaurant Association     


 
Succeeding in business is about smart relationships.  That’s why we created the Office Depot National Commerce Group 
Program, a loyalty program for businesses.  As a MRA member you get great deals.  You receive award winning 
customer service.  You can shop the way you like (online, by phone, by fax, in-store).  I know that you will find the Office 
Depot National Commerce Group Program to be a smart way of taking care of your business. 
 


PROGRAM INCLUDES 


 Up to 30% off Everyday low retail price on ‘Core List’ 


 Up to 15% off Everyday low retail price on our Top 10 Selling Papers 


 Up to 15% off Everyday low retail price on our Top 40 Inks & Toners 


 5% off Everyday low retail price on almost everything Office Depot sells (some exclusions apply)   


 Special Pricing on Copy & Print  


o 2.5¢ Black & White copies  


o 29¢ Color Copies  


o 40% off finishing-including laminating, binding, vinyl banners, paper upgrades etc.  


 Save 10-60% off on over 150 Cleaning and Break room supplies  


 Additional special offers and incentives 


 Free Next Day Delivery for Online Purchases of $50 or more*  


 Dedicated Account Manager 


 Store Purchasing Card, so you get the same discounts in-store  


 


TO GET STARTED - VISIT WWW.MORESTAURANTS.ORG 


 To Shop In-Store – Take your Printable Store Purchasing Card (included in envelope)  


o Have it laminated at any Office Depot for FREE 
o Present Card at Check-out to receive discounts  
 


 To Shop Online – Visit the MRA website and login as a member 
 


o Click on the MRA Online Shopping link for Office Depot  
o Create your log-in by following the online instructions  
o Start ordering  
o Use the Login and Password you created to Shop Online at your convenience  
o Discounts will automatically be displayed when logged into the CRA Online Portal  


 


To learn more about the Missouri Restaurant Association Office Depot Program, contact me directly:  


Greg Byers 


Office Depot Account Manager  


Greg.Byers@officedepot.com 


816-728-0565 


 


 


 


 
 
*Office Depot National Commerce Group Members get Free next business-day delivery deliveries, for orders under $50 you pay $5.95 for next 


business-day delivery.  Phone in your supply order by 5 pm or fax it by 3 pm and have it delivered the next business-day, FREE! (most furniture, 


some technology, oversized items and special order items are excluded.  See your account manager for full details.  



http://www.morestaurants.org/

mailto:Greg.Byers@officedepot.com






SPC Account # 8012 673 5279


© 2016 Office Depot, Inc. All rights reserved.
Office Depot is a trademark of The Office Club, Inc. OfficeMax is a trademark of OMX, Inc.


Thanks to the partnership between Office Depot  OfficeMax  and® ®


Missouri Restaurant Association, you can now enjoy these benefits:


Gregory Byers
(816) 728-0565
greg.byers@officedepot.com
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Join today and get the following benefits:


How To Join: 
Complete the form below and fax 
to Office Depot at: 800-824-9944. 
Then contact your Account Manager  
(listed below) to set up your account.


Great Savings: 
	 n  National Commerce Group has negotiated a special program 


based on the value of the entire membership. 


Extensive Offering of Products and Services:
 n  Choose from a wide selection of office supplies, furniture, 


cleaning & breakroom solutions, technology items and 
professional Copy & Print Depot™ services.


Personal Attention with Award-Winning Customer Service:
 n  We will analyze your purchases and make recommendations 


to reduce your spend. Plus, we can help you take  
steps towards going greener, with a large assortment of  
eco-conscious products.


Thank you  
for choosing  
Office Depot!


Company Name: ____________________________________________________


Contact Name: _____________________________________________________


Street Address: _____________________________________________________


Mailing Adress: _____________________________________________________


City: _______________________________  State: ________  Zip: ____________


Phone: ___________________________  Fax: ____________________________


E-mail: ______________________________________  # of Employees: ________


Preferred Purchasing Option:


q	Credit Card q Account Billing (For this option, provide Tax ID # _______________________ )	


The Office Depot name and logo are the 
registered trademarks of The Office Club, Inc. 
© 2011 Office Depot, Inc. All Rights Reserved.





		Text9: For more information,please contactGreg Byers at816-728-0565 orgreg.byers@officedepot.com 








&
to Employees


for Employers


Providing Choice


Administrative 
Relief


Full or
Part-time


Employers


employees can buy any  
benefit via direct deposit.


don’t have any  
administration headaches...


won’t ever have to  
reconcile another bill.


www.BenefitBox.com
(314) 961-7077


&







Benefit Box allows an employer to 
provide employees with a large 
choice of voluntary benefits including 
public exchange products without the 
time, expense or headaches of  
administering those benefits. 


It’s direct deposit without the  
headache. Implementing Benefit Box 
eliminates  multi-carrier payments, 
on-going escrow problems and the 
reconciliation issues of your existing 
payroll deduction process. While  
solving the burden of benefits  
administration, Benefit Box ensures 
the employees receive the same  
advantages of paying for coverages 
with each paycheck automatically 
and seamlessly.


n  No Renewals
n  No Cobra
n  Flexibility in contributions/benefits dollars
n  Wellness Newsletter for Company
n  Portable for Employees
n  PPACA Compliant
n  Utilizes Government Subsidies
n  No payroll Deduction
n  Service line for Employees
n  Available for 1099 employees
n  Premiums are paid via direct deposit and 


administered by Benefit Box


What is Benefit Box? For Employers


n  Choice of Health Plans:


• Exchange and Non-Exchange
n  Portable to all employees
n  No renewals
n  All payments made for them
n  Service line for questions
n  Choice of extra benefits:


• Life Insurance


• Dental


• Accident


• Critical Illness
n  Exchange subsidy valuation
n  Enrollment Assistance
n  Discounts for prescriptions 
n  Enrolled and monitored via web
n  Health Risk Assessment/Wellness program
n  1099 Employees are eligible


For Employees
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Work with Smarter Solutions 
 


Maximize your savings with  


Missouri Restaurant Association and Office Depot 
 
With Office Depot you will receive unbeatable discounts on 
all your office supplies. Let us show you how to maximize 
these savings! 
 
The Office Depot Core Pricing List includes the supplies 
you use most often-deeply discounted below retail pricing.  
Shop in-store or online – Free Shipping on orders over $50!  
 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 


 
 


 


Interested in learning more or signing up for the program? 


It’s easy and FREE to get started! Contact your Office Depot representative: 
 


Greg Byers 
Greg.Byers@officedepot.com 


816-728-0565 
 


Office Depot Products & Services  
 
o Office Supplies 


 Savings of 5-60% on over 400 Core List products, including ink, paper, and toner  
 5% discount on nearly all items Office Depot sells (some exclusions apply)  


o Copy & Print Depot  
 2.5¢ for Black & White copies, 29¢ for Color copies  
 Savings of nearly 40% on other finishing services  


o Cleaning & Breakroom Solutions  
 Savings of 10-60% on over 150 Cleaning & Breakroom Core List items 
 Brand name cleaning supplies, snacks, and coffee systems  


o Furniture 
 Furniture & Workspace Solutions customized to fit your needs   


o TechDepot  
 A Smarter way to keep up with technology  


o Promotional Products 
 Everything you need to brand effectively and efficiently  


o Office Depot Brands  
 Quality that rivals national brands at much lower prices 


 
 



mailto:Greg.Byers@officedepot.com






The HotSchedules Logbook online task list and communication tools take the guess work out of your 
guest work, ensuring employees deliver the same great experience every time, at every location.


Based on the best practices of over 120,000 restaurant and hospitality locations, the universal and custom task 
lists give managers and owners the ability to define, assign and track tasks for all aspects of the operation. A look 
into the latest shift notes is available online at anytime, so that managers can communicate critical information 
between shifts and owners have insight into shift operations, improving employee performance and accountability.


FEATURES
DAILY, DIGITAL, TIME-BOUND LOG


• Access shift and in-store information from your   
 mobile device


• Log daily shift information in Staff Journal or Store Log


• Document operational to-dos, maintenance schedules  
 and personnel issues


• Store important documents and contact information  
 in one spot


• Archive daily shift records, making it easy to search  
 at a later date


• Communicate with managers in real-time   
 from anywhere


• Track special events on a calendar 


TASKS & NOTIFICATIONS


• Use pre-designed tasks lists based on industry   
 best practices


• Build task lists and to-dos based on your company’s  
 operations


• Customize pre-designed or custom-built tasks lists 


• Assign task lists to groups or individual restaurants


• Easily delete or change the status of tasks


• Receive notifications for status changes and   
 pending tasks


• Upgrade task lists with bluetooth technology and  
 barcode scanning*


WIDGETS


• Daily Weather Widget shows daily forecast


• Task Widget shows tasks for the day or week


• House Shift Widget shows daily uncovered shifts


REPORTING


• Visibility into key performance indicators from   
 Activity Dashboard


• View task list completion status, log and staff journals  
 and open to-dos for all stores


• Track cash with Safe Count module


• Track deposits with Store Deposit module


• Access and search archived logs


• Access reports from mobile device or web app


We lean on the digital Logbook to keep 
track of personnel issues and ongoing 


repairs and maintenance.
Carly Roderick, General Manager


Brooklyn’s Contemporary Comfort Food


HOW SHIFTS GET DONE


MOBILE SOLUTIONS FOR HIRING, TRAINING, SCHEDULING, TASK MANAGEMENT, INVENTORY, DATA AND ANALYTICS.


Schedule a demo today! Call us at +1.877.741.9610 or visit HotSchedules.com.










The HotSchedules Logbook online task list and communication tools take the guess work out of your 
guest work, ensuring employees deliver the same great experience every time, at every location.



Based on the best practices of over 120,000 restaurant and hospitality locations, the universal and custom task 
lists give managers and owners the ability to define, assign and track tasks for all aspects of the operation. A look 
into the latest shift notes is available online at anytime, so that managers can communicate critical information 
between shifts and owners have insight into shift operations, improving employee performance and accountability.



FEATURES
DAILY, DIGITAL, TIME-BOUND LOG



• Access shift and in-store information from your   
 mobile device



• Log daily shift information in Staff Journal or Store Log



• Document operational to-dos, maintenance schedules  
 and personnel issues



• Store important documents and contact information  
 in one spot



• Archive daily shift records, making it easy to search  
 at a later date



• Communicate with managers in real-time   
 from anywhere



• Track special events on a calendar 



TASKS & NOTIFICATIONS



• Use pre-designed tasks lists based on industry   
 best practices



• Build task lists and to-dos based on your company’s  
 operations



• Customize pre-designed or custom-built tasks lists 



• Assign task lists to groups or individual restaurants



• Easily delete or change the status of tasks



• Receive notifications for status changes and   
 pending tasks



• Upgrade task lists with bluetooth technology and  
 barcode scanning*



WIDGETS



• Daily Weather Widget shows daily forecast



• Task Widget shows tasks for the day or week



• House Shift Widget shows daily uncovered shifts



REPORTING



• Visibility into key performance indicators from   
 Activity Dashboard



• View task list completion status, log and staff journals  
 and open to-dos for all stores



• Track cash with Safe Count module



• Track deposits with Store Deposit module



• Access and search archived logs



• Access reports from mobile device or web app



We lean on the digital Logbook to keep 
track of personnel issues and ongoing 



repairs and maintenance.
Carly Roderick, General Manager



Brooklyn’s Contemporary Comfort Food
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HOTSCHEDULES  |  JOBSABI  |  BODHI  |  SCHOOX  |  LOGBOOK  |  MANAGER’S RED BOOK  |  MACROMATIX



Questions? Call us at 877.741.9610 
or visit store.redbooksolutions.com



KEEP IT TOGETHER
Give your customers the same great experience every time, at every location. 
With The Manager’s Red Book, your stores can track critical information, improve shift-to-
shift communication and increase employee accountability—all in one central location. 
Choose an all-inclusive best practices playbook or build one based on your specific 
needs. Whether the task at hand is managing a bar, reservations, training, guest relations 
or days off, you’ll have it covered in writing.



• Annual, monthly, and holiday calendars



• Daily pages—two per day



• Shift reporting



• Weekly meeting notes



• Weekly results



• Weekly summary



• Hospitality audit



• Monthly summaries



• Monthly maintenance log



• Manager’s Minutes article



• Descriptions on how to use the playbook



FEATURES



Manager's Red Book



The only way to manage our restaurants is through 
consistency, and we’ve been a long-time user of the 



Manager’s Red Book to accomplish that. Not only is it 
our one-stop-shop for communication, it also helps us 



make sure that everything managers need to be ready 
for business is right there for them.



-James Newell, VP of Operations, Fatburger



FIND OUT HOW TO ADD 



—STORE-SPECIFIC—
OR EVEN



—ROLE-SPECIFIC—
DATA WITH iSPEC!
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The only way to manage our restaurants is through 
consistency, and we’ve been a long-time user of the 
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make sure that everything managers need to be ready 
for business is right there for them.


-James Newell, VP of Operations, Fatburger
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Because your employees slice, dice, chop, 
char, boil, blend, whip, whisk, roll, griNd, 
grill, sear, sauté, poach and puree...
We serve workers’ comp to protect you.
mra members can now save 5% on their premiums.


MRA MEMBER BENEFIT


Sagamore Insurance Company is proud to be the endorsed workers’ compensation provider for the Missouri 
Restaurant Association. As a benefit, MRA restaurant members receive a special 5% credit on their premium. 
If your business is an allied member, we serve up competitive rates for you as well. Both are topped with 
excellent claims handling and a wide variety of loss prevention resources.


To learn more about our workers’ compensation coverage, contact your insurance agent or visit the insurance 
services page at morestaurants.com. 


sa gamoreinsuranc e.c om












