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Welcome!  We are tumbling out of the winter cold and BREWing our way into 2017 
with our Spring RAMMP Report. Missed your chance to win that trip to Mexico? You’re in luck! 
How does a trip for two to Oktoberfest sound? Check out what else we’ve been up to, with 
a few new burgers to introduce, and lots of kind-hearted Deeds Well Done winners  
to congratulate. We’re also excited to announce seven store openings this year.
Prost to a great start to 2017!

In the News  >>



In the Community >>

The Franchise 
Whisperer 

Rick Villalpando, Senior 
Vice President Business 
Development at RAMMP 
Hospitality Brands, sees 
himself not just as a seller 
of franchises, but as a 
small businessman, a tour 
guide and an illuminator. 
Over the course of his 
career, Rick has been 
integral to the success of 
some of the largest casual 

dining brands in Canada and has built a reputation in the 
restaurant industry as the ‘Franchise Whisperer’.

Read more here

Our annual MR MIKES Deeds Well 
Done program recognizes those who 
go above and beyond in their local 
community. 

Amy Novakovski, community good 
deed-doer from Martensville, won our 
local Deeds Well Done program, which 
sees $500 go to Bloom Children’s 
Hospital Foundation in Saskatchewan.

Read the full story here on Page 11.

In the News  

Darren Flintoff 
Hall of Famer        

We are proud of our very 
own Multi-Unit Franchisee 
Darren Flintoff, President, 
Stonewater Group who will 
be inducted into the BC 
Restaurant Hall of Fame 
and awarded with the Active 
Restaurateur Award in May. 

Voted on by BCRFA 
members over the month 

of November, these award winners embody what the BC 
restaurant scene is all about. Congratulations to Darren 
and stay tuned for photos in our next RAMMP Report. 

Thank you to everyone who participated in this year’s Deeds 
Well Done campaign which helped support local charities in our 
MR MIKES communities throughout Canada.

With over 250 nominations it was tough to pick just one winner 
from each market as there were so many great stories. The winners 
received a $100 MR MIKES gift card to treat themselves for all 
their hard work and $500 to the charity of their choice. So without 
further ado . . .  
Check out our 32 winners here!

https://www.cfa.ca/blog-post/rick-villalpando-rammp-hospitality-brands/
https://www.joomag.com/magazine/martensville-messenger-february-9-2017/0847211001486578819?short
https://www.mrmikes.ca/blog/s-wrap-good-deed-doers/


In the Community   
Giving back to the communities in which we live and work is one of the driving values of 
RAMMP. Check out these great initiatives.  

Staff Spotlight  >>

Drayton Valley — All of MR MIKES servers including GM Waseem Jabre teamed up with several 
of the Thunder players for the night. All the tips made will be donated to the Drayton Valley Food Bank. 

Drayton Valley Thunder would like to thank Waseem and his entire staff for partnering up with the 
Thunder players and making the evening such a success and are looking forward to next year!

Camrose —Huge thank you to the 102 people who gathered 
at MR MIKES SteakhouseCasual Camrose for their ‘Parent’s 
Night Out’ auction. They raised $10,224.59 for the Regional 
Rural Children’s Centre!

Check out the full blog here:Join us Sunday, March 12th  

for a fundraising evening

ParEnt’s 
NigHt OuT

CAMROSE Parents Night Poster Feb 2017

Size: 11x17 CMYK  FD# 7639

mrmikes.ca

Drinks/Appies at 4:30pm

Dinner at 5:30pm

Live & Silent Auctions

Tickets: $40

AvAiLAbLe At:  

Eventbrite.ca  or call

Michelle 780-678-6758  or  

terry-Lynn 780-608-4434

101-4706 73 St, Camrose

http://ow.ly/q12G30a7EcD


MR MIKES Team Member in the Spotlight  

Our team members do such a great job in ensuring every aspect of the MR MIKES operation is the best it can be and 
they are a huge part of our success. We want to celebrate our team members and here is a little about some of them. 

Kayla Allen 
Cook • MR MIKES SteakhouseCasual Quesnel

When did you start working at MR MIKES? 

 In October, 2016. 

What do you do at MR MIKES? 

I’m a cook. I work all kinds of shifts, whether it’s morning, night 

or split shifts... so I’m required to do a lot of different tasks. In the 

mornings, I help with preparation and line set up, then cook for 

the afternoon rush. On night shifts, I stock line, get the cleaning 

done, and cook for the dinner rush. When the rush is over, we 

start cleaning up and get ready to close. 

What part of your work at MR MIKES do you like best?

I love the fact that I create an experience for each guest with 

every dish I prepare and serve. I love being able to look out 

through the pass bar at the people at the tables who are enjoying 

a delicious meal in our laid back and exciting atmosphere. 

Tell us the story of the best moment you’ve had at  

MR MIKES so far.

It’s difficult to choose just one. Every day I start work excited to 

see what each day has in store! I know for sure that my shifts 

will be filled with lots of laughter and fun because my team at 

Mr Mikes Quesnel is such an amazing bunch. Each day is an 

amazing experience and I love working with every one of them! 

The team at Quesnel is my home away from home!

What community activities have you been involved in with 

MR MIKES so far?

Since joining, I’ve participated in the Deeds Well Done contest at 

Christmas time and worked on the anti-bullying day. Aside from 

that, I also take pictures of what’s cooking in our kitchen for our 

social media pages, which is fun.

If you were an item on the MR MIKES menu, what would 

you be and why?

There is so much delicious food to choose from! My favourite 

station to work on is Sautée, so that should help narrow it down. 

If I could be anything off the Sautée part of the menu, I would be 

the China Town Stirfry, simply because I am saucy AND sweet! 

RAMMP Staff Spotlight >>



RAMMP Staff Spotlight  

Social Media >>



Social Media   
Some great things have been happening at MR MIKES and we love to share those 
through our social media channels. Make sure to follow us, cause your missing out! 

@mrmikesonline        @rammpfranchise Jenga in January  >>



JENGA in January    
For our Jenga in January promotion that we held earlier this year, we had an overwhelming 
response. Thanks to every who participated. 
	 •  Over 12,000 ballots filled out
	 •  1922 social media posts from servers and guests

Congratulations to MR MIKES Cochrane 
staff member Debbie McConachie who 
won our staff trip to Mexico!
Check out her video reaction here. 

Congratulations to MR MIKES Hinton lucky 
guest Chris Leakvold who won a trip to 
Mexico for playing Jenga in January. 
Check out the live draw here.

Jenga in January  >>

Check out our promo video here.

https://www.facebook.com/debbie.l.mcconachie/posts/10155803077268206
https://www.facebook.com/MrMikesOnline/videos/10155121571898939/
https://www.facebook.com/MrMikesOnline/videos/10155013916563939/


Special thanks to all our amazing guests and servers who sent us so many great photos 
from Jenga in January. Who has more fun than a MR MIKES guest?

FeBREWary  >>



Come into your local MR MIKES SteakhouseCasual until March 31st 
for your chance to win a trip for two to Oktoberfest in Germany.

RAMMP HQ  >>

Steakhouse Blue Lodge Burger  The Shroomanoff 

It’s FeBREWery all the way to March 31st!  

Get playing Flossen Hoch (just 

kidding, it’s Yahtzee) here in our 

urbanLODGE  and you could...

WIN a 7 day Trip foR 

two to Oktoberfest  

in Germany. 

No purchase necessary. Must be age of majority in the province in which you reside.  

Ask your server for full details and contest rules. Trip valid between September 16-October 3, 2017.   

Contest ends March 31, 2017. By entering, you agree to the contest rules and regulations.

Ask your server for details.

mrmikes.ca  #mrmikes

There’s nothing wrong with 

sipping on one of these featured 

beers while you think about how 

awesome Oktoberfest will be 

when you win.

ToSs the Dice, then 

tOsS a Cold one!

HuH?

in our

You?

every b
eer nee

ds 

a wing man >>

MR MIKES - FeBREWary 2017

Size: 11” x 17”  CMYK  FD#: 7569



Staff kicking off Jenga in January 
with in office competitions

WOW Comments >>

Staff toasting the Grand Opening of our 
second Regina location in Regina-Eastgate

Deeds Well Done presents wrapped up and 
ready to be sent to our families in need. 

Staff enjoyed breakfast on 
#NationalFrenchToastDay

Jen Smythe 
Marketing Manager

Shane Guilfoyle 
Director of Training

RAMMP HQ

RAMMP chefs cooking Mikeburgers for the staff 
on Pink Shirt Day in support of Anti-Bullying

Welcome to our new employees!



Food For Thought  >>

Wow from Coquitlam 
Yelp Review: December 13, 2016

“The best customer service I’ve ever received. Food didn’t even matter. I forget how 
it tasted anyways. I was stuck in Coquitlam on Saturday on foot, walking around in 
the slush. I was wearing running shoes. I needed food. I crossed the street towards 
the mall and found this next to an A&W (f@#% that). Sat down at a booth and the 
waiter asked how I was. The snow and the slush had sucked the happiness from 
my soul and I didn’t have the joie de vivre to keep up appearances. I told the truth: 
My feet were soaking wet and I was miserable. I ordered nachos. Five minutes later, 
he shows up with a f@#%ing two pack of socks. My waiter bought me a two pack 
of dry socks. 
Here’s a list of people in my life who have bought me socks: 
1. My mother        2. My grandmother (RIP)        3. This guy. 
Pretty good list. 5 stars.”

WOW from Langley  
Location: 8517 Langley SC 
Date of visit: Feb 04, 2017 
5:00pm to 8:59pm  
Team Member’s Name: Anna 

“Anna was a great waitress. 
I was there to celebrate my 
mother’s 90th Birthday. Dinner 
and a Giants Game. Mom loves Hockey. Anna assisted my 
mother to the ladies room, where I could not go. My humble 
thanks to Anna. We were on a time constraint to see the 
game, and Anna had our meal put on rush. Doors were held 
open for us. It was really wonderful to see my mom with a 
smile on her face. We all should be so lucky to reach the 
milestone my mother has achieved and still remain semi-
independent. Hats off, Mr. Mike’s. 
Now I want to bring my wife!”

 WOW from Saskatoon  
Location: 8530 Saskatoon SC  
Date of Visit: Feb 02, 2017 
5:00pm to 8:59pm  
Team Member’s Name: Teri B. 

“I think I have met one of the best servers in Saskatoon, if 
not the best. This was our first visit, and Teri went over the 
menu with us and together helped us select our meals. All 
three meals were served in large portions and at the proper 
temperature. My glass was never empty, and she brought 
happiness to our visit. I wanted to leave a fifty dollar tip, 
however my wife refused to let me. This young lady would 
have deserved every penny of it. In our 60’s, we eat out five 
days out of seven, and tonight’s service was the best I can 
remember in a long, long time. Well done Teri B. — you are 
an asset to this business. We will return. My ribs had no fat 
and fell of the bones.”

 Guest WOW Alert  



Food For Thought

Here are three customer service secrets you can 
borrow from the hospitality industry and put to work 
at your own business starting today.

1.	 Great customer service depends on empowering 
your employees

2.	 Great customer service depends on hiring for 
customer-friendly traits

3.	 Scripted, insincere customer service is the 
ultimate turnoff for today’s customers

Click here to read the full article. 

Click here to read 2017 
Industry Trends and 

Predictions. 

What you should be trying to create instead is a 
customer experience that actually touches your 
customers, rather than sounding like it’s out of a 
corporate playbook or box of scripts. Engaging your 
customers in a way that leaves a lasting and emotional 
memory is one of the best brand-builders around.

Click here to read the full article.

Food For Thought  >>

Three Customer Service Secrets from the  
Hospitality Industry You Should Borrow Today

How Authentic Customer Service and  
Hospitality Can Build and Sustain a Great Brand

https://www.forbes.com/sites/micahsolomon/2016/11/07/three-customer-service-secrets-from-the-hospitality-industry-you-should-borrow-today/#1a89b5626e58
http://menumag.ca/2016/12/06/innovation-foodservice-trend-predictions-2017/
https://www.forbes.com/sites/micahsolomon/2016/12/14/the-secrets-of-authentic-customer-service-and-hospitality-revealed/#16fdc0632d74


Food For Thought

Are you a good Franchise Candidate?
Franchising isn’t for everyone. But this is no less true of franchising than it is of medicine, teaching or gardening.  
Thus, to help you make this determination, you must ask yourself some questions:

What do you really enjoy doing?

Do you like working with the public?

Do you like the idea of being the boss?

Are you willing to have employees?

Are you willing to take direction from the franchisor when setting up and operating the business?

Is your family enthusiastic about the idea of buying a franchise? 

Do you have the necessary capital resources? 

Are you emotionally prepared for working the hours required to succeed?

Read more here: 
“Are you a good Franchise Candidate?”

We’re A Growing Family  >>

https://www.entrepreneur.com/article/286214?platform=hootsuite


We Are A Growing Family

We are so excited to announce that MR MIKES is 
set to invade more communities this year. We’re 
counting down to the openings of our newest 
locations set to open in 2017/2018.

For information about Franchisee Opportunities 
or ideas on future content, please contact:  
604.536.4111

  Follow us @RAMMPFranchisewww.rammp.net

https://twitter.com/RAMMPFranchise
http://rammp.net

