
Happy Spring!  We did it -- our in-person Expo was a resounding success!  THANK
YOU to our Allied Members for exhibiting, our members for attending and the
oodles of volunteers who assisted with registration - it takes a village and
collectively, we are on the road to normalcy!  My sincere thanks to the volunteers
listed on page 5 - be sure to check out the link for all the pictures from the Trade
Expo -- KRR Photography did an amazing job!

Restaurant Week is upon us - make sure you dine out to support the local
economy!  Check out the menus on OceanCityRestaurantWeek.com. 

Our Board of Directors will be holding a Strategic Planning Session on April 14th.
Many of you have already filled out the Membership Feedback Survey - thank
you for sharing your thoughts!  If you haven't, please do so - we welcome all
suggestions - just scan the QR code above!  

Finally, make plans to join us on April 14th for Chef Gary Leach's amazing menu!
(see page 6)
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Mark Your Calendar
May 12

 PARTNERS 
Tourism Business
Briefing Session

OC Convention Center
Stay tuned for details!

 

APRIL 3 - 16APRIL 3 - 16
  OceanCityRestaurantWeek.comOceanCityRestaurantWeek.com

Promote Dining
Members

Like everyone, during
Covid, we altered our

operations to find
financial efficiencies. 

 Rather than printing a
paper Dining Guide, we
are now promoting the
QR Code which leads to
the DINE page on our

website, ocvisitor.com. 
 This allows for the most-
up-to-date information

too.  HOTEL MEMBERS --
please print out page 4
and post on your front
desks, in the elevators,
email it to your guests

and groups. Feel free to
use it however you'd like!

Thanks for helping us
promote our local OC

restaurants!

 The Chamber has a list of
seasonal housing which is

being updated. If you
have housing available

and would like to be
included on the list, email

vera@oceancity.org.

SEASONAL HOUSING

Membership Feedback

https://oceancityrestaurantweek.com/
https://ocvisitor.com/dine/
https://ocvisitor.com/dine/
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Member Mentions 
Chesapeake Smart Energy Solutions is an Allied Member and an
award-winning service provider for Delmarva Power.  Please welcome
Mark McCleskey, Program Manager/ Certified Energy Consultant, for
the “MD Smart Energy program” - Mark will focus on our industry as
he's no stranger to OC. His first job was with OC Beach Patrol from
1971-1976 and he's currently the FaceBook Editor for the OCBP Alumni
Association. 

The Smart Energy program is a, minimal to no cost, program from
Delmarva Power and gives owners building tuneups. These tuneups will
reduce energy cost and provide a longer service life to the building and
HVAC equipment that heats and cools the indoor environment.  To
learn how you can receive the building tune-up, call Mark at 410-956-
5050 or markm@hvac-tuneup.com.  Visit www.hvac-tuneup.com

Trimper Rides is bringing back the Big Wheel! Join them on April 16th
at 12 noon to celebrate the return and the Easter Bunny will host the
annual egg hunt in the Carousel building. $20 wristbands will be
available to ride all day. Additionally, the OC Art League will host hands
on art projects from 12-4pm during the grand opening. Mark  your
calendars for this day of family fun! 

Wor-Wic Community College is accepting applications for a full-time
faculty member to teach culinary arts courses, advise students, review
curricula, and provide input into the department. Teaching
assignments may include principles of food preparation, kitchen
sanitation and safety systems, and/or introduction to baking. Learn
more and apply online at this link: Wor Wic

Since the summer of 1972, when
a group of Mennonite young

people volunteered their lives to
live and serve the homeless,

Diakonia has been acting out it's
name "serving" the homeless.
What began as one house, and
four little cottages is now two
buildings providing up to 50

beds including family units that
allow for families to stay
together when needing

emergency shelter.
 

Diakonia has been serving the
Lower Eastern Shore of

Maryland for 50 years! Over
these past 50 years, Diakonia

has provided; emergency
shelter, food assistance, food

stamp application help,
outreach, homeless prevention,

rapid rehousing, COVID relief
help over these past two years,

and veteran services for
homeless men, women, and

families.
 

You can become a part of this
50-year tradition, your gift today

will help Diakonia continue to
serve another 50 years! Your gift

provides matching dollars to
obtain grant funding for our

homeless prevention programs
and helps fund the gaps where

grant funding does not help. We
greatly appreciate your help so
that we can keep up the good
work that started so long ago.

 
Thank you!

Bee Miller, Executive Director of
Diakonia

 

HAPPY 50TH DIAKONIA!Virtual Narcan Training Available - Worcester Health Dept
 

Step 1 Complete the pre-survey.
Link: https://www.surveymonkey.com/r/PreSurveyHMRA
Step 2 Watch the training video.
Link: https://www.youtube.com/watch?v=t5H9679t9x4&feature=youtu.be
Step 3 Complete the post-survey.
Link: https://www.surveymonkey.com/r/PostSurveyHMRA

MD Hotel & Lodging Association offering Human Trafficking
Prevention - FREE TRAINING

A national "No Room for Trafficking Campaign" has free training available
through the American Hotel & Lodging Association. It takes about 30
minutes to watch the video and there is a certification upon completion.
MDHLA Training Link

National Restaurant Association - ERTC Credits Update
 

The Employee Retention Tax Credit, created in 2020 as a response to
COVID-19, helps small businesses keep their staff members employed
during uncertain times. Here are answers to four of the National
Restaurant Association’s most frequently asked questions about the ERTC
NRA ERTC Link

https://diakoniaoc.networkforgood.com/projects/134020-50th-anniversary-in-2022
mailto:markm@hvac-tuneup.com
http://www.hvac-tuneup.com/
https://www.worwic.edu/About-Wor-Wic/Work-at-Wor-Wic/Current-Job-Opportunities
https://www.worwic.edu/About-Wor-Wic/Work-at-Wor-Wic/Current-Job-Opportunities
https://www.surveymonkey.com/r/PreSurveyHMRA
https://www.youtube.com/watch?v=t5H9679t9x4&feature=youtu.be
https://www.youtube.com/watch?v=t5H9679t9x4&feature=youtu.be
https://www.surveymonkey.com/r/PostSurveyHMRA
https://web.mdlodging.org/external/wcpages/wcportal/humantraffickingpreventiontraining.aspx?ProfileId=6B6U7H6T
https://restaurant.org/education-and-resources/resource-library/ertc-most-frequently-asked-questions-answered/?mkt_tok=MDc4LVpMQS00NjEAAAGDXMFdY2nO9R2wYL4AolkF8GPGDtcRagHqGjFHDYrtVBN9xSQ_RQgElOsw4jKei6mC_4aMJamx6VukMxp4-KS1gJzmL8zdHCnG3sGCcBUNmPM


Lots of changes happening in OC! Jody Wright has handed over the
Shark on the Harbor restaurant to new ownership - but, certainly
not new faces - congrats to the KVJ team-Krystle, Victoria and
Chef Jim who have long been in the Shark family are the new
owners - stop by and wish them success!  Welcome Aladin Glaoui as
the new General Manager at the Carousel Resort Hotel-most
recently, Aladin was in Myrtle Beach.  

Kim Mueller has stepped into a newly created role and is the Town
of OC Tourism Departments Director of Sales.  After more than a
decade at the Chamber of Commerce, Nancy Schwendeman, has
accepted a new position with Worcester County Tourism &
Economic Development. She'll continue interacting with local
businesses now in a workforce engagement role. Congrats to Kim &
Nancy!

While everyone was sad to see the end of an era at Phillips
Crabhouse, Harrison's Harbor Watch was excited to welcome
Randy Stanley as the new GM.  Jennifer Krumpholz landed on the
management team at Blue Water Frontier Town.  Congrats!

Sunset Grille welcomed new Events Manager, CJ Downey. The
team at Country Inn & Suites received the the chain's 2021
Hospitality Excellence Award - way to go Iryna Poliakovska and
crew! 

Off the Hook Restaurant Group recently announced a newly
founded parent company, Common Ground Hospitality, and will
dissolve Off the Hook. The new partnership includes many local
hospitality legends. Kudos to Steve Hagen, Tom Ogilvie, Nino
Mancari, Justin Scheinholtz, Katie Ogilvie, Rick Haney, Jay Davis,
Christian Costantino and Jason Dietterick.  

Dough Roller's Evan Elliott and wife Liz welcomed baby daughter
Harper Louise into their family. Congrats! 

Allied Member, Fisher Architecture welcomed Lauren White onto
their team of architects. Welcome Lauren!  Merrill Lynch's Sandy
Frey has expanded her team to include senior advisors, Robert
Weiss and Paul Patterson and their associates. After 95 years,
family owned and operated, EMR is still going strong. Congrats to
Caroline Kauffman-Kirschnick and Roger Kauffman. Read more
about the family and value driven service in this great article. EMR 

Hospitality Highlights
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The Experience OC Vacation
Planner has arrived and has
a new digital experience! The
Halo AR App allows QR codes
to access augmented reality

features! Make sure you
check it out!  

 
Here is the link to the online

version: 
Experience OCMD

 

Condolences to Past President, Susan Cropper on the loss of her sister, Lynne
Murray. Also, to the Chamber's Lachelle Scarlatto and beau Jimmy Beachamp
on the loss of his mother. Condolences to Jim and Kim List, James A. List Law,
on the loss of his father.  Condolences to Amy & Reid Tingle on the loss of her
grandmother.

Thank you to Peter Elias, owner 
 and Marge Steele, Cambria Dir

of Sales, for hosting the OC
Tourism ladies at SPAIN Wine

Bar!  Beautiful spot with
delicious food!

(Marge, Susan, Peter & Jayne)

https://www.emrco.com/celebrating-95-years-of-values-driven-service/
https://www.emrco.com/celebrating-95-years-of-values-driven-service/
https://www.flipsnack.com/guidetooc2020/22eoc-digitalversion/full-view.html




THANK YOU    THANK YOU     THANK YOU  --  EXPO VOLUNTEERS!

Ryan Wilde - BEST Motels, Helen Arthur - Barn 34, Lisa Challenger - Beach to Bay Heritage Area
Danelle Amos, Beth Amos and Saylor Amos - Beach Walk Hotel, Tom Tawney - Best Western 
Meghan Odegaard - Boardwalk Hotel Group, Lauren Taylor - Captain’s Table Restaurant
Patricia Smith - Castle in the Sand, Suzie & Craig McElroy - CG Accounting Group
Kathy Enste - Comfort Inn Gold Coast, Kerryann Martin - Courtyard by Marriott
Sally Kneavel - Fish Tales Boardwalk Inn, Pat Harman - Grand Hotel, Bob Torrey - Happy Jack's 
Marie Hopper - Holiday Inn Express North, Suzanne Jackson - Jolly Roger Amusement Park
Teri DiPerna, Buddy Dykes - Long & Foster/Doodle Design, Carl Bozick - Macky’s Bayside
Harry & Madalaine How - MAD Design Group & Jen How - MAD Design Group
Robbie Covell - friend MAD Design Group, Nicole Telo - Nock Apartments, Renee Seiden - OC
Fontainebleau Resort Hotel, Mary Foelber, Alexandra Marginean, Christine Dunstan - Princess
Royale, Courtney Blackford, Fred Thompson, Keith Whisenant - Residence Inn,  Judy Wilbur-
RHG (Real Hospitality Group), Chuck Scott - TD Digital,  Rebecca Taylor - Ocean Downs Casino, 
Mike Gershenfeld - Taustin Restaurant Group, Phil Turk, Caryl Cardenas, Nancy Howard, Joanne
Cunningham and Annemarie Dickerson

 48th Annual 
Trade EXPO

PICS 
 click here

Congrats to MD World Food Championship Seafood Qualifier
Winner -  Matt Ortt Companies Chefs - 

Rashad Christopher & Chett Bland, with Marshall Weston RAM 

https://www.flickr.com/photos/28668024@N04/albums/72177720297257905/with/51929108062/
https://www.flickr.com/photos/28668024@N04/albums/72177720297257905/with/51929108062/
https://www.flickr.com/photos/28668024@N04/albums/72177720297257905/with/51929108062/
https://www.flickr.com/photos/28668024@N04/albums/72177720297257905/with/51929108062/
https://www.flickr.com/photos/28668024@N04/albums/72177720297257905/with/51929108062/
https://www.flickr.com/photos/28668024@N04/albums/72177720297257905/with/51929108062/
https://www.flickr.com/photos/28668024@N04/albums/72177720297257905/with/51929108062/






Community Connections - United Way Lower Eastern Shore
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Community Connections - Cricket Center 
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Community Connections - Surfrider Foundation
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The Ocean Friendly Restaurants is an offshoot of our Rise Above Plastic Program, where
restaurants can get certified for using practices that reduce single use plastics and help the
environment in other ways.

Plastic is a problem before it reaches the beach. Single-use plastic is particularly detrimental as
bags, bottles, straws, expanded polystyrene foam, and food wrappers consistently top the list of
items our volunteers collect at cleanups. Plastic fragments are even displacing plankton as the
base of the food chain. It's not just ocean life at stake - plastic contains toxic chemicals that can
transfer from containers, cups, cutlery, and straws directly into the food we eat. While the problem
may be complex, the solution is simple - we need to stop plastic at the source! The Surfrider
Foundation’s Ocean Friendly Restaurants (OFR) Program does just that.

Restaurants that are “Ocean Friendly” pledge to reduce or replace these items from their
businesses. The Surfrider Foundation- Ocean City Chapter, in turn, would promote these Ocean
Friendly Restaurants and encourage the community to support their efforts. 

If you are interested in becoming an Ocean Friendly Restaurant, please contact Chapter Secretary
Mandi Wells at: secretary@oceancity.surfrider.org.

 
 

http://www.surfrider.org/programs/rise-above-plastics
https://cleanups.surfrider.org/
https://www.surfrider.org/coastal-blog/entry/choose-reusables-to-avoid-consuming-chemicals
https://oceancity.surfrider.org/campaigns/programs/ocean-friendly-restaurants/secretary@oceancity.surfrider.org











