RCR Hospitality celebrates its past, present and future
Risley welcomes three new partners
(Halifax, NS) February 16, 2009 – In its 35th year of operation, RCR Hospitality Group has secured its position for future growth and excellence with the addition of three new partners.
Elizabeth Newman, Shannon Bruhm and Chef Tahir Salamat will join Robert Risley to form the new ownership team. RCR enjoys a unique position, being the only company in Atlantic Canada to operate five award winning restaurants and a number of event sites and venues.
“In the past 35 years we have built a strong foundation and reputation. Now it is important that we prepare for future growth and new opportunities,” said Robert Risley, President of RCR. “Elizabeth, Shannon and Chef have been playing increasingly important roles in our strategic direction and now have a vested financial interest in the future success of the company.”
“Robert has given us a great opportunity to continue his vision,” said Newman, Vice President of Sales & Marketing. “He is a pioneer who has an instinct of identifying niche markets, and this has been a contributing factor to the success of the company.”
The three new partners have been working in various roles at RCR for a combined 33 years and will maintain their current positions, Bruhm, Vice President Operations; Newman, Vice President Sales & Marketing; and, Salamat, Corporate Chef. Risley will remain as President of RCR.
“Robert has developed an entrepreneurial spirit within the organization where all of us are made to feel we are integral to the company’s success. We understand the nature of business, the employees and the clientele, and we look forward to contributing to the company’s future growth and success,” said Newman.
Risley acquired his first restaurant in Halifax 35 years ago this month, after realizing a need for more good restaurants in the area. Since then, RCR has owned and operated more than fifteen restaurants and catered thousands of functions ranging from romantic dinners for two to groups of 5,000 guests.
“We’ll continue to offer the same great experiences our customers expect, while capitalizing on our success to ensure the long-term sustainable growth of RCR,” said Risley. “This partnership is good for the future of our company, our guests and the industry.”
About RCR 
RCR Hospitality Group, www.rcr.ca, has led the food and beverage business in Halifax, since 1974.  RCR comprises the only group of full service catering professionals in Atlantic Canada to focus on special event and off site catering.  RCR employs over 350 people in high season. RCR currently owns, leases or provides contracted catering services to: Pier 21 Canada’s Immigration Museum, Waterfront Warehouse, Lord Nelson Hotel & Suites, ONYX, Victory Arms Pub, Cunard Centre, CUT Urban Grill and Contemporary Steakhouse.
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Bios of new partners 
Shannon Bruhm, Vice President Operations, graduated from the Nova Scotia Community College Hospitality Program in 1992. In 1998, after working for several hotel chains across Canada, Shannon joined RCR as the Assistant Manager at Pier 22 and has held a variety of positions as he climbed the corporate ladder to become Vice President of Operations in January of 2002. Shannon's current responsibilities encompass overseeing every detail of the day–to–day operations in RCR's ever-expanding facilities. Clients of RCR tend to think that Shannon has a twin because he seems to be in so many places all at the same time — a star quality that they love when they are the midst of a big event!
Elizabeth Newman, Vice President Sales & Marketing, joined RCR in 1994 bringing experience in sales, corporate event planning, catering and event design. She has been a major factor in the growth of RCR as a catering and event company.  In 2007, Elizabeth was one of 48 recipients to receive the Meeting Professionals International (MPI) Global Certification in Meeting Management, the industry's highest professional designation.  She sees her role at RCR as seeking potential clients, painting them an imaginary picture of what RCR offers, then working with the RCR Team to create that image and beyond. From the initial proposal through the creative and planning stages to actually being on–site for the event, Elizabeth is hands–on and always enthusiastic.
Chef Tahir Salamat, Corporate Chef, joined RCR in 2002. Tahir has brought his international experience and knowledge to Nova Scotia where he combines his unique “Cuisine de Soleil” style with local products to create an exceptional balance and harmony of flavors and presentation. Tahir is a member of La Chaine de Rotisseurs, Hotel Catering Management Association (UK) and Les Toques Blanches (International Chefs Club in Paris). At the 2007 Savour Food and Wine Show, Chef Tahir and his ONYX team received top honours in the chef's challenge. This award came on the heels of Chef Tahir being named Chef of the Year for 2006 by the Nova Scotia Association of Chefs and Cooks. In May of 2007, Chef Tahir was also named Chef of the Year for the Atlantic Provinces. A true mentor to his team, all of the RCR staff – culinary and otherwise — find Chef Tahir a true joy to work with.
