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JHA 50TH Anniversary
Gala Dinner and Dance
CHANGE OF VENUE

Due to a number of operational difficulties, we have
decided to change the venue for this event from
St. Ouen's Manor to the Hotel de France. The
event, which will take place on Thursday 18%
October at 7.00 p.m., is going to be a “corker” of
evening and as tickets are selling fast we would ask
that you contact Angela on 721421 as soon as
possible if you are interested in attending.

The Hotel de France will be an excellent venue for
such a special black tie event and the party will
commence with a Champagne reception and
canapés followed by a superb three course dinner
with wine, coffee and chocolates. After dinner, there
will be a cash bar. Entertainment will be provided by
Tony Gardner who will woo you during dinner and
Royston South will amaze you with some "magic".
Suzy's Field and DJ Bruce Jones will provide music
until late and if that isn't enough there are some
brilliant prizes being provided for an "extra special
raffle". Tickets are a snip and are being offered to
members at only £65.00 per person.

JHA Management Committee

Due to the Chateau Valeuse Hotel being sold and
ceasing to operate as a hotel from 24" September,
JHA Hon Treasurer, Mary Jordan has resigned
her committee role as she no longer will be
operating as an hotelier. We have recorded our
grateful thanks and appreciation for the contribution
Mary has made to the work carried out by the JHA.
We are delighted to welcome back to the
committee, Bill Dolan from Dolan Hotels as a
replacement hotelier to fill the vacancy left by
Mary. Committee Member, Lynda Tanguy from
Premier Holidays has agreed to take on the role of
Hon Treasurer.

Native English Speaking Staff

JHA met with Immigration on Thurs 30" Aug ref
Native English Speaking Staff and discussed the
position of seeking to relax the current permit
rules.

We have discussed this issue with various General
Managers and HR Managers of 4/3 star properties to
enable a more detailed report to be compiled, which
will shortly be presented for consideration to
Immigration. With the support of the Immigration
and Nationality Department, we are trying to bring
about changes to the current work permit and visa
criteria to enable Native English Speaking staff to
work in a broader range of departments within
the hospitality sector e.g. Receptionists, Hall
Porters, Reservationists, Conference & Banqueting
and Food and Beverage personnel.

JHA and Chamber of Commerce

We recently met with the Chamber of Commerce
and discussed the following points:

e PPP - Update.

e Strategic Issues — Locum Report.

¢ States of Jersey Business Plan — Relevant to
Hospitality.

¢ Road works - scaffolding - impact on
Hospitality — Hoardings to be in place, where
possible.

¢ GST - bed/accommodation sales/meal plans.

e WEB - New MD - Waterfront Plans -
Arranging meeting with WEB - MD Stephen
Izzat.

 JT Website - statistics - arrivals - arrange
meeting with Bob Pallot.

¢ Gambling Commission Consultation - JHA
response COC response focused on Internet
gambling.

¢ Council of Ministers - suggested consultation
with Chief/Treasury Ministers ref a number of
issues.

PPP - Update

We have had ongoing discussions reference the
form of a new Private-Public Sector Partnership
organisation that will be responsible for the
promotion of Jersey and other functions related to
the enhancement of the visitor economy.

It is also a response to feedback to Locum, when
they were undertaking an audit of tourism in Jersey
in 2006.



The idea for the PPP emanated from the JHA
originally and we feel sure that the new
organisational arrangements will be welcomed by
both the private and public sector. There is now
considerable measures of agreement with regard to
the broad principles of the new organisation give or
take a few areas that need some further
confirmation. There is also agreement in principle
between the executives of the JHA and Economic
Development, however nothing will be finalised
until we have discussed and agreed the form of the
organisation, with JHA members so as to receive
ratification. We are scheduling our next member’s
forum and lunch, which will take place on Friday
30" November 2007 for this purpose - more
details to follow.

GST Zero Rating for
Accommodation/Bed Sales
Plus Meal Plans

As previously advised, the JHA, with support from
industry colleagues and our tour operator members,
was very instrumental in securing a decision from
the Treasury Minister whereby all bed/
accommodation sales will be zero rated under
the transitional arrangements of the GST law for all
hotels and tour operators. This will be allowed for
2008 only and all such supplies will be subject to
the standard rate of GST as from 1st January 20009.
Also agreed, and to maintain the same equity with
tour operator agreements, all bed suppliers have
been advised that this zero rating will apply to
any such packages that include meal plans i.e.
bed and breakfast, bed breakfast and dinner and full
board. Moreover, the same allowance has been
confirmed to self-catering establishments and camp
site operators. This was a huge success for our
lobbying process and of significant benefit to JHA
members.

July - August Trading
How was it for you?

Feedback from our members back in July confirmed
that there was a general consensus of concern with
availability in July and August, which was at best
patchy, with much unsold accommodation available.
Following discussions with Economic Development
we were unable to secure a budget for tactical
marketing to assist in filling some of the availability
so had to concede we could not do much other than
raid the autumn budget. So how did July and August
turn out eventually turn out? We would be very
pleased to hear from you.

Jersey Passenger Arrivals
August 2007

What we do know is the following for August:

Gross Arrivals up 7.6% - Air Arrivals up 7.8% -
UK 8.5% - Europe - 3.1% Sea Arrivals up 7.3% -
UK down 2.9% - Europe up 12.1% - Total UK up
6.2% - Europe up 11.3% - And cumulative from
January to August: Gross Arrivals up 5.1% - Air
Arrivals up 4% - UK up 4.9% - Europe down 16.9%
- Sea Arrivals up 7.3% - UK up 1.1% - Europe up
9.7% = Total UK up 4.4% - Europe 6.5% - Inter
Island up 6.4%

The increase in numbers is now seeing a sustained
pattern with aspects of the visitor analysis showing
growth across all sectors including staying leisure
visitors.  This growth is down to a number of
factors; very importantly to you the industry for
investing in your product and being innovative and
entrepreneurial enough to bring about changes and

drive your Dbusinesses forward. Additionally,
economic development is being advanced at a
political level and the department under the

direction of Mike King are focusing on directing
funding in a much more focused and strategic way
via incentives into transportation in particular, which
is being backed up by the airport and harbours
teams with their “can do” mentality. There is also
tremendous support being given by the carriers,
with Jersey now being perceived as a low fare
destination. With so many businesses rightly
dependant on “foot fall” we now need to carefully
assess whether we are moving from a high volume,
long stay and low margin business to a lower
volume, shorter stay and higher margin business.

So a recap on the year so far would show that we
benefited from great conferences in March and April
- an increase in conference bednights of 9k through
May, new infrastructure coming on stream -
virtually all of it primarily business traffic related.
What we are gaining in new beds we are losing in
traditional tourist beds e.g. Chateau Valeuse,
Highfield, and L’Emeraude - hopefully no loss in
numbers although there are a few more leaving.
Conference business bound to be growing further
with the Hotel de France fully back on line. There
must be an increase in air and sea use by local
residents and an upturn in business traffic. All this
achieved through the worst summer for yonks and
with terrorism outbreaks happening in the UK.
Going forward, we do need to maintain not only an
increase in arrivals but also an increase in visitors
and assess the very important impact on bed nights
and the duration of stay e.g. we could have more
people staying one night. More on that later.

Premises - Beds - Rooms
At the 31 August we have:
Totals are: 153 premises, 10,728 beds, 5,181

guest house beds, 896 SC beds, 255 SC units =
total beds of 11,624 + 4 campsites — 1,250 persons.



Employment Law - Update

In our last update the first box was not entirely
correct. The amendment referred to in that box is
described correctly, but is an amendment to the
Employment (Jersey) Law 2003. It is expected to
come into force in September/October, as soon as it
comes back from Privy Council. The Employment
Relations (Jersey) Law 2007, when it comes into
force, will provide a system of legal identification
and registration of trade unions and employer
associations and give such bodies legal status, plus
it will create a legal dispute resolution process which
supports and develops good industrial relations,
with the aim of reducing the likelihood of disputes
and enabling early resolution of disputes where they
occur.

2007 Jersey Undergraduate Internship

Has been a great success, having received positive
feedback from both employers and undergraduates
alike. Without the willing commitment and interest
in this initiative, Enterprise and Business
Development would not have been able to facilitate
the successful placement of 94 undergraduates; an
excellent result! It is anticipated that the
programme will run again next year.

Bursary Launched for
Hospitality Students

A new bursary for students wanting to study for a
hospitality-related degree has been awarded to
Victoria Slater, a local student who is commencing
her first year studying International Hospitality
Management at Oxford Brookes. The criteria for the
Bursary are:

e Students must follow a
hospitality/tourism/leisure related degree at
their chosen university.

¢ Students must complete in full their degree
course.

e If they do not the Bursary ceases and we
would expect repayment of any monies paid
through the Bursary.

¢ Students must submit an end of term report
each term as to their progress at university.

The financial details for the Bursary are:

e £300 per term paid in arrears towards
expenses e.g. flights, books etc.

¢ This amount will be paid at the end of the
December, March and June quarters i.e.
£900 in total.

e £100 in gift vouchers will be paid at the end
of the June quarter.

¢ The value of the Bursary is £1,000 per year.

e Work experience in different sectors of the
hospitality industry.

¢ Four weeks paid industry work experience
each year to co-incide with university holiday
periods — estimated value £1,200 per year.

We are positive that Victoria will be a worthy
recipient of this award and a shining star in the
industry in the years to come.

Enrichment Programme
More Businesses Required

We are looking for a hotel and a restaurant to add
to our list of 5 existing businesses that support the
Culinary Skills Enrichment Programme that the JHA
runs in conjunction with Victoria College.

The Programme is designed to teach basic food
preparation, health & safety and survival cookery
techniques, the course forms part of the pre-
university enrichment programme. It started in
September 2006 in partnership between the JHA
and Victoria College, sponsored by Cimandis and
Le Lievres, and has prepared the sixth formers for
student life. The programme has also stimulated
their interest in cooking, which could encourage
future careers within the hospitality industry. The
success of the first year programme could not
have been possible without the tremendous support
and commitment from the Head Chefs and
Managers of leading local businesses and members
of the JHA namely The Grand Hotel, Jersey Pottery,
the Pomme d’Or Hotel, Merton Hotel, Hotel
L'Horizon and Longueville Manor Hotel and not
forgetting sponsors Cimandis and Le Lievres.

The course doesn’t intend to make gourmet chefs
of the students, but instead to promote wider life
skills to the next generation of workers. The
students have been taken through the full food
circle from the source of the product, its
distribution, sales, preparation, cooking and tasting.
Additionally, it has also provided an exclusive
insight into the often overlooked career
opportunities within the hospitality industry. The
course has set a precedent for the future of the
Victoria College Enrichment Programme. The JHA is
supporting this programme again and a new
cohort of students from Victoria College has
commenced the same process.

Interested? Please contact the JHA on either
721421 or to angela@jerseyhospitality.com.



Bronze Award
Island Guides Programme
October 2007

Thursday 4™ October - Highlands College - 19.00 -
21.30. Tutor - Chantal Quaeck - Individual
presentations - to be assessed as part of the final
examination. Thursday 11" October - Examination
in Highlands College - 19.00 - 21.00. Invigilator is
Tom Bunting. For further details and booking please
contact: Vicki de la Cour on Tel: 608525. Further
information can be obtained from
WWwWw.jersey.com/training

JHA - MEMBERS NEWS

Local Restaurant Seated
At the Top Table

Bohemia Bar & Restaurant has been named as
one of the top 30 restaurants in the UK by The
Which? Good Food Guide 2008. The prestigious
honour marks another successful landmark for the
establishment which has received numerous awards
and recommendations since opening in April 2003.
Bohemia Bar & Restaurant was awarded seven out
of ten for their menu and atmosphere, a grading
bettered by only 15 other restaurants. It was listed
at number 29 in the prestigious independent guide,
ahead of nearly 1,200 other top restaurants. Owner
Lawrence Huggler said he is delighted with their
achievement: “Recognition such as this, and having
been named one of Egon Ronay's top 25 restaurants
a couple of years ago, means Bohemia is now firmly
established on the international map of must-dine
restaurants and is a tribute to all the hard work that
the team at Bohemia put in."

The number one spot was taken by Heston
Blumenthal’s Bray restaurant, The Fat Duck with
Gordon Ramsay and Le Manoir aux Quat Saisons in
second and third respectively.

Jersey Pottery Show Raw Ambition
with Latest Development

Jersey Pottery has announced the launch of its new
Sushi Bar. The Sushi Bar is the first of its kind in
Jersey and introduces fresh sushi and sashimi to
Jersey residents. The bar is located at the Jersey
Pottery Noodle Bar in Colomberie and will be run by
top sushi chef Richard Cicero Mico who was head
hunted from Fairmont Hotel in Dubai to oversee its
creation.

Commenting on the venture, Director Robert Jones
believes residents and visitors will embrace the
sushi experience: "We wanted to have a very open
sushi bar, so that people can see their food being
prepared whilst they wait,” he said.

“The secret to good sushi is to use the freshest
ingredients. Because it is prepared on the spot, the
food is always vibrant and delicious. Most of the
people using our cafes at lunchtime in St Helier are
working in banks or offices and the great thing
about sushi is that, being so light, it doesn’'t give
you that ‘afternoon slump’ often experienced after a
heavy meal.

The Sushi Bar is open from 7.30am to 3.30pm
Monday to Friday and from 8.00am to 3.00pm on
Saturday. Food can also be ordered for delivery.
Simply call 876005 to find out more.

Seaside Festival

The third Jersey Seaside Festival was an
outstanding success with nearly 15,000 visitors
during the course of the day. The organisers were
pleased with the quality of the event and would like
to continue in that role. The JHA supported this
event again in 2007 and contributed funding.

Seaside Festival
Waiters and Waitresses Race

A “big” well done to the 3 contestants who came in
first, second, third in the Annual Water and Waitress
Race this year:

1% place Casa Madeira - Ricardo Roderiaes
2" place Mayfair Hotel - Martin Tylicki
3™ place Rocqueberg View — Nathan Monks

wWow

Please note PDF attached from WOW, catalogues
now available for Halloween and the festive season.

Chateau Valeuse - Sale of Goods

Please note the following equipment for sale, but
hurry everything must be removed by Monday 1%
October:

e 1,400 litre bunded oil tank = 15 months old

¢ Whirlpool washing machine and dryer - med
size

* Small Whirlpool ice maker

¢ Good quality chandeliers - all sizes

¢ Arthur Price “Jesmond” cutlery

e Steelite hotel crockery

Tel Mary Jordan on 746281 - but be quick!

26" September 2007



