	Dear Patrons and Media Outlets,
We, the staff at XXX Restaurants, want to take this time to address all loyal customers, both foreign and domestic, regarding your experience at our restaurant on March 16, 2012. During the course of their dining experience with us, a large number of patrons fell ill due to improper preparations of our popular poultry dish served that evening. We have received numerous voiced concerns and suggestions as well as many written opinions, and we would like to take this time to thank those of you who took the time to provide input. We'd also like to thank all of our customers for their continued patience and support as we resolve this issue. Please be advised that a vigorous and meticulous investigation ensued following this unfortunate event and steps have been taken to ensure that this issue is permanently resolved. We, at Rose Restaurants, pride ourselves in providing healthy foods and quality service to all of our customers and we want to stress that this occurrence, in no way, represents our quality or health standards here at Rose Restaurants.
Our longstanding relationship with the community is unmatched by any of our competitors. Furthermore, our relationships with our vendors and suppliers have been mutually beneficial as they have always provided us with exceptional quality while maintaining a professional demeanor. Unfortunately, these latest incidents did not reflect this.
After an extensive investigation, we have found that one of our suppliers mishandled one of our shipments. The refrigeration unit used in one of their refrigerated trucks failed approximately twenty minutes prior to its arrival to our restaurant causing the poultry to contain salmonella. Though all efforts were used to maintain the quality of the poultry, these efforts were futile. Unbeknownst to us, this product was stocked in our own refrigerators in this tarnished state, and because we were not told immediately, nothing could have been done by XXX Restaurants to protect its customers from any detrimental effects following ingestion. Because of this mishap, our relationship with this supplier has come to end. Please be assured that there is nothing that we wouldn't do to ensure quality products and services are associated with the Rose Restaurants name.
We would like to once again formally offer our sincerest apologies to all of our affected patrons including those directly discomforted and indirectly distressed by the poultry used in our "Chicken Ricolla," "Chicken Marsala," and "Chicken Mediera." We, at XXX Restaurants, have an exceptionally high standard in regard to quality service, excellent produce, and an overall pleasant experience and have displayed this for over 40 years. Since the County Health Department began grading restaurants, we have yet to receive anything but an "A" grade.
To ensure an incident like this never occurs again, we have implemented new guidelines, procedures, and protocol effective immediately to all employees, vendors, suppliers, and executives. We have also come to agreement with those who experienced the adverse effects of salmonella to cover all medical costs related to this incident. Furthermore, to restore the confidence and respect of our community, we are offering bottomless champagne free of charge on April 12, 2012. In addition, all appetizers will be free with purchase of an entree. We would like to cordially invite all of you to say thank you to all of those who will continue to make XXX Restaurants a household name in our community.
We, at XXX Restaurants, are dedicated to perfecting the dining experience for all of our patrons. We strive to maintain excellence in all aspects of our establishment, and we hope to continue to provide both enjoyment and class to this community for many more years to come.
With sincere gratitude,
Director of Operations
XXX Restaurants



