GGRA’s 2nd Annual Awards Gala: The Saucy AwardsⓇ | Fact Sheet
aka: The Saucys
When: Monday, November 6, 2017
Where: The Herbst Theater and Green Room
What: Pre-Reception, Awards Ceremony, followed by Post-Ceremony Cocktail Reception, and
After-Party
Who: The Golden Gate Restaurant Association (GGRA)
Why: In 2016, we celebrated our 80th Anniversary as an association and introduced our first-ever
Awards Gala. The purpose of The Saucys is to recognize the San Francisco Bay Area restaurant & bar
community for its culinary excellence. The Saucy Awards will benefit our non-profit, the Golden Gate
Restaurant Association Scholarship & Education Foundation (GGRASF), as a part of our initiative to
advance & support the hospitality industry.
How: All industry [culinary restaurant] professionals (not exclusive to GGRA members) within seven
Bay Area counties (Alameda, Contra Costa, Marin, Napa, San Francisco, San Mateo, and Sonoma) can
nominate themselves and/or each other. The Saucy Awards Steering Committee (a group of industry
influencers) will then narrow down the field to four nominees for each award. Restaurant members of the
GGRA and all nominees will be provided a ballot to vote for the final winners. To ensure unbiased and
fair results an independent accounting firm will tally and process the votes. The winners will be
announced at the Awards Gala on Monday, November 6, 2017.
Awards
Category: Chefs
1. Chef of the Year: This award is presented to an Executive Chef or Chef de Cuisine who
demonstrates laudable standards in culinary excellence. The candidate displays a dedication to
culinary artistry in a restaurant. The candidate must have two years of experience in the San
Francisco Bay Area with a total of at least five years experience in the industry.
2. Pastry Chef of the Year: This award is presented to a Pastry Chef who demonstrates laudable
standards in culinary pastry excellence and artistry. The candidate serves as a role model to peers

in the industry. The candidate must have two years of experience in the San Francisco Bay Area
with a total of at least five years experience in the industry.
3. Rising Star Chef of the Year: This award is presented to an “up and coming” Chef (savory or
pastry) who demonstrates talent, leadership, and a promising future. The candidate must have at
least one year of experience in the San Francisco Bay Area with a total of at least two years
experience in the industry.
4. Sous Chef of the Year: This award is presented to a Sous Chef who demonstrates laudable
standards in culinary excellence. The candidate displays a dedication to culinary artistry in a
restaurant. The candidate must have two years of experience in the San Francisco Bay Area with
a total of at least two years experience in the industry.
Category: Service
1. Restaurateur of the Year: This award is presented to a working Restaurateur or Restaurant Group who
sets high standards in restaurant operations and entrepreneurship. Restaurateur is defined as having
two or more restaurants. The candidate must have two years of experience in the San Francisco Bay
Area with a total of at least five years experience in the industry.
2. Beverage Professional of the Year: This award is presented to a Beverage Employee who sets high
standards for wine, beer, and/or cocktail programs in beverage operations and innovations. This
award is open to bartenders, sommeliers, beverage directors, and cicerones. The candidate must have
one year of experience in the San Francisco Bay Area with a total of at least three years experience in
the industry.
3. Employee of the Year: This award is presented to a Non-Managerial Front or Back of the House
employee who serves as a model by displaying outstanding service, an excellent work ethic, and a
positive image, consistently exceeding guest expectations. The candidate must have one year of
experience in the San Francisco Bay Area with a total of at least three years experience in the
industry.
4. Manager of the Year: This award is presented to a Non-Owner Manager or General Manager who
displays the highest level of professionalism and leadership. This person must be a role model and
mentor to all of his or her co-workers, displaying outstanding service, an excellent work ethic, and a
positive image. The candidate must have two years of experience in the San Francisco Bay Area with
a total of at least five years experience in the industry.
5. Outstanding Industry Service Provider -Partner – This award is presented to a company, which
provides the highest level of service to the Bay Area restaurant & bar community. This company goes
above and beyond to provide satisfaction and assistance to all of its customers, and its restaurant
partners view it as indispensable. This award is open to any company with a core focus of business
services serving the restaurant industry and has been in business for a minimum of two years.
6. Outstanding Industry Service Supplier: This award is presented to a company, which provides the
highest level of service to the Bay Area restaurant & bar community. This company goes above and
beyond to provide satisfaction and assistance to its restaurant partners view it as indispensable. This

award is open to any company with a core focus of supplying products to the restaurant industry and
has been in business for a minimum of two years.
Category: Restaurants
All restaurants in six of the SF Bay Area counties are eligible. There is no minimum requirement on the
amount of time a restaurant has been open to the public.
1. Exceptional Full Service Restaurant of the Year: This award is presented to a restaurant with a
sterling reputation for providing outstanding food, beverage, and service.
2. Exceptional Fast Casual Restaurant of the Year: This award is presented to a restaurant that
demonstrates a dedication to dining excellence, service, and value, in a casual environment.
3. Exceptional Non-Brick & Mortar Restaurant of the Year: This award is presented to a non-brick &
mortar restaurant that demonstrates a dedication to dining excellence, service, and value. This is open
to food trucks, pop up restaurants, and caterers.
4. Specialty Food Establishment of the Year: This award is presented to an establishment that
demonstrates a dedication to dining excellence, service, and value with a non traditional concept. This
is open to coffee shops, confectioners, bakeries, etc.
Category: Programs
All restaurants & bars in six of the specified San Francisco Bay Area counties are eligible. There is no
minimum requirement on the amount of time a restaurant or bar has been open to the public.
1. Wine Program of the Year: This award is presented to a restaurant that is distinguished by the
quality, diversity, and clarity of its wine program. The candidate’s wine program best suits the
cuisine and style of the restaurant while enhancing the dining experience. The candidate
continues to break new ground in the education of its staff. Wine bars are eligible for this
category and will be judged based on the diversity and quality of their offerings.
2. Cocktail Program of the Year: This award is presented to a candidate that is distinguished by the
quality, diversity, and clarity of its cocktail program, evaluated separately from its beer, wine, or
other beverages. Candidates can include bars, restaurants, or any foodservice establishments with
a laudable cocktail program.
3. Beer Program of the Year: This award is presented to a candidate that is distinguished by the
quality, diversity, clarity, and value of its beer program. The candidate continues to break new
ground in the education of its staff.  Candidates can include bars, restaurants, or any foodservice
establishments with a laudable beer program.
4. Sustainable Restaurant or Bar of the Year: This award is presented to a restaurant or bar that
demonstrates a commitment to environmental sustainability. This may include – but is not limited
to – integrating green design, sustainable food sourcing, waste reduction programs, and/or
growing or partnering with a farm to source product(s) to its restaurants/bars.
5. Community Spirit of the Year: This award is presented to a restaurant or bar that has made
remarkable contributions to its community. This includes volunteer efforts, charitable donations,

giving back to the community through various charitable organizations, and/or any establishment
that has gone above and beyond to provide to the welfare of their employees.
People’s Choice Award
This award is presented to the public’s favorite restaurant of 2017. All candidates are nominated by the
general public, the list is culled down by our media partner and the final winner will be voted on by the
general public.
Golden Gate Restaurant Association Lifetime Achievement Award
This award will be presented to an individual who has committed his/her life’s work to the restaurant
community. This individual has worked to promote the San Francisco Bay Area as a world-class culinary
destination, provided excellent customer service, and mentored the next generation of culinary
professionals. The winner must have been in the industry for at least 20 years with at least 15
(non-concurrent) in the SF Bay Area. The winner will be selected and awarded by the GGRA Board of
Directors.
Recognition for Hospitality Industry Leaders: Individuals who have spent 20+ years in the restaurant/bar
community and have made a positive impact and contribution to the industry. Upon check in at the event,
all attendees will be asked if they are eligible for this designation. If so, individuals will be award an
industry pin and recognized during the Awards Ceremony.
Frequently Asked Questions:
1. How many awards are there? 21 total. There are 19 awards in unique categories that are voted on
by GGRA member restaurants and nominees. A People’s Choice Award is presented to the public’s
favorite restaurant of 2017 and the GGRA presents a Lifetime Achievement Award.
2. Who is Eligible? Chefs, Pastry Chefs, Beverage Professionals, Restaurant Employees, Restaurateurs,
as well as the Restaurants & Bars themselves, in 7 counties of the SF Bay Area including Alameda,
Contra Costa, Marin, Napa, San Francisco, San Mateo, and Sonoma. For additional eligibility
restrictions, please see each individual award.
3. Who is on the Steering Committee? To be announced.
4. How do I Submit a Nomination? Please fill out the online form here.
5. Can candidates be submitted to more than one category? Yes, as long as the candidate is eligible
in each category.
6. When will the final nominees be announced? In October.
7. Who votes for the final winners? Each restaurant member of the GGRA, along with each nominee,
will receive a single ballot to cast their votes. Voters will rank their choices 1, 2, 3, and 4 with 1 being
their first choice. A single ballot will be provided for restaurant members with more than one
restaurant and/or restaurant concept.
8. How will the final winners be determined? The GGRA will work with the accounting firm OUM &
Co. LLP, who will tally and process the votes independently to ensure unbiased & fair results.
9. When will the winners be announced? The winners will be announced at the Awards Gala on
Monday, November 6, 2017.
10. Can I attend the Awards Gala? The Awards Gala is open to both industry professionals and the
general public. All final nominees will receive a complimentary ticket and a discounted ticket for a
guest.

11. What is the ticket price? To be announced.
12. What i s the attire? Cocktail Attire.

