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Ruben said, “One of Mar-
ianne’s life lessons is that it 
takes guts. When I met her, I 
thought, ‘Wow, this woman 
has guts and she has spirit.’ 
… We’re really fortunate to 
have an incredible entre-
preneur in town who has 
had well over five business-
es here who will tell us her 
story.”

After meeting Brisbane 
earlier this year, Ruben in-
vited her to talk about entre-
preneurism in Florence and 
give her top three tips for 
running a successful busi-
ness.

“I will tell you how I ar-
rived at the place that I am 
today. … It’s a long story, 
everyone, but from one 
thing came another,” Bris-
bane noted as she began first 
of telling of her childhood 
overseas and her process 
of moving to San Francisco 
with her family when she 
turned 16.

She lived in San Francis-
co for 35 years, marrying 
young and raising children 
before she decided to get 
a job at Wells Fargo Bank. 
Since she was a numbers 
person, she began working 
in loans and eventually as a 
real estate officer. 

“That position really 
opened my eyes to another 
world, and I believe that’s 
where my entrepreneurship 
got started,” Brisbane said 
after she made the switch 
to selling real estate. “That’s 
where my career started, as 
far as doing different things, 
really getting out there and 
looking at different ways of 
how to make a living — and 
make a little bit more mon-
ey.” 

Eventually she met and 
later married a man named 
Martin, whom she called 
“a salesman par extraordi-
naire,” who had owned sev-
eral fish and chips restau-
rants in London. He also 
bought antiques from the 
British countryside and 
brought them to the U.S. for 
sale. Together, they decided 
to open an antiques store 
and paired it with a tearoom 
— “Lovejoy’s Tea Room,” 
referencing the BBC’s 
“Lovejoy” TV series based 
on books by Jonathan Gash.

“People had never seen 
a tearoom like that. So we 
decided that every cup and 
saucer, every piece of furni-
ture, you were able to buy. 
We had young couples come 
in on their first date buying 
their cups,” Brisbane said. 
“We had a whole thing going 
on there.”

In time, Brisbane’s father 
began looking at moving to 
Newport, Ore., and Brisbane 
and Martin decided to relo-
cate to Florence. They put 
Lovejoy’s in its current spot 
on Nopal and First streets in 
Historic Old Town Florence. 
After a year, they opened 
Lovejoy’s as a restaurant 
across the Siuslaw River at 
Pierpoint Inn, which operat-
ed there for eight years.

“We had a huge British 
pub there in the beginning. 
It was wonderful,” Brisbane 
said.

They sold the business, 
and ultimately parted ways.

Brisbane said she sat for 
a year, enjoying The Grape 
Leaf, when she noticed that 
a kite shop across the street 
was vacating its building. 

“Whatever you do, you 
have to have a vision,” Bris-
bane said, who visualized 
a nice seafood restaurant 
in the space. While she was 
limited on funds after selling 
her house and the divorce, 
she was able to come up with 
a business plan.

She was 60 years old when 
she started Waterfront De-
pot on Bay Street.

“The idea was to bring 
something new to Florence, 
and something different,” 
Brisbane said. “After having 
lived in San Francisco for 
all those years, and having 
been around all those dif-
ferent styles of food, I felt 
like I should be doing some-
thing different than the nor-
mal coastal food of fish and 

chips and all that deep-fried 
food.”

She built the restaurant 
from the ground up, utilizing 
the historic building, river-
front setting and restaurant 
furniture she already had 
to make something unique. 
She even cooked on the line 
for the first two years as she 
and her staff created a menu.

“My employees and I al-
ways call ‘we,’” Brisbane not-
ed. “I had several employees 
that were almost like friends, 
and that really helped me 
start the business.”

In the meantime, the clo-
sure of Lovejoy’s at Pierpoint 
Inn had left her with enough 
furniture in storage for two 
restaurants. 

“I realized there was 
enough tearoom furniture 
and stuff, and regular furni-
ture and stuff, so that same 
day I drove around, and lo 
and behold, the space where 
I had first opened Lovejoy’s 
was for rent.”

Again she built the space 
from the ground up, refur-
nishing, recarpeting and 
redoing the kitchen — “and 
what you see today is what 
Lovejoy’s is.”

In the time since, she sold 
Lovejoy’s and traced owner-
ship to the current owners, 
who recently expanded the 
space and operational hours. 

“The people who are run-
ning it now are doing a fan-
tastic job on it,” Brisbane 
said.

Back at the Waterfront, 
there was an overflow of 
business. 

“We had more people that 
we couldn’t seat than we 
could seat,” she said. Rather 
than thinking of that as a 
problem, “it was a door to 
go through,” she added.

Across the street, another 
business was in the process 
of moving out. It had a nice 
pizza oven and a nice space, 
but needed some improve-
ments. She worked out a 
deal and opened 1285 Res-
tobar, which she sold after 
eight years.

“I had to work on how 
to get the people from Wa-
terfront into a pizza place. 
… They’re not going to be 
happy if they have to eat 
Italian food when they came 
for seafood,” she said. “So I 
built the business based on 
the fact that I could give 
them similar seafood, but 
wrapped in an Italian-Amer-
ican package.”

Some of the signature sea-
food dishes got transformed 
— crab-encrusted halibut 
became parmesan-encrust-
ed halibut — but some dish-
es remained similar.

“I had to think this out, 
since I really wanted people 
to be happy,” she said. 

Brisbane also spent five 
days in Naples, Italy, where 
she went to every pizza 
restaurant and took advice 
on the best kind of tomatoes 
to use.

After selling Restobar, she 
and a friend opened a wine 
shop in the location of the 
Grape Leaf. After ending 
partnerships and ultimately 
buying the business back, 
“I wanted to go back to my 
roots from Indonesia,” Bris-
bane said, and opened Spice 
Restaurant.

She had a variety of chefs 
in the three to four years 
she operated it, but eventu-
ally sold. A few more years 
passed, and the restaurant 
there is now called Nosh.

In the meantime at the 
Waterfront, the person 
making desserts eventually 
left Florence, which led to 
Brisbane opening the Wa-
terfront Bake Shop to make 
cakes and preordered des-
serts, as well as provide a 
catering service. In time, the 
baker bought the business, 
eventually renaming it Mag-
nolia Bakery and also mov-
ing to Old Town Florence.

“And she’s doing quite 
well, baking her heart away,” 
Brisbane said.

To take over the catering 
portion, Brisbane opened Le 
Bouchon to do catering and 
operate a wine shop, which 
she eventually moved out 
of there to Bay and Laurel 

streets, the Waterfront Wine 
Store & Provisions.

“So how did I get here?” 
Brisbane asked. “In Decem-
ber, I decided to pare down.”

She sold Le Bouchon, 
which is now Mari’s Kitchen, 
and closed the wine store, 
which is now Found and 
Milk & Cookies.

After 16 years, she also 
decided it was time to sell 
the Waterfront Depot and 
came to an agreement with 
Jordan and Elizabeth Stone.

The sale simplified her life 
a little bit, she said, but soon 
she was looking at ventures 
again. She bought a property 
on Eighth street to create the 
Florence 101 Hostel, which 
opened July 15. Then she 
saw an empty building on 
Laurel Street.

“I want something I can 
be in. I looked around and 
this space just looked differ-
ent, so open,” Brisbane said. 
She emptied her last storage 
unit of furniture and fixtures 
and opened The Bodega 
Wine Store.

“It’s a place to just be in 
and feel good in. I don’t 
know about how you feel 
about it, but I think it’s a nice 
little spot here,” Brisbane 
said. “At this point in my 
life, I’m not looking for big 
bucks, I’m looking for being 
able to pay for it as I go and 
having a few good friends 
helping me in the business.”

At the end of the night, 
Brisbane shared some addi-
tional lessons she learned in 
her life.

“Everything starts with an 
idea,” she said. “That’s how I 
operated. If I had an idea or 
thought, I went through if it 
would work, how it would 
operate, how I would do it. 
… My real estate experience 
and being able to put deals 
together has really helped 
me to purchase these places 
and think of the bigger pic-
ture. Instead of saying, ‘Oh I 
don’t know how’ — yes you 
can. There’s always a way to 
do it, and there are always 
people to help.”

She also recommended 
considering an audience 
or clientele when starting a 
business.

“You have to study your 
garden to see what you’re 
going to plant. You can’t just 
plant anything that you like,” 
she advised.

However, she also encour-
aged taking advantage of op-
portunities when they come 
by. She added that times will 
change, trends will come 
and go, and enterprises will 
not look the same in a de-
cade as they do now.

“You cannot be afraid to 
start something new. If you 
want to be an entrepreneur, 
just go for it,” Brisbane said. 
“Don’t be afraid to lose, be-
cause you will lose at times. 
… There’s no set formula for 
entrepreneurs.”

Ultimately, she took her 
own advice, and shared it 
with others over the years.

“When I had the Wa-
terfront, I thought, ‘There 
shouldn’t be any restaurants 
coming up that are the same. 
Each one has to be a little 
different.’ And if you can’t 
do something different, 
what do you have?’ All the 
restaurants right now on Bay 
Street are doing a fantastic 
job. They are all doing some-
thing in their own way and 
their own style. All of Bay 
Street has really improved. 
We have a really good three 
blocks, I think the best on 
the Oregon coast, because 
they’re all together. … You 
can walk Bay Street and 
get experiences of different 
kinds all in one place. That’s 

why I love Florence.”
After her presentation, 

one man spoke up, saying, 
“You’ve really made Flor-
ence a much nicer place to 
live. You’ve been a great part 
of this community.”

For more insight into 
Florence’s entrepreneurial 
community, RAIN is hold-
ing additional events this 
fall and winter. On Tuesday, 
Oct. 15, will be an “Art-re-
preneur” Meetup with artist 
and innovator Jayne Smo-
ley at The Studios at Jayne 
Smoley Design, 1458 First 
St. in Historic Old Town. To 
sign up or learn more infor-
mation, visit www.meetup.
com/St ar tup-Florence-
Oregon-Coast.

As for RAIN, “What we 
do, essentially, is help small 
businesses,” Ruben said. “We 
specialize best in early stage 
support, and that’s for any-
one, of any age, at any time, 
who has an idea. If you’re fig-
uring out what to do next or 
how to bring an idea to fru-
ition, we’re your people, and 
I’d love to meet with you.”

As a venture catalyst, Ru-
ben said her job is to go 
into small communities and 
ignite what’s already there 
using RAIN’s resources for 
programs, training, mentors, 
financial opportunities and 
physical assets.

“I’m your person if you 
want to talk or workshop 
ideas,” she added.

For more information 
about RAIN, visit oregon
rain.org.
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SATURDAY
OCTOBER 13

11:30-3PM
RACES START AT 1PM

$10 to enter your Dachshund
Please call Jeanna Petersen for registration

541.902.352 9

Come for the wiener 
dog  races and stay 

for the food, beer,
music and games.

$2 General Admission
$5 extra for limited premium seating for the race

Kids  5 & under FREE
Proceeds go to Florence Van Fans

Awards for First and Second Place!
registrations begins at 11:30 am

CATEGORIES
PUPPY  •  6 MONTHS - 23 MONTHS

YOUTH  •  2-5 YEARS
ADULT  •  6 YEARS AND UP

   DACHSHUND*

•••

•••

*Purebred Dachshunds Only

• NEW THIS YEAR • 
Small mixed breed race following

the Dachshund races
small mixed breed dogs under

 15 pounds, no age category

SATURDAY
OCTOBER 12

11:30-3PM
RACES START AT 1PM

$10 to enter your Dachshund
Please call Jeanna Petersen for registration

5 4 1 . 9 0 2 . 3 5 2 9

Come for the wiener 
dog  races and stay 

for the food, beer, 
music and games.

$3 General Admission
$7 extra for limited premium seating for the race

Kids  5 & under FREE
Proceeds go to Florence Van Fans

Awards for First and Second Place!
registrations begins at 11:30 am - 12:45 pm

CATEGORIES
PUPPY  •  6 MONTHS - 23 MONTHS

YOUTH  •  2-5 YEARS
ADULT  •  6 YEARS AND UP

   DACHSHUND*

•••

•••

*Purebred Dachshunds Only

• AGAIN THIS YEAR • 
Small mixed breed race following 

the Dachshund races
small mixed breed dogs under

 15 pounds, no age category

The Siuslaw News, Florence Events Center and the Florence Wiener Dog Races 

PRESENTS

DON’T BE A WEENIE! 
Sign up your pup for our WIENER DOG RACES

Race Registration – One Entry form per dog

Registration

Name _____________________________________________________________

Address  __________________________________________________________

City  ______________________________________________________________

Phone (    ) ____________________ Email  ______________________________

Name of Dog _______________________________________________________

Age of Dog ________________________________________________________

Dog Weight _____________________________________ Male_____Female____

Race Division:  Place an X next to race division you would like 

Puppy  - 6 months -23 months ____________ 2 years to 5 years ______________

Adult – 6 years and beyond! _____

Small Mixed Breed Contest (under 15lbs) ___________

Races: $10.00 entry fee per dog_____    

(Includes entry into the Okto-fur-fest)

_______  Photo Enclosed

_______  Photo Emailed to jpetersen@thesiuslawnews.com

Please submit a copy of current shot records including 

Rabies with registration form to race your dog

For the Dachshund Races:

Dachshund Breed ONLY! 

Shot records must indicate dog is of Dachshund breed

Siuslaw News

Submit your form:
Mail:PO Box 10, Florence, OR 97439

Drop Off : 148 Maple Street, Florence, OR
Fax: 541-997-7979

or email information to 
jpetersen@thesiuslawnews.com

Call 541-902-3529 with questions.

Cindy Wobbe Estate Sales

5539 Friendly Acres,  Florence

View Photos at

www.CindyWobbeEstates.com

Complete liquidation of a lifetime accumulation of

shop tools, garden, RV & camping gear, furniture,

household goods.  Honda generators, Kenmore frig,

leather electric dual reclining sofa, BBQ, sewing. 

 Far too much to list - please see our website for full

inventory.  There's a LOT here!  Property is at end

of paved part of Friendly Acres, north of Heceta

Beach off Hwy. 101.  Watch for signs, park on road

and take short walk to house down gravel road.   

 

ALL SALES FINAL.  Credit cards accepted.

We do not allow backpacks or pets in home.

 

10/4-5, 9am to 3pm

ESTATE SALE

• Triple P is available 
in English and 
Spanish, and is free 
if you or your child 
are Trillium (OHP) 
members.

• You can access the 
course anytime, on 
any device, for up to 
12 months after you 
sign up.

• Triple P doesn’t tell 
you how to parent, 
but gives you tools 
you can use to meet 
your family’s needs.

• It can help you raise 

and have a calmer 
family life.

TRIPLE P
POSITIVE PARENTING PROGRAM

An online parenting course for parents 

with children ages 2-12.

VISIT

www.lanetriplep.com
to learn more about Triple P 

and to sign up!

CHANTELLE MEYER/SIUSLAW NEWS

Ariel Ruben and Marianne Brisbane share a laugh while talking 

about Florence’s entrepreneurial ecosystem and thriving Old Town.


