THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone: (212) 533-5300 - Fax: (212) 533-3659
www.cb3manhattan.org - info@cb3manhattan.org

Gigi Li, Board Chair Susan Stetzer, District Manager

Community Board 3 Liguor License Application Questionnaire

Please bring the following items to the meeting:

s

OPt: ALL ITEMS MUST BE SUBMITTED FOR APPLICATION TO BE CONSIDERED.
Photographs of the inside and outside of the premise.
chematics, floor plans or architectural drawings of the inside of the premise.
B/A proposed food and or drink menu.
Petition in support of proposed business or change in business with signatures from
residential tenants at location and in buildings adjacent to, across the street from and behind
your proposed location. Petition must give proposed hours and method of operation. For
m/ example: restaurant, sports bar, combination restaurant/bar. (petition provided)
Letter of notice of proposed business to block or tenant association if one exists. E-mail the
CB3 office at info@cb3manhattan.org for help to find block associations.
b/ﬁhotographs of proof of conspicuous posting of meeting with newspaper showing date.
Ifapplicant has been or is licensed anywhere in City, letter from applicable community board
indicating history of complaints and other comments.

R

a

Check which you are applying for:
H new liquor license O alteration of an existing liquor license O corporate change

Check if either of these apply:
O sale of assets O upgrade {change of class) of an existing liquor license

Today's Date: fﬂ/l?’/! )

If applying for sale of assets, you must bring letter from current owner confirming that you
are buying business or have the seller come with you to the meeting.

Type of license: o ﬂé’ﬂ.‘f(f [1OUsL Is location currently licensed? ll Yes O No
If alteration, describe nature of alteration: /L,/ﬂ L
Previous or current use of the location: _J MW/UL
Corporation and trade name of current license: . I A :

L G6 fph 1024375
APPLICANT:
Premise address: Y45 & 4w Sitre et , ﬁ(d {IL :, qu N(}/

Cross streets: Lower~ andt  Endl Qv e
Name of applicant and all princ'pag: Denis Zf/" Yc Hﬂ—/<

Kraine infecndfipnd/ 10¢
Trade name (DBA); ,’éﬂ(,f . Z oo _on 3
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Does premise have a full kitchen O Yes @ No?
Does it have a food preparation area? @ Yes O No (If any, show on diagram)

Is food available for sale? B Yes O No If yes, describe type of food and submit a menu

Chtlng
What are the hours kitchen will be open? J \/ﬂM M rbﬂﬂu
Will a manager or principal always be on site? Bl Yes O No Ifﬂyes which? MMM%
How many employees will there be? ‘7) ﬁL

Do you have or plan to install O French doors O accordion doors or O windows? N2

Will you agree to close any doors and windows at 10:00 P.M. every night? # Yes O No
Will there be TVs/monitors? @ Yes O No (If Yes, how many?) [~

Will premise have music? B Yes O No

If Yes, what type of music? @ Live musician B D] O Juke box B Tapes/CDs/iPod

If other type, please describe
What will be the music volume? & Background (quiet) B Enterm/;;/r)n;bt level

LAHS

Will you host promoted events, scheduled performances or any event at which a cover fee is

Please describe your sound system: .

charged? lfYﬁj what type of events or performaﬂ%*s are proposed? ﬂ'ﬁrﬂ) ﬂf !

e 2RI, SHAd! a7, (A2 DNIASS

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your

establishment? Please attach plans. Sn/ﬁ// )/fﬂ U g

Will there be security peréonnel Yes O No, (If Yes, how many and when)

Wﬂ gL 10 1=

How do you plan to manage noise 1n51de and outside your business so neighbors will not be
affected? Please attach plans.

Do you # have or O plan to install sound-proofing?

APPLICANT HISTORY:

Has this corporation or any principal been hcenslf! v10%y7 .éfes O No ‘

If yes, please indicate name ofestabllsh/‘jnt jg ['} S/ﬂ_@ /Q 9\8 i .
Address: ?5 f /) S{ /@3 Community Board #ﬁ\B_"
Dates of operation: !(’? q 6 C/ aw

If you answered "Yes" to the above question, please provide aletter from the community

board indicating history of complaints or other comments.,
Has any principal had work experience similar to the proposed business? @ Yes O No If Yes, please

attach explanation of experience or resume,

s e B e ¥ ETT T O R I IR L T RPN

'Eévised':“Augjust 2012 ) | Page 3 of 5



Does any principal have other busmesses in thlS area?, [ Yes O No If Yes, please give trademﬂ
 Lrpine Thaat €

Has any principal had SLA reports dr action within the past 3 years? O Yes B No If Yes, attach list

and describe type of business Z ﬂ

of violations and dates of violations and outcomes, if any.

Attach a separate diagram that indicates the location (name and address) and total number of
establishments selling /serving beer, wine (B/W) or liquor (OP) for 2 blocks in each direction.
Please indicate whether establishments have On-Premise (OP) licenses. Please label streets and
avenues and identify your location. Use letters to indicate Bar, Restaurant, etc. The diagram must be
submitted with the questionnaire to the Community Board before the meeting.

LOCATION: - ¥
How many licensed establishments are within 1 block? ) P 5 ﬂ'ﬂﬂ@
How many licensed establishments are within 500 feet? l - l y /

Is premise within a 500 foot radius of 3 or more establishments with OP licenses? B Yes 0 No

How many On-Premise (OP) liquor licenses are within 500 feet? ' 0 - |

Is premise within 200 feet of any school or place of worship? O Yes @l No
[f there is a school or place of worship within 200 feet of your premise on the same block, submit a
block plot diagram or area map showing its location in proximity to your premise and indicate the

distance and name and address of the school or house of worship. 1o

COMMUNITY OUTREACH:

If there are block associations or tenant associations in the immediate vicinity of your location, you
must contact them. Please attach proof (copies of letters and poster) that you have advised
these groups of your application with sufficient time for them to respond to your notice. You
may contact the Community Board at info@cb3manhattan.org for any contact information.

Please use provided petitions, which clearly state the name, address, license for which you
are applying, and the hours and method of operation of your establishment at the top of each
page. (Attach additional sheets of paper as necessary).

R.e.ﬁ,.s;,e.d:. Augu5t201i e e e r s el e s s o R . e .F;aéé 4 of 5
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The RED ROOM
85 East 4* Street
New York, New York 10003
X
GENERAL NOTES TO RENOVATION:
Seating count: 36 2
New Pantry Counter with 4 Sinks - oy a _
New Refrigerator "=b T :l ¢ L
New moveable Buffer 533 j ]
New Storage Area Partitions "
New raised Platform, 7’rise by [l:
Existing Bathroom J . ZD
- Exim:ngClo:et - < LNKW NE
+ Existing bookcase PANTRY p %bﬁ
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Patricia Clark Catering Sample Menus

Cocktail Party, Music Industry Event, Manhattan

Artichoke risotto croquettes
Shrimp salad filled eggs
Langoustine salad vol-au-vent
Seared tuna Nicoise filled mini red potatoes
Roasted beets and faro salad in cucumber cups
Lemon scented lamb meatballs with roasted peppers
Roasted celeriac, fennel and avocado soup shooter
Parmesan crisp filled with grilled vegetables
Mini pastrami on rye with cornichon
Escolar ceviche with green apples alnd shaved radish on wonton crisp

Braised rabbit with dried cherries and herbs over crispy polenta cake



Patricia Clark Catering Sample Menus

Buffet Dinner Party, Garden Setting, St. Barths

Grilled Hanger Steak
with Tarragon Mustard Zabaglione
. . .
Grilled Tiger Prawns
with mango yogurt “cooling” sauce
’ . N
Grilled Salad

Romaine, tomatoes, radishes, bell peppers, asparagus, onions, tomatoes, fennel, key lime
vinaigrette

Watermelon Salad
Pickled red onions, yellow bell peppers, feta

French style Fingerling Potato Salad

Fig Cake Topped With Fromage Blanc and Honey

Rocky road Brownies
Fudge style, crushed pretzel & mini marshmallows in batter

Served with piped peanut butter whipper cream top

g



Patricia Clark Catering Sample Menus

Seated Seasonal Tasting Dinner, Private Home, Brooklyn
NY

Mini Zucchini Tart with a shot of White Gazpacho

Halibut Ceviche with nectarines and shisho
. . .
Braised Rabbit Raviolo with Thyme Cherry Sauce
(smoked tofu filled for vegetarians)
. . .
American Lamb Chop, served with rainbow chard drizzled with a champagne bacon vinaigrette
(grilled portobello for the vegetarian, chard, mint vinaigrette)

Grilled Romaine salad served with grilled corn, roasted long stem baby artichokes and herbs

Homemade Rhubarb and Fresh Mint sorbet

Robiola on Frico with balsamic glazed figs
L [ ] L ]
Peach and nectarine Torte

Served with honey kissed fromage blanc












Shari Vermeulen Patricia Clark

Shari’s Signature Events Patricia Clark Catering
For Cari B. Rincker 91 east 3rdst, #11,
Rincker Law, PLLC NY NY 10003

ph: 310-403-2534

Billing address:

Cari B. Rincker

Principal Attorney, Rincker Law, PLLC
Licensed in NY, NJ, CT, and DC

535 Fifth Avenue, 4th floor

New York, NY 10017

Office: 212/427.2049

Cellular: 646/717.2659

Fax: 212/202.6077

Catering Proposal v.4

Event Details:

Date: Tuesday, October 2314, 2012

Venue: Greenpoint Gallery

Venue Address: 390 McGuiness Boulevard, Greenpoint, Brooklyn

Event Name: New York AgriWomen Conference

Event Time: 10:30am-5pm _
Budget: $38.75p.p. @ 40 guests (+ $175 for coffee, tea, cups/stirrers, addtl hour
of me/waiter)

Staff: Chef +1 attendant included 10am-2pm

Noon-1:00pm
Buffet Lunch Service (third floor gallery/kitchen space)

Grilled Organic Chicken Breasts and Thighs

With Sauteed Organic apples, caramelized Organic onions and Thyme
*Chicken: Uphill Farms
*Apples: Red Jacket Orchards

**HH
Roasted Organic Tofu with Kale, Lemon & Caramelized Garlic
*Kale: Madura Farms

XM R M

Organic Farro with Wild Mushrooms
*Farro: Cayuga Pure Organics

*Mushrooms; Bulich Mushroom Farm
Rk

Roasted Organic Autumn Squashes



*Squashes: Phillips Farm

I H* X

Organic Mixed Greens Salad
Norwich Meadow Farms

¥* %%

Homemade SeasonalBars
Pumpkin with Almond Crust, Apple with Shortbread Crust, Poached Pear with
Puff Pastry Crust
*apples& Pears: Red Jacket Orchards
*milk, butter: Ronnybrook Farms
*Pumpkins: Phillip’s Farm
LT
Coffee and tea service
milk, sugar, honey & lemon
assorted sodas
water provided by Shari

PCC to provide: all food, 3 large chaffing dishes, 2 medium chaffing dishes, ice
tubs, platters as needed (Shari has some), disposable eco friendly
plates/utensils/napkins, disposable eco friendly cold cups & hot cups, stirrers,
coffee (regular: for 100 cups), coffee filters (for 2 rounds), assorted Tea bags (for
2 services), lemons (x8), cream (x 2 quarts), sugars (assorted packets for 2
services), assorted sodas (lunch only)

Shari to provide: seating chairs, tablecloths, platters/service equipment as
needed, coffee and tea urns, waters, ice

Venue to provide: buffet tables, seating tables, stove/refrigerator/freezer (for ice),
clectricity, water, garbage & recycling disposal

TERMS
*total due: $38.75 @ 40 guests = $1550.00 (+$175) = §1725.00
*$500 due immediately to save the date
* Tuesday October 231, $1225.00

Payments may be made by check to Patricia Clark or cash



Passed Hors D’oeuvres
. 8:00pm - 8:30pm

Crostini with Parmesan & Thyme Infused Honey

Roasted Fig & Italian Sausage Puffs
Cucumber Cups filled with Grilled Shrimp & Oranges with Mint

Main Buffet
8:30pm - 11:00pm
Antipasti Platters
cured meats, assorted cheeses, roasted vegetables, house-cured olives,
homemade preserves & breads
Baked Tofu with Tomato Confit
Braised Chicken with Olives, Carrots and Rosemary (Hot Item)
Slow Roasted Pork Loin Stuffed with Apple Chutney (Hot Item)
. Penne Pasta with Roasted Red Bell Peppers, Ricotta and Basil
Sauteed Rainbow Chard with Slivered Garlic & Lemon
Herb Roasted Root Vegetables with New Harvest Olive Oil
Mixed Garden Greens Salad with Raspberry Vinaigrette
Assorted Breads
Fresh Fruit Salad with Honey & Mint
Assorted Cookies & Brownies

** Macaroni & Cheese available for children upon request



















