Manhattan Community Board 4 Liguor License Stipulations Application
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Pursuant to these stipulations, this applicant agrees to have these provisions incorporated in the method of operation of
their liquor license. Additionally, the applicant agrees to the community agrecments as the hasis for the community

supparting this application, ~
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“ This repertis for informational purposes only in aid of identifying establishments potentialiy subject to
500 and 200 foot rules. Distances are approximated using industry standard GIS techniques snd do not
refloct actual distances between points of entry. The NYS Liguor Authority makes no representation as
to the accuracy of the information and disclaims any Habhility for errors.

Closest Liguor Stores

NIRS WINE AND LIGUOR INC

Name Address LApprox, Distanca
474 9THAVE NG 474 9TH AVENUE 5054
SHILORI NG 456 9TH AVENUE a5t
36TH STREET er & LIQUOR INC 270 W EETH Sl”Rf;FT B1G 1
39TH STREET WINE ING 354 W 38TH B
34TH STREET wwmv NG 460 WEST :wa STREET STORE 1
CAMBRIDGE WINES & LIQUORS INC 894 8TH AVENLIE 1130 &

1275 4

L4114 8TH AVENUE

Churches within 500 Fest
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Name »
1 Glad Tidings Tabernacle Church

‘ Approx Dig !Jn(:}_aww
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Schools within 500 Fest

{Name | Address Approx. Dislance |
On-Premise Licenses within 750 Feet
Name ' Address Appirox. Distance

HOFEL MOGMNT INC

EROS  MGMNT & R LY LG &WYN{)}\H\M 'mw'\ shasT

O

‘g(]b\“ T

|NEW YORKER HOTEL MANAGEMENT

ALPHA FUSION INC 365 W 34TH STREET TTAEEH -
Ch4 36 LLC CM 36 OPERATOR LLC CM 36 3471 343 W 3STH 8T 050
MANAGEMENT LLC ‘
440 NINTH AVENUE ENTERTAINMENT LLC 440 9TH AVE £
TUNCLE JACK S STEAKHOUSE NC 440 OTH AVENUE 3807
NORAONGTHING 462 9TH AVE a20m
STAG HORN STEAKHOUSE LLC 315 W 38TH STREET a5 |
MANHATTAN CENTER STUDIOS INC 311 W 34TH STREET ason ]
84 NOODLE GORP 472 8TH AVE sson [/
476 9TH AVENUE RESTAURANT LLC 475 OTH AVE CNBSG
324 37TH STREET LS 320-324 WEST 37TH ST 540 f
CHIPGTLE MEXICAN GRILL OF COLORADO LLC 1304 W 34TH &7 545 {1
TWINS FUB NG 421 971 AVENLE sast
FATH STREET DINER MG A8 8TH AVENDE 565 it
481 8TH AVENUE (8BS




Name

Approx. Uislance

1484 8TH OPERATING INC

T4 5TH AVENUE

870 R

g'fi,?E’ﬁ..‘i‘.'?.'.‘..?.‘.“..'ﬁfi*ﬁ}i’ﬁi‘.’}fﬁﬁE???..T_.}f}‘__c 415 9TH AVENUE 5ESH
1620 HAPPY TIMES INC 520 BTH AVENUE BOU f
1520 ASIAN RESTAURANT CORP £20 8TH AVENUE 600 1
| GAETANINAS KITCHEN ING T492 464 9TH AVENUE FagH
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Certificate of Occupancy
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THE TRYP HOTEL

345 WEST 35TH STREET

10004

NEW YORK, NY




BUFFET SERVED DALY
FROM TAM-11AM

Scrambled Eggs
Bacon
Sausage
Breakfast Potatoes
Waffles with Strawberries
Catmeal & Toppings
Assorted Fresh Frult
Greel Style Yogurt
Selection of Cold Cereal
Danish, English Muffins
Bagels, Toast
Assorted Coffee Cakes
Assorted Croissants u

Bakers Basket

EXECUTIVE CHEF: FARIO BANO




CICHETT! ang TAPAS
SERVED 12PM until MIDNEGHT
FAN con TOMATE
ASSORTED BRUSCHETTA
MARINATED OLIVES
POLPETTE
chickpes FRITTERS
CHICKEN \ollipops
oatatas BRAVAS
GAMBAS al ASLLO

SALUMERIA

JAMON IBERICO
JAMON SERRAND
PROSCUITYO DI PARMA
SPECK
BRESAOLA dolta VALTELLIKA
COPPA
EOPPRESSATA
SALARINIG

FORMAGGERIA

AGEDRD MANCKHEGD
SYTRASCHMING
PROVOLONE PICANTE
ROBICGLA
TALEGGIG
CASTELMAGNG
GOHGONZOLA
CSARAGTXA

PRIMI PIATTI

WINTER SALAD marnmsiog bogls, smoked Loy,
Mare O B0 B0F Derhs,

GRILLED BASY OCTOPUS ook

GG C LOMEI0, FOSEINGTY QIR0 TE

STEAKR TARTARA PIEMONTESE Mareinuis, oiies
B0 CHEOY GUANCIRIG

CARPACCIO DI MANZOG baby a;m,u’a_ red onics,

Criind, sRGved parmesan and Iomain i

PAEBTA

SPAGHETTI “CHITTARRA’ hang ol Tgpetar siring”
SLEGHEHL AOMAle sauce,
PAPARDELL WG

FoAS I i

;dg{.« & oo, pickicd raing,
&7 /

GIRCKDO LE‘:‘ cancie SOk pasie, Draked OCIODUS, SiCy
SQENSSSEIS, fOMmaln i#iddo

CACIO E PEPE spaghoili, pecoano (emano, utcher
GG Bk ;m;ap@,

CHICKEN SCARPARIELLO foonc

LG, WOMELe, SPINGUH, THSD 28

PAELLA VALENCIANA Bow

=i, « s, M 15, $GITon. S3its verge

MDNKMSH ::ARTOCC:EG WITSRRET I pEiohnent
ARG Winle vegeialies, loman, e

LAMEB “SCOTTADITA™ doubie cut ismb CHops, sau-
fegrdd ofy, Beroi reduaiion

BUTCHERS CUT US4 Fume dry aged Pal Lafrieds
Lang-in ribe aye

EXECUTIVE CHEF: FABIO BANC




CUTIVE § Y

Macelale, pronounced "mah-che-lahyo” the word for “bulchar” In Balan, will be a fullsorvice
italian restavrant with strong Spanish and Mediterranean influences @ ils Cuising and estietc,
Macellaio wiil provide a casual chic dining atmosphere for the cosmopolitan traveier who,
whether visiiing for business or pleastre will findg faubiarity In high quality cuisine rooled in
European cuttine, and novelly in unsurpassed customaer senvlce and dining the New York way,

Macetaio principal founders and owners will be Sacire Gashi and Tim Gashi who have o
combined 40 vears of gxperience in the restavrant industry, Sacire has openad and successiully
operated over 18 HalianMediterransan restaurants i New York City since 1870, Tim Gashi, who
holds a Bachelor's degree in Hotel & Restaurant Management from acclaimed Moniclalr
University has managed restguranis vnder the direction of famed chofs and restarateurs,
incfuding Tony May and Pine Luonge. Restaurant manager, Liyy Gashi halls from more than a
decade of expetence in the wxury hotel world holding top level positions in hotels including The
Sedal, and The Ritz-Cariton, Cenwal Park, Her expertise in clien! relaflons, customer service and
FOM operations make her an Indispensable asset fo Maceiale and the Wyndham group.
Executive Chef Fabio Bano who hads from Rome, Raly has trained in some of the most
prestigious restaurants In ttaly, Spain and New York, Recently, the sxeciutive sats chef al SD26
and current exscutive sous chef at The General, Fabio has worked under the direction of some
of New York City's top chefs such as Matleo Bergamint snd Top Chef Champlon Hyung Huynih,

Macellato will oparate from 6:30AM- Midright daify- serving breakfast, lunch and dinner, In-roo
dining will also be a principal focus, as well as banguet and catering services. The menu mix wil
have a healthh-consclous approach that will consist of both locally sourced and irmported arisanal
cured meats and cheeses, tapas/cicchett slyle plates as well as a full & la carte menu for lunch
and dinner. Breakfast will have a strong European flalr in a buffet presemation. The ber will
fealure bip, New York styte hand crafted cooktals using techinigues adopled from modern day
mixology and a fine selection of over 100 wines to complement the cuising. Macellgio also
intends 1w offer generous corporate dining expariences for business travelers and will glso offar
personasired evens, banguets and dining experlences for guesis celebrating special 0ocasions.

The concept will be entertaining, the ambiance- theatrical. Tha cuisine will be fun and visuaily
stimulating. Service will be exceptional, and guality will exceed sxpectations. Reasonable price
points will be catered 1o the Wyndham Tryp hotel guest. Acsthetically, Macellaio ntends 1o biring
the kitchen exparienca to the guast. By providing & caving station during dinner while sitifiz 10
hand-cranked slicing machines, and displayving an array of cured meats and chesses, dining
guests will engage i a cullhary exparience unigue 1o New York Clty, Maceilaio's esthetc will
resemble a Eurepean butcher shop with anticus mest scales, hooks, pasta stralners, Coppe
pans etc. Dining room chalk board will fealure names of cured meats and cheesas wilh drawings

and cuts of meat,

Macellalo Intends to complement and accentuate the aiready strong brand image The Wyndham
Tryp has achieved. Macellaio’s strong focus on unparalisied gues! experience, parsonalized
Tservice, and a top guallly New York dining experience will catapult the Tryp Tines Square South
into dining stardom,



ABOUT US

SACIRG GABMI

Haiing from a 35 vear run of launching successiul
restavramts, Gashit biings to the restauranthotel workd bis
business expertise and five star service cxperience. Mr
Gashi has specialized in schieving successful restaurant
veniures in iuxory hotels, including Piazza Bella at the Carllon:
Hetel, and Zana at the King & Grove hotel, a restaurant
cheraing successfully fof over a decade. The New York
Timies has awarded Gashi's restawrant 2 $1ars on numerous
occasions for his success in fine dining and hospltality,

Consistently receiving Digh approval ratihgs by tough NY food oritics, Gashiis a fong Hme valeran
inthe restawrant world, Gashi brings with him & large following of ¢ iscerning diners, valuable press
connections, and VIP cllientele. His experisnce in the restaurant and hospitality industry make mim
the ideal candidate for your property at 245 West 35th Street as he s able 1o fosler 4 mutually
suceessiulielationship and balance between restaurant and hotel, ensuring long term financial

and reputable success.

TEM GARHE

Tim Gasnl, nalive Manhattanite and son of famed MNew York
restatralenr, Tins has been in the restavrant industry for nearly a
decade. having helped launch reputable restawants such as
Prespa and Zana, all wilh successful runs In the Mirray Hilt
neighborhood. Tim has alse completed a degree in restalirans
management and  hospitality. Tim Gashi beings  years of
experience in the posh New York restaurant scene, with a strong
attention o exceplional service, exper! knowledge of wines and i ??//;//?ﬁ i
Ballan/MedRorranean cuising a culmination of having worked / y /.kj/ff;} l’
under the direction of famed Pino Luongo, chefl and Restauratey Vi ,ﬁ;ﬁﬁ%&//%;
of world-renowned Centolire and Teny May owner of acclaimed San Domenico a5 well as having

i
fi

worked with Belushi Gashi, Tim's father who is 8 seasoned restavrateur with 45 vears in the
restaurant husiness, having opened over 18 restaurants in New York CHy, and nearly ten in the

Murray Hill neightrorhood- several of which have been successiully managed by Tim.
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LGG REST CORP
D/B/A
MACELLAIO
345 West 35% Street
New York, NY 10001

500" FOOT RULE STATEMENT

The Applicant's Principals have a combined forty (10) years of
experience
in the food and beverage industry having owned approximately ten (10}
establishments in Manhattan.

The Applicant will operate a Italian — Mediterranean Restaurant with
premium wines and Hquor and witl feature a menu consisting of daily
spectalty entrees and desserts that will unmatched by other establishments

in this arca.
The Applicant's establishment will promote convenience, advantage and
the public's interest will be served in that its neighborhood patron's will enjoy

premium alcoholic beverages and mixed cocktails in an elegant atmosphere,

See, Executive Summary annexed,



AW OI'FICKS
CARRERAS & MOCALLEN IPLILC
11 PARK PLACE - SUI'TE 1210

CIHARLES J. CARRERAS ™ NEW YORK, NY 10007-2801 Or CounspI,
THOMAS J, MOCALEIEN 219-732.3G40 MATITEW A, LEONE
S RIPIRED FAX 212.732-3670

E-MAIL: SLA@CARRERASMCCATIIEN.COM

March 5, 2013

Community Board 4 - Manhattan
330 W. 42nd Street, Suite 2618
New York, NY 10036

Re: L G G Rest. Corp.
d/b/a Macellaio
345 West 35th Street - North Store
New York, NY 10001

Dear Sir/Madam:

Pursuant to §64(2-a) of the Alcoholic Beverage Control Law, this is to
advise you that my client will be filing an application with the New York State
Liguor Authority for an on-premises liquor license (new) for the above location.
I am enclosing the required application notice form.

Very truly yours,

Thomas J. McCallen

TIMcC:mrv
Enclosure



STATE OF NEW YORK
EXECUTIVE DEPARTMENT
DIVISION OF ALCOHOLIC BEVERAGE CONTROL,

Standardized NOTICE FORM for Providing o 30-Day Adyance Notjee /o « Loenl Municipality or
Community Board i conncction with ihe subssission ta the Staie Liguor Autbariy of « (Check one)
& New Application || Renewal Application [ | Alteration Application

STATE LIGQUOR AUTHORITY

for an On-Tremises Alcoholic Bevernge License

[] Corperate Change

| Carreras & McCallen PLLC

3. | Altorney’s Full Name is:

4, | Attorney's Street Address;

11 Park Place, Suite 1210

5. iCity, Town or Village:

New York

] State: NeW York| Zip Code: 10007

6. Business Telephone Number of Attorney:

912-732-3640

D Beer Only

7. | Typels) of aleahol sold or to be sold under the Heense: [*X" One)

D Wine and Beer Only . Liguor, Wine and Beer

Extent of Food Service: Restaurant (Sale of food primarily;

[

Tavern/ Cocliail Lounge /Adult Venue/Bar {Aleshol sales primartly-

8. X Onej Full food menu; Kitchen run by chef) meets legal minimum food availability requirements)
D Holel I_—d1 Live Music. Disc Jockey [::I Juke Box |:] Fatron Dancing {Small scale) D Karaoke Bar
¢ establishment: Recorded ambient music %
g, |Type of establishment: Cabaret, Night Club,(Large Seale Dance Club} Capacily for 600 or mere patrons Bed & Breakfast Restaurant
(°X" all that apply}
l::] Club (e.g. Goif/ D Catering Facility D Stage Shows I:] Topless Entertainment D Recreational Facility (Sports
Fraternal Org.) Facility f Vessel}
Licensed outdoor area: D None D Rooftop D Patio or Deck D Freestanding Covered Structure D Garden/Grounds
10- 1 yen ’
{“X" all that apply) X
Sidewalls Café Other (Specify):None

11. | Will the license holder or a manager be physically present within the establishment during all hours of eperation? (X" one

Yes D No

12, iLicense serial mumber:

To be determined

Expiration Date:

13. [ The applicant’s or license holder’s full name, as it appears or will appear on the license:

L G G Rest. Corp.

14. |The Trade name, il any, under which the establishment cenducts or will conduct business:

Macellaio

15, | The eatablishment is located within the building which has the following street address:

345 West 35th Street - North Store

New York

16. | City, Town, or Yillage:

Zip Code:

Ny 10001

17. | The establishment is located on the following fleor{s) of the building at the above address:

Ground Floor and Mezzanine

18. [ Within the building at the above address, the establishment is located within the room(s) numbered as follows: -

19. | Business telephane number of applicant/licensee:

Pending

Business fax number of applicant/licensee: 212‘481“3717

20, Business e-mail address of applicant/licensee:

22, | Building owner’s full name is:

Eros Mgmnt. and Realty LLC

Does the applicant or license holder own the building in which the cstablishment is located? {*X” one)

23. | Building owner's street address:

345 West 35th Street

New York

24. | City, Town, or Village: 1

Zip Code:

10001

25. | Business telephene number of building owner: 9 1

26.

Tithe

Printed Nume

Sacir Gashi President

7121612

Revised 5/23/12





