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BUSINESS LICNESE & PERMITS COMMITTEE Item # 6
June 6, 2012

Dennis Rosen

Chairman

New York State Liquor Authority
80 S. Swan Street, 9" Floor
Albany, New York 12210

Re: 339 West 44 Food Corp. d/b/a Smokey Burger Organic/
339 West 44" Street (8/9)

Dear Chairman Rosen:

of the method of operation for
1 no stand-up bar or service bar,

will only have small speakers, will have no ho ;
rear yard for smoking or staff breaks or for stora; 14 ivery bicycles, will not use a storm
vestibule, will not use a sandwich board, will hay ; itchens to the roof, will install

individual hot water & heat em, will consult’
recommendations for the mize kitchen
neighbors.

A signed copy of the'que

Lisa Daglian

Co-Chair

Business License & Permits
Committee



Manhattan Comniunity Board 4

(All Fields Must Be Completed)

Liquor License Stipulations Application

APPLICANT

339 West 44 Food Corp.

DOING BUSINESS AS (DBA)

Smokey Burger Organic/One Thai Chef

STREET ADDRESS

339 West 44" Street

CROSS STREETS

8" & 9" Avenue

NAME: Syed Wajid NAME: Stacy L. Weiss, Esq.
OWNER PHONE: 516-984-4393 ATTORNEY | PHONE: 212-521-0828

FAX: 718-706-9621 FAX: 212-521-0826

NAME: Paula Ali NAME: 339 W 44" Realty LLC

MANAGER | PHONE:

718-937-6663

LANDLORD | PHONE:

914-637-6200

FAX:

718-706-9621

FAX:

DESCRIPTION OF BUSINESS

Establishment Type:

(O Bar/Tavem (O) Bed & Breakfast (7) Eating Place Beer (O) Cabaret (O) Night Club (O) Hotel O Restaurant

O Catering Establishment O Club (Fraternal Organization — Members Only)

O Other (Explain):

Method of Operation:

© Restaurant () Dance Club () Sports Bar () Adult Entertainment

O Other (Explain): See attached

O Wine Baro Pizzeria O Cafe

License Type:

O On-Premise O Wine O Beer O Wine & Beer

APPLICATION TYPE
(check one)

O New
s

Has applicant owned or managed a similar business?

YES NO

What is/was the name of establishment?

Alibaba

What is/was the address of the establishment?

183-10 Horace Harding Expwy

What were the dates the applicant was involved with this former premise? | March 2007 - Present

O Transfer

What is the prior license #?7

What is the expiration date on the prior license?

Are you making any alterations or operational changes?

YES NO

If alterations or operational changes are heing made, please attach the plans to this form.

O Alteration

What is the current license #?

What is the expiration date on the current license?

Please describe the nature of the alterations and attach the plans

Business Licenses & Permits Committee
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OPERATIONAL ISSUES

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Orierntion 1130 a.m. — 12 1130 a.m. — | 1130 a.m. — 1130 a.m. — | 1130 a.m. 1130 a.m. — 1130 a.m. —
P a.m, 12 a.m. 12 a.m. 12 a.m. - 12 a.m. 12 a.m. 12 a.m.
HOURS 1130 1130 1130 am. — | 1130 a.m, — 1130 a.m. — | 1130 a.m. 1130 a.m. — 1130 a.m. —
Music a.m. - 1130 p.m. 1130 p.m. 1130 p.m. | — 1130 1130 p.m. 1130 p.m.
p.m.
p.m.
1130 1130 1130 a.m. — | 1130 a.m. — 1130 a.m. — | 1130 a.m. 1130 a.m. — 1130 a.m. —
Kitchen W= 1130 pm. | 1130 p.m. 1130 pm. | —1130 1130 p.m. 1130 p.m.
p.m.
p-m.
INDOOR BAR OUTSIDE
Capacity Maximum # of Persons Number of | Numberof | Number
You Anticipate Number | Number of i Number Number of
OCCUPANCY (Certificate of Occupying Premises of Tables Seats OSl:wl;ce Sta;d-Up of. Sneats | of Seats Tables
Occupancy) (Including Employees) et A1 Any
60 60 20 47 0 0 0 N/A N/A
How many floors are there? What is the capacity for each floor? (please respond in 12 34 5 1* Floor: 60
space provided)
Will you be applying or intending to apply for a cabaret license? If yes, will there
! . ] YES | NO | NA
be dancing? (please respond in space provided)
Will applicant have bottle service? YES | NO | NA
Will you be hosting private parties and promotional events? YES | NO | NA
Will outside promoters be used? YES | NO | NA
Will the security plan submitted be implemented? YES | NO | N/A
Will State certified security personnel be used? YES | NO | NA
Will New York Nightlife Association recommendations and NYPD Best Practices yEs | No | na
be followed?
Will the applicant be using delivery bicycles? If yes, have you applied to DOT for
bicycle rack? Delivery bicycles are to be clearly marked with the name of the '
e : : . YES | NO | NA
restaurant and staff will wear attire clearly noting name. (please respond in space
provided)
Will the _app]ncant be qpp]ymg for a Sidewalk Café now or in the future? (please ves | no | na
respond in space provided)
. : )
If yes to the above, are plans {:utached and §ubm|ttcd to DCA? How many YEs | No | wia
tables/seats? (please respond in space provided)
Will applicant provide contact information to neighbors and respond to complaints that arise? YES | NO | NA
If you plan to have music, what type(s)? BACKGROUND | LIVE MUSIC DJ
BUILDING DESIGN
Doors and windows will be closed when any amplified music is played and in the
event of no amplified sound, will be closed by 11 PM Friday and Saturday and 10 PM | YES NO N/A
on all other days.
Will applicant follow the recommendations of a certified sound engineer to mitigate
potential noise disturbance to the neighboring residents and buildings, including YES NO N/A
placing speakers on the floor of the establishment?
Do you agree to comply with DOB rules conécming a storm enclosure? Storm
enclosures can be used between November 15 and April 15, but they may NOT YES NO N/A
project more than 18 inches from the store front.)
Business Licenses & Permits Committee 2 0f 6




OUTDOOR ITEMS

Will applicant use the rooftop, rear yard or any outdoor space?

YES

N/A

If yes to the above, the rear yard, rooftop, and any outdoor space will be
closed and vacated by 11 PM on Friday & Saturday and 10 PM on all other
days.

YES

NO

The service and consumption of alcohol in the rear yard, on the rooftop, or in
any other outdoor space will be only via seated food service.

YES

NO

The rear yard, rooftop, and any other outdoor space will not allow standing
space for patrons to drink or smoke.

YES

NO

Applicant will do everything in their power to provide an effective sound
baffling or sound controlled environment through landscaping or some type
of enclosure, where possible; provided they do not violate any fire or building
code regulations? This includes possibly working with landlords for
soundproofing tenants apartments (such as installing soundproofing windows,
acoustical tiles, etc.).

YES

NO

Applicant will enforce a quiet environment in the outdoor space, so as not to
disturb nearby residents (e.g. there will be no amplified music, as per the law,
and windows and doors to areas that play amplified music shall be closed).
The applicant will make every effort possible to limit the noise emanating
from diners by posting signs outside and also on menus asking for respect of
the neighbor’s privacy and peace. The staff will also encourage a peaceful
environment amongst the outdoor diners.

YES

NO

Applicant will have a lighting plan that will allow safe usage of the outdoor
space without disrupting neighbors?

YES

NO

LOCATION & ZONING

Primary Zoning District: | 8§D

Overlay (If Applicable):

Is this a Special District? If yes, is it Clinton, West Chelsea or Hudson Yards? | YES | NoO N/A [ Clinton

Does the building have a Certificate of Occupancy (“C of O™) or a letter of no o Letter of No Objection is pending
L S NO N/A

objection?

Is the 500 Foot Rule or 200 Foot Rule Triggered? If yes, which? Please attach YES | No | N RW License

a diagram of the establishments that triggers the rule.

Is a Public Assembly permit required? YES | NO | N/A

Are your plans filed with DOB? YES | NO | NA

Building Type O Residential (O Commercial O Mixed Use () Other, describe:

Adjacent Buildings O Residential () Commercial (O Mixed Use () Other, describe:

NOTIFICATION: #1 West 46™ Street Block Association

What organizations / community
groups have you notified regarding #2

your application?

#3

Business Licenses & Permits Committee
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Applicant will meet with the West 44" Street Block Association, West 45" Street Block Association and the Tenants
Association for 330 W 45" Street before the Full Board Meeting on Wednesday June 6"

Applicant will only have small speakers

Applicant will have no hookah smoking

Applicant will have not use the rear vard

Applicant will not use rear yard for smoking or staff breaks or for storage
Applicant will have no delivery bicycles

Applicant will not use a storm vestibule

Applicant will not use a sandwich board

Apphlicant will have venting for both kitchens to the roof

Applicant will install individual hot water & heater system

Applicant will consult with a2 mechanical engineer & implement recommendations for the vent to minimize kitchen
smells

Signage to be used will be respectful of neighbors

Business Licenses & Permits Committee S50f6
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The Law Office of

Stacy L. Weiss, pLic

110 East 59" Street, 23™ Floor
New York, NY 10022

Toll Free: 1 877 LIQ-LAW1 Stacy L. Weiss, Esq.

’Fcl 212 521-0828 Slweissattorney@aol.com

Fax: 212 521-0826 Stacyweisslaw.com
m"‘“"“m—'“%w‘m_— e _‘—*——'_'—'—'_t——_..mw‘—mmmmw___ —

April 16, 2012

Manhattan Community Board #4
330 West 42 Street, Suite 2618
New York, NY 10036

To Whom It May Concern;

Pleasc be advised that 339 West 44 Food Corp will be split into two restaurants. Each will
have ity own assumed name and distinct cuisine. One will be known as Smokey Burger Organic
and will serve various organic burgers and the other, One Thai Chef, will serve various Thai
dishes. The two restaurants will share a common passageway within the premises, making it
possible to get from one restaurant to the other without having to exit the buwi iding.

Should you have any questions, please do not hesitate to contact me.

Very Trul urs,

Staf’].. Weiss, Esq.
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Organic. Mikshakes
?‘-g:ifir. Wit O AQNIC, (04
{.fr"-"ff-i;f'i.f\. Mk Ard Frut
Roasted Pineapple
Black%rry

Vanila Coconut

Fresh Mint Chocolate

Natural Sodas

Root Beer

Lemon Lime
Ginger Ale
Ginger Bew

Guava
Water Meion
Aoe, Sparkiyn

Juices

Orange
Celery
Apple
Carrot
Lemonade
Fapaya
Acal

Coffee + Teas

lce fea
Comomie. Tea
Hbiscus Tea
Rolboos Tea
Yerbabuena Tea

lce coffee

Al Organic From Colombia
Mexico
Africa
ttalia




Whites

200Quinfa do Aweal Louerio, Vinko Verde, Portugal 10

200 Terredora Dipalol Coda. di olpe, Camporia, Holy (0

200Count Karolyi Gruner Vetiner, Tola, Hungary 8

2009 Masion Roche de Belene Chardonnay, Bourgogne, France 14
201 Mapema Souvignon Blane, Mendozo, Argentina 8
200Margerum Sybarite Sauwvignon Blanc, Santa Barbara, Californio
200Abacela Albarino, Umpqua Valley, Oreqon 13

200Curran Gremache Blanc, Santa Ynez, Calfornia 14

Rosé,

200 Panard Griffin Sangovese, Coumbia Valley. \Washinaton 8
b

200Chamisal Grenackie, Edna Valey 12
200La Poussie Pinot Nor, Sancerre, France 1

Red

2004 Penfolds 'Bin 23" Pinot Norr, Adelaide Hills, Australia |7
2001 Sinor-La Valee Pinot Nor, San Lus Obispo, Calfornia 5
2001 Calder Charbono, Napa, Calfornia |4

20071 Jason-Stephens Merlot, Santa Clara Valley, California 4
2007 Jordan Cabernet Sawignon, Nexander \alley, Calfornia 18
2009 Quiviria Zinfande!, Pry Creek, California 2

2009 Ceago Syrah, Clear Lake, Califorvia 12

2006 Yarranga Grenache/Shiraz/Mouvedere, MoLaren Vale, Australia 14

200Agattagus Carmenere, Colchagua Valley, Chie?

2008 “Terrazas Reserva' Mabec, Mendoza, Argenting [0

2008 Sempre Vive Mabbec, Napa, Calfornia I

2008 Valdez ‘Landy Vineyords' Pefife Siral, Russian Eiver Valley 22

Pubbles

Fost Mistress Blanc de Blanc, Fadtihaway, Australia 10
Rene Mure, Crémant d' Asace, Nlsace, France 14
Gron Gesta Cova Brut Rosé, Sant Sadurni D'Anoi, Span |




Ce %L @?
BY THE GLACS

Whites

200Quint do Ameal Louerio, Vinho Verte, Fortugal 0

2007Tervedora Dipalol Coda di Volpe, Campania, Haly 30

200Count Karolyi Gruner Vetfiner, “Toina, Hungary

2009 Masion Roche de Belene Chardornay, E"ourgogne Fronce 14
201 Mapema Sauvignon Blarc, Mendozo,

200Margerum Sybarite Souvignon Blane, éon’fa Earbam Colfornia {2
200Abacela Mbarno, Umpaua Valley, Oregon 13

200Curran Grenache Blanc, Santa Yhez, Calfornia 14

Rose

2007 Bavard Gritfin Songiovese, Columbia Vialey, Washington 8
200Chamisal Grenachne, Edna Valley 2
200La Poussie Pinot Noir, Sancerre, France o

Red

2001 Penfolds Bin 23 Pinot Noir, Adelade Hils, Australa I1

2001 Shor-La Vallee Pinot Nor, San Luis Obigpo, Calfornia b
2007 Colder Charbono, Naga, Calforvia 4

2007 Jason-Stephens Meriof, Santa Clora ValkaT, Calfornia 4

2007 Jordan Cabermet Sauvignon, Alexander Valey, Calfornia 8
2001 Quivira Znfandel, Dry Creek, Calfornia 2

2001 Ceago Syrah, Clear Lake, Calfornia 12

2006 Yorranga Grenache/Shiraz/Mouvedere, McLaren Vole, Australia 14
200Apattagus Carmenere, Colchagua Valey, Chile?

2008 Terrazas Reserva' Malbee, Mendoza, Argenting 1)

2008 Sempre Vive Malbec, Napa, Calfornia b

2008 Vaidez ‘Landy Vineyards' Petife Sirah, Russian River Valley 22

Bubbles

Post Mistress Blane de Blane, Fadiraway, Australia 10
Rene Muré, Créemant d Moace, Msace, France ¥
Gron Gesta Cava Brut Rosé, Sant Sadurni D'Anoia, Span |
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Bppenizers

PAD KNG 47
Sauteed with ginger, mishrooms, onors, sealions and red bell pepper

TUNA KOt SOV 8B
Diced yon funa claniro, i, kaffir live, aalangal, roasted rice. ponder

TOD MUN PLAR &0
Banakok's favorite pllowy fried fish coke cucimber sambal redish

YUM PED KROB €8
Shredded roost duck. wilh areen aprie, cashew nuls
red oriors, sealiors and Ime dressing

KOt OBB &M
Sheamed mussels with fresh basi broth and Thai herbs

TOD MUN 44
Goden curvied fish cakes served with fresh cucumber
Crushed peanst ond sweet sour saute

PUK BOONG FA DANG ¢4
Sauteed morning gory and fresh Chil

YUM BEEF 48
Gried beef cooked with sealiore, red onons and sy e dressiy

Salads

MANGO PLA 41
fresh siiced margo with red onon, mix salad, doed avocado
bell pepper, and cashew ruf, drizzies with e vinalgrette
PLA KOONG  $H4
Griked shrimp salad with sliced red onion, Ime, Thai herbs and letfuces
SOM THUM ¢4
Green Popaya with tomatoes, string bears and gark e ice
Duck Salad1%
Crigpy duck, mix salad with red onion fomato
Wi, bel pepper, cucumber, drizzied with roasted ohil vindigrette

YUM NusH - 68
Gried Aris beef, siced fosced with red orion, ime, clantro

GEITAN PLA 4l

NAis rnlad idla wad mnima beacadn weiak el cneene s -
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VEGETERLARV

Served with Jasmine rice or brown rice for $2.00 extra

Steamed Vegetobles with Peanut Sauce ¢4
Sauteed Vegetarion Duck witn Chili + Basi  $4
Soureed Vegetorion Duck with Garle Sauce 44
-Vegefarimvudcwﬂhﬁed(/my £
Mied Vegelable witn Green Cury  $4
Crispy Tofu with Chu Chee Curry Sauce  $4

Sauteed Egaplant with Chilll + Bask Sawce  $4

SOUPS

TOM KA KOONG  $l2
spicy coconut mik soup with head on prawns, adlangd, + lemongrass

TOM HA HED 40
spity coconut mik soup with oyster mushrooms
NUAH TUN sOUP 2
broised beef short rb soup witn sealion, clantro + foasted garie

TOM (HA PU L2
biie lmp crab simmered with lemongrass and fresh Thal herbs
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MNoodles

CHICKEN, SETTAN o TOFU 16
SHAIMP or BEET CAIS™ DUCK

PAD THA
Str fried rice noodes with €44, bean sprout; garle chive
orushed peanr, fresh ime

CEE EU
Fiat rce roode, gorie, Chinese brocool, €44, CarTot, mush oom
and sweet black souce

PAD GEE EW
Stir fried flat rice roodes with Chinese brocedl, €99
black soy a touch of vineaar

DRUNCEN
flat rice noodke with garlic, onon, Tomat, bed pepper, basl, miushroom
carvet, and boby com wilh ehii brown sauce

GREEN CURRED UNDON
Udon roode, ginger, bel pepper, carrol, bean sprout
bok choy with green curry salice

Fred Atce

CHICKEN, SETTAN oc TOFU 19
SHAIM? or BEEF CARLSYY DULK 72

KAO PAD KRA PAO
Shir fried rice with fresn ol goarfc Thai basl
PINEAPPLE CURRY FRED RICE
Cir fried rice with peapple chunks yellow curry

PAD KRA PAO
G ﬁmwmm&%ﬁmi%wpwm%im
Sa
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Corey

CHICKED, SETTAN oc TOFU 19
SHAIMP or BEEF 72

: KRG DG
Red curry made Wiy Sresh 3 octed ced chtlt, coconut mitk
That bast » bamboo shoots

KRG KRLEE
MG ueliow curey, made with coconut milh, povato % carcoy

e e i e LD o .
mos ¢ corey %0 Ok, made w QRN Cur I3
coconuy Sé\h‘ bamggo shoot 3 Tha‘i%asﬂ “w

KRG MASSAMAN
Massaman corry paste stmmered With coconut millh, peanuts

omon % poYaYo

RORSTED DUCK RED CURRY 728

cogs’t peking duch 0 red curry WiTh ot le
5050 JomHO, barboo hoots  Trat beck
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Sea $000 3 $sh

PL& GAM ROD 48
Crispy whole, red shapyer with sweet « sour ohill souce

PLA BN TONG 4P
Griied et of red srapper with Thai herbs cooked and served
n barana leaves

GOONG 0B WOON SAN $lo
Sleamed umbo shrimps wilh Chinese herbs
ong tlear roodes cooked n a clay pof

MUKROD KHANA 40
Sauteed crispy squid with Chinese. broccol
ok red F’LAmg;N&ER R
Crigpy snapper topped with ginger, scallons, oniors
wﬁmﬂmhbrm?%

GOONG PALO ¢k
Saeed mbo shrimp wilh Chinese fve spices
and origpy gorfic
PLA PAD PRING THA DUM B
Crispy Whole Red Srapper with Black Pepper Sauce

CHOO-CHEE GOONG: $lZ
Srrmps soufeed with homemade: red curry paste and coconut mik

SEAFOOD KAPOW Sl
Mived seafood souteed with fresh bash garke and chili sauce
PLA LU SUAN ¢
Veep-fried red smrpar served with Chai special herb sauce, wint, clantro
sealions, red onions and ground roasted rice
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?)everage

Beer:
E L Traland 64
gam o
s g 54
Soda:

Coke, Diet Coke, Ginger A, Chb Soda $250

Thai lced Tea 250/ Thai leed Coffee 250, Lychee Thai
leed Tea 350
Juice:
Coconut 350/ Lychee 500

Hot Tea:
Green/ Jasmine/GirgerPraw/Mint 150
Manao Smookie, 4
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Subyj: Fw: Opening a new restaurant in W. 44th Street
Date: 5/8/2012 3:23:14 P.M. Eastern Daylight Time

From: newprestigeautomotiveinc@yahoo.com

To: beolemanlaw23@aol.com, siweissattorney(@aol.com
Please confirm receipt of this email,

Thanks,

Paula

----- Forwarded Message ~-—

From: Prestige Automotive <newprestigeautomotiveinc@yahoo.com>
To: "beolemaniaw23@aol.com” <bcolemanlaw23@aol.com>

Sent: Tuesday, May 8, 2012 2:19 PM

Subject: Fw: Opening a new restaurant in W, 44th Street

Hey Brooke,
Please find attached the mass email I had sent to the West 46th Street Block Association.

I am working on the floor plan and will be sending it to you in about 30 minutes.

Thanks,
Paula

-—--- Forwarded Message -

From: Prestige Automotive <newprestigeautomotiveinc@yahoo.com>

To: "info@west46streetblockassociation.org” <info@westdbstreetblockassociation.org>

Ce: "andrewbegg@yahoo.com” <andrewbegg@yahoo.com>; "AllisonTupper@verizon.net” <AllisonTupper@verizon.net>;
"stephenfanto@gmail.com® <stephenfanto@gmail.com>; "hudson62747@hotmail.com” <hudson62747 @hotmail.com>

Sent: Thursday, April 12, 2012 2:01 PM
Subject: Opening a new restaurant in W. 44th Street

To Whom It May Concern:
I would like to notify you that we ate opening a restaurant at 339 W. 44th Street, New York, NY 10036. It is called

Smokey Butger Organic. It is going to have Organic & All Natural Burgers, Wraps, Salads, Shakes and etc. We ate also
looking to serve wine & beer. Our community board meeting is scheduled for tomorrow May 8th.
If you should have any further questions, please feel free to email me back,

Thanks,
Syed Wajid

Toeedav Mav R 20172 AOT -+ 8T WeiesAttormev









