





If promoted events, please explain the nature in which you plan to promote? Social media / online ads /

outside promoters? N/A

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

Please attach plans. (Please do not answer "we do not anticipate congestion.") There’s a full commercial

parking lot directly next to the restaurant with ample room for parking, dropping off, and pick up customers.

Will there be security personnel? O Yes [ No (If Yes, how many and when)

How do you plan to manage noise inside and outside your business so neighbors will not be affected?

Please attach plans. See attachment.

Is sound proofing installed? & Yes O No
If not, do you plan to install sound proofing? O Yes O No
Are there current plans to use the Open Restaurants program for the sale or consumption of alcoholic

beverages outdoors? (includes roof & yard) & Yes O No [f Yes, describe and show on diagram:

See attached diagram.

APPLICANT HISTORY:
Has this corporation or any principal been licensed for sale of alcohol previously? O Yes Bl No

If yes, please indicate name of establishment:

Address: Community Board #

Dates of operation:

Has any principal had work experience similar to the proposed business? B Yes O No If Yes, please
attach explanation of experience or resume. Note: failure to disclose previous experience or
information hampers the ability to evaluate this application.

Does any principal have other businesses in this area? [0 Yes & No If Yes, please give trade name,

address and describe the business

Has any principal had SLA reports or action within the past 5 years? [ Yes B No If Yes, attach list 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.
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LOCATION:

How many licensed establishments are within 1 block? S

How many On-Premise (OP) liquor licenses are within 500 feet? S

Is the premise within 200 feet on the same street of any school or place of worship? O Yes B No

COMMUNITY OUTREACH:

Please see the Community Board website to find block associations or tenant associations in the
immediate vicinity of your location for community outreach. Applicants are encouraged to reach out to
community groups, but it is not required. Also 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)

We are including the following questions to be able to prepare stipulations and have the meeting be
faster and more efficient. Please answer per your business plan; do not plan to negotiate at the

meeting.

1. Mylicense typeis: [ beer & cider [ wine, beer & cider liguor, wine, beer & cider

2. | will operate a full-service restaurant, specifically a (type of restaurant)

Japanese-Mexican fusion restaurant, or

O | will operate a ,

with a kitchen open and serving food during all hours of operation OR O with less than a full-

service kitchen but serving food during all hours of operation OR O Other

3. My hours of operation will be:

Ko 11am - 2am y T 11am - 2am - Wed 11lam - 2am ;
Thu 11lam - 4am S Fri 11lam - 4am . Sat 11lam - 4am '_
Sun Nam - 12am . (I understand opening is "no later than" specified opening hour,

and all patrons are to be cleared from business at specified closing hour.)
4. O 1 will not use outdoor space for commercial use (including Open Restaurants) OR

K My sidewalk café hours or other outside hours (including Open Restaurants) will be
Monday through Sunday, 11am to 12am.

o

O | will employ a doorman/security personnel:

6. B | willinstall soundproofing,
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7. B | will close any front or rear fagade doors R | will have a closed fixed fagade with no

and windows at 10:00 P.M. every night or open doors or windows except my entrance

when amplified sound is playing, including but door, which will close by 10:00 P.M. or when
not limited to DJs, live music and live amplified sound is playing, including but not

nonmusical performances, or during limited to DJs, live music and live nonmusical
unamplified performances or televised sports. performances, or during unamplified

performances or televised sports.
8. I will not have B DJs, @ live music, B third-party promoted events, B any event at which a cover
fee is charged, O scheduled performances, 00 more than DJs per , O more than

private parties per

9. | will play ambient recorded background music only.

10. B 1 will not participate in pub crawls or have party buses come to my establishment.

11. | will not have unlimited drink specials, including boozy brunches, with food.

12. | will not have a happy hour or drink specials with or without time restrictions OR O | will have
happy hour and it will end by

13. B | will not have wait lines outside. O | will have a staff person responsible for ensuring no
loitering, noise or crowds outside.

14. | will conspicuously post this stipulation form beside my liquor license inside of my business.

15. Residents may contact the manager/owner at the number below. Any complaints will be
addressed immediately. | will revisit the above-stated method of operation if necessary in order to

minimize my establishment's impact on my neighbors.

Marcelo Baez
212 365 4527

Name:

Phone Number:
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As per the question of to how we plan to manage noise to that neighbors will not be affected:

Thankfully 91-93 Baxter st, formerly known as Forlinis, is situated in a mostly commercial street.
The Manhattan Detention Complex, aka “The Tombs,” is located directly across the street.
There’s a commercial parking lot to the left, and a two-floor restaurant to the right, so the only
immediate neighbors are located upstairs. We’ve personally checked with them — especially
the ones living on the second floor — and none ever had a problem with noise.

This is because 91-93 Baxter st only has one single window facing the street, which is small and
doesn't open, in addition to a fully enclosed foyer that puts two second doors between the bar
and restaurant area (see building diagram).

The front of the building is made entirely of brick, and the doors are made of solid wood, so
there’s almost no sound bleed whatsoever out into the street.

As for the outside seating (Open Restaurants program), we’ll only be operating until midnight,
with no music, essentially keeping in line with what the rest of our restaurateur neighbors —

again, the block is mostly commercial — have.

- Marcelo Baez






ATTENTION RESIDENTS
& NEIGHBORS

SOHOGOZO LLC - 212-365-4527

Company/DBA Name and Contact Number for Questions

Plans to open a

RESTAURANT

(Please choose) Bar/Restaurant/Club and indicate if there will be a Sidewalk Café or Backyard Garden

at the following location

91-93 BAXTER STREET, NEW YORK, NY 10013

Building Number and Street Name (Address)

This establishment is seeking a license to serve

LIQUOR , WINE, BEER & CIDER

Beer & Wine or Beer/Wine & Liquor

There will be an opportunity for public comment on

Wednesday, July 13, 2022 at 6:30pm
Online: https://zoom.us/j/92199317942
see www.cb3manhattan.org for zoom meeting details

Date/Time/Location

212-365-4527

Applicant Contact Information

At COMMUNITY BOARD 3
SLA & DCA Licensing Committee Meeting
mn03@cb.nyc.gov - www.cb3manhattan.org




ATTENTION RESIDENTS & NEIGHBORS
BI3IHEFR FER

SOHOGOZO LLC 212-365-4527

/N %% (Company) and /F1 B8 A )% Kl (Contact Info)
Plans to open a (U hiy/EFBELESS 3 HHIE B354 BB EIRERAER)

RESTAURANT

(751%24% /please choose)  JHIE(Bar)/%&6E (Restaurant)
F AhimmE (Sidewalk Café) or Bi&
1% B 1t B it (Backyard Use)

91-93 BAXTER STREET, NEW YORK, NY

Address / éE%ﬂﬂi[t
seeking a license to serve (UL )k 348 2355 DL T AR B RLE)

LIQUOR, WINE, BEER & CIDER

(551%4£ /please choose) MBS AT R R (Beer & Wine)  or/Ei#E
ELE R HE (Beer) or/B&
BB (Wine & Liquor)

Public meeting for comments
% 3 #HERNERAEENRL H CHERAER.

(CB3 SLA & DCA Committee Meeting)
ERFE I HEREE
AN HERER/ N EEELZR g

Wednesday, July 13, 2022 at 6:30pm
Online: https://zoom.us/j/92199317942
see www.cb3manhattan.org for zoom meeting details

e (Time) AHbEL (Location)

mn03@cb.nyc.gov - www.cb3manhattan.org




NEIGHBORING RESIDENTS
VECINOS DE LA COMUNIDAD

SOHOGOZO LLC 212-365-4527

Company Name/ Contact Info Nombre de la Compaiiia/el teléfono de contacto
Plans to open a: Planifique abrir un/una:
RESTAURANT
(Please choose) Bar/Restaurant (Favor de escoger) una Barra/un Restaurante
sidewalk café/backyard use un café de acera o un patio de atras

91-93 BAXTER STREET, NEW YORK, NY 10013

address direccion

Seeking a license to serve En buscada de una
licencia para servir:

LIQUOR, WINE, BEER & CIDER

Beer & Wine or Beer/Wine & Liquor Cervezay vino o cerveza/vino y bebidas alcohdlicas
Public meeting Reunion publico
for comments para comentarios

Wednesday, July 13, 2022 at 6:30pm
Online: https://zoom.us/j/92199317942
see www.cb3manhattan.org for zoom meeting details

At COMMUNITY BOARD 3 En la JUNTA COMUNITARIA 3
SLA & DCA Licensing La reunion del Comité
Committee Meeting de Licencias del SLA y del DCA

mn03@cb.nyc.gov - www.cb3manhattan.org
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6/24/22, 1:50 PM BLOCK ASSOCIATION - SOHOGOZO LLC

Subject: BLOCK ASSOCIATION - SOHOGOZO LLC

Date: 6/24/2022 1:49:11 PM Eastern Standard Time
From: ncantavelaw@aol.com
To: lesdwellers2012@gmail.com, space.blockassociation.nyc@gmail.com,

friendsoftheles@gmail.com, info@gohproductions.org, ck@wingflix.com,
janccrc@gmail.com, thechinatowncore@gmail.com, dakota@fabnyc.org,
ncantavelaw(@aol.com, slweissattorney(@aol.com

Good Afternoon,

SOHOGOZO LLC located at 91-93 Baxter Street, New York, NY 10013

The above client is applying for an On-Premises liquor license premises. .

Please feel free to reach out to us if you have any questions or want to speak with the applicant.

Thank you!

**Please acknowledge receipt of the contents of this e-mail**
Sincerely,

Nadia Cantave

Paralegal

The Law Office of Stacy L. Weiss, PLLC
110 East 59th Street, 23rd Floor

New York, New York 10022

Tel: (212) 521-0828

Fax: (212) 521-0826

NCantavelaw@aol.com
www.stacyweisslaw.com

This e-mail message may contain legally privileged and/or confidential information. If you are not the
intended recipient(s), or the employee or agent responsible for delivery of this message to the
intended recipient(s), you are hereby notified that any dissemination, distribution or copying of this e-
mail message is strictly prohibited. If you have received this message in error, please immediately
notify the sender and delete this e-mail message from your computer.

ncantavelaw's mailbox 171



Carlos Garcia: Food & Beverage Veleran

Carlos Garcia is a seasoned expert in the Food and Beverage industry with 20 years of vast, in-depth
experience that ranges from overseeing all aspects of running a successful, and sustainable
business, to consulting and spearheading a project from the ground-up. His expertise includes food
and beverage curation, production, cost, front and back of house management, publicity, marketing,
and HR.

Carlos’ passions lie in sharing the experience of a good meal, drink, and conversation with the
collective community that he strives to build with every endeavor he becomes involved with.

Blue Plate, San Francisco, CA - Manager | 2006-2012

In San Francisco’s longest standing, upscale comfort-food neighborhood restaurant is where | honed
my passion for food, wine, and beverage knowledge, as well as understanding the ins-and-outs of
running a successful and sustainable business.

| worked closely for 7 years with chef/ owner Cory Obenour, and Operations manager/owner Jeff
Trenum, on rebranding and consulting all systems front and back of house.

Allswell, Williamsburg, Brooklyn - Partner & General Manager | 2012-2022

Allswell Restaurant in Williamsburg, Brooklyn just celebrated its 11th year run of a wildly
successful neighborhood restaurant and bar. Alongside my partner, Chef Nathan Smith, formerly
chef of NYC'S first gastro-pub The Spotted Pig, together we have cultivated a warm, and inviting
respite from the ever changing Williamsburg scene of new business’, and stand out as local
cultivators of a season-driven menu, and beverage program.

Since its inception in 2011, Allswell has received many accolades and best-of reviews, including
from The New York Times to Eater.

Here | continue on as a managing and consulting partner where | oversee everything from menu
development, beverage programming, bookkeeping, cost management and head of people and
culture.

Bar Bolinas, Clinton Hill, Brooklyn - Partner & General Manager | 2015-2021

In 2015, with partners from Allswell, we ventured out to open Bar Bolinas restaurant in Clinton Hill,
Brooklyn. Inspired by a nostalgia for the coastal steak, and chowder houses that line the Northern
California Coast, where both Chef Nate smith and | hail from, we came to be known for our
seasonal, and local seafood-driven menu, as well as the “Dutch Crunch Burger," which was voted
one of NYC'’s best burgers various consecutive years in a row by Eater, among other publications,
along with a best-of-pick feature in GQ Magazine.

Here | managed both front and back of house, bookkeeping, events, people & culture, as well as food
& beverage menu curation, until we closed in December 2021 due to the Covid-19 pandemic.

(415) 971-3274 | mailingcarlos@gmail.com



Marcelo C. Baéz

Food & Spirits Consultant, Manager, and Entrepreneur.

Fontana's Bar
105 Eldridge st, Manhattan, NY.
Assistant manager, 2008-2015.
Carried out inventory, dealt with distributors, employee scheduling, payroll, entertainment booking,
and all general duties for a high volume, three floor, full-service bar.

Hecho En Dumbo Mexican Restaurant
356 Bowery St, Manhattan, NY.
Manager, 2015-2018.
Oversaw day-to-day operations, including POS programing, scheduling, distribution contracts,
employee training, catering, and digital marketing for a full-service restaurant.

Mitote Consulting
Restaurant, bar, and event consultant, 2010-Present.
Worked with various liquor & fashion brands in the production of fully-catered dinners, fundraisers,
concerts, and corporate events.

Papatzul Mexican Restaurant
55 Grand St, Manhattan, NY.
Front of house manager. 2020-Present
Manage all front-of-house activity, including training, bar service, POS systems, A/V equipment,
client accommodations, vendor contracts, and social media marketing.

>

I was born in the Highlands of Jalisco — near Guadalajara, Mexico — and raised in Northern California, where I took
my first job as a dishwasher at the age of 14. Starting at the bottom of the ladder gave me my first insight into the
business, but it was after I moved to NYC, over 18 years ago, that I fully immersed myself in the hectic-but-rewarding
restaurant & bar industry.

I've gone from managing a three-story bar to a full-blown restaurant, and everything in between, including small
coffee shops and “pop-up” projects.

But serving excellent food & drinks is only half the work of running a successful establishment. The other half requires
an active engagement with customers, and, just as importantly, the local community.

My commitment to both is what drives my unwavering passion for the work.

email.mcb@gmail.com

212.365.4527



ALEX WATANABE

e-mail: alexwatanabe@rocketmail.com | Phone: 929-266-8625

About
A proficient Financial Analyst with over 20 years direct experience. Specializing in retail management and strategic
planning.
Skills
e Wealth and financial management e Retails health and insurance planning
e Tax strategies e Vendor management

e Retail’s financial system and tools

Experience

Her Name was Carmen | New York, NY

Financial Manager ® Provides leadership in the development and continuous evaluation of
2019 - Current Short and long-term strategic financial objectives.

* Ensure timely and accurate compilation, distribution and analysis of
Financial statements, forecasts and other analytics/tools.

e Take hands-on lead position of developing, implementing, and
maintaining efficient accounting, payroll and financial systems,
providing optimized support to the individual business entities.

® Direct, evaluate and oversee all aspects of the Finance and Accounting

Department and staff, ensuring optimal performance focused on
continued improvement.

¢ Evaluate and advise on the impact of short, medium and long range
financial planning, introduce new programs/ strategies and regulatory
action.

* Manage processes for financial forecasting, budgets and consolidation
and reporting to the company.

e Evaluate and plan with Partners on tax strategies. Manage various tax
tiling throughout the year.

¢ Evaluate and aid in selection of all Company insurance plans.

* Vendor management.

Bloomberg | New York, NY

Senior Financial Analyst ¢ Established relationships with key business contacts, worked closely
2001 - 2020 with clients to define financial and operational reporting needs.

* Provided operational support to business by providing insight, feedback
and recommendations on various business workflows and resource
models.

e Worked with business units to prepare clear, metric-based operating
Budgets and financial projections.



* Developed and maintained models and analyses to aid in the validation
of financial forecasts and for special projects.

e Performed monthly reporting and analysis of resources for various
functions and departments.

* Owned the monthly close process for areas of responsibility, including
analysis of key expenses and preparation of select journal entries.

® Designed and developed key financial processes and internal controls.

e Identified opportunities to improve efficiency of processes, streamline
collection, use, and presentation of data.

e Initiated development of presentations for Senior Management both on
a regularly scheduled and ad hoc basis.

® Supported periodic audits of internal controls.

Education

Stern, New York University| New York, NY
Master of Business Administration
1998 - 2000

Columbia University | New York, NY
Bachelor of Science
1990 - 1994
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