KDK CONSULTANTS LLC
57 West 57" Street 4™ Floor
New York, NY 10019

April 1, 2025

RE: Helen & Co Catering LLC dba Van Da by Helen
234 E 4th Street Westerly Store, New York, NY 10009

Dear Manhattan Community Board 3:

Please find attached the following documents:
1. Community Board Questionnaire

. Floor plans

2

3. Proposed menu

4. Notice of proposed business to the East 4th St and Lower Ave B Residents Association
5

. Resume for Helen Nguyen

Please feel free to contact me with any questions at kdkconsultantsllc@gmail.com or via cell at

(917) 584-0497.

Thank you for your time.

Sincerely,

KDK Consultants LLC



THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3

59 East 4th Street - New York, NY 10003
Phone (212) 533-5300
www.cb3manhattan.org - mn03@cbh.nyc.gov

Andrea Gordillo, Board Chair Susan Stetzer, District Manager

Community Board 3 Liquor License Application Questionnaire

NOTE: ALL ITEMS MUST BE SUBMITTED FOR APPLICATION TO BE CONSIDERED.

The following items and questionnaire package are due by date listed in email invite:

4 Schematics, floor plans or architectural drawings of the inside of the premise.

4 A proposed food and or drink menu.

The following items are due by noon Wednesday before the meeting:

O 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 proposed
location. Petition must give proposed hours and method of operation. For example: restaurant,
sports bar, combination restaurant/bar. (petition provided)

4 Notice of proposed business to block or tenant association if one exists. You can find community
groups and contact information on the CB 3 website:
https://www1.nyc.gov/site/manhattancb3/resources/community-groups.page
(this is not required but strongly suggested if a relevant group exists)

O Proof of conspicuous posting of notices at the site for 7 days prior to the meeting (please include
newspaper with date in photo or a timestamped photo).

Check which you are applying for:
4 new liquor license [ 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: 03/27/2025

Is location currently licensed? & Yes O No  Type of license: Full liquor (OP-252/1-340)

If alteration, describe nature of alteration: N/A

Previous or current use of the location: OP liquor license restaurant
Corporation and trade name of current license: 30sling Inc. dba Van Da (License ID 0340-22-109096)

APPLICANT:
Premise address: 234 E 4th Street Westerly Store, New York, NY 10009

Cross streets: 4th Street between Avenue A and Avenue B

Name of applicant and all principals: Helen & Co Catering LLC
Principals: Helen Nguyen

Trade name (DBA): Van Da by Helen
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PREMISE:
Type of building and number of floors: Mixed-use 6 stories total (ground floor retail; 5 stories residential)

Does premise have a valid Certificate of Occupancy, including for any back/side yard or roof use?
Valid Letter of No Objection exists.

O Yes @ No What is maximum NUMBER of people permitted_74

What is the zoning designation (check zoning using map: http://gis.nyc.gov/doitt/nycitymap/ - please

give specific zoning designation, such as R8 or C2): R8B

PROPOSED METHOD OF OPERATION:

What are the proposed days/hours of operation? (Specify days and hours each day and hours of outdoor
space, if applicable) Tuesday through Saturday 5pm-10pm and Sunday 12pm-9pm

Will any other business besides food or alcohol service be conducted at premise, i.e., retail? O Yes E No

If yes, please describe what type: N/A

Number of indoor tables? 19 Total number of indoor seats? 60

How many stand-up bars/bar seats are located on the premise (number, length, and location)
2 bar seats at the bar counter

(A stand-up bar is any bar or counter -with seating or not- where you can order, pay for, and receive alcohol)
Does premise have a full kitchen? 4 Yes OO0 No
Does it have a food preparation area? I4 Yes O No (If any, show on diagram)

Is food available for sale? E Yes 00 No If yes, describe type of food and submit a menu _Vietnamese food

What are the hours the kitchen will be open? Tuesday through Saturday 5pm-10pm and Sunday 12pm-9pm

Will a manager or principal always be on site? B Yes O No If yes, which? Principal + Manager

How many employees will there be? 12

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

Will there be TVs/monitors? O Yes B No (If Yes, how many?)

Will premise have music? K4 Yes OO No
If Yes, what type of music? O Live musician O DJs O Streaming services/playlists
If other type, please describe Recorded music

What will be the music volume? E Background (conversational) O Entertainment (live music venue

level) Please describe your sound system: 2 Small speakers

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

charged? If Yes, what type of events or performances are proposed and how often? No
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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.") All principals and staff

will periodically manage vehicular traffic and crowds by physically monitoring the outside space.

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 Ambient background music will be playing only.

Is sound proofing installed? O Yes 4 No
If not, do you plan to install sound proofing? O Yes E4 No
Are there current plans to use the Open Restaurants program for the sale or consumption of alcoholic

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

APPLICANT HISTORY:
Has this corporation or any principal been licensed for sale of alcohol previously? 1 Yes OO No

If yes, please indicate name of establishment: Helen's Kitchen LLC dba Saigon Social
Address: 172 Orchard Street, New York, NY 10002 Community Board # Manhattan Community Board 3

2020 - Present

Dates of operation:

Has any principal had work experience similar to the proposed business? I Yes OO 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? E Yes O No If Yes, please give trade name,

address and describe the business Helen's Kitchen LLC dba Saigon Social - Viethamese restaurant

Has any principal had SLA reports or action within the past 5 years? O Yes K 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? 13

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 1 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. My license typeis: [ beer & cider @O wine, beer & cider M liquor, wine, beer & cider

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

Vietnamese restaurant, or

O I 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 [0 Other

3. My hours of operation will be:

Mon Closed : Tue OPM - 10pm : Wed 5pm - 10pm .
Thu 5Pm - 10pm s Fri 9pm - 10pm . Sat OPm - 10pm :
Sun 12pm - 9pm . (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 | will not use outdoor space for commercial use (including Open Restaurants) OR
| will close all outdoor dining allowed under the temporary Open Restaurants program and any

other subsequent uses by 10:00 P.M. all days and not have any speakers or TV monitors outdoors

v

O 1 will employ a doorman/security personnel:

6. O | willinstall soundproofing,
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7. O [ will close any front or rear fagcade doors O 1 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 [ DJs, [4 live music, [4 third-party promoted events, 4 any event at which a cover
fee is charged, @ scheduled performances, 00 more than DJs per , O more than

private parties per

9. | will play ambient recorded background music only.

10. | will not apply for an alteration to the method of operation or for any physical alterations of any
nature without first coming before CB 3.

11. @ 1 will not seek a change in class to a full on-premises liquor license without first obtaining
approval from CB 3.

12. @ | will not participate in pub crawls or have party buses come to my establishment.

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

14. O 1 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

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

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

17. 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.

Name: Helen Nguyen

Phone Number: 917-994-4781
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Helen & Co Catering LLC dba Van Da by Helen
234 East 4th Street Westerly Store, New York, NY 10009

Total number of establishments selling/serving beer, wine (B/W) or liquor (OP) for 2 blocks in each direction

Thunderbolt Corp dba Ace
On Premises Liquor (OP-252)
Restaurant

Desmo 916 Corp
On Premises Liquor (OP-252)
Restaurant

/]

Ramen Factory Inc. dba Minca
On Premises Wine (RW-341)
Restaurant

\V

The Great Cabin LLC dba The Cabin
On Premises Liquor (OP-252)
Restaurant

You’re Almost There Inc. dba Bibi
On Premises Wine (TW-344)
Bar/Tavern

Gosling Inc. dba Van Da
On Premises Liquor (OP-252)
_u..cv%w%ﬁwww:.mam Gama Lounge LLC dba
/ b\ Joey Bats Cafe
On Premises Liquor (OP-252)
R Restaurant

/

Italian Essenza Corp dba Gnoccheria East Village

On Premises Wine (RW-341)
Restaurant

Oyster City LLC dba Virginia’s

Galmac LLC dba The Hairy Lemon On Premises Liquor (OP-252)

T On Premises Liquor (OP-252)

Wild Project Productions Inc. dba Wild Project

On Premises Wine (TW-344)
Bar/Tavern

Restaurant

Bar/Tavern

Book Club Bar LLC
On Premises Liquor (OP-252)

Bar/Tavern

And Another One Inc. dba Il Posto Accanto

Opulent 536 Corp dba Le Burger
On Premises Wine (RW-341)
Restaurant

Tun LLC dba Tuome
On Premises Wine (RW-341)
Restaurant

51 Avenue B LLC dba Populares
On Premises Liquor (OP-252)
Restaurant

The SOHO Pig Collective LLC dba Pig & Butter Ave B
On Premises Liquor (OP-252)
Bar/Tavern

e

Yokox Omakase Inc. dba Yokox Omakase
On Premises Wine (TW-344)
Bar/Tavern

Galvan Restaurant LLC dba Doras Restaurant
On Premises Wine (RW-341)
Restaurant

B M Post LLC dba Post

OnP

Ethiopian Meskel Inc.

On Premises Wine (RW-341)
Restaurant

OnPremises EiquortOP=252)
Restaurant

Becaf LL.C dba Poco
On Premises Liquor (OP-252)
Restaurant

Los Chidos LL.C
On Premises Wine (RW-341)
Restaurant

Germat of NY Inc. dba Plad
On Premises Liquor (OP-252)
On Premises Liquor (OP-252) Restaurant
Restaurant
Venhue LLC <
On Premises Wine (RW-341) —
Restaurant 25 B Group Rest Ave LLC [

Sushi Xushin Inc. dba Souraji
On Premises Wine (RW-341)
Bar/Tavern

dba Eastpoint
On Premises Liquor (OP-252)
Restaurant

Ah Business Management LLC
> On Premises Liquor (OP-252)
Restaurant

Lollo LL.C dba Lollo Ristorante
On Premises Liquor (OP-252)
Restaurant
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M Gmail

Notification of a New Beer/Wine/Liquor License - 234 E 4th St Westerly Store, NY,
NY 10009

Michelle Park <mp.slayoon@gmail.com> Tue, Apr 1, 2025 at 12:04 PM
To: mhannay@igc.org

Dear Mr. Mark Hannay,

My name is Michelle Park and | am part of the team that represents Helen & Co Catering LLC, who is opening up a
restaurant at 234 East 4th Street Westerly Store, New York, NY 10009, and is applying for a restaurant liquor
license + temporary retail permit.

Helen Nguyen is a passionate and innovative chef based in New York City, known for her strong foundation in
Vietnamese cuisine and her ability to blend traditional flavors with modern techniques. As the Founder and Executive
Chef of Saigon Social, established in 2020, Helen has led one of NYC’s most celebrated Viethamese restaurants,
renowned for its innovative comfort food and signature dishes like dry-aged beef pho. Her culinary journey includes
training under Chef Daniel Boulud at the Michelin-starred Restaurant Daniel, where she specialized in high-end
catering and private events. Before her culinary career, Helen spent over a decade as a real estate broker in Seattle,
honing her skills in client relations and business management. Her adaptability and leadership have been evident in
her successful navigation of business challenges during the COVID-19 pandemic and her recognition as a 2022
James Beard Award Semi-Finalist for Best Chef, New York State. Helen is also a dedicated community advocate,
providing thousands of meals to frontline workers and supporting diversity and representation in the culinary industry.

Below, we have provided an outline of the proposed method of operation.

Applicant - Helen & Co Catering LLC

Address - 234 East 4th Street Westerly Store, New York, NY 10009
Cross Streets - 4th Street between Avenue A and Avenue B
Application Type: OP-252 (1-340) full liquor license
Establishment Type: Restaurant (full kitchen and full menu)

Hours of Operation: Tuesday - Saturday 5pm - 10pm; Sunday 12pm - 9pm
Total Table(s) - 19

Total Seats at Table(s) - 60

Total Bar(s) - 1 stand-up bar

Total Seats at Bar(s) - 2

Outdoor Seating - Patio/Deck

Music Type - Background music playing only

Our client is very excited about this project and is happy to address any questions that you may have.

We appreciate your time and consideration!

Michelle Park

KDK Consultants LLC

57 West 57th Street 4th Floor
New York, NY 10019

Tel: 917.584.0497
mp.slayoon@gmail.com
mjpark7@outlook.com

https://mail.google.com/mail/u/0/?ik=551b4678cf&view=pt&search=a...thread-a:r2796505588033315733&simpl=msg-a:r-4533235093093458606 Page 1 of 2



Helen Nguyen

New York City, NY | Saigon Social

Summary
Passionate and innovative chef with a strong foundation in Viethamese cuisine, blending
traditional flavors with modern techniques. Former real estate broker with over a decade of

experience in client relations and business management. Proven ability to adapt and lead in
high-pressure environments, from luxury real estate to Michelin-starred kitchens.

Experience

Founder & Executive Chef
Saigon Social | New York, NY | 2020 — Present

e Established and led one of NYC’s most celebrated Vietnamese restaurants, known for its
innovative comfort food.

e Crafted a unique menu blending traditional Viethamese flavors with contemporary
influences, including a signature dry-aged beef pho.

e Successfully navigated business challenges during the COVID-19 pandemic by pivoting
to takeout, delivery, and community meal programs.

e Recognized as a 2022 James Beard Award Semi-Finalist for Best Chef, New York State.

Chef de Partie & Events Team

Restaurant Daniel | New York, NY | 2017 — 2020

e Trained under Chef Daniel Boulud at the Michelin-starred Restaurant Daniel.

e Specialized in high-end catering and private events through Feast and Fétes.



e Developed expertise in fine dining techniques, ingredient sourcing, and event execution.

Real Estate Broker
Seattle, WA | 2007 — 2024

e Managed real estate transactions for residential and commercial properties.
e Developed strong negotiation, sales, and client management skills.

e Gained business acumen and financial expertise that later contributed to successfully
opening and running a restaurant.

Education

Institute of Culinary Education (ICE) | New York, NY | 2017

e Professional Culinary Arts Diploma

Skills

e Vietnamese & Modern Asian Cuisine

e Menu Development & Recipe Innovation
e Business & Team Leadership

e Event Planning & Catering

e Real Estate Sales & Negotiation

e Customer Relations & Community Engagement

Awards & Recognition
e James Beard Award Semi-Finalist (2022) — Best Chef, New York State

e Featured in Eater, Resy, and StarChefs



Community Engagement

e Provided thousands of meals to frontline workers and community organizations during
the COVID-19 crisis.

e Advocates for diversity and representation in the culinary industry.




