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 Liquor License Application Questionnaire

Please bring the following items to the meeting:

NOTE: ALL ITEMS MUST BE SUBMITTED FOR APPLICATION TO BE CONSIDERED.
Photographs of the inside and outside of the premise.

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

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

O 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:
http://www.nyc.gov/html/mancb3 /html/communitygroups/community group listings.shtml
Photographs of proof of conspicuous posting of meeting with newspaper showing date.

If applicant has been or is licensed anywhere in City, letter from applicable community board
indicating history of complaints and other comments.

oooao

O
O
Check which you are applying for:

J&Y 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: rY\a\MJ 301 gbl ‘;[‘

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.

[s location currently licensed? O Yes B No  Type of license:

If alteration, describe nature of alteration:
Previous or current use of the location: :Tﬂ eV iQu 5! 3 EL i Store . VJ’YQKH Vﬁo@ﬁt N
Corporation and trade name of current license:

APPLICANT:

Premise address: _}// 2 SZ M’faﬂ 4 ;Z,ZZd 2 Neow %Vé p /(/‘P LOpo2
Cross streets: LWN’ & Tsse %’2&
Name of applicant and all principals: AAJ Hﬂgll)l“(’ﬁ\ﬂ\’bi) ]ch »

Trade name (DBA): ﬂ \AE VO
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PREMISE:

Type of building and number of floors: B /‘I\Ck ) 6 S_/_OCJM wad, k “0;0

Will any outside area or sidewalk cafe be used for the sale or consumption of alcoholic beverages?

(includes roof & yard) O Yes [ No If Yes, describe and show on diagram:

Does premise have a valid Certificate of Occupancy and all appropriate permits, including for any
back or side yard use? #Yes O No What is maximum NUMBER of people permitted? / @

o Side. ﬁm@( or badk W””(

Do you plan to apply for Public Assembly permit? O Yes'ﬂ No

What is the zoning designation (check zoning using map: http://gis.nyc.gov/doitt/nycitymap/ -
please give spﬁfiqc‘ zoni[rf ;Ksignation, such as R8 or C2):

PROPOSED METHOD OF OPERATION:
Will any other business besides food or alcohol service be conducted at premise? O Yes Bl No

If yes, please describe what type: :

What are the proposed days/hours of operation? (Specify days and hours each day and hours of

outdoor space) mDY\ "‘W (2 'q—/ 5"” ’ %\M’S‘ .Saf (R “’(76
5~/2:3° Am [Sun |(—i0 :

Number of tables? [ é Number of seats at tables? m/

How many stand-up bars/ bar seats are located on the premise? N l A

(A stand up bar is any bar or counter (whether with seating or not) over which a patron can order,
pay for and receive an alcoholic beverage) :

Describe all bars (length, shape and location): S OJ("('RL[/\QC&

Does premise have a full kitchen |l Yes O No?

Does it have a food preparation area? [ Yes O No (If any, show on diagram) <2 Olfﬂ?’mm
Is food available for sale? I$(Yes O No Ifyes, describe type of food and submit a menu

d - n
What are the hours kitchen will be open? Samﬁ as O}G&nﬁﬁn@ /)Ob(ﬁ‘:r

Will a manager or principal always be on site? Kl Yes O No If yes, which?

How many employees will there be? - l o

Do you have or plan to install O French doors [accordion doors or O windows?
Will there be TVs/monitors? [ﬁ\Yes O No (If Yes, how many?) \%
Will premise have music? ﬁ Yes O No
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If Yes, what type of music? O Live musician O DJ O ]uke box ﬂ Tapes/CDs/iPod
If other type, please describe S P O'h

What will be the music volume? Bl Background (qulet) O Entertainment level

Please describe your sound system: OFner = Shel

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? N 0]

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.")

Will there be security personnel? OJ 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.

Do you O have or ﬁplan to install sound-proofing? W s, F,,éa_!ré S€e 00}7!&0(435(,

APPLICANT HISTORY:

Has this corporation or any principal been licensed previously? O Yes $.,No
If yes, please indicate name of establishment:
Address: Community Board #

Dates of operation:

If you answered "Yes" to the above question, please provide a letter from the community
board indicating history of complaints or other comments.

Has any principal had work experience similar to the proposed business?-I Yes Ii No If Yes, please
attach explanation of experience or resume.

Does any principal have other businesses in this area? m Yes O No If Yes, please give trade name

and describe type of business G&Wlﬂ, \/lAk L@Q) DDS Q"W DJCﬁcQ/@.? ‘(’3 Grmnaf

Has any principal had SLA reports or actlon within the past 3 years? O Yes O No\)If Yes, attach list L’\’dl% Wn
5152}

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: é
How many licensed establishments are within 1 block? 3

How many On-Premise (OP) liquor licenses are within 500 feet? [Ll
Is premise within 200 feet of any school or place of worship? I Yes Iﬂ 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. 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. DO agree to close any doors and windows at 10:00 P.M. every night?

2. B I will not have B DJs, {1 live music, Bl promoted events, fl any event at which a cover fee is
charged, B scheduled performances, {l more than DJs/ promoted events per , O more
than private parties per

Kl I will play ambient recorded background music only.

4. I will not apply for an alteration to the method of operation agreed to by this stipulation
without first coming before CB 3.

5. O 1will not seek a change in class to a full on-premise liquor license. Or O my business plan is
to seek an upgrade at a later date.

6. * [ will not participate in pub crawls or have party buses come to my establishment.

7. DO 1will not have a happy hour. Or @\Happy hour will end by 2 ?Zm .

8. O 1will not have wait lines outside. §] There will be a staff person outside to monitor sidewalk
crowds and ensure no loitering.

9. Residents may contact the manager/owner at the following phone number. Any complaints
will be addressed immediately and [ will revisit the above-stated method of operation if
necessary in order to minimize my establishment's impact on my neighbors.

Chun oo - b#6- (83 -74623
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ATTENTION RESIDENTS
& NEIGHBORS

Al Howpitality, [ne .

Company/DBA Name arid Contact\l\Jumber for Questions

Plans to open a

L mmn/t

(Please choose) Bar/ Restaura‘h?'/aub and indicate if there will be a Sidewalk Café or Backyard Garden

at the following location

2 Shaon Sreet , New ok, AlY 10002

Building Number and Street Narhe (Address}/

This establishment is seeking a license to serve

BW/ wm& g( LJ(QLLD)’

Beer & Wine or Beer/Wine 8b,iquor

There will be an opportunity for public comment on

Monday, June 16, 2014 at 6:30pm
Community Board 3 Office
59 East 4th Street (btwn 2nd Ave & Bowery)

Date/Time/Location

Chun Loo  ELb-UB3-T603

Applicant Contact Information

At COMMUNITY BOARD 3
SLA & DCA Licensing Committee Meeting
info@cb3manhattan.org - www.cbh3manhattan.org




Petition to Support Proposed Liquor License
Date: [;\/BD/Q’O/¢
The following undeisigned residents of the area support the issuance of the following liquor license (indicate
the type of license such as full-liquor or beer-wine) En - U[')f ©Omjicel L/\ Qguor

to the following applicant/establishment (company and/or trade name) / ’ZA\) H 041/17 l‘_‘ J"l:jl { nc .

Address of premises: ’ 12- 5’12071’(0/\ gﬁT@j J }UQM }/9)/& 2 IU)/ / 20D 2

This business will be a: (circle) Bar Other:

T;()e/t;urs of operati nwill be:
0~ ed 1276 S Thurs - Sedb 124, 512 B0am [sun 1111

PLEASE NOTE: Signatures should be from residents of building, adjoining buildings, and within 2-block area.

Other information regarding the license:

Name Signature Address
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.‘ |  LAW OFFICE OF Z. TAN PLLC
MANHATTAN:

110 E. 59TH STREET, SUITE 3200
NEW YORK, NEW YORK 10022
T: 212.593.6188 F: 888.306.8666

QUEENS:

39-07 PRINCE STREET, SUITE 3B
FLUSHING, NEW YORK 11354
T. 718.886.6676 F. 718.679.9122
Group@ncny-law.com

August 15, 2014
VIA EMAIL

Susan Stetzer, District Manager
Community Board 3, Manhattan
59 East 4th Street

New York, NY 10003

Re: AAJ Hospitality Inc., 112 Stanton Street, New York, NY 10002

We are representing AAJ Hospitality in its application for an On-premises Wine and Beer
license. I am writing to you in support of its application as follows:

1. Investment to the Neighborhood’s Best Interest

Mr. Chun Lee is the restaurant owner as well as the building owner and it is in his
best financial interest to operate the proposed restaurant responsibly to maintain his
investment.

The proposed restaurant will be operated by AAJ Hospitality Inc., wholly owned
by Mr. Lee, a reputable dentist. Mr. Lee grew up at lower east side. After purchasing the
building located at 112 Stanton Street, where the restaurant will be, Mr. Lee has made a
lot of investment. It has been to the benefit of the neighborhood as well as everyone
living in it that an old rundown building has been completely renovated. It will be more
beneficial if we can bring an abandoned storefront back to life. Mr. Lee is determined to
do just that and do so responsibly.

2. Family-Friendly Fine Dinning

Mr. Lee will live in the building with his wife and three young children and it is in
his family’s best interest to operate the proposed restaurant in a most family-friendly
manner.



Mr. Lee has hired two excellent chefs, who have immerse experience and are both
motivated and creative, and an experienced manager, who has been in the business for
more than 15 years and is familiar with every aspect of operating a fine restaurant.
Together, they will endeavor to provide inspirational food choices, fine décor, and a
memorable dining experience for all of our customers.

Not contrary to our goal, crowd and noise control will be our main focus to ensure
Mr. Lee and his family having the best possible environment to raise their three young
children. The restaurant would be closing well before midnight on weekdays and
12:30am on weekends, probably the earliest closing hours in the neighborhood. The
restaurant is designed in a way to favor fine dining with more tables for our customer and
no standing up bars. Despite these efforts, we will continue working with our neighbors
to bring values and excitements with little disturbance.

. Wine and Beer License

After listening to the feedbacks from the board members as well as local
residents, Mr. Lee and his team has decided to apply for Wine and Beer license instead of
a full liquor license originally sought after. It is an assurance to all of our neighbors that
we are about their voices and well-beings and we treat food, not liquor, first and foremost
at the center of our restaurant.

. Support from the neighbors

There is overwhelming support from the neighbors from within two blocks of the
proposed location. We’ve gathered over 100 signatures from residents living in the said
area. All the residents in the same building at 112 Stanton have signed to show their
support. They would be the ones affected the most. Their unreserved support speaks
volume of Mr. Lee’s character and their confidence in him.

We are not unmindful that there are some objections to this restaurant. Granted, it is a

busy neighborhood filled with drinking establishments. However, our business operation will
exclusively center on our strength: Our chef team and the food. It is extremely unfair to penalize
a law-abiding honest restaurant owner for other people’s failure in crowd and noise control.

We believe we have demonstrated that Mr. Lee and his team have all the right attributes

to operate a successfully restaurant responsibly. We sincerely hope that the board will reach a
favorable decision. Thank you.

Very Truly Yours,

Eric Bingchen Li
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Petition to
Date: PO

posed Liquor License

5?1,5"//-{

The following mmmmuf&cu‘amppmmemwﬁemuuw«m(mﬂm

the type of license such as full-liqguor or beer-wine)

On I

r

to the following applicant/establishment {company and/or trade name) __J ‘

Address of premises: ] |2+ <]
This business will be a: (circle)

Yyt:ursof wﬂlbe

P P 1 /WWS

rect,

zrrfon & Lm%z.&_ﬂsgzmw.“
e

PLEASE NOTE: ﬁgmmfesshouﬁ befrommofhnl

Other information regarding the license:

- . ~4 &#&Jz\ -
mfiimbmummmmmm;m.




Petition to Su?mrymposed Liquor License
Date: . Zg
The following: underslgued mmofﬂu ar(u suppmthelhuauu of the t‘ollowlng Bquor Hcense (Indicate
the type of license such as full-liquor or beer-wine) On |~ r

‘-,i

to the following applicant/establishment {company and/or trade name) __J1Z |

Address of premises: _UZ o
This business will be az (circle) Bar urant mfm*

Th of nwill be: . )
" ed. 12— 51l [Thurs ~Sedt t2-4, 5 ~(2:Boam/Sun LIt

PLEASE NOTE: Signatures should be from gesidents of bofiding, adjoining buildings, and within 2-block area.

Other informatdon regarding the license:

e sy 7’al/em5 ) ,
Kod Kesder | pod Citniiai——c.
| ,{/';bqr K c///@”)/ %ZA 164 ovchud St #ek/

NS Kgsex SJ

565“




Date:

Petitionto Sup /roposed Liquor License

The following undersmedmmhe arlasupponthe tssuance of the fouo\vlnglhuorﬂmse {indicate

the type of license such as full-liquor or beer-wine)

On_-

777

to the following applicant/establishment {(company and/or trade name} W

e

Address of premises: 1 2. Sl
This business will be a: (circle) Bar

ol /Thu_rs ad- t2-4, 5 ~12:80

PLEASE HO'I'B Signatures should hefmmmmd’
Other information regarding the license:

ndjalnlng buildings, and within 2-block area.

nc.

Name

ot

Address

o

msiienireme

m/ cudiod o002
V.

99 Suffoll( <1.
NY MY [sozz-

X RN“\‘@*" NS

y LIt

f//Z /-y/""l..(/\ joseris
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Date:

Petition toSu /mposed Liquor License
/4{

Thefollowlngundamlgnedmnﬂhemsuppmmeiumu of the fo
the type of license such as full-quor or beer-wine).

On

—omrced

Bqucr llmse (indicate

Address of premises: ] |2

to the following applicant/establishment (company and/or tride name) M_HM,&Q
v Dther: 2 ‘

Thisbusiness will be a: {circle)
The hours of L will be:
n -

12~ .5l /‘mws

PLEASE NOTE: Signatures should heﬂommﬂmﬁbnﬁdif adjoining buildings, and within 2-block area.
Other information regarding the license:

Name

Address
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Date: IR

. Petition to 5u 7>

seh Liquor License

The following: underslgmdmof&c mmpyoﬂ:!mlhmuu ofthe ﬁnllmvlnguquorllme (lndiuu

the type of license such as full-iquor or beer-wine)

On -

Lol

to the following applicant/establishment (company and/or u-Tle name} W -

Address of premises: ’ 2-
This business: wlll be a: (circle)

The of n will be: = T
fion S—il [Thars - Set 120, §-12:% NTET
PLEASE NOTE: sgnwmsmmmmmof adjoining buldings, and within 2-block area.
Other information regarding the license: ’
. Address
Qa( ta% )ZDWMG(,Z\ ol clwdon M

Sp *tH«

[ M CMLQAL\«P’

Sarak Oa -am'st '

2095 ,F- #bo st St
71 Moot
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15y eRD ST




‘Petition to Support

8lIS/H

Date: I

posed Liquor License

Themmmwmﬁm&wmemof&emmemﬁm

the type of license such as full-liquor or beer-wine) EOn i

y‘

to the following applicant/establishment (wmpmyvandlonrﬂde name) _MJ_[‘_L’QQFHG.LZ%J
! el

Adﬂtmnfpreﬂm i 2.
This busingss will be a: (circle)

The t ours of: n will be:

P S 1 /T-)«_ -~ Ko 12U, G~1224

PLEASE NOTE: mmmmummormm
Other informiation regarding the license:

nkuiﬂnmgbmmmmmz bhdum

Ut

A’(essm,ﬂm
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N Diesntes

LT ;7 (QAMN'@
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_Petition to Support

Date: DR

218%{

yposed Liquor License

‘The following mderdgnednmofthe ar';- support the issuance of the following liquer license {indicate
the type of license such as full-tiquor or beer-wine) On

‘W%r

o

to the following applicant/establishment (company and/or trade name) _A#1) p@ﬁgﬁ%%ﬂ;

Addtusofwemiscsz..i 2. =T W ,  M D2,
TMWmmMMuMMﬂ Bar Other: } | }
The ursof

et 5~/ Thurs = Sed 124, & ~12:Bogm [Sun |-t
PLEASE NOTE: mmsmummofbm&m«mgmummmmz-md:m

Other informadon regarding the. license:

= =
g?’»{/u»(, CJ’J(,\, ” -

/I/’/olmq 7///%&\ g | i :
. 3z Mok S

O»(Mﬁmc& ' »
"E§CDNuw&p 1o o 23 Nbﬂiuag%f

M.vicecel S—
S, P 14 EO{;@;W]

C,Q£]CHﬂ . | :?O rqu:f
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Petition to Su

Date:

/2/4{

pond Liquor License

The Mhmmmm“ﬁewmmmeMofﬁeMngquﬂm(Mm

the type of license such as full-liquor or beer-wine) Qn

This business will be a: {circle)
The, sof will be:

124,511 /MS~

sg& t2~f,5-12:304

PLEASE NOTE: Signmsbouu ummam&m&admmmmmmmmz -block area.

Other informadon regarding the license:

-t

Sephomie (2ot
Col (st Hoka

[Troneesn Bt

@( a~ Gk
R ofAdLe LAt oie
3%{4) W/Nﬁw; -

(\7( sala \/aut._m.

101 o

Name Signature Address
faurtee Cotord ' (39 Q% :
12O (O

65 O&w&

9¢ ORI 40 57,

o7

(55 Qe 4




il

Date:

Petition to Su 7»0 posed Liquor License
, 12

Thefnllowlngundmedmafthe wmpmthumﬂnuofﬂm fonowlnguquorumsn(lndim ”

the type oflicense such as full-liquor or beer-wine)

Nﬁevﬁwwmﬂmbmm [wmpw-and/ortn:de name) -ML)-H@MZ%—

Address of premises: i

This business will be a: {circle)

Thym\mmf wﬂl be:

24 . 511 /Ms-

Bar |

§ad*- 12-4, 5~12:30

PLEASE NOTE: mmsmummdhﬂmgadmmmmanuwmz -block area.

Other information regarding the license:
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Petition to Sup. posed Liquor License
Date: L f -
The following unduslpedmnfﬂn amsnpponmelmum of the following Bquor license (indicate
the type of license such as full-liquor or hem*-mm}__@f_:_m&cé ‘(i.?ﬂé’"

to the following applicant/establishment (company and/or trade name) _Ms)_dﬁém%_‘[ag -

Ad&wofmmiswi 2. Standon ract

This business will be a: (circle) Bar
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Other information regarding the license: :
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Petition to Support Proposed Liquor License
Date: Z)\/BD/Q’O/ ¢ '

The following undersxgned z/esldgnts of the area support the issuance of the following liquor license (indicate

the type of license such as full-liquor or beer-wine) On - u[))z@/n/ paAS QUL

to the following applicant/ establishment (company and/or trade name) __f 1z ‘ H 0507 H ./Kh/? [ nec .
Address of premises: i’ 2- 3’1?071‘10/\ gﬁ?@? )UQM' \[oV& /@ \/ LDDD 2

This business will be a: (circle) Bar Other é

The hours of operatipn will be: \
n— X 2L, S*-H/WWS~ Sed~ 12+(, g-(2: ’%Oam/iun W-)

PLEASE NOTE: Signatures should be from r_ggulgm of building, ad)ommg buildings, and within 2-block area

Other information regarding the license:

Name Signature ~ , Address
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Exhibit 2



Veal Spiedini
Prosciutto wrapped with mozzarella and basil pesto.
Champagne stilton cheese fondue

Drunken Baby Spare Ribs

Marinated for 24 hours, honey and soy glazed. Topped with garlic chips

Miso Glazed Purple Eggplant

Topped with micro cilantro
Lobster Macaroni and Cheese Coquettes
Champagne creamy truffle gruyere cheese sauce

Jumbo Crab Cakes

Wasabi avocado salsa, jalapefio and cilantro

Calamari Tempura Salad

Baby arugula fennel and mango with thai basil yuzu sauce

Colorado Rack of Lamb

Green peas ragout with mint pesto, rosemary jus

Sake Miso Glazed Black Cod

Wilted pea shoot leaves

Black Angus Hanger Steak au Poivre

Asparagus and wild mushrooms, green pepper corn sauce



Kobe Beef Sliders

Roma tomato chutney

Classic Maine Lobster Roll

Tarragon Aioli and American Caviar
Fluke Ceviche
Trio tasting with different complex flavor combinations

Grilled Portuguese Sardines

Potato and cannellini beans , roasted peppers nicoise olive tapenade. Fresh basil essence

Sugar Cone King Prawn

Frisee, garlic —=mint with chili sauce
Jjumbo Lemon Grass Chicken Lollypop
Sake Orange Teriyaki Glazed and Scallions

Golden Popcorn Shrimp

Noire parmesan cheese beurre

Mini Tuna Tartar Tacos

Mango Kimchi and wasabi tobiko

Chicken Quesadilla

Sweet peppers, sour cream. Monterrey jack cheese, guacamole and pico de gallo

Mongolian Beef Tacos

Beef with scallions, garlic and chili



Smoked Pulled Pork Tacos

House made BBQ sauce

Maple Glazed Aromatic Duck Breast

Caramelized Brussel Sprouts, black fig port wine glazed

Crogue Monsieur

18 months aged Prosciutto d parma with gruyere cheese. Fuji apple with country bread

Black Truffle Lobster Thermidor Croquettes

Savory Chicken Apple Sausage

French Green Lentils ragout. Cider balsamic port wine reduction

Maple Bacon Wrapped Sea Scallops

Capers, tomato and corn with parsley beurre

Road Side Bite Mussels

Thai Red Curry Sauce. Cocunnut and Thai basil

Kobe Beef Pop Stickers

Ponzu Sesame oil Dipping Sauce

Chicken Liver Terrine

Caramelized Black Fig au Calvados. Toasted brioche

Country Pork Pate Champagne

Caramelized Shallots with Dried Apricot Compote. French Pickled Vegetables



Char Grilled iberico Pork and Fois Gras Sliders

Albondigas

Lamb Meatballs. Tomato ragout cucumber mint and Sheep’s milk cheese

Chorizo Frito Al Vino Tinto

Sautéed chorizo with Rioja wine reduction
Gambas al Ajillo
Garlic Shrimp guindilla peppers in provencal oil

Vieiras con Jamon Serrano

Scallops Wrapped in serrano ham served on a sizzling plate
Arroz Pico
Paella with Chicken, Prawn mussels, vegetables. Siow cooked with sofrito and saffron

Solomillo al Cabrales

8oz Char Grilled US Beef tenderloin with sautéed onions and cabrales

Variety of Croguettes

Serrano ham with manchego cheese. Crab and Shrimp. Pumkin and mixed nuts
Codorniz
% Quail Filled with Chicken liver pate with Brussel sprouts and cole slaw
Alcachofa

Globe Artichokes Stuffed with Salt Cod Brandade Hollandaise



Optopus Skewers wit Potato Foam

Ajada and Phrenton Garlic
Suckling Pig
Lemon marmalade, Potato Cheese Tart with bacon

Assiette de Charcuteri et Fromages
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julissa Then

julissathen@hotmail.com | 917-332-5421 | North Bergen, NJ
Experience
Son Cubano
West New York, New jersey
2011-2014 |

* Head server (2011-2012) Scheduling, floor plan, trained servers and bussers

* Manager (2012-2014) Scheduling, order, receive, customer service, entire

house management

Novecento
Soho, New York
2009-2017
* Server — handled cash, opening & closing duties, customer service

China Grill
New York, New York
1999-2011
* Hostess — taking reservations, opening & closing duties
* Maitre D’
* Server — handled cash, opening & closing duties, customer service

Skills .

* Bilingual (Spanish, English)

* Experience in Customer Service

* Knowledge in POS, Micros, Aloha, OpenTable

Education

Padre Fortin

Santiago, Dominican Republic
1991-1995



Omar Cruz 718915.1534 cruzy.nyc@gmail.com

547 83 street, Brooklyn. New York, 11209

Chef

Bringing 12 of professional experience in culinary arts:

* Menu planning » Kitchen management
* Food preparation « Staff management

* Catering and event planning ¢ Purchasing

* Inventory control * Cost reduction

— Results-driven with extensive experience in the areas of event
management, hospitality, and culinary arts.

— Highly skilled in creating eye appealing menus, maintaining high
levels of sanitation and cleanliness, and resolving various issues
in a timely matter.

— Proven ability to effectively handle multi-task levels of
responsibility with minimal directions of superiors while
supervising personnel.

Professional Experience

e Reserve Cut Restaurant July. 2013- Present
Sous Chef
Manage Food Quality, Cost Control, Manage Staff and Schedule,
Place produce, meat, fish and dry goods orders.

e Patina Restaurant Group : Brasserie Nov. 2011- July 2013
Chef de Parte, Grill, Sauté, Butchering.

e C(Catering by Michael Schick Kosher Caterers ~ Dec. 2007- July 2011
Sous Chef



Manage food preparation, menu planning cost control, and
purchasing.

e RAM Caterers March. 2008- April 2010
Special Events Chef.
Supervised Garde Manger department for off premise events.

e Bensonhurts restaurant group. Jan. 2005- Feb. 2006
Chef de Parte
Executed meals in the areas of the grill, broiler, griddle and oven.

e IDT Cafe. Nov. 2003- June. 2004
Garde Manger , line cook.
Cold food preparation and plating of meals.

e Excelsior Grand Caterers. June. 2000 — Dec. 2002
Chef Apprentice.
Assisted the Executive chef in all areas of the kitchen.

Achievements
City University Of Kingsborough - Associates in Tourism and Hospitality
In the culinary arts department.

References Upon Request.

New York State Dept of Health Certificate.



30 East Harriet Ave, #B

HOK CHIN Palisades Park, NJ 07650

(917) 957-2988
c_hok@yahoo.com
A well-seasoned chef with exceptional experience and a proven successful track record
in opening new establishments, creating new culinary concepts, and implementing concepts for
fine dining restaurants and hotels. Trained in classical French cuisine, a culinary innovator with
the ability to creatively fuse Asian, Kosher and French cuisine. Manage food and labor costs to
keep profit margins at their highest levels while maintaining high-end food quality.

Professional Experience

RESERVE CUT, Modern Steak House at Setai, New York 5/2013-Present
Executive Chef New York, NY
¢ Oversee opening and kitchen operations of Reserve Cut Restaurant at the
Setai, New York
o Developed banquet menu for private parties / 3 private dining rooms
» Manage daily average coverage of 300 - 450 dinner patrons

KOI RESTAURANT GROUP, Modern Japanese Cuisine 4/2012-5/2013
Executive Chef New York, NY

e Oversee opening and kitchen operations of Koi Restaurant at the Trump
SoHo New York

e Coordinate kitchen operations for Bar D’Eau, the hotel’s 7" Floor outdoor
cocktail lounge

e Manage daily European breakfast buffet and weekend brunch services for

hotel
OPIA RESTAURANT @ RENAISSANCE HOTEL, French Cuisine 4/2011-4/2012
Executive Chef New York, NY

e Oversaw private dining room serving fine dining French cuisine and
restaurant lounge serving classic French bistro fare

e Coordinated dining operations for hotel bar and lounge

¢ Managed room service and a la carte breakfast for hotel

o Coordinated food services for hotel banquets and special events

SUGAR DINING DEN AND SOCIAL CLUB, American Contemporary Tapas Cuisine 9/2009-4/2011
Executive Chef Long Island, NY
e Oversaw the opening of restaurant, including kitchen design and menu
development

» Developed banquet menu for parties of 150-500 guests
o Received New York Times “Don’t Miss” 3-star review

BRUNO JAMAIS RESTAURANT, Fine Dining French Cuisine 3/2008-7/2009
Executive Chef New York, NY
» Oversaw kitchen operations for 65 seat a la Carte restaurant and 100 person
private party room
» Developed banquet menu for parties of 150-500 guests
» Developed Seasonal and special events / VIP / Celebrity Menus



JA RESTAURANT MANAGEMENT LLC
Corporate Chef
e Managed all kitchen operations for Solo (Fine Dining Contemporary
American Cuisine, 250 covers daily, $5 million/year in sales) and Prime Grill
(high-end steakhouse, 700 covers daily, $10 million/year sales)
e Oversaw opening of Prime Grill on Rodeo Drive in Beverly Hills, including
design of kitchen and restaurant, and new menu development
e Oversaw opening of Solo in New York, implemented all systems for new
kitchen operation
¢ Hired and trained executive, sous and pastry chefs in all restaurants
¢ Developed seasonal and special events/VIP/celebrity menus

BOBBY VAN'’S STEAK HOUSE
Executive Chef

DELLA FEMINA, Fine Dining Contemporary American Cuisine
Executive Chef
e Received 2-Star review from New York Times
e Collaborated with visiting wineries to develop special wine tasting events

LOCAL RESTAURANT, Fine Dining Contemporary Am. Cuisine
Executive Sous Chef
Executive Chef: Franklin Becker

e Received 2-Star review from New York Times

DELLA FEMINA, Fine Dining Contemporary Am. Cuisine
Sous Chef
Executive Chef: Kevin Penner

LES CELEBRITIES at Essex House, Fine Dining French Cuisine
Chef de Partie
Master Chef: Christian Delouvrier

e Received 3-Star review from New York Times

LA CARAVELLE, Fine Dining French Cuisine
Chef de Partie
Executive Chef: Erik Maillard
e Received 3-Star review from New York Times

MARK HOTEL (5 DIAMOND), Fine Dining French Cuisine
Chef de Partie
Executive Chef: Erik Maillard

e Received 3-Star review from New York Times

Awards and Recognitions

e December 17, 2010 New York Times Review, “Don’t Miss”, 3 stars
Guest Gourmet Chef at De Gustibus Cooking School, 2005
Gracie Mansion Guest Chef for Mayor Rudolph Giuliani, 2003
Cooking segment on ABC’s Good Morning America, 2003
James Beard Foundation, 2003
Participating Chef at the Annual Grand Gourmet Event, 2002-2003

Chin, 2
2/2003-1/2008
New York, NY

1/2003-12/2003
New York, NY

1/2001-1/2003
New York, NY

8/2000-1/2001
New York, NY

6/1999-8/2000
New York, NY

11/1995-6/1999
New York, NY

10/1993-11/1995
New York, NY

7/1992-10/1993
New York, NY



