Manhattan Community Board 4
(All Fields Must Be Completed)

Liquor License/Sidewalk Cafe Stipulations Application

CORPORATION NAME DOING BUSINESS AS (DBA)
Pad Thai New York Inc Pad Thai
STREET ADDRESS CROSS STREETS ZIP CODE
409 8th Avenue W 30th Street & W 31th Street 10001
NAME: i i NAME:
onann AM Zhongliang Lin James Wang
fAttach a hst of all ol o
the people thar witt | PHONE:  212-741-1732 ATTORNEY/ | PHONE: 212-219-3070
he asvociated histed REPRESENTAIVE
wuth the license) . i )
EMAIL: EMAIL:  jy.wang.ny@gmail.com
NAME:  Heng Li Zhu ~NaME: 409 Riggio LLC
MANAGER PHONE:  212-741-1732 LANDLORD PHONE:  347-614-9312
EMAIL: EMAIL:
APPLICATION TYPE (Check One)
Has applicant owned or managed a similar business? YES
. New What isiwas the name and address of establishment?
What were Lhe dales applicant was involved with this former premise?
What is the license # and expiralion date?
QO Corp
Change/Class Is applicant making any allerations or operational changes? YES NO
Change/Removal
Il alterations or operational changes are being made, please describe/list afl changes.
Whatis the current license # and expiration dale?
O Alteration
Please list/describe the nalure of all the changes and allach the plans:

METHOD OF OPERATION

TYPE OF ALCOHOL O LiquorWine/Beer & Cider

O Beer & Cider

@ ine/seer & Cider

ESTABLISHMENT TYPE
O Adult Entertainment O Wine Bar

@ Restaurant O cabaret O Night Club O.Hotel O BarfTavem

O Catering Establishment

O Dance Club O Sports Bar O Club (Fratemal Organization ~ Members Only)

Has applicant/owner filed with the SLA? If yes, when? If no, when do

you plan to file? YES
Is the 500 Foot Rule applicable? If yes, please attach a diagram of the )
On-Premise liquor license establishments within a 500 ft. radius of your e
establishment and the Public Interest Statement.
Is the 200 Foot Rule applicable? If yes, please attach a diagram of the

YES

schools and houses of worship that trigger the rule.

Has applicant/owner(s) read MCB4 Policy Regarding Concentration and
Location of Alcoholic-Serving Establishments?

NO
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OPERATIONAL DETAILS (*Closing time will be when establishment is vacated of all patrons )

MONDAY TUESDAY WEDNESDAY | THURSDAY FRIDAY SATURDAY SUNDAY
HOURS* Operation | 11am-11pm | 11am-11pm 11am-11pm 11am-11pm fl1am-12am [11am-12am |11am-11pm
g":;‘;"’ Kitchen 11am-11pm |11am-11pm 11am-11pm 11am-11pm  f1am-12am |11am-12am |11am-11pm
Music 11am-11pm | 11am-11pm 11am-11pm 11am-11pm 1am-12am |11am-12am  [11am-11pm
If you plan to h ic, what ? .
(Cﬁtl'epaﬂnth(;t :;;;;usw’w at type(s) LIVE MUSIC DI JUKE BOX R
OCCUPANCY
Capacit Maximum # of
pacily Persons You
(Certificate Anticipate Number Number Number of Service Namber of Number of Seats
of Occupying of Tables of Seats Only Bars Staud-Up Bars | at Stand-Up Bar
Occupancy) Premises ([ncluding
Employces)
INSIDE 50 50 18 40 none none none
OUTSIDE
(Other than N/A
sidewalk café )
SIDEWALK
CAFE INIA
How many floors are there? What is the capacity for each floor? 1 floor, 50

How frequently will the owner(s) be at the establishment?

6 days each week

Will you be applying or intending to apply for a cabaret license with DCA? If yes, will i @
there be dancing?

Will applicant have bottle or table service for beverage alcohol? YES
Will you be hosting private; promotional or corporate events? YES
Will outside promoters be used on a regular basis? If yes please describe. YES
Will you have a security plan? If, yes please attach. YES @
Will security plan be implemented? YES @
Will State certified security personnel be used? YES
Will New York Nightlife Association and NYPD Best Practices be followed? YES
Will applicant be using delivery bicycles? If yes, how many? 1) | ~o

Will delivery bicycles be clearly marked with the name of the restaurant and will staff @ s

wear attire clearly noting name as described by NYC Law? ;

Where will delivery bicycles be stored during the day when not in use?

On sidewalk in front of the restaurant
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LOCATION & ZONING

Is this a Special District? If yes, is it Clinton, West Chelsea or Hudson Yards? YES
Does the building have a Certificate of Occupancy (“C of 0”) or a letter of no !
objection? AQ
Is a Public Assembly permit required? YES
Are your plans filed with DOB? NO
Community Notification/Relations
NOTIFICATION: #1
List all block associations; tenant
associations, co-op boards or condo #2
boards of residential buildings; and
community groups that applicant has 43
notified regarding its application. For
each please list both the organization
and individual you contacted #4

#5
Please provide dates when applicant met with the groups listed above.
Who was your contact person at each group you met with?
When did applicant post the notice that was provided?
Where did applicant post the notice that was provided?
Will applicant provide owner cell phone number to neighbors and respond to . 9RA.
complaints that arise? Please provide number in space provided. @ No | 212-268-2752
Will applicant inform the Community Board office of its job openings and/or @ NO

provide a hyperlink to applicants jobs webpage?

Business Licenses & Permits Committee
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BUILDING DESIGN

State the name and type of business previously located in the space.

Has a liquor-licensed establishment previously occupied this space at any time?
If yes, please provide the name of the business.

Pad Thai Asian Kitchen Inc.

Do you plan any changes to the existing fagade? If yes, please describe.

YES

Will applicant have a vestibule within the establishment?

YES/

NO
S\

Will applicant use a storm enclosure? 4

©

Yanl,

Will applicant not place any items or obstructions on the sidewalk, for
example, sandwich boards, sidewalk signs, freestanding menus and plants, as

YES

YOLV} /l

per the law? N>

Will applicant comply with the NYC noise code? @ NO
Will the establishment have any of the following: (circle all that apply) FRENCH DOORS GARAGE DOORS g;zgg{»)vs LI HCNTBE
Will applicant close all windows, French doors, garage doors when any 0
music or amplified sound (including televisions) is played inside the )
establishment?

Will applicant close all windows, French doors, garage doors by 11

PM Friday and Saturday and 10 PM on all other days even if no music or @ NO
amplified sound is played inside the establishment?

Has applicant obtained an acoustical report from a certified sound engineer to

assess potential noise disturbance to the neighboring residents and buildings? NO
Will applicant follow the recommendations of a certified sound engineer to

mitigate potential noise disturbance to the neighboring residents and buildings, @ NO

including placing speakers on the floor of the establishment?

Will the kitchen exhaust system extend to the roof?

YES

Will the establishment have an illuminated sign?

®

NO

Will the establishment have a canopy extending over the sidewalk? YES
Where will the air conditioner be located? What type is it? A/IC
When was the air conditioner installed? Unknown
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OUTDOOR ITEMS - OTHER THEN SIDEWALK CAFE

Has the applicant/owner(s) read MCB 4 Rear Yard Rooftop Policy? NO
Will applicant use any outdoor spaces: rooftop, rear yard, patio, porch, balcony,

pavilion, tents, deck or gazebo? If yes, which one(s)? T
Are the floorplans for the outdoor space(s) included? YES | NO
Will applicant close and vacate the outdoor space(s) by 11PM on Friday & vis Il vo
Saturday and 10 PM on all other days? ‘ ‘
Will the service and consumption of alcohol in any outdoor space only be vis Il ~o
via seated food service? ) ‘
Will applicant not allow standing space for patrons to drink or smoke in vesll wio
any outdoor space(s)? :
Will there be no amplified music, as per the law? YES | NO
If amplified sound is played inside the establishment, will windows and doors be | YES | NO
closed?

Will applicant agree to post signs outside asking customers to respect the ves (I 'No
neighbors'? ‘
Will applicant agree to train staff to encourage a peaceful environment? YES | NO
Will applicant provide effective sound control (landscaping enclosure, | s
soundproofing tenants apartments)

Will there be a lighting plan that allows safe usage of the outdoor space without el

disrupting neighbors?
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OUTDOOR ITEMS — SIDEWALK CAFE

Has the applicant/owner(s) read MCB4 Sidewalk Café Policy?

NO

Will applicant be applying for a sidewalk café now or in the future?

Is applicant in this application seeking to include a sidewalk café in its liquor

license? ES
If yes, has applicant submitted an application and plans to NYC Dept. of o
Consumer Affairs? Please attach application and plans.

Will applicant close and vacate the sidewalk café by 11 PM on Friday & Saturday L) .
and 10 PM on all other days?

Will applicant be serving alcohol in the sidewalk café? If so, will you have waiter |
service?

Will the café have a 3 ft. wide serving aisle running the entire length of the s o
sidewalk cafe?

Will applicant mark the perimeter of the café on the sidewalk? VEC i NO
Will the service and consumption of alcohol in the sidewalk café only be via seated sl No
food service? ’

Will the sidewalk café not provide standing space for drinking or smoking? veslliena
Will applicant use any portable natural gas heaters? If so, do you have the L e e
requisite approvals from DOB & the Fire Department?

Will applicant have a lighting plan that will allow safe usage of the outdoor space s rcal [
without disrupting neighbors?

Wil all furniture, plants and barricades be stored inside between the evening closing |
hours and the morning opening hours?

Will all furniture be stored inside between December 21tand March 21¢, and any other| YES | NO
day when it rains or snows?

Will applicant use umbrellas? vEs | No || N/A
If construction or construction protection has reduced the sidewalk width, will

applicant always maintain an 8 foot clear path of sidewalk between the perimeter of ves | Nno | N/A

the café and the closes obstruction including construction barricades?

Business Licenses & Permits Committee

6 of 9




ADDITIONAL STIPULATIONS: (Office Use Only)

To the extent any additional stipulation on pages 7 and 8 of this application conflicts with any response on
pages 1- 6 of this application, the stipulations on pages 7 and 8 control.
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ADDITIONAL STIPULATIONS: (Office Use Only), Continued

To the extent any additional stipulation on pages 7 and 8 of this application conflicts with any response on
pages 1- 6 of this application, the stipulations on pages 7 and 8 control.
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e all stipulations agreed to by applicant/owner are part of the method of
Manhattan Community Board 4 (MCB4) recommends: operation

MCB4's recommendation is based on a vole laken at its .
(o) full baard meating, with 25 members voting in favor | O Denial O Approval
of the recommendation, (O members opposed, © _ members

abstaining and _E present but not eligible)
CB4 REPRESENTATIVES

A

—
CBA Assivtant DiTrrer Managger CBd{ BLP Commitice Co-Chair

‘rank Holt%ib:
APPLICANT AGREEMENT WITH THE COMMUNITY 4 /

A Commitice Co-Chair

e}

Applicant agrees to these stipulations as the basis for the community support of this agflication and acknowledges that all of these
stipulations are essential prerequisites to the MCB4 recommendation regarding this gpplication. Applicant agrees to have these
stipulations incorporated in the method of operation of its liquor license. The stipulations in this application constitute the entire
agreement between MCB4 and applicant and may only be altered in writing signed by MCB4 and applicant. These stipulations
supersede any oral statements or representations in connection with this application,

SIGN HERE 9 Yan/ B Z%uo % %@_ Ql/;)v/zw/g‘

PRINT NAME OF APPLICANT SIGNATURE OF APPLICANT DATE
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Proximity Rej February 11, 2018

Latitude: 729952639551

%y e AP T4 T AT A
segitudde: 40750017 3048854

* This report is for informational purposes only in aid of identifying establishments potentially subject to
500 and 200 foot rules. Distances are approximated using industry standard GIS techniques and do not
reflect actual distances between points of entry. The NYS Liquor Authority makes no representation as

to the accuracy of the information and disclaims any liability for errors.

Closest Liquor Stores

Name Address Approx. Distance
NRS WINE AND LIQUOR INC 403 8TH AVE 80 ft

PENN WINE & SPIRITS INC PENNSYLVANIA STATION 895 ft
DELAUREN WINES INC 332 8TH AVE 970 ft

36TH STREET WINE & LIQUOR INC 270 W 36 TH STREET 1485 ft

WINE DISCIPLES LLC 129 W 29TH ST 1635 ft

474 9TH AVE INC 474 9TH AVENUE 1755 ft

EPIC SPIRITS INC 875 6TH AVE 1775 ft
Churches within 500 Feet
|Name Approx. Distance
Schools within 500 Feet
[Name |Address Approx. Distance
On-Premise Licenses within 750 Feet

Name Address Approx. Distance
A J K CAFE INC 407 8TH AVE 251t

8 CHELSEA CORP 409 8TH AVE 25 f

AMA RESTAURANTS LLC 410 8TH AVENUE 120 ft

402 EIGHTH AVENUE REST INC 402 8TH AVENUE 145 ft

8TH AVENUE BBQ LLC 416 8TH AVENUE 165 ft

TNN OPERATING LLC 254 W 31ST ST 250 ft
WALTERS BAR INC 389 8TH AVENUE 275 ft
GOURMET MANAGEMENT CORP PENNSYLVANIA STATION 330 ft

GENTS ENTERPRISES INC PENN STATION-MAIN CONCOURSE 345 ft

TRACKS AT PENN LLC PENNSYLVANIA STA 355 ft
SALUMERIA BIELLESE INC 376 378 8TH AVENUE 435 ft
NORTHWEST 252 LLC 252 254 W 29TH ST 455 ft

G G P BAR & GRILL CORP 372 8TH AVENUE 475 ft

MSG ARENA LLC 4 PENNSYLVANIA PLAZA 480 ft

FRENCH PARADOX INC, THE 245 W 29TH ST 495 ft
WHISKEYBARRELBAR LLC 247 W 30TH ST 535 ft

ALIONE INC PENNSYLVANIA STATION AMTRAK 585 ft
VELKONEL RESTAURANT INC 220 W 31ST STREET 590 ft




Name

Address

Approx. Distance

TACODUMBO 2 PENN PLAZALLC

2 PENNSYLVANIA PLAZA-VENDOR 5

600 ft

Pending Licenses within 750 Feet

Name

Address

Approx. Distance

KFOOD FUSION INC

263 W 30TH ST

230 ft

PRIMO COFFEE INC

LIRR PENN STATION AMTRACK LVL

390 ft

MSG ARENA LLC

4 PENNSYLVANIA PLAZA

645 ft

Unmapped licenses within zipcode of report location

Wme

|Address




PADTHAI 4098 AVENUE, NEWY 'fORK, NY 10001
b H.\“n wl.# L5 T AR i 3 %u..ul,“. @ = . :
; mh 8 H H. ﬂ m - EMMMP Sushi Bar emaioyes ® a @ © SEASE
\ & : ~HE {w m ‘_1%1 = s
\ .«L. n\_.mm .u«m m- FE]

Y e

{Lashier

Rt tcam Soup & Rice
front Daur 547
—

Dinnlng Ao 46*11

T T LI [L]
FRitchen 3g*1a

Walking Box




) Spring Rell
BY  Green Salad (w. ginger dressing)
{j  Thai Chicken Soup

- (Shrimp or Beef Extra $1.00)

@ temengrass Beef

Gai Pad Ba Go Prow { Basif Chicken )

Gai Ped Prik Heeng { Chicken w. {oshew )

e

L1l Pad Thei Hoadle

e
[FS TN B
-

-
™

DO =4 3 L O

Gai Pled Khing { Ginger Chicken )

Gai Pod Prew Wen { Sweet & Sour Chicken }

Gai K No ( Chicken w. Chinese Broceeli & baby corn }

Gai Pad Prik King ( String Bean Chicker )

Pad Ryom Mitt { Mixed Vegetables )

tggplant w. Sweet Basi

String Bean w. Bean Curd

Pad Thai Neodle  Vegefable / Chicken / Shrimp / Beef
¢ Spicy Mint Fried Rice Vegetable / Chicken / Shrimp / Beef
{120 % Thai Basil Fried Rice  Vegetable / Chicken / Shrimp / Baef
L13 Thai Pineapple Fried Rice Vegetabie / Chicken [ Shrimp / Beef
L14 Pad See Yu (Thai Style Broad Noodle) Yeq. / Chicken / Shrimp / Beef
L15 ¢ Panang Curry Vegetabie / Chicken / Shrimp / Beef
116 ¢ Green Curry  Vegetable / Chicken / Shrimp / Beef
Y Massaman Curry  Vegetabie / Chicken / Shrimp / Beef
Lig iemongrass Grilled Pork Chep
119 ¢ Kwaytie Kee Mao Vegetable / Chicken / Shrimp / Beef

ey

e e e e e e

and e et
Lo B =

Served w. Green Salad & Miso Soup, California Roll, White or Brown Rice.

CHOOSE ONE OF THE MAIN ENTREE :

1} Teriyaki  Chicken / Beef / Salmon / Shrimp / Tofu
7y Tempura  Chicken / Shrimp
3} Kegimaki Chicken [ Beef

S

i

) Katsu Chicken / Pork
} Sushi
)

wn

6

Sashimi ( Extra $1.00 )

.Se:rve'cl w Green Salad or Soup
Vegetable / Californic / Tung / Spicy Tuna / Salmon / Spicy Saimen
Saimon Avocado / Salmon Cucumber | Alaska [ Eel | Eel Avocado

[ Eel Cucumber [ Bostor [ Yellowiail /
Crunchy Yellowiail / Mackere! /

{Oshinko / Shrimp Avocade /
fvocads [ Cocumber | Avocode Cucumber

Moy / 2016 Fad Thal Aslan Kifchen Inc
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i 5 . : man Lurry
Mixed w. cocorut milk, jemarind juice, potatoes & pearnuts
o ) gite of : (hicken / Vegeahie / pieel 13/15/18/18
N - Sasng Khine Wan ( Sreen Curry)
- Creen curry mixed w. coconut milk, basil, eggplent, pepper.
= e {hoics of : Chicken | Vegetable / Shrimp / Beef 15/15/16/16
ang Lurry
=y o
- R
oy
L K Sarved w. Miso Soup or Green Sclad & White or Brown Rice
) - z i Ketsy - Chicken or Pork 5
- - HMect cutlets in breaded deep fried w. fonkatsu sauce
iz Negimaki - Chicken [ Beef 16 /17
Scallien wrapped in thinly-sliced chicken
or keef w. teriyoki sauce.
2 bt - Tarivabt  FLa z
— Ay iertyaxi - Choice of
o Cricken/ Selmen / Shrimg / Seef 16717 /17 /17
¥ ; Yegeinnie Tempura 15
T2 Chicken Tempuro 6
! T & Shrimg Tempurg 17
< h h

ick White Needie j or Soba { Bucikwhecat Noodle )

-

—_
[#% )

ick White Noodle ) or Sabe { Bucikwheat Nosdle )

13 Tariyaki  Chicken ] Shrimp / Beef 12713/ 13

2% Kefsy Chicken ; Pork 12/13

=R Tempura Vegetable / Shrimp 12/13
Steamed Vegeiabie 12

Seafood 14

in Thai style. SF Habeyald (Noadles w. fried chicken, vegetable & egq ) 14

=te]
mpiBeef 12/32) 75, 12
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