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Manhattan Community Board 4 NYS Liquor License/DOT Dining Out Stipulations Application 
(All Fields Must Be Completed) 

CORPORATION NAME DOING BUSINESS AS (DBA) 

 

STREET ADDRESS CROSS STREETS ZIP CODE 

Applicant 

(Attach a list of all 
individuals that will 
be listed/associated 
with the license) 

NAME: 

ATTORNEY/ 
REPRESENTATIVE 

NAME: 

PHONE: PHONE: 

EMAIL: EMAIL:  

MANAGER 

NAME: 

LANDLORD 

NAME:  

PHONE: PHONE: 

EMAIL: EMAIL: 

APPLICATION TYPE ( ___   New York State Liquor License       ___  Dept. of Transportation Dining Out ) 

○ New 

Has applicant owned or managed a similar business? YES NO 

What is/was the name and address of establishment? 

What were the dates applicant was involved with this former premise? 

○ Corp 

Change/Class 
Change/Method of 
Operation 
Change/Removal 

What is the license # and expiration date? 

Is applicant making any alterations or operational changes? YES NO 

If alterations or operational changes are being made, please describe/list all changes. 

○ Alteration 
What is the current license # and expiration date? 

Please list/describe the nature of all the changes and attach the plans: 

METHOD OF OPERATION 

TYPE OF ALCOHOL ○ Liquor/Wine/Beer & Cider ○ Beer & Cider ○ Wine/Beer & Cider 

ESTABLISHMENT  
TYPE 

○ Restaurant ○ Cabaret ○ Night Club ○ Hotel ○ Bar/Tavern ○ Catering Establishment 

○ Adult Entertainment ○ Wine Bar  ○ Dance Club ○ Sports Bar ○Club (Fraternal Organization – Members Only) 

Has applicant filed with the SLA? If yes, when? If no, when does 
applicant plan to file? YES NO 

Is the 500 Foot Rule applicable? If yes, please attach a diagram 
of the On-Premise liquor license establishments within a 500 foot 
radius of the establishment and the Public Interest Statement. 

YES NO 

Is the 200 Foot Rule applicable? If yes, please attach a diagram 
of the schools and houses of worship within a 200 foot radius of 
the establishment. 

YES NO 

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

YES NO 

Hudson VU Rooftop LLC TBD

Between W 48th St & W 49th St 10036
Max Bookman, Esq., 
Pesetsky & Bookman, PC 

212-513-1988

max@pb.law; johana@pb.law

CE Ink 48 Owner LLC 

N/A

653 11th Avenue, Rooftop

Gil Rubenstein

917-551-0811

gil@beancountersnyc.com

Gil Rubenstein

917-551-0811

gil@beancountersnyc.com

*not subject to 500 ft law; see diagram attached

After CB meeting 

GIL RUBENSTEIN

GIL RUBENSTEIN
Green Fig, NYC LLC 570 10th Ave NY NY 10036
152 W 26 Street Rest, LLC 152 W 26 Street NY NY 10001

GIL RUBENSTEIN
Green Fig, NYC LLC  - 01/04/2016 - Current
152 W 26 Street Rest, LLC  - Aug 2020 - July 2024
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OPERATIONAL DETAILS (*Closing time will be when establishment is vacated of all patrons)

HOURS 

of 

Operation 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

Indoors 

Outdoors 

Kitchen 

  Music 
(indoors) 

If yes, what type(s)?  
(Circle all that apply) 

BACKGROUND LIVE MUSIC DJ JUKE BOX KARAOKE 

    OCCUPANCY 

  Capacity 

Pursuant to 
Certificate of 
Occupancy 

Maximum 
Occupancy 
(Including 

Employees) 

Number 
of Tables 

Number 
of Seats 

Number of  
Service-Only Bars 

Number of 
Stand-Up Bars 

Number of Seats 
at Stand-Up Bar 

INSIDE 

OUTSIDE 

(Rooftop/Rear 
Yard/Patio/Terrace
/Garden; within 
the premises) 

 DOT Dining 
Out: Sidewalk 
Cafe 

 DOT Dining Out: 
Roadway 

 

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

Will there be dancing? YES NO 

Will applicant have bottle or table service for alcohol beverages other than 
wine? 

YES NO 

Will applicant be hosting private promotional or corporate events? YES NO 

Will outside promoters be used on a regular basis? If yes, please describe. YES NO 

Will applicant have a security plan? If yes, please attach. YES NO 

Will security plan be implemented? YES NO 

Will State certified security personnel be used? YES 

Will New York Nightlife Association and NYPD Best Practices be followed? YES NO 

Does applicant agree to notify MCB4 prior to making changes to its method of 
operation? 

YES NO 

Will applicant be using delivery bicycles? If yes, how many? Please 
describe where delivery bicycles will be parked when picking up deliveries? 

YES NO 

N/A N/A

N/A N/A

5 Days a week

Please see attached.

No

1011246260

41 164
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- All breakfast service will be limited to indoor space with all doors and windows closed.

- Other than as specified below for private events, all services and sumption of food and alcohol in any outdoor 
space will be via seated food service only

- Standing by patrons will be permitted only at invitation-only private events. After 9pm, such private events will be
limited to 50 or fewer guests and confined to the designated area located on the soutwest side of the terrace, as 
indicated on the accompanying floorplan

- To manage pedestrian and vehicular traffic flow and prevent patron queuing on street level, applicant will provide
one secuirty/host staff person, posted outside on street level, per 30 patrons after 9pm nightly

- Any DJ will be located in main dining room only (and not in sun room or outdoor terrace)

- All doors and windows to main dining room will be kept closed whenever any amplified sound (inlcuding DJ) is
played inside main dining room

- Background music pnly on outdoor terrace

- All music on rooftop, indoor and outdoor, will be in compliance with all proposlas/recommendations of acoustical 
report from Sound Associates, Inc. dated 11/5/24.
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SUN ROOM Main Dining Room
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Private events liquor license stipulation area

50 guests cap after 9pm
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Crowd Control Plan - Hudson VU Rooftop Restaurant

Objective: Implement a crowd control plan to help ensure the safety of guests and staff while
enhancing the dining experience with no negative impact on the hotel operating and the
neighborhood community.

Assessment and Planning
Capacity Limits - Limit capacity per FDNY place of assembly of 240 persons

Staff Training
Train staff on emergency procedures, evacuation routes and crowd management methods
including communication methods among staff (walkie-talkies to security, host and managers)

Signage
Directional Signs: Clear signage to guide guests to entrances, exits, restrooms, and emergency
exit per FDNY rules and regulations including capacity information.

Guest Management via reservation System: encourage guests in marketing material to make a
reservation in advance to manage the flow of guests and improve overall planning.

Queue Management: Security and host staff to be placed at designated hotel lobby areas upon
business opening and not later than 5pm daily. Stanchion to be placed to organize lines and
prevent overcrowding at entry points (lobby area and 11th avenue of needed)

Greeting and Seating
Host and Security staff to greet guests in the lobby area. Staff to manage guests to ensure
appropriate speaking volume and overall behavior not to disturbed hotel lobby front desk
operation as well as building neighbors should cueing lines extend to the outdoor area.

Emergency Preparedness
Evacuation Plan: Develop a clear evacuation plan and conduct regular drills with staff.
First Aid Kits: Ensure first aid kits are accessible and staff are trained to use them.

Security Measures: security personnel scope of work to include incident reporting to establish a
protocol for reporting and addressing incidents quickly and effectively.

Monitoring and Adjustments
Real-Time Monitoring: Have staff continuously monitor crowd levels and adjust seating and
entry as needed.

Feedback Mechanism:
Encourage security, host staff and guests to provide feedback on their experience and crowd
control plant. Revise the crowd control plan based on feedback and observations
















