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Docket Item # 5
SPECIAL USE PERMIT #2002-0109

Planning Commission Meeting

January 7, 2003

ISSUE: Consideration of a request for a special use permit to operate a catering
business and small carry-out restaurant. '

APPLICANT: Air Culinair, Inc.

by Erika L. Byrd, attorney
LOCATION: 4370 King Street
ZONE: OCM/100

PLANNING COMMISSION ACTION, JANUARY 7,2003: On a motion by Mr. Komoroske,
seconded by Mr. Robinson, the Planning Commission voted to recommend approval of the request,
subject to compliance with all applicable codes, ordinances and staff recommendations and to amend
Condition #11. The motion carried on a vote of 7 to 0.

Reason: The Planning Commission agreed with the staff analysis.

Speakers:

Erika Byrd, applicant’s attomey, spoke in support of the application, and agreed with all of the
conditions in the staff report except condition #11, but agreed to the revised condition #11 as
presented to the Commission in a memo from staff.
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STAFF RECOMMENDATION:

Staff recommends approval subject to compliance with atl applicable codes and ordinances and the
following conditions: '

1.

10.

The special use permit shall be granted to the applicant only or to any business or
entity in which the applicant has a controlling interest. (P&Z)

No outside dining facilities shall be located on the premises. (P&Z)
No live entertainment shall be provided at the restaurant. (P&Z)

The hours of operation of the carry-out restaurant shall be limited to 5:00 A.M. to
9:00 p.m. daily. (P&Z)

The applicant shall post the hours of operation at the entrance to the carry-out
restaurant. (P&Z)

Alcohol service shall not be permitted. Off-premise alcohol is permitted in
connection with the catering portion of the business only. (P&Z)

No food, beverages, or other material shall be stored outside. (P&Z)

Trash and garbage shall be stored in sealed containers which do not allow odors to
escape and shall be stored inside or in a closed container which does not allow
invasion by animals. No trash and debris shall be allowed to accumulate on-site
outside of those containers. (P&Z)

Litter on the site and on public rights-of-way and spaces adjacent to or within 75 feet
of the premises shall be picked up at least twice a day and at the close of business,
and more often if necessary, to prevent an unsightly or unsanitary accumulation, on
each day that the business is open to the public. (P&Z)

Kitchen equipment shall not be cleaned outside, nor shall any cooking residue be
washed into the streets, alleys or storm sewers. (T&ES)




1.

12.

3.

14.

15.

16.
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CONDITION AMENDED BY PLANNING COMMISSION: The applicant shall

maintain 14 on-site parking spaces. Seven spaces shall be specifically designated for
the applicant’s business. To the extent that the remaining seven spaces are not

occupied by the applicant’s emplovees, customers and/or delivery vehicles.
customers of Exxon. or a successor service station, may be permitted to utilize those
spaces. Employee vehicles from Exxon, or any successor service station. shall not
be permitted to be parked in the remaining seven spaces.” (PC) (P&Z)

Kitchen equipment shall not be cleaned outside, nor shall any cooking residue be
washed into the streets, alleys or storm sewers. (T&ES)

The applicant shall control cooking odors, smoke and any other air pollution from
operations at the site and prevent them from leaving the property or becoming a
nuisance to neighboring properties, as determined by the Department of
Transportation & Environmental Services. (T&ES)

Loudspeakers shall be prohibited from the exterior of the building, and no amplified
sounds shall be audible at the property line. (T&ES)

The applicant shall conduct employee training sessions on an ongoing basis,
including as part of any employee orientation, to discuss all SUP provisions and
requirements. (P&Z)

The Director of Planning and Zoning shall review the special use permit after it has
been operational for one year and shall docket the matter for consideration by the
Planning Commission and City Councilif (a) there have been documented violations
of the permit conditions, (b) the director has received a request from any person to
docket the permit for review, or (c) the director has determined that there are
problems with the operation of the use and that new or revised conditions are needed.
(P&Z)

Staff Note: In accordance with section 11-506(c) of the zoning ordinance, construction of operation
shall be commenced and diligently and substantially pursued within 18 months of the date of
granting of a special use permit by City Council or the special use permit shall become void.
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DISCUSSION:

1.

The applicant, Air Culinair, Inc., requests special use permit approval for the operation of
a catering business and carry-out operation located at 4370 King Street. '

The subject property is one lot of record with 205.24 feet of frontage along King Street, a
depth of 125 feet, and an area of 22,573 square feet. The property is located on the south
side of King Street and is developed with an Exxon gasoline and service station and an
attached two-story commercial building that is currently vacant. The proposed business will
occupy the first floor of the vacant building, which consists of 2,562 square feet. The land
uses in the area are mixed and include office, commercial and residential. The Fairlington
residential development is across King Street to the north. Otherwise, office buildings
surround the property.

On September 16, 1995, City Council granted Special Use Permit #95-0113 for the operation
of a carry-out and delivery restaurant known as “Steak Around.” The space has been vacant
for almost two years since Steak Around ceased operation. Prior to Steak Around, Cavalier
Auto Supply occupied the space.

This application is a request to operate a catering company that limits its services to the
airline industry providing food and beverage items for consumption on small airplanes and
private jets at area airports, such as the two Washington, D.C. airports and the Richmond
airport. The operation will also provide a small carry-out service on the premises offering
breakfast and deli sandwiches and immediately consumable snacks and beverages to retail
patrons. There will be no seating offered for customers. The business will also have an
ancillary office function on the premises receiving orders and conducting administrative
work.

The applicant indicates that 99% of the business at this location will be the catering function.
Air Culinaire will deliver prepared food items to local airport destinations using mini vans.
Food preparation and deliveries to and from the site will occur seven days a week primarily
between the hours of 5:00 a.m. and 9:00 p.m., but on an infrequent basis may occur outside
of these hours to respond to customers” early flight schedules. There will generally be no
more than six catering deliveries from the site each day, typically clustered around the hours
of 11:00 a.m. and 2:00 p.m. The ancillary office function will operate during daytime and
nighttime hours as needed.
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12.
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The hours of the carry-out restaurant will be seven days a week between 5:00 a.m. and
9:00 p.m. The carry-out restaurant is proposed to occupy only a small portion of the total
space (see attached interior layout plan). Based on a similar operation the applicant has at
another location outside of the City, it anticipates up to 15 patrons a day. The applicant
anticipates the patrons for the carry-out operation to be primarily office personnel during
lunch hours. The carry-out will offer breakfast items such as omelets, pancakes, and
breakfast sandwiches, and hot and cold sandwiches for lunch and dinner (see attached sample
menuy).

There will be a total of 15 employees at the facility, with typically between eight and ten
present at any one time typically during the morning and early afternoon hours.

There is no specific off-street parking requirement for catering operations. Staff considers
the use to be similar to a personal service use which requires a minimum of one parking
space for cach 400 square feet of floor area. Applying this requirement to the proposed use,
the applicant is required to provide seven spaces. The site has 14 on-site spaces and meets
the parking requirement. Both employees and carry-out customers will utilize the on-site
parking spaces. The five delivery minivans are anticipated to be on the road most of the day
and would generally utilize the on-site parking spaces outside of the operating hours of the
carry-out. Even when the five vans are parked on-site, there will be sufficient parking
spaces remaining to meet the zoning requirement. Loading and unloading will occur from
behind the building.

On December 2, 2002, staff attended a meeting held by the applicant with Fairlington
residents from Stonegate Mews Home Owners Association, Fairlington Citizens Association,
Fairlington Villages, and Fairlington Villages Condominium Association, to inform them
about the application and answer any questions. Almost all of the residents who were
present supported the application. The only issues that were discussed included noise, and
the potential for the carry out business to be overly successful creating additional traffic and
congestion in the area.

The applicant would like to apply for an off-premise ABC license for catering purposes only.
Alcohol will not be served from the carry-out restaurant.

‘Trash will be picked up from the existing enclosed dumpster, also utilized by the Exxon
Station.

Barber’s Exxon was administratively approved in September of 2002 for a change of
ownership (SUP #2002-0085). A service station has occupied the property for more than
50 years.
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13.  Zoning; The subject property is located in the OCM-100/Office commercial medium zone.
Section 4-1003 of the zoning ordinance allows a catering business and carry-out restaurant
in the OCM-100 zone only with a special use permit.

14.  Master Plan; The proposed use is consistent with the Alexandria West chapter of the Master
Plan which designates the property for uses consistent with OCM-100.

STAFF ANAL YSIS:

Staff does not object to the proposed catering and carry-out business located at 4370 King Street.
Staff was initially concerned that the proposed use would conflict with the existing gas and service
station or create traffic congestion. However, the applicant is proposing typically only six deliveries
each day and utilizing minivans instead of large trucks, which would not add a significant amount
of congestion to the area. Additionally, the minivans will spend much of their time on the road going
to locations outside out of the City and, therefore, will not compete for parking with customers of
the carry-out business. Further, the site has been vacant for almost two years and staff is satisfied
to see that a business, a portion of which will serve area residents and workers, is occupying the
space. Finally, the carry-out portion of the operation, as described, is small and not anticipated to
generate a significant amount of traffic.

Although staff finds that the site can accommodate the operation as described in this report, staff is
concerned about any future growth of the business and the potential negative impacts, such as traffic
congestion, on the adjoining gas and service station and to the area in general. Because of this
concern, staff recommends a one year review condition to ensure that the operation continues to
function as described in this report. Staff has also included all of the standard restaurant conditions.

With these conditions, staff recommends approval of the special use permit.

STAFF: Eileen P. Fogarty, Director, Department of Planning and Zoning;
Barbara Ross, Deputy Director;
Valerie Peterson, Urban Planner.
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CITY DEPARTMENT COMMENTS

C - code requirement R - recommendation S - suggestion F - finding

Transportation & Environmental Services:

C-1

R-1

R-3

The applicant shall comply with the City of Alexandria’s Noise Control Code, Title
11, Chapter 5, which sets the maximum permissible noise level as measured at the

property line.

Kitchen equipment shall not be cleaned outside, nor shall any cooking residue be
washed into the streets, alleys or storm sewers.

The applicant shall control cooking odors, smoke and any other air pollution from
operations at the site and prevent them from leaving the property or becoming a
nuisance to neighboring properties, as determined by the Department of
Transportation & Environmental Services.

Loudspeakers shall be prohibited from the exterior of the building, and no amplified
sounds shall be audible at the property line.

Code Enforcement:

F-1

C-1

C-2

C-3

The proposed location is currenily vacant.

Alterations to the existing structure must comply with the current edition of the
Uniform Statewide Building Code (USBC).

Any proposed future alterations to the existing structure must comply with the
current edition of the Uniform Statewide Building Code (USBC).

Alterations to the existing structure and/or installation and/or altering of equipment
therein requires a building permit. Four sets of plans, bearing the signature and seal
of a design professional registered in the Commonwealth of Virginia, must
accompany the written application. The plans must include all dimensions,
construction alterations details, kitchen equipment, electrical, plumbing, and
mechanical layouts and schematics.
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C-4 A Fire Prevention Permit will be required should provisions for dine-in services be
requested. Currently, no dine-in provisions are stated in this SUP.

C-5 The following code requirements apply where food preparation results in the
development of grease laden vapors: '

(a) All cooking surfaces, kitchen exhaust systems, grease removal devices and
hoods are required to be protected with an approved automatic fire
suppression system.

(b) A grease interceptor is required where there is drainage from fixtures and
equipment with grease-laden waste located in food preparation areas of
restaurants. Food waste grinders can not discharge to the building drainage
system through a grease interceptor.

C-6 A rodent control plan shall be submitted to this office for review and approval prior
to occupancy. This plan shall consist of the following:

(a) Measures to be taken to control the placement of litter on-site and the trash
storage and pickup schedule.

(b) How food stuffs will be stored on-site.

() Rodent baiting plan.

Health Department.

C-1  An Alexandria Health Department Permit is required for all regulated facilities.

C-2  Five sets of plans are to be submitted to and approved by this department prior to
construction. Plans must comply with the Alexandria City Code, Title 11, Chapter
2, Food and Food Establishments. There is a $135.00 fee for review of plans for
food facilities.

C-3  Permits must be obtained prior to operation.

C-4  This facility must comply with the Alexandria City Code, Title 11, Chapter 10,
Smoking prohibitions.




C-5

C-6
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Certified Food Managers must be on duty during all hours of operation.

Provide a menu or list of foods to be handled at this facility to the Health Department
prior to opening.

Police Department:

R-1

R-2

The applicant is to contact the Crime Prevention Unit of the Alexandria Police
Department at 703-838-4520 regarding a security survey for the business.

The applicant is to contact the Crime Prevention Unit of the Alexandria Police
Department at 703-838-4520 regarding a robbery awareness program for all
employees.

Recommend “ABC On” license only. If“ABC Of” is approved we recommend the
following conditions:

1. Beer or wine coolers may be sold only in 4-packs, 6-packs or bottles of more
than 40 fluid ounces. Wine may be sold only in bottles of at least 750 ml or
25.4 ounces. Fortified wine (wine with an alcohol content of 14% or more
by volume) may not be sold.

2. That the SUP is reviewed after one year.

10




" APPLICATION for/SPECIAL USE PERMIT # 5045 © 10"

[rust use black ink or type)

PROPERTY LOCATION: _ 4370 King Street

TAX MAP REFERENCE;  12.00-01-19 ZONE:  ocM-100
: Office Comerical Medium.

APPLICANT Name: air Culinajr, Iic.

Address: _805 8. 20th Arlington, VA 22202

PROPERTY OWNER Name: _King Pnterprises of Virginia, Inc. dba Arber's Auto Service

Address: 6075 Brook Airérrue, Falls Church

PROPOSED USE: _ catering, carry-out and deli

THE UNDERSIGNED hereby applies for a Special Use Permit in accordance with the provisions of Article X1,
Section 11-500 of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

THE UNDERSIGNED, having obtained permission from the property owner, hereby grants permission to the City
of Alexandria to post placard notice on the property for which this application is requested, pursuant to Article XI, Section
11-301(B) of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

THE UNDERSIGNED khereby attests that all of the information herein provided and specifically including all surveys,
drawings, etc., required to be furnished by the applicant are true, correct and accurate to the best of their knowledge and belief.
The applicant is hereby notified that any written materials, drawings or illustrations submitted in support of this application and
any specific oral representations made to the Planning Commission or City Council in the course of public hearings on this
application will be binding on the applicant unless those materials or representations are clearly stated to be norbinding or
illustrative of general plans and intentions, subject to substantial revision, purs to Article XI, Section 11-20/0}, of the

1992 Zoning Ordinance of the City of Alexandria, Virginia.

e oy

Print Name of Applicant or Agent _ Slgnature

(703)_712-5480 (703) 712-5288

Mailing/Street Address Telephone # Fax #
Mclean, Virginia 22102 10/25/02
City and State Zip Code ‘ Date

DO NOT WRITE BELOW THIS LINE - OFFICE USE ONLY

Application Received: Date & Fee Paid: b

ACTION - PLANNING COMMISSION:

ACTION - CITY COUNCIL:

07/26/99 pizoning\pc-apphformsiapp-supl . l i
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All applicants must complete this form. Supplemental forms are required for child care facilities,
restaurants, automobile oriented uses and freestanding signs requiring special use permit approval.

The applicant is (check one) [ ] the Owner [ 1 Contract Purchaser

[ Lessee or [ ] Other: of the subject property.

State the name, address and percent of ownership of any person or entity owning an interest in
the applicant, unless the entity is a corporation or partnership in which case identify each owner
of more than ten percent.

GCuy C. Smith

551 Coleroft Court, Alexandria, VA 22314

IJ Invesi:nen£ ILIC

5138 Ieeshurg Pike, 2nd Floor, Alexandria, VA 22302

If property owner or applicant is being represented by an authorized agent such as an attorney,
realtor, or other person for which there is some form of compensation, does this agent or the
business in which the agent is employed have a business license to operate in the City of
Alexandria, Virginia?

[] Yes. Provide proof of current City business license

[xi No. The agent shall obtain a business license prior to filing application,
if required by the City Code.

Submit a floor plan and a plot plan with parking layout of the proposed use. One copy of the
plan is required for plans that are 82" x 14" or smaller. Twenty-four copies are required for
larger plans or if the plans cannot be easily reproduced. The planning director may waive
requirements for plan submission upon receipt of a written request which adequately justifies
a waiver. This requirement does not apply if a Site Plan Package is required,

Attached

iz
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NARRATIVE DESCRIPTION

3.

The applicant shall describe below the nature of the request in detail so that the Planning
Commission and City Council can understand the nature of the operation and the use, including
such items as the nature of the activity, the number and type of patrons, the number of
employees, the hours, how parking is to be provided for employees and patrons, and whether
the use will generate any noise. (Attach additional sheets if necessary)

See attached

3
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USE CHARACTERISTICS

4.  The proposed specialluse permit request is for: (check one)

[] anewuse requiring a special use permit,

[]1 a development special use permit,

[ 1 an expansion or change to an existing use without a special use permit,
[l expansion or change to an existing use with a special use permit,

[ 1 other. Please describe:

5. Please describe the capacity of the proposed use:

A.

How many patrons, clients, pupils and other such users do you expect? Specify time
period (i.e., day, hour, or shift).

The use is primarily (99%) catering which is all prepared food taken off-site.

Applicant expects (current experience) a very small number of carry-out

10 - 15 patrons day) primarily during the lunch hour. -
}fow many en%f)lloyees, Et%rff ang otﬁer person%el do you expect? Specify time period (i.e.,

day, hour, or shift). _
Total ggp!g;@. eg approximately 15 — maximum at any one time typically 8-10.

6. Please describe the proposed hours and days of operation of the proposed use:

Day:

Hours:

7 days a week 5:00 a.m. - 9:00 p.m.

7. Please describe any potential noise emanating from the proposed use:

A.

Describe the noise levels anticipated from all mechanical equipment and patso}_ns.l

No change in noise levels fram the previous restaurant use.

Ty,
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B. How will the noise from patrons be controlied?

Because so few partons will be on—sgite, no significant noise will be

—generated.

8.  Describe any potential odors emanating from the proposed use and plans to control them:

Only odors would be. from an existing vent from the existing

regtaurant kitchen,

9. Please provide information regarding trash and litter generated by the usé:

A. What type of trash and garbage will be generated by the use?

Cardboard boxes, cans, and other 'trash/garbage typically associated

with _a restaprant use

B. How much trash and garbage will be genérated by the use?

The amount of trash/garbage will be less than typically associated

with a restaurant use because all food is consumed off-site.

C. How often will trash be collected?

Every .wppkday

D. How will you prevent littering on the property, streets and nearby properties?

The applicant will comply with the existing SUP condition #9 which addresses

this issue.
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10. Will any hazardous materials, as defined by the state or federal government, be handled, stored,
or generated on the property?
[1 Yes. Kl No.
If yes, provide the name, monthly quantity, and specific disposal method below:
11. Will any organic compounds, for example paint, ink, lacquer thinner, or cleaning or degreasing
solvent, be handled, stored, or generated on the property?
[] Yes. [d No.
If yes, proﬁride the name, monthly quantity, and specific disposal method below:
12.  What methods are proposed to ensure the safety of residents, employees and patrons?
N/A
ALCOHOL SALES
13. Will the proposed use include the sale of beer, wine, or mixed drinks?

{3 Yes. [1] No.

If yes, describe alcohol sales below, including if the ABC license will include on-premises
and/or off-premises sales. Existing uses must describe their existing alcohol sales and/or
service and identify any proposed changes in that aspect of the operation.

The applicant currently has an ABC license and intends to file an application

for this site for OFF-SITE, CATERING purposes only. .

£ le
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PARKING AND ACCESS REQUIREMENTS

14.  Please provide information regarding the availability of off-street parking:

A. How many parking spaces are required for the proposed use pursuant to section
8-200 (A) of the zoning ordinance? _

14 spaces

B. How many parking spaces of each type are provided for the proposed use:
14 Standard spaces
Compact spaces
Héndicapped accessible spaces.

Other.

C. Where is required parking located? [_)]: on-site [ ] off-site (check one)

If the required parking will be located off-site, where will it be located:

Pursuant to section 8-200 (C) of the zoning ordinance, commercial and industrial uses may
provide off-site parking within 500 feet of the proposed use, provided that the off-site
parking is located on Jand zoned for commercial or industrial uses. All other uses must
provide parking on-site, except that off-street parking may be provided within 300 feet of
the use with a special use permit. _

D. If a reduction in the required parking is requested, pursuant to section 8-100 (A) (4) or (5)
of the zoning ordinance, complete the PARKING REDUCTION SUPPLEMENTAL
APPLICATION. _

15. Please provide information regarding loading and unloading facilities for the use:

A. How many loading spaces are required for the use, per section 8-200 (B) of the

zoning ordinance? 1

B. How many loading spaces are available for the use? 1

C. Where are off-street loading facilities located? See attached plat

7 /7
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D. During what hours of the day do you expect loading/unloading operations to occur?

7:00 a.m. - 9:00 p.m.

E. How frequently are loading/unloading operations expected to occur, per day or per week,
as appropriate?

Aoproximately 6 per day

16. Is street access to the subject property adequate or are any street improvements, such as a new

turning lane, necessary to minimize impacts on traffic flow?

Street access is adequate

SITE CHARACTERISTICS
17. 'Will the proposed uses be located in an existing building? [T Yes [1 No

Do you propose to construct an addition to the building? [] Yes [ No

How large will the addition be? xn/a square feet.
18. What will the total area occupied by the proposed use be?

2562 sq. ft. (existing) + 0 sq. ft. (addition if any) = 2562 sq. ft. (total)

19. . The proposed use is located in: {check one)

[ ] a stand alone building [ ] a house located in a residential zone [ ] a warchouse

[ ] a shopping center. Please provide name of the center:

[ ] an office building. Please provide name of the building:

{5} other, please describe:  Space is located in the same structure as Exxon gas/service

station.

18
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RESTAURANT SUPPLEMENTAL APPLICATION

All applicants requesting special use permit approval for restaurants shall complete the following
section. Applicants requesting approval of a special use permit for a restaurant in Old Town
shall complete the SUPPLEMENTAL INFORMATION FOR RESTAURANTS IN OLD TOWN
section and submit the required parking management plan and litter reduction plan.

Please provide the following information:

1. How many seats are proposed?
At tables: At a bar: ' Total number proposed: 0
2. Will the restaurant offer any of the following?
X alcoholic beverages * beer and wine (on-premises) .
beer and wine (off-premises) * off-site catering only
3.  Please describe the type of food that will be served:
deli sandwiches and immediately snacks and beverages {ocn-site) - various
| _Jcaterznor products provided (off-site)
4.  The restaurant will offer the following service (check items that apply):
ozuco-tableservice .. . bar . _X . carry-out. . X  delivery. {of catering food)
5. If delivery service is proposed, how many vehicles do you anticipate? 5 de',;li\fer-yl nini-vans
Will delivery drivers use their own vehicles? — Yes. _ X No.
6. Wil the restaurant offer any entertainment (i.e. live entertainment, large screen television,
video games)? _ Yeés. _x No.
- Ifyes, pleasedescribe:
Supplemental Application 1 Restaurant

/9
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SUPPLEMENTAL INFORMATION FOR RESTAURANTS IN OLD TOWN

' CRITERIA TO BE USED TO EVALUATE NEW OR EXPANDED RESTAURANTS
" ADOPTED BY CITY COUNCIL BY RESOLUTION, NOVEMBER 13, 1993

Parking

1.  The applicant must submit a parking management plan (PMP), which specifically addresses
the following issues:

A. The parking demand generated by the proposed restaurant.

B.. The availability of off-street parkmg for patrons. For the purpose of this policy,
availability shall be measured in terms of the number of vacant off-street parking
spaces within 500 feet from the entrance to the restaurant.

C. How employees who drive will be accommodated off the street at least in the
evenings and on weekends. ‘
The predicted impact of the restaurant on the parking supply at the evening peak,
weekend peak, and daytime peak.

E. A proposal to reduce the impact of parking created by the restaurant on nearby areas.
Acceptable alternatives for reducing parking impacts include, but are not limited to,
the following: validated parking or valet parkmg for patrons, and off-street parking
or transit subsidies for employees.

2.  Additionally, please answer the following:

A. What percent of patron parking can be accommodated off-street?

(check one)
X 100%
75-99%
50-74%
1-49%

No parking can be accommodated off-street

B. What percentage of employees who drive can be accommodatcd off the street at least
in the evenings and on weekends?
{check one)
All
75-99%
50-74%
1-49%
None

C. What is the estimated peak evening impact upon neighborhoods?
(check one) :
X No parking impact predicted
Less than 20 additional cars in neighborhood
20-40 additional cars
More than 40 additional cars

Supplementat Application ¥ Restaurant




Litter

The applicant for a restaurant featuring carry-out service for immediate consumption must submit.
- a plan which indicates those steps it will take to eliminate litter generated by- sales .in that . . .

restaurant. * See existing SUP condition #9.
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Alcohol Consumption and Late Night Hours

1.

2.
3.

Maximum number of patrons shall be determined by adding the following: -

0 Maximum number of patron dining seats
0___ Maximum number of patron bar seats
-+ 5__ Maximum number of standing patrons
5 Maximum number of patrons

8-10 __ Maximum number of employees by hour at any one time

Hours of operation:

{check one)

Closes by 8:00 P.M.

Closes after 8:00 P.M. but by 10:00 P.M.
Closes after 10:00 P.M. but by Midnight
Closes after Midnight -

[Closing time means when the restaurant is empty of patrons.]

“Alcohol Consumption:
(Check one)

N/A for on-site

High ratio of alcohol to food
Balance between alcohol and food
Low ratio of alcohol to food

p:\zoning\pe-appl\P6-newotrest - 7/96

Supplemental Application

,‘3’ Restaurant




McGuireWoods LLP 5 p P
1750 Tysons Boulevard é/ sz ﬁ/& 7
Suite 1800
Mclean, VA 22102-4215
Phone: 703.712.5000
Fax: 703.712.5050
www.meguirewoods.com

McGUIREWCODS

Erika L. Byrd, Esquire Direct Dial: (703) 712-5480
E-Mail Address: ebyrd@mcguirewocods.com Direct Fax: {703) 712-5288

November 22, 2002

Ms. Valeric Peterson

City of Alexandria Office of Planning & Zoning
301 King Street

Room 2100

Alexandria, VA 22313
Re:  Supplemental Information for Special Use Permit #95-0113

Dear Valene:

Pursuant to our discussion, please allow this letter to serve as supplemental information and
justification for the proposed amendment to the above-referenced special use permit submitted by
Air Culinaire Inc., as applicant. The total number of catering deliveries is approximately six per
day and those deliveries are typically clustered around the middle of the day between the hours of
11:00 a.m. and 2:00 p.m. As we stated in our earlier submission, the hours of operations for the
catering business will be limited to between 5:00 a.m. and 9:00 p.m. The catering portion of the
business will include food preparation and deliveries. The applicant would, however, like to
continue its office operations which would be limited to two to three employees inside the building
doing various office activities, bookkeeping, scheduling, etc. 24 hours a day.

Thank you for your time and effort in processing this application.

Sincerely,
e

Erika L. Byrd

ELB/1
cc: Guy Smith

WREA\ 36670.1
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McGuireWoods LLP
1750 Tysons Boulevard Edpzmz _'0/&?
Suite 1800
Mclean, VA 22102-4215
Phone: 703.712.5000
Fax: 703.712.5050
www.mecguirewoods.com

onece 7on s ool McGUIREVWOODS ebyrdomeguirewods com

October 24, 2002

BY HAND

Ms. Eileen Fogarty

Director, Department of Planning & Zoning
City of Alexandria

City Hall, Room 2100

301 King Street

Alexandria, Virginia 22314

Re: Justification for SUP Amendment and Change of Ownership
For Existing SUP #95-0113
Applicant: Air Culinair, Inc. - 4370 King Street, Alexandria

Dear Ms. Fogarty:

This SUP amendment request is being filed concurrently with a SUP change in
ownership application. The existing SUP was obtained by Steak Around, a different entity, and a
restaurant/food delivery operation. The SUP amendment is being sought to add catering as a
use, as well as to amend certain existing SUP conditions. Air Culinaire, Inc. (the “Applicant™)
will be the tenant to occupy the space and is a catering company that provides food and beverage
items to the business aviation industry for consumption on small airplanes and private jets. Air
Culinaire delivers foods that are served on disposable trays, drops off these food items at local
airport destinations, and returns. The operation will also provide a small carry-out service
offering deli sandwiches and immediately consumable snacks and beverages. We anticipate the
patrons for the carry-out operation to be primarily office personnel during lunch hours.
However, the large majority of Air Culinaire's sales are generated by the prepared catered orders
delivered to local airports.

The number of employees will vary according to the volume of business; however, we
anticipate a maximum of 8-10 employees at one time, all primarily working during the morning
and early afternoon hours.

In many ways, this use will be less use intensive, especially from a transportation aspect,
than the previous user. While Air Culinaire will make food deliveries, they are for large single
orders as opposed to multiple, small, and individual delivery orders. The new use has no seating
and a limited capacity for walk-in customers and does not anticipate significant demand for the
carryout service, thereby reducing parking demand. The proposal includes 18 parking spaces

[
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Page 2

with a requirement of only 14. The Applicant anticipates all employee and customer parking to
be accommodated on-site. In addition, many of Air Culinaire’s employees carpool to work. Any
small amount of noise generated by the catering use will be insignificant compared to the noise
generated from the adjacent automobile service/repair facility.

In addition, the Applicant is proposing to expand the hours of operation; however,
because the vast majority of activity is internal food preparation work, little activity will be
visible from the exterior of the building.

For the foregoing reasons, | respectfully request that Staff review this application

favorably.
Sincerely,
/ o
Erika L.
ELB/11
Enclosures

WREA\133327.1
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SUF 2002 0/07
Received 07/05/2002 10:54AM in G5:04 on line [4] for EBYRD * Pg 2/12

Jul 05 02 10:57a AIR CULIMNAIRE 7035211446 p.2

September 12, 2001

To: Our Valued Customers & Vendors
From: Guy C. Smith, Preside %
Air Culinaire, Inc. A

Re: Tragedy in America

As an aviation caterer, the events that fook place on September
11" have obviously had a great impact on our operation.
However, I am taking this opportunity to inform you of the
incredible effort and commitment that the Air Culinaire team
performed during this horrible and agic day.

Air Culinaire is located 2 miles from the Pentagon. Soon after
we felt the ground shake and saw the intense black smoke, T
visited the local Fire Department 4 blocks down the road. After
speaking with the Captain on duty, it was obvious that there
was a great need for food and beverages for the enormous
number of Fire Fighters and Police Officers at the Pentagon.

The Air Culinaire team immediately took action! All staff
members assisted in loading 175 cases of Evian water into 2 of
our delivery vans. Qur vans were given police escorts to the
grounds of the Pentagon and we handed out cold water to the
Fire Fighters and Police Officers.

805 South 20th Street

Arlington. Virginia 22202

Qur “Chef Brigade” began preparing food and we delivered
over 3,000 meals to a central staging area supporting this
incredible cause. Iam truly proud of the amazing teamwork -
and thoughtfulness of the staff at dir Culinaire. Considering
we were located in a “War Zone”, we all focused on helping
our country through this crisis. I am so, so proud!

1-888-656-2040

Tel: 70392002040

FAX: 703%52191446

www.airculinagire.com
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Fhota by Jack Sykes

AIR CULINRIRE

7035211446

sq I expansion of the current charter ops

Regat Aviation opens Phase | of new FBO of DAL [Love, Dallus TX). Phase 1 consists of 0 28,000
building, complete with passenger lobby, office

space, maintenance hangar and private ramp area. The new faclity, called the Customer Care
Center, is scheduled for completion in early 2002, The Fnished product will be 80,000 sq ft of

buildings with an execufive departure lounge,
hangar storags, as well as 150,000 s ft of o

offices, pux lounge, flightcrew fucilities and
mp space. A unique feature of the Customer

Care Center will be the complimentary services offered to customers regardiess of fuel pur-
chase, including lav service, air conditioning cart and vacuum. Ne parking or ramp fees will be
<harged to customers using the Customer Care Center, and Regal has purchasad its own fimou-

sine fo franspert crews o and from hotels.

Oct 6 marked the official reapening of 1AD [Dulles, Washington DC] affer the no-fly zones sur

rounding DCA {Maticnial, Washington DC) were
whelmed ramp at Signature DCA is now emply
nlterveshe arrangements, Overflow traffic is now |

educed from 25 to 18 miles. The once over-
und visitors 1o the aren are having to make
acking 1o JAD os a galeway to Washington and

has eqused Pladmont Howthome's business to go up by 100% on some of its busiest days,
Alrcraft mevements over 100 per day have hetome commonplace during the week ot 1AD,

When asked how it Is eccommoxdating tha sudden
Brinson said, “We are working very dosely wi
parking for gircraft, The customers have been g

Metro and Swissport team up for
UK bizav. A cooperation agree-
ment was signed on Aug 23
between Metro Business Aviation
and Swissport Executive to provide
services for business aircraft at LHR
{(Heathrow, London, England). The
new enterprise is called Metro-
Swissport Executive Aviation and
will offer complete services to cor-
porate aircraft —up to and includ-
Ing Boeing 747s. In an effort to
encourage expansion and growth
Metro Business Aviation has also
appointed Steve Dennls, former

high velume, VP Business Development David

th the airport autharity to provide additional
roat and realize that we ore under the gun.”

CEO of Aviation Resource Group
Intl {ARG{), as chairman. Dennis
will continue to serve as nonexecu-
tive chairman of ARGI but has relo-
cated from Denver to Metro’s head-
guarters in London.

Air BP adds AVCard to electronic
point-of-sale (POS) machines. in
the past, many FBOs that accepted
AVCard were required to process
transactions manuzally. Now cards
can be swiped on Air BP POS sys-
tems for faster execution of pur-
chases. Merchants will also benefit

from reduced administration costs
and more timely payment. All of
Air BP’s 60G-plus locations will
implement the change—immedi-
ately throughout the US and even-
tualiy in Canada.

Avfuel and $Shell form international
alliance. Effective Nov 1, cardhold-
ers of either Shell Aviation Carnet or
Avfuel cards can use them at any
Avfuel or Shell location in the US,
Caribbean, Europe and Asia.
Fueling customers will now have
more than 1400 locations warld-
wide to choose from. The agree-

ment will allow flight depanments’

to have a more efficient inveicing
and payment system for both cards.

Caterers to the rescue

Air Culinaire’s operation "Chef
Brigade" assists in Pentagon efforts.
Just after the terrorist attacks on Sep
11, the staff of Arlington VA-based
Air Culinaire loaded up its 2 deliv-
ery vans with 175 cases of water,
and chefs went to work preparing
over 3000 meals for rescue workers,
The caterer was given police escorts
to the Pentagon, where staff served
food and water to rescue workers in
a central staging area on the
grounds. Air Culinaire’s headquar-
ters are located 2 miles from the site.

Rudy’s Inflight recruited by

PANYNJ for WTC rescue efforts.
TEB {Teterhoro NJ}-based Rudy’s
Inflight Catering mobilized its oper-
ation to set up at the emergency
cemm center in Jersey City N to
provide food and water for rescuers
at Ground Zero. Originally commis-
sioned by the Port Authority of New
York & New Jersey (PANYN]} on
Sep 12 to supply rescue workers
with 200 breaﬁfasts, lunches and
dinners, Rudy’s became over-
whelmed with over 1000 meals 4
times per day by Sep 16. The opera-
Hon's FDA-approved status put it at
the tap of a list of approved catering
vendors for the Port Authority.  $w

46 FROFESSIONAL PILOT / Novamber 2001
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Page 1 of |
GUY SMITH
From: "Martinesu, Damian”
To: <chefgquy@prodigy.net>
Sent: Tuesday, October 18, 2001 3:51 PM
Subject: ClA Recognition
Chef Guy,

As a newly elected member of the corporation (MOC), for the Culinary
Institte of America, | wanted to send you a quick note to say thanks for
your efforts in response to the recent Pentagon tagedy, [t is graduates
such as yourself that make us 2ll proud to belong to the CIA family. |
assure you many of us were visibly moved by your generosity, compassion and
spontaneous actions to provide comfort and support for those affected in
this time of great need. Your letier was read in it's entirety during our
October Alumni committee meeting and was mentioned again at our annual
meeting of the board, held October 13th, 2001 at the Hyde Park campus.
Furthermore, an abbreviated portion of your letter was published in La
Papillote, the student newspaper of the CIA, published September 28, 2001.
I am sending you a copy for your files.

As you may be aware, of the 15 graduates working in the Wozld Trade Center
buildings, the CIA lost 3 graduates on September 11!th and two scholarships
were recently named in their memory.

In closing, lel me express once again that your actions have made the
students, graduates, faculty and members of the board very proud. Keep up
the great work.

Damian Martineauw, C.E.C., A.A.C,

10/17/2001

2O




McGuireWoods LLP .
1750 Tysons Boulevard L
Suite 1800 : £eo— 9oy
McLean, VA 22102-4215 L DEC — 2 4 -
Phone: 703.712.5000 : 5 10 - M 7
Fax: 703.712.5050 P %ﬁ[ Zﬁﬁ ’¢ Aé:ﬁ/ 7
www.mcguirewoods.com A MR AR Jap
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Erika L. Byrd M F W ‘ ebyrd@mcguirewoods.com
Ditect: 703.712.5480 CUU!RE @DS Direct Fax: 703.712.5285
November 25, 2002

Valerie Peterson

Department of Planning and Zoning
301 King Street, City Hall, Room 2100
Alexandria, Virginia 22314

Re: Air Culinaire

Dear Valerie:

As promised, enclosed please find the layout for Air Culinaire on King Street which |
previously faxed to you. Please call if you have any questions.

Very truly yours,

[ 7

Erika L. Byrd

ELB/ep
Enclosure

REA: 136877 v. 1
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Gourmet Meals

All Entrées are Made to Order and are Accompanied
by a Gourmer Sauce Created by Our Chef Brigade.

Atlantic Salmon Filet
Sako Tuna Steak
Portabelio New York Strip
Filst Mignon Tenderloin

Canjun Grilled Chicken Breast
Dijon Grilled Chicken Breast

Teriyaki Shrimp Skewers
Maryland Crab Cakes

Per Entrée
$10.75
$11.25
$12.95
$11.95
$8.25
$8.25
$12.25
$12.95

Sides

Starches

Twice Baked Poravoes, Garlic Mashed Poratoes, Rice Pilaf,
Pasta with Marinara, and Wild Mushroom Risotto

Vegetables

Balsamic Grilled Asparagus, Grilled Vegerables, Sreamed

Vegetable Medley, and Chef’s Seasonal Choice

Salads

o

Garden Salad

Chef’s Salad

Caesar Salad
Chicken Caesar Salad
Greek Salad

Greek Salad w/Grilled Shrimp

Small

$2.95
$3.95
$3.95
$3.95
$3.95

$3.35

With 2 Sides
$13.75
$14.75
$15.95
$15.25
$11.25
$11.25
$15.75
$15.95

$2.95

$2.95

_ Large

$4.50
$5.25
$4.95
$5.75
$5.25
$6.95

“Celebrating Food in Flight”

Proudly Serving the Business

Aviation Community

Washington D.C.
703-920-2040

Maryland
703-920-2040

Mississippi
901-345-4794

Texas
214-956-1200

Oldahoma
214-956-1200

Wyoming
303-342-5617

Tennessee
991-345-4794

Kentucky
901-345-4794

Colorado
303-342-5617

West Virginia
703-920-2040

Arkansas
901-345-4794
Virginia
703-920-2040

1-888-686-2040

www.AirCulinaire.com

. © 2002, Air Gulinaire Inc. All rights reserved.

LAV Gl T e [

“Celebrating Food in Flight”

The Galley
Dallas

7 Days a Week 6am-6pm

1F0 » ADM » ACT * ADS * AFW » DAL » DFW
DTO » DUA « F39 *» FI'W » GKY » GVT « HQZ
MSA «PWG »RBD » TKI » TRL * TYR

214-956-1200
8001 Lemmon Avenue * Dallas, TX 75209



Breakfast

Breakfast Placers

Build Your Own 3 Egg Omelet

Chaose Any Two Fillings: Onion, Green Peppers, Bacon, Sausage,

Ham, Tomatoes 8¢ Cheese. Served with Home Fries & Toast
or English Muffin. Addidonal Fillings Add $.25

“El Paso” Breakfast Burrito

Tortilla Shell Filled with Western Omelet, Monterey Jack Cheese -
& Chunky Salsa, Served with Home Fries, Salsa & Sour Cream

French Toast Platter

3 Stices of Cinnamon French Toast Grilled Golden Brown &
Served with Butter 8 Syrup & Your Choice of Bacon,
Sausage or Ham Steak

Buttermilk Pancake Platter
Stack of 3 Golden Grilled Pancalkes Served with Bucter
& Syrup & Your Choice of Bacon, Sausage or Ham Sreak

Market Breakfast Platter
2 Epgs Any Style with Home Fries, Your Chotce of Bacon,
Sausage or Ham Steak & English Muffin or Toast

Continental Breakfast
New York Style Bagel, Choice of Muffin or Danish,
“Yopure, Fresh Fruic Salad & Orange Juice

Breakfast Sandwiches
Your Choice of English Muffin, Bagel or Toast
Add $.75 for Croissant

Egg & Cheese

Bacon, Fpg 8¢ Cheese
Sausage, Egg & Cheese

Ham, Egg & Chesse

New York Steak, Egg 8 Cheese

Breakfast Sides

Hickory Smoked Bacon
Fresh Baked Muffin
Brealfast Sausage

Bagel 8 Cream Cheese
Ham Steak

Danish

Hash Browns

Fresh Fruit Cup
Cookies

W
~

$4.95

$4.95

$4.95

$4.75
$3.95

£5.75

$2.75

$3.25
$3.25
$3.25
$4.75

$1.35
$1.50
$1,50
$1.25
$1.50
$1.25
$1.25
$2.75
$ .55 ea.

Your Choice of Bread:
White, Wheat, Sour Dough, Rye, Kaiser,
Sub Roll & Flour Tortiila

Roast Beef

Corned Beef

Pastrami

Turkey & Chutney
Ham & Cheese
Chicken Salad

Tuna Salad

Turkey Tortilla Wrap
Grilled Vegetable Wrap

Make Any Sandwich a Combe:
Combo #1
Potate Chips & a Can Soda

Combo #2
Seasoned French Fries 8 a Can Soda

Fryer

Seasoned French Fries

Cheese Fries

Crispy French Fries Topped
with Cheddar Cheese & Bacon,
Served with Ranch Dressing

Fried Chicken
Two Piece Fried Chicken & French Fries

Mozzarella Sticks
Served with Marinara Szuce

Buffalo Wings
Served with Your Choice of Bleu
Cheese or Ranch Dressing

$4.55
$4.95
$5.25
$4.55
$5.25
$5.25
$£5.25
$5.25
$5.25

$1.00

$2.00

$1.50
$2.95

$4.95

$3.95

$4.25

All Armerican Burger _ $4.25
Montreal Spiced, Served on a Toasted Bun with Lertuce, Tomato &
a Deli Pickle, Add Cheese for $.25

Steak & Cheese Sub $5.95
Tender Ribeye Steak Grilled with Onions & Topped with Provolene
Cheese, Served on a Toasted Sub Roll with Lettuce, Tomato 8 Mayo

Chicken Cheese Steak $5.75
AN White Meat Chicken Grilled with Onions & Topped with Provelone
Cheese, Served on a Toasted Sub Roll with Letruce, Tomato & Mayo

Sloppy Cheese Steak Sub $5.95
“Tender Ribeye Steak Grilled with Onions and Mushrooms
& Topped with Provolone Cheese & Marinara Sauce

Manhattan Reuben $5.75
First Cur Corned Beef Served on Gilled Rye with Swiss Cheese,
Thousand Isfand Dressing & Sauerkraut

Turkey Reuben $5.25
Turkey Breasr Reuben on Grilled Rye with Swiss Cheese,
Thousand Island Dressing & Sauerkraut

Market Combo $5.95
First Cut Corned Beef 8¢ Pastrami Grilled 8 Topped with :
Swiss Cheese & Cole Slaw, Served on 2 Toasted Sub Roll

Hot Salsa Chicken Breast Sandwich $5.95
Grilted Chicken Breast Topped with Fresh Salsa & Cheddar
Cheese, Served on a Toasted Kaiser Roll

Malke Any Sandwich a Combo:
Combo #1 $1.00
Potato Chips & a Can Soda
Combo #2 $2.00

Seasoned French Fries & a Can Soda

7.) Ask about our

Daily Chef Specials

COEPHPPPPPP 200000000480 04000000
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Concerned Fairlington Residents — 3 2003 U
PO Box 6914
Shirfington Station PLANNING & ZONING

Arlington VA 22206-0914
http://hometown.aol.com/edfairres

January 2, 2003

Alexandria Planning Commission
City Hall
Alexandria, VA 22314

RE: Air Cullinaire Special Use Permit for 4370 King Street

Concerned Fairlington Residents CFR) is a group concerned about quality of life issues
that affect Fairlington, Arlington, and Alexandria.

Based on community meetings with the applicant, who seeks a use permit for a catering
and take-out food establishment at 4370 King Street, CFR urges the Planning
Commission to DEFER the applicant’s request to a later Planning Commission meeting.
The applicant has provided no meaningful data about the traffic and noise that would be
generated by the establishment.

CFR notes that the applicant’s take-out operation would provide “upscale” take-out food
and would compete with “fast food” restaurants in the area. We believe that the applicant
has significantly underestimated the demand for items on the take-out menu.

CFR is also concerned that the Planning Commission’s use permit and site plan reviews
fail to gauge the impact of a number of small, high-traffic projects added to the King
Street corridor over a number of years. CFR members want traffic mitigation along King
Street, not the imposition of more traffic on existing sites.

Sincerely,
Beth Davis
Vice President

33




Gity of Sewandria, Virginia

MEMORANDUM
DATE: JANUARY 7, 2003
TO: CHAIRMAN AND MEMBERS OF THE PLANNING COM S/IO’N
FROM: EILEEN FOGARTY, DIRECTOR, PLANNING AND ZONJx /(/éam,

SUBJECT:  SUP#2002-0109
4370 KING STREET
APPLICANT, AIR CULINAIR, INC.

The staff report in this case assumed 14 parking spaces were available exclusively to the
applicant because the application materials and conversations indicated that number (see page 17
of the report materials). After the staff report was published, the applicant advised staff that the
property manager requested that seven of the 14 on-site spaces be shared, as available, with
customers of the Exxon Station to ease overall management of the property. The applicant has
therefore requested that condition #11 of the staff report be amended to allow for a shared
parking arrangement for seven of the spaces. The condition is proposed to be amended to the
following:

“The applicant shall maintain 14 on-site parking spaces. Seven spaces shall be specifically
designated for the applicant’s business. To the extent that the remaining seven spaces are not
occupied by the applicant’s employees, customers and/or delivery vehicles, customers of Exxon,
Or a SuUccessor service station, may be permitted to utilize those spaces. Employee vehicles from

Exxon, or any successor service station, shall not be permitted to be parked in the remaining
seven spaces.”

Staff is concerned that a shared parking arrangement may cause congestion at the site, as the two
uses may compete for parking spaces. Staff is also concerned that the arrangement could result
in an overflow of parking onto adjacent streets and neighborhoods. Parking demands for the
catering business, as described in the staff report, include up to six delivery minivans, a
maximum of eight to ten employees present at any one time, and about 15 patrons a day at the
small carryout. Staff found that the proposed 14 spaces were needed to serve these demands,
even though the zoning only requires seven spaces for a catering business.

On the other hand, the applicant has described its parking demands as occurring at different
hours, which may leave spaces unutilized. As stated in the report, the minivans would utilize the
parking spaces outside of their normal delivery hours between 5:00 2.m. and 9:00 p.m; the eight
to ten employees would be present during the early morning and early afternoon hours when the
minivans are making deliveries; and the carryout would operate between 5:00 a.m. and 9:00 p.m.
when the minivans are making deliveries. Additionally, the applicant informed staff that the
loading area behind the building can provide space for up to four of the delivery minivans,
leaving more of the fourteen spaces unutilized.

74




The tevised language of condition #11 would still require that 14 spaces be available on the site.
In response to staff’s concerns on the shared parking arrangement, the applicant has agreed to
specifically designate seven spaces for Air Culinair, which complies with the zoning
requirement. In addition, the applicant agreed to include in the condition that employees of
Exxon shall not be allowed to park in the spaces, which would leave the spaces available for
customers.

Most significantly, the applicant has agreed that if parking becomes a problem at the site, it will
pursue off-site parking arrangements. With this understanding, staff is willing to recommend
approval of the case, with the new condition language, and will monitor the site after the
business opens to assess the parking needs. Condition #16 of the staff report requires a one year
review condition, at which time the parking arrangement can be assessed and additional
conditions, including a requirement that additional parking be obtained, may be imposed.

Therefore, staff is willing to include condition #11 as amended by the applicant.

55”7




. #5.  SUP ooz -pj07

January 7, 2003

Mr. Eric Wagner, Chairman and
Members of the Alexandria Planning Commission

I am in favor of the Air Culinaire application for an SUP at 4370 King Street, subject to
the conditions identified in the staff report accompanying the application.

Ilive in the Alexandria section of Fairlington Villages, directly across from the proposed
location of the business. I am also on the Board of Directors for the condominium,
although I am not representing the Board here.

- The applicant, and its agent McGuire Woods, has been quite proactive and responsive in
alerting our community to this application. They hosted a meeting for all concerned
parties on December 2, 2002, identifying key elements of the operation and answering
any and all questions. I presented this information to both our condo Board and the
Fairlington Citizens Association. Virtually no opposition was made, with most people
comparing this operation favorably to the previous operation (SteakAround).

Neither the condo nor civic association boards took any formal action on the proposal.

Two lingering questions regarding signage and trash removal have been answered
satisfactorily by staff, specifically Valerie Peterson. Other conditions developed by staff
regarding alcohol in support of catering only, limited offerings to walk-in customers,
parking and trash seem wholly in line with the business' focus, catering to small aircraft.

I feel this application should be recommended to City Council for approval.

Thomas E. Burke
2909 S. Dinwiddie St.
Arlington, VA 22206
703-379-8279
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January 13, 2003

VIA CERTIFIED MAIL

Beth Davis

President

Concerned Fairlington Residents
P.O. Box 6914

Shirlington Station

Arlington, Virginia 22206-0914

Re: Air Culinaire Special Use Permit for 4370 King Street (the "Application”)
Dear Ms. Davis:

| am in receipt of the letter from you to the Alexandria Planning Commission requesting
deferral of the Application. The applicant has provided information about traffic and noise
generated by the operation of the catering business. Please see the attached statement of
justification which describes the catering use, including the less intense traffic impact that will
result from its limited delivery schedule. In addition, the applicant has agreed to a special use
permit condition which provides for a shared parking arrangement with the Exxon service station
which reads as follows:

“The applicant shall maintain 14 on-site parking spaces. Seven spaces
shall be specifically designated for the applicant’s business. To the
extent that the remaining seven spaces are not occupied by the
applicant's employees, customers and/or delivery vehicles, customers of
Exxon, or a successor service station, may be permitted to utilize those
spaces. Employee vehicles from Exxon, or any successor service
station, shall not be permitted to be parked in the remaining seven
spaces.”

The Applicant has also affirmed, in accordance with Alexandria Code Standards, that it
will not have any trash pickup service after 11:00 p.m. or before 7:00 a.m. (6:00 a.m. from May
1 to September 30). All other aspects of the catering operation would be virtually self-
contained, but for the loading of the 5-6 food deliveries occurring each day, which will be loaded
at the rear entrance to the building. : -y
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| hope this information addresses your concerns. If you have any further questions,

please call me at 703-712-5480.
Siimy, |

Erika L. Byrd

ELB/ep

Enclosure

cc! Kerry J. Donley, Mayor of the City of Alexandria
Eric Wagner, Chairman Alexandria Planning Commission
Barbara Ross, Deputy director of Planning and Zoning
Valerie Peterson, Department of Planning and Zoning
Guy Smith, Air Culinaire
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October 24, 2002

BY HAND

Ms. Eileen Fogarty

Director, Department of Planning & Zoning .
City of Alexandria

City Hali, Room 2100

301 King Street

Alexandria, Virginia 22314

Re:  Justification for SUP Amendment and Change of Ownership
For Existing SUP #95-0113
Applicant: Air Culinair, Inc. - 4370 King Street, Alexandria

Dear Ms. Fogarty:

This SUP amendment request is being filed concurrently with a SUP change in
ownership application. The existing SUP was obtained by Steak Around, a different entity, and a
restaurant/food delivery operation. The SUP amendment is being sought to add catering as a
use, as well as to amend certain existing SUP conditions, Air Culinaire, Inc. (the “Applicant™)
will be the tenant to occupy the space and is a catering company that provides food and beverage
items to the business aviation industry for consumption on small airplanes and private jets. Air
Culinaire delivers foods that are served on disposable trays, drops off these food items at Jocal
airport destinations, and returns. The operation will also provide a small carry-out service
offering deli sandwiches and immediately consumable snacks and beverages. We anticipate the
patrons for the carry-out operation to be primarily office personnel during lunch hours. '
However, the large majority of Air Culinaire's sales are generated by the prepared catered orders.

delivered to local airports. '

The number of employees will vary according to the volume of business; however, we
anticipate a maximum of 8-10 employees at one time, all primarily working during the morning
and early afternoon hours.

In many ways, this use will be less use intensive, especially from a transportation aspect,
than the previous user. While Air Culinaire will make food deliveries, they are for large single
orders as opposed to multiple, small, and individual delivery orders. The new use has no seafing
and a limited capacity for walk-in customers and does not anticipate significant demand for the
carryout service, thereby reducing parking demand. The proposal includes 18 parking spaces
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with a requirement of only 14. The Applicant anticipates all employee and customer parking to
be accommodated on-site. In addition, many of Air Culinaire’s employees carpool to work. Any
small amount of noise generated by the catering use will be insignificant compared to the noise
generated from the adjacent automobile service/repair facility.

In addition, the Applicant is proposing to expand the hours of operation; however,
because the vast majority of activity is internal food preparation work, little activity will be
visible from the exterior of the building.

For the foregoing reasons, I respectfully request that Staff review this application
favorably. :

Sincerely,

. /;», .
Erika L.

ELB/MI
Enclosures

\WREAN33327.1
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January 30, 2003

Kerry J. Donley
Mayor

Suite 2300, City Hall
301 King Street
Alexandria, VA 22314

Re: Approval of Air Culinaire SUP#2002-0109
Dear Mayor Donley:

On behalf of Air Culinaire, | want to thank you for your support for approval of the Air
Culinaire special use permit. The project has many positive attributes, and | am grateful that
these were recognized by the City Council.

The Alexandria City Staff, especially Valerie Peterson, were extraordinarily helpful and
professional throughout the review process, and deserve o be commended. Valerie was a
pleasure to work with, prompt and responsive, all the while best representing the City's interests
on the application. With Valerie's assistance, we were able to work through and address all
concemns raised by Staff and the commumty Sheis c!early an asset to your Department of
Planning and Zoning.

Thank you again for your support.

Very truly yours:

Erika L. Byrd

ELB/ep

cc: Phil Sunderland, City Manager
Eileen Fogarty, Director, Department of Planning and Zoning
Barbara Ross, Department of F’Iannmg and Zoning
Guy Smith, Air Culinaire




A
AMENDMENT TO —_ ' e
APPLICATION for/SPECIAL USE PERMIT # 220420107

[must use black ink or type]

PROPERTY LOCATION: __ 4370 Ring Street

TAX MAP REFERENCE: = 12.00-01-19 _ ZONE: ocM-100
R : T ‘ - Office Comerical Medium.

A.PPLiCANT.'Name: AJ_r Ciil 'i.nair'. ;'[lﬁc;

Address: 805 8. 20th Arlington, VA 22202

PROPERTY OWNER Name: King Enterprises of Virginia, Inc. dba Arber's Auto Service

Address: 6075 Brook Avenue, Fallg Church

PROPOSED USE;: Catering, carry-out and deli

THE UNDERSIGNED hereby applies for a Special Use Permit in accordance with the provisions of Article XI,
Section 11-500 of the 1992 Zoning Ordinance of the City of Alexandria, Virginia..

THE UNDERSIGNED, having obtained permission from the property owner, hereby grants permission to the City
of Alexandria to post placard notice on the property for which this application is requested, pursuant to Amele X1, Section
11-301(B) of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

THE UNDERSIGNED hereby attests that all of the information herein provided and specifically including all surveys,
drawings, etc., required to be furnished by the applicant are true, correct and accurate to the best of their knowledge and belief.
The applicant is hereby notified that any written materials, drawings or illustrations submitted in support of this application and
any specific oral representations made to the Planning Commission or City Council in the course of public hearings on this
application will be binding on the applicant unless those materials or representations are clearly stated to be nonbinding or
illustrative of general plans and intentions, subject to substantial revision, pursuany, to Article XI, Section 11-207(4){10), of the
1992 Zoning Ordinance of the City of Alexandria, Virginia.

ritar o /v;?

Print Name of Applicant or Agent ) Slgnature

 _(703) 712-5480  __(703) 7’12—5288

Mailing/Street Address Telephone # Fax #
McIean, Virginia 22102 10/25/02
City and State - Zip Code Date

DO NOT WRITE BELOW THIS LINE ~ OFFICE USE ONLY

Application Received: Date & Fee Paid: . _ ' b

ACTION - PLANNING COMMISSION: 01/07/03 - RECOMMEED APPROVAL 7-0 .

ACTION - CITY COUNCIL: 01/25/03PH~-CC approved the Planning Commission
recommendation.

07/26/99 pr\zoning\pc-appliforms\app-supl




