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EXHIB'T NO.

Docket Item #4
SPECIAL USE PERMIT #2006-0075

Planning Commission Meeting
October 3, 2006
ISSUE: Consideration of a request for a special use permit to operate a restaurant.

APPLICANT: Allen E. Rumazon
By John T. Ross

LOCATION: 923 King Street

ZONE: KR/King Street Urban Retail

PLANNING COMMISSION ACTION, OCTOBER 3, 2006: 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. The motion
carried on a vote of 7 to 0.

Reason: The Planning Commission agreed with the staff analysis.

STAFF RECOMMENDATION: Staff recommends approval subject to conipliance with all
applicable codes and ordinances and the recommended permit conditions found in Section III of this
report.
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SUP #2006-0075
923 King Street

L DISCUSSION

REQUEST
The applicant, Allen E. Rumazon, requests special use permit approval for the operation of a
restaurant located at 923 King Street.

SITE DESCRIPTION

The subject property is one lot of record with 25 feet of
frontage on King Street,120 feet of depth and a total lot
area of 3,000 square feet. The site is developed with a
three story building, previously occupied by Conklyn’s
Florist.

The surrounding area is occupied by a mix of retail, |
restaurant, residential, personal service, and office uses, |§
Immediately to the north is a residential use. To the §
south is a personal service and retail establishment, Ji
Bella Cara. To the east and west are Sackville Galleries il
and Okeefe and Company’s Marketing Offices,
respectively.

PROPOSAL

The applicant is requesting to operate a 1950's era soda fountain style restaurant in a 1,600 square
foot row building. The applicant proposes to offer a variety of sandwiches, hamburgers, beverages,
and desserts.

Other specific aspects of the restaurant as proposed by the applicant are as follows:

Hours: 6:30am- 12:00 midnight daily
Number of indoor seats: 85
Trash/Litter: Refuse from products received and from general

restaurant operations. Trash volume is expected to be
approximately one trash can per day. Trash is
anticipated to be collected at least three times per
week by a commercial trash collector. Restaurant
staff will self-police and pick-up trash along the
adjacent right-of-way.
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Hazardous Materials: Small quantities of organic compounds, generally
recognized to be appropriate for use by restaurants in
the operation of the business, will be stored, used as
solvents, and disposed of in accordance with

applicable regulations.
Alcohol: No alcohol sales are being proposed.
Loading/ Unloading: Off-Street Loading/Unloading

Monday- Friday 6am- 1lam

Interior Design: The featured decor will include stainless steel. The
primary colors used will be red, white, and black. The
purpose of the decor is to make patrons feel they have
indeed “walked back in time” and entered a 1950's
soda shop.

Live Entertainment: Mini Juke-boxes at the counter and in each booth,
featuring music from the 1950's and 1960's.

PARKING

According to Section 8-300 (B) of the Zoning Ordinance, parking provisions do not apply to
restaurants located within the Central Business District. According to condition #17, the applicant
shall participate in any organized program to assist with both employee and customer parking, and
condition #5 requires employees to park off-street.

As part of the King Street Retail Strategy, a validated parking program, similar to “Park Alexandria,”
was recommended in order to encourage the use of garages. The parking validation program would
involve negotiating agreements with garage operators to accept a subsidy given by King Street
restaurants to be used for customer’s parking. Both garage operators and restaurants calculate the
amount that has been subsidized and the restaurant will pay the subsidized amount due to garage
operators for allowing their customers to park there. At this time, the validated parking program
does not exist, however it is anticipated to be operational by December 2007.

ZONING/MASTER PLAN DESIGNATION

The subject property is located in the King Street Urban Retail (KR) zone. Section 6-702 (A) (2)
of the Zoning Ordinance allows a restaurant in the King Street Urban Retail (KR) zone only with a
special use permit.

The proposed use is consistent with the King Street Urban Retail Strategy chapter of the Master Plan
which designates the property for commercial use.
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BOARD OF ARCHITECTURAL REVIEW

On March 5, 2006, the Board of Architectural Review (BAR) approved a new storefront with
alterations to the North Patrick Street side of the building to be approved by staff (BAR#2006-0044).
The BAR also approved the rear addition (BAR2006-0111) on June 21, 2006. Other exterior
alterations such as signs for the new restaurant and mechanical equipment must be approved by the
Board of Architectural Review.

B
:Eg

IL. STAFF ANALYSIS

SOUTH ELEVATION

Staff has no objection to the proposed restaurant use located at 923 King Street. The hours of
operation that are proposed are consistent with other area restaurants. Staff finds that the proposed
restaurant will offer types of food that are not provided by other area restaurants. The King Street
Retail Strategy indicates a need for additional restaurant space along King Street. There are two
existing restaurants on the 900 block of King Street. When compared with other blocks to the east,
the 900 block of King Street has fewer restaurants. Therefore, staff is supportive of locating new
restaurants to areas of King Street such as the 900 block, to enhance vitality and promote a more
active street.

In reviewing an application for a restaurant, staff looks at whether the proposal is compatible with
King Street’s eclectic retail character; whether there are too many similar restaurants in the proposed
location; and whether the design can be upgraded to a warm, inviting interior. In this case, there are
neighboring restaurants that, while catering to nearby employees, are not national chains and are not
fast food restaurants. The area surrounding this proposed restaurant location is characterized by
commercial offices, retail, residential, and personal service uses, and will benefit from this activity.
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Therefore, on balance, staff supports the application, and has included conditions outlining the
upgraded interior design as a requirement.

The restaurant does not have a parking requirement under the Central Business District section of
the Zoning Ordinance, however, the restaurant is required by the Old Town Restaurant Policy to
address the need for off-street parking. The business serves a combination of local workers,
residents, and tourists who walk to the restaurant from nearby shops and hotels. In addition, statf
recommends that the applicant participate in any organized program to assist with both employee
and customer parking. The King Street Retail Strategy encourages a number of strategies to address
both employee and patron issues including parking subsidies and valet parking. Currently, a program
is not in operation, however it is anticipated to be in operation by December 2007.

Staff has included a condition requiring a review of the restaurant one year after this approval so if

there are any problems with its operation, additional conditions may be imposed. With the proposed
conditions, staff recommends approval of the subject application.

III. RECOMMENDED CONDITIONS

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

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

2. The hours of operation of the restaurant shall be limited to 6am- 12am Daily. (P&Z)
3. Indoor seating shall not exceed 85 seats. (P&Z)

4. The applicant shall post the hours of operation at the entrance of the business. (P&Z)
5. The applicant shall require its employees who drive to use off-street parking and/or

provide employees who use mass transit with subsidized bus and rail fare media.
The applicant shall also post DASH and Metrobus schedules on-site for employees.
(T&ES)(P&Z)

6. 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)

7. No alcohol service shall be permitted is permitted. (P&Z)
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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 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)

No motor vehicle delivery service is permitted. (P&Z)
No food, beverages, or other material shall be stored outside. (P&Z)
The applicant shall prepare a design plan to include interior finishes, colors,

materials, furniture, lighting and specifications, which shall be to the satisfaction of
the Director of Planning and Zoning and shall include the following elements:

a. No lighted signage in the windows is permitted.

b. Flooring within the dining area shall be ceramic tile, wood, or other high
quality material.

c. Interior menu boards, if any, shall not be backlighted or have any internal

illumination. (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)

Applicant shall provide the City $1000.00 for one Model SD-42 Bethesda Series
litter receptacle for installation on the adjacent public right-of-way (monetary
contribution to be submitted to the Department of T&ES, Engineering Division,
Room 4130, 301 King Street). Contact T&ES Solid Waste Division (703/751-5130)
regarding information on ordering and installation. (T&ES)

Trash and garbage shall be place in sealed containers which do not allow odors to
escape and shall be stored inside or in closed containers which do not allow invasion
by animals. No trash and debris shall be allowed to accumulate on site outside of
those containers. (P&Z)
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17.  Theapplicant shall participate in any organized program to assist with both employee
and customer parking for businesses that is formed as a result of suggested parking
strategies in the King Street Retail Study. (P&Z)

18.  The applicant is to contact the Crime Prevention Unit of the Alexandria Police
Department at 703-838-4520 regarding a security survey and robbery awareness
program for the business. (Police)

19.  Meals ordered before the closing hour may be served, but no new patrons may be
admitted, and all patrons must leave by one hour after the closing hour. (P&Z)

20.  The applicant shall provide a menu list of foods to be handled at this facility to the
Health Department prior to opening. (Health)

21.  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 Council if (a) there have been documented violations
of the permit conditions which were not corrected immediately, constitute repeat
violations or which create a direct and immediate adverse zoning impact on the
surrounding community; (b) the director has received a request from any person to
docket the permit for review as the result of a complaint that rises to the level of a
violation of the permit conditions, (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: Richard Josephson, Acting Director, Department of Planning and Zoning;
James Hunt, Urban Planner.

Staff Note: In accordance with section 11-506(c) of the zoning ordinance, construction or 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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IV. CITY DEPARTMENT COMMENTS

Legend:

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

Transportation & Environmental Services:

R-1

R-2

R-5

R-6

C-1

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

All loudspeakers shall be prohibited from the exterior of the building and no
amplified sound shall be audible at the property line.

Applicant shall provide the City $1000.00 for one Model SD-42 Bethesda Series
litter receptacle for installation on the adjacent public right-of-way (monetary
contribution to be submitted to the Department of T&ES, Engineering Division,
Room 4130, 301 King Street). Contact T&ES Solid Waste Division (703/751-5130)
regarding information on ordering and installation.

The applicant shall require its employees who drive to use off-street parking and/or
provide employees who use mass transit with subsidized bus and rail fare media.
The applicant shall also post DASH and Metrobus schedules on-site for employees.

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.

Code Enforcement:

C-1

C-2

The current use is classified as M, Mercantile; the proposed use is A, Assembly.
Change of use, in whole or in part, will require a certificate of use and occupancy
(USBC 119.4) and compliance with USBC 119.2. including but not limited to:
limitations of exit travel distance, emergency and exit lighting, a manual fire alarm
system, and accessibility for persons with disabilities.

The applicant must obtain a Certificate of Occupancy prior to occupancy (use) of the
structure (USBC 119.1).



C-3

C-4

C-6

C-7

C-8

C-9
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Prior to the application for new Certificate of Occupancy, the applicant shall submit
a building permit for a change of use. Drawings prepared by a licensed architect or
professional engineer shall accompany the permit application. These plans shall
show provide existing conditions, construction type data, and a plot plan. In
addition, these plans shall show proposed conditions and provide data by the design
professional which details how the proposed use will comply with the current edition
of the Virginia Uniform Statewide Building Code for the new use in the area of
structural strength, means of egress, passive and active fire protection, heating and
ventilating systems, handicapped accessibility and plumbing facilities.

Required exits, parking, and accessibility within the building for persons with
disabilities must comply with USBC Chapter 11. Handicapped accessible bathrooms
shall also be provided.

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

New construction 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. Five 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.

A fire prevention code permit is required for the proposed operation. An egress plan
showing fixture location, aisles and exit doors shall be submitted for review with the
permit application.

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.
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C-10 A rodent control plan shall be submitted to this office for review and approval prior
to occupancy. This plan shall consist of the following:

Health Department:

R-1

C-1

C-2

C-3

C-4

Police Department

R-1

F-1

(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.

(c) Rodent baiting plan.

The applicant shall provide a menu list of foods to be handled at this facility
to the Health Department prior to opening.

An Alexandria Health Department Permit is required for all regulated
facilities. Permits are not transferrable.

Permits must be obtained prior to operation

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

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

The applicant shall contact the Crime Prevention Unit of the Alexandria
Police Department at 703-838-4520 for a security survey and robbery
awareness program for employees. (Police)

The applicant is not seeking an A.B.C. permit. The Police Department
concurs with this.

11



APPLICATION

923 King Street

PROPERTY LOCATION:

TAX MAP REFERENCE: 064.03-06-23 zone:_ (2D

APPLICANT

Name: Allen E. Ramazon

Address: 21722 Morley Farm Drive, Laytonsville, MD 20882
PROPERTY OWNER

Narme: S R Flowers, Inc.

Address: 2100 Jefferson Davis Highway, Alexandrail, VA 22301
PROPOSED USE: Restaurant

[] THE UNDERSIGNED hereby applies for a Special Use Permit in accordance with the provisions of Article X,

Section 4-11-500 of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.
[1 THE UNDERSIGNED, having obtained permission from the properly 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 IV, Section 4-

1404(D)(7) of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

il THE UNDERSIGNED hereby attests that all of the information herein provided and specifically including ali
surveys, drawings, etc., required to be furnished by the applicant are true, correct and accurate to the best of their knowledge

Ordinance of the City of Alexandria, Virginia.

Allen E. Rumazon

Print Name of Applicant or Agent Slgnatufe
21722 Mobley Farm Drlve @g%/‘g ’Dﬁé;(f Lé”??‘%é

Mailing/Street Address Telephone #

_____laytonsville, MD 20882 . % %/f yio «ﬁ/ % C'OM

City and State Zip Code Email address / é

Date

Do NOT WRITE IN THIS SPACE - OFFICE USE ONLY

Application SUP.pdf
4/1/06 Pnz\Applications, Forms, Checklists\Planning Commission
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APPLICATION

All applicants must complete this form. Supplemental signs are required for child care
facilities, restaurants, automobile-oriented uses and freestanding signs requiring special
use permit approval.

1. The applicantis the (check one):
[ 1 Owner
[¥ Contract Purchaser
[ ]Lessee or
[ 1Other: 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.

Allen E. Rumazon (100%)

21722 Mobley Farm Drive

Laytonsville, MD 20882

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?

[ 1 Yes. Provide proof of current City business license

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

2. 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 11" x 17" or smaller. Twenty-four copies are required for plans larger than 11 x
17” if the plans cannot be easily reproduced. The planning director may waive requirements for plan
submission upen receipt of a written request which adequately justifies a waiver. This requirement does
not apply if a Site Plan Package is required.

Application SUP.pdf
411/08 Pnz\Applications, Farms, Checklists\Planning Commission '. %



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. The description should include 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.)

Sce atiathe ol

Application SUP,pdf
411106 Prz\Applications, Forms, Checklists\Planning Commission , 4
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923 KING

The new Restaurant at 923 King Street will replicate a 1950’s Soda Fountain including
the employees being dressed in period appropriate costumes to resemble old time Soda
Jerks. The menu will offer a variety of sandwiches such as Tuna Fish, Chicken Salad,
Pimento Cheese, Hot Dogs, etc. and other sandwiches of that type associated with that
era. The main specialty dish will be a variety of Hamburgers, made from meat ground
fresh daily and cooked to order.

Beverages will include sodas, milkshakes and, of course great Coffees.
Deserts will feature homemade Pies and Ice Cream including a variety of sundaes.

A full Breakfast Menu will be served from 6:30 am to 11:00 am seven Days per week
with a limited Breakfast selection available at all times.

The primary cooking area will be on the right wall of the main dining area and it will be
surrounded by a counter. The counter will be provided with 1950s’s style swivel stools.
The remainder of the seating will be in booths on the surrounding walls.

Music will be provided by individual mini-jukeboxes at the counter and in each Booth,
featuring music from the 1950°s-1960’s. :

The featured Décor will include a lot of stainless steel. The primary colors used will be
Red, White and Black. The purpose of the décor is to make the Patrons feel that they
have indeed “Walked Back in Time,” and entered a 1950’s Soda Shop



"SUP # &96’69’0?75

USE CHARACTERISTICS

4. The proposed special use permit request is for (check one).
¥ X a new use requiring a special use permit,
[] a development special use permit,
[] an expansion or change to an existing use without a special use permit,
[1 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).
Breakfast - 6:30am - 11:00am 50-100
Lunch - 11:30am - 3:30pm 100-150
Dinner - Y4:00pm - 12:00am 150-200
B. How many employees, staff and other personnel do you expect?

Specify time period (i.e., day, hour, or shift).
Breakfast &€ Lunch 6:30am - 3:30pm 8 employees

Dinner 4:00pm - 12:00am 8 employees

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

Day: Hours:
Monday - Sunday 6:30am - 12:00am

7. Please describe any potential noise emanating from the proposed use,
A Describe the noise levels anticipated from all mechanical equipment and patrons.

Lo 20048, 10 Bl Jonetl pxccsec.
oye..

B. Haqw will the noise from patrons be controlled?

Application SUP.pdf
4/1/06 Pnz\Applications, Forms, Checklists\Planning Commission
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8. - Describe any potential odors emanating from the proposed use and plans to contro! them:

There will bk a modern exhaust system that will be used to

remove the air from the cooking area to the exterior of the

building. Odors will be that of any typical restaurant.

9. Please provide information regarding trash and litter generated by the use.
A. What type of trash and garbage will be generated by the use?

There will be an area within the building to collect

trash. There willl be no exterior trash area.

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

3-4 large trash cans_ _per day

C. How often will trash be collected?

4 times per week

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

An.employee __will police the area twice each day.. A

sidewalk trash ecan will be provided.

10. Will any hazardous materials, as defined by the state or federal government, be handied, stored, or
generated on the property?

1] Yes. K] No.

If yes, provide the name, monthly quantity, and specific disposal method below:

Application SUP.pdf
4/1/06 Prz\Applications, Forms, Checklists\Planning Commission , 7
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sup # XNV,
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41. . Will any organic compounds, for example paint, ink, lacquer thinner, or cleaning or degreasing solvent, be
handled, stored, or generated on the property?

[ ] Yes. [¥] No.

If yes, provide the name, monthly quantity, and specific disposal method below:

12. What methods are proposed to ensure the safety of residents, employees and patrons?

ot ks

ALCOHOL SALES
13. Will the proposed use include the sale of beer, wine, or mixed drinks?
[ ] Yes. [XNo.
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.

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?
0

Application SUP.pdf
411106 Pnz\Applications, Forms, Checklists\Planning Commission { 8



How many parking spaces of each type are provided for the proposed use:

W_-_gﬂ_ﬂ Standard spaces (LCAA4] W M ,OM& U‘f%

e ___ Compact spaces

Handicapped accessible spaces.
Other.

Where is required parking located? {check one)

[ ]on-site
off-site
If the required parking will be located off-site, where will it be located?

Owner will provide parking off site for employees.

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 land 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.

15.

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,

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

How many loading spaces are required for the use, per section 8-200 (B) of the zoning ordinance?

How many loading spaces are available for the use?

Where are off-street foading facilities located? _AT the rear of the building.

During what hours of the day do you expect loading/unioading operations to occur?

6:00am - 11:00am Monday - Friday

How frequently are loading/unloading operations expected to ocecur, per day or per week, as
appropriate?
2 _to 3 Times per dav., 3 days_per week

Application SUP.pdf
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16. - Is street access to the subject property adequate or are any street improvements, such as a new turning
{ane, necessary to minimize impacts on traffic flow?

A large curb cut will be required to aceess parking behind +

the building.

SITE CHARACTERISTICS
17. Will the proposed uses be located in an existing building? Pﬁ Yes [1 No
Do you propose to construct an addition to the building? [] Yes {X No

How large will the addition be? square feet.

18. What will the total area occupied by the proposed use be?

sq. ft. (addition ifany) = __ 1600 ¢ & (total)

1600 gq. ft. (existing) +

19. The propesed use is located in: (check one}
[ a stand alone building [ ]1a house lccated in a residential zone [ ] a warehouse

[ 1ashopping center. Please provide name of the center:

[ 1an office building. Please provide name of the building:

[ 1other. Please describe:

Application SUP.pdf
4/1/06 Pnz\Applications, Forms, Checklists\Planning Commission ZO
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sup# YOO~ OO ?f

Admin Use Permit #

' SUPPLEMENTAL APPLICATION

All applicants requesting a Special Use Permit or an Administrative Use Permit for a
restaurant shall complete the following section.

1. How many seats are proposed?

Indoors: 85 Qutdoors: 0 Total number proposed: 85
2. Will the restaurant offer any of the foliowing?

Alcoholic beverages (SUP only) Yes X No

Beer and wine — on-premises Yes X No

Beer and wine — off-premises Yes X No
3. Please describe the type of food that will be served:

Full breakfast from 6:30am - 11:30am & limited breakfast during day.

Sandwiches reminiscent of a 1950's Soda Shoppe, hamburgarSL_sodas,

milkshakes, coffee, homemade pies, ice cream

4. The restaurant will offer the following service (check items that apply):
X table service bar X carry-out delivery
5. If delivery service is proposed, how many vehicles do you anticipate?
Will delivery drivers use their own vehicies? Yes No

Where will delivery vehicles be parked when notin use?

6. Will the restaurant offer any entedainment {i.e. live enterlainment, large screen television, video games)?
Yes X _No

If yes, please describe:

Application SUP restaurant.pdf
311106 Pnz\Wpplications, Forms, Checkiists\Planning Commission
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Parking impacts. Please answer the following:
1. What percent of patron parking can be accommodated off-street? {check one)

 75.99%
 50-74%
1-49%

No parking can be accommodated off-street

2. What percentage of employees who drive can be accommodated off the street at least in the evenings and
on weekends? (check one)
_______ All
e 75-99%
e __50-74%
X 1-49%
e _None
3. What is the estimated peak evening impact upon neighborhoods? (check one)

— — __ Noparking impact predicted
_ Less than 20 additional cars in heighborhood
20-40 additional cars

More than 40 additional cars

Litter plan. 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.

Alcohol Consumption and Late Night Hours. Please fill in the following information.

1. Maximum number of patrons shall be determined by adding the following:
_ Maximum number of patron dining seats

Maximum number of patron bar seats

Maximum number of standing patrons

= _ Maximum number of patrons

+ ——— e e it
+

2, o Maximum number of employees by hour at any one time
3. Hours of operation. Closing time means when the restaurant is empty of patrons.(check one)
Closing by 8:00 PM

Closing after 8:00 PM but by 10:00 PM

_____ Closing after 10:00 PM but by Midnight

___. Closing after Midnight

4, Alcohol Consumption (check one)
High ratio of alcohol to food
Balance between alcohol and food

__ Low ratio of alcohol to food

Application SUP restaurant.pdf
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923 King Street

PROPERTY LOCATION:

TAX MAP REFERENCE: 064.03-06-23 zone:_ (D

APPLICANT

Name: Allen E. Ramazon

Address: 21722 Morley Farm Drive, Laytonsville, MD 20882
PROPERTY OWNER

Name: S R Flowers, Inc.

Address: 2100 Jefferson Davis Highway, Alexandrai, VA 22301
PROPOSED USE: Restaurant

[] THE UNDERSIGNED hereby applies for a Special Use Permit in accordance with the provisions of Article Xi,

Section 4-11-500 of the 1992 Zoning Ordinance of the City of Afexandria, Virginia.

[1 THE UNDERSIGNED, having obtained permission from the praperty 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 iV, Section 4-
1404{D)(7) of the 1992 Zoning Ordinance of the City of Alexandria, Virginia.

[1 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

general plans and intentions, subject to substantial revision, pu
Ordinance of the City of Alexandria, Virginia.

Allen E. Rumazon
Print Name of Applicant or Agent

21722 Mobley Farm Drive
Mailing/Street Address

. laytonsville, MD 20882 _
City and State Zip Code Email address /
Oé

7Ag

Date

DO NOT WRITE IN THIS SPACE - OFFICE USE ONLY
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