CITY¥.OF NEW ORLEANS
’ PERMITS & LiCENSES

RESTAURANT CLASSIFICATION FORM AND ACKNOWLEDGEMENT OF
RESTAURANT USE STANDARDS (20.3.Z22)

I . ‘
The restaurant located at 930 Poydras Stre|et Suite A (locaticon) is located within a CBD-1
(basezone) zone and is requesting classiﬂcatqon by Safety and Permits as a {choose one of the following):
Standard Restaurant DSpeciaIty Restaurant Fast Food Restaurant Ekiarryout Restaurant

Does your restaurant include any of the following? (Check all boxes that are applicable.)
@Permanent menu board from which to select and order food
O Standardized floor plan, architecture and/or sign design over several locations
wCustomers pay for food before consuming it
O Restaurant provides a self-service cc?ndiment bar
0 Restaurant provides trash receptacles for self-service bussing
[0 Restaurant intends to install hard-finished, stationary seating arrangements
0 Restaurant offers drive-through ser\}ice
[1 Most main course items are prepackaged rather than made to order

Does vour operational plan include full table service for customers?

Yes ¢/ [No
Will the food sold be consumed on the premises?
v |Yes No

Please attach a planned menu for your restaurant.

Pursuant to Section 20.3.Z7 of the Comprehensive Zoning Ordinance, the following information, submittals
and restrictions are required for restaurants operating in the City of New Orleans.

Please complete and sign this form, and attach all required information.

1. Security and Operation Plan:

Please indicate if or when outside seClerity will be provided. (If additional space is needed, please
attach the Security and Operation Plan). Note, Security and Operation plans may be revised by the
property owner or their authorized aggent, but shall be resubmitted and approved by the

Department.

See Attachment for Operational Plan

a. Do you plan to have an outdocl)r component (e.g. seating, walk-up window, etc.)? OYes ONo
i.‘yes, is the outdoor seating on private or public property?
v

Private| |Public (e.g. sidewalk)
If ves, please describe how you will control the sale of alcoholic beverages to ensure
consumption is limited to on the premises itself;

No Alcoholic Beverages will be sold.

b. Please attach a floor plan sketc%,h indicating the location of all exterior security cameras.
Title this attachment “Exterior Security Camera Locations™
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2. Noise Abatement Plan: Please indicate
space is needed, please attach the Noi

Abatement Plan™

-how noise will be contained to the location (if additional
se Abatement Plan). /f attached, Title this attachment “Noise

Limited QOutdoor Seating
No Quidoor Speakers

Operational Business Hours 7AM - 3

PM

3. If considered a Standard Restaurant, p
location of places of worship, educatio
(300) feet of the proposed location.

lease provide an attached summary of the number and
nai facilities, and parks and playgrounds within three-hundred

Name of Institution

Address

4. Are you requesting permission to sell alcohol at this restaurant?| [Yes

v

No

Based on the restaurant classification and the base zoning district, all restaurantis that serve alcoholic

beverages shall adhere to hours of operation indicated below. When hours of operation are imposed,

no customers are permitited after the closing hour, and the restaurant shall be completely shut down,

including not staff present on the prenPl

ses, within two (2) hours of the closing time. Opening hour is

for the first opening of business to cus|tomers. Hours of operation shall be posted on or near the
restaurant entrance and visible to the Tub]ic.

Restaurant Hours of Operation Regulations

Standard or Specialty Stan;dard or Standard, Specialty or Specialty
Restaurants with alcoholic Spec:iialty Specialty, Fast Standard Restaurant
beverage service in the VCC-1, Restlaurants with Food, or Carry-Cut | Restaurant authorized as a
VCC-2, VCE, VCE-1, VCS, VCS-1, | alcoholic beverage | Restaurants authorized by Neighborhood
CBD-1, CBD-2, CED-3, CBD-4, service in all other without alccoholic an RDO Commercial
CBD-6, CBD-7, C-1, C-2, C-3, LI, | base|zoning beverage service in | District? Establishment?
HI, Ml, BIP, MU-2, EC, MC, and districts non-residential
LS Districts zoning districts
Gam - 1Cpm;
Hours of 6am - 10pm; other other hours Bam - 10pm; other
Operation hours may be may be hours may be
sp None approved through None approved approved through
unday - o o
the conditional use through the the conditional use
Wednesday -
process conditional use process
process
Bam - 10pm;
Hours of Bam - 12am; other other hours Bam - 10pm; other
o . hours may be may be hours may be
peration
None approved through None approved approved through
Thursday - - o
the conditional use through the the conditional use
Saturday o
process conditional use process
process
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Hours of operation beyond the above limitatiens require additional and separate legal approvals.
5. What are your planned hours of operation?

Day of the week Opening Time Closing Time
Sunday 7 AM 3PM
Monday 7 AM 3PM
Tuesday 7 AM 3 PM
Wednesday 7 AM 3 PM
Thursday 7 AM 3PM
Friday 7 AM 3 PM
Saturday 7 AM 3 PM
Does the restaurant contain a brewing| or distiiling facility on-site? Yes (¢ |No

If ves, please attach a floor plan indicating the area reserved for brewing or distilling and a
description of the facility and capacity, /f attached, Title this attachment “Distilfing Facility Floor Plan*

Is musical accompaniment for restaurant patrons at the standard or specialty restaurant proposed?

:IVes No

if yes, please describe the type musical accompaniment is proposed:

N/A

If yes, the following standards shall apply:

4a.

During the performance of any musical accompaniment all doors and windows in the
restaurant shall remain closed. /lkny amplification used in support of a musical accompaniment
shall be directed towards the patrons of the restaurant, and not toward any door, window or

outdoor space.

No cover charge shall be charged for any performance of any musical accompaniment.
Full restaurant service shall continue during the performance of any musical accompaniment.

No more than ten percent (10%? of a restaurant’s seating area may be dedicated to a staging
area for any performance of musical accompaniment.

Aside from the portion of the re;staurant seating area dedicated to the staging of the musical
accompaniment, no restaurant seating may be removed or relocated during the performance

in order to accommeodate an au'dience and/or dance area.

Performance of the musical accompaniment shall not be permitted beyond 10:00p.m. on
Sundays through Wednesdays, or beyond midnight on Thursdays through Saturdays.

Musical accompaniment shall only be performed in the interior of a restaurant; cutdoor
musical accompaniment shall be subject to the general Live Entertainment Secondary Use
regulations, as applicable.

NOTE: Any musical accompaniments beyond the above limitations require additional and separate

legal approvals.

8.

Is a drive-through window proposed? tes No

NOTE: Drive-through facilities require additional and separate legal approvals.

9. Is a Holding Bar proposed? r—IYes V’J No

The holding bar is only permissible in a|standard restaurant, and is defined as the where aicoholic
beverages are prepared and served at the bar.

Holding bars are subject to the following:

1300 PERDIDO ST, NEW ORLEANS, LA 70112 « (504) 658-7100 PAGE 3 0of 4




a. A holding bar cannot exceed ﬁﬁeen percent (15%) of the floor area of the public seating area
of the restaurant, up to a maxinl'aum area of three-hundred (300) square feet, including the
service area behind the bar. The calculation of the total public seating area shall include the
holding bar area in the calculation. If a portion of the holding bar is used to serve non-
alcoholic beverages, such as coffee, that area is inciuded as part of the holding bar area. The
holding bar area shall be calculated from the back wall to the front of the bar. If the holding

bar is not set against a wall, the area shall be calculated from one bar front to another.

b. The hoiding bar shall only be open to the public while food is being served in the restaurant's
dining room.

¢. Through the conditional use process, the City Council may grant a variance to increase in the
square footage of the holding bar area. Such variance cannot exceed twenty-five percent

(25%) of the public seating area of the restaurant.

NOTE: An increase of the square footage of the holding bar area beyond the above limitations require additional
and separate legal approvals.

10. There shall be no cover charge to enter a restaurant.

11. Unless otherwise permitted by law, retail sales of packaged alcoholic beverages for consumption off
the premises are prohibited.

12. iIf the restaurant plans an increase in intensity, such as an expansion of floor area or increase in
permitted occupancy, the security and|operation plans shall be updated and resubmitted to the
Department for approval. The revised security and operation plan shall be approved prior to the
issuance of any permits. New floor plans shall also be resubmitted for approval.

| hereby acknowledge that | have received, read, and understand the contents of this document, and by
signing below | agree to operate the restaurant pursuant to the terms, conditions, and restrictions contained
herein. | further certify that the above information is true and correct to the best of my knowledge. |
understand that the City of New Orleans is authorized to suspend or revoke a permit or license issued under
the provisions of its Municipal Code wherever @ permit or license is issued in error or on the basis of
incorrect, inaccurate or any false statement or| misrepresentation, or in violation of any ordinance or
regulation or any of the provisions of the City of New Orleans Municipal Code, the Comprehensive Zoning
Ordinance, the International Construction Codg or International Fire Code as adopted by the City of New
Orleans. Fines and penalties for misrepresenta‘tion of material facts will be assessed in accordance with City
gi New Drieans ordinances and State of Louisiana Revised Statutes. | understand that any change in the

N y yerations must be reported to the Department of Safety and Permits and additional reviews and

AAN A2z @/%a /‘;l&
Owner(s) Signature Date
tjsh}.},\) AM;@" N\ff@_s L rern

Printed name(s)

-
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SHOWBIRD OPERATIONAL PLAN

Customers will enter the premisis at the/main front entrance, place their order and pay with a

cashier at the counter.

Customers will be given a a numbered table stand corresponding with food order and a beverage

cup (if applicable).

Upon completion, servers will deliver food to the corresponding table number. Server will assist
guests with any need requested and bus|and reset tables.

Customers will seat themselves at any available indoor or outdoor table arrangement.

Tables will be routinely cleaned and sanitized by staff members.
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