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Luckys 1313 Brew Pub LLC
Security Plan for Live Entertainment

Types of entertainment:

Lucky’s 1313 Brew Pub plans to utilize small bands, DJ’s and Karaoke in the brew pub
1-2 times per week. The music will be set-up against the wall in the brew pub between
the brew pub and the banquet room.

Banquet room events may also include entertainment. For example, if the banquet room
is rented for a wedding, the bride and groom may want to hire a DJ separately for the
banquet room. Pursuant to the CUP limitations, the banquet room will close by midnight
and be available a limited number of days per year.

Security personnel:

For live music events, we will have two or three bouncers on duty depending on the
crowd size. One or two will monitor the entrances and check IDs and the other will roam
the bar to keep an eye on potential issues and unruly patrons. If a line forms outside, the
roaming bouncer will monitor the line. Security personnel attire will be a bright labeled
shirt.

Control and clearance of parking lot:

Video cameras will be installed to provide surveillance for all entrances and exits plus
exterior cameras covering the parking lot and patio. Tapes will be made available upon
request to the Madison Police Department. Security staff and/or Management will also
periodically patrol the immediate exterior of the building, the patio and the parking lot.

Unruly patrons:

Licensee will familiarize the security staff with provisions of Madison General
Ordinances Sections 38.06 (10), the unruly patron ordinance. When a patron acts in a
manner that is violent, abusive, indecent, profane, boisterous; or otherwise disorderly,
licensee will immediately contact the police and request that the police invoke the
provisions of the ordinance.

Patrons who are intoxicated:

Licensee, its agents, and employees may not sell, dispense, or give away alcohol to any
person who is under the influence of alcoholic beverages as that term is defined in
Madison General Ordinances Section 39.02, nor shall such a person be permitted on the
premises.

When a person has been “cut-off”, the server will notify the other employees.
Management will support the server’s decision to terminate service to any customer. If




the customer is too impaired to drive safely, licensee will try to persuade the customer not
to drive, and arrange a safe ride. If the customer refuses, management will notify the
Madison Police Department with a description of the person and the license plate number
of the vehicle, if possible. '

Patrons presenting false ID’s:

All identification cards used to prove age must be valid (i.e., may not be expired), and
must be government issued. If the identification card is expired or appears at all
questionable to the employee, the employee shall request a second form of identification.
The employee shall make sure that the individual purchasing the liquor resembles the
identification card. All employees are encouraged to ask purchasers questions relating to
their identification in order to verify the information. If the employee checking the ID
has a strong suspicion that the ID is false, altered, or belongs to someone other than the
person presenting the ID, he shall confiscate the ID and turn it over to management to be

presented to the police.

Control/Supervision of patrons under 21 (restaurant business):

Licensee will request proof of age from any customer who appears to be 30 years of age
or younger, and will refuse service to any customer who cannot produce adequate ID.
When selling pitchers, ID will be requested for each person receiving a glass. Separate
types of glassware will be used to distinguish alcohol drinks from non-alcohol drinks.

Circumstances under which the police will be called:

* The police will be called, in a timely manner, anytime management or staff has
information to believe a crime has been or is about to be committed and/or whenever a
threat of or act of violence occurs on the premises or off premises in areas that would be
considered in view or earshot of the establishment.

Handling of physical disturbances, including fights:

Security or management will ask anyone who is fighting to leave. If necessary, security
or management will call the local enforcement agency for assistance. Licensee will
permanently refuse admittance to any chronic problem customer.

Names and date of birth of all employees in a management capacity:

Rod Ripley — Managing Member —.
Joe Mueller — General Manager —
Angela-Genin — Assistant Manager —-
Tara Duffin — Assistant Manager —

Ali Kohler Fields — Assistant Manager -
Robert Dinges — Head Chef -




