


5900 Lake Ellenor Drive  P.O. Box 593330  Orlando, Florida 32859-3330  (407) 245-4000 

GMRI, Inc. 
GMRI, Inc. is a wholly owned subsidiary of Darden Restaurants, Inc. 

             
Red Lobster®  The Olive Garden®  Bahama Breeze®  LongHorn® 

February 20, 2009 

 
The City of Madison, WI 
Urban Design Commission 
215 Martin Luther King Jr. Blvd.  
Madison, WI  53703 
623-932-3005 
 
 
Re:  Project Narrative – Proposed Longhorn Restaurant, to be located on Gammon Road, SW Corner of Gammon 
Rd. and Mineral Point Rd. 
        
 
To Whom It May Concern: 
 
LongHorn Steakhouse restaurants are full-service, casual dining steakhouses serving both lunch and dinner.  
Emphasizing high quality, LongHorn appeals to all guests with its distinctive combination of attentive personalized 
service and flavorful entrees served in an inviting, comfortable atmosphere.  The restaurant’s atmosphere is warm, 
friendly, and reminiscent of a rancher’s home in the American West.  Guests enjoy dining surrounded by soft natural 
materials accented by stacked stone, Remington bronzes and original oil paintings of western scenery. 
 
Our Signature Menu at Longhorn has been recognized for the past 25 years for serving tender, juicy steaks including 
the signature Flo’s filet, classic NY strip, T-bone and the Outlaw Ribeye. LongHorn Steakhouse also features an 
extensive menu consisting of fresh salmon, shrimp, chicken and fall-off-the-bone ribs.  Freshly made salads, soups, 
hearth-baked bread and irresistible desserts accompany these delicious entrees.   
 
The project data is as follows: 
 

 Overall Lot Size - 1.82 ac.    
 

 Building Floor Area – 5,695 sq. ft. (LH-7R+  Prototype) 
 

 Seating - 204  
 

 Parking Required – 62 spaces    
 Parking Provide – 96 spaces    

 
 
If you should have any questions or need additional information, please contact me at 407-245-5935 (office) or 407-
342-6781 (cell). 
 
 
Sincerely, 
 

 
 
Jack DeGagne, Site Dev. Manager 
Darden Restaurants, Inc. 



WILD WEST SHRIMP
A generous portion of crispy batter-fried popcorn shrimp tossed 
with sliced cherry peppers, garlic butter and Prairie Dust™. 
Served with ranch dipping sauce.   
 

TExaS CHEESE FRIES
Seasoned French fries smothered with our Authentic Texas 
Chili, three melted cheeses, hickory-smoked bacon and jalapeño 
slices.   
 

CRISPy CHICkEn TRIo
Bite-sized fresh chicken breasts, hand-battered And cooked until 
crispy & golden. Served with a trio of flavorful sauces: Honey 
Mustard, BBQ and Sweet Pepper. 

LongHoRn SHRIMP & LobSTER DIP
A delicious blend of shrimp and lobster baked in creamy white 
wine cheese sauce mixed with sun-dried tomatoes. Served with 
tri-colored tortilla chips for dipping.    

RoCky ToP CHICkEn
Flavorful chicken breast grilled, seasoned and basted with our 
own BBQ sauce, topped with three cheeses, hickory-smoked 
bacon and diced tomatoes. Served with seasoned French fries 
and your choice of one side dish.    

CHICkEn TEnDERS
Plump, juicy chicken tenders, hand-breaded and fried. Served with 
honey mustard sauce, seasoned French fries and your choice of 
one side dish. 

STARTERS

CHICKEN

LUNCH

FIRECRaCkER CHICkEn WRaPS
Crispy, fried flour tortillas filled with spicy grilled chicken and 
cheese. Served with cool avocado-lime dipping sauce.  

TExaS TonIonTM

Jumbo Spanish onion petals, lightly battered, fried and sprinkled 
with Prairie Dust™. Served with a tangy dipping sauce.  

auTHEnTIC TExaS CHILI
Delicious all-meat chili, freshly made with tomatoes, bell peppers 
and onions. Topped with cheddar cheese and jalapeño slices. Cup 
or Bowl.  

SHRIMP & LobSTER CHoWDER
Shrimp and Lobster simmered with corn, potatoes and red bell 
peppers in a cream broth with special seasonings

FREnCH onIon SouP
Sweet caramelized onions simmered in a sirloin beef broth with 
a touch of Madeira wine. Topped with melted Swiss cheese and 
seasoned breadcrumbs.

SIERRa CHICkEn
Grilled, seasoned chicken breast topped with a fresh, tomato-
basil salsa. A lighter choice that’s full of flavor. Served with rice 
and fresh seasonal vegetables.  

LaFayETTE CHICkEn & SHRIMP
Grilled chicken breast topped with sautéed shrimp, onions, 
mushrooms, sweet red pepper strips, melted Pepper Jack cheese 
and a spicy Cajun cream sauce. Served with choice of one side 
dish.  

ChiCken extras
Add a Mixed Green or Caesar salad to your lunch entrée.     



bLaCk & bLEu buRgER
Dusted with 7- pepper seasoning, then topped with melted bleu 
cheese.  

TExaS buRgER
Loaded with hickory-smoked bacon, Authentic Texas Chili, 
cheddar cheese and sour cream.  

baCon & CHEDDaR buRgER
Served fully dressed LongHorn style with ketchup, mustard, 
hickory-smoked bacon, melted Swiss cheese and honey mustard 
sauce. 

SHavED PRIME RIb SanDWICH TEnDER
Shaved prime rib, grilled with 7-pepper seasoning and topped with 
sautéed onions, mushrooms and melted Swiss cheese. Served on 
a toasted hoagie roll with horseradish sauce.  
  

aMaRILLo CHICkEn SanDWICH
Fresh grilled chicken breast glazed with our tangy BBQ sauce, 
topped with melted cheddar and Jack cheeses and creamy cole 
slaw. Served on a warm  handcrafted cheddar and jalapeño roll.  

FLo’S FILETTM

7 oz. hand-seasoned signature filet cooked to perfection.     

CHoP STEak
10 oz. freshly ground, seasoned, grilled and smothered with 
sautéed mushrooms, red wine Bordelaise sauce and crisp onion 
straws.    

RIbEyE
Cut fresh, 12 oz. exceptionally tender, juicy and flavorful.

nEW yoRk STRIP
Classic 11 oz. strip with hearty flavor and robust taste.

CHEESEbuRgER
Served fully dressed LongHorn style with ketchup, mustard and 
your choice of American, Swiss or Cheddar cheese.    

MuSHRooM & SWISS buRgER
Topped with fresh, sautéed red wine Bordelaise mushrooms and 
melted Swiss cheese.    

HonEy MuSTaRD CHICkEn SanDWICH
Grilled, fresh chicken breast topped with hickory-smoked ba-
con, melted Swiss cheese and honey mustard sauce.  

SHRIMP & CHICkEn QuESaDILLa
Cheddar and Jack cheese, shrimp, chicken and mushrooms with 
a Southwestern corn mix, inside a grilled tortilla. Topped with 
jalapeños, sour cream and avocado-lime dressing. Served with 
rice pilaf.    

Burgers & sandwiChes extras
All burgers and chicken sandwiches are served on a grilled 
sesame seed bun with shredded lettuce, tomato, onion, mayo and 
seasoned French fries. Burgers include pickles. Burgers cooked 
to Medium (155 degrees).  

THE REnEgaDE
8 oz. tender, USDA Choice top sirloin, seasoned with Prairie 
Dust™.
 

gREaT STEak aDDITIonS
Jumbo Lump Crab Bake, White Wine Garlic Shrimp Scampi, Half-
Rack of Baby Back Ribs, Skewer of Grilled Shrimp. Cold-Water 
Lobster Tail (not available in MA, ME, VT, NH, CT, RI.)  
 
LunCh steak extras
Lunch Steaks are served with your choice of side item. 

Add a Mixed Green or Caesar salad.

BURGERS AND SANDWICHES

LUNCH STEAKS

LUNCH



SonoMa CHICkEn SaLaD
Sliced, grilled fresh chicken brest with shredded provolone, feta 
cheese, pepperocini peppers, shaved red onion and fresh tomato 
basil salsa. All atop a bed of crisp romaine tossed in tangy balsamic 
vinaigrette.    

gRILLED SaLMon SaLaD
Bourbon-marinated LongHorn Salmon is flown in fresh and 
served warm on a bed of mixed field greens and crisp romaine 
or Caesar salad.  

SouTHERn FRIED CHICkEn SaLaD
Lightly breaded, fresh chicken breast slices, mixed field greens 
and romaine, red onion, mandarin oranges, spicy pecans and 
warm, sweet cornbread croutons. Served with bacon-honey 
mustard dressing.    

7-PEPPER SIRLoIn SaLaD
Juicy, tender steak served warm, rubbed with a special 7-pepper 
blend and grilled just the way you like it. Served over mixed field 
greens with diced roma tomatoes and bleu cheese crumbles. 

LongHoRn SaLMon
A salmon fillet flown in fresh, hand-cut and prepared LongHorn 
style using our secret bourbon marinade. Served with rice and 
your choice of one side dish.    

REDRoCk gRILLED SHRIMP
Grilled shrimp skewers seasoned with zesty spices. Served on a 
bed of rice with your choice of one side item and chipotle ranch 
sauce for dipping.    

CoWboy PoRk CHoP
An 8 oz. center-cut, bone-in pork chop grilled and seasoned with 
Prairie Dust™. Served with seasoned brandied apples and your 
choice of one side dish.  

gRILLED CHICkEn SaLaD
Sliced, grilled fresh chicken breast served warm on a bed of mixed 
field greens and romaine or Caesar. Also available Cajun style.  

SaLaD & LoaDED bakED PoTaTo
Your choice of a Mixed Green or Caesar salad and a loaded 
baked potato. 

SaLaD & SIgnaTuRE SouP
Your choice of a Mixed Green or Caesar salad and a bowl of our 
French Onion Soup, Shrimp & Lobster Chowder or Authentic 
Texas Chili.  

SaLaD & CHILI
Mixed Green or Caesar salad and a bowl of our Authentic Texas 
Chili.  

saLad dressings
Ranch, Fat-Free Ranch, Balsamic Vinaigrette, Thousand Island, 
Chipotle Ranch, Bleu Cheese, Caesar, Italian, Honey Mustard 
and Oil & Vinegar.    

CRab bakE
A generour portion of jumbo lump crabmeat baked in a creamy, 
rich cheese sauce with mushrooms and sweet peppers. Served 
with one side dish.  

goLDEn FRIED SHRIMP
Jumbo shrimp, hand-breaded and fried golden brown. Served 
with seasoned French Fries and jalapeño cole slaw.  

baby baCk RIbS
Half-rack of fall-off-the-bone tender baby back ribs. Rubbed with 
our special seasonings, chargrilled for extra flavor and brushed 
with our own BBQ sauce. served with jalapeño cole slaw and 
your choice of one side dish.  
 
Longhorn Favorites extras
Add a Mixed Green or Caesar salad to your lunch entrée.

SPECIALTY SALADS

LONGHORN FAVORITES

LUNCH



SauTéED MuSHRooMS
gRILLED onIonS
SauTéED MuSHRooMS & onIonS
FRESH SEaSonaL vEgETabLES
bRanDIED CInnaMon aPPLES
FRESH  STEaMED aSPaRaguS 

JaLaPEño CoLE SLaW
bakED PoTaTo W/ buTTER & SouR 
CREaM
MaSHED PoTaToES
SEaSonED FREnCH FRIES 
RICE PILaF
SWEET PoTaTo W/ CInnaMon & buTTER

 SIDE DISHES

LUNCH

DESSERTS

CHoCoLaTE STaMPEDE
Two peaks of chocolate cake packed with six types of chocolate, 
including chocolate mousse, Fudge icing and chocolate icing. 
Served with vanilla bean ice cream, and real whipped cream.  
  

kEy LIME PIE
One taste of this authentic, tart and creamy pie served with 
raspberry and kiwi-lime sauces will give new meaning to the 
saying “melts in your mouth”.

CaRaMEL aPPLE goLDRuSH
Sweet, sliced apples tossed with cinnamon, butter and brown 
sugar, baked into a golden pastry shell. Served warm with vanilla 
ice cream and Maker’s Mark whiskey-caramel and raspberry 
sauces.    

MounTaIn ToP CHEESECakE
A delectable slice of classic New York style cheesecake, topped 
with strawberry sauce and real whipped cream.  
 

uLTIMaTE bRoWnIE SunDaE
An extra-thick, fudgey Ghirardelli chocolate brownie served 
warm over vanilla ice cream, topped with hot fudge sauce and 
whipped cream.    

goLDEn nuggET FRIED CHEESECakE
Creamy cheesecake lightly breaded, flash-fried to crisp perfection 
and served over ice cream with strawberry sauce and a raspberry-
caramel swirl. Topped with real whipped cream and served in a 
chilled goblet.



RoCky ToP CHICkEn
Two flavorful chicken breasts grilled, seasoned and basted with 
our own BBQ sauce, topped with three cheeses, hickory-smoked 
bacon and diced tomatoes. Served with seasoned French fries 
and your choice of one side dish.    

CHICkEn TEnDERS
Plump, juicy chicken tenders, hand-breaded and fried. Served 
with honey mustard sauce, seasoned French fries and your 
choice of one side dish.   
 

STARTERS

CHICKEN

DINNER

SIERRa CHICkEn
Two seasoned, grilled chicken breasts topped with a fresh, 
tomato-basil salsa. A lighter choice that’s full of flavor. Served 
with rice and fresh seasonal vegetables.  

LaFayETTE CHICkEn & SHRIMP
Twin grilled chicken breasts topped with sautéed shrimp, onions, 
mushrooms, sweet red pepper strips, melted Pepper Jack cheese 
and a spicy Cajun cream sauce. Served with choice of one side 
dish. 

ChiCken extras
Add a Mixed Green or Caesar salad to your chicken dinner.

WILD WEST SHRIMP
A generous portion of crispy batter-fried popcorn shrimp tossed 
with sliced cherry peppers, garlic butter and Prairie Dust™. 
Served with ranch dipping sauce.   
 

TExaS CHEESE FRIES
Seasoned French fries smothered with our Authentic Texas 
Chili, three melted cheeses, hickory-smoked bacon and jalapeño 
slices.   
 

CRISPy CHICkEn TRIo
Bite-sized fresh chicken breasts, hand-battered And cooked until 
crispy & golden. Served with a trio of flavorful sauces: Honey 
Mustard, BBQ and Sweet Pepper. 

LongHoRn SHRIMP & LobSTER DIP
A delicious blend of shrimp and lobster baked in creamy white 
wine cheese sauce mixed with sun-dried tomatoes. Served with 
tri-colored tortilla chips for dipping.    

FIRECRaCkER CHICkEn WRaPS
Crispy, fried flour tortillas filled with spicy grilled chicken and 
cheese. Served with cool avocado-lime dipping sauce.  

TExaS TonIonTM

Jumbo Spanish onion petals, lightly battered, fried and sprinkled 
with Prairie Dust™. Served with a tangy dipping sauce.  

auTHEnTIC TExaS CHILI
Delicious all-meat chili, freshly made with tomatoes, bell peppers 
and onions. Topped with cheddar cheese and jalapeño slices. Cup 
or Bowl.  

SHRIMP & LobSTER CHoWDER
Shrimp and Lobster simmered with corn, potatoes and red bell 
peppers in a cream broth with special seasonings

FREnCH onIon SouP
Sweet caramelized onions simmered in a sirloin beef broth with 
a touch of Madeira wine. Topped with melted Swiss cheese and 
seasoned breadcrumbs.



DINNER

FLo’S FILETTM

7 oz. Hand-seasoned and cooked to perfection, our signature 
Flo’s Filet is treasured for its tenderness and savory taste. Also 
available wrapped in hickory-smoked, peppered bacon.    

LongHoRn PoRTERHouSE
22 oz. USDA Choice porterhouse. It’s a NY Strip and a filet in 
one thick, delicious cut. Chargrilled over an open flame.
 

PoRTabELLa PEPPERCoRn FILET
Our tender 9 oz. Flo’s Filet is rubbed in pepper seasoning then 
grilled to perfection. Topped with fresh portabella mushrooms 
sautéed in a red wine glaze.  
 

THE REnEgaDE
8 oz. tender USDA Choice top sirloin, seasoned with Prairie 
Dust TM.  

nEW yoRk STRIP
Classic 11 oz. strip with hearty flavor and robust taste.    

SIRLoIn anD SHRIMP SCaMPI
An 8 oz. top sirloin paired with baked shrimp in a bold white wine 
garlic sauce. Serve with one side dish and a salad.

FLo’S FILET & CRab bakE
A 7 oz. Flo’s Filet paired with a generous portion of jumbo lump 
crabmeat baked in a creamy, rich cheese sauce with mushrooms 
and sweet peppers. 

ouTLaW RIbEyE
Our signature USDA Choice 18 oz. bone-in ribeye is rubbed with 
special seasonings and grilled over an open flame. Famous for its 
exceptional flavor.

bIg Sky bLEu FILET
A tender 9 oz. Flo’s Filet cooked the way you like and topped 
with melted bleu cheese. Served atop a bed of red-wine glazed 
portabella mushrooms.    

TExaS T-bonE
A 16 oz. hearty New York strip and a tender filet in one cut. 
Chargrilled over an open flame.  

 

EyE oF PRIME RIb
Slow-roasted to seal in the savory juices, our USDA Choice 
prime rib is seasoned with a garlic-pepper crust, hand cut to size 
and then fully trimmed.    

CHoP STEak
10 oz. freshly ground, seasoned, grilled and smothered with 
sautéed mushrooms, red wine Bordelaise sauce and crisp onion 
straws.    

RIbEyE
Cut fresh, 12 oz. exceptionally tender, juicy and flavorful.    

gREaT STEak aDDITIonS
Jumbo Lump Crab Bake, White Wine Garlic Shrimp Scampi, 
Half-Rack of Baby Back Ribs, Skewer of Grilled Shrimp  

LEGENDARY STEAKS

Legendary steak extras
Legendary Steaks and Prime Rib are served with your choice of one side item 

(unless one is specified), a Mixed Green or Caesar salad and hearth-baked 
bread.  

 

saLad dressings
Ranch, Fat-Free Ranch, Balsamic Vinaigrette, Thousand Island, Chipotle Ranch, 

Bleu Cheese, Caesar, Italian, Honey Mustard and Oil & Vinegar  



DINNER

LongHoRn SaLMon
A salmon fillet flown in fresh, hand-cut and prepared LongHorn 
style using our secret bourbon marinade. Served with rice, your 
choice of one side dish and a salad. 7 oz. or 10 oz.    

goLDEn FRIED SHRIMP
A generous portion of jumbo shrimp, hand-breaded and fried 
golden brown. Served with seasoned French fries and jalapeño 
cole slaw. 

FLo’S FILET & LobSTER TaIL
A seasoned 7 oz. Flo’s Filet with a roasted, cold-water lobster tail 
sprinkled with Prairie Dust. Served with melted butter, one side 
dish and a salad. 
(Not available in MA, ME, VT, RI, NH or CT.)

 

baby baCk RIbS
Fall-off-the-bone tender baby back ribs. Rubbed with our special 
seasonings, chargrilled for extra flavor and brushed with our own 
BBQ sauce. Served with jalapeño cole slaw and your choice of 
one side dish. Half Rack or Full Rack.    

HonEy MuSTaRD CHICkEn SanDWICH
A grilled, seasoned chicken breast topped with hickory-smoked 
bacon, melted Swiss cheese and honey mustard sauce on a grilled 
sesame seed bun. Served with seasoned French fries.  
 

gRILLED SaLMon SaLaD
Bourbon-marinated LongHorn Salmon is flown in fresh and 
served warm on a bed of mixed field greens and crisp romaine 
or Caesar salad.    

SouTHERn FRIED CHICkEn SaLaD
Lightly breaded, fresh chicken breast slices, mixed field greens 
and romaine, red onion, mandarin oranges, spicy pecans and 
warm, sweet cornbread croutons. Served with bacon-honey 
mustard dressing.    

CoWboy PoRk CHoPS
Two 8 oz. center-cut, bone-in pork chops grilled and seasoned 
with Prairie Dust™. Served with brandied apples and your choice 
of one side dish.  
  

CHEESEbuRgER
A juicy, sizzling half-pound burger topped with your choice of 
American, Swiss or cheddar cheese. Served on a grilled sesame 
seed bun with ketchup, mustard, mayo, shredded lettuce, tomato, 
pickle, onion and seasoned French fries. Add hickory-smoked 
bacon for only 50¢.    

SonoMa CHICkEn SaLaD
Sliced, grilled fresh chicken brest with shredded provolone, feta 
cheese, pepperocini peppers, shaved red onion and fresh tomato 
basil salsa. All atop a bed of crisp romaine tossed in tangy balsamic 
vinaigrette.   
 

7-PEPPER SIRLoIn SaLaD
Juicy, tender steak rubbed with a special 7-pepper blend and 
grilled just the way you like it. Served over mixed field greens 
with diced roma tomatoes and bleu cheese crumbles.    

RED RoCk gRILLED SHRIMP
Grilled shrimp skewers seasoned with zesty spices. Served on a 
bed of rice with your choice of one side item and chipotle ranch 
sauce for dipping.

FLo’S FILETTM & LongHoRn SaLMon
Our tender filet with our flown in fresh, bourbon-marinated 
grilled salmon. Served with rice, your choice of side dish and a 
crisp salad.  
 

SEAFOOD

RIBS AND CHOPS, ETC.

saLad dressings
Ranch, Fat-Free Ranch, Balsamic Vinaigrette, Thousand Island, Chipotle Ranch, 

Bleu Cheese, Caesar, Italian, Honey Mustard and Oil & Vinegar  

Burgers cooked to Medium Well (155°).



DINNER

CHoCoLaTE STaMPEDE
Two peaks of chocolate cake packed with six types of chocolate, 
including chocolate mousse, Fudge icing and chocolate icing. 
Served with vanilla bean ice cream, and real whipped cream.  
  

kEy LIME PIE
One taste of this authentic, tart and creamy pie served with 
raspberry and kiwi-lime sauces will give new meaning to the 
saying “melts in your mouth”.

CaRaMEL aPPLE goLDRuSH
Sweet, sliced apples tossed with cinnamon, butter and brown 
sugar, baked into a golden pastry shell. Served warm with vanilla 
ice cream and Maker’s Mark whiskey-caramel and raspberry 
sauces.    

MounTaIn ToP CHEESECakE
A delectable slice of classic New York style cheesecake, topped 
with strawberry sauce and real whipped cream.  
 

uLTIMaTE bRoWnIE SunDaE
An extra-thick, fudgey Ghirardelli chocolate brownie served 
warm over vanilla ice cream, topped with hot fudge sauce and 
whipped cream.    

goLDEn nuggET FRIED CHEESECakE
Creamy cheesecake lightly breaded, flash-fried to crisp perfection 
and served over ice cream with strawberry sauce and a raspberry-
caramel swirl. Topped with real whipped cream and served in a 
chilled goblet.

DESSERTS
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GENERAL NOTES

KEY NOTES

1. 3" NOTCH IN BAR DRINK RAIL.  REFER TO DETAIL A7/A8.6
2. SERVICE AREA PAPER TOWEL DISPENSER
3. DIMENSION IS FROM FINISHED WALL TO CENTERLINE OF TABLE
4. INSTALLED LOCATION OF ACCESSIBLE TABLES TYPES 1G AND 2A.  COORDINATE FINAL LOCATIONS

WITH OWNER AND LOCAL JURISDICTION HAVING AUTHORITY.
5. IRON DECOR PIECE.  REFER TO M7/A8.6
6. NAPKIN HOLDER - REFER TO L13/A8.6
7. RECESSED FIRE EXTINGUISHER CABINET
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R. Rink

As Noted

A1.4

A. SECURE BOOTHS TO FLOOR WITH CLEATS.  SEE DETAIL N1/A8.6 FOR MORE INFORMATION.
B. G.C. TO COORDINATE WITH MILLWORKER FOR LOCATION OF BLOCKING AS REQUIRED.

      MILLWORK SCHEDULE

ITEM DESCRIPTION

1 OFFICE WALL CABINETS W/TOP & BASE CABINET AND CORK BOARD

2 SERVICE AREA CABINET

3 ALCOVE CABINET

4 SOLID SURFACE VANITY TOPS W/ AMERICAN STANDARD SINKS (0496.001)

5 DECORATIVE MIRRORS

6 DISPLAY UNIT

7 HOSTESS STAND

8 POS CABINET WITH DOOR, SHELF, AND LAMINATE TOP

9 MENU HOLDER

10 PEPPER MILL HOLDER

11 LEATHERETTE WALL PANELS

12 LOBBY BENCHES AND CENTER TABLE

13 WRAPPED SILVER STATION AND STORAGE BOXES

14 TIMBER BEAM

15 SERVICE AREA LIQUOR CABINET AND WALL SHELVING

16 SOLID SURFACE DRINK RAIL

17 BACK BAR WINE BOX

18 BACK BAR DISPLAY BOX

19 BACK BAR HELVES WITH STEMWARE SLIDES

20 LIQUOR STEPS

21 BLACK PLASTIC LAMINATE BEHIND TV'S

22 EXTERIOR SHUTTERS

23 BACK BAR UNDER COUNTER CABINET

24 BAR TOP FASCIA WITH COPPER INSERT

-

        FURNISHINGS SCHEDULE

ITEM DESCRIPTION NOTE

1A BOOTH TABLE (2'-6") WITH BOOTH (2'-6")  - NOT USED 2 TOP

1B BOOTH TABLE (4'-2'") WITH BOOTHS (4'-2") 4 TOP

1D OAK TABLE ( 5'-6" X 3'-0") WITH CUSTOM THREE SIDED BOOTH 6 TOP

1G OAK TABLE (4'-2") WITH BOOTH (4'-2") AND 2 CHAIRS 4 TOP

1H OAK TABLE (5'-8" X 3'-0") AND 6 CHAIRS 6 TOP

1J OAK HIGH-TOP TABLE (5'-6" X 2'-6") AND 6 CHAIRS 6 TOP

2A EXPANDABLE OAK TABLE (3'-0" x 3'-0") AND 4 CHAIRS 4 TOP

3A BAR STOOL

4 WINDOW BLINDS

5 OFFICE CHAIR

6 FILE CABINET

7 SAFE

8 TELEVISION

9 MEDICAL FIRST AID KIT

FE1 FIRE EXTINGUISHER SEE SPEC SECT. 10520

FE2 FIRE EXTINGUISHER SEE SPEC SECT. 10520

FE3 FIRE EXTINGUISHER SEE SPEC SECT. 10520

- -

SEATING CAPACITIES

TYPES PARTIES SEATS PERCENTAGE

BAR

BARSTOOLS - 14

4 TOPS 5 20

6 TOPS 3 18

BAR TOTAL 8 52 26%

DINING

4 TOPS 35 140

6 TOPS 2 12

DINING TOTAL 37 152

BUILDING TOTAL 45 204 74%

ACCESSIBILITY REQUIREMENTS:
204 TOTAL SEATING
REQUIRED: 5% TOTAL SEATING (11 SEATS)
PROVIDED: 12 ACCESSIBLE TABLES

2 SEATS PROVIDED AT 60" LONG BAR TOP
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CDS – Consolidated Development Services 
14110 Dallas Parkway • Suite 250 • Dallas, TX • 75240 

Phone: (972)850-0816 • Fax: (469)916-5375 

 
 
 
 
TRANSMITTAL 

 
TO: 
              
 

 

RE:   - Longhorn Steakhouse, Madison, WI - C080464.400 -    

FROM: Janet Reid 

DATE: February 20, 2009 

 
 
Please find enclosed the submittal requirements for application for Urban Design Commission 
Informational Presentation for Longhorn Steakhouse.  
 
One (1) of each: 

 Completed application 
 CD-ROM containing PDFs of Electronic Application Submittal 

 
Fourteen (14) copies of each: 

 Project narrative 
 Menu 
 Floor plan 
 Site Plan 
 Exterior elevations.  

 
Please let me know if I may answer any questions or provide you with any additional 
information.  
 
Sincerely, 
 
 
Janet Reid 
Property Development 
 
CDS DEVELOPMENT 
14110 Dallas Parkway 
Suite 250 
Dallas, TX 75254 
 
Office:  (214) 461-9628 
Fax:      (469)916-5375 
email:    jreid@cdsdevelopment.com 

City of Madison 
Attn: Planning & Development Office 
215 Martin Luther King Jr. Blvd.  
Room LL-100 
Madison, WI 53703 
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