ORIGINAL ALCOHOL BEVERAGE LICENSE APPLICATION TR
Submit to municipal clerk Federal Employer identffication
Nurriber (FEINY
For the ficense period beginning 20 ; LICENSE REQUESTED )
ending hua =1 2020 D TYPE FEE
Town of ['] Class Abeer $
. i Class B beer $
TO THE GOVERNING BODY of the: [ Village of} Madi son Whoiesai beer s
E City of [} Class C wine $
County of D’E‘;\f\ e Aldermanic Dist. No. (if required by ordinance) |L] Class Aliquor $
T K] Class 8 liquor $
1 Thenamed [JINDIVIBUAL  [JPARTNERSHIP  [TJLIMITED LIABILITY COMPANY [] Reserve Class Bliquor [ ]
B CORPORATION/NONPROFIT ORGANIZATION Publication fee $
hereby makes application for the alcohol beverage license(s) checked above. TOTAL FEE $ ZHo—

2 Name (individualpartners givg last name, first, mi?die; corporationsfiimited liability companies give registered name):  p +he M 450N Lo vinge Fi.C
Richgels, BevanC. (Sele proprietor) 7
An “Auxiliary Ques‘éonnaire,” Férm AT-103, must be completed and attachéd to this application by each individual applicant, by each member of a
partnership, and by each officer, director and agent of a corporation or nonprofit organization, and by each member/manager and agent of a limited
liabifity company. List the name, title, and place of residence of each persen.

Title .. Name Home A X Post Office & Zip Code
presidentMember__ PRAMAN [RAHAGELS 452 B TDUNZON ST MO W) £ 3305
Vice PresidentMember
Secretary/Member
Treasurer/Mgmber
Agent PMM SANE AS AfONE
Directors/Managers
3 TradeName P__MASON] LOINGE Business Phone Number V[ 4

Address of Premises p__ "1l 9. Vark S&  Madson, W PostOffce & ZipCode B 537116
S Isindividual, partners or agent of corporationflimited fiability company subject to completion of the responsible beverage server

training course for this ficense period? . .. . . o o Elves [No
6 s the applicant an employe or agent of, or acling on behalf of anyone except the named appiicant? . S o EYes INo
7 Does any other alcohol beverage retail icensee or wholesale permittee have any interest in or control of this business? ... ... | |:] Yes E No
8 (a) Corporateflimifed liability company applicants only: Insert state anddate Oct, '09  of registration
(b) Is applicant corporationfiimited liability company a subsidiary of any other corporation or limited liability company? . . [CJves E No
{c) Does the corporation, or any officer, director, stockholder or agent or fimited liability company, or any member/manager or
agent hold any interest in any other alcohol beverage license or permit in Wisconsin? .. .. .. . 0 Eves E No
(NOTE: All appficants explain fulty on reverse side of this form every YES answer in sections 5, 6, 7 and 8 above. )
8 Premises description: Describe building or buildings where alcohol beverages are to be sold and stored. The applicant must include
alf rooms including living quarters, if used, for the sales, service. andfor storaae of alcohol beveraes and records (Alcohol beverages
may be sold and stored only on the premises described) _ Se e 2ty che d ﬁoo ralan
10. Legal description (omit if street address is given above): i
1 (a) Was this premises licensed for the sale of liquor or peer during the past license year? G e C E Yes []no
(b} If yes, under what name was license issued? l3Z2Zines Bav # Gl
12, Does the applicant understand they must file a Special Occupational Tax retumn (TTB form 5830 5}
before beginning business? [phone 1-800-937.8864] .. o Co - IqYes [JNo
13 Does the applicant understand a Wisconsin Seller's Permit must be applied for and issued in the same name as that shown in
Section 2, above? [phone (608) 266-2776} . .. . .. . . .. ‘ ‘%Yas Clne
14. s the applicant indebted to any wholesaler beyond 15 days for beer or 30 days for liquor? Lt Yes ,K] No

READ CAREFULLY BEFORE SIGNING: Under penatty provided by law. the applicant states that each of the above questions has been truthfully answered to the best of the knowledge
of the signers Signers agree to operate this business according to law and that the rights and responsibilities conferred by the license{s), if granted, will not be assigned to another.
{Individual applicants and each member of a partnership applicant must sign; corporate officer(s), members/managers of Limited Liability Companies must sign ) Any lack of access to
any pertion of a licensed premises during inspection will be deemed a refusal to permit inspection Such refusal is a misdemeanor and grounds for revocation of this license.

SUBSCRIBED AND SWORN TO BEFORE ME ‘ .
this 2.1+ dgayof OCtoberm . ,20 09 SV

(Officer of Co?omﬁonﬂen@nager of Limited Liability Gempany/Partnerfindivichial)

(Clerk/Notary Publom ~ ~~—r (Cfficer of Corporation/Member/Manager of Limited Liabiity Company/Partner;

My commission expires S -(p— COVNT

{Additional Pariner{s)yMemban/Manager of Limited Liability Compan ¥ iF Any)

TO BE COMPLETED BY CLERK
Date received and fiied + | Date reparted to councilboard Uate provisional ficense issued Signature of Glerk / Clerk
[( . OE with municipal clerk iﬁ"Z}/OO} e v Depy
o~ Date ficense granted Date licerise issued License number fssued
ATAA0G (R 4-09) Wissnnein Ranartment nf Ravane

bt 10lalod




City of Madison Suppiemental Class B License Application
Vi P

A1 Sellers Permit Number g Description of Licensed Premise & Floor Plans
4 [0 Federal Employer Identification : otarized Appointment of Agent Lease
Number | Background Investigation Form(s) B _Sample Menu
E/ Notarized Original Appiication Form m Notarized Transfer of Ownership Business Plan
Notarized Supplemental Form \| O *Articles of Incorporation * Corporation/l.LC only

1. Name of Applicant/Partner/Corporation/LLC B {yan Ricw q{\ﬁ / +he N\ ason LLC
2. Address of Licensed Premise 4 | (0 5 Vaf\k 5"{' ) M lz{uSO*’\ Wl 53 G
3. Telephone Number: ©0% ©03 0390 4. Anticipated opening date: Deccm\:er"j 2009
5
6.

. Mailing address if not opening immediately 94 2 £ Johasgon 5+,

Have you contacted the Alderperson, Police Department District Captain, Alcohol Policy Coordinator, and
the peighborhood association representative for the area in which you intend to locate? [ Yes 54 No

7. Are there any special conditions desired by the neighborhood? 0O Yes [MNot Kngwn
Explain.

8. Business Description, including hours of operation: Bee\r‘ 5 W W\Q LOUV\Q«? W/ 5 .Mpl{
Lood Mnd . TU?A‘-HI\UV‘j(,\a\[ 3:30-it: 30 Fm—Sa-{- L;—-]QM

9. Do you plan to have live entertainment? ®No [1 Yes—What kind?

10. Detailed written description of building, including overall dimensions, seating arrangements, capacity, bar
size and all areas where alcohol beverages are to be sold and stored. The licensed premise described
below shall not be expanded or changed without the approval of the Commeon Council.

Customer seatng anct seryice sWnil be confined 4o the Lest Lloor
of Pae s{ated 1c\c\f6§5 ( defined \ﬂu A2\ a\\s\ ComperSing AppCoK. | \20054%

_J
with mige & sea%w\n of ‘oa\r S‘(’oo\? pubtables and m‘x«ec\ 26535 and launag |
AL B QQ’P%"*‘&YE&

11. Are any living quarters directly or indirectly accessible and under control of the applicant? [J Yes &No
Please note that alcohol may be sold and stored only on the licensed premise, not in living quarters.

12. Describe existing parking and how parking lot is to be monitored. H stalls  all e {;E@ & +a __€a 5

behiad the boilking, Street pack| ag Assumed for other paticons.
Unlaw fut Parking su’é,ek% {'o'\’owm
13. Describe your managemént experience, staffing levels, duties and employee fraining.

N\M\Me& wine bar for 5 §ears_in forfland, OR {Qooo»z 005\ : mgm+w\ecl/

P4
stocKed, bge andt '?ram{d(mmac;u\ emplo?g-ees I !;z&mj wing Qdura-hov\f putrtomer™
Se\i\’\(f

14. Identify the registered agent for your Corporation or LLC. This is your cotporation's agent for sexvme of
process, notice or demand required or perrnitted by law to be served on the corporation.

BWBV\ Q\c\\q—Q\S 252 E Sohnson St Madiqom 53703

Name Address




15, Utilizing your market research, who would you project your target market to be?
goimy \r"r.(u: A yauages conwd (254 5\ -g°ad. studendts, Pf‘a&s' 5 EGV\Q\Q ho 5‘9&-&\ staff .

16. What age range would you hope to atiract to your establishment? 2 q”“"[ 2, Anoy k! W 4 M sne e
21 ‘9 welcome &
17. Desctibe how you plan to advertise/promote your business. What products will you be advertising?

m\‘h&t\u via neighorhood ﬂvers ang cavwaséur\c\ ;- pstings @ neawb\{; hes gtal,
YN Wor G'Cmau“‘H/\
18. Are you operating underr franchise agreement?  Yes (attach a copy) No

19. Owner of building where establishment is located: Conn Cho le S
Address of Owner: Phone Number 00§ HL(LI; - 496y

20. Private organizations (clubs): Do your membership policies contain any requirement of “Invidious” (likely
to give offense) discrimination in regard to race, creed, color, or national origin? Yes

21. List the Directors of your Corporation/LLC
Bryan Richaels

Name - Address
Name Address
Name Address

22. List the Stockholders of your Corporation/LLC

Nante ] ‘Address % of Ownership
Name Address o B % of Ownership
Name Address % of Ownership

23. What type of establishment are you? (Check all that apply) @ ) Nightclub  Restaurant

Other Please Explain.

24 What type of food will you be serving, ifany?  ba— wien Uy osH y + apas (‘5W‘RU P la—ées)
Breakfast Lunch  <Dinner—

25. Please submit a sample menu with your application, if possible. What might eventually be included on your
operational menu when you open?  Appetizers Salads Soups Sandwiches Entrees

Desseris Pizza Full Dinners

26. During what hours of your operation do you plan to serve food? Menv Qv ai \’AMQ ot ol fimes




27. What hours, if any, will food service not be available? __ noWng

28. Indicate any other product/service offered. PV“ Lmavy \ §/ Leer ! s ine E Boided haed atcdaol
29. Will your establishment have a kitchen manager?  Yes @
30. Will you have a kitchen support staff?  Yes @

31. How many wait staff do you anticipate will be employed at your establishment? 2 *3

During what hours do you anticipate they will be on duty? Schedule o NaCy . bu+ (230 o close
f Sowit MC)\% 9

32. Do you plan to have hosts or hostesses seating customers?  Yes @

33. Do your plans call for a full-service bar? No 35 3w, U mifed hard 3ol
If yes, how many bar stools do you anticipate having at your bar? __ l o

How many bartenders do you anticipate you would have working at one time on a busy night? l

34. Will there be a kitchen facility separate from the bar?  Yes (smatt Bitcwen Yelaind b&o">

35. Will there be a separate and specific area for eating only? Yes )
if yes, what will be the seating capacity for that area? _

36. What type of cooking equipment will you have? ™ Stove  Oven Frj}ers Grill Microwne_t_?g—" b

et e T

37. Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products?  Yes

38. What percentage of your overall payroll do you anticipate will be devoted to food operation salaries?

6 (artendec provides food)

39. If your business plan includes an advertising budget, what percentage of your advertising budget do you
anticipate will be related to food? €

What percentage of your advertising budget do you anticipate will be drink related? \\DY\QS‘H \Y; do\f\(‘(' Q\QV\

on advedisi gy,
40. Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern League or

the Tavern League of Wisconsin? 7 No

41. Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association or the

National Restaurant Association? Yes @




42. What is your estimated capacity? 8 9

43. Pursuant to Chapter 23 of the Madison General Ordinances, all restaurants and taverns serving alcohol
beverages shall substantiate their gross receipts for food and alcohol beverage sales broken down by

percentage. For new establishments, the percentage will be an estimate.

Gross Receipts from Alcoholic Beverages o0 @ %
Gross Receipts from Food and Nen-Aleoholic Beverages 1O @ %
Gross Receipts from Other %

Total Gross Receipts 100%

44. Do you have written records to document the percentages shown? Yes ( Not \,-e_{i ™
You may be required to submit documentation verifying the percentages you’ve indicated.

Read carefully before signing: Under penalty provided by law, the applicant states that the above information
has been truthfully completed to the best of the knowledge of the signer. Signer agrees to operate this business
according to law and that the rights and responsibilities conferred by the license(s), if granted will not be
assigned to another. Any lack of access to any portion of a licensed premise during inspection will be deemed a
refusal to permit inspection. Such refusal is a misdemeanor and grounds for revocation of this license.

Subscribed and Sworn to before me:

e

this_gjb\_dayof'_gC*[‘GbGV 20 09 @u(’”\@g o

/
u ; :E ( (Officer of Corporation/Member o@@f?’mr/lndividual}
r— \)

{Clerk/Notary Public)
My commission expires g" b B Z Ol2—~




the M@son Lounge
Business Plan

Location: 416 S. Park St. (formerly Azzalino's Bar & Grill)
Madison, W1 53715
L.egal Name: the Mason Lounge, LLC

Operation Type: Bar & Restaurant

Form: Sole Proprietor LLC, 100% ownership by applicant
Status: Start-Up

Facility: approx. 1200 sq.ft. of Customer Seating

License Applied For: Class B Combination (beer and liquor)

Mission Statement: 'The Mason' aspires , in short order, to become:
-a friendly neighborhood bar specializing, largely, in beer and wine with
"small-plate” food offerings to complement...
-a place for friends to routinely gather for conversation... and a shared
appreciation of all things of "good taste" (e.g. micro-beer, wine, food,
music, and art)...
-an establishment considered a valuable asset by neighbors for its creative
services and its commitment to a sense of community.

The Space-

Physically, the lounge will feature approx. 15 barstools at the bar. The
remainder of guest seating will be made up of a mix of small dining tables, pub
tables (taller), and arrangements of sofas and lounge chairs around "coffee" &
"end" tables. The furniture will be an eclectic assortment of second-hand pieces.
The lighting will be relatively dim and be provided by a myriad of low-watt lamps
and candles. The walls will be adorned with conversation-starting artwork and
wine/micro-beer memorabitia. Music will be dispensed by the bartender using
the soon-to-be-touted "house" itunes library.



Producis & Services-

The bar is set up to feature 19 tap beers (an impressive array by most
standards). The tap list will be filled in with the best spread of ales that can be
assembled... light, dark, local, imported, hoppy, malty, well-known, obscure...
served in a "mason” jar, naturaily. An extensive botile list (approx. 20) will
complement these offerings (afl of which have been tasted and endorsed by
the proprietor).

Wine will be available by the glass or as a "flight" (a group of smaller pours,
for tasting). Customers can create their own flight by picking four wines from the
list. The wine list will rotate routinely (and, again, has been personally
assembled by the proprietor). Staff shall be knowledgeable of all products. No
wine-snobs allowed.

A modest selection of port, small-batch whiskey (including scotch and
bourbon), and fresh-pressed citrus Juice cocktails (served in a martini glass)
will be offered as well.

The food menu will primarily consist of snacks, appetizers, and desserts. The
goal here is to offer food that is:

-quick & easy to prepare for a single server.

-non-perishabile to minimize waste.

-complementary to the craft-beverages served.

-refreshingly different (and hopefully, healthier) than the average "bar-menu”.

Summary of "the Concept"- (and why it will provide a unique service)

The Mason is a place you return to for the overall experience. It welcomes
you in with its cozy & creative decor. It is a beer & wine connoisseur's paradise.
It appeals to people who appreciate some of the finer things in life without any of
the formality or pretense that can occasionally accompany them.

Besides being known for its impressive beer & wine lists... the Mason is
known for its positive "vibe" created by the friendly staff and patrons. It is known
for its eclectic "juke box". It is known for its "outside-the-box" thinking {no
burgers/ fries, no TVs). And, it is known for its clean bathrooms... ;)

The Market-

While anyone is welcome (needless to say), it is certainly necessary (for
purposes of drafting a business plan) to characterize your target market in
general terms. The Mason has designs on appealing to a core age range of
24-40. The location should be perfectly suited to draw from a large base of
graduate students, hospital employees {walking distance from Meriter & St.
Mary's), young professionals in the Vilas neighborhood, and people on the way
to the Kohl Center (or anywhere else downtown) for an event. Some precocious
undergrads will make the walk down... but, | know when | was their age, | didn't
have the taste for (or the budget to support) micro-beers and wine.



Anyone who is reading this is likely aware that the previous establishment at
this location had, on occasion, fallen out of favor with the local neighbors and
law enforcement. Not knowing the details first hand, 1 am in no position to
speculate on the "issues" the bar was having. But, to those most interested in
making sure this location is reborn as a reputable, up-standing place of
business... | offer these points:

-1, the prospective owner/operator, am a genuinely nice guy. | have a labrador
retriever named Clark. | believe in karma. | believe in hard work. | believe in
being charitable. | believe in being "green". | believe in moderation.

-The hours of operation (opening in the afternoon & closing before
the mandated "bar-time") will help reduce the potentiai for any of the negative
social "by-products” associated with alcohol.

-The beer/wine bar concept (void of TVs and bar games) caters to a (hopefully)
more moderate, socially-conscious drinker. Plus, every beverage served is
meant to be enjoyed by the sip. No Jagermeister shots here...

Marketing-

Once the business is established, | anticipate needing no further advertising
beyond good, old-fashioned "word of mouth". Seriously. A place of this size
(relatively small) that has distinguished itself from other comparable
establishments shouid have no problems gaining a faithful customer base.
Getting the word out there in the beginning will be paramount.  will "canvas”
the local hospitals (and immediate neighborhood) pretty hard with flyers to get
the ball rolling.

On a side note, there is a distinct possibility that "theme nights" couid evolve
according to customer feedback. Blues {(music [not live]) Tuesdays... Wine
Tasting Wednesdays?...

- Hours-of Operation-

Tuesday 3:30pm - 11:30pm
Wednesday 3:30pm - 11:30pm
Thursday 3:30pm - midnight

Friday 3:30pm - 1am
Saturday 3:30pm - tam
Sunday closed

Monday closed



Opening-
If all things proceed as planned the doors should be open for business by
Christmas. The month prior will have been spent designing/outfitiing the space,
fine-tuning operations and bringing in stock.

Financial Plan-
Funds for the purchase of the business and start-up costs have been obtained
as a $60,000 low-interest-rate equity line of credit from Wells Fargo.

Projected Expenses (monthly)- Projected Sales {daily)-
Rent 1600 Beer $510 (127 pinis)
Utilities 800 Wine $90 (15.5 glasses)
Beer 2056
Wine 542 $600 = daily sales
Bartender 1600
Credit Card 125 142 .5 drinks served daily
Insurance/Licensing 223 =
Maintenance/Repair 332 71.25 custiomers x 2 drinks each
Workman's Comp. 142 =
CcO2 100 8 customers per hour
Telephone/Internet 75
Snow Removal 50

Barware/Kitchenware 40
Cleaning/Office Supply 140
Bank/Accounting 120
total expenses: $7,945 $12,000 = monthly sales

12,000 - 7,945 = $4,055 (monthly pre-tax net profit)

note: the above sales projections intentionally do not include food sales. not because there
won't be any (there will be!), but because | think they are difficult fo project at this point and
because | wanted to create a conservative estimate of cash-flow, putting the "burden of
proof" (of potential profits) on the beverage sales. food sales only help the equation.

Relevant Work Experience-

-1 worked at a retail "bottle shop" (that sold beer, wine & liquor) for two and-a-
half years here in Madison in the late 90s. | ordered/stocked inventory and
generally gained an appreciation for the fermentation "sciences" (or "arts”,
depending on your perspective).

-In Portland, OR, | worked at a winery for five years (from 2000-05). There, |
worked in the celiar (helping make wine) part-time and managed the "tasting
room" part-time. Providing wine education for the staff was one of my duties
as well as providing the customer service inherent to hosting guestis in a
tasting room.




FOOD
...handful of "everything" pretzel thins for a buck.

Hummus Pilate 4.5
pita wedges w/ mediterranean style hummus and olives

Cheese & Cracker Plate 6
brie (heated or cold) w/ grain crackers and sliced braeburn apple

Peanut Butter, Banana, & Honey Sandwich 4
yeah, you read it right... comes w/ a milk "chaser”
Soup of the week cup 3, bowl 5
ask your tender...

Dessert
Guinness Float 5
just what it sounds like... w/ dark chocolate ice cream!
Vanilla Bean Ice Cream w/ Orecs 3.5
a no brainer.

-this menu is, by no means complete. .. just a starting point.
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