LIQUOR AND BEER MEETING
LOCAL LICENSING AUTHORITY
CITY OF GRAND JUNCTION, COLORADO
TWO RIVERS CONVENTION CENTER, 159 MAIN STREET

MINUTES

WEDNESDAY, APRIL 5, 2000, 8:00 A.M.

CALL TO ORDER — The meeting convened at 8:05 a.m. Those present were Hearing Officer
Phil Coebergh, Assistant City Attorney John Shaver and Senior Administrative Assistant Christine
English.

APPLICATIONS TO RENEW LIQUOR AND BEER LICENSES

1.

Gay Johnsons Incorporated dba Gay Johnsons, 333 North 1 Street, 3.2% Beer Off
Premise

The application was in order and approved.

Horizon Drive Texaco LLC dba Horizon Drive Texaco, 745 Horizon Drive, 3.2% Beer Off
Premise

The application was in order and approved.

Sam’s West Incorporated dba Sam’s Club #6360, 1040 Independent Avenue, 3.2% Beer
Off Premise

The application was in order and approved.

Western Colorado Center for the Arts Incorporated dba Western Colorado Center for the
Arts, 1803 North 7" Street, Arts

Dan Patton, operating manager, was present. The application was in order and
approved.

Loda Incorporated dba Mama Longos, 2830 North Avenue, Beer and Wine
The Health Department reported 4 critical violations. One was corrected at the time of
inspection. A reinspection has been scheduled. The application was in order and

approved contingent upon a favorable reinspection by the Health Department.

Grand Junction Athletic Club Incorporated dba Grand Junction Athletic Club, 2515
Foresight Circle, Tavern

The application was in order and approved.
DLK Enterprises Incorporated dba Brass Rail Lounge, 476 28" Road, Tavern
The Fire Department reported 4 critical violations. A reinspection has been scheduled.

The application was in order and approved contingent upon a favorable reinspection by
the Fire Department.




Mountaineer Hotels Incorporated dba Peachtree Inn & Restaurant, 1600 North Avenue,
Hotel and Restaurant

Douglas Frye, manager, was present. The application was in order. The Fire Department
reported 1 critical violation and a reinspection is scheduled. The Health Department
report several critical violations and that the dish wash machine and prep sinks had been
removed (see attached reports). Monique Mull was present representing the Health
Department. Some of the food items found during the inspection could not be prepared
without the missing equipment, and did not match the menu that the establishment had
submitted.

Mr. Shaver asked Ms. Mull if the Health Department had requirements as far as dish
washing was concerned. Ms. Mull stated it was not necessary to have the dish wash
machine; a 3-bay sink would work. A single-bay sink had been installed. Mr. Shaver
asked if the restaurant had been open since the inspection on March 29, 2000. Mr. Frye
stated it had not, they were continuing to serve alcohol and that a 3-bay sink has been
ordered.

Ms. English stated the menu that was submitted with the original application shows that
breakfast, lunch and dinner is being served. That menu does not match the menu
submitted to the Health Department. With a hotel and restaurant liquor license, full meals
must be available until 8:00 pm. Mr. Frye will need to file a new menu. Mr. Frye stated
the establishment was in the process of downsizing to more effectively use the space
available. Mr. Frye stated he had receipts to prove they were serving meals for about
30% of the gross sales; $6800.00 was the total gross in receipts in March and $2300.00
of that was in food. Mr. Frye stated he would submit the new menu to the City Clerk’s
office today. Ms. English asked if the diagram for the premises or the occupancy level
had changed. Mr. Frye stated the floor plan has not changed. Large sinks were taken
out and smaller ones were put in. They have gone from serving in the entire front area of
the restaurant to just serving in the bar area. The former restaurant area will now be for
pool tables.

Mr. Shaver stated there are specific provisions in the Zoning Code relative to the
percentage of food required to be served to not be considered a bar. The Peachtree Inn
is a hotel and restaurant liquor license not a tavern license. It would be incumbent on the
manager to check with the Community Development Department to be sure they are
meeting the serving requirements under the zoning code. Mr. Frye stated he would do
that.

Mr. Coebergh questioned when they were planning on serving meals. Mr. Frye stated as
soon as they were able to install the 3-bay sink. They stopped serving after the inspection
on March 29, 2000 and the daily receipts reflect this.

Ms. Mull stated the food found on the premises was not appropriate for the equipment
they had. When she arrived, the kitchen was closed. Mr. Frye stated the kitchen was
shut down that day because they did not have a cook. Ms. Mull stated she had gone to
inspect the premises in January, 2000, and she was told the kitchen was closed. She
thought that was strange since they had just spent $110 to purchase their food
establishment license and the kitchen was closed. The Health Department files will
confirm this. Ms. Mull stated she spoke to Mr. Stoika who told her they wanted the retail
food establishment license, but they were downsizing due to lack of business and would
be opening in February. They wanted sandwiches for the bar area.



Mr. Coebergh asked Mr. Shaver if it would be appropriate to continue this until the next
meeting. Mr. Shaver recommended that be done since Mr. Frye had stated liquor was
continuing to be served even though there was no food service. A hotel and restaurant
liquor license requires food service. This constitutes a liquor code violation.

Mr. Coebergh stated this would be continued to the April 19, 2000 meeting. Even if there
have been violations, that would not cause the Authority to not renew the license, but it
could cause a hearing on violations to be held.

Mr. Frye asked if alcohol could continue to be sold without the use of the kitchen. Mr.
Shaver stated the liquor law requires food service, not that it necessarily be prepared on
the premises. Mr. Frye stated he would contact Ms. English after the meeting.

il APPLICATION TO REGISTER MANAGER

1. Restaurant Concepts I, LLC dba Applebee’s Neighborhood Grill & Bar, 711 Horizon
Drive, Hotel and Restaurant

New Manager: David A. Dean, 2773 Hartford Court, Grand Junction
The application was in order and approved.

Iv. RESOLUTION OF FINDINGS AND DECISION RE: APPLICATION FOR NEW LICENSE -
Concurrent Review

1. Tee Pee Town, LLC dba Barky’s, 2812 North Avenue, Hotel and Restaurant

Members: Dean A. Stecher, 3456 D % Road, Palisade
Fran A. Stecher, 3456 D % Road, Palisade

John Williams, attorney, and Dean and Fran Stecher were present. The application was
in order and has been forwarded to the state for a concurrent review. The Fire and Health
Departments will do final inspections upon the completion of the remodel. The results of
the survey were read into the record (see attached).

Mr. Williams stated Mr. Stecher was the manager of Old Chicago for 5 years. The survey
shows evidence of the desire of the neighborhood that the license issue. The format of
the first question caused confusion on the part of the respondents and the number of yes
answers and no answers is not accurate due to this.

Mr. Shaver asked Mr. Stecher if the results of the survey were true and accurate. Mr.
Stecher stated that it was. Mr. Stecher stated he thought there was some confusion on
the first question which caused the people to respond in opposition. He returned to the
neighborhood and spoke to 2 of the people who said they had not understood the
question and that they were in favor of the license.

Mr. Stecher told the Hearing Authority that the establishment would serve Chicago-style
hot dogs, brautworst, Italian beef and sauage, ice cream, milk shakes and malts. They
would be serving lunch and dinner.

There was no opposition to the issuance of the license. Mr. Shaver recommended
approval of the license. Mr. Coebergh concurred and the application was approved.

V. ADJOURNMENT — The meeting was adjourned at 8:35 a.m.




NEXT REGULAR MEETING — April 19, 2000
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City of Grand Junction

5152§Roed ——

Grand Junction, CO 81501 L

| ?md +o Chwis
At Chris English, City Clerk’s Office A4u-1599
RE:  Hotel and Restaurant Liquor License Renewal ) 1 30 { 00

Mountaineer Hotels, Ine. dba
Feacheree Inp, 1600 North Avenue, Grand Junction, CO 81501

Dear Chris:

A rounne inspection of the above referenced facility was conducted on March 28, 2000. Three critical
violations and several non-critical violations were noted. A copy of the inspection report is attached for
your review.

At the ume of inspection, the owner stated that they were making some changes in the kitchen and not
using the kitchen presently. He said they were serving only bagged chips. He needed to find akey 1o
unlock the kitchen to allow entry for the inspection.

The inspection of the kitchen area revealed that the dish wash machine and vegetable prep sinks had been
removed (without the Health Depariment’s prior kmowledge and approval). Therefore, the facility’s
capabilities 1o handle food and utensils in a sanitary manner have been diminished, creating potentially
hazardous conditions. A significant quantity of perishables foods such as mushrcoms, salad vegetables,
cheese, etc. were noted in the walk-in and upright refrigerators. The existing kitchen lacks the sanitary
means to suppaort the preparation of these types of foeds.

A Notice of Vielation for the fatlure 1o submit plans for an extensive remodel or alteration of a retail food
establishment will be issued 1o the owner via centified mail.  The owner will be insiructed 1o cease
construction and submit written floor plans of the kitchen aves including a proposed menu to the Health
Departznent by Apnil 17, 2000.

Please feel free to contact me at 248-6962 with any questions or concerns you may have regarding this
informagion.

Sincerely,

Monique Mull
Environmental Healih Specialist [

Wellness in & Safe BEnvironmens
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Mesa County Health Department

515 Pamerson Rd., Grand juncdon, C0 81506 Admingoanon 248-6900

P.0. Box 20000, Gread juncidon, £0 81502-5033 Enviconmental Health  248-6960
Nutsing I46-6950
Ammal Conol 242.4646
362 28 R

March 30, 2000

Mick and Michelle Sioika
1600 North Avenue
Grand Junction, CO 81501

RE: Notece of Viclation
Mountaineer Hotels, Inc. dba
Peachiree Inn, 1600 North Avenue, Grand Tunction, CO 81501

Dear Mr. and Mrs. Stoika;

A rouline inspection of the sbove referenced facility was conducted by the Mesa County Health
Diepartment on March 29, 2000. Cur inspection revealed that your dish wash machine and vegetable prep
sinks had been removed. This renovation has diminished your facility's capabilities to handle food and
utensils in a sanitary manner, creating potentially hazardous conditions. The enclosed Notice of Violation
has been issued because plans were not submitied to the Health Department and approved for the
remodeling/alteration work that was conducted at your facility.

To aveid a civil penalty, please comply with the following:

Submit floor plans and & written menu to the Health Department no later than Apnl 17, 2000,
Submit the 75 plan review fee with the plans.

Cease remodeling/alteration activities.

Do not install 2 three-bay ware washing sink prior 1o receiving the Health Department's writien
approval.

Bl by e

Review of your submitted plans will be conducted within two weeks of receipt of the plans and a writien
response will be forwarded to you.

If you have any questions regarding this information please contact me at 248-6962. Please undersiand that
I have sent this correspondence to your home address and the licensed facility address since [ was not sure
of the best location to contact you. [ apologize if you receive this letter twice.

Sincerely,

Monique Mull
Environmental Health Specialist

Wellness s a2 Sale Environmsnt
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Mesa County Health Department
515 Pauerson Rd., Grand juncoon, CO 81566 Adraumsteation 248-0%00
£.0. Box 20000, Grand Juncion, OO 81502-5053 Ervironmenta) Health  246-6960
Nursing 248-6950
antmal Conmol 242-4646
362 28 Ra.
March 30, 2000
Mountaineer Hotels, Inc. Cernfied Mail #9219 519 878
1600 North Avenue Remrn Receipt Requested

Grand Juncuoen, CC 81501
Atin: Nick and Michelle Stoika

RE: Peachiree Inn
1600 North Avenue, Grand Juncdon, CO 81501

NOTIFICATION OF VIOLATION
FAILURE TO SUBMIT PLANS FOR EXTENSIVE REMODEL OR ALTERATION
OF A RETAIL FOOD ESTABLISHMENT LICENSE

On Wednesday, March 29, 2000, the Mesa County Health Deparunent conducted a routing inspection of the
Peachiree [nn, operated by you, Mountaineer Hatels, Inc., and determined that you have failed to submit plans
for the exiensive remodel and alteration of vour retail food establishment,

Therefore, pursuant (o sections 25-4-1605(1) , Colorado Revised Swatutes, you, as licensee, are hereby ordered

o cease consirucnon and submit plans of your retail food establishment as soon as possible but ao later than
Monday, April 17, 2000, so as o comply with the provisions of 25-4-1605(1). The applicable laws are
available at the Mesa Counry Health Deparmment for your review.

F axlure 1 comp!y wzth the provxsmns of ﬁus NOTI FICATION OF VICL%‘E‘EGN FOR FAELU%E IO

STAB&ZSSMEE E wxll subjfm you, as censcc wa cmlpenaizy which may be assessed by tus Department.
The amount of the civil penalty is not less than twe haadred {ifty doliars nor more than one thousand
dollars.

If you need assistance m cemplymg wnh this NGTH’ECA’I‘ION GF V‘EO&%”I‘EQN FGR ?&Eil@iﬂ 10
UBMI F :

: ISHMENT, or 1f thcre is addmonal mfonnancu ycm feel we need to be aware Gf piease do not
hcsxtate 1o contact Monique Mull at (970) 248-6962 or the main number at (370) 248-6960.

issued at Grand Junciion, Colorade March 30, 2000,

Sincerely,

teven 1 ;"}eF eyier, Enmmemal Health Director

ccr Monique Mull, Mesa County Health Department
ce! David Younger, Attornay at Law

Wellness in 2 Safe Environment
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Mountaineer Hotels Ine,

1@Mam@mmwmwmm 70 #6570 Fane ma&mg&wm LE0E50m

Data: #arch 31, 2600

To whom & may concam,

Betow please find the following:
1} Whitten plan for the changes 10 the Kichen amea,
2.) Copy o the restaurant menu.

Agdiionally, as per cur conversation on 32900, there are RO physical cnanges © the floor
plan ares of the ldichen. Oy sefect equiprnent has been removed and repiaced vath equipment more
suitable 1o the size of our operation. In the further, a8 we discussed e halhway instaliaion is shovan on

the drawing by a broxen line. We are currently in process of purchasing 2 3-bay sink and anticipate
talivery W the sie on 43700

Pleass feet free to coract me valh any questions st you ey have conceming this subraal.
I can be reached at 245-5770

Thank You,

Ll Hedla

Nick Swoika
Ovasr

LK 7228

oo Heaith Degt. File
DM Frve Manager
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Maron 31 2000

SERVED WITH GUR CHOICE OF DRESSING AND CHIPS

HOT WINGS -gpcs  $ 3.95
-qzpcs  §5.95
MOZZARELA STICKS -grcs $ 3.95
42pcs  $5.85

JALARPENOS RPOPPERSE .spcs  §3.95
-izpPcs $ 5.95

BREADED MUSHROOMS -srcs  $3.95

-42pcs  $5.95

CHICKEN STRIPS -4pcs  $3.95
-spcs  $5.95

SAMPLER PLATE £§Q5
SRNDWICHES |
SERVED WITH FRENCH FRIES OR SOUP OR SIOE SALAD
CHEESEBURGER $3.95
BLT $ 3.95
TUNA SALAD $ 3.95
BEEF, HAM OR TURKEY $ 3.95
FRENCH DIP $ 4.50
CLUB $ 4.50
REUBEN % 4.50
BROILED CHICKEN BREAST $ 4.95
SIBES

LARGE FRENCH FRIES $1.5
SIDE SALAD $1.0
BOWL OF SOUP $1.5

0o

L



Memo to: Local Licensing Authority

From: Christine English, Acting City Clerk
Date: March 28, 2000
Subject: Application by Tee Pee Town LLC for a New Hotel and Restaurant

Liquor License at 2812 North Avenue under the trade name of Barky’s

Tee Pee Town LLC filed an application with the Local Licensing Authority on March 3, 2000, for a new
Hotel and Restaurant liquor license, for the sales of malt, vinous and spirituous liquors by the drink for
consumption on the premises at 2812 North Avenue under the trade name of Barky's. The
application and supplementary documents were reviewed, found to be in order and accepted. The
application has been forwarded to the state for a concurrent review. The hearing date was set
for April 5, 2000. The Notice of Hearing was given by posting a sign on the property on March 24,
2000 and by publishing a display ad in The Daily Sentinel on March 24, 2000.

In order to address the reasonable requirements of the neighborhood and the desires of the adult
inhabitants of the neighborhood, the applicant conducted a survey and defined the neighborhood as
the area bounded by Orchard Avenue on the north, DRG RR on the south, 28 %2 Street on the east
and 19th Street on the west and included both sides of the streets as the outer boundaries. The
results of that survey are as follows:

1. As an owner of property in the neighborhood, an employee of or business lessee of
property in the neighborhood, and/or an inhabitant residing in the neighborhood for more than six
months each year, | believe the reasonable requirements of the neighborhood are already being met
by other existing outlets.

YES: 18
NO: 42
2. As an inhabitant who resides in the neighborhood more than six months each year, it is
my desire that the license be issued.
YES: 52
NO: 4
NOT APPLICABLE: 0

Five (5) signatures could not be counted as they answered question #2 as a business instead of a
resident of the neighborhood.

No letters of opposition or counterpetitions have been filed to date.



The Grand Junction Police Department has investigated the managing members for local criminal
history and none was found. The fingerprints have been forwarded onto C.B.I. for further processing.
The premises will be inspected by the Grand Junction Fire Department for compliance with Life and
Safety codes, and the Mesa County Health Department for compliance with health codes. Final
reports will be filed in this office prior to the issuance of a license. The Code Enforcement Division
inspected the premises and found that the diagram submitted matches the physical layout and that
the Notice of Hearing was posted in a timely manner. The Mesa County Building Department will
need to submit a Certificate of Occupancy prior to the issuance of a license.

The number of similar-type outlets in the survey area is as follows:

Hotel and Restaurant - 1 (Tequila’s)

The number of similar type outlets in a one mile area in addition to the above are:

Hotel and Restaurant — 11 (Big Cheese Pizza, Cruizer's Southwestern Café, CHEF'S, Far East,
Fiesta Guadalajara, La Bamba's Mexican Dining, Paradise, Peachtree Inn, Texas Roadhouse,
Peachtree Inn and Wrigley Field)

That concludes this report.

CC: Applicant
John Shaver, Assistant City Attorney
Julia Marston, Grand Junction Police Department
File



