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BILL NO. §-16-02-20

SPECIAL ORDINANCE S -

A ORDINANCE APPROVING THE MUNICIPAL
RIVERFRONT DEVELOPMENT DOWNTOWN DINING
DISTRICT LIQUOR LICENSE

WHEREAS, the City of Fort Wayne has created the Municipal
Riverfront Development Project, known as the Downtown Dining District, to

continue the current progress in the redevelopment of downtown; and

WHEREAS, Indiana Code 7.1-3-20, authorizes the issuance of certain,

non-transferable permits to sell alcoholic beverages for on-premise

‘consumption in a restaurant located on land or in a historic river vessel within

a municipal riverfront development project; and

WHEREAS, to be considered for a recommendation for approval of a
221-3 Riverfront License from the Indiana ATC, an applicant submit a
Downtown Dining District Liquor License Application and shall enter into a

formal written agreement with the municipality; and

WHEREAS, The Golden FW, LLC has submitted an application for a
Downtown Dining District Liquor License, a copy of which is attached hereto
as Exhibit A and is prepared to enter into a formal written agreement with the
City of Fort Wayne, a copy of which is attached hereto as Exhibit B; and

WHEREAS, the application and agreement meet the criteria
established by Ordinance R-105-15 as adopted by Common Counci;

NOW, THEREFORE, BE IT RESOLVED, The Common Council of The
City of Fort Wayne, Indiana:
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Section1. That the City of Fort Wayne Common Council hereby
approves the “Downtown Dining District” application and agreement between
The City of Fort Wayne and The Golden FW, LLC, and hereby provides the
required local recommendation to the Indiana Alcohol and Tobacco

Commission for a 221-3 Riverfront license fo be issued fo The Golden FW,
LLC; and

Section 2. That this ordinance shall be in full force and effect from and
after its passage and approval by the Mayor, unless rescinded by ordinance

by this legislative body.

Council Member

Approved as to Form and Legality

(AN

Carol Helton, City Attorney




Exhibit A

The Golden FW, LLC

Downtown Dining District Liquor License Application

Presented by: | ]

Carson
Boxberger

Andrew Boxberger

301 W. Jefferson Suite 200
Fort Wayne, IN 46802
(260) 423-9411

aboxberger{@carsonboxberger.cont







The Golden FW, LLC

Downtown Dining District Liquor License Application
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City of Fort Wayne
et Community Development
DIAY, 200 Fast Berry Street, Sulte 320
Fort Wayne IN 46802

COMMUNITY DEVELOPMENT 2604271127

www fweommunitydevelopment.org

Thomas C, Henry, Mayor

Downtown Dining District Liguor License Application

Business Entity Making this Application: The Golden FW, LLC

The Golden FW, LLC

Applicant’s Name:
cfo Carson Boxberger

Applicant’s Address: %Etlmﬁ .Aggrfeﬁg;gg' nB, OXS]b] e:[ rtegerzgg City:Fort Wayne State: IN Zip; 46802
Applicant’s Phone {daytime):(260) '423-9411 Emall: aboxberpgerfcarsonboxbeiger.com
1 Please outline any plans you have to improve the facility in which you will operate

2. The expected timetable for work and business commencement
3. Explain the overall concept and unigue fgatu res of the proposed establishment,
4, Describe the level of control and participation the owners will have in the day, to, day

operation of the business,

5., Explain how your operation plans to focus on a dining, entertainment or cultural
experience rather than an alcohol consumption experience,

B. Describe how your venue/operation will draw people to Downtown Fort Wayne.

7. Provide information regarding the proposed permit holder's related experience

Perinits are not transferable and any renewal is subject to compliance with the terims of the

agreement with the City of Fort Wayne, The permits shall not be pledged as collateral or
subject to any lien judgment, property settlemeént agreement, or third party daim.

Downtown Dining District - Licuor License Application

An Equal Opportunily Employer




Downtown Dining District Liquor License Application
Applicant: The Golden FW, LLC

{comtinuation)

Please outline any plans you have to improve the facility in which you will operate.

The Golden FW, LLC ("The Golden™} will be located on the corner of West Wayne Street and

Harrison Street in the retall level of the newly constructed Ash Skyline Plaza Building in
Dowintown Fort Wayne, Indiana within the Municipal Riverfront Development Downiown
District. The Golden will perform leasehold improvements and buildout its” approximately 3,700
square feet of space into a state of the art first-class restaurant and lounge space. The space
will be a premiere dining facility with full kitchen amenities, a bar, dining area and other related
amenities unlike any other Fort Wayne dining experience. See Attached

The expected timetable for work and business commentement.

The Ash Skyline Plaza and the “shell” space where The Golden will be located are weijl under
construction. The Iimprovements and build out of The Golden will commence in early 20186,
Operation of The Golden is anticipated to begin with soft events commencing March or April of

2016 with full operations anticipated May 1, 2018.

Explain the overall concept and unique features of the proposed establishment.

The concept for The Golden is to present a firsi-class culinary experience in Downtown Fort
Wayne like none other, The restaurant will provide a farm-to-fork experience with locally-
sourced ingredients prepared by highly celebrated chefs who are also owners of The Golden.
The Golden will provide a casual-to-elegant dining experience and will also feature unique craft

cocktails chef-driven to compliment the culsine,

Pescribe the level of control and partlcipation the owners will have in the day-to-day
operations of the business.

There are three owners of The Golden each with an equal percentage of ownership. Two of the
three owners are the chefs and will he primarily involved in the day-to-day operations of The
Golden executing all food and cocktall preparations and overseeing all operations and

management of The Golden.

Explain how your operation plans to focus on a dinfng, entertainment or cultural experience
rather than an aicohal consumpiion exparience.

The Golden's operation wiil focus on dining, entertainment and the “"Downtown Experience”
through its fine and unique cuisine delivered by chefs who have achieved tremendous accolades
in the region. It is the desire of The Golden to be a highly renowned fine dining experience
featuring dynamic culsine with a unique overall dining experience. The Golden will provide
Downtown Fort Wayne with one of Fort Wayne's premiere dining experiences, While there will




be a full bar at The Golden, first and foremost this will be a premiere restaurant and dining
experfence known for its cuisine among all other things.

Dascribe how your venuefoperation will draw people to Downtown Fort Wayne.

The Golden will elevate the Downtown Fort Wayne dining experience being a destination for the
region. The Golden expects to draw those people to Downtown Fort Wayne through Its fine
cuisine that is consistently executed by celebrated chefs. The Golden's Incation is ideally located
to setve members of the business community, providing ah excellent venue for business
meetings and entertainment, as well as draw visitors to Downtown Fort Wayne from the entire
region to experience The Geolden. The Golden will have lunch service, dinner service and Sunday
brunches. The Golden, as a destination dining experience, will bring patrons to Downtown Fort
Wayne and help Downtown Fort Wayne visitors throughout the year and on weekends when
Bowntown Fort Wayne is not as highly visited, historically.

Provide information regarding the proposed permit holder’s related experience,

The Goiden is owned and managed by a highly experienced group of professionals who have
performed in similar roles at an award-winning fine dining venue In northeast indiana, The
individuals have been integrated In the day-to-day operations of restaurants and wilt continue
to do so at The Golden. Bath the chefs, who will be providing the day-to-day management, have
years of divectly-related experience in high-end restaurants providing similar services.
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The above criterla will be evaluated on the following:

1, The Physical Location
2, The Business Plan
3, Reputation/Experience of Ownership

Please attach;
1 Your completed Indlana State form entitled “Application for New or Transfer Permit”

along with any attachments.
2. A slgned copy of this Application, including the Applicant’s Certification below
3, A copy of your business plan )
4, A check made payable to the City of Fort Wayne in the amount of $4,000.

Please submit this form and all attachments to: City of Fort Wayne — Community Development,
Attention; Development Finance - Downitown Dinlng District, 200 E, Berry Street - Sulte 320, Fort

Wayne, IN 46802,

APPLICANT'S CERTIFICATION

1 hereby certify that all Information In this application and all informatlon furnished in support
of this-application are true and coniplete to the best of the Appllcant’s knowledge and bellef,

| understand that the profect described In this Application may not recelve a Downtown Liquor
License, .

| certify that | have read and understand and agres to the above eligibility requirements &
evaluation criterla, |further understand and agree to enter into a formal wiitten agreement
regarding the aforemantloned district requirements, to be approved by the City of Fort
Wayne Common Councll and the Mayor,

1 hereby release and discharge the City of Fort Wayne, together with thelr respective
subsidlaries, afflliates, employees, agents, directors and other related parties, from any and all
rights and obligations, dusles, clalims, debts, actions, causes of action or llabifities arlsing out of,
ol relating to, the seeking or receipi of a Downtown Dining District Liquor License pursuant to

this Project Application and related documents,

Applicant's SlgnaturM Date:, / - / ?(._[

Printed Name: TIHOTHY £ et Y Title: __ stetdia/mibi







ORQEHRETISEORLYE
Dale recelvad mm/ddfyy}

APPLICATION FOR NEW OR TRANSFER PERMIT

Slate Form 51183 {R4/11-14)
Approved by State Board of Accounts, 2014

Permit pumber

INSTRUCTIONS: 1. Fype or piint lagibly. Permit lyps
2. Submit in duplicate, Include paymsnt.
3. Mall o the address at the end of this appfication form,
4. Ifihere is no opening for this applisd penmlt or there is an vimission, this applicalion wiif be relumed. Quota chack
ITourSocial Securily rember Is being requested by fhis stale agency in accordance wih LC. 4-1-0-1, Disclosura s mandatory, and this Jurisdiction
tecord cannot be processod wilhout i
Checked by

This permilt lype will allow you {o aefi
7] Bear
Fl Wine
I Liquor

171 on-premize consumpilon (Retaller}
[ Off premise consumpian (Dealar)
[ Dther {Specify)

H i

Type of aplication:
[¢1 Mew appilcaticn
[ Transfer ovner
[ Transkar locatlon

Pleass briefly describe your business that qualifies you for Ihis permit $ype.

Perait nurnber {(Required for fransfers.}

Basa fes recelpl number

Restaurant NIA
Thls ownarshlp ently Is: {Check ono) Balance due
[ Sole Owner 7§ Limited Padnership 1 duntclpatity
[ Simpie Parnarship [T Limlted Llabiliy Parlnership 3 Ciub Asscclatlon Teatgnd
{11 corporation 17} Limiled Liabilty Company [3 Giub Gorporation
Busitess enllly making this applisation Telaphiene rumber of bisiness Caterlig racalpt numbar
The Golden FW, LLC { }
Dolng business as {DBA)
Logation where alsoholic beverages will be dispensed {numbar and stree F_'l’elaphone nuenber of pramise Balanca due
800 Block Harrison Street { )
Cily / Town Slate ZIP coda Refund
Fort Wayne IN 46802
Cerlificatior number of ndlana retall marchant Heme telephone numsher fnclide draa code) | E-meit address
' ( 260 } 478-0804 tm.ash@ashbrokerage.com
Genoral Questlons Part 1
1. The proposed premise Is localed In what county? Allen
2. is the proposed permi premisa locsted liside the corporale limis of a clly / tovm? Yes  [lhe Date reviowed {mmAld/yy)
3. If yes, please name e incorporaled clly / lown. Foit Wayne
Hearing date of Local Beard
4. I no, please name the unincorporated commuenily which has baen known by fhal name for more than
lan (10) years. {This {5 anly required for o baer or a bear end wine application.}
5. Is there al [east 200 fest betwesn this premise and any chursh or schaol? Hves  [lio
If no malk receplacle al this losation or you! Wish to have your coresgondence sant o another address:
Mame Cammisslon approvad
Carson Boxberger LLP, Attn: Andrew D). Boxberger, Esq. |
Address (mumber and streel, cily, sfate, and ZIP vode) Permit Issued
361 W. Jefferson Blvd., Sulte 200, Forl Wayne, ¥ 46802
General Questions Part 2 . Dale of exphallon {mmddyy)
1. Bo you understand that you must apply for a Federal Ident#ication numbes? [dyes [Cio
B eleasad
2. Be you understand that you must apply for & Federal Stamp from the Bureatl of Alsohol, Peallteted
“fobaceo, and Firearms {BATF)? Myes e
3. Does the permiliee have an inferest in any distiller, vintoer, farm winery, reclifier, brewer, Remarks
primary source of supply, or whelesaler permit? [ives BElNo
4. As owner, do yoll anage the promise? . Fives [No
Ifno, please complste the Maragers Quesilonnaire and ailach 1t 1o this application.
5. Do vou sel tobacco products? [TYes [ANo
8. Do you know that an Exclse Officer may enter, inspect, and search your permit prerrise without
a warrant or olher pracess o determine if you are complylng with fhe provisions of the Indiana Kves Eldo
alcohollo baverage laws / rules?
7. Do yeu have the right lo possess (rent, leass, morlgage, or own) the parmit premise for the term FYes [ONo

of ihe permit?
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*FEOR EXISTING BUSINESSES ONLY*™

Required for the following permits: Fype 209 {oxcept golf cottrses); All volall permits wih foas than shily pereent 60%) ownarship by Indlapa reskdents; Relali permiis
vith lin:lted bar/ famlly room separation,

Dale of baglnning report (month, day, year J Pale of endlng repo:t (manth, day, year)

Gross food eales (excluding all carryout apd catering sales) Gross algoliolie beverage sates Tolal gross food and beverago sales

SOLE OWNER / PARTNERSHIP PERMIT:

IFapplying as a sok cwner of pardnership for any type of pernit, enswer the following quiestion:
Are you now and have you been a continuous and bona fide resident of this stale for five (5) years? [fyes [ONo

GORPORATION PERMIT: (PLEASE ATTACH COPY OF "CERTIFICATE OF EXISTENCE"” FROM THE INDIANA SECRETARY OF STATE)

Ifapplying as a corporalien for any lype pernll, answer ihe following questions:
Is atleast sixty percent {80%) of the oulstanding commen slock owned by psrsons whe have baen confinuous and bona fide residents
of this Stafte for ive (6} years? (For excoplons, see IC 7.1-3-21-6.)
I you are a corporate wholesaler, 1s at least one (1) of the steckholders a resident of the counly in which ihe licensed premise
is sltuated for at least one (1) year immediately prior 1o making applicalior for the permit? FlYes [Ne
I8 the applicant a relailer corporation wiih forly-one percent (41%) or more of the common slack hald by out of state stockholders? [JYes §INo
(It the answer Is yes, you must agres o and initlal below.}

L hereby affizm that the annual gross faed sales Al the permlt focation currently exceed One Hundred Thousand Doflars ($100,000) or In the
case of a new appilcant are expecled fo exeasd Tisw Hundred Thousend Dollars ($200,000) by the end of the wo yaar pefod commensing
on e date of isstance of the permit wi, thereafter, exceed One Hundred Thousand Dollass ($100,000) per anmen.

[TYes . [INo

Initial
LLG FLLP PERMIT: (PLEASE ATTACH COPY OF "CERTIFICATE OF EXISTENCE" FROM THE INDIANA SECRETARY OF STATE)
It applying as a imited parnership, Imiled ablily company, or limlted lleblllly parinership for any typeparmit, answer the followlng questions;
Is al least sixly percent (60%} of the swnership interest held by persens who have been continucus and bona fide resfdents of this Siate
Yes [INe

for five (B) yoaes? (For exceplions, see IC 7.1-3-21-6.}

ifa fimlted partnership, limiled labllity company, or limited ¥abiliy partnership whelesater, atleast one (1) of the stockholders riist have been a resident of the county
In which the licensad premise is siluated for at least one (1} year immedialely prior to making apptication for the permit.

Is the applicant a retaller iimited partnership, iimited liabllly company or limited llabliily pasinership applying wilh forly-one percent {41%)
or mora of {he ownarship Inferest held by out of slate residents? OYes o
{if the answer Is yes, you must agree fo and inliial the slalement befovr)

1 hereby affirm that the annuai gress fead sales al the permit fecalion cureently excesd One Hundred Thousand Broffass £5100,000) or I the
case fie case must have of a new applicant are expecied i eXcaed Two Hundred Thousand Dollars {$200,000) by the end of the iwo (2)

year period commencing on the date of lsstance of the permii will, thereailer, excesd One Hundred Thousand Doliars $5100,006) par ahnuim.
. Initfal

THE FOLLOWING QUESTIONS PERTAIN TO ALL INDIVIDUALS HAVING AN INTEREST IN THIS APPLICATION,

Have any Individuals with an inferestin this permit been convicled of a felony or a misdemeanar? FYes LiNo

{Ifyas, please attach fefler with dales, courd, conviction, and senfence of new conviction,)

Have any Individuals with an inferest In ths applicalion ever been convicted of a violalion of the indiana Alccholls Beverags {aws,

rulss, regulztions, or orders of the Commlssion? Oves Ko

Are all Individuals with 2n Inferes! i this application cilizens of the Unfled Slales? Fyes [Ne

Are alf Individuals with an inferest in this applicalion of sound mind, good moral chatacler, and good repute [h the community in i -
Yeu No

which thay reside?

Are any Individuals with an interest in this application a law enforcemend officer, of an officer of a municipal corporation, or

goversment siibdivislon, or of (hs stale chargad with any duly or funciien In the enforcement of this Hie? FlYes [ No
Have any individuais wih an Inderast in Lhis application held 2 permit under this tite and has e permlt been revoked withéa one (i}
year piior o the date of {his application?

Have any individuals with an inferest in this application made an application for 2 permit of any Yype which has been denied less
fhan one (1) year prior to (his application for a permil? (unfess the application was denjed by reason of a precedural or lechnical defscl) [dYes KiNo

Do any tadividuals vith an interest In this application hold any other permit of any kind connected with the sale of aleaholie

[ves [Fldo

haverages, or do they have any [nlerest in any such povmit directly ar indizectly, through ownership of stool or othenwise? yes [FlNo

If yes, st permit numbers below.

Pemit number{s)

Are you Indebled 1o a person or an ¢ificer or agent of thal persop, who holds a brewer's permit ar wholesale permi, fora debt, secured

by alien, merigags, of olherwise apon the premises Jor which the beer retaliers penit is to be applicable or upon any of fhe proparly or 03 @
Yes No

fixtures b tha premises, or used, or to be used in connectlon with the premises?
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AVE

Compiele npame ' Soclal Ser:urily number * Date of bich (month, day, year) | Cillzen of Unilad Stales
Aaron Keith Bulis 08261976 Yes [ONo
Addrass (number and sirel, cily, stale, and ZIP code}
5537 Saginaw Drive, Fort Wayne, IN 46802
Naluze of fnlerest B Percent of ownership
I Sele Owner I Gorporate Prasidant 7} Stookholder [ Pariner [HGerporate Secrefary [1 Club Gifleer 43.33
Complele name Saclal Seawity number * Dale of blith fmenth, day, year} Cillzen of Unlled Slates |
Sean Gordon Richardson 10/1611988 FiYes [INo
Address (humber and siresl, cily, slale, and ZiP core)
1935 Emerson Avenue, Fort Wayne, IN 46808
Naltre of interest Percent of ovmership
E1 Sole Owner ] Gorporale President Stockhalder [F Peginenr EdGorporale Secretary [ Club Otiicer a%.33
Complele name Soolal Seeysly number * Dale of bith fmonth, day, year} | Cilizen of Upited Stales
Timothy E. Ash 02071967 [HAYes [diNo
Address (number and sireel, cily, staly, end ZIP cods)
10811 Monte Vista Gi,, Fort Wayne, IN 46814 . )
Naltre of Interast . Percent of swnership
11 Sole Owner [ Garporais Prasident 7 Slackholder {1 Pariner { TCorporale Secrelary [T Cluk Officer 33.38
Complele nama Social Socynly number = Dale of birlh (monlh, day, year} | Cilizen of Uniled Stales
d¥es TdNo
Mdtrass (mumber art streel, oy, slale, and ZIF cods)
Wature of inlarast Percent of ewnership
[1 Sale Owner 1 Gorporale President F1 Slockholder O Parinar ElGorparate Secratary [T Glub Officer

I you need more space, please altach additional sheets.

You must mieet spagiic

requlremsents to hold certain fypes of permits. Please answar only the followlng guestions that are applicabie to your

I you are applying for a parmit aulhorized by 1G 7,1-8-20-18, do you meet the requlrements for he deslgnaled pemiz?
Specily ihe lype of permit for which you are applying: _Riverfront .

the mayors approval of the pamll.

permit application,
LIQUOR RETAILER

Is the proposed permit premise localed In an Incorporated ciy having a population of [ess than 5,6007 [dves [ONo

If the answer is yes, have you altached to the application the enabling srdinance from the cily cansenting Lo the issuance of liguor

refailer's permils? C¥es [1Ne
GATERING HALL

Arayou applylng for a special thsee-way catering hall permit that will allow yeu to selt alcchalic beverages for on-premise

consumpdlon onrly on a premise that 1s used only for privats calered evenls and has accommedations for at least 260 individuals? [AYes [INe
CLUBS (Ifyou are applying for a club permil, please check the appropriate box.}

Cisocislclub [T Fratesnal Glub .

I a sockal club, does your associalion or organization meet fhe gensral reqalivaments of G 7.1-3-20-17 [Ives DiNo

if your elub permit premise is oulside the corporate limits, do you meet the requirernents of IC 7.1-3-20-37 Oves [ONo
HOTEL ‘

ifyou ate applying as a hotel, da you meel e general requirements of IC 7.1-3-20.-187 [NYes [ONo
HISTORIC BISTRICT

1f you are applying for hislorle district permil, Is the restaurant lecated In & faclity thatls on the Nallonal Reglster of Historic Placas

or is It located wilhin the boundarles of a historic distric! established by ordinance? Oyes Lo

If yos, you must submil the appropiiale verificallon.
AIRPORT, REDEVELOPMENT, RNERFRONT, RAILWAY STATION, GULTURAL CENTER

Yes [JNa

NOTE: I you are applying for & munlclpal dverfront development permil, you must afso sulimit a Istler Indicaling that the slatutory reqiremnents have been met and
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DRUG STORE

If you afe the propiietor of a drug stare, do you hold & valid permit issued by the State Boaid of Pharmacy? Elves [Ido
NOTE: You must deslgnate on yaur fipor plan the pharmacy area that has been submitied and approved by ihe Skale Board of Pharmacy.
Pormit numbar of phammacy Dale of {ssuance (moenlh, day, year} Date of exgérallon {month, day, year}
RIVERBOAT

Are you applying for a riverboat ! excurgion permit and do you currenily hold a valtd riverboal owner's lieense fssued by the Indiana i

Gaming Gommissioa? OYes [INe
License number of riverboat owner J Date of Issuance (manth, day, yeor) J Dala of explration (monih, day, year}

Are you applylng for an adjacen! landsile psrmi? EYes [No
HORSE TRACK

Are you applying for & horse track penmit and do you currently hold a valid recognized meeting permit Issued by the Indiana

Gaming Cospraisslon? Oves Lo
Parmlt number of recagnized meating - Dale of Issuance (menlh, day, year) - Dale of explalion {menlh, day, yeer)

Are you applying for a sateilile permit? dYes [INo
License number of satellile {aciily Dala of Issyance (month, day, yeor) Dale of explralion {monfh, day, year)
BOAT {SEASONAL)

1 you are appiying for a hoat permit, do you engage In regufar passenger service which makes regular muns in seasonal weather

between established locations? Cives {dNo
BEERWHOLESALER

Do yau have available for investment capital and cash or properly necestary and useful in your buslness, exclusively as a beer

wholesatar, of al feast $16,000 {exchisive of motor vehicles), and do your agres that you will, If the application is granled, aciually

make Ihe Investment and submit proof to the Commisslon befole you engage in business as a beer wholesaler? [dYes [ddo
HREWER .

| carify that the projected pumber of barrels of beer to be manufacired during the permif year will not exgeed 30,000 barrals. [Yes [dHo

{A barrel equals thirly-one (31) gafions.) {Small Brawer)

1 certify that ihe projecied pumber of barrels of baer 1o be manufacivred duing the permil year will sxceed 50,000 barrals. Oves ElNo

{A barrel equials thidy-one (37} gellons,) (Brower)
WINERY I DISTILLERY (Clack ¥ you qualify and are applying fer one of lite ollowing permits.)

1 Vintrer {|G: 7.4-3-12-1) [] Distiller (Ic: 7.4-3-7-2) [ Fam Winery (iC 7,1-3-12-3)

17 Axtisan Disilller {C 7.1-3-27-2) "l Farm Winery Brandy Disliller (iG 7.1-3-7.5-2)

BOND REQUIREMENTS (Check the appropriate bond amount if applicable.}
The following applicants are required o file with this application the apprepriate non-revooable surety bond, made payable to the State of indiana.
£ Brewer (10,000}
[t Distiler {10,000)
[T Liguoer Wholesaler {310,600}
[T Rectifier (315,000)
O vininer {exaludes farm winery} ($1,000)
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Soclal Securily number

Wame of manager {fasl, first, midole inlffof

Permil numher of ATC employes Date of explralion {monlh, day, year} { Age | Sex Dale of birh (month, day, Yeor) Helght Walght
. [1Mate [ Femals

Homa address fnumber ant streal, oity, state, and ZiP cale}

Myes o
CYes [dHo

Are you a cilizen of fhe Unitett States?

Are you alt feast twenly-one (21) years old?

Is It rue that you aze not an officer or employee of & person engaged in the afcoliefic beverags fratfic, which parson Js a nor-resldent
of {hls stale, orls engaged in casrying on any phase of manufaciife of, kratflc n, or trapspostation of alkoholic baverages without
2 permil when one Is ragqulred? Cyes [Ode

Are you a Slate law enforcement officer, or a non-elected officer of a municlpal corporation ar government subdivislon charged wilh

any dithy or funclon in the enforcemant of Aleoholic Beverage Laws? [Ives [JNo
Has your aizaholic beverage permit been revoked within ang (1) year prior to the date of nis application for 2 permil? [l¥es [IMo
Have you made an appiication for a permit of any iype which has been deniad lsss than one (1) year ptior to this application for apermit?  £dYes [dNo
{Uniess the application veas denled by e reasor of a provedural or lechnical defact)

Are you now, and have you bean for the last five {5) years & continuous ard hona filo resident of the Slate of indfana? If no,; does the

permil premise you are managhg have a minimum annual gross food sales of at least $100,0007 AYes F[lho
Do you hold a permit of any kind for the sale of alcoholic heverages in Indiane, of do you have any inferest in any such permit,
*diractly or Indirectly, through ownership of stock er othenwlse? Hyes [OHo
ifyes, explaln:

Have you been convicted of a felony? yes [ONo
I yes, altach places and dales of arrest, court of record, and venviction and altach relevant courl record,

Have you besn convicted of a violalion or ihe indiana Alcoholic Bavarage Laws, rules, regulalions, or ordeérs of the Commission? Flyes [wo
If yes, explaln on o separate altachment.

Signalures of manager o agenl(s) refered to In ks schedule :

A : :

INSTRUCTIONS:  Appllcant must submit four {4) drawings on letler size paper (8 1/2"x 14"). These drawings must show dimenslons and idenfificallons of any
exisiing family room(s), sealing arrangemend(s), balkoomi(s), service bar(s), danice floor area(s), kichen area(s), restrooms, sforage and office
areas, exits, and alcofollc baverage display areas for all lypes of permils. Please slgn and dale sach drawing.

1F a reslaurant or a resiaurant lecated in a hotel or metel, will anyone under Ihe age of tWenly-one (21} be guests (o the permi premise? [Aves [Ino

[f the answer to the above quastion 1s "yes," # should be understood that there must be GOMPLETE SEPARATION of the barcaom from the room or rooins where
Individuals under the age of tweniy-one {21) will be present,
Clyes [dHo

Ave: you requesting approvat for Bmited separatien?

ALL DRAWINGS MUST BE APPROVED BY THE COMMISSION BEFORE THE fl’ERM.'T 15 ISSUED, WE RECOMMEND YOU RECEIVE APPROVAL

NOTE:
BEFORE GONSTRUGTION BEGINS. CONTACT YOUR LOCAL EXGISE DISTRIGT OFFICE.

{Floase allach off drawings lo s applicalion )
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STEPE AFFIRMATIONOF APPLICANT . "= 7. & .0 a0

!l'arnuol ﬂppl!cnnl {lndw-m cafpomriun, pnduefsm;n. LLé [T
The Golden FW, LLG

| certity That (hta appllcalion was complaled by mysell or by Whe preporer Idenlified horzln, | ceilify Ihal ol Intormation provided hereln und on any atlachibionts are Live
ond corrach, | DNDERSTAND THAT IT IS A FELONY TO MISREPRESENT OR FALSIFY ANY PORTION OF THIS ABPLICATION OR ATTACHED DOGUMENTS,

1 hereby cansont for ke dusalion of Wia parnyl fosm to nspaction and search by an enforcamant officer, villvaiil 8 wageant of ollier process, of my lisensed premise and
vehlcles lo dolermine coniptionee with o provislona ol 1C 7.1,

NOTE! Thaspplicon( [JUST slgn tids npp.'.'raﬂa%y:rjss ﬂ; oper Power of Alioraey forms are altached to tils npplication,

Slgnaturo of npp ’ Dalo slaned {nwnlh oay, yhar)
PNTIP LA f /=091

Pelntad naaeol applisum * Tha of opplicunl
Timothy E. Ash Mamber Manager
AL s i . ' STER9.BIGNATURE'OF PREPARER (ffapplieable).” - = 1

| cedlify that { lrave exomined tals eppilzation and the accompanying dacunsents, and o tha bost of niy kaowladge and bellal, oy pre frue, coitel, and compizle.

Sinature of praparar Dole skgnod fnonth, day, yoa)
i

Printed nama of praparar Telepheno Bumber

Andrew D. Boxberger, Esg. (260 ) 4230411

* STEP 10, FEES -

Ploasa remil businoss, cestified cheeks, of monsy erder. Appleation will nol ba prozessed vithow! paymanl.

Ono-v/ay {boar only) = 5500
Teroavay {baer and wWine only) = s750
Threa-way {beer, wine, nnd Hquor = £4,000
Excapl Fralemal Clubs = 5250
Catorlog = §$160
Tronsfer of Pognil = 5250 aach transfer iype

FAAIL TO!

IHDIANA ALCOHOL AND TOBAGCO GOMMISION
302 Wos! Washinglon Stroe), Room Efi4
indtanapolls, IM 46204
Walisho: hiip.vaay . govale
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II. Executive Summary

The name, The Golden, was decided upon as being a state of mind. The Golden
wants to be the best, strive to be better, and to provide the best that the restaurant
industry has to offer to its guests. The Golden is a unique dining experience offering
the best quality food using the best ingredients available in Northeast Indiana, Owners
Aaron Butts and Sean Richardson have an extensive background in the culinary arts
and a wide knowledge of spirits and they are locking to create a new standard for food
and drink in Fort Wayne, not just through new and interesting items, but through the

way of prepating these items.

Guests will be able to walk through the doors of The Golden and see professionals
practicing their craft within arm’s reach. Customers will instantly be greeted with the
intrigue of products never seen before, never even heard of before by Sean or Aaron
that they became entranced with on trips to larger cities like Chicago, Charleston, and
Indianapolis - products that cannot be found in their own city, a city whose culinary
scene they have been a part of for over 20 years. The Golden was created to bring these
products and these techniques to Northeast Indiana and especially their hometown of

Port Wayne,

Aaron and Sean have made it their mission to have a place they can call their own, in
their own city, which will rival competition in larger cities. The products they are
offering are creative, chef driven meals and cocktails. While focusing on a culinary
experience unlike any other in the region, they will also be mixing cocktails with
ingredients from all over the world, liquors, modifiers, aperitifs, digestifs that have been
around for years. They will be using homemade ingredients and infitsions such as
orange-chipotle tequila and aromatic bitters as additions in their cocktails to make The

Golden’s menu and truly one of a kind venture,

Both Aaron and Sean have been part of numerous food menu creations at different
establishments in the Fort Wayne area. Both are exiremely versed in flavor
combinations and the use of neatly every ingredient. The knowledge of food
preparation paired with great relationships with local farmers and food purveyors
equals a food menu that customers in Fort Wayne have never had in their own city.
The Golden wants to put Fort Wayne on the map as a destination for people who love
to eat and drink. By raising the standards of food and drink in the city The Golden

‘hopes to create a community of great restaurants that can rival other cities.
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The Golden wants to be part of an emerging restaurant and craft cocktail market.
The future for The Golden is bright, profitable, and long lasting. One thing people
cannot get enough of is good food and drink and in the end, as long as it is prepared
with care and proper technique, the customer always comes back for more.
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III. General Company Description

The Golden is a restaurant/bar, We will be focusing our energy on creating a
revolving, creative and chef-driven experience. We will be offering small shared plates
of food, made from scratch using ingredients sourced as locally as possible, with a
stress put on local, humanely raised meats from the many great farms surrounding the

Fort Wayne area.

Our mission statement is to offer a food and drink experience that has not yet been
introduced to the city of Fort Wayne at a price that is competitive and affordable and an

atmosphere that is unique and offers a feel of a bigger city.

The Golden’s goals can be mapped in two categories; short term and long term. Our
short term goal is to manage one successful location that not only people in Fort Wayne
will be interested in coming to, but that will also peak the interest in people outside of
the city and outside of the state. The Golden will strive to make a splash in the growing
scene that is bustling in bigger cities and have the highest marks in customer service
and quality of products. Another short-term goal is to start service to weddings and
other special events. Long-term goals include opening one to two more locations in
Fort Wayne and eventually branch out to other cities such as Indianapolis. Other long-
term goals include turning The Golden into a destination spot for foodie travelers and
being nominated for a James Beard Award for food and/or drink. Financially the
Golden hopes to earn around $1,000,000 net profit our first year,

The most important part about business is taking the necessary time to correctly
exectite every step in creating food or drink in order to produce the highest quality
product. Through their experience and knowledge of working in the industry for a
combined 20 years Aaron and Sean know how the products at the top echelon of
restaurants/bars should be cooked, created, shaken, stirred, and presented. Itis
important that The Golden does not cut corners and takes all the necessary steps to be
viewed as a company with integrity, who uses products that are sustainable, humanely
raised, and local to our market. The Golden will help to start making Fort Wayne and
the Midwest part of a bigger picture, one with a growing fascination for better food and

better drink,

Our product will be marketed to everyone who enjoys food and drink and for those
who understand and who may not yet understand that high quality comes with a little
higher price and a little more time, but that the flavor profile of a correctly executed
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dish and or drink is more important than serving size, or cheap prices. For those who

“do not understand this philosophy, The Golden will work to show this growing market

to those in Fort Wayne who ate not aware of it.

The Golden’s most imnportant company strengths will be the two owners, Aaron and
Sean’s combined 20 plus years in the service industry as chefs. Their skills as chefs will
be reflected in their recipes and the way they approach drinks. They believe that by
approaching the business as chefs first, they will be able to offer a new sort of
experience 1o the industry that other proprietors who lack food experience, such as a
deep grasp of flavor profiles, will never be able to imitate. By having a chef background
first, as opposed to a past in bartending, they are already ahead of the competition as
far as what unique flavor profile we will be able to bring to food and drinks. However,
with that said, The Golden will also focus on featuring classic, proven drink recipes
created the correct way. Not only are Aaron and Sean both accomplished chefs, but
they have quickly gained exclusive knowledge to craft cocktails by attending and
graduating The Academy of Fine Service and Spirits offered in Indianapolis, Indiana.
Along with the credited education both owners of The Golden have already broken into
larger foodie scenes such as Indianapolis,
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IV. Products and Services

The Golden will provide a menu to the market that will redefine the way people dine
out in Fort Wayne and will be right on par with the best bar/restaurants in the country.
By offering a wide variety of small plates the menu will be geared towards individuals,
couples, and/or small groups being able to try many different menu items in one sitting.
The service staff at The Golden will encourage and educate guests how to dine this way,
trying more options by ordering a few things and sharing with the rest of table, or
simply grazing through menu options on your own. This philosophy will be moving
away from the classic; appetizer, soup/salad, entrée, desert format so widely recognized
in restaurants familiar in our market. The Golden will also feature menu options that
are popular in larger foodie cities, but not yet available in Fort Wayne, such as a
charcuterie board with an array of in house cured meats.

The drinks that The Golden will be offering are craft cocktails. The term “craft” has
gotten kind of blurred over the past few years, but to The Golden the term means
creating a recipe from scratch using quality spirits, the freshest ingredients available,
and techniques that are the at the fop of the industry standard. The Golden will offer
completely original drinks that will include many different in house flavor infusions,
bitter, syrups, and local ingredients when they are available. Inaddition to the original
recipes The Golden will also focus on creating classic, proven recipes, such as a daiquiri,
in the way it is to be made, using carefully selected spirits that work in unison with
whatever drink is being made. The Golden will stress the importance of seeking out
companies and products that have not yet been introduced to the Fort Wayne market as
additions in our drinks and food.

The factors that give The Golden a competitive advantage is the knowledge of
flavors and how they can be applied to malke original, creative, and chef inspired. In
addition to the original recipes both owners have had the advantage of traveling
around the state and making connections with established venues that have been
educated on the correct ways to make classic drinks. The Golden will bring the
philosophy that restaurateurs in bigger cities have and apply that to the scene in Fort
Wayne. By doing this The Golden will be steps ahead of the industry standard in Fort
Wayne and hope to create a new industry standard by bringing this movement to Fort

Wayne.

Pricing siructures for our products will be based around a 30-35% food and liquor

cost.
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V. Marketing Plan

The Golden’s marketing plan started with a working venture. Early in the creation
of The Golden both owners thought it wise to hold “pop-up” bar events in the city.
These events were modeled after many popular events held in bigger cities such as
Chicago, but instead of serving food, The Golden focused on serving their unique, craft
cocktails. The goal of these events was to gauge the interest of Fort Wayne’s population
in craft cocktail aspect of The Golden with the hopes of evolving into a full service
restaurant and the results have been overwhelming. The first two events were ficket
only events allowing a sold our crowd of 120 to the first and 80 to the second. An
example of the success of the events and the interest in The Golden in the market is the
second event held at Dreammakers Exotic Car Shop. The event sold out with only 10
days of promoting. The event sold out at 80 guests. The total amount of money made
from drink sales was $1500 dollars. Through talking to the public after these events and
tracking action through social media in forms of positive ratings and a growing fan base
on sights such as Facebook, it is apparent that the market is in need of what The Golden
has to offer. Local writers and bloggers have also featured the Golden on more than
one occasion. All of this is proof of the interest in what The Golden has to offer to the

market.

Economics
o Total Local Market size: 255,000

o The demand in the market is gaining momentum towards locally sourced
ingredients and craft cocktail programs. Old establishments such as The Green
Frog and Flat Top Grill are now offering craft cocktail menus at the bar, While
these menus are limited and very green in terms of knowledge of products and
drinks being offered, it still shows that customers want craft cocktails. The
growing demand for craft cocktails in the Fort Wayne market can be furthered
proved by the brand new establishment, Scotty’s Brewhouse, highlighting a craft
cocktail section on their menu.

s The Tort Wayne market is not very trendy when it comes to food and beverage
programs. The food in Fort Wayne is pretty much the same across the board in
fine dining and not much is offered in the area of the small plate sharing
philosophy type of restaurant The Golden is Jooking to offer. In addition to that,
even with the recent surgance of craft cocktail programs to some of the bars in
Fort Wayne, the lack of knowledge and technique is apparent in the menus and
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when watching the bartenders work. Although what The Golden is looking to
offer has not yet started in Fort Wayne, the style of food and Drink thatis going
to be offered is the industry standard and norm in bigger cities. Restaurants
across the country, being featured in publications such as Bon Appetite and
Tasting Table are all based around smaller plates, locally sourced, humanely
raised ingredients, and an extensive craft cocktail program.

The Golden will have tons of potential to grow in the Fort Wayne area. Fort
Wayne is a very spread out demographic and it is a goal to captivate the entire
city by starting downtown and eventually branching to northern Fort Wayne.,
Our product should be unique enough to draw the people in the northern part of
Fort Wayne to downtown, but the entire Fort Wayne market should be large
enough to someday support two locations. In addition fo storefronts, The
Golden will continue to promote calering weddings and other special events
with. a mobile craft cocktail set up.

The two biggest barriers The Golden will face as a company are customer
acceptance in the target market of Fort Wayne and training new staff. Customer
acceptance will take time because the market of diners/ drinkers in the city will
have to be “taught” how to eat and drink new products to the market. Training
will be a barrier because of the certain techniques and ways to make food and
drinks that will be expected at The Golden. There are certain bartending
techniques that ate the industry norm, such as using a mixing spoon to correctly
twirl a drink in a crystal mixing glass, that are not practiced in Fort Wayne.
These are techniques that are standard practice in larger markets, but have not
yet been introduced to Fort Wayne, Considering the staff will be hired from the
Fort Wayne market it will take time to teach future employees of The Golden
about certain spirits and how {o make drinks the correct and classic way. This
goes for both the bartenders and servers, who will both be held to the standard
of being educated about what they are selling and why they are selling it.

Both of these barriers can and will be overcome. Through extensive marketing
through local media outlets and social media, paired with the presence The
Golden has already created through pop-up events, people will be excited to
come to The Golden. Once people come to The Golden and try what is offered
they will come back for more. This can be proven by the success of the multiple
pop-up events The Golden has already achieved and by the success of Aaron
Butts as a James Beard nominated chef. It is clear that Fort Wayne enjoys the
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food and drinks that The Golden has {o offer, so the batrier of customer
acceptance has already started to come down and The Golden has a great
platform to start from. Problems in employee training can be overcome by
attracting smart, talented, and motivated people to a business that is offering
new opportunities to the restaurant/ bar staff in Fort Wayne. The goals and
aspirations of both owners will allure motivated and creative individuals to
apply for employment at The Golden. Once a motivated staff has been selected
the training process will be intense and never ending. Constant staff tastings and
discussions will be part of the training process as well as extensive information
over the drinks on the current menu. The staff at The Golden will be expected to
know about the products they are selling and with the knowledge of Aaron and
Sean, the training process should be enough to get the right staff on the right

level,

The two largest outside factors that could affect the operations of The Golden are
changes in the FEconomy and changes in the industry. Changes in the economy
are hard to predict, but if the economy gets worse that could hurt our business
because our price point will be a bit higher than that of our competition.
However we do not see the economic landscape getting any worse and if it does
The Golden is confident in making the correct price changes and menu changes
to stay competitive in the market. Changes in the industry should work in the
favor of The Golden. Through connections and experience in the industry both
Aaron and Sean should be knowledgeable about industry trends before the rest
of the market. Both feel confident in staying up to date with the trends in the -
industry and being able to correctly execute the trend.

Product
Features and Benefits

While offering a unique culinary experience, the Golden will also be based around
is craft cocktails, The mostimportant features of The Golden’s experience will be
otiginality and quality. As of this time there is absolutely no business in the Fort
Wayne market offering food and drinks of this quality made in the manner that they are
made, The knowledge of the industry from both Aaron and Sean will enable the
owners to introduce many new ingredients in the food and drink industry to the people
in Fort Wayne, Once The Golden grows out of the Fort Wayne market the same
industry standards that are practiced by the rest of the country will be practiced by The
Golden making The Golden immediately competitive in any major market. The Golden
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hopes to bring regional and national attention to Fort Wayne by setting a new industry
standatrd and creating things that foodies all over the country can become excited about.

The number one benefit of The Golden’s product is to serve as a gateway into a
growing industry that has not yet, before The Golden, made its way into Fort Wayne.
Consumers will have access to many new ingredients that they may have never seen
before which builds awareness of great products that are available not only in Indiana,
but the entive Midwest as well as the whole country. The Golden will serve as a starting
point to get Fort Wayne and Indiana on the map in the growing industry of craft
cocktails and professional bartending. This benefits not only consumers in Fort Wayne,
but also the entire city by drawing people to come to downtown, spend money, and
discover the great things downtown Fort Wayne has to offer. The Golden will also be
offering the customer a new way to view a restaurant experience by using standard
practices that are used in bigger cities but have not yet been adopted by bartenders in |
Fort Wayne. These practices will also benefit the entite restatrant commumity in Fort
Wayne by sparking interest in a new way to prepare food and make drinks that will
hopefully spawn new-original programs throughout the city.

The Golden will be take steps to immediately follow up on making sure the
expectation of the product was reached after ordering and if it has not the staff will
quickly fix the problem. With the skills that Aaron and Sean will be passing down to
their staff, every member will have the knowledge to quickly make decisions on a
specific recipe and tailor it to specific consumers depending on likes and dislikes.

Customers
‘The Golden’s major customer demographicis going to cover a wide age range

between 21 years old to 60 years old, although the restaurant will be open to all ages.
We feel like we will be offering a product new and trendy enough to peak the interest of
younger restaurant goers, but also a product that is classy and mature enough that older
more seasoned and sophisticated restaurant goers will be interested in. We feel like the
creative original recipes will cater more to the younger crowd while the perfectly
executed classic, proven recipes will cater to an older crowd.

Both male and female customer will feel more than comfortable at The Golden. The
major demographic will come from the population who already visits downtown Fort
Wayne for meals or drinks, The Golden will quickly become downtown Fort Wayne’s
new destination spot for food and drink. In the future we know that our demographic
will reach into the other areas of Fort Wayne, such as the northern areas who may not




Page 12 of 24

have had a reason to go to downtown until now. Looking even further than just Fort
Wayne The Golden hopes to gain momentum in the entire region and become a
destination spot for travelers from Indianapolis and Chicago.

The Golden hopes to offer a product that is sophisticated enough for wealthy, higher-
class society to enjoy, but at a price point that younger, middle class society can enjoy
too. By offering smaller plates, The Golden will be able to keep the price point of food
lower than what might be expected if ordering oysters on the half shell at another Fort
Wayne establishment. The food menu will also offer options that are just as delicious
and interesting for diners to eat that may use less expensive cufs of meat or ingredients
50 a less wealthy consumer can enjoy the products offered. The drink prices will be
reasonable for the market, but consumers will feel like they are getting everything they
paid for when they are able to witness the time and craft that goes into making every
drink. Other cheaper options, such as domestic beers and draught beers will also be
offered for those who are not inclined to spend $8-$10 on one drink, but still want to
enjoy the atmosphere The Golden has to offer.

One other smaller demographic The Golden hopes to take hold of is people who work
in the industry. The Golden wants to offer drink and food deal to the industry at
cheaper prices and later hours so the rest of the cooks, chefs, servers, and bartenders in
Fort Wayne and surrounding areas can see how things are being done at The Golden
and to start to create a community among all the industry workers in the area.

Competition

The Golden’s main competition will be other restaurants and bars in Fort Wayne.
The major competitors will be Club Soda, Chops Wine Bar, JK O'Donnel’s, Dash-In,
Henry's, and Main Street Bistro. All of these locations will be competing with The
Golden across the board since they are in exactly the same industry and business that
we are in, selling food and drinks.

One way that we see The Golden's products and services will compare to the
competition is the fact that both be considered restaurants and/or bars selling food and
drink in a casual atmosphere to the same demographic. Another way will be in cost of
products, although the quality and value in The Golden’s products will be noticed
when put up to an option from our competitors at an equal or slightly cheaper food or

drink option.
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The table below was created to compare The Golden’s strength and weaknesses with
that of one of our major competitors JK O'Donnel’s. '

Table 1: Competitive Analysis

Eactor The Golden Strength Wealkmness JK O’'Donnel’s Impoztance to
Customer
We will be offering X Not going to be digging Diversity of product is
[he very best in spirits as deep as we will be to very important o the
and other ingredients find interesting new customer and itcanbe a
that are Involved in products for the market deciding factor as to
Products our drinks, No whether or not a custoner
comers will be cutin retirns,
the preparation of
preducts.
Our prices may bea X Prices may be 2 little [Prices are important to the
little higher than the lower than ours and af kustorner, but most people
, norm in our market first that could cause a understand that higher
Price because of the high problem. Huality producis come ata)
guality products we litde higher price.
want to be known for
Quality will be our X We have both worked in The model for guality has
very best asset and restaurant similar to the been proven over and
will be the building kinds we believe willbe over again and it proves
Quality block for ensuring our competition so we that people pay attention
consumers yelurn know the standatd they ta quality service, food,
again and again. have set and we will aim and drink.
higher,
Our selection will be X Most bars and This is something that
constantly rofating. restauvants in Fort may not seem important
New menus for both Wayne use all the same to the customer in Fort
cocktatls and food ngredients, proteins, and Wayne as of now, but we
Selecton will be in constant are often very similar in are hoping to change that
rotation in menu ftems. Wewill be by giving the customer &
accordance to what bringing a completely selection of food and
ingredients are being fresh perspective to food drink that are far better
uged in what season. and drink. than what is available,
With a combined 20 X Bervice is normally pretty] Service is often a declding
years in the industry sound at most Port factor as to whether or not
Service we are very keen as ig Wayne establishmenis. a customer visits again, it
what good service is very impottant.
should provide.
. Aavon Butts has X Customer like to have
worked his way up to) veliable employees so they
Reliability Executive Chef of one know people when they
bf the best fine dining come in for a drinks,
restaurants in the
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ys k¢
Factor The Golden Strength Weakness JK O'Donnel’s Importance to
Customet

Midwest and has hel:%
that job for 15 years.
Sean Richardson has
a great employment
background and has
eartied accolades
such as a bachelor
degree that prove he
can be relied on 1o
finish ajob.

Stability may be an X
issue since we are
two brand new
Stability business owners,
There will be some
bumps in the road.

Customerzs have showr
that they like to receive
products from people why
have a passionand a

We have taken it very| X
serious to become
experts on our crafl,
We would not even

be considering knowledge about their
Expertise opening a spot if we craft,
did not think that our
knowledge was
worthy of an
independent '
endeavor.
Through many X Both places have created Having good words put
private events we & good repufation in the into your business io a
Company Reputation have been building a city. future customer can make
company repultation a big difference.
that is good.
[The opportunity to by x Both places have great Location is always an
in the brand new Ashl locations. impottant factor to
building that is being customers,
constructed
downtown gives our
Location location a great
advantage, Qur
location is going to bej
one of our strongest
areas,
By creating a space X Places in Fort Wayne | Places in Fort Wayne Keeping up on a clean,
from scratch we are seem a bitoutdated. | seem otitdated and old, inviting, and cool space
Appearance going to be able to are important to the

design our area
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PBactor

The Golden

Strength

Weakness

JK O'Donnel’s

Importance to
Customer

exactly how we want
it to look. Buy having|
professionals help us
with interior design
we plan on bringing
that big ity bar feel
into ¥ort Wayne,

customer

Sales Method

Credit Policies

Advertising

Between online
advertising, word of
motith, and Iocal
news outlets we will
have the word spread
to neaaly everyone in
Fort Wayne.

Most local businesses
donot have a trendy,
hip social tedia
presence.

Advertising 1s extremely
important to separating
your business from other
businesses. The custormer!
needs (o know what itis
that his or her favorite
place is doing,

Image

Our image will be
that of the place in
town where young
and old pegple can
come and enjoy
products from two
guys who really
appreciate the craft of
battending . We are
locking to make
bartending fun and
exciting in our town
as 1t is in other cities.

The Golden’s competitive advantage is going to be superior products and service
along with the knowledge of how to offer Fort Wayne something new and exciting with
food and drink. Between the both Aaron and Sean they have experienced every facet of
what Fort Wayne has to offer in the food and beverage industry. They have also had
the opportunity to travel around the country and more specifically to close Midwest
markets such as Chicago and Indianapolis and expetience what new and on the edge
food and drink is being offered in those markets. With that said, one of The Golden’s
disadvantages may be offering something completely new to consumers in Fort Wayne.
Price and unfamiliarity with the products could be a disadvantage, but being aware of
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that problem in our market will allow The Golden to take even more initiative to
educate consumers and show them a whole new world into a dining and bar scene that
is completely new, but accessible and unique as well.

Niche

Our niche in the market is going to be a unique culinary experience and the fact that
two chefs are turning bartenders and creating craft cocktails. The culinary training will
give The Golden a unique approach fo creating brand new craft cocktail recipes by
using techniques and skills learned in the kitchen, such as an excellent grasp of mise en
place and translating them to the bar. In addition to the original recipes, classic drink
recipes and will be prepared in the manner that is the basic standard in larger cities that

have already cultivated a craft cocktail culture.

Strategy

Promotion

The Golden will have a huge social media presence. In today’s day and age social
media is almost the “go to” to find out what is happening in a given city on what given
night. Both ownets are extremely capable of creating and maintaining a positive and
alluring social media presence. In addition to the social media presence The Golden has
already created relationships with journalist and bloggers who are excited and
interested in what is happening with the business. These connections will be used in
further advertisement and promotion for The Golden. Perhaps the best source of
promotion has been word of mouth spawned from the success of our “pop-up” events.

As stated above The Golden will have a strong social media presence, constantly
updating social media followers with any news on business endeavors, new drinks and
dishes being offered, as well as anything else that would seem to spark interest in the
business. The Golden has a relationship with the owner of the new building that will be
the permanent location and he has offered his assistance in getting The Golden hooked
up with any media coverage Tim Ash has already had with his construction of the
building that will be housing the bar. Promoting from the internet and written media
is a good mix because the business can frequently update the people who are tech savvy
and have showed an interest in The Golden and those who do not have social media
who will start to gain interest in our business by seeing our name in newspapers and/or

on television.
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Updates on social media, which are basically free, are going to be great low cost
advertising that is sute to get people excited for the opening. There will be a little
higher advertising rate in the budget for advertising in newspapers and local
magazines. Luckily the best form of advertising, word of mouth, is 100% free.

The Golden has already started the best form of advertising by hosting the “pop-up”
events in the Fort Wayne market. The events have given consumers a direct experience
in to what The Golden is going to bring to the market. Word of mouth is a very
important form of advertising and by having consumers at the “pop-up” bars in

~random localions on any given night gives them lots to talk about.

The Golden wants to project an image of a professional establishment full of creative
individuals who are seeking a lifestyle that is outside of the norm, but extremely
rewarding. The entire staff will project the image that the job they are working is
important and they have learned how to do it the best way possible, Just as people go
to a higher quality restaurant to have a certain chef prepare a meal for them, we want
people fo come to The Golden to have bartenders make them a drink in a way that
cannot be duplicated in Fort Wayne. The staff at The Golden will be educated about

food and drink and experienced in working with it.

The Golden has already formed a relationship with a graphic designer who has taken
care of logo design. The logo can already be found on menus, t-shirts, and stickers.
Interior design will be taken care of by professionals who specialize in design. This will
be fixed into the budget because it is important with what we are striving to do that the
inside of the building is just as, if not better than the products that are being served.

Promotional Budget

The start-up promotional budget for The Golden is going to be pretty minimal. Our
most effective source of promoting is going to be free social media tpdates as well as
local magazine and bloggers spreading the word. Ongoing promotional budget will be
very minimal as well. The Golden feels like word of mouth and social media are very
powerful ways of drawing people into an establishment and both of those forms of

promotion are basically free.
Pricing

The Golden will be careful not to price things way over the market standard, but the
products being offered will be more than satisfying enough so that consumers do not




—
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feel like they are not getting value out of whatever they are spending compared to our
competitors. Most of the food and drink items offered at The Golden will be completely
unique to the location, so consumers will understand paying a bit higher prices for the
craft, time, and technique that goes into preparing the food and drink.

The prices may be a bit higher because of the locally sourced, humanely raised
ingredients that ate being used for food. The drinks will be prepared and priced
around what is the industry standard in other cities, but priced fairly to draw in the Fort

Wayne market.

Once the consumer receives the products offered at The Golden price will become
less of an issue if even an issue at all. Prices will be competitive, but as stated above,
with the level of quality that will be produced in our products consumers will feel like
they are getting a deal compared to what the competitors are offering for the prices they
are using, As stated numerous times throughout this business plan The Golden
planning on bringing the standard that has been set in bigger cities to the smaller
market in Fort Wayne. As it would seem this would come at a much higher price, the
reality is that bigger market food and drink can be done with an affordable price tag.
Both owners know how food and drink is being made in bigger markets and also have a
grasp on what people are willing to spend in the Fort Wayne market and this
knowledge will give The Golden a competitive edge.

Proposed Location:

The Golden’s location is going to be an important part of marketing the business to
customers. The Golden hopes to kick start a revival of great bars and restaurants in
downtown Fort Wayne, IN., With great locations already established, The Golden hope
to be part of that community, but also take that commumity to the nextlevel. The
location is important to customers because the hope is that the space transports people
to bigger markets that they may not have had the chance to visit and will get those same
big city experiences in Iort Wayne, or for those who are seasoned fravelers will get the
satisfaction of having a place they can call their own in the city they live in. The focus
with the product and location is to have a place in the smaller market of Fort Wayne
that can easily rival with bigger markets.

"The location is downtown, so parking may be limited. However, the location will be
connected with a fairly large business, so parking may free up once the employees have
left the office. The interior space will be designed for comfort, warmth, and give the
feeling of a spot you want to revisit and spend time. The ultimate goal of the interior of
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the space is to be a place you come for one drink and end up staying. Fort Wayneisa
very spread out market, but the more and more additions to downtown will make it an
area that people want to visit regularly and hopefully The Golden will be right in the

mix. .

From what The Golden has experienced in the short time as a pop-up location,
customers want what The Golden has to offer and the surface has hardly even been
broken with the things Aaron and Sean are capable of doing with food and drink. With
the short reputation that Aaron and Sean have built as bartenders and the long
reputation that Aaron has built as a chef, customers will be expecting great things from
all areas of The Golden and that is exactly what they will be getting.

Where is the competition located? Is it better for you to be near them (like car dealers or
fast food restaurants) or distant (like convenience food stores)?

There will be competition located all around The Golden’s location. Thisis not a
drawback; the hope is to work with other businesses downtown to bring people
downtown whom normally wouldn't visit. In other cities it is possible to have a
community of bars and restaurants who work together to promote one another and
help each other out, this is dream for Fort Wayne. However, everyone will be
competing for sales, but with the products being offered at The Golden at the quality
they are being offered, sales competition should not be an issue.




Page 20 of 24

VL Operational Plan

Explain the daily operation of the business, its location, equipment, people, processes,
and surrounding environment.

Production

All of the products sold at The Golden will be produced in the proposed location.
Production techniques for food and drink are standard in the industry, All food
production will take place in the kitchen using all the necessary equipment to prepare
dishes. All drinks will be prepared in the bar area using all the necessary equipment
and techniques that are the standard in the industry. Quality control will be a daily

- endeavor at The Golden. Before any dish or drink is sent to a customer it will be tasted

to make sure the correct flavor has been achieved. All food ingredients will constantly
be serutinized to make sure the ingredient is fresh enough to be used in a dish. Asis
the standard in the industry, any precooked ingredient or premade syrup for drinks
will be labeled and dated to make sure nothing is kept over its shelf life.

Customer service will be a top priority to all staff at The Golden. If thereis a
problem with any customer, their needs will be attended to and the staff will make
every effort to fix what is wrong. As stated early, the staff will have the food and drink

| knowledge fo be able to work on the spot and change whatneeds to be changed to cater

to each person’s palette,

Hach month kitchen and bar staff will be expected to get an in depth count of
inventory so The Golden knows exactly where it stands with inventory month to
month. This is a practice that has been initiated time and time again by both Aaron and
Sean because of thejr time spent in the restaurant industry. Inventory has been one of
Aaron’s main duties since he became an executive chef 13 years ago.

Product development will take place nearly every day as the bar staff and kitchen
staff will be encouraged to fry new things and present them for consideration to an
updated menu. These new creations will go through rigorous taste tests and small to
large changes before they are able to make an appearance on the menu,

Location
The physical requirements for The Golden’s location are going to be a 2,500 square
foot building with room for a long bar rail, communal table, four top tables, private

business/banquet room, and a main office,
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Hours
Currently, the hours of operation for The Golden our scheduled to be:

e Lunch 11-2 Tuesday-triday
o Dinner 5-10 Tuesday-Saturday
¢ Brunch 9-3 Sunday

Legal Environment

Describe the following:
o Licensing and bonding requirements
e Peirmits
» Health, workplace, or environmental regulations
e Special regulations covering your industry or profession
o Zoning or building code requirements

e Insurance coverage

¢ ‘'Irademarks, copyrights, or patents (pending, existing, or purchased)

Personnel

The Golden will have 13 employees not including the two owners who will also be
working in the bar. The Golden will employ 3 part time bartenders, 4 part time servers,
2 part time dishwashers, and three full time cooks, one who will be executive/kitchen
manager. Finding the right employees for The Golden will start with hiring help who
Sean and Aaron have either already worked with, such as in previous kitchen jobs,
and/or staff that both ate familiar with and know have a good reputation. What The
Golden will be most interested in when it comes to hiring employees is the anticipation
to learn, a positive attitude, and an understanding of what the goals are of The Golden.
These employees could come from Fort Wayne, but could also be hired from outside
markets such as Indianapolis. Industry standard will be followed when paying
employees. The head chef in the kitchen will be earning the most money, as he or she
will have the most responsibilities. The two other full time cooks will be earning the
same hourly, with opportunity for raises. At first all bar staff will be making the same
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amount of money hourly, until the owners feel like one bartender is capable of leading
and then further opportunities will be discussed, such as bar manager. Until that
moment Aaron and Sean will be bar managers/head bartenders, Servers will all be
making the same amount hourly., Dishwashers will be hired in at state mandated
minimum wage. Someone to handle front of house management, accounting, and

human resources will also be hired in on salary.

Training methods will be in depth and concise. There is a certain standard that
Aaron and Sean are going to expect from all staff and extensive training is going to be
the only way to achieve that. Study material will be provided to staff on all food and
drink ifems that may be unknown by staff. Numerous tasting sessions for all staff will
take place so everyone has familiarity with the products. In the bar/restaurant industry
being able to talk about the products one is selling is extremely important. The only
way to introduce the new products to the Fort Wayne market is going to be educating
them on why they should be drinking or eating one thing over another. It will be
required that every server/bartender have extensive knowledge of both bar and kitchen
menus. Another important aspect to training staff is to make sure that every employee
is buying into the standards and the ulimate goal of being a destination spot for the
country. If every staff members believes that they are part of something great than the
entire moral of the staff will be higher. This attitude will be achieved by training staff
on skills they never knew that they were capable of and giving them knowledge about
the industry they could have never learned working at our competitors.

Inventory

The Golden's inventory will include raw materials, such as meat and seafood, dry
goods, such. as Arborio rice and olive oil, and all of our liguor/beer. Our opening food
inventory is priced around $3000 and outr opening alcohol inventory is priced at $4000.
Both of these figures are subject to changes with availability, seasonality of ingredients
at the time of opening, and of course price fluctuations in the market. Opening
inventory alcohol ordering will take place two to three weeks in advance of opening.
Once the business is running alcohol ordering takes place once a week, day depending
on which vendor is being used. The vendor being used for food also has a lot to do
with what days an order goes in and how often orders are received. For example,
produce can be ordered daily from Piazza Produce based out of Indianapolis, while a
meat order placed with Gunthorp Farms from Lagrange, Indiana is made once a week

and arrives once a week.
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Suppliers
Some key suppliers to The Golden will include but are not limited to the following:

Piazza Produce, Gunthorp Farms, Seven Sons, Hawkins farm, Five Star, AALCO,
Southern Wine and Spirits

Aaron and Sean have a working relationship with all suppliers listed above and all
have proven to be reliable in the past. Supply cost will fluctuate a little depending on
which items are on both the drink and food menus. These fluctuations are dealt with by
changing prices on the menu to fit the price of the ingredients brought in to make a
certain food coast percentage, which is currently set at 38%.
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VIL. Management and Organization

Both Aaron Butts and Sean Richardson who have 20 years combined experience in
the restaurant industry will manage The Golden. In the first year to three years of
operation both Aaron and Sean will be in charge of day-to-day operations. Aaron has
been in charge of day-to-day operation of a successful fine dining restaurant for the past
13 years. Both have extensive experience in ordering and supplier relationships. Until
a time is reached that a staff member is capable of taking over day-to-day operations
and being promoted to kitchen and/or bar manager, Aaron and Sean will be in charge of

those duties.

The Golden’s management hierarchy will be extremely simple. Full time
cooks will answer to the executive chef/kitchen manager and the executive cheffkitchen
manager will answer to Aaron and Sean. A salaried front of house manager will be in
charge of a head server who will be in charge of the rest of the servers. The kitchen
manager and head server will be responsible for maintaining the standards set forth for
his or her respected area. Should the standard show signs of decreasing that is when
Aaron and or Sean will step in to reinforce the values, standards, and goals of The

(Golden.

Professional and Advisory Support

The Golden has created a strong relationship with a working attorney to be called
upon if ever needed. The Golden will also hire a salaried front of house manager who
will deal with day-to-day operation as well as The Golden’s accounting.







Sean Richardson

1935 Emerson Avene, Fort Wayne, IN, 46805
Phone: 2604094764 E-Mail: seangordom@gmail.com

Experience

Joseph Decuis August 2012 - December 2015

B Sous Chef

8 Incharge of prepping, service, and closing duties when Ixecutive chef was gone
A Managed a staff of 5 - 7 cooks depending on how busy the night was.

Oyster Bar August 2007 ~ August 2012

B Cook
B (Created daily specials to utilize all ingredients in the restaurant.

B Had nightly cleaning and closing duties, as well ag opening duties when my scheduled called for it.

Education

IrFwW August 2007 - August 2012

Bachelo1r’s degree with a major in English Writing and a minor in sociology, with a 3.8 GPA

Associate’s degree in general stucdies.

North Manchester Jumor Senior High School

Core 40 Diplema Auguat 2003 - August 2007

Skills

Tam able to work virtually every position during a busy kitchen service including sauté, grill, deep fryer, cold
salad and appetizer, and ¥rench top. Ihave spent a month in Prance learning the art of curing and aging meats
the old - world way. Ialso spenta month working at Blue Hill at Stone Barns, which was voted as a top 50
restaurantin the world. T am able to effectively make use of various ingredients by putting them to work ina
dish, Tlike to focus on eliminating waste by using every part of a certain ingredients as well ay various ways of
preserving ingredients such as pickling, fermenting, and or civing and ageing.
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Exhibit B

CITY OF FORT WAYNE
AGREEMENT
WITH THE GOLDEN FW, LL.C
REGARDING AN APPLICATION FOR A RIVERFRONT LIQUOR LICENSE

This Agreement (the “Agreement”) is entered as of the Effective Date (as hereinafter defined) by
the City of Fort Wayne, Indiana (the “City”) and The Golden FW, LLC ("Applicant") (the City and
Applicant being collectively referred to herein as the “Parties™), regarding the establishment proposed at
898 South Harrison Street{proposed address), Fort Wayne, IN 46802, The Parties, in consideration of
the mutual covenants, obligations and agrecements set forth herein, agree as follows:

WHEREAS, Fort Wayne Common Council Ordinance R-105-15 (the “Ordinance™) provides
that all applicants seeking a Riverfront liquor license as described in Ind, Code 7.1-3-20-16 shall enter

into a formal agreement with the City; and

WHEREAS, the Parties desire to enter info this Agreement to encourage: (a) downtown
revitalization; (b) expansion and strengthening of the downtown dining landscape; and (c) riverfront

development; and

WHEREAS, the Applicant will be investing in the development and construction of a dining
establishment within the boundaries of the municipal tiverfront development area;

NOW, THEREFORE, for and in consideration of the mutual considerations hereinafier set forth,
the parties hereto agree as follows:

1. Purpose of the Agreement. The purpose of this Agreement is to establish the mutually
contemplated and agreed upon requirements for initial and annual renewal recommendations for the

. Applicant’s Riverfront liquor license.

2, Definitions.

a. The “Application” means the Downtown Dining District Liquor License Application, dated
January 14, 2016, a copy of which is attached hereto as Exhibit 1 and incorporated hereby by

reference.

b. "Permit" means the Applicant/Permit Holder’s type 221-3 Riverfront Liquor License as issued
by the Indiana Alcohol and Tobacco Commission.

¢. “Effective Date” means the date on which the second of the Parties executes the
Agreement,

3. Term of the Agreement. This Agreement shall commence on the Effective Date and shall continue
until such time as the permit is lost, revoked, or not renewed.

4, Responsibilities of Applieant. Applicant has made certain representations and covenants fo the City
in the Application regarding the planned Permit premises, including the amount of private sector
investment, and the type of establishment planned. Applicant represents and covenants that it will use
its best efforts to continuously maintain in all material respects the following Eligibilily Requitements

and District Requirements:




Eligibility criteria:

a. The focus of operation will be on a dining, entertainment or cultural experience rather than

solely an alcohol consumption experience.
b. The establishment is not and will not convert to be a private club, nightclub, or adult

entertainment venue,

District Requirements:

a. Lstablishments receiving permits within the Downtown Dining District are required to
achieve within thirty-six (36) calendar months following the date on which applicant’s
business is open to the public, and thercafter maintain, an annual ratio of non-liquor sales to
total sales of at least 50%.

b. The licensed establishment will be actively open for business and fully operational a
minimum of 300 (three hundred) days per year, and a minimum of 5 (five) nights per week.

¢. The Applicant shall comply with all local and ATC application and renewal procedures.

d. The Applicant shall contribute to the Economic Improvement District for the Downtown
Area of the City of Fort Wayne (“Downtown Improvement District”), annual dues in the
amount of Two Thousand Five Hundred Dollars ($2500.00).

5. Reporting Obligations of Applicant.

a. The Applicant shall submit to the City documentation of compliance including the following

reports:
i Arevenue report indicating the total annual non-liquor and liquor sales,.
ii.  Areport indicating the total number of days open during the last year, along with a
schedule of current operating houts.
ifi.  Proof of payment to the Downtown Improvement District for the annual Downtown

Dining Association dues.

b. Annual compliance reports will be submiited to the City during the tetm of the agreement,
no later than 90 days prior to the annual renewal date of the establishment’s permit.

c. Applicant agrees to provide supplemental and/or clarifying information and data which the
City may request in writing after reviewing the information submitted by Applicant pursuant
to sub paragraph a. of this Section 5, within fifteen (15) days following City’s request.

Applicant shall certify under oath the accuracy of all information submitted to the City under this
Section 5.

6. Non-Compliance: If the City detetmines in its sole discretion that the Applicant is not in
compliance with the requirements of this Agreement in any material respect, the City may, following
thirty (30) days written notice to Applicant which shall provide the Applicant an opportunity to explain
the reasons for the noncompliance and the opportunity to cure, take any action the City deems
appropriate, including the following steps:

a. Termination of this Agreement




b. Notice to the Indiana Alcohol and Tobacco Commission of non-compliance with the
agreement, including a request for non-renewal of the Applicant’s permit.

¢. A copy of the notice in Section 6 item b., above provided to the local ATC board and
Excise office, requesting a recommendation to the state ATC office for non-renewal of

the Applicant’s permit,

Applicant hercby forever releases the City and the Downtown Improvement District, their directors,
'officers, employees, agents, representatives, depariments and divisions, from any and all claims,
demands, liabilities or causes of action of every kind and nature, whether now existing ot hereafter
arising, both known and vnknown, which Applicant has or may have against the City or the Downtown
Improvement District which is in any manner related to the termination of this Agreement by the City or

the Applicant for any reason.

7. Notice to Parties. Any notice, statement or other communications sent to the City or the Applicant
shall be sent to the following addresses, unless otherwise specifically advised.

To the City of Fort Wayne:

City Attorney — City of Fort Wayne
200 East Berry St., Suite 430

Fort Wayne, IN 46802

PH:

e-mail:

To facer) [Secrrs
598 8. Asaecisen)
Fort Wayne, IN 46802

P (260) %/~ 7///
e-mail; Woa@”z%eﬁ 0/0/6/7 JCG'J WkaVe's'

8. Authority to Bind. Notwithstanding anything in this Agreement to the contrary, the signatory for
the Applicant represents that he/she has been duly authorized by the Applicant to execute this
Agreement and to bind the Applicant to each of the representations, covenants, and obligations of

Applicant contained herein.

9. Amendment of this Agreement. This Agreement or any portion hereof may only be amended by a
writing executed by the Parties,




10. Assignability. The Applicant shall not assign this Agreement or any portion thereof without the
prior written consent of the City, which consent may be withheld at the City’s disctetion.

11. Remedies not impaired. No delay or omission of any party in exercising any right or remedy
available under this Agreement shall impair any such tight or remedy, or constitute a wajver of any

default or acquiescence thereto.

12, Compliance with Laws, The Applicant agrees to comply with all applicable federal, state and
local laws, rules, regulations and ordinances and alf provisions required thereby, whether now existing
ot hereafter enacted, which are included and incorporated by reference herein, in Applicant’s
performance under this Agreement.

Pursuant to 1.C. 22-9-1-10 and the Civil Rights Act of 1964, Applicant shall not discriminate against any
employee or applicant for employment, to be employed in the performance of this Agreement, with
respect to the hire, tenure, terms, conditions or privileges of employment, or any matter directly or
indirectly related to employment, because of such person’s race, color, religion, sex, disabilily, national
origin, handicap or ancestry. Breach of this covenant may be regarded as a material breach of this

Agreement,

The Applicant affirms under the penalties of petjury that the Applicant does not knowingly employ an
unauthorized alien. The Applicant affirms under the penalties of petjury that the Applicant has enrolled
and is participating in the B-Verify program as defined in IC 22-5-1.7-3. The Applicant agrees to
provide documentation to the State of Indiana that the Applicant has enrolled and is participating in the
E-Verity program. Additionally, the Applicant is not required to participate if the Applicant is
self-employed and does not employ any employees. The City may terminate for default if the
Applicant fails to cure a breach of this provision no later than thirty (30) days after being notified by the

City.

13. Governing Laws. This Agreement shall be construed in accordance with and governed by the laws
of the State of Indiana, notwithstanding its choice of law rules to the contrary or any other state’s choice
of law rules. Suit, if any, shall be brought in a court of applicable jurisdiction situated in Allen County,

Indiana.

14. Entire Agreement. This Agreement, entered into of even date herewith, and any attachments
hereto, contain the entire understanding of the Parties and this Agreement supersedes all prior
agreements and understandings, oral or written, with respect to the subject matter enclosed herein and

contemplated hereby.

15. Indemnification and Release. The Applicant shall indemnify, defend and hold harmless the City
and the Downtown Improvement District and their divisions, department, directors, officers, employees,
representatives and agents (collectively, the “Indemnitecs”) from and against all claims, demands,
charges, lawsuits, costs and expenses (including legal costs and attorney’s fees) caused by or associated
with any act or omission of the Applicant and/or any of its contractors, subcontractors, vendors,
suppliers, employees, representatives, licensees, invitees and/or authorized agents in connection with (a)
the design, development, construction, operation, management and control of the Facility and (b) any
and all activities of every kind and nature which oceur in, on ot about the Facility. Neither the City nox
the Downtown Improvement District shall provide any indemnification hereunder to the Applicant.

The Applicant hereby forever releases Indemnitees and each of them from any and all claims, demands




and charges, of every kind and nature, both known and unknown, whether now existing or hereafter
arising, that Applicant has or may at any time in the future have against Indemnitees, or any of them,
under this Agreement. In no event shall the City or the Downtown Improvement District be liable for
any direct, indirect, special, incidental, consequential or punitive damages, costs or expenses atising
from any act or omission to act by any party relating in any manner to this Agreement, the Application
“as amended” or the activities described herein or therein or contemplated hereby or thereby, The
covenants contained in this Section 18 shall survive the expitation or termination of the Agreement for

any reason.

16. Severability. The invalidity of any section, subsection, clause or provision of this Agreement shall -
not affect the validity of the remaining sections, subsections, clauses, or provisions of this Agteement.




IN WITNESS WHEREOT, the Partics, by their respective duly authorized representatives, have
executed this Agreement on the dates entered below.

The City of Fort Wayne
By: Date:  _ ,2016_
Mayor '
By: % Date: M, 2016
L} ’ .

44 by

By: V Date: _KL_’[Q?__, 2016
/ﬂtﬂ be/

By: Date: , 2016




IN WITNESS WHEREOQF, the Patties, by their respective duly authorized representatives, have
executed this Agreemeit on the dates entered below,

The City of Fort Wayne

By: ___ , Date: , 2016_
Mayor '

By:(_\fﬂﬂ % Date: 2 ﬁ , 2016

_’77:*( O L Y, plgedent

By: Date: , 2016

By: Date: , 2016




Engage « Innovate « Perform

City of Fort Wayne

Community Development

200 East Berry Street, Suite 320
Fort Wayne N 46802
260427.1127

www.cityoffortwayne.org

COMMUNITY DEVELOPMENT

Thomas €. Henry, Mayor

MEMO

To:  Common Council Members

From: Sharon Feasel — Manager-Downtown, Community Development Division
Date: February 23,2016

Re:  Downtown Dining District Liguor License- The Golden FW, LL.C

The purpose of this Ordinance is to request approval of the application and agreement from The Golden
FW, LLC requesting a special Riverfront liquor license (Type 221-3) and provide the local
recommendation for approval as required by the Indiana Alcohol and Tobacco Commission.

The application and agreement meet the criteria approved in Ordinance R-105-15

Thank you for your consideration and if you have any questions please contact me at 427-2107.

An Equal Opportunity Employer




