. . - OFFICE USE ONLY
&3N3 Application for D Receked

Use Permit

Complete this application in its entirety and submit pages 4 and § OC 1'0 ber 21 , 2024
along with the required materials (including any required suppiements)
as listed on page 2 to the address below:

City of Hampton
Community Development Department, Planning Division
22 Lincoln Street, 5th Floor casenume: |JP 24 - 0490

Hampton, Virginia 23669

1. PROPERTY INFORMATION

Address or Location 1044 W. Mercury Bivd., Hampton, VA 23666

LRSN 7001551 Zoning District C-2

Current Land Use Restaurant

Proposed Land Use Restaurant

The proposed use will be in: 4 an existing building O a new addition QO a new building

2. PROPERTY OWNER INFORMATION (an individual or a legal entity may be listed as owner)

Owner's Name KB Riverdale, LLC

Address 2743 Perimeter Pkwy, Bldg 100 City Augusta StateGA ___ Zip 30909

Phone 706-722-5565 Email sarah.davis@southeastem.company

3. APPLICANT INFORMATION (if different from owner)

Applicant’'s Name Raising Cane's Restaurants, L.L.C.

Address 6800 Bishop Road City Plano StateTX __ Zip 75024

Phone 972-769-3100 Email permitrenewals@raisingcanes.com

4. APPLICANT AGENT INFORMATION (if different from applicant)

Agent's Name

Address City State Zip

Phone Email




5. CERTIFICATION FOR LEGAL ENTITY PROPERTY OWNERS

Complete this section only if the property owner is not an individual but rather a legal entity such as a corporation,
trust, LLC, partnership, diocese, etc. as specified in Step 2 above.

“ hereby submit that | am legally authorized to execute this application on behalf of the fee-simple owner of this
property. | have read this application and it is submitted with my full knowledge and consent. | authorize city staff
and representatives to have access to this property for inspection. The information contained in this application is
accurate and correct to the best of my knowledge.”

Name(s), title(s), signature(s), and date(s) of authorized representative(s) of the legal entity (attach additional
page if necessary):

Name of Legal Entity KTZ) (R'\\J ey dm\L, LLC

Signed by: , . .
Name (printed) __ Vilctror AY. Ml s Its (tite) Tresident

SignatureC—’* H U."ih\ Date \0! {1 !%24’

Name (printed) , Its (title)
Signature Date
Name (printed) , Its (title)
Signature Date

6. CERTIFICATION FOR INDIVIDUAL PROPERTY OWNERS

Complete this section only if the property owner is an individual or individuals.

“l hereby submit that | am the fee-simple owner of this property. | have read this application and it is submitted with
my full knowledge and consent. | authorize city staff and representatives to have access to this property for
inspection. The information contained in this application is accurate and correct to the best of my knowledge.”

Name(s), signature(s), and date(s) of owner(s) (attach additional page if necessary):

Name (printed)
Signature Date
Name (printed)
Signature Date
[ o OFFICE USE ONLY - R - -
(J Application Form Q1 Narrative Statement L Supplemental Form (if required)
Q1 Application Fee Q Survey Plat U Additional materials (if required)




OFFICE USE ONLY
Date Received:

Complete this application in its entirety and submit with the

completed Use Permit application form to the address Sepfember 1 6' 2024

below:

City of Hampton

Community Development Department, Planning Division
22 Lincoln Street, 5th Floor

Hampton, Virginia 23669

casernumee: UP 24 - 0490

1. LOT INFORMATION

Address 1044 W. Mercury Blvd., Hampton, VA 23666

Current On-site Parking Spaces 34 Current On-street Parking Spaces N/A

2. BUILDING & OPERATIONAL INFORMATION

Total Square Footage 5.016 Total Square Footage of Dance Floor N/A

Total Square Footage of Indoor Live Entertainment Performance Area N/A

Total Square Footage of Outdoor Live Entertainment Performance Area N/A

Proposed Type(s) of Entertainment to be Offered
N/A

Total Square Footage of Outdoor Dining Area N/A

@O Please attach a floor plan of the facility with all rooms labeled as to their use and square
footage and showing the location of live entertainment performance area, dance floor
area, and outdoor dining area, if applicable.

Existing Hours of Operation: Mon 9:00 AM - 2:00 AM Tye 9:00AM-2:00AM \\/e 9:00 AM - 2:00 AM

Thuy 9:00 AM - 2:00 AM Fyj 9:00 AM - 2:00 AM S gt 9:00 AM - 2:00 AM Sy 9:00 AM - 2:00 AM

Proposed General Hours of Mon 9:00 AM-2:00 AM Tye 9:00 AM-2:00 AM \\/@(] 9:00 AM - 2:00 AM
Operation:

Thu 9:00 AM - 2:00 AM Fpj 9:00 AM-3:00 AM Sat :00 AM - 3:00 AM Sy 9:00 AM - 2:00 AM

Proposed Hours of Outdoor MonN/A Tue N/A Wed N/A
Dining:

ThuN/A Fri N/A SatN/A SunNA




Proposed Hours of Live Mon N/A Tue N/A WedN/A
Entertainment:

ThuN/A Fri N/A SatN/A SunN/A

Will there be smoking area(s) in conjunction with the restaurant? O Yes @ No

U Please indicate the floor plan to show the dedicated smoke area(s), if applicable

Does the restaurant have a security plan? Q1 Yes U No

@O Please attach or provide a security plan for the restaurant, if applicable



NARRATIVE STATEMENT

Raising Canes is requesting to extend our operating hours by one additional hour
on Friday and Saturday, adjusting our closing time from 2:00 am to 3:00

am. Historically, Mercury Blvd has had several quick service restaurants that are
open late night to include Cook Out (open until 4:30 AM on Friday/Saturday),
McDonalds (open 24 hours), Sonic (open 24 hours), and recently our neighboring
Wendys (open until 4:00 am). We serve a community of active-duty Airforce and
Navy service members, Hampton University College students, Hampton Roads
Convention Center, and several night shift workers including Amazon, Hampton
Coliseum, area hospitals, etc. who frequent our restaurant during our PM and late-
night hours. Raising Cane’s employs 75 Crew and Managers who rely on a diverse
schedule to meet their financial needs. We believe that by extending our operating
hours, we would see an uptick in late-night business and would appreciate the
opportunity to continue to serve our community until 3:00 AM.



s avo vy T e

Crew Safety has updated our after dark procedures to
allow for trash runs to now be conducted after dark, when

necessary.

TRASH CAN BE RUN AFTER DARK IN ANY OF THE FOLLOWING SITUATIONS:

WHEN THE DINING WHEN OUTSIDE SERVICE
ROOM IS STILL OPEN (HAND-HELD, OUTSIDE EXPO)

These new procedures will go into effect on
: WED. JUL. 31.

IS BEING EXECUTED

NOTE: Trash can never be run after midnight.

ONLY RUN TRASH AFTER DARK USING THESE PROCEDURES:

o A Manager will complete a camera audit and
check the peek hole to ensure the corral and
outside area are safe prior to running trash

« There should be no one in the corral, and
the corral door must be closed prior to running
trash

9 A Manager and Crewmember will always run trash
together (buddy system)

- If Outside Service is being executed, an Outside
Service Crewmember can assist the Manager

« A safety vest must be worn by both the Manager
and Crewmember completing the trash run

o The Manager running trash will use a walkie-talkie
or headset to communicate back to Crew inside, if
necessary

0

Q

Q

WHEN OFF-DUTY
SECURITY IS WORKING

The Manager and Crewmember running trash will
exit through the front door and walk around to the
corral, where the Manager will unlock the corral door

- Only the Manager is allowed to carry the keys,
not the Crewmember

« While the corral is unlocked, no one is allowed
to exit through the back door, and the back door
must remain closed at all times

The Manager and Crewmember will remove the
trash from the corral, lock the corral door and push
the whale to the dumpster

Once complete, the Manager will unlock the corral
door and replace the whale

« If the back door is opened during this process,
the trash run stops immediately

The Manager and Crewmember will reenter the
building together through the front door

NOTE: For Restaurants without a corral, check any outside cameras that show the path from the back door

to the dumpster.

Please reach out to RestaurantExcellence@raisingcanes.com or your Area Leader of Training.

RAISING CANE’S bw'/z//@ « AFTER DARK TRASH PROCEDURES UPDATE

1

AFTER DARK TRASH PROCEDURES iz

Important Notes:

O
O

Use Drive Thru headsets while
running trash to the dumpsters

Walkie-talkies may be necessary
for Non-Traditional Venues (NTVs)
that do not have headsets, or in
situations where the headset range
does not reach the dumpsters

If the headset connection does
not reach the dumpster pad, place
an order on Amazon for a set of
walkie-talkies

Using headsets or walkie-talkies
allows communication between
the Manager/Crewmember running
trash and the Crewmembers inside
the Restaurant

©2024 Raising Cane’s Restaurants, LLC. All rights reserved.
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