. . OFFICE USE ONLY
AppllCOTIOﬂ for Date Received:

Use Permit

September 17, 2024

Complete this application in its entirety and submit pages 4 and 5
along with the required materials (including any required supplements)
as listed on page 2 to the address below:

City of Hampton
Community Development Department, Planning Division

22 Lincoln Street, 5th Floor Case Number: UP 24 - 0454

Hampton, Virginia 23669

1. PROPERTY INFORMATION

LRSN 4002763 Zoning District C-1

Current Land Use Restaurant 3

Proposed Land Use Restaurant 3

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

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

Owner's Name Hampton Woods Associates, Inc,

Address 4433 Corporation Lane Suite 250 City Virginia Beach State VA zjp 23462

Phone 757'490'3141 Email

3. APPLICANT INFORMATION (if different from owner)

Applicant’'s Name Sherquita Tucker

Address 8 Estate Drive city Hampton State VA zip 23666

Phone (757) 344-8929 Email Sherquita.tucker@gmail.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, efc. as specified in Step 2 above,

"I 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 cily 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 Hampton Woods Associates, Inc.

Signed by:
J y Name (printed) Frederick J. Napolitano It (title) President
Id
Signature !/,. P Date 7// RN
P /V e R ——

Name (printed) , s (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.

“I 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 necessaryy:

Name (printed)
Signature Date
Name (printed)
Signature Date
OFFICE LISE ONLY
U Application Form I Narrative Statement J Supplemental Form {if required)
U Application Fee U Survey Piat &3 Additional materials (if required)




OFFICE USE ONLY
Date Received:

Complete this application in its entirety and submit with the

Egmw:eted Use Permit application form to the address September -I 8, 2024

City of Hampton

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

Hampton, Virginia 23669

Case Number:UP24 - 0454

1. LOT INFORMATION

Address 1144 Big Bethel Road, Hampton VA 23666

Current On-site Parking Spaces 100+ Current On-street Parking Spaces 0

2. BUILDING & OPERATIONAL INFORMATION

Total Square Footage 3836.30 Total Square Footage of Dance Floor 0

Total Square Footage of Indoor Live Entertainment Performance Area 21.35

Total Square Footage of Outdoor Live Entertainment Performance Area 0

Proposed Type(s) of Entertainment to be Offered
single person or small band and or a disc jockey

Total Square Footage of Outdoor Dining Area 370.5

U 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 NA Tue NA Wed NA

ThuNA Fri NA SatNA SunNA
Proposed General Hours of Mon closed Tue 11AM-10PM \Wed 11AM - 10PM
Operation:

ThullAM-10PM Fri 11AM-1AM  Sat11AM-1AM  Syn 11AM - 10PM

Proposed Hours of Outdoor Mon closed Tue 11AM-10PM \Wed 11AM - 10PM
Dining:

ThullAM-10PM Frj 11AM-1AM  Sgat11AM-1AM  Syn 11AM - 10PM




Proposed Hours of Live Mon closed Tue 7PM-10PM  \Wed 7PM-10PM
Entertainment:

Thu7PM-10PM  Fri 7PM-1AM Sat 7PM-1AM Sun 7PM-10PM

Will there be smoking area(s) in conjunction with the restaurant? @ Yes 4 No

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

Does the restaurant have a security plan? 0O Yes U No

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



Pecola’s Floor Plan
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Total Square Footage of Pecola’s is 3836.30 square feet.
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EXECUTIVE SUMMARY

Pecola’s is set to redefine the dining and shisha (waterpipe smoking) experience in Hampton, Virginia, by
blending the rich traditions of shisha with the culinary world's diverse flavors. Our concept revolves around
creating an unparalleled atmosphere where guests can unwind, socialize, and indulge in premium cocktails,
exquisite tapas meals while enjoying a variety of shisha flavors. Standing at the crossroads of culture and
community, Pecola’s aims to become a vibrant hub where every visit is an adventure — a place where the
warmth of hospitality meets the excitement of exploration. We're not just offering a meal or a waterpipe
smoking experience; we're crafting a destination where every moment is about savoring life's pleasures. At
Pecola’s, we're building more than a business; we're cultivating an experience that celebrates diversity,
encourages connections, and fosters unforgettable memories. Join us as we embark on this journey to

bring a new heartbeat to the social scene of Hampton.
Mission Statement: To offer adults a distinctive and soothing social encounter through unforgettable

dining, a range of premium shisha flavors, diverse entertainment choices, and outstanding customer service

within a culturally vibrant and inviting setting.
Vision: Pecola’s aims to establish itself as the leading cultural sanctuary in Hampton, Virginia. We aim

to craft a unique destination where each visit provides a journey into a world of flavors, scents, and
experiences that encourage bonding, relaxation, and cultural discovery. Our objective is not only to set the
benchmark for restaurant excellence but also to nurture a community that embraces diversity, creates
lasting memories, and ensures every guest departs feeling connected and eagerly anticipating their next
visit.

Value Proposition: At Pecola’s, our values are the cornerstone of our operations and the heart of our

hospitality. We are committed to:

1. Excellence: Striving for the highest standards in all that we do, from our cuisine to our service,

ensuring every detail contributes to an exceptional guest experience.

2. Diversity: Celebrating and embracing the rich tapestry of cultures, traditions, and flavors that define

our community, fostering an inclusive environment where everyone feels welcomed.

3. Innovation: Continuously evolving and enhancing our offerings, from our shisha blends to our

entertainment lineup, to surprise and delight our patrons with fresh and exciting experiences.

4. Community: Building a sense of belonging and connection, supporting local initiatives, and

creating a space where people can come together to share, learn, and grow.

5. Sustainability: Committing to environmentally responsible practices, sourcing ingredients

thoughtfully, and minimizing our ecological footprint to protect our planet for future generations.




Join us at Pecola’s, where every visit is more than just a meal or a night out—it's a celebration of culture,
community, and the art of living well. We look forward to welcoming you and making your time with us truly

special.
Locations and Facilities: As part of our strategic development, we have identified and secured a

3836.30 square feet commercial property that not only meets our operational needs but also enhances the
customer experience we intend to offer. Recognizing the importance of location in the success of our
business, this ideal commercial building aligns with our brand vision and operational requirements.

With this location we have positioned Pecola’s in a vibrant area of Hampton that benefits from accessibility,

and visibility. This area is known for its proximity to cultural and entertainment districts, and areas

frequented by our primary target market of professionals, couples, and social groups.




THE OWNER

Sherquita “Pecola” Tucker is the founder and CEO of Pecola’s,
a chic yet cozy space where patrons can enjoy a diverse menu
of traditional and contemporary small plates, while enjoying a
sophisticated social atmosphere, complete with an extensive
selection of premium wines, craft cocktails, and live music.

Her entrepreneurial journey began in 2008, when she ventured
into the hospitality industry by opening “Mac 24”, a southern
comfort restaurant and lounge. This experience was more than
a business endeavor; it was a community, a gathering place

that offered not just exquisite cuisine but a warm, welcoming

atmosphere. For more than six years, she navigated the
complexities of the hospitality industry, from crafting unique menus to managing a dynamic team,
ensuring the establishment was synonymous with quality and innovation. Owning this business taught

her the importance of resilience, innovation, and the value of building strong community ties.

In 2024, Sherquita decided to expand her horizons and bring her vision of a high-end culinary experience
to life, leading to the creation of Pecola’s. Inspired by her family history, travels and the diverse culinary
traditions she encountered, Pecola’s is designed to be more than just a dining venue; it is meant to be an
experience that tantalizes all the senses. The decor, a blend of modern elegance and cozy charm,
reflects Sherquita's meticulous attention to detail and her commitment to providing an inviting yet upscale

environment.

Pecola’s aim to quickly become a hotspot for food enthusiasts, drawing in a crowd that appreciated both
the artistry of the dishes and the atmosphere of the space. Sherquita’s focus on locally sourced
ingredients and her collaboration with talented chefs will ensure that every plate served is a masterpiece.
The menu, ever evolving, will cater to a variety of tastes, offering a fusion of flavors that celebrated both
the familiar and the adventurous.

Under Sherquita’s leadership, Pecola’s will not only thrive as a business but will also become a pillar of
the community. She plans to host events that bring people together, from wine tastings and live jazz
nights to charity fundraisers. Her dedication to giving back will be evident in her support for local farmers,

artisans, and musicians, creating a vibrant ecosystem that benefits everyone involved.
Sherquita Tucker’s story is one of passion, perseverance, and a deep-rooted belief in the power of

community. Through Pecola’s, she plans to inspire others, proving that with vision, hard work, and a little

bit of southern hospitality, dreams can indeed become a reality
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BUSINESS DESCRIPTION

Opportunity: The market for high-quality cuisine and shisha is experiencing a significant period of

growth and transformation, driven by a rising interest in cultural leisure activities and the social waterpipe
smoking experience. This burgeoning demand presents a unique opportunity to cater to a discerning
clientele that values not only the quality of the experience but also the authenticity and aesthetic appeal of
the instruments themselves. The opportunity lies in tapping into this market by offering a blend of premium
culinary delights and meticulously crafted shisha pipes. Establishments that can seamlessly combine

gourmet dining with an immersive shisha experience are poised to thrive in this evolving market.

Imagine a venue where patrons can savor exquisite dishes inspired by global cuisines, paired with a
bespoke selection of shisha flavors that transport them to different corners of the world. Such a place would
not only attract food enthusiasts and shisha aficionados but also create a vibrant social hub where people

can connect, relax, and indulge their senses.

To capitalize on this trend, businesses should focus on creating a cohesive atmosphere that reflects both

sophistication and cultural richness. This could involve sourcing high-quality ingredients, employing skilled

chefs, and investing in beautifully designed shisha pipes that enhance the overall aesthetic. Additionally,




providing exceptional customer service and curating unique experiences, such as themed nights or live

entertainment, can further elevate the appeal of the establishment.

In essence, the fusion of high-quality cuisine and premium shisha offers a promising avenue for innovation
and growth in the hospitality industry. By embracing this trend and delivering an unparalleled experience,
businesses can not only meet the rising demand but also set themselves apart as leaders in a dynamic and

exciting market.
Services Offered: Pecola’s will offer the following services:

e Adiverse menu featuring items tailored to local tastes and dietary preferences.
e A wide selection of high-quality shisha flavors at three tier levels.

e A wide selection of premium cocktails and mocktails.

e Specialty nights (e.g. cultural theme nights, live music, etc.)

e Private event hosting and catering services.

Tal‘get Market: our primary market is mature adults, couples, cultural enthusiasts, and social groups

looking for a unique dining and leisure experience. Emphasis is placed on attracting elite professionals and

business individuals, aged 25 and over across the Hampton Roads region, encompassing residents and

I | ¢ 1 —




tourists. These individuals have high dining expectations that have often been unmet. They seek a venue
where they can relax, network, make new friends, enjoy delicious food and cocktails, listen to great music,
watch sports, and experience hookah.

They desire a chic and comfortable establishment with late hours and exceptional take-out options. They
want to feel genuinely respected and encouraged to return. Located in the heart of Hampton, Virginia's
entertainment district—which includes military facilities, the new Amazon Distribution Center, and the
Newport News shipyard—our venue is well-positioned to attract these diverse groups and foster their loyalty
through our engaging approach.

The secondary market encompasses event planners seeking venues for private parties and corporate

events.
Pricing: We aim to cater to a diverse clientele, ensuring that everyone can find something that suits their

taste and budget. Our menu will feature a variety of options, from simple, wholesome dishes to gourmet
creations crafted by our expert chefs. Each item will be made with the highest quality ingredients, sourced

locally whenever possible to ensure freshness and support our community.

In addition to our food offerings, our beverage selection will include a wide range of choices, from classic
soft drinks and freshly squeezed juices to artisanal cocktails and fine wines. We are committed to providing

an exceptional dining experience, where every detail is thoughtfully considered to delight our guests.

Our goal is not only to satisfy hunger but to create memorable moments for everyone who walks through

our doors. Whether you're celebrating a special occasion, having a casual meal with friends, or simply

enjoying a cup of coffee, we aim to make every visit unique and enjoyable.




MARKET ANALYSIS

Industry Overview: The combination of a restaurant and shisha taps into two markets: the growing
interest in unique dining experience and the established demand for social waterpipe smoking venues.
Customer Demographics: Hampton, VA, is part of the Virginia Beach-Norfolk-Newport News, VA-

NC Metropolitan Statistical Area, known for its rich history, military presence, and diverse population. The

city's demographic profile offers insights into potential market segments for a new fine dining and shisha
restaurant.

e Age Distribution
o Young Adults and Millennials: Hampton has a significant population of young adults
and millennials, partly due to its proximity to several colleges and universities. This age
group, typically ranging from 18 to 34, is often more open to social smoking experiences

like shisha and seeks out unique dining experiences. They represent a primary market
segment for the shisha restaurant industry.

o Middle-aged Adults: The city also has a considerable number of middle-aged adults
(ages 35-54), including professionals and military personnel, who may have higher
disposable incomes and seek sophisticated leisure and dining options.

e Lifestyle Preferences

o Military and Veterans: With military installations nearby, there is a notable presence of
active military personnel, veterans, and their families, characterized by a sense of
community and camaraderie. This demographic might appreciate a communal and
relaxed atmosphere where they can unwind.

o Young Professionals: This group often values social experiences and is likely to frequent
establishments that offer a mix of entertainment, dining, and socializing opportunities.
They are trend-sensitive and likely to be influenced by innovative marketing strategies,
especially through social media.

o Cultural Enthusiasts: Hampton's diversity and cultural heritage may also attract

individuals interested in cultural experiences, including those offered by a shisha bar that
emphasizes authenticity and a global palate.

e Spending Habits
o Discretionary Spending: Young adults and professionals in Hampton are likely to allocate
a portion of their discretionary spending to dining out and entertainment, suggesting a
willingness to pay for unique and high-quality experiences.
o Value for Experience: Across demographics, there is a growing trend towards valuing

experiences over material goods. This suggests that customers might be willing to spend
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more on memorable dining and social experiences, such as those offered by a premium
upscale restaurant.
The key market segments for a bar and restaurant in Hampton, VA, include young adults, millennials,
middle-aged professionals, military personnel, and cultural enthusiasts. These groups are likely to
appreciate the unique combination of high-quality shisha, diverse cuisine, and a welcoming atmosphere.
Tailoring marketing efforts to highlight the quality of the experience, leveraging social media to engage with
various demographics, and creating a space that resonates with the community's values and interests will

be crucial strategies in attracting and retaining customers from these key market segments.
Competitive Analysis: The competitive landscape for high-end establishments in Hampton, VA, like

in many cities, is shaped by the quality of the product offering, the atmosphere, and the overall customer
experience. By conducting a thorough competitive analysis, opportunities to differentiate this restaurant,
catering to unmet needs in the market and positioning the business for success were uncovered. Despite
the presence of competitors, no establishments nearby focus on delivering consistent excellence in
customer service, cuisine, and unique dining experiences within a reasonable distance of our potential
Hampton location.
Opportunities for Differentiation

e Offering unique shisha flavors or exclusive blends not available elsewhere, such as non-tobacco.

e Creating a more upscale or thematic ambiance that appeals to a niche market.

e Hosting regular events or workshops related to shisha culture or culinary experiences.

e Implementing loyalty programs or partnerships with local businesses to drive traffic.

e Focusing on superior customer service and a highly trained staff to enhance the overall

experience.




SWOT Analysis:

4 Unique Concept Market Education\
Strategic Location Regulatory
Quality and Variety Challenges
Atmosphere Initial Cost
Experienced Competition

Management Dependency on
Trends

Growing Interest Regulatory Changes
Community Events Economic
Collaborations Fluctuations
Expansion of Social Media
Services Reputation
Health-Conscious Health Concerns
Options Competition Growth
o
Strengths

o Unique Concept: Offering a unique blend of shisha experience combined with a diverse
menu, catering to a niche market that seeks out unique dining and social experiences.

o Strategic Location: Positioned in Hampton, VA, a city with a diverse demographic
including young mature adults, professionals, and military personnel, provides access to
a broad customer base.

o Quality and Variety: High-quality shishas with a wide range of flavors and exclusive
blends, alongside a carefully curated menu that offers something beyond the typical
restaurant fare.

o Atmosphere: Creating a welcoming, inclusive, and aesthetically pleasing environment
that encourages relaxation, social interaction, and cultural exploration.

o Experienced Management: A management team with experience in hospitality, business

operations, and knowledge of the shisha industry.
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Weaknesses
o Market Education: Potential need to educate the market on the shisha experience,

especially if targeting demographics less familiar with shisha culture.

0 Regulatory Challenges: Navigating local regulations related to smoking indoors and
obtaining the necessary licenses can be complex and time-consuming.

o [Initial Costs: High startup costs associated with securing a prime location, interior design
to create the right ambiance, and purchasing high-quality shisha equipment.

o Competition: Facing competition not only from other shisha businesses but also from
bars, restaurants, and cafes that offer alternative social environments.

o Dependency on Trends: The popularity of shisha establishments can be subject to trends
and changing social habits, affecting long-term viability.

Opportunities

o Growing Interest: Capitalizing on the growing interest in cultural and social experiences,
especially among younger demographics seeking alternative entertainment options.

o Community Events: Hosting events, workshops, and cultural nights can attract a wider
audience and foster community engagement.

o Collaborations: Partnering with local businesses, artists, and cultural organizations to
offer unique experiences and promotions.

o Expansion of Services: Potential to expand services to include catering, private events,
and online sales of shisha products.

o Health-Conscious Options: Offering herbal, non-tobacco shisha options to appeal to
health-conscious consumers.

Threats

o Regulatory Changes: Potential for stricter regulations on smoking and tobacco use that
could impact business operations.

o Economic Fluctuations: Economic downturns can reduce discretionary spending,
affecting leisure and entertainment businesses.

o Social Media Reputation.: Negative reviews or social media feedback can quickly affect
the restaurant's reputation and customer perceptions.

o Health Concerns: Increasing awareness and concern about the health effects of
smoking, including shisha, could deter potential customers.

o Competition Growth: The entry of new competitors into the market or the expansion of

existing ones could saturate the market and intensify competition.




OPERATING PLAN

Facility Requirements: Secure a location that supports both a restaurant that provides shisha
services, considering kitchen requirements, entertainment space, bar, and main social area.

Suppliers and Inventory: Establish relations with food, beverage, and shisha suppliers. Implement
inventory management practices to balance quality with cost-efficiency.

Stafﬁng: Recruit a team that includes a general manager, kitchen manager, 8 servers, 4 bartenders, 2

shisha specialists, and 2 support staff for a total of 18 employees. Provide training to ensure high service

standards and compliance with health regulations.
Hours of Operation:

Monday — Closed

Tuesday — Thursday 11am — 10pm

Friday — Saturday 11am — 12am
Sunday — 11pm — 10pm




MARKETING STRATEGY

Branding: Position Pecola’s as a sophisticated yet inviting destination that offers something more than

the traditional restaurant.
Marketing Plan: The following marketing options will provide the company with the best chance of

marketing to the targeted audience:
o Local advertising and flyers
o Joint advertising with local businesses
o Word of mouth or fixed signage
o Digital marketing such as social media, email marketing or SEO

Promotions: Host themed nights and the implementation of a loyalty program.

Sales Strategy: We will employ dynamic pricing strategies, loyalty programs, and group
discounts to maximize revenue and customer retention.

Distribution Channels: Primarily direct sales through our physical location with potential

for online booking for events and special occasions.




FINANCIAL PLAN

Projected Start-Up Costs: The table below shows the projected ongoing and one-time cost items
that are needed to open the business.

START-UP COSTS

January 8, 2024

Marketing and Promotions 3 $500 $2,000 $3,500
Signage and Branding $2,000 $2,000
POS System and Software $700 $700

Supplies $1,000 $1,000
Initial Inventory $5,000 $5,000
Shisha Equipment $3,000 $3,000
Furniture & Fixtures $10,000 $10,000
Utilities 6 $500 $0 $3,000
Business Licenses/Permits/Fees $3,000 $3,000
Miscellaneous $3,000 $3,000

ESTIMATED START-UP BUDGET $34,200

Revenue Streams:

o Food and beverage sales
o  Shisha sales

o  Private event hosting and catering
Sales Forecast: Given the capacity of 150 people and an average price of $65 per visit, assuming the

restaurant operates at 50% capacity with one turnover per evening:
o Daily Revenue Estimate: 75 visits * $65 = $4875
o Monthly Revenue Estimate: Assuming 26 days per month, the monthly revenue would be
approximately $126,750.

Projected Profit and Loss Model:

Profit and Loss Statement

e Revenue: $126,750 from service sales
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Cost of Goods Sold (COGS): Assuming COGS are about 30% of the revenue
(covering food, drinks, and shisha supplies); COGS of $38,025.
Gross Profit: Revenue - COGS = $126,750 - $38,025 = $88,725
Operating Expenses:
o Rent, salaries, utilities, marketing, etc.: $45,000
o Miscellaneous/Unexpected costs: $5,000 (buffer)
Total Operating Expenses: $50,000
Net Profit Before Taxes: Gross Profit - Operating Expenses = $88,725 - $50,000 =
$38,725 per month.

Cash Flow Forecast: This projection will mirror the net profit, assuming minimal changes in

non-cash expenses and working capital:

Net Cash Flow per Month: Roughly the same as net profit, which is $38,725, with no significant

build-up of inventory or additional major expenditures.

Break-even Analysis

Fixed Costs: $50,000 per month (Operating Expenses).
Contribution per Unit: $65 (average price) - $19.50 (30% of price as COGS) =
$45.50 contribution per visit.

Break-even Point in Units per Month: Fixed Costs / Contribution per Unit = $50,000
/ $45.50 ~ 1,099 visits per month.
Break-even in Days of Operation: 1,099 visits / 75 visits per day = 15 days of

operation per month to break even.

Capital Expenditure Budget

Initial Setup Costs: $35,000




RISK MANAGEMENT

Regulatory Compliance: Ensure adherence to local, state, and federal regulations concerning
restaurant operations and indoor smoking.

Health and Safety: Implement strict health and safety protocols, especially in food handling and
shisha sanitation.

Insurance: Obtain comprehensive insurance covering liability, property, and employee-related risks.




SAMPLE MENU

PEQOLA S

EXOTIC WINGS

Plain, Mango Habanero, Lemon-Lime, or Sweet Orange

(Vegetarian option available)- 10

GREAT BALLS OF FIRE
Mozzarella or Crab- 10

SEAFOOD DIP
Mixture of shrimp and crab mip served with pita bread - 16

ROLLS OF DELIGHT
Seafood or Soul Eggrolls - 13

PEACH GLAZED SAEMON DEVIL EGGS

A delightful twist on a classic favorite with creamy, rich yolks blended
topped with succulent, tender flakes of peach-glazed salmon - 15

SLIDERS
Turkey burger, Beef burger, Crab cake, or Chicken - 15

SALAD

House or Cesar - 10

DES SESR T
Chef’s Daily Special
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Security Plan

Introduction

Objective: The purpose of this security plan is to outline the measures and protocols in place to

ensure the safety and security of patrons, staff, and assets at Pecola’s. The plan addresses

physical security, cyber security, and emergency response.

Physical Security

Entrance and Exit Control

Access Points: Limit access to the restaurant and lounge through designated entrances and
exits.

Security Personnel: Hire trained security guards, especially during peak hours, weekends, or
special events.

Door Security: Screen patrons at the entrance to check IDs and prevent unauthorized access.
ID Checks: Ensure age verification for guests consuming alcohol through a robust ID
verification system.

Surveillance Systems (CCTV Cameras)

Install CCTV cameras at strategic locations, including entrances, exits, dining areas, bar,
kitchen, and storage areas.

Use high-definition cameras with night vision capabilities and remote access for real-time
monitoring.

Ensure recording storage for at least 30 days to review incidents when necessary.
Monitoring: Have dedicated team or security personnel to monitor CCTV footage, especially
during business hours.

Lighting

Exterior Lightning: Ensure adequate lighting around the building, parking lots, and
entryways to deter criminal activity.

Use motion-sensor lighting in areas with lower foot traffic, such as back doors and delivery
areas.

Interior Lighting: Maintain well-lit spaces inside the lounge and restaurant to ensure
visibility for patrons and staff.

Alarm Systems

Burglar Alarm: Install motion detectors and a comprehensive burglar alarm system that
alerts security or authorities if a break-in occurs after hours.



=  Panic Buttons: Install panic buttons behind the bar, in the manager’s office, and other key
areas to immediately notify security or law enforcement of emergencies.

Access Control

= Employee Access: Limit access to sensitive areas (e.g., manager’s office, cash registers,
storage rooms) with keycards or PIN-based locks.

=  Key Management: Implement a system for managing keys or keycards and ensure they are
returned when an employee leaves the business.

Crowd Control

= (Capacity Limits: Adhere to fire code capacity limits and monitor the number of patrons in
the restaurant or lounge to prevent overcrowding.

= Queue Management: Organize entry lines with barriers and manage large crowds during
events to prevent chaos or stampedes.

Cybersecurity

Network Security
= Firewalls: Install a firewall to protect the restaurant’s internal network from external threats
and unauthorized access.

Wi-Fi Security:

= Use encrypted Wi-Fi (WPA3) for internal use by staff and point-of-sale (POS) systems.

= Provide a separate guest Wi-Fi network for customers, isolated from the main business
network.

= VPN for Remote Access: Require staff or contractors accessing the system remotely to use a
virtual private network (VPN)for added security.

Point of Sale (POS) System Security

= Encryption: Ensure all transactions are encrypted to protect customer payment information.

= Regular Updates: Frequently update the POS software to patch any vulnerabilities.

= User Access Control: Limit access to POS systems to authorized employees only, using
unique login credentials.

Data Protection

= Customer Data: Implement policies to protect customer data (e.g., loyalty program
information, payment details) and comply with data protection laws (e.g., GDPR, CCPA).

=  Backups: Regularly back up important business data, including transaction records and
customer data, to a secure location (preferably in the cloud).



Employee Training on Cybersecurity

= Train employees on identifying phishing attacks, password security, and proper handling of
sensitive data (such as credit card information).

= Enforce the use of strong, unique passwords and enable multi-factor authentication (MFA)
where possible.

Emergency Preparedness

Fire Safety

= Fire Extinguishers: Place fire extinguishers in key locations (e.g., kitchen, bar, dining areas)
and ensure they are regularly maintained.

= Sprinkler Systems: Install sprinkler systems in compliance with local fire codes.

= Evacuation Plan: Create and post a fire evacuation plan visible to both employees and
patrons, with clearly marked emergency exits.

= Employee Training: Train staff on fire safety protocols and the proper use of fire
extinguishers.

Medical Emergencies

=  First Aid Kits: Keep fully stocked first aid kits accessible to staff.

=  CPR and First Aid Training: Ensure some staff members are trained in CPR and basic first aid.

= AED Devices: Consider installing Automated External Defibrillators (AEDs) for medical
emergencies and train staff on their use.

Natural Disasters

=  Weather Alerts: Set up alerts for severe weather (e.g., storms, floods) and have a plan for
shutting down operations safely if needed.

= Backup Power: Invest in a generator to ensure continued operations during a power outage.

Incident Reporting and Response

= |ncident Log: Maintain a log of all incidents (e.g., theft, fights, vandalism) that occur in the
restaurant or lounge.

= Response Protocols: Establish protocols for responding to incidents involving violent
behavior, theft, or disruptive customers. Train staff on these procedures.

= Contacting Authorities: Have clear guidelines for when to involve local authorities (e.g.,
police, fire department, medical services).

Internal Policies and Staff Training



Employee Background Checks
= Conduct background checks on all new hires, particularly for roles involving cash handling,
customer interaction, and security responsibilities.

Cash Handling and Theft Prevention

=  Establish clear cash handling procedures, such as daily cash deposits, minimizing the
amount of cash in registers, and installing safes for storing cash during operating hours and
conducting cash drops during off-peak hours.

= Use surveillance cameras to monitor cash registers and back-office areas.

Alcohol Management and Responsible Service

= Train staff to recognize and manage intoxicated patrons, including knowing when to refuse
service.

= Implement policies for carding customers to prevent underage drinking.

Regular Review and Updates

Regular Security Audits

= Perform **routine security audits** to identify vulnerabilities and areas for improvement.

= Test security equipment (e.g., cameras, alarms) regularly to ensure they are functioning
correctly.

Policy Updates
= Update the security plan regularly to reflect new risks, updated regulations, and changes in
business operations.

Collaboration with Law Enforcement

Local Police Relationships

= Build strong relationships with local law enforcement. Consider participating in community
programs or working directly with them to enhance safety measures. Ensure they are
familiar with your emergency protocols.

Insurance and Legal Protections

Insurance Coverage
= Obtain appropriate insurance coverage for the restaurant and lounge, including:
- General Liability Insurance



- Property Insurance
- Workers’ Compensation Insurance
- Liquor Liability Insurance

Legal Protections

= Ensure compliance with local laws and regulations for security, fire safety, and alcohol
service.

= Display necessary permits and licenses as required by law.
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