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Chandler « Arizona
Where Volues Make The Difference

MEMORANDUM Planning & Development - PZ Memo No. 10-059

DATE: MAY 24, 2010

TO: PLANNING AND ZONING COMMISSION

THRU: PATRICK MCDERMOTT, ASSISTANT CITY MANAGER %
JEFF KURTZ, ASSISTANT PLANNING & DEVELOPMENT DIRECTOR
KEVIN MAYO, PLANNING MANAGER Iqq

FROM: JASON CRAMPTON, CITY PLANNER 3¢

SUBJECT: LUP10-0023 CHEF CHIANG

Request: Use Permit approval to allow the sale of alcohol (Series 12
Restaurant License) for on-premise consumption only within an
existing restaurant.

Location: 4929 W. Chandler Blvd. #3
Applicant: Hsiu and Guey Chiang

RECOMMENDATION

The request is for Use Permit approval to allow the sale of alcohol (Series 12 Restaurant
License) for on-premise consumption only within an existing restaurant. Staff, upon finding
consistency with the General Plan and PAD zoning, recommends approval with conditions.

BACKGROUND

The subject site is located on the southeast corner of Chandler Blvd. and Rural Rd. within the
Twelve Oaks Plaza commercial shopping center. The subject site is located within suite 3 of the
middle building of the three buildings in the shopping center. A Walgreens is located to the
west, and a Baker Bros Area Rugs and Flooring store is located to the east of the site. Directly
south and east of the commercial center is the Twelve Qaks single-family residential subdivision.

The subject site is an approximate 2,800 square foot suite. The dining area is approximately
1,000 square feet and can accommodate approximately 80 patrons. There is also a small bar area
within the restaurant. There is a small outdoor patio with two tables adjacent to this suite,
although the restaurant rarely allows customers to sit on the patio. Alcohol will not be served on
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the patio. There are no outdoor speakers or televisions on the patio. The restaurant will be open
from 11 a.m. to 9:30 p.m. Monday through Saturday and from 12 p.m. to 9 p.m. on Sunday. In
addition to family members that work at the restaurant, Chef Chiang employs approximately 5
people.

A Series 12 Restaurant License allows the on-site sale of beer, wine, and spirits for on-site
consumption only. The establishment must derive at least 40 percent of its gross revenue from
the sale of food and non-alcoholic beverages.

PUBLIC/NEIGHBORHOOD NOTIFICATION

This request was noticed in accordance with the requirements of the Chandler Zoning Code.

e A description of the Use Permit request was advertised in the newspaper.

e Anorange 117 X 177 placard public hearing sign was posted on the property.

¢ A neighborhood meeting was held on Wednesday, May 26, 2010. One neighbor attended
and supported the Use Permit request.

Staff has received one telephone call from a neighboring resident in support of this application.

RECOMMENDED ACTION r
Staff, upon finding consistency with the General Plan, recommends approval of LUP10-0023
CHEF CHIANG, subject to the following conditions:

1. Expansion or modification beyond the approved exhibits (Site Plan, Floor Plan and
Narrative) shall void the Use Permit and require new Use Permit application and approval.

2. The Use Permit is non-transferable to other store locations.
3. The site shall be maintained in a clean and orderly manner.

4. The Use Permit is granted for a Series 12 license only, and any change of license shall
require reapplication and new Use Permit approval.

PROPOSED MOTION
Motion to recommend approval of LUP10-0023 CHEF CHIANG, subject to the conditions
recommended by Staff.

Attachments

1. Vicinity Map

2. Application Narrative
3. Site Plan

4. Floor Plan

5. Menu
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LUP10-0023

Chef Chiang
Liquor Use Permit

CITY OF CHANDLER 4/28/2010




Chef Chiang
4329 W, Chandler Blvd #3
Chandler, AZ 85226

City of Chandler Planning and Development
21 5 E. Buffalo Street
Chandler, Arizona 85225

Use Permit Narrative

We are respectully requesting Use Permit approval to sell beer, wine and
liquor as permitted under a Series 12 - Restaurant liquor license within an indoor
dining area for Chef Chiang located at 4929 W. Chandler Blvd. #3, Chandler, AZ,
85226, in the Twelve Oaks shopping plaza.

Chef Chiang is a 2800 square foot establishment with about 1000 square
foot dining room area. We have the seating capacity of eighty with two additional
tables outside adjoining our neighbors. Though we do have two tables in the
patio area, we will not be permitting alcoholic beverages outside our doors. While
we do not offer live music, we do have one t.v In our dining room area. We do not
have speakers outside but do have the radio running inside the dining area. We
share about seventy parking spaces with our neighboring businesses.

Chef Chiang is open for business Monday Through Saturday from
11:00am to 9:30pm, and Sundays from 12:00pm to 9:00pm. Chef Chiang is a
family run business. As for non related staff, we have five employees: 2 servers,
and 3 kitchen staff.

Thank you for your consideration.

Respecitfully submitted,

Hsiu M. Chiang
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