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. APPLICATION FOR BEER PERMIT
STATE OF TENNESSEE
| CITY OF FRANKLIN

PURSUANT TO SECTION 8 CHAPTER 2 OF THE CODE OF THE CITY OF
FRANKLIN, TENNESSEE, AND THE REQUIREMENTS OF 57-5-16¢1 ET. SEQ, OF THE
TENNESSLE CODE ANNOTATED, I HEREBY MAKE APPLICATION FOR:

_ ¥/ ONPREMISES PERMIT

" OFF PREMISES PERMIT

" ONAND OFF PREMISES PERMIT
MANUFACTURER'S OR DISTRIBUTOR'S PERMIT

SPECIAL EVENTS PERMIT  DATE OF EVENT
HOURS OF EVENT

DATE PERMIT NEEDED e, 5/ 2 / zol3

PERMITS SHALL BE ISSUED TO THE OWNER OF THE BUSINESS,
WHETHER A PERSON, FIRM, CORPORATION, JOINT-STOCK COMPANY,

SYNDICATE, OR ASSOCIATION.

1. Owner (Applicant) /P/j%on /4. Moak DOMI [’L:;"(’/hﬁm _J/qc_.__,

Person ¥ Firm __ Corp___ LLC ___ Joint-stock co,__ Syndicate _ Association __

2. List all persons, firm, joint-stock companies, syudicates, or associations
having at feast 2 5% ownership interest in the business (attach additional sheet, if

needed). Please give name and address.

ﬁ/s‘fan Mook Jorém r.(/‘)mn ﬁnchw‘ Cfarle {/4///(‘4/( ot Seme ﬁcfc:/ﬂﬂ)
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If the applicant is a corporation, are they authorized to do business in the State of

Tennessee? Yes

4. Under what frade name will this business operate?

ﬂ?&(’f 0}"15{)’?4/ /Bﬂr 5 e
City of Franidin business account number f ! [ D [




Location of the business by street address.  For special event, list location of the event.
905D Coavotbes [9/-{»«"7. ///mlé/{ﬁ CTAr BT06L 7 &/ﬂ/f” £
7

Phoune number of the business {2¢t) Y3/- 742

Please give the following information on the person who will be managing the
business, This person is an owner g or a managing agent

Namg

Drivers license #

Soc. See, #

Date of birth 3

Daytime phone

Home phone #

Specify the identity, address and daytime contact phone number of the person to
receive annual privilege fax notices and any other communication from the City.

Name /4/f‘/“or? Ao st Title ﬂpne e
005 %‘f/fbﬁra ff!wtd / f(’?m/@/ﬂ; TR 70T
e

Mailing Address _-EFF _/tCammbeoan/c

e LS -
City, State, Zip __ s&lomborter TN 2D 24¢ ‘370@)V

Daytime contact phone number Xy C) 3/ - Y97 42

Will the permit be used to operate two or more restaurants or other businesses under
the same permit as permitted by T.C.A. Section 57-5-103{a){d) within the same

building?  Yes No _)é_

If so, specify number . List the names of the restaurants or other businesses

and describe their location (use additional sheet if necessary)




9. Do you own the premises on which you will operate? NA/ o)
If no, please give the name and address of the property owner.

5;@ Hunt
FOLO_Carothers FErwy. Suite (04 ok (3 Franklin, TM 37067

10. Has any person having at least 5% ownership interest, managers or employees of the
business been convicted of any violation of beer or alcoholic beverage laws or any crime
(other than minor traffic violations) within last ten (10) years? Yes If so, give
particulars of each charge, court and date convicted.

s . & . .
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11. Has this owner or the owners organization had a beer permit revoked, suspended,
or denied in the State of Tennessee? Yes __ No _g_ If 50, please give date, place

and cause of said revocation.

12.  Give the name and address of the former beer permittee at this establishment.

Afer-

13.  Give applicant’s history of involvement in the beer business, if any.

Alone

14, Give applicant’s employment record for the past 10 years.
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15. What is the exact nature of the business in which you are applying for a beer permit?
(Restaurant, tavern, motel, etc.)

/Z(;#Aufan‘f'—

16. Will a full conrse menu be served? V0

17. Will separate and sanitary facilities be maintained for men and for women? yt’f

18, Will dancing be allowed on your premises? \/ ¢3
If yes, do you acknowledge that section 9-102 of the Franklin Municipal Code

prohibifs the operation of establishments allowing dancing between 1:30 AM and

8:00 AM? Je5

TRAINING POLICY:
Al beer applications must have a training policy submitted with application. This policy

must inchede training regarding the sale of beer to minors,
19.  Please read the following and apon signature of this application, you do uaderstand
and agree to comply if you are grapted a permit,

(a) You will not seli beer or similar beverages except at the place or places for
which the beer board has issued your permit,
(b)  You will not sell beer or any like beverage except in accordance with the

terms of said permit.
If this application is made for permit to sell and not for consumption on the

premises, you will not sell for conswmption on the premises and not allow
consumption on the premises,

{d}  You will rigidly enforce the law against sales to minors,

(e} You will prohibit gambling at your establishment and understand that the
conduct of such activities on the premises will result in revocation of your

(c}

permit.
4] You will secure a certificate or statement from the health departent

or health officer that the premises covered by the application meet the
requirements of the ordinances of the City of Franklin and the laws of the
State of Tennessee.
(g)  You will pot attempt to transfer this permit o anyone else,
(h) You will display this permit in a prominent place in your
. establishment.

(1) You will not sell or distribute beer between the hours of 3:00 AM and
6:00 AM (8:00 AM for on premises consumption) during the week and
between the hours of 3:00 AM Sunday and 12:00 Noon Sunday (10:00 AM
for on premises consumption).

(i You will prohibit the congregation at your establishment of those who
reasonably appear to be intoxicated, lawless, rowdy, or prostitutes.

(ky  You will not allow any liguor with alcoholic content of greater than
five percent (5%) to be consumed on the premises.



0 You will not allow any sale or delivery of beer for consumption on the premises
outside of the building, it being the intention to prohibit the sale of beer by
what is commonly known as “curb service” or “curb sales” of beer.

(m)  You will comply with all requirements of section 2-201 through 2-229
of the municipal code of the City of Franklin.

A non-refundable $250 fee must accorapany this application and the applieation shall be
submiited at least fifteen (I5) days prior to the Beer Board meefing at which it is to be
considered. If the application is approved you are required to provide documentation of sales

tax registration fo the city within ten days of approval. Any applicant making false statement
in this application shall forfeit his permit and shall not be eligible to receive any permit for a

period of ten years,

A privilege tax of $100 is imposed on the business of selling, distributing, storing or
manufacturing beer in this stafe effective January 1, 1994 and each successive January 1.
Any holder of a beer permit issued after January 1, 1994 shall pay a pro rata portion of this

annual tax when the permit is issued.

1 hereby make application to the City of Franklin Beer Board for a beer permir,
The signing of this application acknowledges that I am aware of the laws prohibiting the

sale of beer to minors.
I hereby certify that no person having af least a 5% ownership interest, nor any person to

be employed in the distribution or sale of beer in my establishment has been convicted of any
vivlation of the beer or alcoholic beverage laws or any crime involving moral turpitude within

the past 10 years.
I am also aware that 1 shall not be issued o permit or my permit shall be revoked if my

business location causes traffic congestion or interferes with schools, churches, or other public
places of public gathering, or otherwise interferes with public kealth, safety and morals.

s

Signature of Applicant/Owner (or Authorized Corporate Officer)

On behalf of: /7?:1 < 67!”!:'}’?1'.«’1 el 8‘-‘*" (5 Lden
Name of Business Entity /’ﬁ [)gag,/wk’é/ @’ﬁ&“““ﬁ

Sworn to and subscribed before me this ﬁ day of 3@3 s

(Hrrandtah 9 (e

“Notary Public

My Commission Explres: éf ‘“8 ”l’ 3

Official Use Only s NI

Application Fee $ ng OO0 pateraia A P32

Privilege Tax § E;x S lob Date Paid /9’99‘/ fg
iBoard Mecting Date 5/ !}/ l\_%




Moe’s Original Bar B Que Franklin

Alcohol Training Policy

» All employees will be required to complete the TABC course to
serve LBD

» Employees will read the Moe’s Original employee manual, which
includes our expectations of them to responsibly serve alcohol:
they will also sign an acknowledgement of our alcohol policy.

* A mandatory seminar on alcohol sales will be conducted by the
Moe’s Original Bar B Que owner/managers in conjunction with
our insurance provider Chappell, Smith & Associates, Inc. This
will be a mandatory meeting with all employees in which we will
again outline the responsibilities of serving alcohol.

¢ All employees that are able to serve alcohol will be closely
monitored by the Moe’s Original Bar B Que owners, and any
employee that neglects to follow guidelines set forth by the State
of Tennessee, City of Franklin, Williamson County, and Moe's
Original Bar B Que, will be terminated immediately!

***Included in our application are copies of the responsible serving of
alcohol portion of the Moe's Original Bar B Que employee manual as
well as guidelines we will set forth in the serving of alcohol seminar
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RESPONSIBLE SERVING OF ALCOHOL

The management of Moe’s Original Bar-B-Que is committed to
serving alcohol responsibly. All staff members must agree to
familiarize themselves with these policies and abide by same,

UNDERAGE DRINKING
Underage drinking will not be tolerated. All patrons not obviously
over the age of 40 should be asked for identification. Acceptable
forms of identification include photographic ids such as valid state
driver's licenses or passports. Any other form of identification is
not acceptable, unless approved by a manager or supervisor. If an
employee is suspicious of a patron's otherwise valid - appearing
identification, the employee should discuss the situation with a
manager or supervisor. Any employee failing to request
identification or caught serving minors will be terminated.

INTOXICATED PATRONS

Moe’s Original Bar-B-Que will not serve a visibly intoxicated
patron, nor will it continue to serve any patron who becomes
visibly intoxicated. Every employee has the right to refuse service
to any patron. If the employee has some question whether a patron
has become intoxicated, the employee should immediately inform
a manager or supervisor. The decision of any employee choosing
to refuse service to a patron due to a suspicion of intoxication will
be supported by manageinent, and no employee will be questioned
or disciplined for making a decision to refuse service. It is Moe’s
Original Bar-B-Que’s policy to err on the side of caution and not
serve or continue to serve any patron who may be intoxicated.




EMPLOYEE ACKNOWLEDGMENT OF
MOE’S ORIGINAL BAR-B-QUE
ALCOHOL POLICY

By my signature below, I acknowledge that I have received a copy
of the Moe’s Original Bar-B-Que policies with regard fo the sale of
alcohol and I have been verbally instructed in accordance with
those policies and understand them. I acknowledge that Moe’s
Original Bar-B-Que is committed to the responsible sale of
alcoholic beverages. I hereby agree that I will abide by those
policies, and as such, will not serve any person an alcoholic
beverage who is below the age of 21 years, nor will I serve
alcoholic beverages to a visibly intoxicated patron.

I understand that I will only accept the following forms of
identification in establishing the age of a patron that include a valid
state driver license, passport or any other form of photographic
identification deemed acceptable by my supervisor or manager. If [
suspect that a patron has become intoxicated, I will promptly
report this to my supervisor or manager. I understand that I have
the right and authority to refuse service to any patron.

I will promote the responsible policies of Moe’s Original Bar-B-
Que and will report to my immediate supervisor any observance of
a violation of these policies by other staff members of employees.

Employee Signature

Date




Tips for Servers of Alcoholic Beverages

and seems intent on becoming drunk.
Stop! This guest should not be served

alfcohol,

Cur goal is to provide you with the right
information and fraining to prevent patron
intoxication and alcohel-impaired driving
when you are serving alcoholic beverages.
Assess how much a person has been
drinking by recognizing the signs of
intoxication and using the following methods
for intervening with intoxicated guests.

Signs of Infoxication
Whila alcoho! affects everyone differently,
the signs of intoxication generally include:
«  slurred or slowed speech
«  tendency {0 lose & train of thought
red eyes, inability to focus
decreased alertness
staggering or the inability to walk
fine motor skills are affected, such
as the inability 1o light a cigarette
»  drinking faster than usual
+  being overly friendly

a + w9

How Much is Too Much?

To monitor how much a guest is drinking, the
SMART (Server & Managers Alcohol
Responsibifity Training) program suggests
using the traffic light system rather than
counting how many drinks a guest has had.
Here's how it works:

»  Green: Patron shows no sign of
impairment, is in a good mood, and is
not drinking rapidly. Guest gets a green
light!

«  Yeliow: Patron is not yet infoxicated,
may be drinking quickly, is either in a
“downt” mood or out fo celebrate, and
may be showing some signs of
impairment. Your goal is to stop serving
before a guest is intoxicated, 50 serve
this guest with caution!

s Red: Patron is showing signs of
intoxication, may be in a depressed,
aggressive or bad mood, is drinking fast,

Dealing with Intoxicated Patrons

You have both the right and the duty to
refuse service to an intoxicated patron. This
puts you at risk, so keep the foliowing in
mind:

*  Politely deny service. Offer food or
alcohol-free alternatives.

¢ Tact and courtesy go a fong way in
preventing explosive situations,

+  Avoid threatening statements, such as
“You are drunk.” Instead, put the focus
on yourself, For example, “if | serve you
another drink, | could lose my job."

»  Offer to call a taxi or a friend for a ride.

+  Be firm, Once you have refused service,
do not bargain or back down.

*  Stay calm and remain in control. Move
on to serving other customers or attend
o other tasks to keep yourself busy.

If removal of a drunk patron becomes
necessary, it should be dene as guickly and
with the least amount of force as possible,
Using unreasonable force may result in
injury and subsequent legal action. If there is
the chance of a violent reaction from a
patron, be prepared to cali the palice for
assistance.

in the event of an incident, fill cut a Liguor
Liability Incident Form, which documents the
measures taken to control an intoxicated
person, and helps to defend Hability in the
event of an alcohol-refated accidant.

intervening with an intoxicated patron may
seem difficuit, but your actions are critical,
When you take the appropriate steps to
prevent intoxicated patrons and alcehol-
impaired driving, everyone benefits.

Chappell, Smith
& Associates, Inc.

lLearn to
recognize the
warning signs
of
intoxication.
By practicing
good
judgment and
common

sense, you
can help to
keep our
patrons safe.
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Managing Your Liquor Liability Exposures

The National Restaurant Association reports that more than 50
percent of first-time offenders of driving while drunk were heing
served at a licensed restaurant or bar before getting into their
car and endangering the lives of others. Not only were these
people liable for their actions, the establishments where they
were drinking are also susceptible to punishment for over-
serving clientele who then injure a third party.

These types of lawsuits are not
cheap, either. Well-known liquor

training, he or she should sign an agreement form outlining
that they comply with and understand the policies set forth by
the establishment.

Specifically, training should include the following:
Signs of Infoxication
it is important that empioyees learn to recognize the signs of
intoxication, which include:
*+  Slurred or slow speach
*  Tendency to lose a {rain of
thought easily

liabiiity cases inciude the Qutback .

Steakhouse, which was ordered fo More than 50 percent of first- +  Red gyes or inability to

pay $39 million by an Indiana jury . .. . focus

after a patron of the restaurant chain time offenders of d riving while +  Deocreased alertness

struck the plaintiff with his car, and . +  Staggering or inability !
drunk were being served at a opgering or inabiity fo

T.G.1. Friday's, which was ordered o

»  |nhibited motor skills, such

pay $1 miliion {o the parents of two '
16-year-old teenagers who were licensed restaurant or bar as the inability fo light a
kifled after being involved in an . . . cigarette

before geﬁlng into their car. «  Drinking faster than normal

accident with a drunk driver.
Witnesses in the case claimed that
the patron at T.G.L Friday’s was
drinking for eight hours af the establishment befere the

accident ocourred.

These cases are not isolated incidents—victims and their
families fife suits against restaurants or bars every day for their
rofe in serving & customer who is then involved in an aleohol-
related accident. To help protect your establishment,
employees and patrons, establishing a liquor liability
prevention policy, training workers and transferring risk are
critical to minimizing your liquor liability.

Prevention through Education

The most important defense against being liable for drunken
driving accidents is prevention through education. It is
imperative that you design a liquor Hability training program for
staff members who will serve alcoholic beverages to
customers. In these training sessions, employees will learn
important information such as how o determineg if someone
has had too much to drink, how to deny a patron service and
how to idantify valid forms of identification to prevent serving
alcohe] to minors. Once an employee has compieted the

+  Being overly friendly

Moniforing Consumption

Teach your staff how to recognize when pafrons have had too
much to drink. The SMART (Server & Managers Alcohol
Responsibility Training) program suggests using the traffic light
system rather than counting how many drinks a guest has had
is more effective in monitoring how much a guest is drinking.
Here's how i works:

«  Green: Patron shows no sign of impairment, ilsina
good mood and is not drinking rapidly.

+  Yellow: Patron is hot yet intoxicated, may be drinking
guickly, could be either in a “down” mood or ot to
celebrate and may be showing some signs of
Impairment. Your goal is to stop serving before a
guest is intoxicated, so serve this guest with caution.

+ Red: Patron is showing signs of intoxication, may be
in a depressed, aggressive or bad moad, is drinking
fast and seems intent on becoming drunk, This guest
should not be served alcchal.

Offering Confinued Service

Chappell, Smith
& Associates, In¢.



Encourage employees to serve customers diligently. This does
not mean replacing a drink as soon as the older one is being
finished. Instead, employses should conduct friendty
conversation with patrons, suggestive sell food ilems and slow
down the service while engaging in conversation. In the event,
an employee must cut off a patron; they already have an
established relationship. The patron may take what the
employee says to heart and may not become angry or viglent
when approached to stop drinking.

Denying Service
As part of the hiquor liabilify training program, establish a policy
for how to deny patrons service when they have had too much
to drink. Be sure to include the following steps in your poficy:
«  Be polite and offer non-alcoholic beverages or food
alternatives
«  Avoid threatening statements, and place the focus on
the server by explaining thaf they could lase their job
if they continue to serve the patron
»  Offer to cafl a taxi or friend to drive the patron home
»  Use a firm tone and do not back down if they are met
with resistance
= Remain calm and in control of the situation
Require that employees seek out a manager's
assistance immediately upen condfrontation while
trying to deny a patron service

Reporting fncidents
After an incident has occurred, it is necessary that employees

filf out an incident report. Specifically, make sure that
employees note the name of the intoxicated patron, witness
testimony and a detaited description of the incident, including
mention of any fights, refusal to serve, use of a faise 1D or
patron ejection. This helps to reduce your kability in the event
of an alcohol-related incident.

Employee Legal Consequences
As part of your initiative to lessen risks, educate employees on
how drunken patrons may affect their lives, Employees must
understand how serving to minors who use fake iDs will resuit
in large fines or how dram shop laws are stricter than ever and
breaking them may pose serious consequences. Remind
employees that they are liable and could a face a number of
consequences for not cutting off patrons before they've had too
much to drink, Types of employee liability include:

«  Criminal Liability: Employees can be found criminally
liabie for serving fo minors with a fake 1D or serving to
a patron who appears intoxicated, The employee can
face monetary fines, probation or jail time depending
on state laws, In addition, your establishment can iose
its liguor license and is susceptible to fines as well as
higher insurance premiums.

«  Civit Liability: If employees are found guilly of civil
hability for a patron's injury, that employee, the owner
and the establishment face large monetary fines. At
times, these fines are so large that they cause

pankruptey.

INSIGH

« Dram Shop Laws: These laws allow establishments,
owners and empioyees to be sued by an individual
after they've been injured by a patron served at the
esfablishment.

Transferring your Risks

To protect your business, it is wise to obtain a liquor liability
pelicy either as standalone coverage or as part of a restaurant
and bar package policy. Contact Chappell, Smith & Associatas,
inc. at 615-435-8300 for more information about these effective
coverage options. We understand carrfer requirements and the
state's dram faws to design a policy that suits you best.




POLICE DEPARTMENT Dr. Ken Moore
Mayor
Eric S, Stuckey

David Rahinsky
City Administrator

Chief of Police

February 25, 2013

TO: Lt. Charles Warner V{@
FROM: rene, Catz l

Mary Casteel, € ommurications Support Coordinator

SUBJECT: Beer Board Background Checks

A check of Franklin Police Department records was completed on Alston M. Noah, Managing Agent for Moe’s
Original Bar B Que and found to be clear.

A check was completed through LexisNexis/Accuint and found to be clear,

Requested by: Ann Murphy

B (b5
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City of Franklin /33

PO Box 705
Franklin, TN 37065
{615} 791-3225

DATE: 5,2,/9'% /y/a?ﬁ/fj

TO:; POLICE CHIEF
CHRISTY MCCANDLESS, ACCOUNT MGMT SUPERVISOR

FROM:
RECORDS CHECK FOR APPLICATION FOR BEER PERMIT

BEER BOARD MEETING DATE . S ~/ul-i {3/ <

] Applicant is requesting a temporary permit, Please return ASAP.
Please return byogc/o'_:} é?é?&’ﬁ to provide infermation for Beer Board
meeting agenda,
{ - &
Name of Business HZD@:) 0?’#57.//75&/ Bﬂ'»’? E Qb{,&l{%k.%’/ﬁq
Location of Business TQOQHZJ &F‘O% ers ﬁk,{/&j 4 /:/fﬁ_//f{/(/ ) 7’:‘;70& -
7 I

Kl ston . /] ou b

Name of applicant

Managing Age
Drivers License #

Date of Birth g

Recommrend. Based en information available to date, the applicant has o record requiring
denial of the permit under the provisions of Title 8 of the Franklin Municipal Code,
Not recommending, Based on information available to date, the Police Dept, is not

recommending approval of a permit.

CENTRAL RECORDS DIVISION
FRANKLIN POLICE DEPT

By

Date

Approved
Signature



