




















VILLAGE OF DOWNERS GROVE
REPORT FOR THE LIQUOR COMMISSION
JUNE 6, 2024 AGENDA

SUBJECT: TYPE: SusmITTED BY:

Licensee: DG Hotel Group, LLC Application for Class H-1 liquor
D/B/A: Homewood Suites & license Carol Kuchynka

Hampton Inn Liaison to the Liquor Commission
Address: 1500 Opus Place

REQUEST

The applicant is requesting a Class H-1 liquor license for Homewood Suites & Hampton Inn located at 1500
Opus Place.

NOTICE
The request has been filed in conformance with applicable procedural and public hearing requirements.

GENERAL INFORMATION

Officer(s): Bharat Patel, Managing Partner
Hiren Desai, Managing Partner

Stockholder(s): DG Hotel Grouop, LLC - 100%

Manager: Vincent Pellegrini

Licensee: DG Hotel Group, LLC d/b/a Homewood Suites & Hampton Inn
1500 Opus Place
Downers Grove, IL. 60515

PROPERTY INFORMATION

ExisTING LAND Use: Commercial
PROPERTY SIZE: (173,927 square feet)

ANALYSIS

Submittals
This report is based on the following documents, which are on file with the Legal Department:

Liquor Handling Manual
Floor Plans

1. Application for Liquor License
2. Deed

3. Insurance

4 Menus

5.

6.






downers.us

Village Hall

801 Burlington Ave.

Downers Grove, 1L
60515-4782
630.434.5500

Fire Department
Administration
5420 Main St.
Downers Grove, IL
60515-4834
630.434.5980

Police Department

825 Burlington Ave.

Downers Grove, 1L
60515-4783
630.434.5600

Public Works
5101 Walnut Ave.
Downers Grove, IL
60515-4046
630.434.5460

’,
\__€arol Kuchynka

May 28, 2024

Ms. Irene Bahr, Esq.

Bahr Anderson Law Group
1751 S. Naperville Rd., Ste 209
Wheaton, IL 60189

Via Email
irene@bahrandersonlaw.net

RE:  Application for Class H-1 Liquor License
Homewood Suites & Hampton Inn
1500 Opus Place, Downers Grove, IL 60515

Dear Irene:

The Liquor Commission of the Village of Downers Grove will meet on Thursday, June 6, 2024,
at 6:30 p.m. in the Village Hall Council Chambers to consider applications for liquor licenses.
A public hearing will be held on your client's application as a part of this meeting.

I encourage you and your client to attend this public hearing at which time you will have an
opportunity to comment in support of your application. In addition, the Liquor Commission will
be particularly interested in examining your liquor handling manual and in hearing about your
floor plan and training procedures as they relate to the sale of alcoholic beverages.

You may withdraw your application at any time prior to the public hearing.

If vou have any questions, please contact me at (630) 434-5542.

O“:r_\‘ truly ygurs
/f‘f 1)

i

‘ \'39\
[.1aisdn to the Liquor Commission

VILYAGE OF DOWNERS GROVE

aiHomewood Suites & Hampton Inn\app-hrg.nts



VILLAGE OF DOWNERS GROVE, ILLINOIS
APPLICATION FOR LIQUOR LICENSE

oue_3/2L:/ 24

Application is hereby made to the Local Liquor Commissioner of the Village of Downers Grove for issuance of a Class ﬂ Z liquor
license, pursuant to the ordinances of the Village and laws of the State of Illinois. In support of said application the following is submitted:

L. GENERAL INFORMATION

L1

1.3

2. PREMISES

2.2

2.3

24

Applicant:
Name:_ DG Hotfe! Grocg'p LU phone (030 852~ 5527
a1 500 Opus Pl Douners Grove |L L6515

Status:

— Individual(s) or Sole Proprietorship
orporation
Limited Liability Corporation
. Parmership
__ Club
__ Other (explain)

Liquor Manager:
Neme VTICRNE FPe llegomi

Address:

Driver's License No. Social Sec. No.
e Thee =
y W}) .
Doing Business As dewkj i Phone: Q,? : 552 o /506

natress: 1500 _Opres M Duwners bmove It 46515

Does Applicant beneficially own the premises for which a license is sought? \_4 Yes ___No

a. If yes, Applicant must attach proof of ownership. (i.e. title policy) ’(’T‘W‘}C %D D E Ep

b. If Applicant is not the beneficial owner of the premises, does Applicant have a lease thereon for the full period for
which the licensc is to be issued? ___ Yes __ No -Ifyes:

i. A copy of lease must be attached; and,
il. Identify the owner or rental agent for the property:

Name: Phone:

Address:
Are the premises located within one hundred feet of any church, school, hospital, aged or indigent persons or
for veterans, their spouses or children or any military or naval stations. __ Yes ¥_No

State the anticipated date of occupancy. WM




3. CORPORATION

This section must be completed by authorized agent of any corporate Applicant. If Applicant is a partnership, skip section 3 and go to
section 4. If Applicant is neither a corporation nor a parmership, skip sections 3 and 4 and go to section 5.

3.1

3.2

33

34

Applicant was incorporated under the laws of the State of on the day of
,AD,

If Applicant was not incorporated under the laws of the State of Illinois, is Applicant a foreign corporation qualified
under the "Business Corporation Act of 1983" to transact business in the State of lllinois? Yes ___ No
Registered Agent:

Name: Phone:
Address:

Corporate Applicants must complete and attach DG LIQ-FORM 2/OFFICERS and DG LIQ-FORM
3/SHAREHOLDERS.

4. PARTNERSHIP/LIMITED LIABILITY CORPORATION

4.1

42

43

44

45

4.6

47

This section must be completed by authorized agent of any partnership or limited liability corporation Applicant. If
Applicant is not a partnership or limited liability corporation, skip to Section S.

Applicant was formed under the laws of the State of __DE on the 2_’1‘_&}'
of _Mowtn ,AD2033~

Is Applicant a limited partnership pursuant to the [llinois Revised Uniform Limited Partnership Act? th_/ No_

If Applicant was not formed under the laws of the State of Illinois, is Applicant a foreign partnership qualified under the
Hllinois Uniform Parmership Act or the [llinois Uniform Limited Parmership Act, as now or hereafter amended, to
transuct business in the State of Illinois? Yes v~ No

Registered Agent: Not Applicable ____

ame: Northwest RegiSeverl Agent Sonvitac, ("
Adress: D501 Lhwtrn Rd. She N Spevigfield . (2704

General Partaer: Not Applicable _,_{ (Note: if there is more than one general partner, include that general parer
who is to be primarily responsible for operation of the licensed premises.)

Name: Phone:
Address:

Managing Partner: Not Applicable (Note: if there is more than one managing partner, include that managing
partner who is to be primarily responsible for operation of the licensed premises.)

Name:

Address.

Partership Applicants must complete and attach DG LIQ-FORM 3/SHAREHOLDERS and DG LIQ-FORM 4/
PARTNERSHIP/LIMITED LIABILITY CORPORATION.

S. SOLE PROPRIETORSHIP Skip ro Section 6.

NOTE: Pursuant to 235 ILCS 5/6-2 (1) Sole proprietor must be residers of the Village in which the premises covered by
the license is located. Pursuant to 235 ILCS 5/6-2 (3) Sole proprietor must be a citizen of the United States.









7. SUBMITTALS

7.1

NAN

v

KNtk

_./Dkl.m

Vg

e

7.2

73

In addition to this application form the following are submitted as applicable:

DG LIQ-FORM I/Liquor Manager

DG LIQ-FORM 2/0Officers & Directors (for esch Officer/Director, 2 Background Check Waiver form must be submitted)

DG LIQ-FORM 3/Stockholders (for cach Stockholder, a Background Check Waiver form must be submitted)

DG LIQ-FORM 4/Partnership/Limited Liability Corporation (for cach Partner, s Background Check Waiver form must be submtted)
DG LIQ-FORM 5/Declaration

DG LIQ-FORM 6/0Outdoor Sales Application (If applicable)

DG LIQ-FORM 7/Certifications

Articles of Incorporation (If applicable)

Proof of ownership of premises (i.e. tide report) b GEV

e-lf premises not beneficially owned by Applicant (for the full period for which the license is to be issued)
Floor Plan, as required for any premises to be licensed for sale of alcoholic liquor for consumption on the premises,
drawn to scale, and with sufficient detail to depict types of seating, location of bars and other design features.
Empioyee liquor handling training manual

Application fee

Certificate of Insurance

Menu (if applicable)

Reduced Menu -after regular menu howrs (If applicable)

Applicant understands and agrees that additional information and material may be required during the processing of this
application related to applicant's qualifications, the information provided herein, including attachments, and the class of
license involved. Applicant agrees to provide such additional information and material and that failure to do so may
delay the processing of this application or result in its denial.

In the event Applicant is made aware that any information or document submitted as part of this application process is
inaccurate or incomplete, Applicant agrees to immediately notify the Village and provide appropriate corrections,
Applicant understands and agrees to provide such additional information and material, and that failurs to do so may delay
the processing of this application or result in its denial.

THE UNDERSIGNED, BEING DULY SWORN, DOES STATE AS FOLLOWS:

A. THAT THE UNDERSIGNED IS EMPOWERED TO PREPARE AND SIGN THIS APPLICATION ON
BEHALF OF THE APPLICANT.

B. THAT THE UNDERSIGNED HAS REVIEWED THIS APPLICATION, AND ALL ATTACHMENTS AND
SUBMITTALS, AND THAT THE INFORMATION CONTAINED HEREIN [S TRUE AND ACCURATE.

APPLICANT:

—Rletate! Group, uc

BY:

TITLE:

dhavat file]

Print Name

Sign
WIW

Subecribed snd sworn o beforo me s M gy of MrThL 2

Rav 116

Notary Public

N eAllquorapplications\A pply
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DG LIQ-FORM [/Liqeer Masager !

VILLAGE OF DOWNERS GROVE, ILLINOIS
LIQUOR MANAGER APPLICATION
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DG LIQ-FORM 4/Partnership/Limited Liability Corporation

VILLAGE OF DOWNERS GROVE, ILLINOIS
LIQUOR LICENSE APPLICATION
PARTNERSHIP/LIMITED LIABILITY CORPORATION FORM

Applicant:

The following is a listing of:

a. All general partners of any Applicant partnership formed or authorized to transact business as a foreign limited
partnership, pursuant to the Illinois Revised Uniform Limited Partnership Act, as now or hereafter amended; and,

b. All limited partners owning, directly or indirectly, five (5%) or more of the aggregate limited partnership interest of any
Applicant partnership formed or authorized to transact business as a foreign limited partnership, pursuant to the Illinois
Revised Uniform Limited Partnership Act, as now or hereafter amended; and,

c. All general or managing partners of any Applicant partnership which is not formed or authorized to transact business as a
foreign limited partnership, pursuant to the Illinois Revised Uniform Limited Partnership Act, as now or hercafter
amended.

Applisant: DG Hotel Group LLC
By: Irene F Bahr

Corporate Title: Attorney
Date: April 1, 2024

Name: Bharat Patel

Address;

Social Sec. # - Driver's License #_ Date of Birth: -59

General Partner Limited Partner Managing Partner X Ownership Interest: 0

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the
name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration.

Attached to packet filed

Attached to paCket filed (Attach completed Background Check Waiver)

Address:
Social Sec. # Driver's License # Date of Birth: -/ 69

General Partner Limited Partner Managing Partner X Ownership Interest: 0

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the
name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration.

Attached to packet filed

Attached to paCket ﬁled (Attach completed Background Check Waiver)




_ DG Hotel Group LLC

Name

Address: 1500 Opus Pl, Downers Grove, IL

Social Sec. # 88-2045339 FEIN Driver's License # NA Date of Birth:
General Limited Partner Managing Partner Ownership Interest: 100

Rarmmernd address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the
name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration,

Attached to Filed Applicaton

NA (Attach completed Background Check Waiver)
Name:
Address:
Social Sec. # Driver's License # Date of Birth:
General Partner Limited Partner Managing Partner Ownership Interest:

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the
name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration.

(Attach completed Background Check Waiver)

Name:

Address:

Social Sec. # Driver’s License # Date of Birth:
General Partner Limited Partner Managing Partner Ownership Interest:

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the
name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration.

(Attach completed Background Check Waiver)

Name:

Address:

Social Sec. # Driver's License # Date of Birth:
General Partner Limited Partner Managing Partner Ownership Interest:

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the
name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration.

(Attach completed Background Check Waiver)

Rev. 01\16
T\mwAliquor\applications\Partner



Liquor Licenses Held by Sun Family, LLC and or Sun Family II, LLC

Meridian lodging Associates, LLP Staybridge Suites
Suraj Lodging Associates, LLP Doubletree Suites Hotel & Conf Center
lersey Gardens Lodging Associates, LLP Embassy Suites
|Liquor Licenses Held by Bharat, Harshad & Nayna Patel
Sun Development & Management Corporation Cambria Suites West Orange
Indy NE Lodging Associates LLC Embassy Suites
Indy SW Lodging Associates LLC Embassy Suites
Manitowoc Lodging Associates LLP Inn on Maritime Bay Ascend Collection
Secaucus Lodging Associates LLP Aloft Hotel
Peachtree Lodging Associates LLP Hilton Hotel & Conference Center
Indy Canal Homewood & Hampton Inn
Atlas Member Group LLC Embassy Suites

Gulfview Lodging, LLP The Hiatus, a Curio Collection by Hilton
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BASSET Card STATE OF

. . §
SSlllinols

December 22, 2023

oy S
Letter ID: LO802850248
) License No.: 5A-0110606
AT Expiration Date:  12/17/2026
Basset Card

License Type:

Your “Student ID number” is: 27787701
Your “Trainer's ID number” is: 5A-0110606
Your BASSET Card is located BELOW

DO NOT throw away this letter as you will need your
“Student ID number” directly above to re-print your card.
IMPORTANT:

To re-print your card, visit the lilinois Liquor Control Commission website at |LCC illinois.gov
(click on the RESOURCES tab to access the "BASSET Card Lookup® page).

+ " TLLINOIS LIQUOR CONTROL COMMISSION
* 50 W. Washington Street, Suite 209 - Chicago, LL 60601

+ BEVERAGE ALCOHOL SELLERS AND SERVERS

+ EDUCATION AND TRAINING [BASSET| CARD

E Date of Certification: 12/17/2023 Expires: 12/17/2026
' Trainer’s IL Liquor License Number: 5A-0110606
! JOSE CRUZ

LCCB-01 (N-01/15)
P-000170



Prepared By And

After Recording Return To:
Perkins Coie

110 North Wacker Drive, 34th Floor
Chicago, Illinois 60606

Attention: Neva Wagner, Esq.

Send Subsequent Tax Bills To:
DG Hotel Group LLC

¢/o 3H Group, Inc.

735 Broad Street, Suite 500
Chattanooga, TN 37402

Property Address:

1500 Opus Drive
Downers Grove, IL 60515
PIN: 06-31-200-040

SPECIAL WARRANTY DEED

HMC SUITES LIMITED PARTNERSHIP, a Delaware limited partnership (as successor by name
change to Marriott Suites Limited Partnership, a Delaware limited partnership “Grantor”), for
and in consideration of the sum of Ten and No/100 Dollars ($10.00) and other good and valuable
consideration paid in hand to Grantor by DG HOTEL GROUP LLC, a Delaware limited liability
‘company (“Grantee”), whose address is c/o 3H Group, Inc., 735 Broad Street, Suite 500,
Chattanooga, Tennessee 37402, the receipt and sufficiency of which are hereby acknowledged,
has GRANTED, BARGAINED, SOLD, and CONVEYED, and by these presents does GRANT,
BARGAIN, SELL, and CONVEY unto the Grantee all of Grantor’s right, title and interest in and
to that certain tract of land located in DuPage County, Illinois (“Land”) and legally described in
Exhibit “A” hereto, together with all improvements thereon and all rights and appurtenances
appertaining thereto (herein collectively called the “Property™).

This conveyance is given and accepted subject to the permitted exceptions set forth on Exhibit “B”
hereto and to any and all municipal or other governmental zoning laws, regulations and ordinances,
if any, affecting the Property (herein called the “Permitted Exceptions™).

TO HAVE AND TO HOLD the Property and all improvements located thereon, together with all
and singular the rights and appurtenances thereto in anywise belonging, subject to the Permitted
Exceptions, unto Grantee, its legal representatives, successors, and assigns; and Grantor does
hereby bind itself, its legal representatives, successors, and assigns to WARRANT AND
FOREVER DEFEND all and singular the Property, subject to the Permitted Exceptions, unto
Grantee, its legal representatives, successors, and assigns, against every person whomsoever
lawfully claiming or to claim the same or any part thereof by, through, or under Grantor, but not
otherwise.

If any term or provision of this Deed or the application thereof to any persons or circumstances
shall, to any extent, be invalid or unenforceable, the remainder of this Deed or the application of
such term or provision to persons or circumstances other than those as to which it is held invalid
or unenforceable shall not be affected thereby, and each term and provision of this Deed shall be
valid and enforced to the fullest extent permitted by law.

Whena-Resorded-Retumio———
First American Title Insurance ﬁmm
National Commarcial Services
1 18500 Von Karman Ave, Suite 660
157918564.5 trvine, CA 92612

e Y Ry
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CERTIFICATE OF LIABILITY INSURANCE

DATE (MWDD/YYYY)
01/10/2024

REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.

THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
BELOW. THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED

IMPORTANT: If the certificate holder is an ADDITIONAL INSURED, the policy(ies) must have ADDITIONAL INSURED provisions or be endorsed.
If SUBROGATION IS WAIVED, subject to the terms and conditions of the policy, certain policies may require an endorsement. A statement on
this certificate does not confer rights to the certificate holder in lieu of such endorsement(s).

PRODUCER CONTACT  debbie.overmyer@unitedagy.com
United Insurance Agencies PHONE 0. (765) 284-4443 (FAA,’é Ny (765) 287-2480
1019 W Jackson Street ADDRESS:
INSURER(S) AFFORDING COVERAGE NAIC #
Muncie IN 47305 INSURER A : Cincinnati Insurance 10677
INSURED INsuRer B :  Everest National Insurance Company
Sun Development & Management CORP. nsurer ¢ . Hartford Accident & Indemnity 22357
6701 Progress Rd INSURER D : Great American Insurance Group 16691
INSURER £ : Vantage Risk Speciality Insurance Group
Indianapolis IN 46241 INSURER F :
COVERAGES CERTIFICATE NUMBER:  23-24 DG Hotel REVISION NUMBER:
THIS IS TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED. NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.
'[‘ngii TYPE OF INSURANCE ‘;:?;;‘ WVD POLICY NUMBER (umlborvvw) (M v uMITS
D<| COMMERCIAL GENERAL LIABILITY EACH OCCURRENCE ¢ 1,000,000
4' CLAIMS-MADE E OCCUR PREMISES [Ea cccumence) $ 100,000
| Worldwide GL Extension MED EXP {Any one person) s 1.000
A | D] Liquor Liability EPP 0595035 12/31/2023 | 12/31/2024 | pepsoNAL & ADV INJURY ¢ 1,000,000
| GEN'L AGGREGATE LIMIT APPLIES PER: GENERAL AGGREGATE g 2,000,000
| X povicy bt Loc PRODUCTS - COMPIOPAGG | 5 2:000,000
OTHER $
AUTOMOBILE LIABILITY &meeg)swel.s LT $ 1,000,000
X[ any auto BODILY INJURY (Perperson) | $
| ownNED SCHED! .
A - ;(\)uros o At»:OSULED EPP 0595035 12/31/2023 | 12/31/2024 | BODILY INJURY (Per accident) | $
HIRED NON-OWNED PROPERTY DAMAGE s
|| AUTOS ONLY AUTOS ONLY | (Per accident)
$
| | uMeReLLALAB | B occur EACH OCCURRENCE g 5,000,000
B | D] excess uas CLARE:MADE XCBEX00326-231 12/31/2023 | 12/31/2024 | \corecate ¢ 5.000,000
DED l I RETENTION $ $
WORKERS COMPENSATION ><l PER OTH-
AND EMPLOYERS' LIABILITY STATUTE ER T
G | e e N/A 36 WEC AZ2DZA 08/17/2023 | 12/31/2024 |4 EACHACCIDENT &
(Mandatory in NH) E.L. DISEASE - EAEMPLOYEE | § 1,000,000
If yes, describe under 1,000,000
DESCRIPTION OF OPERATIONS below E.L. DISEASE - POLICY LT | § 'YV
Each Occurrence 5,000,000
Excess Liability-Excess of Everest
E | Indemnity Insurance $5,000,000 P03XC0000051050 12/31/2023 | 12/31/2024 |Aggregate 5,000,000

DESCRIPTION OF OPERATIONS / LOCATIONS / VEHICLES (ACORD 101, Additional R

e Sehadul

may be hed if more space is required)

Additional named insured: DG Hotel Group LLC dba Homewood Suites & Hampton Inn & Suites, 1500 Opus Pl, Downers Grove, IL 60515

CERTIFICATE HOLDER

CANCELLATION

Village of Downers Grove
801 Burlington Ave

Downers Grove
1

IL 60515

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE
THE EXPIRATION DATE THEREOF, NOTICE WILL BE DELIVERED IN
ACCORDANCE WITH THE POLICY PROVISIONS.

AUTHORIZED REPRESENTATIVE

. ?..HJ H oy

ACORD 25 (2016/03)

© 1988-2015 ACORD CORPORATION. All rights reserved.

The ACORD name and logo are registered marks of ACORD
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WHAT'S FOR BREAKFAST?

SAVORY & SEASONED
Core Offerings, 4-Week Rotational Calendar

MONDAY

AEANE CNAY
WEDNESDAY

SATURDAY

SUNDAY

[J Egg White Frittata

[ Turkey Sausage Links
[ Redskin Potatoes

[ Egg Wiute Frttata
1 Hickory Smoked Bacon
[ Yukon Gold Potatoes

[ €gg White Frittata

[ urkey Sausage Links
3 Redskin Potatoes

[ Egg White Fnttata
[ Hickory Smoked Bacon
[ Yukon Gold Potatoes

[ Scrambied Eggs
[ Pork Sausage Patties
[ Yukon Gold Potatoss

[ Scrambled Eggs
[ Turkey Sausage Links
[ Redskin Potatoes

[ Scrambled Eggs
[ Pork Sausage Paities
[ Yukon Gold Potatoes

[ Scrambled Egas
[ Turkey Sausage Links
] Redskin Potatoes

Core Offerings, Portion-Controlled Condiments
ClHot Sauce [l Ketchup [ Sait [ Pepper

] Egg White Frittata
[ Hickory Smoked Bacon
[ Redskin Potatoes

O Egg White Frittata

0 Turkey Sausage Links
[ Yukon Goid Potatoes

[J Egg White Frittata
[ Hickory Smoked Bacon
[ Redskin Polatoes

[ Egg White Frittata
[0 Turkey Sausage Links
[ Yukon Goid Potatoes

[ Scrambled Eggs
[ Turkey Sausage Links
[ Yukon Goid Potatoes

[ Scrambled Eggs
[ Turkey Sausage Links
[ Redskin Potatoes

[ Scrambled Eggs
[ Turkey Sausags Links
[J Yukon Gold Potatoes

[ Scrambled Eggs
[ Turkey Sausage Links
[ Redskin Potatoes

[ Egg White Frittata
[ Hickory Smaked Bacon
[J Redskin Potatoes

£ Egg White Frittata
[ Hickory Smaked Bacon
[ Yukon Gold Potatoes

CJEgg White Frittata
O Hickory Smaked Bacon
CIRedskin Potatoes

[ Egg White Frittata
O Hickory Smoked Bacon
[ Yukon Gold Potatoes

[ Scrambled Eggs
X Pork Sausage Links
[ Yukon Gold Potatoes

[ Scrambled Eggs
[ Pork Sausage Links
[ Yukon Gold Potatoes

I Scrambled Eggs
[ Pork Sausage Links
[1 Redskin Potatoes

[ Scrambled Eggs
[ Pork Sausage Pathes
[ Yukon Gold Potatoes

[ Scrambled Eggs
[ Pork Sausage Patties
[ Redskin Potatoes

O Scrambled Eggs
O Pork Sausage Patties
[J Redskin Potatoes

[ Scrambled Eggs
[ Pork Sausage Patties
[ Yukon Gold Polataes
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SHAREABLES & SMALL PLATES

WINGS YOUR WAY

Choose classic Buffalo (910-1,820 Cal), whiskey-
soy BBQ (720-1,440 Cal) or sweet chili-sesame
(760-1,520 Cal)
6pc+100{9pc+130]|12pc-16.0

OHUMMUS PLATTER (640 Cal)
Roasted red pepper hummus, seasonal raw
vegetable crudités and grilled naan « 14.0

SAUSAGE AND CHEESE BOARD (930 Cal)
BBQ spiced and battered Wisconsin cheese curds
and maple-smoked sausage with pepperoncini
and grainy mustard - 12.0

FIRECRACKER SHRIMP (440 Cal)
Quinoa-crusted shrimp with a sriracha sweet chili
drizzle » 160

L CRISPY GREEN BEANS (520 Cal)
Flash fned green beans with sweet-chili sesame
sauce onthe side « 14.0

FLATBREADS

BBQ CHICKEN FLATBREAD (650 Cal)
Grilled chicken covered in whiskey-soy BBQ
sauce and topped with smoked Gouda cheese,
red onion and scallions = 15.0

O BEYOND BURGER FLATBREAD (750 Cal)
BEYOND BURGER crumbles, chipotie red sauce,
Cheddar, lettuce, tomato, onion, and artisan
sauce«120

DO MARGHERITA FLATBREAD (710 Cal)
Mozzarella, roasted garlic pesto, Roma tomato
and basil « 15.0

DRAGONFIRE FLATBREAD (1,040 Cal)
Sweet chili-glazed pork belly, five-cheese blend,
carrots, cilantro, green onion, sesame seeds and
a sriracha dnzzie « 15.0



HAND-CRAFTED COCKTAILS

MINTY-FRESH MULE (150 Cal)
Absolut vodka, lime juice and muddied mint leaves topped with a splash
of ginger ale - 130

THE COLADA SHIVER (200 Cal)
Bacardi Superior rum, lime juice, pineapple-coconut creme and a splash
of club soda over ice « 130

CHERRY BLOSSOM (140 Cal)
1800 Silver tequila, lime and grapefruit juices, grenadine and a maraschino
cherryoverice - 130

COSMOPOLITAN (120 Cal)
Tito's vodka, triple sec, simple syrup and tart cranberry juice shaken
together with ice, served up « 13.0

MOJITO (200 Cal)
Bacardi Superior rum, lime juice, simple syrup and crushed mint with a
splash of soda poured over ice « 14.0

HARD SHANDY (120 Cal)
Absolut Citron vodka, lemon juice, simple syrup and light beer served
ice-cold » 15.0

DARK 'N' STORMY (110 Cal)
Myers's Dark Rum, ginger beer and lime juice over ice with a squeeze of
fresh lime - 14.0

DAIQUIRI (180 Cal)
Bacardi Superior rum, lime juice and simple syrup served frozen or hand
shaken on the rocks - 13.0

WHITE RUSSIAN (270 Cal)
Grey Goose vodka, Kahlua and half & half over ice « 13.0

MANHATTAN (190 Cal)
Jack Daniel's bourbon, sweet vermouth, maraschino and bitters served up
or on the rocks - 130

NEGRONI (240 Cal)
Hendrick's gin, Campari and sweet vermouth shaken with ice and served
up with a lemon twist « 13.0

OLD FASHIONED (150 Cal)
Maker's Mark bourbon, simple syrup, maraschino, fresh orange and bitters
overice 140

2,000 calories a day is used for general nutrition advice, but calorie needs vary.

W'HITE WINES By the glass or by the bottle

SUTTER HOME, WHITE ZINFANDEL (G 110 Cal/ B 550 Cal) - 10.0/40.0
CHATEAU STE. MICHELLE, RIESLING (G 120 Cal/ B600 Cal) - 13.0/45.0
TRINITY OAKS, PINOT GRIGIO (G 120 Cal/B600 Cal) « 100/ 400
MURPHY-GOODE, SAUVIGNON BLANC (G 120 Cal/B 600 Cal) - 13.0/ 450
TRINITY OAKS, CHARDONNAY (G 120 Cal/ B 600 Cal) - 10.0/40.0
KENDALL-JACKSON, CHARDONNAY (G 130 Cal/ B650 Cal)+ 13.0/45.0

RED WINESBthegIassorbylhe bottle.

SEA GLASS, PINOT NOIR (G 120 Cal/ B 600 Cal) - 13.0/45.0

MURPHY-GOODE, PINOT NOIR (G 120 Cal/B600 Cal)« 13.0/450

COLUMBIA CREST GRAND ESTATES, MERLOT (G 160 Cal/ B800 Cal) - 100/ 450
14 HANDS WINERY, CABERNET SAUVIGNON (G 130 Cal/ B660Cal) - 1301450
TRINITY OAKS, CABERNET SAUVIGNON (G 130Cal/B650Cal)» 120/400
MENAGE A TROIS, RED BLEND (G 130 Cal/ B650 Cal) « 13.0/450

BEVERAGES

COCA-COLA (200 Cal) - 3.0

DIET COKE (0 Cal) - 3.0

SPRITE (190 Cal) - 3.0

COFFEE (0 Cal) - 3.0

HOT TEA (0 Cal) - 3.0

ICED TEA, UNSWEET (0 Cal) - 3.0
MILK, 2% (120 Cal)- 3.0

BOTTLED BEERS

BUD LIGHT (110 Cal)+ 7.0
BUDWEISER (150 Cal) + 7.0
MICHELOB ULTRA (100 Cal) + 7.0
COORS LIGHT (100 Cal) - 7.0
MILLER LITE (100 Cal) - 7.0

SAMUEL ADAMS BOSTON LAGER

(180Cal)- 80
STELLA ARTOIS (150 Cal)- 8.0
CORONA EXTRA (150Cal) - 80

BLUE MOON BELGIAN WHITE
(170Cal)-80

HEINEKEN (150 Cal)-8.0
HEINEKEN 0.0 (70 Cal) - 6.0

DRAFT BEERS
BUD LIGHT - 50
STELLA ARTOIS - 50
HIGH COTTON - 80
ANANDA - 80
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BEVERAGE PACKAGES &
ALA CARTE

(Minimum of 25 Guests for Beverage Packages ~Number of Service Hours Noted Below)

ALL DAY BEVERAGE PRCKAGE $24.00 PER PERSON | SERVICE PROVIDED FOR UP TD B HOURS

This package is just what you need for those thirsty attendees! Our staff will refresh the
beverages noted below throughout the day to
ensure you never run out!

HALF DAY BEVERAGE PACKAGE $20.00 PER PERSON | SERVICE PROVIDED FOR UP TO S HOURS

Only meeting for % the day, no worries! Our staff will refresh the beverages noted below
for up to 5 hours.
Freshly Brewed Seattle's Best Regular & Decaffeinated Coffees
Assortment of Tazo Teas
Assortment of Coca-Cola Soft Drinks
Bottled Water

ALA CARTE BEVERAGE OPTIONS

These beverages are charged based on consumption. Please notify your Catering /
Convention Services Manager of the quantities you would like to order. Our staff
will check with the planner before refreshing quantities unless otherwise directed.

Seattle’s Best Regular or Decaffeinated Coffee [$68.00 per gallon

Hot Water with Assortment of Tazo Teas | $45.00 per gallon

Assortment of Regular & Diet Coca Cola Products | $4.00 each

Bottled Spring Water | $4.00 per bottle

Bottled Juice | $4.00 per bottle

Energy Drinks | $6.00 each

Freshly Brewed Iced Tea | $45.00 per gallon

Crystal Light Lemonade | $45.00 per gallon

** Estimate around 10-12 servings (120z) per gallon of coffee/hot tea

** Estimate around 14 servings (90z.) per gallon of Iced tea & Lemonade per gallon.



Food & Beverage
If there is something you do not see on our Banguet Menus but would like to have served at your event, our team will be
happy to propose customized menus to meet your specific needs. including Vegan, Gluten-Free, and other dietary
restriction considerations. Please allow adequate time for our Director of Sales to confirm custom menus and pricing with
the Hotel or Caterer. Any special dietary needs must be communicated to the Director of Sales at least 10 days prior to the
event to ensure the Hotel or Caterer can accommodate these needs. If alcoholic beverages are to be served on the Hotel
premises (or elsewhere under the Hotel's alcoholic beverage license) the hotel will require that only hotel servers and
bartenders dispense beverages. The Hotel's alcoholic beverage license requires the Hotel to (1) request proper

identification (photo ID) of any person of questionable age and refuse alcoholic beverage service if the person is either

under age or proper identification cannot be produced and (2) refuse alcoholic beverage service to any person who, in the
Hotel's judgment, appears intoxicated.

Outside food and beverage
Outside food may be brought in there is a $5 per person fee. Absolutely no outside alcoholic beverage products or services
may be brought into the facility.

Guarantee
The Director of Sales must be notified of the exact attendance no later than 12:00 noon, seven business days prior to the
scheduled function. If failure the higher contracted number will be used for numbers to be charged. This number shall
constitute a guarantee not subject to reductions, and charges will be made accordingly. The hotel cannot be responsible for
the service of more than 5 % over the guarantee of functions. If a guarantee is not received at the appropriate time, the
Hotel will assign a guarantee number equal to the indicated anticipated attendance. If attendance is higher than the
guarantee given, the actual attendance number will be charged. Food items left over from an event cannot be taken from
the hotel due to liability reasons. Food and beverage events with menus that are priced per-person must have a guarantee
that is no less than 75% of your meeting attendance and only one menu per event may be selected.

Decorations
Arrangements for floral centerpieces, linens, special props and entertainment may be made through the Sales department.
All decorations must meet the approval of the hotel i.e. smoke machine, candles, glitter, etc. Affixing any items to the walls
or ceiling of function space is not permitted without prior approval. If policy is violated there may be a cleaning fee added.

Guest and Event Packages
The Front Desk manages all incoming and outgoing shipments. Shipments to the hotel must include: Company/ Group
Name, Function Room Name, a Contact Name, Return Address and Date of Function. Handling charges will be accessed
based on the size and weight of the packages. Charges will be posted to the guestroom of the recipient. If no recipient is
given, charges will be automatically applied to the Master Account. The Hotel cannot guarantee the availability of storage for
boxes that arrive more than 10 days prior to the start of the program. Please ask our Director of Sales for the complete
shipping and receiving instructions and information document.

Billing
Terms of advance deposit will be established in your sales contract. Advance deposits or total prepayment will be required
prior to your event.

Liability
The Hotel will not be liable for any damages to the patron or patron’s guests and will not assume liability for loss or damage
to articles left in the Hotel prior to, during or following the function. The guest assumes full responsibility for the conduct of
all persons in attendance at the event and for any damages done to the Hotel or persons as a result of the event. The Patron
and his guests will conduct the event in an orderly manner in compliance with all laws and Hotel regulations.



BREAK PACKAGES
&
ALA CARTE

The 7th Inning Stretch | $18.00 per person

Bags of Peanuts, White Cheddar Popcorn, Crackers Jacks and
Warm Soft Pretzel Bites w/Cheese Sauce

Sweet and Salty Indulgence | $18.00 per person

Deluxe Trail Mix. Assorted Cookies. Energy Bars & Granola Bars. Bags
of Chips, Pretzels, and White Cheddar Popcorn

The Big Dipper | 18.00 per person

Freshly Sliced Apples, Celery, Carrot Sticks, Pita Chips, Peanut Butter,
Humus, and Ranch dip

A LA CARTE BREAK ITEMS
Whole Fresh Fruit | $4.00 per piece
Granola Bars | $3.00 per piece
Energy Bars | $5.00 per piece
Individual Bags of Peanuts | $4.00 per bag
Individual Bags of Chips or White Cheddar Popcorn | $4.00 per bag
Individual Bags of Trail Mix | $4.00 each
Tortilla Chips and Salsa | $6.00 per person
Assorted Full-Size Candy Bars| $4.00 each
Assorted Freshly Baked Cookies | $40 per dozen
Freshly Baked Brownies | $40 per dozen
Seasonal Whole Fruit | $4.00 a piece (Charged on Consumption)
Seasonal Fresh Sliced Fruit | $8.00 per person
Individual Yogurt Cups | $4.00 each
Assorted Danish | $42.00 a dozen
Assorted Bagels | $42.00 a dozen
Assorted Breakfast Breads| $5.00 per person
Charcuterie | $18.00 per person

A 24% SERVICE CHARGE AND 9.5% TAX WILL BE APPLIED TO ALL FOOD & BEVERAGE.






















































General Guidelines

In Illinois customers buying alcohol must be 21.
Employees selling alcohol must be 21.

An employee of legal age (over 21) must always be available to ring up sales of alcoholic
beverages or take the initial drink orders for a co-worker who is under 21.

Employees under the age of 21 should be carefully watched to insure that they do not sell or have
access to liquor for themselves or their friends.

If in doubt about a customer being over 21, proof-of-age identification must be requested.

If you believe or have reason to believe that a sale of any alcoholic liquor is prohibited
because of the non-age of the prospective recipient, you shall, before making such sale
demand presentation of someform of positive identification, containing proof of age, issued

a public officer in the perform his or her official duties.

Keep perpetual calendars at appropriate locations to aid personnel in confirming legal age.

Keep State identification guide on premises for employees to check validity ofout- of-state
licenses/identification cards. Samples are also attached herein.

Hour restrictions and times when alcohol cannot be sold must be strictly enforced. See the hours
below.

Employees should be fully aware that they have the legal right to refuse to sell alcoholic
beverages to anyone unable to prove their identification or who they feel is already
intoxicated.

Communication of this policy will be enhanced by signs at the hotel (Also see attached).

“We will not sell alcoholic beverages to minors or intoxicated individuals.”

"You must be over 21 to purchase liquor. Two valid forms of ID are
required."

Additionally, the State Liquor commission provides signage which can be
ordered at https://ilec.illinois. gov/divisions/education/download-
signage.html when you need it.

Advise employees they are subject personally to fines and termination of employment if
they violate the provisions of the Ordinance. The Company will notpay thosefines
orpay for an attorney. BE CAREFUL.

























HANDLING INTOXICATED INDIVIDUALS

Bartenders, waiters and waitresses must not serve intoxicated persons. There is an obligation to help
prevent intoxicated persons from leaving and subsequently injuring themselves and others.

1V ures

. Do NOT deliver two or more drinks to any one person at one time (this is a Village
Ordinance) You may discourage intoxication and monitor guests by counting drinks &
keep track of alcohol consumed over a specific period of time.

See the attached Happy Hours provisions.

While any one given individual reacts differently to over-consumption of alcohol, the
following are a few points to keep in mind that could indicate an individual is, indeed,
intoxicated. Be on the alert for these as signals for management intervention:

CHANGES IN BERAVIOR:

Loud speech

Annoying other customers Argumentative
Foul language

Carelessness with money

Irrational statements

Unable to sit on a chair

Complaining about drink strength

IMPAIRED COORDINATION:
Stumbling

Drowsy

Shurred speech

Spilling of drinks

Careless with Money

When these characteristics are observed, the suspected intoxicated person should be targeted
as a potential problem and the person's behavior should be monitored.

If a noticeable change of behavior occurs:
Offer non-alcoholic
beverages Slow down
service of alcohol

Encourage food
Bring water
Offer low proof alternative drinks

If you observe that the customer needs to be cut off managers should be alerted, and a
thorough evaluation should be carried out. If termination of liquor service is necessary, after
management deems cut off, advise other service people so that this customer will not receive
a drink from another employee.

11















LIQUOR LOG

I hereby acknowledge that I am thoroughly familiar with the liquor laws and also the company policy
dealing with the sale of alcoholic beverages. I will assume the responsibility to request at least two
pieces otl.D. from youthful looking shoppers, and I will miss a sale rather than take a chance if there
is any doubt in my mind about the age of the customer.

Also, I understand that here in Downers Grove alcoholic beverages may be sold only during the
following hours:

Day Hours

Monday through Thursday 8:00 a.m. to 1 :00 a.m., the following day
Friday and Saturday 8:00 a.m. to 2:00 am., the following day
Sunday 9:00 a.m. to 1 :00 a.m., the following day
New Year's Eve 8:00 a.m. to 2:00 am., the following day
St. Patrick's Day 8:00 a.m. to 2:00 am., the following day
Thanksgiving Eve 8:00 a.m. to 2:00 am., the following day

NAME DATE SHIFT

16



INCIDENT REPORT

Date of incident: / / Time of incident: pm_(or) am

Type:

Name(s) or description of person(s) involved in incident: (indicate telephone numbers if possible)

€ f staff on duty;

Names and telephone numbers of witnesses-

dri oot & ) 5 .
id they appear intoxicated? Yes N ibe tos
shalabl

Was anyone jnjured” Yes No IF yes, describe:

Explain, in detail, what occurred: (use back of this page if necessary)

Name of person completing incident report:

Date report completed:

Position:

17
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Firearms Prohibited

Section 5/10-1(c-5) of the Liquor Control Act
Any owner of an establishment that serves alcohol on its premises, if more than 50%
ent's gross receipts within the prior 3 months is from the sale of alcohol, who know|
oncealed firearms on its premises or who knowingly makes a false statement or reco
bition of concealed firearms on its premises under the Firearm Concealed Carry Act
66/65(a)(9)] shall be guilty of a business offense with a fine up to $5,000.
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Under 21
Driver’s License

Temporary Visitor
Driver’s License (TVDL)

Temporary Visitor Driver’s License (TVDL)

[llinois Secretary of State Jesse White




SSSSSERERYre 1D barcode with DL or ID number Barcode used for inventory tracking

“@'STATE

2D barcode with text from card front

Blood Type Medical InformationfLiving Will
RH Factor Seal Area

ORI

FOR IDENTIFICATION PURPOSES ONLY
NOT A LICENSE TO DRIVE

0087 498
{

Text on ID cards

8lood Type Medical Information/Living Wil
RH Factor Seal Area

Clasy: Al singie and Comdination Vehides acept Cycles
Rewtrics: i12-Passenger Lodor for Oon §

0013028373

0. C-Charter 7.Peus S-Schos! X-Tonk Harfel

Web site address

Area for literal text (class, restrictions, endorsements)
Area may be covered by safe driver renewal sticker

Features on Back of Driver's License and ID Cards

* Existing medical information areas relocated

* Existing 2D and 1D barcodes relocated

New 1D barcode for internal materials tracking

Web Site address — www.cyberdriveillinois.com

New text on ID cards (Not for driving purposes)

* Organ Donor signature area no longer needed due to new Organ/Tissue
Donor Registry (witnesses or family consent no longer necessary)

Features on Back of Driver’s License/ID Card



(72
oy — |
s
(3~}
(-
)
[ —
—l
”
=B
Vel
—_
=B
s
[S—
“m
-
=5
e
-
e
o
(N |
S
L
e
f —
—
=
oS
—

Samel DL

w we D300-7839-0953
ws 121290 :
trpees 031212 :

wed 0813 0‘ 515
SARPLE (2D £
1234 SAMPLE 31 e
ANY JOWN I s3s3t gﬁ,
£
e

femmie 505 §25 s BN Ly

% 2 bt )

NEW

to be phased in Fall 2007

"3‘_‘.,.’6 l_j\)
© N 300 $390 353

o0 12.9
et 03 1212
« 08.13.07
Samarie (are i
F2345 SAmMPL S n——
ANY TOWK L w00 £ !

~we g

Male S0 17010, BB I)» "W
Sy -

Jusse Waits

e Mo (300 1839-0353

vos.  12-12:90 Sl
oo 03:2-12 o
tased 08.13.07 Type: ORG

SAMPLE CARD (DL
AK'%."

1234 SAMPLE 57
| Mele 511" 17500 Gh e "‘...’.}y

Sampls DA

w« ne T134-7839-0953

sot. 12.¥2-90 \
w0202 09

unot 08.13-97 980

Saspid CANE T¥Bl

1234 SAMPU
ANY TOWN 1L oS4s8

| Fewade 3877328 s BLNE Ly g- N

Under 21 Driver's License, i
L phased in Fall 2007

Under 21 ID card, issuance

phased in Fall 2007

ANY TOWN U s0e408
Under 21 CDL, issuance

L phased in Fall 2007

Under 21 TVDL, issuance

 phased in Fall 2007

-

to be phased out upon individual expiration dates

536-7848-6001
wea 12-09-04
tapiees 04-01-07

wo: US36-7838-6601
e 12-09-04
Lipres. 04-01-07

SAMPLE TVDL

VALID FOR DENTHICATIOR

UNDER TWE UNDER TWENTYONE
1234 ANY STREET 123 ANY STREEY
LMIY TOWN 1L 80640 ANY TOWIN 1. 80840
% A K
Under 21 Driver’s License, Under 21 ID Card, Under 21 CDL, Under 21 TVDL,
Issuance began 1/1/05 Issuance began 1/1/05 Issuance began 1/1/05 L Issuance began 1/1/05
J

JARE O SAMALE
1234 ANY STREET
DME TOWN £ 50080

Resintons Ciass
e 3R" e

L GO

s ,
/‘M Jease Vihite - Secetary of Gite

Bemse W
Maw 500 e GRNEgs

cOoL

f'm
X

A

Under 21 Driver’s License Style, 12/30/02-12/31/04)
2




e
oy —
L -
(3~
(
il
o
S~
(Vo)
(=B
V)
—
(=)
(-
& pe—]
[W——
“W
S
(=B
—
@ ==
g
R
e
(N
ot
=5
—
G
=
=
—

NEW

to be phased in Fall 2007

B N 3
sor i
teovne: 03
e 08-
JAMPLE TARD

1234 SAmPLE 5T

T aNY TOWN B TR0

& i mabaria . Y

v A

Driver’s License, issuance phased in Fall 2007
\ i,

NOT FALD 508 ‘
DANNFLATION
x ho - £390-7836-0601 g e T134.7835.5003 g
vos.  07.07-60 58P Liassd ook B1-01°55
B tepeae 03-03:12 towies, 02-25:10 -
howe 08-13-87 huust 08-13-97 ;
TUE sampil (ARD £ot SAMPIE CaR0 FwDt ;

1904 Sam#ie 51

1234 SABSCE 5T ,... 5 "
AT TOWN i 30830 ANY TOWSN L 0850
WY “

Femmiy FOT° 135 1 BLUE Erve Mals 3 T WL s ’?*

- — A A
- 2 Temporary Visitor Driver’s License [TVDL),

L CDL, issuance phased in Fall 2007 g L iserance phased in Fall 2007 )

to be phased out upon individual expiration dates

AMPLE IO DVER TWENTYONE
S AN STREEY
ANY TOWN I 60840

Baose O 0160
Maw ST B0bs  GRN Ews

Type Class
Ly ¥ (8. 5 "\H‘\'.
. e M A K 5 y
Driver's License ID card
. J \ —a

Brmine O SAED
e S0 W0bs  BRNEyes

Brtrase 01 0V60
W GO0 00kbs  BRN Eyes

Restodions Type  Cizse T Hesmonong Type Tiass
N2 ORG B  ONe i 6§ ORG O
o ~ ¥l | At A
coL L VoL
\. S J




Organ/Tissue Donor indicator

Card type indicator (color bar)

. SAMPLE CARD Bt
1234 SAMPLE ST

Expiration and Issued dates
Guilloche pattern

Date of birth — two locations

ecrotury uf Stete

10 CARD

iNo1s K

08

Under 21/18 information | S8 2

Jbedesi8untd 12-12

Driver’s License Features
* Card type indicator Sampl ID

Red — Driver’s License and CDL i0. ho. 3007-8390-3531

Green — ID Card pos: 12-12-90 Class

Purple — TVDL Expires: 03-12-12
* Guilloche pattern in background igived, 981 3-97 i i
* Date of birth in two locations ?gg‘:sus mg&*?l i
* Ghost image of photo ANY TOWN 1L 60640 f"”}

* Organ/Tissue Donor indicator
* UV, hologram, microtext and more

Huuy

f\l‘llr 510" 170 ths BRN Eyes ',

Additional Features —

Under 21 Driver's License

* All security features listed above Ghost image
* Under 21/18 dates
* Vertical design

Driver’s License/ID Card Security Features
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VILLAGE OF DOWNERS GROVE
REPORT FOR THE LIQUOR COMMISSION
JUNE 6, 2024 AGENDA

SUBJECT: TYPE: SUBMITTED BY:

Licensee: 5101 Main, LLC Application for Class R-1/0O

D/B/A: Entourage liquor license Carol Kuchynka

Address: 5101 Main Street Liaison to the Liquor Commission
REQUEST

The applicant is requesting a Class R-1/0 liquor license for Entourage located at 5101 Main Street.

NOTICE
The request has been filed in conformance with applicable procedural and public hearing requirements.

GENERAL INFORMATION

Officer(s): Michael Vai, Managing Partner
Anthony Vai, Managing Partner
Sandy Georganas, General Partner
Peter Georganas, General Partner
Scott Wegener, General Partner

Stockholder(s): Michael Vai - 24.41%
Anthony Vai - 21.85 %
Sandy Georganas - 9.83%
Peter Georganas - 10.02%
Scott Wegener - 20%
Paperless Group, LLC 13.89%

Manager: Ms. Catherine Jackson
Licensee: 5101 Main, LLC d/b/a Entourage
5101 Main Street

Downers Grove, IL 60515

PROPERTY INFORMATION

EXISTING LAND USE: Commercial
PROPERTY SIZE: (3,015 square feet)

ANALYSIS

Submittals
This report is based on the following documents, which are on file with the Legal Department:

Application for Liquor License
Application for Outdoor Liquor License
Lease

Menus

Liquor Handling Manual

Floor Plan

Ok wN =









VILLAGE OF DOWNERS GROVE, ILLINOIS
APPLICATION FOR LIQUOR LICENSE

Date: (/ 1/{”

Application is hereby made to the Local Liquor Commissioner of the Village of Downers Grove for issuance of a Class @ \ / Qiquor
license, pursuant to the ordinances of the Village and laws of the State of Illinois. In support of said application the following is submitted:

1. GENERAL INFORMATION

1.1 Applicant:
ston MM", L= Phone: 6 9V S 31-$2 (20

7

Name:

Address: S LU\ Main §¢ Dowrers Groe Je bOSI(S”

1.2 Status:

__ Individual(s) or Sole Proprietorship
__ Corporation

/Limited Liability Corporation

__ Partnership

__ Club

__ Other (explain)

1.3 Liquor Manager:

qu\\tr‘-'t <)c~c,(<.so"\ Phone:—

Driver's License No. ocial Sec. No. —
et of irth IR T - pisce ot iy [N

Name:

Address:

2. PREMISES =
Doing Business As F’\\V“\'%ﬁ ks’\t"‘""'\* Phone: 630- 53(-5912
Address: g\0\ Main St Pownecs Geol - Gosts
i
2.2 Does Applicant beneficially own the premises for which a license is sought? ___ Yes X No

a. If yes, Applicant must attach proof of ownership. (i.e. title policy)

b. If Applicant is not the beneficial owner of the premises, does Applicant have a lease thereon for the full period for
which the license is to be issued? )( Yes __ No-Ifyes:

i. A copy of lease must be attached; and,
ii. Identify the owner or rental agent for the property:

Name: AL&AC& Qt\'c\;\l [’ Phone: 3'\{'1'—?3_5—\-\\59\
Address: \FS 59“*"2'5“3! \/J:m\ei(c\#ll_ (s g

23 Are the premises located within one hundred feet of any church, school, hospital, hoppgfor aged or indigent persons or
for veterans, their spouses or children or any military or naval stations. __ Yes No

24 State the anticipated date of occupancy. M oy W ‘{




3. CORPORATION

This sér{ion must be completed by authorized agent of any corporate Applicant. If Applicant is a partnership, skip section 3 and go to
section 4.~If Applicant is neither a corporation nor a partnership, skip sections 3 and 4 and go to section 5.

3.1

3.2

3.3

34

licant was incorporated under the laws of the State of on the day of
,AD,

ot incorporated under the laws of the State of Illinois, is Applicant a foreign corporation qualified
rporation Act of 1983" to transact business in the State of Illinois? Yes __ No___

If Applicant w.
under the "Business

Registered Agent:

Name: Phone:

Address: \

Corpo i and attach DG LIQ-FORM 2/OFFICERS and DG LIQ-FORM
3/[SHAREHOLDERS.

4. PARTNERSHIP/LIMITED LIABILITY CORPORATION

4.1

42

4.3

44

4.5

4.6

4.7

This section must be completed by authorized agent of any partnership or limited liability corporation Applicant. If
Applicant is not a partnership or limited liability corporation, skip to Section 5.

Applicant was formed under the laws%f the State of __ T on the o i day
of _Nogeador/ AD, 202

Is Applicant a limited partnership pursuant to the Illinois Revised Uniform Limited Partnership Act? Yes_ No_

If Applicant was not formed under the laws of the State of Illinois, is Applicant a foreign partnership qualified under the
Illinois Uniform Partnership Act or the Illinois Uniform Limited Partnership Act, as now or hereafter amended, to
transact business in the State of Illinois? Yes ___ No ___

Registered Agent: Not Applicable ____

Name: __Sohn N SLOU \°(5 Phone:
Address:_\3&_)_E_\‘\’£&ﬁ@_&)l!Qe-ol Sk éo So#w“bv:g b\ 73

General Partner: Not Applicable (Note: if there is more than one general partner, include that general partner
who is to be primarily responsible for operation of the licensed premises.)

Name: Phone:

Address:

Managing Partner: Not Applicable (Note: if there is more than one managing partner, include that managing
partner who is to be primarily responsible for operation of the licensed premises.)

Name: Phone:

Address:

Partnership Applicants must complete and attach DG LIQ-FORM 3/SHAREHOLDERS and DG LIQ-FORM 4/
PARTNERSHIP/LIMITED LIABILITY CORPORATION.

5. SOLE PROP IP Skip to Section 6.

NOTE: Pursuantto235ILCS 5/6-2 (1) oprietor must be resident of the Village in which the premises covered by
the license is-located—Pursuant-ta 235 ILCS 5. (3) Sole proprietor must be a citizen of the United States.












DG LIQ-FORM 1/Liquor Manager

VILLAGE OF DOWNERS GROVE, ILLINOIS
LIQUOR MANAGER APPLICATION

: [
1. Name of Liquor License Applicant/Holder: {tdt Main Lec
Doing Business As: é'\\'o‘* r &f}e &SWM“'
Address;_ B \U\ Main S". Pouwners Groval 1L 6ousis

Phone: (6%39_5 2\ ~5 2 Liquor License Number:

g sond
2 wanage: (athecioe Elizeiete Joct 0 R
(First) i

Residence Address:
(Street Address) (City) (State) (Zip)

If less than one year, previous residence:

Citizenship: U S If naturalized, date/place of naturalization:
Date of Birth

i m=
Social Se iver's License # and State:

Number of hours per week of employment (35 minimum) ‘50

3. Liquor Handling Experience
Name and address (city, state) of any other liquor establishment in which you have been employed, position held and dates of
employment experience:

Ertosrage Napevile T Apm, 3]23- 52
Vai's p@w«uc vl O chr 1,}},_5)}3

The Foptand Dwmﬂ—s(orv\n— 2, 1)i4-11l30,6M
Deven M,Q Dby Teoace, LL, G gliz—4/)4

I certify I have never been convicted of a felony, misdemeanor or licensing ordinance violation.
SIGNATURE OF MANAGER Date o 30 } - Lf'

Return to: Liaison to the Liquor Commission
VILLAGE OF DOWNERS GROVE
801 Burlington Avenue
Downers Grove, IL 60515




DG LIQ-FORM 4/Partnership/Limited Liability Corporation

VILLAGE OF DOWNERS GROVE, ILLINOIS
LIQUOR LICENSE APPLICATION
PARTNERSHIP/LIMITED LIABILITY CORPORATION FORM

Applicant: ‘)/lO\ /‘A&tﬂ \ -LC D@A C’r\\rvmfaﬁé Q\-C‘S"Cufaf\‘\'

7

The following is a listing of:

a. All general partners of any Applicant partnership formed or authorized to transact business as a foreign limited
partnership, pursuant to the Illinois Revised Uniform Limited Partnership Act, as now or hereafter amended; and,

b. All limited partners owning, directly or indirectly, five (5%) or more of the aggregate limited partnership interest of any
Applicant partnership formed or authorized to transact business as a foreign limited partnership, pursuant to the Illinois
Revised Uniform Limited Partnership Act, as now or hereafter amended; and,

c. All general or managing partners of any Applicant partnership which is not formed or authorized to transact business as a

foreign limited partnership, pursuant to the Illinois Revised Uniform Limited Partnership Act, as now or hereafter
amended.

Applicant: 5\9\ Neatn Lic
By: A"“‘""*] Vo
Corporate Title: Maranl ~oy Aembe~
Date: sT3/ 3034

/'\ :O\“O—Q\ \la.\

Name:

Address:

Social Sec. # Driver's Licens

General Partner Limited Partner Managing Partner Ownership Interest: rU. °

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the

name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration.

\Ia’. \&osc)'.\k\(sr‘/ wagn Ltc Lecense ’("\A ’\\}Kfﬁll € X2, of/‘;\/‘w\ vosweed: 200\

16 Bosohelihy Lo Lense £\ A-WSysgr  ex. /2424 (s3eecls 06/2a/23

My Buddics Q/ué\’ LLC License H\A-plou\ & eyp. 033 oy Dyscecdt 20t

Name: _ AN~ o AT o - —— -

Address:
Social Sec. ﬂ; Driver's License # q§s
General Partner Limited Partner Managing Partner X Ownership Interest: _ -\ - S’;Z;

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the

name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration.

Ja \’\olé)(\g\;\',[ (Driru?e LLc

Ea\C \-‘msé,:k\&"-(, —
Ay Bddics Ouugh, LLC

(Attach completed Background Check Waiver)




-y

| goxf\oL (?ea G

Name:

Social Sec. # Driver's License _ Date of Birth |4l,7

General Partner Limited Partner Managing Partner Ownership Interest: 1.3 %

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the
name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration.

\];).\ Q\U‘ﬂ‘\'ﬂ\(*j (J(dvp‘ l/l,L
?% \\"’ x) ‘\""\ . "'\I,. L"" ¢ (Attach completed Background Check Waiver)

el (eor

Name:

Address:

Date of Binh'4 Alole
Limited Partner Managing Partner Ownership Interest: _ (0,02~ 75

Social Sec. Driver's License

General Partner

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the
name of the entity issuing the liquor license for the establishment, the liquor license nurhber, the date the license was issued and its date of
expiration.

TG ‘(\'ojvp\\g\(\—j ,. -

(Attach completed Background Check Waiver)

Name: 6“’\'\— \’J ene—
Address:
Socia Sec. * [ NNNNNEI v License S D of 5i: [N

General Partner E Limited Partner __ Managing Partner Ownership Interest: _ 3O 7o

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the
name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration.

Vi Yo tliy covp, (-Cc
?Q(—, \*0‘{)5#'«\ :{’1[ : LLC (Attach completed Background Check Waiver)

Name: QQQG (\ess C’“’“C", LLc -
Address:  \L 660 Wesk Graad Aveae., Mochlde | ZL coL6Y

. -4 _A4-95A\KAQ] ~ Driver's ’License g NMIA Date of Birth: O\ (20 Y
General Partner 22\_ Limited Partner Managing Partner Ownership Interest: _\3 . ¥ 7

Name and address of any other liquor establishment in which you have held an ownership interest or have operated. Please include the
name of the entity issuing the liquor license for the establishment, the liquor license number, the date the license was issued and its date of
expiration.

(Attach completed Background Check Waiver)

Rev 01116
N\mwiliquor\applications\Partner






DG LIQ-FORM 6/Outdoor Sales

Village of Downers Grove
Outdoor Sales Application

DATE: 4 /_v&_bi

Application is hereby made to the Village of Downers Grove for the sale, service and consumption of alcoholic
liquor in an outdoor seating area adjacent to premises licensed to sell alcoholic liquor for consumption on the
premises. In support of said application the following is submitted:

1. Name of Applicant S\O\ Monn, ot

Address S\oL Meain 6\‘.‘ £

City_ Qoweers Gov  grae JL 7y GoS\S  ppone 630-5\ G212

Doing Business As \5"\’0‘-\(0&32— aﬂs\-uurm #

o

Address S\O\ /"\a"\s“'.

City Downeq Geove State. + - Zip 605tS  phone 639-F2(-522

Class of License O Liquor License Number

o 8 Name of Manager Cokvect e me/LSoﬂ

rasress [
oo N . B .

4. In addition to this application form the following shall be submitted:

Site Plan - This shall be drawn to scale, and with sufficient detail to depict the proposed outdoor seating
area. This should include, but is not limited to, the location and area surrounding as well as the location
and dimension. This shall depict the location of ingress, egress, tables, decorations, furnishings,
equipment, entertainment/sound amplifying equipment, perimeter barriers, the total square footage to be
occupied by the area and the maximum seating capacity.

Operation Plan - This shall describe the proposed outdoor area detail. This should include, but is not
limited to, the dates, days and hours of operation, liquor service manuals, staff, security, maintenance
personnel and proposed menu, and such other items as may be appropriate.

Improvement Plan - Detailed plans showing all proposed changes or improvements related to the
outdoor seating area.

Application Fee — See Administrative Regulation entitled "User-Fee, License and Fine Schedule".
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ACADIA ON THE GREEN
SHOPPING CENTER LEASE

THIS LEASE is made as of the 8th day of November, 2023, by and between ACADIA RETAIL, LLC, an
Illinois limited liability company (*Landlord") and sloy,n\m LLC, an Illinois limited liability company (" Tenant").

WITNESSETH THAT, in consideration of the rents, covenants and agreements hereinafter set forth, such
parties enter into the following agreements:

ARTICLEI
BASIC LEASE PROVISIONS AND EXHIBITS
Section 1.1. Basic Lease Provisions.

The following references fumish data to be incorporated in the specified Sections of this Lease. Each of the
sections of this Lease referred to in this Section 1.1 shall be deemed incorporated by reference as if fully set forth
herein, each of the basic lease provisions of this Section 1.1 shall be deemed incorporated into the sections noted in
this Section 1.1, as if fully set forth in said section

(A) Section 2.1: Premises: 5101 Main St., Downers Grove, Illinois containing approximately (3,015)
square feet

(B) Section 2.3: Term: The term of this Lease (“Lease Term”) shall commence on the
Possession Date, as defined in Section 3.4 below. The obligation of Tenant to pay Base
Rent, Tenant's Proportionate Share of Taxes and Landlord’s Operating Costs and Landlord
Key Money Rent shall commence and accrue as of and on February 1, 2024 (the il
“Commencement Date™). The Lease Term shall expire on January 31, 2034 (the
“Expiration Date™)

(C) Section 2.5: Permitted Use. Full-service restaurant and bar with the right to serve and dispense
alcoholic beverages, subject to obtaining all necessary and/or required licenses and permits, and for
no other purpose whatsoever without Landlord’s prior written consent which shall not be
unreasonably withheld, conditioned or delayed.

(D) Section 3.4: Five (5) business days after Landlord notifies Tenant in writing that Landlord has
recovered possession of the Premises from the prior tenant and delivers possession of the Premises
to Tenant in accordance with Exhibit D attached hereto and incorporated herein by this reference.

(E) Section 4.1: Base Rent:

FPeriod Appual ~ Monthly  Se.Ft

Possession Date -
Commencement Date
Lease Year 1
Lease Year2
Lease Year 3
Lease Year 4
Lease Year 5
Lease Year 6
Lease Year 7
Lease Year 8
Lease Year9
Lease Year 10

Option Period 1 Apsual  Monthly  Sq.Ft

m——i—
Option Period 2 Asnnusl Moanthly Sa.Ft

Lease Years 16-20

(F) Section 4.1 Intentionally Omitted
G) Section 8.2. Trade Name: TBD

(H) Section 24.14: Broker:  Katherine P. Rintz for Landlord, who shall receive its compensation
from Landlord pursuant to separate agreement.



ENTOULAGE

MINDFULLY CRAFTED AMERICAN KITCHEN + COCKTAILS

SMALL PLATES

SOUPS + SALADS

 Rosemary Focaccia-9

Made Fresh Daily * Mediterranean Olives «
Sea Salt Butter

@ ® Vietnamese Summer Rolls - 14

Roasted Shiitake Mushroom * Assorted Fresh
Veggies * Rice Noodles » Basil » Cilantro +
Sweet Chili Sauce » Spicy Peanut Sauce

O Tempura Fried Cheese Curds - 14

Wisconsin Sharp White Cheddar Cheese Curds «
Crispy Battered « Giardiniera * Chipotle Aioli

Sweet Chili Calamari -17
Flash Fried » Cherry Peppers * Banana Peppers *
Shishito * Sweet Chili Firecracker Sauce

Jumbo Lump Maryland Crab Cake - 23
Corn Relish « Smoked Pepper Butter Sauce «

Basil Oil » Rainbow Micro Greens Add to any Salad
Grilled Chicken - 6

Spicy Shrimp & Jalapeno Grits -17 Salmon - 12

Blackened Wild Shrimp « Andouille Sausage * Crab Cake - 15

Charred Jalapeno * Charred Corn
Baby Peppers ¢+ Creole Cream

@ Hot Pepper Chicken Wings -17

Johnny Vai's Hot Pepper Mix * Charred Jalapeno *
Habanero Marinade « Roasted Garlic + Herb Butter «
Blue Cheese Crumbles « Danish Blue Cheese Dip

@ Entourage Deviled Eggs - 15

Traditional Deviled Eggs * Kona Coffee + Brown
Sugar Glazed Bacon * Maple Syrup

Spicy Ahi Tuna + Crispy Rice -17
Crispy Sushi Rice « Avocado * Spicy Aioli »
Wasabi Crema + Eel Sauce * Micro Greens

Prime Cheeseburger Sliders -17
Three Each » White American Cheese »
Roma Tomato « Lettuce « Pickle *Onion «
Secret Sauce « Mini Brioche

Filet Mignon Sliders - 16 add slider - 8
Two 20z. Filet Medallions » Horseradish Cream «
Pickled Onion * Oven Roasted Roma Tomato »
Arugula * Mini Brioche

Maine Lobster Bisque -13
Jumbo Lump Crab Meat « Brioche Crouton
Sherry « Basil Oil « Micro Greens

Classic French Onion -10
Caramelized Sweet Onions * Brioche Crouton «
Gruyere Al Forno

Roasted Beets +

Whipped Goat Cheese -15

Arugula * Baby Gem « Spicy Pecans * Fennel «
Hot Honey « Blood Orange Vinaigrette

Entourage Wedge small - 10 Large - 14
Romaine « Kona Coffee + Brown Sugar Bacon «

Egg « Campari Tomato *« Cucumber « Crispy Onions *
Danish Blue ¢« Creamy Blue Cheese Dressing

Classic Caesar small-11 Large - 15
Baby Gem + Focaccia Crostini *
Creamy Caesar + Reggiano * EVOO

4pc Grilled Shrimp - 6
50z Long Island Steak - 15
Blackened Ahi Tuna - 13

@ Seafood Green Goddess Cobb

Small - 17 Large - 29

Shrimp = Bay Scallops * Jumbo Lump Crab * Egg *
Avocado « Campari Tomato * Grilled Corn » Bacon «
Blue Cheese « Creamy Green Goddess Dressing

@ Long iIsland Steak Salad - 25

50z. Dry-Aged « Campari Tomatoes * Cucumber «
Goat Cheese * Deviled Egg * Artichoke +

Roasted Peppers » Local Greens ¢

Bacon » Avocado Vinaigrette

KIDS

Ages 10 & Under

Crispy Panko Chicken Tenders + Fries -12
@ Wood Grilled Salmon + Broccolini - 15
Prime Cheeseburger + Fries -13
@ Filet Mignon + Broccolini - 19
O Mac + Cheese -12
O Spaghetti Alfredo -1

18% gratuity added to parties of 7 or more
(we are not a fiour free kitchen-all ingredients not listed on the menu)
nuts / tree-nuts / wheat / soy / dairy are used in our kitchen and may have come in contact with other products

@ vegetarian @ vegan @@ gluten free

SAnnerininm e ae cnsnennalind saanbe [ omclbng / eanband L ahallioh /o nmmn sno imanm s



Chicken Giardiniera - 27

Pan Roasted Chicken Breast « Artichoke * White Wine
Hot Giardiniera « Herb Chicken Glacé « Arugula *
Tomatoes « Campanelle Pasta « Parmesan Cream

Bavette Steak Frites - 37

80z. Linz Heritage » Tempura Cheese Curds ¢
Crispy Garlic » Herb Garlic Butter » Parmesan *
Fresh Cut Fries

O Wild Mushroom Sacchetti - 23
Seasonal Wild Mushrooms « Garlic « Chili Flake «
White Wine « Fresh Herbs * Reggiano Cream
Truffle Oil « Garlic Toast

Manchego Chicken + Tortellacci - 27
Manchego + Panko Crusted Chicken Breast « Arugula «
Blistered Tomato + Spinach « Shaved Prosciutto »
Tortellacci » Pesto + Parmesan Cream

SIGNAIURLS

SEAFOOD

Entourage Burger -19
8o0z. Prime * White Cheddar » Herb Aioli * Lettuce
Tomato » Onion * Brioche Bun ¢ Fresh Cut Fries

(@ Baby Back Ribs Half slab 23 - Full Slab 37
Smoked Slow + Low » BBQ Glazed * Sandy’s Slaw *
Fresh Cut Fries

Classic Chicken Pot Pie - 25
Chicken Tenderloin « Mushroom « Peas » Corn * Peppers ¢
Carrot *Thyme « Sherry » Cream « Fiaky Pie Crust

Lobster + Shrimp Galletti - 39
Tomato = Spinach * Charred Jalapefio « Lemon *
White Wine » Parmesan Cream « Garlic Toast

Dry-Aged Wagyu Bolognese - 23
Westholme Wagyu Bolognese Sauce *
Fresh Pappardelle « Parmesan « Garlic Toast

sustainably sourced

@ Orange Basil Salmon -3
Orange Glazed * Parmesan Risotto ¢ Shishito «
Charred Peppers * Orange + Basil Butter Sauce

@ Miso Marinated Chilean Seabass - 43
Broccolini * Charred Peppers * Wild Mushrooms «
Black Truffle Risotto * Lemon Butter Sauce

Linz Heritage Angus Steaks

Pistachio Crusted Whitefish - 29
Parmesan Risotto * Asparagus ¢ Butternut Squash «
Arugula * Shaved Fennel * Lemon Beurre Blanc

@ North Atlantic Jumbo Scallops - 37
Vegetable Risotto « Smoked Bacon «
Corn Lemon Butter « Charred Jalapefio Chimichurri

Served with Truffled Crispy Potato Pavé » Pickled Onions « Oven Dried Tomato « EVOO

DRY-AGED

@ Long Island - 35
100z. Cut = 28 Days Dry-Aged * Lean

@ Delmonico Ribeye - 55
120z. Cut * 35 Days Dry-Aged * Excellent Marbling

@ New York Strip - 55
120z. Center Cut * 35 Days Dry-Aged * Heavily Marbled

@ Tomahawk Chop - MkT
380z. Cut « Bone-In « 42 Days Dry-Aged *
Sliced for the Table

WET-AGED

@ Twin Filet Medallions - 43
(2ea) 40z. Center Cut « Tender * Lean

@ Filet Mignon - s5

8oz. Center Cut » Tender » Lean

@ Skirt Steak - 45
100z. Cut « Tender * Excellent Marbling

Steak Additions:

Signature Crusts - Wild Mushroom Truffle « Parmesan ¢ Blue Cheese ¢ Horseradish - 4
Classic Sauces - Au Poivre * Wagyu Bone Marrow Butter » Black Truffle Butter - 4
Add - Jumbo Lump Crab Cake - 19 Jumbo Scallop - 11 Shrimp Scampi - 12
South African Lobster Tail - 27 Wagyu Bone Marrow - 13

Lobster Mac + Cheese - 25
Campanelle Pasta » Butter Poached Lobster «
Lobster + Gouda Cream

O @ Wood Grilled Asparagus -1

Truffle Butter » Lemon « Sea Salt

@ Crispy Brussels Sprouts - 11
Smoked Bacon * Apple Vinaigrette « Parmesan

www.entouragerestaurant.com
@entouragenaperville §3@

796 S. Rt 59, Naperville, IL
£30.999 8980

SIDES

@ vegetarian @ vegan Q) gluten free

@ @ Parmesan Risotto - 11
Reggiano * EVOO

O @ Fresh Cut Truffle Fries -1

Parmesan « Sea Salt » Black Truffle Qil

¢D Twice-Baked Potato -9
House Smoked Bacon « Cheddar + Jack * Chives

18% gratuty adoed to parties of 7 or more

(we are not s fiour free kitchen-all ingredients not listed on the menu)
nuts / tree-nuts / wheat / soy / dairy are used in our kitchen and may have come in contact with other products
*consuming raw or undercooked meats / poultry / seafocd / shellfish / eggs. may increase your risk of foodborne ilfness



ENTOUCAGE

MINDFULLY CRAFTED AMERICAN KITCHEN + COCKTAILS

SMALL PLATES

SOUPS + SALADS

® Rosemary Focaccia -9
Made Fresh Daily « Mediterranean Olives «
Sea Salt Butter

® © Vietnamese Summer Rolls -14
Roasted Shiitake Mushroom ¢« Assorted Fresh
Veggies * Rice Noodles » Basil « Cilantro ¢
Sweet Chili Sauce * Spicy Peanut Sauce

 Tempura Fried Cheese Curds -14
Wisconsin Sharp White Cheddar Cheese Curds »
Crispy Battered + Giardiniera « Chipotle Aioli

Sweet Chili Calamari -17
Flash Fried « Cherry Peppers « Banana Peppers ¢
Shishito « Sweet Chili Firecracker Sauce

Jumbo Lump Maryland Crab Cake - 23
Corn Relish » Smoked Pepper Butter Sauce
Basil Oil « Rainbow Micro Greens

@ Spicy Shrimp & Jalapeno Grits -17
Blackened Wild Shrimp *» Andouille Sausage *
Charred Jalapeno * Charred Corn ¢
Baby Peppers « Creole Cream

@ Hot Pepper Chicken Wings -17
Johnny Vai's Hot Pepper Mix » Charred Jalapeno +
Habanero Marinade + Roasted Garlic + Herb Butter »
Blue Cheese Crumbles = Danish Blue Cheese Dip

@ Entourage Deviled Eggs -15
Traditional Deviled Eggs * Kona Coffee + Brown
Sugar Glazed Bacon * Maple Syrup

Spicy Ahi Tuna + Crispy Rice -17
Crispy Sushi Rice » Avocado ¢+ Spicy Aioli »
Wasabi Crema ¢ Eel Sauce + Micro Greens

Prime Cheeseburger Sliders -17
Three Each * White American Cheese *
Roma Tomato « Lettuce « Pickle *Onion «
Secret Sauce ¢+ Mini Brioche

Filet Mignon Sliders - 16 add slider - 8
Two 20z. Filet Medallions * Horseradish Cream «
Pickled Onion « Oven Roasted Roma Tomato *
Arugula * Mini Brioche

@ Crispy Brussels Sprouts - n

Smoked Bacon * Apple Vinaigrette « Parmesan

O @ Fresh Cut Truffle Fries -n
Parmesan *Sea Salt « Black Truffle Qil

Maine Lobster Bisque -13
Jumbo Lump Crab Meat » Brioche Crouton «
Sherry ¢ Basil Oil * Micro Greens

Classic French Onion -10
Caramelized Sweet Onions * Brioche Crouton
Gruyere Al Forno

O ® Roasted Beets +

Whipped Goat Cheese -15
Arugula * Baby Gem ¢ Spicy Pecans ¢ Fennel «
Hot Honey * Blood Orange Vinaigrette

Entourage Wedge small - 10 Large - 14
Romaine * Kona Coffee + Brown Sugar Bacon «

Egg » Campari Tomato « Cucumber « Crispy Onions »
Danish Blue * Creamy Blue Cheese Dressing

Classic Caesar small - 11 Large-15
Baby Gem « Focaccia Crostini «
Creamy Caesar * Reggiano « EVOO

Add to any Salad
Grilled Chicken - 6
Salmon - 12

Crab Cake - 15

4pc Grilled Shrimp - 6
Soz Long Island Steak - 15
Blackened Ahi Tuna - 13

@ Seafood Green Goddess Cobb
Small - 17 Large - 29
Shrimp « Bay Scallops * Jumbo Lump Crab * Egg *
Avocado * Campari Tomato ¢ Grilled Corn « Bacon «
Blue Cheese * Creamy Green Goddess Dressing

@ Long Island Steak Salad - 25
50z. Dry-Aged * Campari Tomatoes ¢« Cucumber «
Goat Cheese « Deviled Egg « Artichoke
Roasted Peppers « Local Greens *
Bacon ¢ Avocado Vinaigrette

Crispy Hot Chicken Chopped -17
Fried Chicken Tenders » Calabrese Hot Sauce ¢
Crisp Lettuce « Campari Tomato « Red Onion *
Danish Blue Cheese * Grilled Corn « Cucumber *
Creamy Parmesan Dressing * Crispy Fried Onions

Blackened Ahi Tuna + Avocado Salad -19
Crisp Greens * Avocado ¢ Carrots * Snap Peas »

Baby Peppers + Cilantro « Crispy Wontons »

Spicy Thai Peanut Vinaigrette

o vegetarian @ vegan @ gluten free

18% gratuity added to parties of 7 or more
(we are not a flour free kitchen-all ingredients not listed on the menu)

nuts / tree-nuts / wheet / soy / dairy are used in our kitchen and may have come in contact with other r'roductf
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Manchego Chicken + Tortellacci - 23
Manchego + Panko Crusted Chicken Breast » Arugula *
Blistered Tomato * Spinach « Shaved Prosciutto »
Tortellacci « Pesto + Parmesan Cream

Classic Chicken Pot Pie - 21

Chicken Tenderloin « Roasted Mushroom « Peas «
Grilled Corn « Charred Peppers * Roasted Carrot «
Thyme « Sherry » Cream « Flaky Pie Crust

Dry-Aged Wagyu Bolognese -23
Westholme Wagyu Bolognese Sauce
Fresh Pappardelle « Parmesan * Garlic Toast

@ Orange Basil Salmon - 29
Orange Glazed + Parmesan Risotto * Shishito «
Charred Peppers + Orange + Basil Butter Sauce

Korean BBQ Steak Bowl - 21

Wood Grilled + Marinated Filet Medallions « Avocado *
Sweet + Sour Cucumber ¢+ Sugar Snap Peas *

Roasted Mushrooms + Carrot « Furikake Sticky Rice

SIGNAITURLES

Chicken Giardiniera - 23

Pan Roasted Chicken Breast * Artichoke + White Wine ¢
Hot Giardiniera » Herb Chicken Glacé * Arugula
Tomatoes » Campanelle Pasta « Parmesan Cream

O Wild Mushroom Sacchetti - 23

Seasonal Wild Mushrooms « Garlic * Chili Flakes
White Wine « Fresh Herbs « Reggiano Cream «
Truffle Oil » Garlic Toast

Jumbo Shrimp Galletti - 23
Tomato « Spinach « Charred Jalapefio « Lemon
White Wine » Parmesan Cream * Garlic Toast

Pistachio Crusted Whitefish - 27
Parmesan Risotto * Asparagus * Butternut Squash *
Arugula * Shaved Fennel * Lemon Beurre Blanc

Ahi Tuna Dynamite Bowl - 21

Spicy Kewpie Mayo « Avocado * Carrot »
Sweet + Sour Cucumber * Sugar Snap Peas *
Roasted Mushrooms * Furikake Sticky Rice

@ Baby Back Ribs Half siab 23 - Full Slab 37
Smoked Low + Slow « BBQ Glazed * Sandy’s Slaw ¢ Fresh Cut Fries

@ Dry-Aged Long Island - 35
100z. Cut » 28 Days Dry-Aged * Lean «
Truffled Crispy Potato Pave * Pickled Onion ¢
Oven Dried Tomato * EVOO

MODERNAMERICAN CUTS

CRAFTED HANDHELDS

Bavette Steak Frites - 37

80z. Linz Heritage * Tempura Fried Wisconsin Cheese
Curds « Crispy Garlic » Herb Garlic Butter « Parmesan «
Fresh Cut Fries

All Sandwiches Come with Choice of Fresh Cut Fries or Side Salad
Sub Fresh Fruit - 3 « Sub Truffle Fries - 4

Entourage Burger -19
80z. USDA Prime » White Cheddar + Herb Aioli *
Lettuce * Tomato * Onion « Brioche Bun

El Diablo Burger -19

80z. USDA Prime « Provolone « Avocado *
Johnny Vai's Hot Pepper Mix » Tomato *
Lettuce « Chipotle Aioli » Brioche Bun

@ Wood Grilled Mahi Tacos -17
Veggie Slaw + Spicy Aioli = Pico de Gallo »
Cilantro Crema * White Corn Tortillas

Smoked Brisket Grilled Cheese -19
LHA Reserve * Smoked Low + Slow « Gouda *
BBQ Ranch Aioli « Pickled Onion * Sourdough

New England Lobster Roll - 28
Butter Poached + Chilled Lobster + Baby Gem «
Calabrese + Lemon Aioli * Brioche Roll

Crispy Panko Chicken Tenders + Fries -12
@ Wood Grilled Salmon + Broccolini -15

Prime Cheeseburger + Fries -13

www.entouragerestaurant.com
@entouragenaperville §3@

796 S. Rt 59, Naperville, IL
630.999.8980

KIDS

QO regetarian @ vegan @@ gluten free

Crispy Hot Chicken + Avocado -17
Fried Chicken Breast « Calabrese Hot Sauce « Blue Cheese *
Arugula « Tomato * Avocado * Aioli « Brioche Bun

Entourage Cheesesteak - 18
Shaved Ribeye * Provolone + Giardiniera «
Carmelized Onion *» Baby Gem

Roasted Tomato ¢+ Aioli * French Baguette

New York Style Reuben -19
Premium Corned Beef * Roasted Low + Slow *
Caramelized Sauerkraut » Louie Dressing *
Swiss Cheese * Rustic Rye

Natural Turkey Smash Burger -18

Two 40z Ground Turkey Patties « Spices ¢« Provolone ¢
Charred Pepper * Caramelized Onion « Lettuce *
Tomato = Chipotle Aioli * Brioche Bun

@ Filet Mignon + Broccolini -19
O Mac + Cheese -12
O Spaghetti Alfredo -1

18% gratuity added to partwes of 7 or more
(we are not a flour free kitchen-all ingredients not listed on the menu)

nuts / tree-nuts / wheat / soy / dairy are used in our kitchen and may have come in contact with other products
*consuming raw or undercooked meats / pouitry / seafood / shellfish / eggs, may increase your risk of foodborne iliness



ENTOUAGE

MINDFULLY CRAFTED AMERICAN KITCHEN + COCKTAILS

Desserts

(with Suggested Pairings)

Key Lime Pie -10
Graham Cracker Crust ¢ Italian Meringue * Raspberry Sauce ¢ Seasonal Berries « Key Lime Gelato
add 2075 Castelnau de Suduiraut Sauternes, France - 13

Banana Cream Pie -10
Fresh Bananas * Graham Cracker Crust * Banana Custard « Whipped Cream -
Foster’s Caramel Sauce *« White Chocolate
add Quinta do infantado 20yr Tawny Port, Portugal - 16

® Classic Creme Brulee -9
Burnt Turbinado Sugar « Tahitian Vanilla Bean Custard « Seasonal Berries
add Pierre Ferrand 1840 Cognac - 10

Chocolate Heath Bar Crunch Cake -1
Dark Chocolate Ganache * Toffee Crunch « Whipped Cream ¢ Chocolate Sauce « Caramel »
Seasonal Berries « Cocoa
add Affogato “Martini” - 14

Wild Berry Cheesecake -9
Graham Cracker Crust « Whipped Cream ¢ Fresh Berry Compote
Seasonal Berries « Mint
aad French Sitk Martini - 14

Red Velvet Bundt Cake -9
Sweet Cream Cheese Frosting « Vanilla Bean Gelato * Seasonal Berries * Raspberry Sauce
add Banana Cream Martini - 14

@ Flourless Chocolate Cake -9
Vanilla Bean Gelato « Chocolate Sauce » Whipped Cream ¢« Seasonal Berries * Mint
adda 20175 Ferreira Late Bottle Vintage Port, Portugal - 12

@ House Made Premium Ice Creams ® ® House Made Sorbets
Ash you server for today’s crafted selections Mango « Raspberry
1scoop-4 2scoops-7 1scoop -4 2scoops-7

O vegetarian @ vegan ) gluten free
18% gratuity added to parties of 7 or more

(we are not a flour free kitchen-all ingredients not listed on the menu)
nuts / tree-nuts / wheat / soy / dairy are used in our kitchen and may have come in contact with other products
‘consuming raw or undercooked meats / poultry / seafood / shellfish / eggs. may increase your risk of foodborne illness



ENTOU?AGE

MINDFULLY CRAFTED AMERICAN KITCHEN + COCKTAILS

After Dinner Drinks

French Silk Martini - 13
360 Chocolate Vodka * Chocolat Triple Chocolate «

Dark Creme de Cacao * Sweet Cream Cheese Frosting

Cocktails

Banana Cream Martini - 13
Vanilla Vodka ¢ Banana Cream Liqueur « Licor 43 «

Creme de Banana * Angostura Bitters « Graham Cracker

Affogato “Martini” - 14

Rock Town Vodka « Songbird Coffee Liqueur « Kamora Mexican Coffee Liqueur »

Vanilla Bean Gelato * Espresso Whipped Cream « A Spoon

—

Mr Black Coffee
Rossa Amara d’Arancia

Luxardo Amaretto
Meletti Coffee
Meletti Sambuca
Yellow Chartreuse

®
— Dessert Wines Cognac
Castelnau de Suduiraut 13 Pierre Ferrand 1840 ler Cru 10
2015 Sauternes, France .
Taylor Fladgate 10yr Tawny 13 Courvoisier VS 8
Portugal Remy Martin VSOP 12
Quinta do Infantado 20yr Tawny 16 D’'Usse VSOP 12
Portugal
Ferreira Late Bottled Vintage 12 e Rl 28
2015 Portugal Castarede XO Armagnac 16
Dow’s Vintage 25 Bhakta 1996 Armagnac 42
2000 Portugal
®
Amaro Liqueurs ————

Angostura 7 Buffalo Trace Bourbon Cream 9
Aperol 8 Fabrizia Limoncello 9
Averna 8 Fabrizia Pistachio Cream 9
Braulio 8 Frangelico 9
Campari 8 Grand Marnier 9
Cardamaro 9 Green Chartreuse 12
Daytrip Strawberry 9 Jeppson's Barrel Aged Malort 9
Fernet-Branca 9 Jeppson's Malort 7
Lo-Fi Gentian 9 Kamora Coffee 8
Meletti Fernet 9 Licor 43 8
Montengro 9 Lorenzo Inga Grappa di Barolo 10

0 8

9 9

0

P g
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ENTOU‘?AGE

MINDFULLY CRAFTED AMERICAN KITCHEN + COCKTAILS

WEEKEND BRUNCH

Crispy Hot Chicken + Waffles -19
True Belgian Waffle « Crispy Chicken Tenders e
Calabrian Chili Hot Sauce * Maple Syrup
Candied Bacon » Whipped Cream « Fresh Berries

Smoked Brisket Hash Scramble -19

Hickory Smoked Beef Brisket « Crispy Potatoes «

Wild Mushrooms ¢ Baby Peppers ¢« Caramelized Onions »
Cheddar + Jack * 2 Farm Fresh Eggs Any Style

Huevos Rancheros Tostada -17

2 Farm Fresh Eggs +« Stacked Crispy Corn Tortillas ¢
Refried Black Beans * Aged Cheddar + Jack *
Roasted Poblano Peppers » Avocado Crema »

Pico de Gallo » Avocado Salsa * Ranchero Sauce

Burrata + Avocado Toast - 18

Grilled Country Bread * Smashed Haas Avocado
Wood Grilled Campari Tomato  Basil Pesto »
Balsamic Syrup * Micro Greens « 2 Eggs Any Style

Apio Collins -12
Ford’s Gin ¢ Prolijo Mezcal * Cocchi Americano
Lime « Celery Syrup ¢ Tonic

Rhubarb Fizz -12
Ha'Penny Rhubarb Gin « Strawberry Amaro
Lime « Sugar ¢ Sparkling Rosé

SPECIALTIES

(@ Blueberry Pancakes -17

BRUNCH LIBATIONS

Fresh Seasonal Berries « Wild Berry Compote ¢
Whipped Cream « Powdered Sugar » Maple Syrup

Lobster + Avocado Omelet - 27
Butter Poached l.obster Meat « Tomato « Spinach «
Avocado ¢ Provolone « Crispy Potatoes « Sourdough

Egg White Omelet -16

Egg Whites * Asparagus « Grilled Corn «

Charred Baby Peppers « Onions ¢ Spinach «

Goat Cheese * Crispy Yukon Potatoes « Sourdough

Steak + Farm Fresh Eggs - 23
60z Linz Heritage Angus ¢ Flat Iron ¢ 2 Eggs Any Style
Crispy Potatoes ¢ Sourdough

Loco Moco -19

Wood Grilled Prime Burger « Crispy Sticky Rice
Furikake Salt « Wild Mushroom + Truffle Pan Gravy *
2 Eggs Any Style

Gotta Have My Pops -12
Mellow Corn Whiskey « Corn Pop Maple Syrup
Lemon « Egg White « Bitters

Entourage Cobbler -12
Fino Sherry « Créme de Cassis *
Lime « Peychaud’s Bitters

Entourage Mimosa or Bloody Mary - s / Peach Bellini -7

@ regetarian @ vegan ) gluten free

18% gratuity added to parties of 7 or more
(we are not a fiour free kitchen-all ingredients not listed on the menu)

nuts / tree-nuts / wheat / soy / dairy are used in our kitchen and may have come in contact with other products
‘consuming raw or undercooked meats / poultry / seafood / shellfish / eggs, may increase your risk of foodborne illness



ENTOU?AGE

MINDFULLY CRAFTED AMERICAN KITCHEN + COCKTAILS

Draft Cocktails Beer; Cder, Seltzer
bottles + cans
The Old Fashioned - 13 The Espresso Martini - 13 ot RO
e | e s cte -
; Light Lager, Chicago IL, 4.7% abv
Orange Peel Liqueur « Cold Brew Foam

Skeleton Key Shoot the Glass - 8
Ask about today’s frozen cocktail Oktoberfest, Woodridge IL, 6.5% abv

Solemn Oath Midwest Dawn - 9
Wheat Ale, Naperville IL, 4.2% abv

Handcrafted Cocktails Oft Color Beer for Golt - 8

Lemon/Tea Wit, Chicago IL, 4.5% abv

Rittenhouse Rye + Songbird Coffee Liqueur * Malfy Blood Orange Gin * Aperol i el S s
Meletti Amaro * Orange Bitters Sorel Hibiscus * Thai Basil Syrup Haif Acre Bodem - 8
Cherry Wood Smoke Lemon » Sparkling Rosé IPA, Chicago IL, 6.7% ebv
Skeleton Key My Shoes Hurt - 9
Weeping Angel - 14 The Chameleon - 14 Double IPA, Woodridge IL, 8.3% abv
Confianza Blanco Tequila « Lo-Fi Gentian Amaro « Rock Town Vodka « Singani 63 Belhaven - 8
Agave Nectar ¢ Lime + Egg White » Velvet Falernum « Lemon « Bitters Scottish Ale, Scotland, 5.2% abv
Rosemary Bubble Butterfly Pea Syrup Right Bee Semi-Dry - 6
The Re-VAl-ver - 14 sil eFalls - 14 Apple Cider, Chicago IL, 6.0% abv
Prolijo Mezcal « Cocchi Americano - Italicus « 10 to 1 White + Plantation Dark Rums Suntory =196 Lemon - 6
Lemon * Sugar « Bitters « Absinthe Angostura Amaro = Orgeat « VSR SORer; LACTonse W1, 6.0% sbv
Lime « Blood Orange Ginger Beer Miller Lite - 5
Coors Light - 5
N/ A (ocktails Miller High Life - 5
N/ABrews
In the Air Tonight - 12 Kitty Hawk - 12 6 Duipeniad bi's Sdbeis. <5
Seedlip 94 Gin Alternative * Lemon ¢ Lyre's Whiskey Alternative * Lime Pilsner, Naperville IL
Cranberry « Club Soda « Black Walnut Bitters Giffard N/A Aperitivo * Sugar

Go Sunshine State -7
Tropical IPA, Naperville IL

Spil‘its 1.5 0z / 2.5 oz (ask for a complete list of selections)

Whiskey Scotch
Bardstown Fusion #9 1013 Ardbeg 10yr - Islay n/4
Basil Hayden's 9/12 Balvenie Caribbean Cask 14yr - Speyside 10/13
Further s8/m Bank Note 5yr 7/10
Jameson Irish 710 Bruichladdich Port Charlotte 10yr - Islay 114
Journeyman Corsets, Whips 8Whiskey 1013 Cadenhead Glenrothes-Glenlivet 18yr - Speyside 15/18
Koval Bottled-in-Bond Rye nNa Compass Box “Peat Monster” - Islay 1/14
Knob Creek 9yr 912 Dalmore 12yr - Highlands 12/15
Knob Creek Rye 9/12 Glenlivet 12yr - Speyside s/Mm
Maker’'s Mark 8/Mm Macallan 12yr Sherry Oak - Highlands 12/15
Mellow Corn 7710
Michter’s US-1 Small Batch 10/13
Neison Bros, 8/m quu“a & Mel(al
Noah’s Mill 912 Agave Tralls Anejo 114
Old Forrester 100 Proof 7/10 Cosstiiss Mases oMz
Reslilient Bottled-in-Bond 9/12 Conflanza Blanco 8/m
Rowan’s Creek 9/12 Conflanza Reposado 9/12
Sazerac Rye 8/m G4 Blanco 10/13
Smoke Wagon Uncut 12/15 Patron Silver 9/12
Whiskey Acres Bottled-in-Bond 1/14 Tequila Ocho Plata 10/13
WhistlePig Piggyback Bourbon 6yr 8/m Prolijo Espadin Mezcal 8/m
WhistlePlg Rye 10yr 1316 Vago “Elote” Mezcal 10413
Willet Pot Still 10/13
Willet Rye 10/13 796 S. Rt 59, Naperville, IL
Woodford Reserve a2 630.999.8980




ENTOUCAGE

MINDFULLY CRAFTED AMERICAN KITCHEN + COCKTAILS

WINES

Sparkling " Pi"k 602/90z/Bottle

Avissi Pr DOC, Veneto, Italy NV 9/13/34
Pierre Sparr Brut Rosé, Alsace, France NV. 13/19/49
Collet Brut, Champagne, France NV. 22/33/86
LaNerthe “Le Cassagnes” Rose, C6tes-du-Rhéne, France 2021, 11/16/42
Vazart-Coquart Grand Cru Reserve Blanc de Blancs, Champagne, France NV........c i SO ) [

Whites

60z/90z/Bottle

Shades of Blue Riesling, Mosel, Germany NV. 8/12/32
Monchoff Kabinett Riesling, Mosel, Germany 2021 .......... AP .- |
Emile Beyer Gewlrztraminer, AlSACE, FrancCe 2019 ... iessessussiasssssmeessssses ceessssas sss sessssssses sesssass st sesssessssessessesssossss 49
Pasqua Pinot Grigio, Verona, Italy 2022 9/13/34
Roots “Autre Monde” Pinot Gris, Willamette Valley, Oregon 2022 ... reuemsimmssessiesssssistossssssssssissssisessisstossosssnssiassssssssssssssssssss 45
Ocean Road Sauvignon Blanc, South Australia 2021 8/12/32
Elizabeth Spencer Sauvignon Blanc, Mendocino, CA 2021 12/18/44
Foucher-Lebrun “Le Mont”, Sancerre, France 2022...........oimmmsimmssmmes s e D9
Rombauer Sauvignon Blanc, Napa Valley, CA 2022 .............. .65
Nortico Alvarifio, Vinho Regional Minho, Spain 2021 10/15/38
Broadside Chardonnay, Central Coast, CA 2020 11/16/42
Kokomo “Peter’s Vineyard” Chardonnay, Russian River Valley, CA 2021. 16/24/62
Domaine Gilles Noblet Chardonnay, Pouilly-Fuissé, France 2021 69
Plumpjack Reserve Chardonnay, Napa Valley, CA 2021..........coummmmmmmmns 85
Shafer "Red Shoulder Ranch” Chardonnay, Carneros, CA 2021 ..........erreresememssesssesssasssssessesssssesssssss PR, ns

Reds + Red Blends

Tassajara Pinot Noir, Monterrey, CA 2020
Brave Pinot Noir, Willamette, OR 2017
Foxen Pinot Noir, Santa Maria Valley, CA 2019
Vireton Pinot Noir, Willamette Valley, OR 2021.........
Domaine Drouhin Pinot Noir, Dundee Hills, OR 2021
DuMOL “Wester Reach"” Pinot Noir, Russian River Valley 2020.............cc...
Catena “Vista Flores” Malbec, Mendoza, Argentina 2019
Bernard Baudry Cabernet Franc, Chinon, France 2021.
Blackboard Meriot, Columbia Valley, WA 2019,
Plumpjack Merlot, Napa Valley, CA 2019.....
Bell'’Aja Merlot / Cabernet Sauvignon, Bolgheri , Italy 2020.......ccc.opeereemmisiessirrisens
Fontanafredda Barolo, Serralunga d'Alba, Italy 2018

Nevio Montepulciano d’Abruzzo, Abruzzo, Italy 2019 14/21/54
Silk & Spice Red Blend, Portugal 2020 9/13/34
Borsao Cabriola Red Biend, Campo de Borja, Spain 2017 11/16/42
Merkin Chupacabra GSM Blend, Cochise, AZ 2021 14/21/54

Mas d’En Gil, Priorat, SPain 2017 ... s ssssss
Spice Trader Shiraz, Langhorne Creek, Australia 2021
Mas de Flauzieres "Four Dangua”, Gigondas, France 2020 .. o e s s
Terre Rouge “Sentinel Oak Vineyard” Syrah, Shenandoah Valley. CA 2015

Anaperenna Shiraz/ Cabernet, Barossa Valley, Australia 2018
Seghesio “Angela’s Table” Zinfandel, Sonoma, CA 2021
Easton “Rinaldi Vineyard” Zinfandel, Fiddletown, CA 2015
4Por Qué No? ZintTandel Bland, NBPE VARV, CA 2020 . . i i imioneisiiismvisssirioboiss ookt s i boiaimisoson oo saiiiiss
Ch, Ladouys, Saint-Estéphe, Bordeaux, France 2018
Arcanum “Valadorna” Bordeaux-Style Blend, Tuscany, Italy 2016...
Long Shadows Collection Red Blend “Chester Kidder”, Columbia Valley. ')/ 8 | T R B S AN AR SIS 1 ..
Twenty Acres Cabernet Sauvignon, Clarksburg, CA 2020
Serial Cabernet Sauvignon, Paso Robles, CA 2020
Routestock Cabernet Sauvignon, Napa Valley, CA 2020
Iconoclast Cabernet Sauvignon, Napa Valley, CA 2020
Cade Cabernet Sauvignon, Howell Mountain, CA 2019
Shafer “One Point Five"” Cabernet Sauvignon, Napa Valley, CA 2021
Darioush Cabernet Sauvignon, Napa Valley, CA 2019....













How it all started...

Michael Vai grew up in an Italian family in Carle Place, NY, a small town outside of Manhattan. Since
he was a kid, nothing was more satisfying than a big bowl of Pasta and Meatballs! Michael learned
at just 13 years old that great service was an easy and rewarding way to make people happy. His
first job was working at a pretzel stand on the sidewalk of a shopping center by his house. Little did
he know, it would turn into the beginning of an incredible career in the restaurant industry that he
would progress in for the rest of his life.

Michael attended the Culinary Institute of America as well as Florida International University to
develop and pursue his passion for food, beverage, and hospitality. After receiving his culinary and
business degrees, he moved around the country developing some of the best restaurants and
concepts in the big-name markets. Michael’s big break, along with Scott Wegener, came while
overseeing the growth, conceptualization and operations of Entourage in Schaumburg, IL.
Entourage went on to be named “Chicagoland’s Best New Restaurant of 2007". Although they had
much success in hospitality development, the desire for opening their own Italian restaurant with
unparalleled food and hospitality never dwindled. From there, Michael founded fire+wine in Glen
Ellyn, in 2012, which he developed with his son Anthony Vai at his side. fire+wine became one of
the most buzzed about restaurants in all of Chicagoland, boasting a wonderful atmosphere and
experience for his guests.

Part of Michael’s entrepreneurial dreams has always been to share his passion by opening and
operating a location with his family. Inspired by his father’s teachings, Michael’s son Anthony grew
up learning and seeing first-hand about the hardships of restaurant operations. After attending
Florida State University, Anthony received his business degree in Hospitality Administration. He
then attended The University of South Florida to where he obtained his Masters in Business
Administration. Though his studies laid out many career opportunities, Anthony’s desire and
dream was to work by his father’s side. When the opportunity to create fire+wine came along,
Anthony was ready to take the leap and join Michael in the family business.

You can't have a great restaurant without great food, and Entourage is proud to have Culinary
Partner Chef Scott Wegener on their team. Scott and Michael first joined forces at The Clubhouse
Restaurant in Oak Brook, IL, in 1998. Quickly becoming one of the most successful and highest
grossing independently owned restaurants in the country with Michael and Scotty leading the
charge. It was also there where Sandy Georganas became a close friend with them while overseeing
the janitorial company that was responsible for maintaining the highest level of cleanliness on a
daily basis at the restaurant. While a friendship started, it would be another 20 years before the
“dream” of owning a restaurant company together. In addition to working at The Clubhouse, Scott
held numerous prestigious positions with highly respected companies in the industry, including
overseeing food and beverage operations at multiple Levy Restaurants and concepts, a partnership
with Ditka’s Restaurant Group where he served as Executive Vice President of Culinary Operations,
and many others. Scott was self-trained and been working in restaurants since 1986.

AT e . N T4 & » "
dmniinistratl tne ols EOrg . /] - ] ] plred nen -t phened - on

14%, 2018 with the goal to create a nique dining experience for the great town of Naperville. With
the incredible success of VAl's came the idea to bring the concept of Michael and Scott’s first
restaurant, Entourage, back to life in the town of Naperville.
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Entourage opened in July of 2023 with the same partners as VAI's, and just one year later, we bring
you the newest addition to the (restaurant) family as we present Entourage Downers Grove.

With your support and dedication to doing what we all love to do, taking care of people, there’s no
limit as to how special or how far reaching Entourage can be!

THE MENU

Explanation of Entourage menu.

~ How We Treat Our Customers

Entourage number one goal is to create the ultimate experience. Everyone who steps through the
door of Entourage is considered V.LP. and is to be treated that way from start to finish. The idea
behind Entourage was to create a restaurant that would make all its customers feel comfortable
and well taken care of throughout their time with us.

A guest’s experience at Entourage begins the moment they approach our windows and front door.
No detail should be overlooked to ensure a dining experience that will be second to none. Warm,
comfortable and inviting décor set the ambiance. Casual, friendly (yet attentive) service paves the
way for the guest experience. Add in some creative and tasty foods, worldly wines, crafted beers,
and fresh Crave-able cocktails and all 5 senses are activated at Entourage.

Entering the restaurant, visitors are personally welcomed with a warm and genuine greeting by our
staff as they begin their experience. Warm and inviting stone and dark wood accents throughout
the dining room provide a cozy and natural feeling to those who enter.

~ Touches of Great Customer Service

Hospitality encompasses the traditions and heritage of great customer service, done one guest ata
time. At Entourage, we aim to engage each of our guests’ senses and add one that is uniquely our
own:

The comfort and certainty of traditions. We want to know our guests name, remember their
preferences, special occasions, personal needs, and offer great service. Our employees are to enage
with the guests, see to their needs, and keep them posted on activities such as outings, guest nights,
wine tasting outings, and community events. We encourage our team to find unique opportunities
to provide a unique experience with our guests, such as offering to brush snow from a car’s
windows, escorting guests under big umbrellas on rainy days. We do what the guest wants, the way
they want it, and without hassle or excuses!

We work very hard to keep our promises to them, but if we should happen to stray, we get back on
track with accountability and sincerity. Even when we make a mistake, we acknowledge the
mishap with HONESTY and ACCOUNTABILITY. Never, ever mislead a guest in an effort to cover up
a problem.

CAREFREE HOSPITALITY

We control and contribute to the details of a dining experience. Sharing, genuine warmth, and
belonging make guest experiences that much better. You are greeted everywhere you go in
Entourage. We are many Staff Members with one thing in mind: The Guests total indulgence. We
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lose the right to further pursue the claim against the employer. Therefore, we encourage employees
to report claims internally so they can be handled properly.

Administrative Contacts

Illinois Department of Human Rights (IDHR) Chicago: 312-814-6200 or 800-662-3942
Chicago TTY: 866-740-3953

Springfield: 217-785-5100

Springfield TTY: 866-740-3953

Marion: 618-993-7463

Marion TTY: 866-740-3953

lllinois Human Rights Commission (IHRC) Chicago: 312-814-6269
Chicago TTY: 312-814-4760

Springfield: 217-785-4350

Springfield TTY: 217-557-1500

United States Equal Employment Opportunity Commission (EEOC)
Chicago: 800-669-4000
Chicago TTY: 800-869-8001

False and Frivolous Complaints

False and frivolous charges refer to cases where the accuser is using a sexual harassment complaint
to accomplish some end other than stopping sexual harassment. It does not refer to charges made
in good faith which cannot be proven. Given the seriousness of the consequences for the accused, a
false and frivolous charge is a severe offense that can itself result in disciplinary action.

No Retaliation

Entourage will not tolerate adverse treatment of any employee because he or she reports
harassment or discrimination in good faith, or provides information related to such complaints. As
this policy strictly prohibits retaliation of any form against anyone who complains of alleged
violations of this policy, the prohibition against retaliation also applies to any employee involved in
or cooperating with any investigation of alleged offending conduct under this policy. Thus, a
supervisor is prohibited from making any personnel decision or taking any other adverse action
against any employee because the employee complained or cooperated in good faith with an
investigation of alleged conduct prohibited by this policy. Any material acts of retaliation will be
considered a violation of this policy, and corrective action will be taken promptly, including the
possible termination of any individual who engages in retaliation of any form.

Annual Training
All employees will be required to participate in annual sexual harassment prevention training.
Details regarding this training will be provided by Human Resources and/or your supervisor.

Any questions regarding this policy can be directed to Human Resources at
hr@entouragerestaurant.com or 224-363-1968.
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submitted to a supervisor in a timely matter, and in no event may they be submitted—later than 30
days after the expense was incurred.

Abuse of this business expenses policy, including falsifying expense reports to reflect costs not
actually incurred, is ground for disciplinary action, up to and including termination.

Employment Policies, Procedures & Rules

PERSONAL INFORMATION & IDENTITY PAYROLL DATES

You are required to report any change of status, including address, phone number or marital status
to your manager or restaurant controller. If you leave Entourage and have a change of address,
please let us know so we can get your W-2 forms to you at the end of the year.

EMPLOYMENT AUTHORIZATION

In compliance with the Immigration Reform and Control Act of 1986, Entourage must collect
certain information and review certain documentation concerning the employment authorization of
all Staff Members. Entourage requires that every individual provide satisfactory documentation of
his or her legal authority to work in the United States on or before your hire date, but in no case
later than the third day of employment. If the status of your employment authorization changes or
terminates after the start date of your employment, please inform your Manager immediately.

INTRODUCTORY PERIOD OF EMPLOYMENT

Your first ninety (90) days of employment at Entourage are considered an introductory period,
and during that period you will not be eligible to enroll in medical benefits described in this
Handbook unless otherwise required by law. This does not include the bonus paid time off, which
will begin accrual at hire. This introductory period will be a time for getting to know your fellow
Staff Members, your manager and the tasks involved in your job position, as well as becoming
familiar with Entourage’s products and services.

Your manager will be able to work closely with you to help you understand the needs and processes
of your job. Feel free to ask him/her for such guidance.

This introductory period is a try-out time. During this period, Entourage will evaluate your
suitability for employment, and you can evaluate Entourage as well. At any time during these first
ninety (90) days, you may resign without any detriment to your employment record.

If, during this period, your work habits, attitude, attendance or performance or behavior does not
measure up to our standards, we may release you.

Please understand that completion of the introductory period does not guarantee continued
employment for any specified period of time, nor does it require that a Staff Member be discharged
only for “cause.” Employment with Entourage is "at will", that is, Staff Members are free to resign
at any time and Entourage may choose to terminate an employment relationship when it deems it
is in the Company's best interest.

NO SOLICITATION
The conducting of non-Entourage business, such as canvassing, collection of funds, pledges,
circulation of petitions, solicitation of Memberships, or any other similar types of activity is not

Page 19 of 37




permitted during the working time of either the Staff Member doing the soliciting or being solicited,
or at any time in working areas, as well as in customer and public areas.

The distribution of non-Entourage literature, such as leaflets, letters, or other written materials, by
a Staff Member is not permitted during the working time of either the Staff Member distributing the
materials, or the Staff Members to whom the non-company literature is being distributed, or at any
time in working areas or in customer and public areas.

CELL PHONES

Cell phones are to be kept out of view of our Guests, and should not be used while on the floor or on
the clock. There is no reason, unless discussed with a manager, that anyone should be texting or
talking on his or her phone during the shift. We prefer that these devices not be seen or heard at
any time in Entourage. If you need to have these devices on you, they must be kept on silent mode,
and not visible. We will ask anyone caught using a cell phone to keep it away until after the shift. If
the action continues, further disciplinary action will be taken at the discretion of management.
Please notify any family or significant persons in your life that they can call the restaurant in the
case of an emergency, so make sure they have the phone number of the restaurant. Personal phone
calls will not be accepted during the course of the shift otherwise.

COMPLIMENTARY FOOD & DRINK POLICY

No bartenders, servers, or cocktail servers are authorized to “COMP” or give away any food or
beverage without permission first from management. In Doweners Grove, no alcohol is permitted
to be given away for free. We will have a very liberal “COMP & DISCOUNT” policy which will be
granted on a case-by-case basis and at the discretion of the manager or chef on duty. It is our way
when giving food and beverage away, we will send an "EXTRA” item to the guest, not COMP what
they have intended to purchase through ordering directly with the restaurant.

Special Occasions such as Birthdays, Anniversaries, or any other special celebration can be
acknowledged by Entourage with a complimentary dessert IN ADDITION TO what they ordered..
We want to make sure that we are showing our appreciation for guests choosing to dine with us for
their special occasion beyond our normal course of operating. They could have chosen anywhere
else, but they chose to share their special evening at Entourage... We will ALWAYS appreciate that!
We will have a “specific” dessert to use as a “birthday” dessert.

***We will not give a birthday dessert if the guest has a "birthday coupon” from us.*** it is either one
or the other, NOT BOTH.

Under no circumstances should employee comp meals for themselves. A comp can only be applied
by management. Any other improper use of comping will result in termination.

COUPON USAGE

We will strategically send out coupons for donations, birthdays, good will reason, contests on social
media and more. It will be a strict house policy to only accept “one coupon” per table and all
coupons are not to be used with any other offers. We expect the service staff to inform the customer
when they ask if they can use multiple coupons that they cannot. Please do not come and ask
management if it’s ok to accept multiple coupons.

PARKING
NEED TO DETERMINE PARKING FOR STAFF IN DOWNERS GROVE - AV

ALCOHOL BEVERAGE SERVICE & CONSUMPTION
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¢ Current Employees: All current servers have received Alcohol Awareness Certification, and
are responsible for maintaining certification every three years. In the event that one’s
certification lapses, the employee will be suspended until certification is renewed.

e New Hires: All newly hired servers and bar tenders must receive Alcohol Awareness
Certification prior to their first day of training for their service position. You may obtain
certification completing a training course online. If the employee is unable to attend the
next available class, that employee will be responsible for scheduling an alternative training
session that provides BASSET Certification. If an employee does not do so, they will be
unable to work until they are certified. Every newly hired employee will receive
notification of this policy.

e Policies related to alcohol service and consumption will be reviewed periodically through
staff messaging, pre shifts, staff meetings, and any time that an infraction in relation to said
service occurs by a staff member.

For All Employees: All employees must provide management with proof of certification, including
a Bartender’s License for bartenders (if/where required, not required in Naperville or Downers
Grove) and BASSET certification for servers from the State of Illinois, and maintain current
certification status. Management will monitor certification and employees with expired
certifications will not be allowed to work until new certification is achieved.

Bartender License Required to Service Alcohol - (if required by local ordinances, NOT
REQUIRED IN DOWNERS GROVE OR NAPERVILLE)
e It shall be unlawful for any person to serve or sell alcoholic liquor in a licensed liquor
establishment unless the person shall have on his person a current valid bartender’s license.
It shall further be unlawful for any liquor licensee to permit any person to serve or sell
alcohol without having proof of a valid bartender’s license. The person shall be required to
display said bartender’s license to any police officer, upon request. The liquor licensee shall
maintain a copy of the license upon the premises for display to any police officer, upon
request.
e Any holder of a liquor license, or his agent, employee or bartender, who shall violate the
provisions above, shall, upon conviction, be subject to a fine.
e The fee for the bartender’s license required by this subchapter will be as set forth in the
schedule according to the City or Village, and is the responsibility of the Staff Member. (if
required by local ordinances).

Mandatory Alcohol Awareness Training

All persons applying for a bartender’s license shall have successfully completed a mandatory
alcohol awareness training program approved by the village prior to issuance of a bartender’s
license. (if required by local ordinances).

Application for Bartender License

Any person applying for a bartender’s license shall submit a written application to the Village
Collector requesting the issuance of a bartender’s license for the purpose of being employed in a
licensed liquor establishment in the village. (if required by local ordinances).

Expiration of Bartender License
A bartender’s license shall be current from the date of issuance and shall expire on December 31 of
each year, and shall be renewed annually. (if required by local ordinances).

Employment Of Minors
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Sunday: 9:00 a.m. - 1:00 a.m. the following day

New Years Eve: 8:00 a.m. - 2:00 a.m. the following day
St. Patrick’s Day: 8:00 a.m. - 2:00 a.m. the following day
Thanksgiving Eve: 8:00 a.m. - 2:00 a.m. the following day

Food service must be available in restaurants, hotels, and recreational facilitits at all times when
liquor is being served, except that tsales of liquor may come for one hour after the kitchen closes.

Restaurants, hotels, and recreational facilities cannot permit any person to consume alchoolic
liquor later than one hour beyond the applicable closing time. We will do last call 15 minutes prior
to the Bar closing “posted” hours and all customers will be asked to leave, 15 minutes after “posted”
closing hours.

Substance Abuse

Entourage has a vital interest in maintaining safe, healthy and productive working conditions for
its employees. An employee under the influence of a drug or alcohol on the job can be a serious
safety risk to themselves, fellow employees, and in some instances the general public. The
possession, use, or sale of any illegal drug or alcohol in the work place is unacceptable, and any
employee engaging in such actions will be subject to immediate termination. Drugs which are
illegal under federal, state or local laws include, among others, marijuana, heroin, hashish, cocaine,
hallucinogens, and prescriptions not prescribed for current personal treatment by an accredited
physician.

While Entourage has no intention of intruding into the private lives of its employees, we do expect
employees to report for work in condition to safely and competently perform their duties.
Entourage recognizes that employee involvement with drugs and alcohol can have an impact on
the work place and on our ability to accomplish our goal of a drug-free work environment.

Quite simply, our goal is to establish and maintain a work environment that is free from the effects
of drug and alcohol abuse. Accordingly, Entourage has established the following policy with regard
to use, possession or sale of alcohol or drugs while at work, on Company property, or on Company
business:

1. The use, sale, or possession of narcotics, illegal drugs, or controlled substances while on the
job or on Company property, can and will result in immediate termination of employment
without prior notice. Any illegal substances recovered will be turned over to the
appropriate law enforcement agency and may result in criminal prosecution.

2. The use and possession of legally-prescribed drugs is permitted on Company premises and
time provided the drug is contained in the original prescription container and has been
prescribed by a medical practitioner for the current use of the person in possession of the
drug. Possession of lawfully-acquired over-the-counter drugs also is permitted, but use of
any such drug must be consistent with the manufacturer’s instructions. Each employee is
required to report to his or her supervisor the employee’s use of any legally-prescribed or
over-the-counter drug which may present a safety threat to him/her or others in the
workplace. The Company may refer the employee to a medical practitioner for an opinion
as to whether the employee can continue to work safely while using the drug in issue. A
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8. Entourage reserves the right to inspect, without notice, all areas of the Company’s business
premises, including lockers, and all portions of Company vehicles.

9. Entourage may require the Staff Member to submit to an immediate search by Company
representatives of his/her person and/or property and vehicles brought onto Company's
business premises.

10. Staff Members are required to leave all personal bags outside the building. A small handbag
is permitted. Duffle bags, backpacks, any type of shopping bag or the likes of are not
permitted. In the event you have brought in any type of bag, it must be opened voluntarily
for inspection prior to leaving the building.

Information regarding the use of illegal drugs or alcohol by any individual or the testing results of
any job applicant or employee will be maintained in confidence by Entourage to the extent
practicable.

Such information may be disclosed to governmental or law enforcement authorities, supervisory or
managerial personnel, consultants, Medical Review Officers, Substance Abuse Professionals, or
physicians who have a legitimate need to know in connection with the disposition of disciplinary
matters, the administration of this policy, or as required by law. '

Cash and Credit Card Handling

If your specific role involves cash handling, you've been tasked with an important responsibility.
Accounting for the cash you handle is a big part of that responsibility. If a variance is recorded in
the cash balance due (the amount stated on the POS report that is required to be turned in by you)
in the amount of + or - $2.00, this represents your inability to handle cash properly, and can and
will lead to termination.

“Cash Handling” includes:

¢ Counting daily cash envelopes and daily deposits
e Handling/counting server banks, bar banks and cocktail server banks (where applicable).
e Collecting and handling all cash received from Guests.
e Daily safe reconciliation.
Being Right on the Money

You can’t go wrong following our established cash handling procedures. Make sure you understand
them thoroughly.

During your shift, always keep cash in the secured location designated for your job.
e Server bank drawers or your apron.
e (Cash register drawers (bartenders).
e (Cash Caddies (cocktail server).

Proper Credit Card handling and processing:
e Tip claim is determined by the number added to the tip line, not the total. Unless, there is
not tip line amount and just a total.
e If an employee rings the incorrect bill on a card or does not run a card properly before a
guest leaves, a write up and/or corrective action will be given.
¢ Employees may avoid a write up if they decide to cover the missing total.
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At the end of your shift, carefully follow established procedures for counting your cash, having your
cash turn-in verified and depositing your cash in the safe.

Accept only approved methods of payment from your Guests (e.g,, no personal checks, no company
checks.) If a Guest has a problem with payments refer him or her to a manager.

_ SocialSecurity

Social Security benefits provide a source of supplemental retirement income and medical insurance
coverage after you have reached a certain age. Federal law requires that you contribute a certain
percentage of each paycheck, depending on your rate of pay. Entourage matches this contribution,
dollar for dollar, and then forwards the total amount to the Federal Government, where it is
credited to your personal Social Security account. Please note that although Entourage participates
in contributing to your Social Security benefits, it cannot guarantee any specific eligibility or level of
benefits that will be provided to you upon reaching the age of retirement. Employees of Entourage
may not opt out of Social Security benefits.

‘Wage and Hour Rules

Entourage has a compensation package for its employees. As an employee, your job is classified
according to the nature of your employment. Entourage is committed to following all applicable
minimum wage, overtime wage, child labor, and other wage and hour laws and regulations. To
ensure that all work performed for Entourage is compensated correctly, it is essential that all work
time is reported and recorded accurately. Every employee is responsible for this important
recordkeeping task, both for yourself and for any employees whom you supervise. If you have
questions about your classification, or any other wage and hour issues, consult with your manager
or the information provided to you upon hire. Any problems with recordkeeping or any
inaccuracies in compensation should be reported promptly to your Supervisor.

__ ClockingInand Out

To ensure you get paid accurately each pay period and do not have to go back and get a check
corrected always clock in immediately at the start of your scheduled shift, when you are in dress
code and ready to work. Before you leave for the day, check in with the Manager in Charge for
approval to leave and then clock out. Altering, falsifying, tampering with time records, or recording
time on another employee’s time record may result in disciplinary action, up to and including
termination of employment.

Work Week and Schedule for Employees
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Employees are not to be in work areas if they are not on a scheduled shift. Employees are not to
remain in the restaurant in non-work areas if they are not performing work or eating in the normal
course of being a customer. In addition, non-Entourage employees are not permitted in the back-
of-the-house and are never allowed to perform any type of restaurant work.

Rest/Meal Period

Employees who work 7 % or more continuous hours will be given a 20-minute break no later than
5 hours after the start of work. If an employee is working more than 7.5 continuous hours, they are
entitled to an additional 20-minute meal period for every additional 4.5 continuous hours. If an
employee is under 16, they must get a 30-minute meal break if working more than 5 continuous
hours. Staff members must clock out for breaks.

=

' Employee Meal Benefit Program

MEALS & DISCOUNTS

¢ Employees who open, close or are on a double shift will be provided a 50% discount on one
‘approved’ menu item. Approved menu items can be found in the POS under the ‘Staff Food’
sub-menu. Any additional food items will be paid for at full menu price.

e Food that will always need to be paid at full price are any menu items that include crab
cake, mussels, short rib, lobster, halibut, scallops, ribeye, NY strip, filet and any kid menu
items/side items.

A manager must approve any menu ordering for staff before it is sent to the kitchen.

¢ Food rang in for an approved discount must include an ‘employee meal’ modifier, which can
be found under the ‘instructions’ modifier. Please be sure to also type in the name of the
person receiving the discounted foot item. If the modifiers are not used, the food items will
NOT be discounted.

If you do not qualify for a discounted meal, you may purchase at full price.

¢ Such approved meals will not be subject to discount and must be ordered “to go”

Kid’s food, daily features, steaks, shellfish and seafood and alcoholic beverages are not
discounted for employee meals.

e NOTE: At the end of the night, “to go meals” will not be allowed to be ordered.

Hourly Staff Member Discounts

e When dining ‘off the clock’ a 30% discount will be provided on food only. Alcoholic
beverages will not be discounted.

¢ Discount will be applied to the Hourly Staff Member and up to three (3) guests dining with
the Staff Member. If ordering “to go” you can also receive this discount.

¢ When eating at Entourage, all Staff Members must be out of uniform (any uniform items
removed), confine themselves to public areas, and be taken care of by a working Staff
Member. Off-duty Staff Members may not help themselves to food, beverages, or other
merchandise. When the restaurant is on a wait, all Staff Members must put their name on
the list and wait the appropriate amount of time. They MUST NOT disrupt other team
members working.

After Shift Drinks + Eating
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This will be allowed on very rare occasions when approved by a manager. ***If an employee
would like to sit at the bar or at a table after their shift for a drink or food, permission must be granted
from the manager on duty. Employees must also change out of uniform prior to sitting down.

~ Tardiness and Absences

We take tardiness and absence very seriously. You must arrive 15 minutes prior to your
scheduled time ready to work (5 minutes late ready to work, or on time but not in your uniform
is not acceptable). If you will be late due to an unexpected circumstance, make sure to call your
supervisor and let him/her know immediately. Each time you are late, even with a valid excuse, it
will be documented in your file.

If you are ill or cannot report for your scheduled shift for any reason, you must call your supervisor
at least 3 hours prior to your start time. If that is not feasible, contact your supervisor as soon as
possible. If a situation arises in which you know in advance that you will have to miss your shift, let
your supervisor know immediately so that he/she can make the proper accommodations.

When you call to report tardiness or absence, you must call the restaurant and speak directly to one
of your supervisors. Do not leave a message with any other employee and do not text a manager.
Texting, emailing or messaging any other employee besides your manager will not count as a call in
and will be ground for a write up.

It is very important that you contact your supervisor about every instance of tardiness or absence.
Failure to report for your scheduled shift without calling your supervisor is considered job
abandonment and could lead to immediate termination.

Remember: No Call + No Show = No Job (Job Abandonment)

Uniform Policy

Your appearance gives a perception to guests about how much pride you have in yourself and what
you do. Itis a reflection of the standards, dress code and grooming guidelines, set at Entourage. A
professional, prideful appearance by everyone is essential to our success and is expected every shift,

every day.

Our Preference for Your (and Our) Image

Proper hygiene practices are important for every Staff Member. This includes regular bathing,
continual washing of your hands, clean nails-free of chipped nail polish, fresh breath, use of
deodorant, freshly laundered undergarments, and refraining from touching your hair and mouth
while working.

You must show up ready to work in your assigned uniform. If you do not show up in your assigned
uniform you will be sent home, it will be documented in your file as a write up, and can lead to
disciplinary action up to termination of employment.

Servers & Bartender Staff Member Uniform
(See Management for applicable fees and specifications for uniforms.)

e Pants - Pressed dark blue jeans with no holes or rips. The jeans must maintain color and
cleanliness throughout your employment.
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| General Policies

HAND WASHING
Every Entourage employee must wash and sanitize their hands while at work during these times:

e Before starting a shift
e After changing job assignments
e After eating or smoking
e After using the restroom
e After removing anything from a table that a guest may have touched (sanitize)
e Every 30 minutes through the shift
GUM CHEWING
Absolutely no gum chewing is allowed.
SMOKING
e Entourage is a “Smoke Reduced” environment
e Smoking is not permitted during the shift
e Smoking is not allowed anywhere other than within the gated garbage collection area
e If a customer enters the restaurant with a lit cigarette, cigar or pipe, politely request for

them to put it out or finish it outside before coming in to eat.

PARKING
All Mgt. and Staff is required to park on the south end of the building, starting in the 4* row back.
There is the curb row as row #1, then the 2 and 3" row of spaces after that are where we all park,
4* row and back.
e Exceptions:
o Weekdays - Openers that will be leaving before 5:00 pm
o Saturday and Sunday lunch no exceptions
¢ (Closing Manager and closing FOH and BOH supervisors and Dish Crew can move there cars
to the east side of the building no earlier than 9:30pm outside the back door. Please note:
leaving the building for any reason needs management autorization.

PHONE CALLS & CELL PHONES
e Personal telephone calls are not allowed while at work unless on a break
® An outgoing call may be made if arranging a ride home from work
e To use the phone, you must ask for a manager's permission beforehand
L]

Incoming calls may only be taken in a legitimate emergency
Instruct your friends and family members accordingly
Cell phones may not be worn or used during work hours

PERSONAL PROPERTY & INFORMATION SECURITY

Our security concerns are focused on three areas: People, Property, and Records. We are very
conscious of the need to ensure the security of Staff Members and Guests alike. To protect you,
your property, and our property, the building is equipped with a state-of-the-art fire and burglar
alarm system. Information and operating procedures regarding the business activity of Entourage
is proprietary and confidential, and not for the public or competitor’s knowledge.
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Entourage must ensure that equipment, files, reports, tools, and other items belonging to the
company are not removed from the premises without proper authorization. Due to the nature of
our business, we may randomly question, inspect and search any Staff Member and their
belongings or other person before they enter or leave the premises. With regards to the search
mentioned above, it is in everyone’s best interest and required for Staff Members to leave
backpacks, purses, or other bags in the trunks of their cars, out of view, when coming to work.

Again, no backpacks, purses or any other type of bag is to be brought into the restaurant.

CASHING OUT
e Pay checks or personal checks may not be cashed at work
e (Credit or debit cards may not be used to get cash advances at the restaurant
e Doing so will lead to disciplinary action, including possible discharge

HOURS OF OPERATION

e Only the Owner can close the Restaurant outside normal operating hours. Managers may
not close the restaurant outside normal operating hours without specific direction from
the Owner

e Inclement weather, power outages, or other occurrences do not justify closing unless
authorized by the Owner

SOLICITATION

Entourage strictly prohibits employees or others from soliciting customers or other employees for
anything except products and services offered by the Company in working areas, on working time.
Entourage also prohibits the unauthorized solicitation of employees or customers by outside
groups on Company property.

This includes posting flyers or order forms on facility windows, counters, or community boards and
circulating solicitation via e-mail or in person.

MEDIA RELATIONS

Entourage believes that open and honest communication with customers and communities is
critical. If for some reason a member of the media visits or contacts you at the restaurant please
forward them to our General Manager or Owner. Politely explain to them that the General Manager
and/or Owner handles all press releases and company operations information.

PERSONNEL RECORDS
Entourage wants to ensure your personnel records are correct. For this reason, if you have a
change in any of the items below, please notify your manager as soon as possible.

Name - (first, middle, last)

Home Address

Home Telephone Number

Emergency Contact

Number of Dependents

Marital Status

Exemptions on your Federal or State W-4 Tax Form

NSNER ot
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You may review your file at the discretion of the company and in accordance with all relevant state
and federal laws. The following guidelines apply:

e Requests must be submitted in writing to management

e Upon approval, you may view your file in the presence of a designated company
representative
e Unless mandated by state law you may not mark or make copies of the file documents

" Public Relations and Information Disclosure

All information disclosed outside of the Company (for example, to media, investors, or general
public) must be accurate, complete, and consistent. All employees are representatives of
Entourage Restaurant. If someone asks you for information, refer them to the General Manager or
Owner. Inquiries about former or current employees, such as reference requests or employment
verification, should be referred to the General Manager or Owner. Do not attempt to answer these
questions yourself. Be sure to advise your manager of the request. If a member of the media or
someone else appears unexpectedly at a Entourage restaurant or other facility and asks to shoot
video, take photographs or makes other inquiries, immediately notify your manager. Do not discuss
Entourage business with the individual. The supervisor should contact the General Manager or
Owner to ensure that the correct procedure is followed.

Confidentiality

Entourage’s guest lists, pricing, finances, sales volume, gratuities, recipes, Staff Member
information, systems, policies, procedures, practices, plans or processes are proprietary and highly
confidential, and it is the obligation of each Staff Member to keep such information confidential and
unavailable to persons not involved in Entourage’s business, unless authorized to do so by an
officer of the Company. Therefore, Staff Members should not discuss any confidential information
with any person who does not work for Entourage, and if anyone not affiliated with Entourage. If a
representative from the media questions you about Entourage or any of its confidential
information, including Guest’s private information, the Staff Member should immediately refer
those requests to the Operating Partners or Executive Chef.

Upon termination of employment for any reason, Staff Members are required to immediately return
to Entourage copies of all documents, electronic or digital media in their possession, which contain
proprietary and confidential information.

Quality and Customer Protection

Quality is the hallmark of the Entourage experience. Our customers rely on our quality and have
come to expect the finest food from us. Every day, we win new customers and stake our reputation
on the excellence and consistency of all of the products we serve. We take pride in serving the
highest quality product made from the best ingredients we can buy and sell our products at a fair
price. We are proud of what we offer and make sure that everything is worthy of being served to
one of our own family members.
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must avoid situations that affect or appear to affect our ability to act in the best interests of
Entourage.

You should carefully review your own situation for any conflicts of interest. You must disclose any
conflicts or potential conflicts to your manager. In consultation with management, your manager
will determine whether a conflict or potential conflict exists and whether any corrective action
should be taken. Entourage corporate officers have a special responsibility to avoid conflicts of
interest because of their high visibility in the business community and in the community generally.
Officers and all other employees should disclose actual, potential, or apparent conflicts to their
manager. All employees, including officers, with actual, potential, or apparent conflicts should
remove themselves from the decision-making process with respect to any matter involving the
conflict.

Some situations in which conflicts of interest may arise, and therefore should be avoided, are:

e Being employed by or operating a firm (including consulting) which does or desires to do
business with Entourage

e Having any financial involvement, directly or indirectly, or ownership of any interest in
any organization (except for an ownership interest of less than 5% in a publicly held
company), by you or anyone in your immediate family with whom Entourage does
business, including but not limited to: vendors, suppliers, customers or agents, except
with Entourage specific prior knowledge and written consent.

e Being employed by, operating, or ownership greater than five percent (5%) in a publicly
held company and any ownership amount in a private company in any venture that
competes with any operation of Entourage. Engaging in the sale of merchandise or
services pertaining to the restaurant industry or businesses will be considered a conflict
of interest and is not allowed.

e Engaging a family member or someone with whom you have a familial-like or dating
relation to perform services for Entourage.

* You may not enter Entourage into contracts with relatives or household members, or
represent Entourage in any transaction in which you or a related individual has a
substantial personal interest.

e Competing with Entourage for real property rights or interest or engaging personally in
real estate or other transactions in which Entourage has an interest, without express
written approval from the partners.

If you have any questions about whether your ownership of an interest in an organization with
which Entourage does business presents a risk of a possible conflict of interest, contact your
supervisor or the General Counsel before entering into such a relationship.

Personal Relationships/Fraternization Policy |

Entourage is committed to ensuring all employees are treated fairly and consistently. To avoid the
potential for perceived preferential treatment, sexual harassment, or a conflict of interest, the
Company prohibits any intimate relationship where a person is in a position to influence, directly or
~indirectly, over any decision concerning the terms and conditions of the subordinates’ employment.

Entourage encourages positive working relationships among its employees, especially between
supervisors and their direct and indirect reports. Sometimes these relationships also involve
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Employees may accrue up to 40 hours in a 12-month period. Employees may carry over paid
leave from one 12-month period to the next.

Notice Requirement

Employees are required to notify their supervisor of their need for leave at least seven days'
advance notice of a foreseeable need for paid leave. If leave is unforeseeable, employees need
only provide notice as soon as practicable.

Using Leave

Employees may use their accrued leave in full-day increments (hours per day will be based off
of average hours per individual employee with a 90-day lookback).

Leave will be paid at the employee’s regular rate of pay, which does not include commissions or
gratuities. If the employee is in a tipped position, the employee will be paid at the regular non-
tipped minimum wage rate for the length of the leave.

End of Employment

Any accrued PTO (up to 40 hours) will be paid upon separation from employment. Any
additional PTO accrued past 40 hours will not be paid out.

If an employee is rehired within 12 months of separation from the company, the amount of
unused accrued time will be reinstated and made available for use if the employee is rehired.

If you have any questions regarding this policy, please reach out to
hr@entouragerestaurant.com.

HOLIDAYS

Family time and personal time are very important to enjoying life. Entourage will be closed on
certain holidays, including Memorial Day, Labor Day, The 4th of July, Thanksgiving, Christmas Eve,
Christmas Day, and New Year’s Day, Super Bowl Sunday and Easter Sunday. As a reminder, all Staff
Members are to make themselves available to work on all other holidays, including New Year’s Eve,
Valentine’s Day, and Mother’s Day. At Entourage, we need the service and dedication of all of our
Staff Members to achieve excellence. Certain holidays we will not accept requests off as it were a
normal day of business. Any requests off for holidays that we are open must be communicated with
management in written form. We are especially busy on New Year’s Eve, Valentine’s Day, Mother’s
Day & Father’s Day. We will work to accommodate you when we can, but please know that not all
requests will be met.

401K PLAN
This is a summary of the plan features. For full details, please refer to the Summary Plan Description.

Eligibility Excluded Employees: The following employees are excluded from the Plan:
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Employees covered by a collective bargaining agreement, for purposes of Elective Deferral
Contributions, Safe Harbor Matching Contributions, Employer Matching Contributions and
Non-Elective Contributions.

Any leased employee, for purposes of Elective Deferral Contributions, Safe Harbor Matching
Contributions, Employer Matching Contributions and Non-Elective Contributions.
Non-resident aliens, for purposes of Elective Deferral Contributions, Employer Matching
Contributions and Non-Elective Contributions.

Elective Deferral Contributions, Safe Harbor Matching Contributions, Employer Matching
Contributions and Non-Elective Contributions: You must meet the following criteria:

You must attain age 18 years of age

You must complete 650 Hours of Service in a 6-month period. If the service requirement is
not met in the first consecutive period of months, you will also be eligible for the Plan if you
complete one (1) Year of Eligibility service, provided that you are an Eligible Employee at
the end of that period.

Enrollment Periods

Elective Deferral Contributions, Safe Harbor Matching Contributions, Matching
Contributions and Profit Sharing Contributions: On the first day of the first and seventh
month coincident with or next following the time you meet the eligibility criteria specified
above.

Contributions Elective Deferral: You may elect to defer up to 100% of your Compensation
on a pre-tax basis. You may also elect to make Roth contributions to the Plan on an after-tax
basis. You may elect to change your elections to contribute to the Plan quarterly as of the
first day of the Plan Year and the first day of the fourth, seventh and tenth month of the Plan
Year. Federal law also limits the amount you may elect to defer under the Plan ($22,500 in
2023). However, if you are age 50 or over, you may defer an additional amount up to $7,500
(in 2023).

Matching Contributions:

o Safe Harbor Matching: 100% vested, required to be made each year, exempt from
testing. The matching contributions will not be in excess of 4% of your Plan
Compensation. Matching contributions will be allocated to the Safe Harbor Matching
Contribution Account of Participants as soon as administratively feasible at the end
of each pay period.

o Employer Matching: subject to vesting schedule, at the employer’s discretion each
year, subject to testing

Profit Sharing Contributions: The Company may, in its sole discretion, make a Profit
Sharing Contribution on your behalf in an amount determined by the Company. Such
contribution, if made, will be allocated in an amount designated by the Company to be
allocated to similarly situated eligible Participants. You must complete at least 1,000 Hours
of Service during the Plan Year and be employed by the Company on the last day of the Plan
Year in order to receive a Profit Sharing Contribution.

Rollovers:

The Plan may accept a Rollover Contribution made on behalf of any Eligible Employee, regardless of
whether such Employee has met the age and service requirements of the Plan. An Eligible
Employee who has not yet met any of the eligibility requirements of the Plan will be deemed a
Participant only with respect to amounts, if any, in his Rollover Contribution Account.

Page 43 of 37



















Medical Leave of Absence

If an employee is unable to perform the functions of his or her position because of a serious health
condition, a Medical Leave may be granted not to exceed 12 weeks. To find out if you are eligible
for a medical leave, contact the General Manager or Owner.

Entourage does not offer paid sick time, but does offer unpaid leave of absences (LOA) to eligible
Staff Members. Approval of LOA depends on situational circumstances, the Staff Member’s length of
service, and hours worked per week, among various other factors. Some LOA’s may fall under
FMLA. Please consult the section that describes your rights under FMLA (below). Entourage will
make an attempt to have a position available for a Staff Member returning from an approved LOA,
however, we cannot promise that a position will be made available.

LOA’s are subject to approval by the Operating Partners or Executive Chef, and are limited in
duration, and are unpaid. Staff Members who desire an LOA must submit a request in writing.
Vacation accruals, insurance coverage, and other benefits may be affected by a LOA.

Personal Leave Of Absence

Entourage recognizes that there may be instances when, for various reasons, Staff Members may
require time off from their jobs for unplanned, emergency events. We recognize that under these
circumstances it may be in the best interests of both Entourage and the Staff Member, for the Staff
Member to be granted an unpaid, personal leave of absence.

Unpaid personal leaves of absence will only be granted to employees who have served a minimum
of twelve (12) months of continuous employment with Entourage. Each request for unpaid
personal leave will be considered on an individual basis, and the Company will determine, in its
discretion, whether to grant the leave. Before requesting an unpaid personal leave, the employee
must exhaust all other accrued paid time off benefits, such as vacation and sick days. Entourage
will not approve a personal leave of absence in excess of 30 days per calendar year, and will
consider the amount of time the Staff Member already has missed from work in determining
whether or not to grant the request.

If the leave of absence is not designated as Military or FMLA leave and the Staff Member’s position
is filled during a personal leave, the Staff Member will receive priority consideration for the next
vacancy for which the employee may be qualified. Otherwise, the Staff Member will be considered
as having voluntarily resigned.

" PaidSickLeave

Entourage does not currently offer paid sick leave. Employees may use their accrued PTO for sick
days.

Jury Duty Leave

We encourage employees to fulfill their civic responsibilities by serving their jury duty when
required. Employees may request unpaid jury duty leave for the length of absence. If desired,
employees may also use any available paid time off (for example, vacation benefits). Regardless,
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e Making racial or discriminatory remarks or actions

e Engaging in harassment- physical, sexual, verbal, visual, or technological

e Having a physical or verbal altercation with any employee, guest, or anyone else on
property

Being repeatedly late to work

Leaving early without completing all assigned closing duties

Approaching a Guest regarding a gratuity

Overcharging a Guest or altering a charge voucher

Engaging in health and safety violations

Unauthorized possession of company property or property belonging to a guest
Mishandling company funds

Failing to follow recipes and/or kitchen/bar procedures

Being rude or disrespectful to a Guest, Staff Member, or Manager

Bringing any kind of a weapon or firearms on the premises-concealed or not

Engaging in unsafe work practices

Any other policy violation or action which can potentially cause harm to Entourage, our
Staff Members or our Customers

Company premises include all buildings, grounds and parking areas used by Entourage to conduct
business. Aiding or abetting any of the listed offenses will result in the same corrective action as
the offense involved. If three offenses occur that merit a written warning or a final written warning
within a rolling six-month period of time, termination could occur regardless of the offense.
However, depending on the severity of the offense, termination could occur without warning.

Conducting any of the following offenses will result in immediate termination:

1. Drinking or drug use prior to your shift, during work hours, or in the restaurant or
parking lots; reporting for work in an impaired state; conviction of using, selling, or
possessing any controlled substance

2. Theft, fraud, embezzlement, or other proven acts of dishonesty including falsifying
documentation and trade outs of goods for personal gain.

3. Creating a hostile work environment (fighting, creating a scene, etc.)

4. Job abandonment, the failure to report to work for scheduled shift without properly
notifying immediate supervisor, or failing to submit required documentation, medical or
other, requested by the company.

5. Any harassment of another Employee (verbal, physical, written, or visual) including
sexual harassment such as offensive gestures, unwelcome advances, jokes, touching, or
comments made to or about another employee, manager, vendor or customer.

_ Progressive Discipline and Counseling Process

Entourage own best interest lies in ensuring fair treatment of all employees and in making certain
that disciplinary actions are prompt, uniform, and impartial. The major purpose of any disciplinary
action is to correct the problem, prevent recurrence, and prepare the employee for satisfactory
service in the future. Entourage may use progressive discipline at its discretion; however,
Entourage maintains its right to terminate employment at will, with or without cause or advance
notice.
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Progressive discipline means that, with respect to most disciplinary problems, these steps will
normally be followed: a first offense may call for a verbal warning; a next offense may be followed
by a written warning; another offense may lead to a suspension; and, still another offense may then
lead to termination of employment.

Every Staff Member must be thoroughly knowledgeable of our safety standards and procedures.
Failure to comply with established safety procedures might result in disciplinary action up to, and
including, discharge (see “The Counseling Process”).

THE COUNSELING PROCESS

We want all Staff Members to excel and succeed at their jobs. However, when behavior is deemed
unacceptable, we prefer to address it promptly and directly. The usual first step in the
performance management process is verbal counseling with the Staff Member to discuss the
undesirable behavior and explain the expectations for positive Staff Member improvement.
However, if problems persist, we may use a written disciplinary report, suspension, or even
discharge if deemed appropriate to do so.

While circumstances vary, the typical counseling process may include, but does not necessarily
need to include all of the following steps:

Verbal counseling(s)

Written warning(s)

Final written warning, which may be in tandem with suspension

Discharge

Entourage reserves the right to take any or all of these steps to manage our Staff Members’
performance. The severity of the action taken rests in the discretion of Entourage management
and may depend on the seriousness of the offense, length of service, and other factors and may
range from verbal counseling to immediate discharge.

“When you Lose, Don't Lose the Lesson.”

There is always something to gain when you are faced with setback, mistake, or failure. Learn from your
own and others’ experiences and be better the next time around.

Entourage is committed to providing all employees with a clean, safe, and healthy work
environment. To achieve this goal, all employees share responsibilities to follow all safety rules and
practices, to cooperate with officials who enforce those rules and practices, to take necessary steps
to protect ourselves and other employees, to attend required safety training, and to report
immediately all accidents, injuries and unsafe practices or conditions.

Accident Prevention
Employees have a responsibility to each other to make Entourage a safe place to work. If you see
any unsafe situation or practice, report it to your manager immediately.

Following are some examples of situations that must always be reported to your manager:
e Wet orslippery floors or stairs
e Equipment that is even partially blocking traffic areas
e Exposed or unsafe wires or switches
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Exposed sharp edges of any type
Equipment that even appears to be defective
Anything that remotely seems to be a fire hazard

The following are specific safety rules to follow:

Wear rubber-soled, low-heeled shoes at all times.
Always carry a dry towel or linen for handling hot dishes or utensils.
Traffic flows just like a highway in the restaurant- always stay to the right, pass on the left,
and yield the right-of-way to Guests and other Staff Members.
When moving through a crowded area say “Behind you” or “on your left” to let people know
of your presence.
Don’t overload bus tubs or trays. Don’t attempt to carry a stack of plates or racks of glasses
that are higher than the distance from your fingertips to your elbow.
Do not leave drawers or cabinets open.
Absolutely no running, fighting, or horseplay.
Always use a ladder or stepladder to climb. Never use a chair.
If you drop or spill anything or if you see someone else drop or spill something, do not
leave it for someone else to clean up. If you cannot clean it immediately, stand over the
spill and ask a fellow Staff Member to bring something to clean it up.
Do not carry on conversations while using a knife.
Use caution when working around hot equipment, utensils, plates, and surfaces.
Do not operate any piece of equipment on which you have not been trained to use.
Always turn off, then unplug equipment or machinery prior to cleaning. Plug in and turn
back on when needed.
Nothing is stored or held, even temporarily, on the floor.
Do not block exits, fire doors, aisles, fire extinguishers, gas meters, or electrical panels.
Never give aspirin, ibuprofen, or any other medication to a Guest.
Avoid back injury in attempting to lift or push heavy loads. If any object is too heavy to
move without straining yourself, ask for help.
o How to Lift
Stand with your feet shoulder length apart.
Assume a squatting position (stick your butt out) with knees bent and chin
tucked towards the chest.
Tilt head forward, grasp the load with both hands and gradually push up
with your legs.
Keep the load close to your body.
Keep your back straight and avoid any abrupt movement (keep sticking your
butt out to keep back straight. You do not want to arch your back when
lifting heavy objects).

EMERGENCIES & ACCIDENTS

In the

unlikely event of any unusual happening to a Guest or Staff Member, no matter how

seemingly slight such as a slip or fall, bring it to a manager’s attention immediately. Fire Dept.,
Police Dept,, and Paramedic Service phone numbers are posted by all telephones.

FIRST AID

Injuries can occur no matter how careful we are. First aid supplies are available in case of minor
injuries. These supplies are kept in the office and are easily accessible. In the event of a more
serious injury, you will be taken to a doctor, emergency care clinic, or hospital for prompt medical
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attention.

ACCIDENT REPORTS

Any illness or injury you suffer on the job must be reported to a manager IMMEDIATELY! Rarely
will your condition require you to leave your job. When it does require a visit to a clinic, you must
present a written statement from a physician in order to return to work, clearing you to perform
your duties. This doctor’s statement must be presented to a Manager. An accident report should be
filled out no matter the severity of the moment for any employee OR guest.

HEALTH & SANITATION

All Staff Members are responsible for keeping Entourage in a clean, appealing, and healthy
condition. This includes picking up trash, cleaning up spills, and checking the rest rooms for
needed supplies and tidiness, no matter the cause. Management needs to be alerted to any unsafe
conditions that exist in the restaurant.

e Wash your hands regularly (for a minimum of 20 seconds) throughout your shift (every 30
minutes) with soap and hot water (as hot as you can take it), after eating, using the lavatory,
brushing or touching your hair, sneezing, blowing your nose, or performing needed cleanup
tasks.

¢ Do not touch your hair, face, nose, or mouth while handling and/or serving food and
beverages. Never lick your fingers!

Never touch food or beverage when handling plates or glassware.

¢ Keep fingers away from the rims of glasses and the food contact portion of silverware.

e It is not appropriate for any Staff Member to eat food left on or discarded from anyone's
plate. This practice is unsanitary and unhealthy.

¢ Staff Members may not chew gum while working,

¢ Do not put pens in your mouth or behind your ear.

e All Staff Members will be required to attend annual Health & Sanitation Seminars conducted
by Entourage or its representative.

e All staff Members will be required to have all local and state required certificates for food
handling positions.

Worker’s Compensation 1+ Care

If you have or observe an accident involving a personal injury, even if it appears minor, report it to
your manager promptly. If you are injured on the job, you may be entitled to benefits under the
Workers' Compensation law. Entourage carries Workers' Compensation insurance and will assist
you in getting all of the benefits to which you are entitled. To ensure that you receive these benefits
when necessary, report every accident or injury, no matter how slight, to your manager at the end
of your scheduled work shift.

In case of injury or accident during work, please see manager immediately for the required
Occupational Injury facility for you to get treated at. All Occupational Injuries will require an
authorization treatment form to be filled out and taken to the facility you will be treated at.

Policy Against Workplace Violence

The company is committed to providing and maintaining a safe workplace. In keeping with this
commitment, the company has a zero-tolerance policy regarding actual or threatened violence
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