Remplir et retoumner cette ﬂ

Municipal Renseignements ey emeed formle &

1 10510 Alcohol and Gaming Commission des alcools
I nfo rmatlo n m u n l C| paux Commission of Ontario et des jeux de I'Ontario
90 Sheppard Avenue, East. 90, avenue Sheppard Est
Suite 200 Bureau 200 Ontario
Toronto ON M2N 0A4 Toronto ON M2N 0A4
The information requested below is required in Les renseignements sont recueillis conjointement a
support of all applications for a new liquor licence toute demande de nouveau permis d'alcool ou
or outdoor areas being added to an existing d'ajout de zones de plein air a un permis d'alcool
liquor licence. existant.
Section 1 - Application Details Section 1 - Détails de la demande
Establishment name/Nom de I'établissement Establishment tel. no./ N° de tél. de I'établissement
Day and Night Firewood Steak House (905) 477-8182
Contact name/Nom de la personne a contacter Contact's tel. no./ N° de tél. de la personne a contacter
Kenny Wan Chartered Accountant Professional Corporation/Christine Chiu |(416) 297-9188

Exact location of establishment (not mailing address - street number and name, city or lot no., concession and township)
Emplacement exact de I'établissement (non I'adresse postale - numéro et nom de la rue, ville ou numéro de lot, concession et canton)

Unit 2 & 3, 2 Fenton Road, Markham, Ontario, L3R 7B3

Does the application for a liquor licence include:/La demande de permis d'alcool porte-t-elle entre autres sur :

D indoor areas/des zones intérieures outdoor areas/des zones de plein air

Section 2 - Municipal Clerk's Section 2 - Avis officiel de demande de
official notice of application permis d‘alcool dans votre
for a liquor licence in municipalité a l'intention
your municipality du (de la) secrétaire

municipal(e)

Municipal Clerk - Secrétaire municipal(e) :

please confirm the "wet/damp/dry” status below. Confirmer le statut de la réglon ci-dessous.

Name of village, town, township or city where taxes are paid/Nom du village, de la ville ou du canton & qui les impbts sont versés :
(If the area where the establishment is located was annexed or amalgamated, provide the name of the Village, Town, Township or City was

known as)
(Si la région ot se trouve ['établissement a été annexée ou fusionnée, nom sous lequel le village, /a ville ou le canton était connu)

Is the area where the establishment is located:/ La vente de boissons alcooliques est-elle autorisée dans la région ol se trouve I'établissement?
D Wet (for spirits, beer, wine)/Oui (spiritueux, biére, vin) D Damp (for beer and wine only)/Oui (biére et vin seulement) D Dry/Non

Note: Remarque :

Specify concerns regarding zoning, non-compliance with Toute question particuliére concernant le zonage, Ia non-

bylaws, or general objections to the application by council or conformité aux réglements municipaux ou toute objection

elected municipal representatives, must be clearly outlined, générale relative a la demande de la part de membres du

in a separate submission or letter within 30 days of this conseil ou de représentants municipaux élus doit étre décrite

notification. clairement dans un document distinct ou une lettre a
Fintérieur d'une période de 30 jours aprés la remise du
présent avis.

Signature of municipal official/Signature du (de la) représentant(e) municipal{e) Title/Poste

Address of municipal office/Adresse du bureau municipal Date

2085 B (06/05)



Fo , LIQUOR LICENCE QUESTIONNAIRE

Town of Markham

To enable our evaluation of your liguor licence application, the following information is required.

Please return the completed form to the Clerk’s Department.

1. What type of restaurant is proposed?
[] Family [] Roadhouse [] Sports Bar 7 Fine Dining [7] Take Out [] Café
2. a) What type of Food will be served: Varied menu 7] Specialty [ Snacks [
b) 7] Menu attached (Please note, a copy of the menu is required with all applications)
3. What entertainment or amusements will be provided? 1~/ A
[ Karioke [] Live entertainment [] Casino [] Off-track betting [] Arcade 0
4. a) The maximum seating capacity will be |36 persons. N
b) Where the restaurant is existing, the previous seating capacity was __ | 0 0 persons.
3 a) Was this premises previously used as a restaurant?
7] Yes [J No (Note: If the answer to this question is no, a building permit will be required)
b) If this premises was previously used as a restaurant, is any construction or alteration
proposed?
[] Yes [7] No (If the answer to this question is yes, a building permit will be required)
6. Has a building permit been applied for or obtained in connection with these premises?
] Yes PermitNo. _0¢ - 104070
[(J No Provide 2 copies of the floor plan showing the dimensioned floor layout, floor areas to be
licenced, seating arrangements. Washrooms(show fixtures) and exits.
7. Does the building on the premises have a fire alarm system? [/ Yes (J No
8. Were the premises previously licenced? ] Yes O No
9. Is the liquor licence application for an expansion of the existing operaﬁons? 1 Yes [J No
(If yes, please provide details on a separate page) Apﬁ éf Lﬁm lecence %
10.  What is the nearest major intersection to the proposed location" EAMWM&LMJ
11.  What is the distance to the nearest residential area? 100 noalin
12. &Yonr name (Please print) b) Contact Telephone No. ¢) The restaurant’s name
Kézszlﬁéf’zj;;e7éﬁéo Acccuﬂfﬁw/' BHS: (4“6) Qﬂ_ 41 83 DAY e Nrant ﬁﬂ?‘ Heeo
9 Res: Srzan Housz
FOR OFFICIAL USE ONLY

Inspected by By-law Enforcement Date:
Comments:

[] Approved [] Not approved
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DAY & NIGHT®
FIREWOOD STEAK HOUSE

LY FINEME

At Day & Night Firewood Steak House
We've Got Great Steaks”
ooy of our steaks are selected from only the best
three-year-old grain-ten sieer, graded USDA Certified Angus. Afer
starting with the finest beef, we age the loins for a minimum of four to
five weeks for tendemess and Bavor. When the time is right, we cut
the loins into steaks and tim, away most of the excess tat, leaving
only enough for Bavor. Then we prepare the sieaks and flame-broil
them on our custom-bullt natural wood-buming pit
(Cur specially bulit pit and fame-broling secret, date back to Florida's
Own Seminole Indians, whereby Meats, Poultry and Seafood were
cooked over easily accessible hardwoods. Three carefully chosen
hardwoods are bined in our custom pit, producing a clean aro-
matic, lodged fire while it leaves no petroleum or charcoal after taste
Our unique cooking method quickly sears the meat and seals in the
natural steak juices, Protecting and preserving the favor of our per-

fectly aged steaks This isn't the steak you buy &t your local grocery

or find st ordinary restaurants
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Chocolate S ‘
Vanilla ice'Crétm§
. : Banana ¢

4 $3.95

{ CH &MQ““QY

Cranberry Juice
Orange Juice
Soda

$3.95

Vanilla lce Cream
Orange Juice

$3.95

Creamsicle

Pineapple Juice
Orange Juice
Peach nectar

$3.95

Tropical Storm

-

All drinks are Non-Alcoholic drinks g
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EAST COAST Lobeter Cooked by yoer choxe | Bosed or Gnilkd § {135 82999
TR SR
DAY #% WNIGHT Scafond Platter (For Two} W0y
(1,506 Lobster, King Crad Lege, Scarveis Whne Shrivg:, Oysters, Cherry Swone Clars, Musse k)
ALASK AN Kag Oy Leys <ot wars Sad B awd Soap sS4t
CELAND Scarmgan s ood 1 Wihin Yire Garle Beter b $2R95
CUBA tomizr Lal pos et i VW i Wise Baiter $2897
ATLANTIC Fash Salmon Sypreroe seeved witk Dt Cream Savce Bory $I899  {1lozi$iiow
8.4 Sn Bany ooy sewver] with Gisgor Torgald Sase $219%
Sendaodd Kebod Shriemep Scaipe, Mugvel) servad wih Sesame Sance $1699

Bz 4P
(1 20z: $2999
{18025 $34.99

MEVW FEALAND Rack of Lamb

Corsp: Came Hes Gedord with Masod Merts pis
Frve Rosge Crv e Suprrave coolend i Notwd fewe Hazy 119 (Lo siow
Chhes Dark Mear glared with some avade Tortyald Gisger Saste Sory $1299  (1i01) 31899

Prork Stesi seraed wish ol Wise Vinogr Sauce » . 1o $179%
Pork Bick Rit ghoed wath 2ome tode 2.8.Q sance ' §1657
Pk Caap w Ders gl Sece Bary $1399 {1300 5199

FOIE CRAS (Goose Ly pan saarid and terved with Fettuctine $2499
Sembsd Fetteecine i Crotun Saure §i299
Trer Shrimgs, Scaliope and Satmop i Cream Sasce wil Fotrsccine 51697
Chtken Fetome e m CrooincSasce 14108
Iad Vegotables Fetteccine v Bt Cream Sapce $3.9%
B o e ) O - pomy

file://1:\Client%20Files\1418189%200nt%20Inc%200a%20Day%20&%20Night\... 5/11/2006



Page 1 of 1

{Boe) {1200) {i6az {200z}
ANGUS Tenderioin $13.99 $29.99 $35.99
ANGUS Striplom $21.99 $27.9% $339% $39.99
ANGUS R Eye $11.59 $18.99 $34.99 $40.99
ANGUS T Bone Strak $31.99 $359.9%
ANGUS R Steak $31.9% $3899
Chel's Grill Suggestions

Rare - Coal Red Center  Ktedum Rure -Vidwim Red Center
| Mecum - Hot Bink Centar  Sediue Wet - Mol Slightte Pink Cacter
Wit Done - Broled Throughed

W apprecidle pit rference il comnot be hekd raspansdi for e perlection of wel sure beef

ALASKAN King Crab Legs sarved hot or oold $3699
FOIE GRAS {Goosa Liwet) parv-seared and served with Balsamic Vinagrotte $19.99
B.C. Smoked Salmon with Onam, Capers and Horseradigh Croam $1299
NEW ZEALAND Musek i Cortiander Rum Crsam Saace $9.99
US prnbo White Shrimps served with Cocktall Seuore {8} $1299
Tigor Sheimps sautted 1 Garlic White Wine Botuer (9) $i2%9
Fred Oysters served cold { 6) $95.99
Fredh Chorry Stone Clams served with Horseradish and Cockest Sauce (63 $9.99
Mixod Rocks (Charry Stone Clams and Oysters served vold) {6} $9.99

Pacty Hour 1 2:00pm- H:30pm Daly

{10 30 Under)

Soup and Salad Bar Lunch $2.99

Daoer  $399
ANGUS Tondetion {$on) $12.9%
ANGUS Tendorion Kebob {4ox) $(3.9%
ANGLUS Striploin (b0} 31099
NEN ZEALAND Lamb Rack o) S399
ATLANTIC Fresh Sabmon Suprome serwed with D Croam Ssuce {dom) $9.99
Fron Range Chicken Suprome cooked in Natual jaoo (401) $8.9%
Pork Chog n Domi-glace Sauce oy $8.9%
Bakod Misshvoom with Garbic Sureer $5.9¢9
Phixod Vogetabics $199
Frarucens $1.99
Bakod Powtc 0w
Conrbe Burvnsdd €199

file://3:\Client%20Files\1418189%200nt%20Inc%200a%20Day%20&%20Night\... 5/11/2006



Bar Brands

Gordons Gin

Smirnoff Vodka

Premium House Brands
Tanqueray Gin

Finlandia Vodka

Cognacs V.S.0.P. (loz)
Courvoisier

Cognacs X.O. (loz)

Courvoisier

Beers

Domestic Beers

Labatt Carsberg
Canadian Ice

Light Beers

Moison Coors Light
Imported Beers
Heineken Lager (Holland)
Corona Extra (Mexico)

Grlsch $5.95
Smirnoff Ice  $5.95

Mike’s Hard Cranberry Lemonade

Lemonade

Woody’s Ice Orange

Pink Grapefruit
Beverages
Tea $1.95

Ice Tea $1.95

Woater

Spring $1.95
Juice

Apple $2.25
Cranberry  $2.25
Mango $2.45
Pineapple  $2.25

$4.50

Captain morgam Rum

St . Remy Brand
$5.25

Bacardi White Rum

E & ] Brandy
$8.99
Hennessy
$14.99

Hennessy

$3.75

Labatt Blue
Molson Dry
$3.75

Labatt Blue Light
$4.75

Tsing Tao (China)

Sapporo Draft (Japan)

Alexander Keith
Bacardi Silver

§5.25

$5.25

Milk
Soft Drink

Perrier

Apple Sider
Guava
Orange

Tomato

Milk Shakes or Ice Cream (Double Scopes)

Coffee
Mango
Sesame

European Cofiee:
Coffee $1.95

Espresso  $2.25

iced Euronean Cofiee:
lced Coffee $3.55

Green Tea
Strawberry

Café’ Latre’
Mochaccino

Iced Cappuccino

$4.75
$5.95

$1.75
$1.75

$2.75

$2.95
$2.45
$225
$2.45

§3.95

$2.95
$3.25

$3.75

Canadian Club Rye

Cutty Sark Scotch

Crown Royal Rye

Johnnie Walker Scotch

Remy Martin

Remy Martin

Labatt Budweiser

Miller Genuine Draft

Chocolate

Clamato

Lichee

Peach

Honey Fruit Fizz

Lichee

Vanilla

Cappuccino
Mocha Latte’

lced Mocha Latte’

$2.45

$2.45
$2.45
$2.25
$4.25

3275
$3.55

$3.95



