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MEMORANDUM Planning and Development - CC Memo No. 07-088 

DATE: APRIL 5,2007 

TO: MAYOR AND CITY COUNCIL 

THRU: W. MARK PENTZ, CITY MANAG 
DOUG BALLARD, PLANNING & 
JEFF KURTZ, ASSISTANT PLANNING & DEVELOPMENT DIRECTOR 
BOB WEWORSKI, PLANNING MANAGE w 

FROM: BILL DERMODY, CITY PLANNER 

SUBJECT: UP07-0026 IBIZA BLUE RESTAURANTE 

Request: Liquor Use Permit for Series 7 Beer & Wine License 

Location: 1964 N. Alma School Road, Suites 1-4 
Southwest corner of Alma School and Warner Roads 

Applicant: Alas de Oro, LLC, dba Ibiza Blue 

Owner: Santa Clara Enterprises LP (Michael Pollack) 

RECOMMENDATION 
The request is for a Use Permit to sell liquor (wine & beer) by individual portions for on-premise 
consumption or in the original container for off-premise consumption (Series 7 License) within a 
restaurant located at 1964 N. Alma School Road. Planning Commission and Staff, finding 
consistency with the General Plan, recommend approval subject to conditions. 

BACKGROUND 
This restaurant, which took occupancy in late 2006, is located at the southwest corner of Alma 
School Road and Warner Road within Pollack Warner Plaza in a space previously occupied by 
several restaurants and bars. The restaurant offers a full menu of seafood and Mexican food and 
its kitchen will remain open during all hours of operation as customer demand warrants. Hours 
of operation are 10:OO a.m. to 10:OO p.m. Tuesday through Thursday, 9:00 a.m. to 2:00 a.m. 
Friday through Saturday, 9:00 a.m. to 10:OO p.m. Sunday, and closed on Mondays. The 
restaurant's total floor area is approximately 6,150 square feet with a seating capacity of 
approximately 165. There is no outdoor seating. The restaurant has a bar area, dance floor, and 
three pool tables, with live entertainment on Friday and Saturday nights after 9:00 p.m. 
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The Pollack Warner Plaza shopping center includes a variety of retail and personal service uses, 
as well as two banks, a fast food establishment, and a Greek restaurant, Zorba's, that until 
recently possessed a Series 12 License (Restaurant License) for liquor sales. 

The Use Permit, if approved, will be used in association with a Series 7 liquor license. A Series 
7 License allows the sale of wine and beer by individual portions for on-premise consumption or 
in the original container for off-premise consumption. Stipulations recommended by Planning 
Commission and Staff restrict the alcohol to on-premise consumption only. 

The subject site was previously occupied by Mariscos Mi Lindo Mazatlan #2, El Diamante 
Dining and Dancing, Boomers Dining and Dancing, Native New Yorker, Hitts Bar & Grill, End 
Zone, and Casa Diego Restaurant. There has been liquor served at this location since 1982 when 
Casa Diego Restaurant opened. Previous liquor licenses have been for Series 12 (Restaurant 
License), Series 6 (Bar License), and Series 7 (Wine & Beer). 

The current business owner received a two-month Use Permit approval in February 2007 for a 
Series 7 license. The unusually short time limit was applied to the approval so that an ongoing 
noise issue could be monitored. In the past under previous owners, noise disturbances had been 
a problem at this site for neighbors to the west. The noise issue had intensified under current 
ownership with two citations for noise disturbances being issued in early 2007. 

The applicant has taken a number of steps in recent months to address the noise problems. Those 
steps include the installation of silicon treatments on windows, double weather stripping on all 
doors, a new foyer and secondary door just inside the main entrance, and studio-style sound 
absorbing material along several walls. Since the February approval, the applicant has also 
treated the three rear (western) doors with additional sound absorbing material. 

There have been no citations or noise-related calls for police service to the subject suites since 
the February approval, as of this writing. Consistent with prior approvals at this location, 
Planning Commission and Staff have added stipulations limiting noise levels and access to the 
restaurant from the south and west of the building. Planning Commission and Staff also 
recommend a one-year time limit on the Use Permit to allow continued monitoring of the noise 
issues. 

PUBLIC/NEIGHBORHOOD NOTIFICATION 
This request was noticed in accordance with the requirements of the Chandler Zoning Code. 
The Police Department has been informed of the application and has responded with no 
issues or concerns. 
At the time of this writing, Staff is not aware of any opposition from neighbors. Staff has 
contacted the neighbor who lives closest to the business and previously had issues with the 
noise. That neighbor now reports (as of April 5) that she is not in opposition and the noise 
situation has greatly improved since the February approval. 

COMMISSION VOTE REPORT 
Motion to approve. 
In Favor: 7 Opposed: 0 
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Planning Commission expressed concerns with the noise issues that continued after their January 
public hearing regarding this business. The applicant responded that all soundproofing measures 
were implemented and that there has been open communication with the adjacent neighborhood. 

RECOMMENDED ACTION 
Planning Commission and Staff, upon finding consistency with the General Plan and Community 
Commercial (C-2) zoning, recommend approval of UP07-0026 IBIZA BLUE RESTAURANTE 
subject to the following conditions: 

1. The Use Permit granted is for a Series 7 license only, and any change of license shall require 
reapplication and new Use Permit approval. 

2. The Use Permit shall remain in effect for one (1) year from the effective date of City Council 
approval. Continuation of the Use Permit beyond the expiration date shall require re- 
application to and approval by the City of Chandler. 

3. The Use Permit is non-transferable to any other location. 

4. No alcohol shall be carried outside of the building into the parking lot or off-premises. Also, 
the sale of "To Go" packaged liquor is prohibited. 

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

6. Any substantial change in the floor plan to include such items as, but not limited to, 
additional bar serving area or the addition of entertainment related uses shall require 
reapplication and approval of the Use Permit. 

7. No noise shall be emitted so that it exceeds the general level of noise emitted by uses outside 
the premises of the business. Such comparison shall be made at the western property line. 

8. Customer access into the restaurant from the rear (alley side), or south (Stottler Street side) 
shall be prohibited. 

9. Security shall be provided when there is live entertainment. 

10. A system will be set up with a responsible party for the neighbors to have access to for any 
concerns. 

PROPOSED MOTION 
Move to approve UP07-0026 IBIZA BLUE RESTAURANTE Use Permit for liquor sales subject 
to the conditions recommended by Planning Commission and Staff. 

Attachments: 
1. Vicinity Map 4. Applicant Narrative 
2. Site Plan 5. Menu 
3. Floor Plan 
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1964 N. Alma School Rd. 1-4, Chandler, A2 85224 
480-821-1099, Eax 480-821-1255 

March 6,2007 

Dear Bill: 

The following is in reference to the Ibiza Blue Restaurante, located at 1964 N. Alma 
School Road, Suite 1-4, Chandler, AZ 85224. Ibiza Blue is a restaurant a& bm serving 
MexicanSeafood ( b s c o s )  arrd traditional Mexican food We at open 6 days a week, 
presently remaining dosed on Monday's until M e r  notice. Om location provides live 
music Friday and Saturday nights and we have worked drligently to ensure that there is 
no sound protruding from our location that may disturb the neighborhood. As you are 
aware from the previous application, we luve treated all the windows, double 
weatherstripped the doors and have place sound absorption rnatcrial throughout the 
building. Tn addition, we haye built in a foyer at the entrance of the location to provide, 
an additional buffer for sound when patrons are entering or exiting the location, 
Additionally, we have treated all three doors on the back of the building with additional 
sound absorb~ng material which seems to have finally taken care of the noise issue. I 
haire foilowed up with our I neigh'oor that was liavirtg issues with tile sound, aid they 
h a x  reported that they have had zo problems azd they are no longer bothered with the 
bass which was the problem before. 

Once again, thank you for your assistance and we are confident that we have taken care 
of the issue of noise and hope that we are able to continue to build our business. Please 
Let me k z ~ w  if' there xe y ad&t;l~na! req~.irements. 
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BOTTANASIAPPETIZERS 
Goacamsle 3.00 5.00 
Camaron de CocolCocunrrt Sltri~iip (5) 6.50 
Queso fundidolCheese Fo1trli4e 5.50 
(.SO pars agre0,a.r cualquier jogredieale - Artd my of fke fofkmli&~ for .50 cclch) 

(champiuiones, chorh,  jaiba ! nu(shroon~, cltorizo or crd meal) 
Botana de CamaronlCmked shrimp 8,OO 15.00 

TOSTADAS 
Ceviche de carnar6dsJarinp 
Ceviche de jaibalcrab 
Cevicbe de puIpo/ocl~rptrs 
Ceviche de pescadolf~it 

ENSALADASISALADS 
Taco Salad (res o pollo/ beeJur chickerr) 6 . 9  
Ensalada I b h  con camarod 

Ibizu Shrinip Salad 7.50 
Easalada de casafHorrsa Sulnd 4.00 
Ensdada Ranchera/ Ramh era SaM 6.00 

CALDOSISO UPS 
Sopa d d  dialSoup of the thy 5.00 
Csldo de CarnardnlSCarrirtp Sorip 1250 
Xbiza Caldo (7 mares)/Zbiza 7Sem Soup 14.00 
Menudo (sabado y domingolSutrmday & Sundq only) 530 

COCTELESICOCTMLS 
Camar6nI Shrli~tp 8.00 10.50 
Pulpo y Carnar6d Shrimp & Ocirq~rcs 8.00 1050 
Vuebe a la vidd Revitalizing 14.00 

(camadn, palpo, a110 de hacba, jaiba, ostibn) 
(shrimp, ocrupm, scuIlops, cmb and oyster) 

&ticin/ Oyster 8.00 10.00 
Campchand !Mired 8,OO 11.50 
Pulpol Octrrprcs 7.00 9.00 

CAMARONESLS'HRTIMP 
Con alroz y friioleslserved wiih rice and b e m  

Camar6a empallizadolBrearied ,YJrrinp 10.50 
Carnarbn de COCOICOL'OPI~~~ Slirinp Plsrtrer 12.50 
Camar6a a1 mojo de ;~joIC;c~~l ic  Skimp 10.50 
Camar6n a la p1anchalGr.ilbed S h ~ i r ~ p  10.50 
Camar6n ranchero 1 0 . 3  
CantarSn a la diabla @ely ,$pity) 10.50 
Carnaldn en tocino con queso/SfzfledS~?~?~tip 12.00 

PESGADOSIFISH 
Tilapia a la planchal Gn'IIec1 Tikcpict 9.50 
Til ap ia emp anizadol BrcarZerl Tilupia- 10.00 
Filete ranchero 9.50 
Filete a1 mojo de ajol GarIic fuhfillel 10.00 

COR/LBINACIONESICOMBNAT~ONS 
Con arr oz v fri j oles/stv+ved with rice and bemr 

Enchiladas (3) (reslpol~oiqueso) (beef/c~zick~n/chese) 6.50 
Chimichanga (reslyolloXbccf/cicXe~z) 6.75 
Esiilo erichlada con chile rojo agrge .50lenclnila&1 sple arM.50 

Xopes (3) 7.00 
QIau tas/Rollc4l faquiidtv (t~es/pollo)(beef7chirke~z) 7.00 
Comhinacicjn/CbnzBitz~fior~ Plaffer 8.50 

eachilada de y u w ,  tostada y chile relieno/ d ~ r a e  
eri~.I?iluiko, fo,rhdo  an^/ cr r-hilc r d l e t i ~  

POL LOICHICKEN 
Especialidad de Iu c~sO/HO~IS~!  Specinlfy 

PiernafLeg % PechuplBreasf 
Pollo Empankiido Estils ,. 3 oaora 4,50 6.50 
Deeu Fried Ci7ick~i~-Soi.tc,r~t S~VIC 

TACOS Y BURRITOS 
Carne h a d a  " Pastor * Polio fchickefg* Camar6a (slvufqj 

Taco individual 2.00 
Burro 4.00 
Orden de t ~ t t s  ta cos10rJcr oj'fltrre fucos (3) 5 . 9  
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