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MEMORANDUM Planning and Development — CC Memo No. 08-113
DATE: JUNE §, 2008
TO: MAYOR AND CITY COUNCIL
THRU: W. MARK PENTZ, CITY MANA
DOUG BALLARD, PLANNING & ELOPMENT DIRECTOR
JEFF KURTZ, ASSISTANT PLANNING & DEVELOPMENT DI OR
KEVIN MAYO, ACTING PLANNING MANAGER
FROM: JODIE M. NOVAK, MEP, SENIOR CITY PLANNER

SUBJECT: UP08-0012 SWADDEE THAI CUISINE

Request: Use Permit approval to allow liquor sales as permitted under a
Series 12 Restaurant License for on-premise consumption only
within an existing restaurant

Location: 5055 West Ray Road, Suite 8, southwest corner of Ray and Rural
Roads

Applicant: Arin Pouenmuang

RECOMMENDATION - - ' -
The application requests Use Permit approval to allow liquor sales as permitted under a Series 12
Restaurant License for on-premise consumption indoors at an existing restaurant located at the
southwest corner of Ray and Rural Roads. Planning Commission and Staff, finding consistency
with the General Plan and Planned Area Development (PAD) zoning, recommend approval.

BACKGROUND

Swaddee Thai Cuisine received liquor Use Permit approval in March 2004 with a one-year time
limit condition and in March 2005 with a three-year time limit. The restaurant is located within a
commercial retail shopping center. Swaddee Thai Cuisine’s restaurant remains unchanged since
the previous liquor Use Permit approvals.

Seating is indoors only; there is no outdoor dining area. The restaurant does not have any
entertainment or music. The tenant space is approximately 2,280 square feet in size with an
estimated seating capacity of 58 persons. The restaurant serves imported and domestic beers,
wine, and sake. The restaurant is open for lunch Monday through Friday 11 a.m. to 3 p.m.,
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Saturday/Sunday 12 to 3 p.m. Dinner business hours are Monday through Thursday 5 to 9 p.m.,
and Friday through Sunday 5 to 9:30 p.m.

A Series 12 license, which is considered a “restaurant license”, allows the on-site sale of beer,
wine, and spirits for on-site consumption. Under a Series 12 license, the establishment must
derive at least forty (40) percent of its gross revenue from the sale of food and non-alcoholic
beverages.

There was no neighborhood opposition or concerns by the hearing boards with the previous
liquor Use Permit. Staff recommends no time limit for this application request as the business
has not changed, there have been no complaints or problems associated with this business. Staff
is of the opinion the restaurant is compatible with the commercial retail center and adjacent
apartment complex. Staff recommends approval with no time limit.

PUBLIC / NEIGHBORHOOD NOTIFICATION

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

* A neighborhood meeting was held on May 13, 2008. No one attended other than the
applicant.

* The Police Department has been informed of the application and has responded with no
issues or concerns.

= At the time of the memo, Staff is not aware of any opposition to this request.

PLANNING COMMISSION VOTE REPORT
Motion to Approve.
In Favor: 6  Opposed: O

RECOMMENDED ACTION

Planning Commission and Staff, upon finding consistency with the General Plan and PAD
zoning, recommend approval of Use Perm1t UP08-0012 SWADDEE THAI CUISINE, subJect to
the following conditions:

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

2. Any substantial change in the floor plan to include such items as, but not limited to, a bar
serving area or the addition of entertainment related uses shall require new Use Permit re-
application and approval.

3. The Use Permit is granted for a Series 12 license only, and any change of licenses shall
require re-application and new Use Permit approval.

4. The Use Permit is non-transferable to other restaurant locations.

5. The site shall be maintained in a clean and orderly manner.
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PROPOSED MOTION
Move to approve Use Permit UP08-0012 SWADDEE THAI CUISINE, subject to the conditions
recommended by Planning Commission and Staff.

Attachments
Vicinity Maps
Narrative
Floor Plan
Site Plan
Menu

I
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FEBUARY 08 2008
TO WHOM IT MAY CONCERN:
ILARIN POUENMUANG APPLYING TO RENEW A LIQUOR USE PERMIT
CASE NO. UP05-0002 SWADDEE THAI CUISINE.LOCATE AT 5055 W.RAY RD #8
CHANDLER AZ 85226 RESTAURANT PROVIDE FULL SERVICE THAI FOOD AND
RECOMMENTED TO SERVED WITH BEER&WINE. IN THE PAST 4 YEARS WE
PROVIDED CUSTOMER WITH IMPORT AND DOMESTIC BEERS AS WELL AS SAKE.

WE ARE OPEN FOR LUNCE MONDAY -FRIDAY 11AM-3PM
SATURDAY-SUNDAY 12PM-3PM

DINER MONDAY-THURSDAY 5PM-9PM FRIDAY-SUNDAY 5PM-9.30PM.

THE SQUARE FOOTAGE OF THE RESTAURANT IS 2280 SQFT,WITH 58 SEATS
FOR CUSTOMERS INCLUDING TABLES AND BOOTHS.WE ALSO HAVE 10 EMPLOYEES
TOTAL WORKING WITH.IF YOU HAVE ANY QUESTION,PLEASE CONTACT ME AT
THE PHONE NUMBER | HAVE PROVIDED FOR YOU IN THE APPLICATION.

THANK YOU Py,

‘//f //

ARIN POUENMUANG

Nanatveg_—
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“NET SITE AREA: 169,86 SF. = 388 ACRES

GROSS SIHE AREA: .244929 SF. = 582 ACRES
TOTAL BULDIMG AREA. 31758 SF.
TOTAL SITE COVERAGE:  1877%

BUILDING AREA SUMMARY

RETAL A 9669 SF.
RETAL B: 16578 SF.
RETAL C: 5512 SF.
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TOTAL BULDKNG AFEA: 31,769 SF.
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PARKING SUMMARY (SHOPPING CENTER @ 551020 $F)

31,759 SF/1eee (85) = 175 SPACES

TOTAL FEQURED: 175 SPACES
RIGHT ANGLE PARKING PROVIDED: 178 SPACES
PARALLELL PARIKING PROVIDED: | 6 SPACES
TOTAL PARKING PROVIDED: 181 SPACES
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Thailand's arsenal of unique fragrances and spices - kaffir lime, galangal, lemon grass, hot chiles, coconut, peanuts, mint, curries and fish sauce - is the
foundation of one of the world's great cuisines.

Swaddee unleashes its power, There's tom yum, a multidimensional hot-and-sour soup. There's green-curry chicken, brilliantly balanced with just about
every spice in the spice rack. There's pad Thali, the national nocdle dish, with its sweet, saur and salty notes. And there's harhecued chicken, another
national treasure, a flaming half-bird touched with coconut.

Standout salads include the exotic papaya salad put together with shredded green {unripe) fruit, carrots and cahbage and robustly tossed with peanuts,
chile, tomatees and lime juice.

Fiery That food isn't for wimps. But if you can take the heat, you'll find it impossible to stay out of Swaddee's
kitchen. - '
LUNCH SPECIAL $6.95 (11 AM - 3 PM)

Served with Salad, Egg Rall, Steamed Rice {except noodles) and your choice of Chicken, Beef, Pork, Tofu (soft or deep fried),
Shrimp add $2. Vegetarian dishes available.

A, RED CURRY . CHICKEN NOODLES
B. GREEN CMRRY J. THAI FRIED RICE

C. YELLOW CURRY K. SPICY FRIED RICE
D. SHRIMP CURRY L. MIXED VEGETABLES
E. PAD THAI M. GINGER WITH MEAT
F. PAD WOON SEN N. GARLIC WITH MEAT
G. PAD SEE IEW O. SWEET & SQUR

H. SPICY NOODLES P. SPICY EGGPLANT

Q. HOUSE NOODLES

Spicy Scale
from Mild -1, 2, 3, 4, 5 -to Holtest

There maybe a gratuity included with parties of more than 5 (15% Lunch, 18% Dinner)



APPETIZERS

1. VEGGIE ROLLS (2} ........ 3.25
Two egg rolls with transparent noodles, carrols, celery and cabbage.

2. FRIEDD WONTON (8} ........6.95
Eight wontons stuffed with carrots, potatoes and onions
seasoned with curry powder and white pepper.

3. SATAY) ........ 7.85

Four chicken slices marinated in yellow curry powder barbecued on bamboo skewers, served with peanut sauce, cool cucumber dip and toast
paints.

4. THAI TOAST (8) ........ 6.95
Chicken blended with the chef's secret spices and deep fried.

&

5. MEE KROSB .......7.95
Sweet crispy nocdles with shrimp, chicken, egg, onions and bean sprouts.

8. CRISPY TOFU (8} ........ 6.95
Deep fried soft tofu wedges, served with sweet & sour sauce.

7. COMBINATION (8} ........ 11.95
Consists of Egg rolls, Thai Toast, Satay, and Fried Wontons served with
cucumber sauce, peanut sauce and sweet & sour sauce,

SALADS

8. SWADDEE THAI SALAD ........ 9.95 '

i

F resh shredded cabbage, cacrot, lopped w/ spicy coconut dressing and shrimp.

9. NAM SOD ........ 8.95
A delectable blend of minced pork, chili, ginger, onions and lime juice topped with roasted peanuts and served on a bed of fettuce.

10. LARB ........ 8.95
Ground beef or chicken spiced with miot leaves, chili, lime juice, red onions and served with fresh cabbage

11, BEEF SALAD ...... 8.95
Thai sliced barbecued beef with red onion and mint leaves marinated in a spicy dressing.

12. YUM WOON SEN ....... 8.95 S
Transparent noodles, cucumber, red cabbage, celery, onions, chicken, shrimp, chili jar in spicy dressing.

13. NAKED SHRIMP ... 10.95 &2
Grilled prawns seasoned with lemoen grass, cabbage onions, mint feaves and chili jam on a bed of lettuce.

14, PAPAYA SALAD ........ 8.95 s
Shredded raw papaya and carrots, cabbage mixed with ground peanuts, tomatoes, fresh chili and lime juice.

15. HOUSE SALAD ........ 9.95
Thai salad made with lettuce, cabbage, cucumber, tomato, chicken, shrimp, hard boiled egg and served with peanut sauce.

S0OuUPS

16. WONTON SQUP ........ 9.95
Wonton soup with chicken and celery, onion and napa cabbage.

17. TOM YUM (Hot & Sour Soup) ....... 9.95 &%
Hot & sour soup with lermon grass, fresh sliced mushrooms and cheice of chicken, tofu or vegetables (shrimp add $2.00)

18. TOM KA { WITH COCONUT MILK) ........ 10.95 S
Hot & sour soup with coconut, lemongrass, fresh mushrooms, with choice of chicken, tofu or vegetable, (shrimp add $2.00)

19. SEAFOQD SQUP ........ 14.95%'
Hot & sour seafood combination soup with fresh lemon grass and basil.

20. WOON SEN SOUP ........9.95
Transparent noodles with chicken, napa cabbage, celery, yellow onion, scallions and cifantro.



ENTREE
Choice of chicken, beef, pork or tofu.
{shrimp add $2.00extra)
All entrée items include a bowl of jasmine rice

21, SPICY EGG PLANT ....... 1095 &
sautéed egg plant w/ ground meat jalapeno, onion and basil.

22. PRARHAM ... 10.95
Steamed three color vegetables with peanut sauce.

23. SNOW PEA & MUSHROOM ........ 10.95
Snow peas, carrots, onion, mushroams in brown saucs.

24. ROASTE ) DUCK ........ 15.95
Special roasted duck, served off the bone on a bed of steamed spinach with a rich dipping sauce on the side.

25. THAI BARBEGUED CHICKEN ........ 10.95
Marinated haif chicken with Thai spices and coconut mitk served with hot sweet & sour sauce.

26. COCONUT PRINCESS. ........ 10.93
Chicken stir fried in coconut milk, mushroom, lemon grass in Thai spices,

27. BABY CORN & MUSHROQOM ........ 10.95
Sautéed baby corn, mushroom, onion, celery and scallion with brown sauce,

28. SWEET & SOUR ........ 10.95
Sautéed your choice of deep fried meat with sweet & sour sauce, cucumber, tomato, onions, bell pepper and pineapple.

29. BROCLOLI ON WOK ... 10,35
Sautéed broccoli with oyster sauce.

30. GINGER DELIGHT ........ 10.85
Sautéed ginger, onion, bell pepper, carrot and mushroom,

31. BAMBOO SHOOTS AND MUSHROOM ........ 10.95
Sauteéed bamboo shoots, carrots, baby corm, snow peas, onion and rnushroom.

32. CASHEW NUTS DELIGHT ........ 10.95
Sautéed cashew nuts, onion, carrot, bell peppers and water chestnut.

33. GARLIC DELIGHT ........10.95
Sautéed meat with fresh garlic and white peppers in a special blend of Thai seasoning, and served on a bed of fresh lettuce.

34, HAWAHAN DELIGHT ........ 10.95
Sautéed beel, bell pepper, onion carrot and pineapple.

35. MIXVEGETABLE ....... 10.95
Sautéed medley of frash, tender vegetables in oyster sauce.

36. SPICY BASIL ........ 10.95
Sautéed ground meat with basil leaves, fresh chill, onion and gartic in black bean sauce.

37. TERIYAK! ........ 10.95
Meat stir fried with teriyaki sauce and sesame seed.

CURRIES

38. MASSAMAN CURRY ........ 12.95 %
Massaman curry with stewed beef, peanut and potato.

19, PANANG ...... 10.95 £
Your choice of meat in panang curry sauce with mint leaves.

40. GREEN CURRY
Your choice of meat with mixed vegetables in green curry sauce.

41. RED CURRY ........ 1095 &
Your choice of meat with mix vegetables in red curry sauce.



42. YELLOW CURRY ....... 10.95 &>
Potato, cnion, carrot, bell pepper in yellow curry sauce with your choice of meat.

43. PAD PIK KING ....... 10.95 &2
Sautéed green beans with your choice of meat in red cumry sauce.

44. PINEAPPLE CURRY ....... 14.95 Wi
Shrimp and pineapple in red curry sauce.

45 ROASTED DUCK CURRY ........ 12.95
Boneless roasted duck with pineapple and tomato in red curry sauce.

RICE

46, THAI FRIED RICE ........ 10.95
Fried rice with choice of meat (shrimp add $2.00 exira), mix vegetables, and egg served with cucumber and tomato.

47. SPICY FRIED RICE .......10.95
Authentic spicy fried rice with choice of meat, onion, jalapeno, and basil served with cucumber and tomato.

48. SPICY SEAFOOQOD FRIED RICE ........ 14.95 %
Spicy seafood combination {red rice with onion, basil and jalapeng.
49. PINEAPPLE FRIED RICE ........10.95 A
Exolic fried rice with chicken, shrimp, pineapple, egg and cashew nut.
NOODLES
50. PAD THAI ........ 10.95
Thai fried noodles with chicken, shrimp, egg, bean sprout and sweet & sour sauce top with ground roasted peanut.

51. LARD NA ........ 10.95
Stir fried flat noodles topped with sautéed broccoli in our seasoned sauce with your choice of meat {shiimp add $2.00),

52. PAD SE IEW ........ 10.95
Stir fried flat noodles, broceali, and egg with black soy sauce with your choice of meat {shrimp add S 2.00 extra).

§3. CHICKEN NOOQDLES ........ 10.95
Flat noodles stir fried with chicken, egg, onion, crushed peanut and bean sprout.

54. PAD WON SEN ........ 10.95

Transparent nocdies stir fried with your ehoice of meat (shrimp add $2.00) egg and vegetabies.
55. SPICY NOODLES ........ 16.95 ey

Stir fried flat noodles with your choice of meat, onion, jalapeno and basil,

56. CHOW MEIN ....... 10.95 .

Stir fried soft egg noodles with mixed vegetahles with your choice of meat {shrimp add $2.00).

SEAFQCD

57. STEAMED FISH ........ 12.95
Boneless fillet tilapia, steamed in a rich broth, then topped wilh fresh ginger, straw mushroom and green vegetables.

5. SPICY CAT FISH ...... 12.95 &2
Cat fish stir fried in red curry sauce w/ onion jalapeno and basil.

53. TOFU SEAFQOD ........ 15.95
Deep fried soft tofu topped with combination seafood in crab gravy sauce.

60. GOLDEN SEAFQOQD ....... . 15.95
Combination seafood sautéed in yellow curry cream sauce.

61. SWEET & SOUR FISH ........ 12.95
Crispy catfish cover with light sweet &sour sauce, ginger, hell pepper
onion, mushroom, carrot and pineapple.



62. PLA RAHD PIK ....... 12.95 S0
Crispy catfish covered with red curry sauce.

63. SPICY POMPANO ........ 15.95 Lo
Fired whole white pompano fish with red curry sauce and basil.

§4. SPICY SHRIMP WITH CURRY ....... 15.95 &5
Tempura battered shrimp with red curry sauce and basil.

65. SHRIMP WITH CHILI PASTE ........ 15.95 %'

Shrimp in a spicy chili jam with onion.

66. SEAFOOD COMBINATION WITH GINGER ........ 15.95

Freh catfish, shrimp, scallops and squid with fresh ginger, onions, bell peppers and mushrooms in a light soy sauce,

67. SPICY SEAFOOD COMBINATION ........ 15.95 %’

Catfish, shrimp, scallops and squid with fresh lemongrass, onions bell peppers, mushrooms and ginger in coconut cream sauce,
68. TEMPURA SPECIAL ... 45.95

Crispy shrimp served with chef's special sauce.

69, SPICY LEMON FISH ........ 12.95 &"
Filet tilapia fish topped with spicy lime sauce.

70. TAMARIND FiSH ... 12.95
Sautéed catfish wf ginger, jalapeno, and kaffir leaves in tamarind sauce.

1. CELERY FISH ........ 12.95
Sautéed catfish with onion, jalapeno, celery in brown&sauce.

VEGETARIAN

72. VEGGIE NOODLES ........ 10.95
Soft egg noodle stir fried with a mediey of fresh vegetables,

73. MIX VEGETABLES ....... 10.95
Sautéed medley of fresh tender vegetables in oyster sauce.

74. VEGGIE CURRY .
Vegetable medley curry in coconut milk, your choice of red, green or yellow curry.

75. LARB TOFU ....... 10.85 &
Deep fried tofu, black mushrooms spiced with mint, chili, lime juice, red onion and served with fresh cabbage.

76. TOFU PANANG ........ 10.95
Tofu curry in coconut mitk sauce.

77. SWEET & SQUR TOFU ........ 10.95
Tofu topped with sautéed fresh cucumber, tornato, onion, bell pepper and pineapple in a sweet & sour sauce.

78. SPICY TOFU ........ 10.95 O
Sautéed tofu with fresh garlic, onions, fresh chili and basil leaves in spicy sauce.

79. GARLIC TOFU ........ 10.95
Sautéed tofu with onions and scallion in a fresh garlic and white pepper sauce.

80. SPICY CASHEWNUT AND TOFU ........ 10.95 %
Sautéed tofu with green onions, bell pepper, carrats , cashew nuts, water chestnut and tofu in a special Thai chili sauce.

81. TOFU COCONUT PRINCESS ........ 10.95
Tofu in coconut mitk, mushroom, lemongrass and special Thai spices.



SIDE ORDERS

STEAM WHITE RICE ........ 1.00
STEAM BROWN RICE ........ 1.50
SWEET & SOUR SAUCE ........ 1.00
PEANUT SAUCE ........ 1.00
SMALL GREEN SALAD ........ 2.50

STEAM NOQOLES ........ 2.00

DESSERTS

COCONUT ICE CREAM ........ 2.95
Light icy coconut sherbet topped with ground peanuts,

THAI CUSTARD ........ 3.95
A Thai custard made with coconut mitk.

SWEET STICKY RICE W/ THAI CUSTARD ........ 5.95

SWEET STICKY RICE W/ MANGO ........ 5.95
(SEASONAL)

BEVERAGES

THALICED TEA ........ 1.95
THAI ICED COFFEE ........ 1.85
SOFT DRINK ........ 1.50

HOT TEA ... 1.50

HOT COFFEE ........ 1.50
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