City ofF Novi City COUNCIL
MAY 19, 2022
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SUBJECT: Approval of request to fransfer ownership of escrowed 2021 Class C and
SDM licensed business from Twelve Mile Crossing, LLC (a Texas Limited
Liability Company), to Hub Stadium of Fountain Walk at Novi, LLC, transfer
location from 44375 W 12 Mile Road, Ste G-147, Novi to 44175 W 12 Mile
Road, Ste H-160, Novi, with new Sunday Sales Permit (AM), New Sunday
Sales Permit (PM) for Class C license- Spirits and Mixed Spirit Drink, new
Outdoor Service Area, new Dance-Entertainment Permit, new Sunday
Sales Permit (PM) for SDM license- Mixed Spirit Drink, new (5) add bars, for a
total of (6) bars.

SUBMITTING DEPARTMENT: City Clerk

BACKGROUND INFORMATION:

Hub Stadium of Fountain Walk at Novi, LLC requests to transfer ownership of an
escrowed Class C and SDM licensed business from Twelve Mile Crossing, LLC (formerly
Lucky Strike). Brian Hussey, owner of Hub Stadium of Fountain Walk at Novi, LLC has also
owned Hub Stadium in Auburn Hills for the last five years and has 20 years of
owner/operator experience in Michigan. The new Novi location will feature additional
amenities, including meeting room facilities.

The general licensing policy as stated in Chapter 3 of the City Code states, at Section 3-
13, that an applicant must demonstrate in particular that the proposed facility:

(a) Will provide a service, product, or function that is not presently available within
the city or that would be unique to the city or to an identifiable area within the city.

(b) Is of a character that will foster or generate economic development or growth
within the city, or an identifiable area of the city, in a manner consistent with the city's
policies.

(c) Represents an added financial investment on the part of a long-term business or
resident with recognized ties to the city and the local community.

More specific review criteria are set forth at subsection 3-15(g), and in addition to the
general information regarding the applicant and the facility or building at issue, they
require a review of the benefits to the community of the proposed use:



(3) Benefits fo community:

a. The effects that the issuance of a license would have upon the economic
development of the city or the surrounding area.

b. The effects that the issuance of a license would have on the health, welfare, and
safety of the general public.

C. Whether the applicant has demonstrated a public need or convenience for the
issuance of the liquor license for the business facility at the location proposed, taking
into consideration the following, together with other factors deemed relevant by the
council:

1. The total number of licenses for similar establishments and/or operations in the
city, considered both in terms of whether such number of similar establishments is
needed and whether there may be a need for other types of establishments that could
go unmet if the requested license were granted.

2. The proximity of the establishment to other licensed liquor establishments, the
type of such establishments, whether such other establisnments are similar to that
proposed, and the anticipated impact of all such determinations.

3. Whether the proposed location is in an area characterized as developed,
redeveloping, or undeveloped, and the anticipated impact of approving the newly
proposed establishment in light of such character, taking into consideration the need
for any type of additional licensed establishment in the area, and the need the
particular type of establishment proposed.

4, The uniqueness of the proposed facility when contrasted against other existing or
proposed facilities, and the compatibility of the proposed facility to surrounding
architecture and land use.

5. The permanence of the establishment in the community, as evidenced by the
prior or proposed contributions to the city or community by the applicant or business,
and the extent to which the issuance of the license will assist in the further investment of
the applicant or business in the city or the community.

6. The character and extent of investment in improvements to the building,
premises, and general area.

RECOMMENDED ACTION:

Approval of request to fransfer ownership of escrowed 2021 Class C and SDM licensed
business from Twelve Mile Crossing, LLC (a Texas Limited Liability Company), to Hub
Stadium of Fountain Walk at Novi, LLC, transfer location from 44375 W 12 Mile Road, Ste
G-147, Novi to 44175 W 12 Mile Road, Ste H-160, Novi, with new Sunday Sales Permit
(AM), New Sunday Sales Permit (PM) for Class C license- Spirits and Mixed Spirit Drink,
new Qutdoor Service Areq, new Dance-Entertainment Permit, new Sunday Sales Permit
(PM) for SDM license- Mixed Spirit Drink, new (5) add bars, for a total of (6) bars because
the applicant will provide services that are unique to the shopping center, including
curling, football bowling, and axe throwing, among other amenities, including meeting
room facilities.
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CITY OF NOVI, MICHIGAN

Liquor License Application

Questionnaires A and B

Questionnaires A and B are to be
completed and returned to the
Novi City Clerk'’s Office




Licensing Policy

This artficle establishes an application and review process for the issuance of both new
licenses and the transfer of existing licenses into the city or between or among applicants. The
process is intfended to ensure that the individuals and entities seeking licenses from, or
charged with operating licensed establishments within, the city meet certain minimum
requirements as to criminal history, past conduct, and ongoing business operation standards. it
requires city council review of application information in light of certain criteria that is
established for purposes of identifying the kinds of facilities that qualify for a license. It reserves
to the city any and all discretion afforded it under applicable law relating to the issuance of
licenses.

As a general matter of policy, applicants for a license will need to demonstrate an
identifiable benefit to the city and its inhabitants resulting from the granting of the license.
While all of the criteria set forth in this article are relevant to the decision whether to grant a
license, an applicant must demonstrate in particuiar that the proposed facility:

(a) Will provide a service, product, or function that is not presently available within the city
or that would be unique to the city or to an identifiable area within the city;

(b) Is of a character that will foster or generate economic development or growth within
the city, or an identifiable area of the city, in a manner consistent with the city's
policies; or,

(c) Represents an added financial investment on the part of a long-term business or
resident with recognized ties to the city and the local community.

The weight to be given to each item of the criteria identified in this article, and the
determination whether a particular applicant meets or satisfies those criteria is intended to be
within the sole discretion of the city council.



Requirements and Procedures

1.

8.

9.

Complete the Michigan Liquor Control Commission Application. Contact M.L.C.C. in
Lansing at 517-322-1400 or toll free 1-866-813-0011.

Fully complete the Novi Liquor License Application Questionnaires A and B and refurn them
to the City of Novi Clerk's Office within 30 days. Complete Questionnaire C and retumn it to
the Novi Police Department within 30 days.

Please review and include with the applicant’s initial cover lefter, a response to the Novi
Alcoholic Liquor Ordinance, Article I, Section 3.14 (a) Facilities for which new licenses may
be granted.

Attach a non-refundable application fee of $1,000.00, plus $210.00 for each person with a
financial or management interest in the application including, but not limited to,
partnership partners, corporate officers and directors. Please make the check payable to
the City of Novi.

*Site Plan (1 copy - signed and sealed by a registered architect/engineer). If the facility is
to be located in a proposed building for which site plan approval has not yet been
obtained, or in an existing building that is to be remodeled, you must submit a conceptual
site plan showing the proposed building and the relationship of the building to the
surrounding properties and their uses.

*Building Fagade Plan (1 copy - signed and sealed by a registered architect/engineer) - all
sides, including signage. [f the proposed building final site plan has been previously
approved by the Novi Planning and Community Development Department and there are
no changes, then please submit a letter of verification stating there will be no such
changes along with this application.

*Interior Plan with seating arrangement (1 copy - signed and sealed by a registered
architect/engineer). If the proposed interior has been previously approved by the City of
Novi Building Department and there are no changes, then please submit a letter of
verification stating there will be no such changes along with this application.

One full copy of the menu.

Administrative Special Land Use (see next page).

10. Provide any other information pertinent to the applicant and operation of the proposed

facility that may be required by the Novi Alcoholic Liquor Ordinance, Article Il.

*No site plan, building fagade plan, interior plan or any part thereof, may be changed by the applicant
once they have received approval in conjunction with the liquor licensing process. Applicant must
submit separate plans and fees as required by other City of Novi departments and consultants in
accordance with standard review procedures, if applicable.



V. i n

In addition fo the Liquor License procedures noted above, any new establishment serving
alcoholic beverages, and/or any expansion or significant change of site plan for an existing
establishment, will need to follow the administrative Special Land Use public hearing process
through the Community Development Department. The following must be submitted directly

fo the Community Development Department when a Liquor License application is submitted.

o Application for Site Plan and Land Use Approval form.

o Completed Service of Alcoholic Beverages Special Land Use Application Checklist,
along with four sets of site plans and narratives as described in the checklist.

* Special Land Use fees (and possibly Site Plan review fees) will be assessed to the
applicant.

The applicant is asked to contact the Community Development Department Planning Division
at (248) 347-0475 to determine exactly what is needed for the Special Land Use application
and site plan.

The Special Land Use and public hearing process will be handled by a committee represented
by members of the Community Development Department, Public Services, and Assessing
Departments for any new liquor license application, or for those applications that request an
amendment to a site plan. The results of the special land use consideration and the public
hearing process will be forwarded to the City Council for consideration along with the
consideration of the Liquor License.



1 Cir tan

Transfers that involve the following circumstances may be placed on a City Council agenda
for consideration without payment of a fee and without the necessity of furnishing the
information required for new licenses:

(1) The exchange of the assets of a licensed sole proprietorship, licensed general
partnership, or licensed limited partnership for all outstanding shares of stock in o
corporation in which the sole proprietor, all members of the general partnership, or
all members of the limited partnership are the only stockholders of that corporation.

(2) The removal of a member of a firm, a stockholder, a member of a general
partnership or limited partnership, or association of licensees from a license.

(3) The occurrence of any of the following events:
(a) A corporate stock split of a licensed corporation.

(b) The issuance to an existing stockholder of a licensed corporation of
previously unissued stock as compensation for services performed.

(c) The redemption by a licensed corporation of its own stock.

(d) A corporate public offering.



Questionnaire A - Applicant Cover Information and Procedures for Liquor License CIT f ’g l\_{t RO f 2 OO‘{ li; o

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonab@&m’é{‘ﬁmga%ure% agléinlstI

the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council. Please refer to Novi Alcoholic Liquor Ordinance, Articles I-Il.

1(a). Name, address and phone number of applicant: 1(b). Name, address and phone number of business:
Brian Hussey « HUB Stadium, 44325 W. 12 Mile Rd., No. H-160 Novi 48377

NOTE: If the applicant is a partnership, you must include the name and address of each partner and attach a copy of the partnership
agreement. |f the applicant is a privately held corporation, you must include the name and address of each corporate officer, member of
the board of directors and/or stockholders. Attach a copy of the articles of incorporation.

2. Type of liquor license applying for (circle all those that apply):
XiClassC | Resort | [Tavem | Club | Hotel AB | Quota Transfer, _(Microbrewery/Brewpub

Theme of Proposed Business:

Entertainment (Football-Bowling, Axe-Throwing, Curling) Restaurant and Banquets

3. Street address and legal description of the property where liquor license is to be located:

44325 W.12 Mile Rd. No H-160 Novi, Mi 48377
In the 12 Mile Crossings Center (Formerly Lucky Strikes)

Legal Description attached.




Questionnaire B ~ Administrative Background Information for Liquor License

The Novi City Council will consider whether an applicant's proposal for a liquor license is reasonable when measured against
the information contained within this completed application. Please answer each question thoroughly. All answers should be
typed or printed legibly and neatly in black ink. If the space provided is insufficient for a complete answer, use additional
sheets of paper, following the same format used in the questionnaire and attach to that part of the application. Failure to
provide all required information or attachments could result in delay or denial of liquor license. All liquor license applications
are subject to final approval by the Novi City Council.

iz What is the applicant's management experience in  the  alcoholliquor  business?
| have been managing and/owning restaurants since 1982

2. What is the applicant’s general business management experience?
| have managed and worked with several different restaurant concepts over the years and have seen different ways to run operations. Some

successfull and some not so successful. | have been running the HUB Stadium in Auburn Hills for the past five years with increasing sales

year over year pre-pandemic. Then navigated through the pandemic, which hit us particularly hard to emerge to pre-pandemic sales figures.

3. What is the applicant's general business reputation?
I have long established relationships with all the big food purveyors in this market dating back to 1992 and am known for sourcing quality

products and running successful operations.

4. Whatis the applicant's financial status and ability to build and/or operate the proposed facility on which the proposed

liquor license is to be located?
With the strength of the other location in Auburn Hills, and the team and systems we have built over the past five years, | am very confident

we can open and operate the Novi location successfully.

5. What are the applicant's past criminal convictions involving moral turpitude, violence or alcoholic liquors?
n/a

6. Does the applicant use alcoholic beverages to excess?
no




7. What is the effect that the issuance of a license would have upon the economic development of the surrounding area?
We, along with the landlord, feel like the re-opening of this anchor space in the center will provide great economic growth and stability to this

center.

8. What effect would the issuance of a license have on the health, welfare and safety of the general public?
We provide a safe and exciting place for the public to gather and recreate while enjoying food and beverages. In addition we offer many

different private rooms to host meetings or private affairs which is a big part of our business is Auburn Hills.

9. Has the applicant received responses from the Police Department, Building Department and/or Fire Department with
regard to the proposed facility?

We have been working with the building department and fire department through our general contractor and architects.

10. What is the public need or convenience for issuance of a liquor license for this facility at the proposed location?
We will employ approximately 200 people, mostly from the local community. We will be an active member of the local chamber of commerce

hosting local business affairs and become an active part of the community in any and all ways we can. Our 6 private rooms that can

accomodate from 20 to 300 people affords us the opportunity to provide another service most facilities are not able to provide.

11. What is the uniqueness of the proposed facility when contrasted against other existing or proposed facilities and the
compatibility of the proposed facility to surrounding architecture and land use?
What sets us apart from other venues is our Active Entertainment. Especially in the winter months in Michigan people want to go out and do

something besides sitting at a table or bar and our games provide that opportunity. Secondly, our private rooms are great gathering spaces

for all kinds of events and/or meetings.

12. Does the facility to which the proposed liquor license is to be issued comply with the applicable building, plumbing,
electrical and fire prevention codes and zoning statutes and ordinances applicable to the City of Novi? Has applicant received
information from the appropriate departments?

Yes, we have been working with the city to bring the building up to all current codes through the remodeling period.




13. What effect will the facility to which the proposed liquor license is to be issued have upon vehicular and
pedestrian traffic in the area?

The center was designed to accomodate this facifity and there was a similar concept open in this location for several years before us.

14. What is the proximity of the proposed business facility to other similarly situated licensed liquor facilities?
There are many licensed establishments in this center.

15. What is the proximity of the proposed facility to complimentary uses such as office and commercial development?
There are many nearby offices, hotels, retail, dining and other entertainment venues.

16. What effect would the proposed facility have upon the surrounding neighborhood and/or business establishments,
including impacts upon residential areas, church and school districts?

One aspect of our business is catering to large groups in any of our 6 private spaces. We can accomodate groups from 20 to 300, from

meeting to team building, to social events, weddings, or team banquets. Our sales team can set up all kinds of special menus and

arrangement to fit all kinds of needs of any group.

17. What proposed or actual commitments are being made by the applicant to establish permanency in the community?
We look to provide as many as 200 jobs and become a very active participant in many ways in the community.

18. What utilities are available to serve the facility?
electric, gas and water

19. What other factors should the Novi City Council consider?

In our five years in Auburn Hills, we have been a very active member in the Auburn Hills Chamber of Commerce, hosting annual events,

sponsoring events and have worked well with the city and consider the city of Auburn Hills to be our friends.




—I TO SHARE (OR NOT) I—

HUMMUS WITH GRILLED YEGETABLES.....a500ms  gpooreasry

House-made hummus and red-pepper hummus topped with kalamata olives, served

Wb GRILLEp

QUBLE SMas,
LWOGKA HOAgy k 1

CARESEBURGEp

CIREET TAcgy

Soft corn tortilias stuffed with your choice of
steak, gritled chicken, chicken tinga, beef

WOLALoy

Griddled soft corn tortilia with jack cheese,

with grilled pita and chef selected grilled vegetables with romesco savce barbacoa, pork al pastor; or grilled pico degalio, pickled jolaperios, chipotic Two w:.:amgs.i m.ax_.a wzsmga. and
: anion or crema, and your chaice of steak, grillcd grilied. served with cheese, Icttuce, onion,

partabelia with chopped onion and cilontro,

pickles, and Hub suuce

chicken, shrim, grilled veggies

8® 6%

ONION RINGS.....q200/%s 3200/PARTY

Hand-breaded Jumbo Onion Rings using the Sweetest Onions Avaifable

BUFFALO WINGS... 12018 gsova

Served bone-in or buneless, tossed & sauced with your choice of one of our signature
sauces: Buffalo, Hot Buffalo, BBQ Hot BBQ. Koreon BB(Q Nashville HOT!, Tropical
Habanero, Garlic-Parmesan, or Sweet-Chile.

PIZZA BOX NACHOS.

PY CHI CHEES
%N;E%S LR Tl WeNH Djp

Chicken breast panko encrusted, fried crispy ed Ribeye griddied with onivns,
with lettuce, tomaty, rex onion, pickies and tupped with

Stow roasted Medium-Rare Prime Rib, thin
sliced and served on a butter grilled baguette

1400 gpoAY

e Hot Suuce with pickles and

Stadium-style nachos topped with choice of picadille beefor chipotie chicken tinga, Muyo. ‘mavo. Add choese 481
refried beans, pico de gallo, pickled jalapenos, with a Mexican crema and avocado © R B. T ©
crema drizzle. Sub Steak for $2 7 6 9 10%

LUMBERJACK POUTINE.....1qo0mes 2300/PTY

Our hand-cut fries topped with beef gravy, and firesh cheese curds.

SPINACH ARTICHOKE DIP....1200me  3poo/masy

Artichoke hearts combine with fresh spinach in our creamy
rendition of this infamous dip we serve with fiesh fried corn
chips, Add chicken 85, add salmon or shrimp $10

SHRINP TATONKA.....1400mes  ggoomasry

Guif shrimp deep-fried and tossed in the traditional buff sauce, served
with carrot and celery sticks and choice of bleu cheese or ranch dressing

GREENS

Add Chicken..5®  Add Sk

w or Salmon... 10% . 7

on Vinaigrette, Low-fut Raspberry Vinaigrette, Caesar.

QUESADILLA.....goomes  ggoo/mary
Fresh madew flour tortilla stuffed with jack cheese, pico de gallo, and
¢ e of grilled chicken, steok, or shrimp.

CHILE CHEESE FRIES.....qq00ms  a500masry

Our hand-cut fries smothered in chile and chile con queso.
Topped with pickled jalapenos.

TRAVERSE CITY SALAD.....10%°
Salad greens tossed in our Honey-Dijon vinaigrette
and wpped with red onion, Roma tomato, candied
pecans, dried cherries, and crumbled Bleu cheese.

ol SWEET TREATS —
45° CARROT CAKE AND ICE (REAW....10%

CAESAR SALAD....11%

’ sp romaine lettuce and house-baked croutons 5CDe ©
Q:MM @u;\_«.m» MW_OS\AJSE " 32% o with 3F de sl tossed with our Cuesar Dressing and P < 00 CHOCOLATE (CAKE AND ICE (REAN.....10™
Endless basket of fresh fried corn chips served with 3 home made salsas: dusting of Parmesan.
Chile con Quesv, Salsa de Tomate Rojo, Guacamolz il | P
CRISPY CHICKEN FINGERS....q4%18  ggoorass ANTIPASTO SALAD... 1300 (HEESECAKE WITH FRESH
Our famous marinated chicken tenders, hand-breaded and fried to ’ RASPBERRY SAUCE....q0%
perfection, served with celery and carrot sticks and your choice of Salami, ham. capicola, mozzarella, tomato, red BLT P ON, P
ranch, honey mustard, or BBY sauce. Can also be tossed in our onivn, Garbanzo beans, with red wine vinaigrette,
Nashville Hot Sauce for an extra kick! ~ RITA DIABLO
CAULIFLOWER BANG BANG...qpoomes  pgoosmsny S GREEE SALAD.._ 1450 enVIRl P HOT FUDGE BROWNIE SUNDAE.....q0%
Breuded and Flash Fried Fresh Caulifiower served with our ) R OUR p
Bang Bang Sauce  feta cheese, Kalamata olives, Roma tomatoes, &
WOOD-GRILLED SHRINP.., 1govoma  gs0rsuzm O cambers bated b and st oo LR LI HOT FUDGE
Shrimp grilled over wood, basted with and served with garfic with Greek dressing. PECAN BALL....10%

wine butter.

*Consuming raw ar undercooked meats, poultry, seafoud, shellfish or eggs may increase your risk of foodborne liiness.




Receipt: 10964
Page

04/04/22

cityofnovi.org The sum of: $1,210.00
HUB STADIUM OF FOUNTAIN WALK AT NO
44325 TWELVE MILE ROAD #H160
NOVI MI 48377
LIQUOR 1,210.00
Total 1,210.00
TENDERED: CHECKS 1124 1,210.00

Signed:




STATE OF MICHIGAN

GRETCHEN WHITMER DEPARTMENT OF LICENSING AND REGULATORY AFFAIRS ORLENE HAWKS
GOVERNOR LANSING DIRECTOR

Monday, February 07, 2022

James Bellanca Il, Attorney
C/O Hub Stadium of Fountain Walk at Novi, LLC

jbellanca@cebhlaw.com

RID# RQ-2111-19659 Reference/Transaction: TRANSFER OWNERSHIP ESCROWED 2021 CLASS C AND
SDM LICENSED BUSINESS FROM TWELVE MILE CROSSING, LLC (A TEXAS LIMITED LIABILITY COMPANY),
TRANSFER LOCATION FROM 44375 W 12 MILE RD,STE G-147, NOVI TO 44175 W 12 MILE RD STE H-160, NOVI,
NEW SUNDAY SALES PERMIT (AM), NEW SUNDAY SALES PERMIT (PM) FOR CLASS C LICENSE - SPIRITS AND
MIXED SPIRIT DRINK, NEW OUTDOOR SERVICE AREA, NEW DANCE-ENTERTAINMENT PERMIT, NEW SUNDAY
SALES PERMIT (PM) FOR SDM LICENSE — MIXED SPIRIT DRINK, NEW (5) ADD BARS, FOR A TOTAL OF (6) BARS

Please let this letter serve as notice the Michigan Liquor Control Commission has referred your application to our
Enforcement Division for investigation of your request.

Applicant/Licensee: Hub Stadium of Fountain Walk at Novi, LLC
Business address and phone number: 44175 W 12 Mile Rd Ste H-160, Novi, MI 48377

Home address and phone number of partner(s)/subordinates:
Brian Hussey, 4999 Cavendish Ct., Ann Arbor, Ml 48103, C: 734-546-2475

As part of the licensing process, an investigation is required by the Michigan Liquor Control Commission Enforcement
Division. The Enforcement investigation will be conducted from the following designated District Office;

Southfield District Office (313) 456-1170

You may contact your designated District Office regarding any appointments or questions on documentation requested by

the Investigator. Failure to provide requested information or to keep scheduled appointments will cause the
application to be returned to the Lansing office for cancellation.

Since this request is a transfer under MCL 436.1529(1), approval of the local unit of government is not required. However,
a copy of this notice is also being provided to Local Governmental Unit should they wish to submit an opinion on the
application or advise of any local non-compliance issues.

Under administrative rule R 436.1105, the Commission shall consider the opinions of the local residents, local legislative
body, or local law enforcement agency with regard to the proposed business when determining whether an applicant may
be issued a license or permit.

Under administrative rule R 436.1003, the licensee shall comply with all state and local building, plumbing, zoning,
sanitation, and health laws, rules, and ordinances as determined by the state and local law enforcements officials who have
jurisdiction over the licensee. The licensee must obtain all other required state and local licenses, permits, and approvals
before using this license for the sale of alcoholic liquor. Approval of this license by the Michigan Liquor Control Commission
does not waive any of these requirements.

MICHIGAN LIQUOR CONTROL COMMISSION
Retail Licensing Division
(866) 813-0011

SR
cc: HUB STADIUM OF FOUNTAIN WALK AT NOVI, LLC: brian@thehubstadium.com
TWELVE MILE CROSSING, LLC (A TEXAS LIMITED LIABILITY COMPANY): michael@mdzproperties.com
NOVI CITY: chanson@cityofnovi.org
MICHIGAN LIQUOR CONTROL COMMISSION
PAT GAGLIARDI, CHAIR
525 W. Allegan St ¢ P.O. BOX 30005 e LANSING, MICHIGAN 48909
www.michigan.gov/lcc « 866-813-0011
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