Liquor Concept Committee Pre-Application FOrm wwsioszs.021826)

V Liquor Concept Committee Pre-Application Form Details

Complete this application and return to Shebnem Ozkaptan. If you have questions, contact Shebnem Ozkaptan, at (630) 420-4110, or via email
at ozkaptans@naperville.il.us.

Applicant Contact Information

Applicant Title: Manager

Name of Applicant: Michael Chintamaneni FIRST NAME LAST NAME
Address: 808 S Rt 59 Suite 100

City: Naperville

State: [llinois

Zip: 60540

Contact Phone Number: I

Email Address: mallofindia@outlook.com

Business/Owner Information

Owner(s) name: Ajay Sunkara FIRST NAME LAST NAME

Business Phone Number: 3312139709 (B -1

Business Email: mallofindia@outlook.com

Corporate Name: Club 59 Inc

Doing Business as Name: Club 59

Business Website: www.club59venue.com

Proposed Business Address: 808 S RT 59 Suite 100 Naperville IL 60540 *Please include unit number, if applicable
Has the Owner Ever Been No

Convicted of a Felony?:

General Concept/Other Locations

Briefly Explain the Proposed Alcoholic beverages will be served in a controlled and professional manner within both the banquet hall

Concept: and lounge areas. In the banquet hall, liquor service will primarily be offered during private events such
as weddings, corporate functions, and social gatherings, either through hosted bar packages or cash bar
service as arranged by event clients. In the lounge area, alcoholic beverages will be available to patrons in
a relaxed setting, complementing scheduled entertainment and private events.

All liquor service will be conducted in compliance with applicable state and local regulations,

Business Type: Franchise
Does this Business Have Other No
Locations?:

Liquor
Is obtaining a liquor license Yes

critical to your business model?:

Please explain why: Obtaining a liquor license is essential to the viability and success of our business. As a banquet hall and
lounge venue, the ability to offer alcoholic beverages is a key component of private events, corporate
functions, and social gatherings. Many clients expect beverage service as part of a complete event
experience, and without a liquor license, our ability to compete in the market and meet customer
expectations would be significantly limited.

The license will allow us to operate in a manner consistent with industry standards while generating the
revenue necessary to sustain operations and contribute positively to the local economy.



Do you currently have a liquor No
license?:

What type of Liquor do you Beer |Wine|Spirits|
Intend to Sell?:

Class B Only: Is obtaining a late- Yes
night permit critical to your

business model? (A late-night

permit is required for a
restaurant/tavern to sell liquor

after 11 P.M.):

Explain why it is critical: Obtaining a late-night liquor permit is critical to our business model, as many of our events—including
weddings, private celebrations, cultural programs, and entertainment functions—extend into late
evening hours. Clients typically expect beverage service to continue throughout the duration of their
scheduled events.

Without a late-night permit, we would be required to end liquor service earlier than the natural
conclusion of many events, which would significantly impact customer satisfaction, contractual
obligations, and overall revenue. The late-night authorization ensures we can operate competitively while
maintaining full compliance with city regulations and responsible service standards.

Anticipated opening date?: 4/1/2026

Approximate square footage of 70000 Sq Ft
the proposed concept?:

Proposed hours of operation?: 9 AM to 2 AM Monday-Thursday, Friday - Saturday and Sunday:

Attach the following documents to this application:
1.Floor Layout of the Business
2.Menus and Product Offering Lists

Vv Message History

On 2/18/2026 12:19:59 PM, System Generated Message:

Subject: City of Naperville Liquor Concept Pre-Application :: W310873-021826

Body:

Greetings,

Thank you for completing the liquor license pre-application form. Following submission of your materials, the Mayor’ s Office will notify you if
supplemental materials are necessary. Please bring five copies of any supplemental materials to the Liquor Concept Committee Meeting.
Thank you

Track the issue status and respond at: https://napervilleil. mycusthelp.com/WEBAPP// rs/RequestEdit.aspx?rid=310873

On 2/18/2026 12:19:54 PM, Michael Chintamaneni wrote:
Request Created on Public Portal

Vv Request Details

Reference No: W310873-021826
Create Date: 2/18/2026 12:19 PM
Update Date: 2/18/2026 12:20 PM

Completed/Closed: No

Status: New



Priority:
Assigned Dept:

Assigned Staff:

Customer Name:

Email Address:

Phone:

Source:

Medium
Community Services

Shebnem Ozkaptan
Michael Chintamaneni
mallofindia@outlook.com

3312122187

Web
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Cocktail Menu

11 MOIJITO
Choice of Traditional,Mango,Peach,Passion Fruit
Bacardi Rum, Fresh Lime Juice, Simple Syrup.Lime Wheel ,Fresh Mint
14

MOSCOW MULE
Wild Turkey,Ginger Beer.fresh Lemon Juice,Agave Syrup,Lemon,Fresh Mint
14

THE MEGHNA
The Botanist Gin,Galliano,Passion Fruit Puree.Fresh Lemon Juice,

Lemon Bitters, Lemon Wheel
16

PALOMA
El Milagro Tequila, Fresh Lime. Orange Juice. Pineapple Juice, Squirt, Tajin, Chamoy,

Lime Wheel
da

MELON MARTINI
Ketel One, Midori, Fresh Lemon Juice, Simple Syrup, Cherry
16

SUNSET MARGARITA
Casamigos Reposado, Cointreau, Passion Fruit Juice
Hibiscus Syrup, Fresh Lime Juice, Orange Slice, Lime Wedge
15

MATRIX OLD FASHIONED
Woodford Reserve, Orange Bitters
Blueberry Moonshine, Agave Syrup.Orange Peel.Filthy Cherry

17
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| Sparkling Cilass
Moscato Tintero, Ilaly -
sparkling Mumm Napa Brut, Napa, CA ks
sparkling Rose Chandon Rose, CA 17

White Wine
sauvignon Blance Decoy, CA
Sauvignon Blanc Spy Valley, New Zealand 15
Chardonnay Morgan “"Metallice” (Unoaked) Santa Lucia | lighlands, CA
I"inot Grigio Alois Lageder -Terra Alpina, ltaly
Pinot Blanc Domaine Emile Bever, Alsace
Rose Les Sarris€ Provance, France

sauvignon Blanc/Semillon Chateau Millet Graves, Bordeaux, France 4
Riesling Bollig Lehnert Kabinett, Mosel, Germany |
Chardonnay Decoy, California 1)
Chardonnay Post and Beam by Far Niente, Napa, CA -
Viognier Miner Napa, CA 14

Chardonnay Kisstler - Les Noisettes, Sonoma, CA

Chardonnay Jordan, Russian River Valley

Chardonnay Far Niente, Napa, CA

Sauvignon Blanc Honig, Napa, CA

Pouilly Fuisse/Chardonnay George Duboeuf, Burgundy, France
Riesling Donnhoff “Estate” Nahe, Germany

Pinot Grigio Santa Margherita, Italy

Pinot Grigio Terlato, taly

Champagne Moet Imperial Champagne

Champagne Dom Perignon Champagne

Champagne Lanson Brut Rose Champagne

Prosecco Adami “Cartizza”, Prosecco, Italy

Chenin Blanc Bellingham Bernard Series old vine chenin blanc, South Africa
Tavel Rose E. Guigal Tavel Provence, France

Burgundy Domaine Roland Lavantureux Chablis

Red Wine

Pinot Montinore Estate 2019, Oregon 23
Pinot Noir Decoy 2021, CA 16
Montepulciano Zaccagnini 2020, Abruzzo, Italy 13
Pinot Noir Meomi 2021, CA 16
Cabernet Decoy 2020, CA 16
Malbec Bodegas Noemia 2022, Patagonia 17
Merlot Bernard Griffin 2021, Washington |7
Red Blend Unshackled by Prisoner 2021, CA 16
Syrah E. Guigal - St. Joseph 2018, Rhone, France 26
Red blend Torbreck Juveniles 2020, Australia 24
Cabernet Donati Family Vineyards 2020 Paso Robles, CA 19
Cabernet Quilt 2021, Napa, CA 25

Cabernet Cake Bread 2020, Napa, CA

Cabernet, Adaptation by Plumpjack 2019, Napa, CA

Cabernet Silver Oak 2018, Alexander Valley, CA

Cabernet Opus One 2019, Napa, CA

Cabernet Caymus 2021, Napa, CA

Cabernet Jordan 2019, Sonoma, CA

Malbec Luca Old Vine 2019, Argentina

Pinot Noir Patrcia green “Estate Old Vine” 2021 Willamette Valley, Oregon
Pinot Noir Buchard “Aine” 2021, Burgundy

Pinot Noir Dom Serene “Yam Hill” 2019, New Zealand

Red Blend Alpha Estate “SMX" 2020, Greece

Red Blend The Prisoner 2021, CA

Zinfandel Ridge Vineyards “Three Valleys” 2020, Sonoma, CA

Dessert
10 yr Tawny Ferreira, Dona Antonia, Portugal 14
Ruby Taylor LUB 2017, Portugal 13
Sauternes Ch. Laribotte, Sauternes, France 12

Tokaji Royal Tokayji Furmint Late Harvest, Hungary 13
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