NORTH CAROLINA

BOARD OF ADJUSTMENT

Development Services

112 Goldsboro Street E, Wilson, NC 27893
PO Box 10, Wilson, NC 27894-0010

(252) 399-2220

www.WilsonNC.org

PROJECT: LD-26-0221
AGENDA ITEM # 1
PIN # 3722-30-8270.000

DATE: May 19, 2026

DESCRIPTION: A
request by Llewellyn
Accam for a Special Use
Permit to allow the
applicant to operate a
Bar/Tavern at 317 Nash
St, E ina CCMX zone.
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STAFF ANALYSIS:

In its review of the request, the City Planning Staff made the following “findings of fact”
and suggests that the Board, likewise, include these among any specific “findings of fact”
that they make regarding this case. Any such “findings of fact” should be made by
separate motion(s) and vote(s) prior to any motion and vote to grant or deny the permit.



http://www.wilsonnc.org/

Board of Adjustment — Special Use Permit
317 Nash St, E
July 21, 2026
Photos of Property

Aerial view:
PROPOSED SPECIAL USE PERMIT

M 317 Nash StE
; PIN: 3722-30-8270 (portion of)

Street view:
(Blue Arrow indicates location of proposed bar/tavern.)
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Board of Adjustment — Special Use Permit
317 Nash St, E
July 21, 2026

FACT 1: The property in question is located at 317 Nash St, E, Wilson County,
North Carolina.

FACT 2: The property is also known as 3722-30-8270.000 (PIN) and currently
owned by Accam Holdings, LLC.

FACT 3: The property is zoned CCMX (Center City Mixed-Use).
The surrounding properties are zoned CCMX (Center City Mixed-Use).

FACT 4: The property is located within the Municipal Service District and the
Downtown/Tobacco Warehouse Historic District of the City of Wilson.

FACT 5: The property is originally the first Alcoholic Beverage Control (ABC)
Store to open in North Carolina. The most recent 78
use was a barbershop operating under the name
Celebrity Stylz N Cutz (2006-2018).

FACT 6: The applicant is proposing to operate a high-end Py ;"Ceos::et;‘:e::?)r:xy? i«
whiskey lounge serving premium cocktails with B 1955, oning Probibition
cigars.

state law since 1909

FACT 7: Chapter 17 of the City of Wilson Unified
Development Ordinance defines Bar/Tavern as:

“A business where alcoholic beverages are sold for on-site consumption,
which are not part of a larger restaurant. Includes bars, taverns, pubs, and
similar establishments where any food service is subordinate to the sale of
alcoholic beverages. May also include beer brewing as part of a
microbrewery and other beverage tasting facilities.”

FACT 8: Section 2.7.3 of the City of Wilson Unified Development Ordinance
includes a “Use Table”. The table lists “Bar, Tavern, or Nightclub subject
to a Special Use Permit and subject to the requirements of 3.5.3” as a
permitted use in the CCMX district.

FACT 9: Section 3.5.3 of the City of Wilson Unified Development Ordinance is
entitled “Requirements for particular uses and development types — Bar,
Tavern” and lists the requirements as follows:

3.5.3 BAR, TAVERN, or NIGHTCLUB

A. Separation Requirement: All new bar, tavern, nightclubs in the GC and
HC districts shall be located no closer than 500 feet to any residential
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Board of Adjustment — Special Use Permit

317 Nash St,
July 21, 2026

FACT 10:

FACT 11:

FACT 12:

FACT 13:

FACT 14:

E

district or use, church, school, park or playground, or other existing public
or private club.

This property is not in the GC or HC districts, so this requirement does
not apply to this request.

B. All bars and taverns shall have a minimum net floor area of 1,200
square feet. Night Clubs shall have a minimum floor area of 1,500 square
feet.

The subject property meets the requirement for a proposed bar as follows:
Total net floor area of 2,294 square feet as calculated by staff utilizing the
dimensions on the floor plan (see attached).

C. Hours of Operation: In issuing a Special Use Permit for this use, the
board shall consider the surroundings and restrict the hours of operation of
the business if they deem it warranted.

The Board may restrict the hours of operation if they deem it warranted
(see Condition #11).

Wilson Downtown Development Corporation (WDDC) reviewed this
request on July 15, 2026. The WDDC supports this request with the
conditions 1-11.

The Fire Department recommends approval subject to the following:

The property is located within the Primary Fire District within the City
and shall meet the district standards, any NC Fire Prevention Code
requirements and have an approved inspection in accordance with the NC

Fire Code schedule.

Neighborhood Improvement recommends approval subject to the
following:

Must follow all applicable local, state, and federal laws, rules, and
ordinances.

Construction Standards recommends approval subject to the following:
Must comply with the current edition of the NC Building Code, secure
required permits, and have an approved Certificate of Occupancy prior to

commencing operations.

Section 15.10.2E of the Unified Development Ordinance: pertaining to the
issuance of Special Use Permits, reads as follows:
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Board of Adjustment — Special Use Permit

317 Nash St, E
July 21, 2026

1.

That the proposed special use conforms to the character of the
neighborhood, considering the location, type and height of
buildings or structures and the type and extent of landscaping on
the site;

This request represents the first phase of the redevelopment of the
three-story buildings located on 311-317 Nash Street East. This
initial investment is expected to catalyze additional improvements
throughout the remaining buildings, encouraging further
commercial and residential redevelopment and supporting the
continued revitalization of the area.

. That adequate measures will be taken to provide ingress and egress

so designed as to minimize traffic hazards and to minimize traffic
congestion on the public roads;

This request should not impact negatively on traffic congestion on
the public streets. There is public parking along Nash Street in
front of the business, across the street at 308 Nash St, E (Lot #6),
and nearby in both the 209 Barnes St S (Lot #12 Colony Lot) and
at the Lodge-Barnes Sts Parking Lot (Lot #16).

That adequate utilities (water, sewer, drainage, electric, etc.) are
available for the proposed use;

Adequate utilities are available for the proposed use.

That the proposed use will not be noxious or offensive by reason of
vibration, noise, odor, dust, smoke or gas;

This request should not be noxious or offensive by reason of
vibration, noise, odor, dust, smoke, or gas. Any creation of such
items would require meeting state and federal standards or
requirements.

That the establishment of the proposed use will not impede the
orderly development and improvement of surrounding property for
uses permitted within the land development district; and

This request will not impede the orderly development and
improvement of surrounding property for uses permitted within the
CCMX (Center City Mixed-Use) by allowing this use within
Historic Downtown Wilson.

That the establishment, maintenance and/or operation of the
proposed use will not be detrimental to or endanger the public
health, safety or general welfare.

This request, if operated as described, should not be detrimental to
or endanger the public health, safety or general welfare of the
property owners, residents and visitors to the City of Wilson.

Page 5 of 7



Board of Adjustment — Special Use Permit
317 Nash St, E
July 21, 2026
7. That the establishment will be operated in compliance with all
local, state and federal laws and will not become a nuisance by
creating criminal activity or public disturbance.

The request, if operated as described, should be compliant with all
laws and not become a nuisance to the downtown area. Conditions
in the Recommendations Section should assist in monitoring the
operation of this proposed business.

PROCEDURE: The Board must proceed in accordance with Section 15.10 as quoted in
Fact 14 (motion-second-and vote).

RECOMMENDATION: Staff recommends the Board proceed as follows:

- Move that Facts 1-14 in the staff findings be adopted as “findings of fact” of
the Board (motion-second-and vote).

- Move to Conclude:
1. that the requested permit is within the jurisdiction of the Board to issue;
2. that the application is complete; and
3. that, if completed as proposed in the application and in compliance with the
recommended conditions, the development will comply with the requirements

of the Unified Development Ordinance (motion-second-and vote).

- Move to grant the Special Use Permit subject to the following conditions:
(motion-second-and vote).

1. The applicant and operator of the establishment shall fully comply with all
of the requirements of the Order together with any other applicable state or
local rules, ordinances, laws and regulations of whatever nature.

2. If any of the conditions affixed to the permit or any part thereof shall
be held invalid or void, then the permit shall become void and of no
effect.

3. The Special Use Permit is granted for Bar/Tavern, ONLY.

4. All required building permits, inspections, and a fire inspection will be
maintained throughout the duration of the business operation.

5. Must comply with the current edition of the NC Building Code and have
an approved Certificate of Occupancy prior to commencing operations.

Page 6 of 7



Board of Adjustment — Special Use Permit

317 Nash St,
July 21, 2026

6.

10.

1.

E

Any pattern of recurring incidents of violence, illegal, or nuisance activity,
which results in at least two incidents over 3 days, or more than 9 events
over 90 days, reported to the City of Wilson Police Department or the City
of Wilson Nuisance Department, shall be grounds to schedule a hearing
with the Board of Adjustment for a warning to revoke or revocation of the
Special Use Permit. In addition, if there is a serious violent crime such as
rape, homicide, or serious assault, shall be potential grounds to schedule a
hearing with the Board of Adjustment for a warning to revoke or
revocation of the Special Use Permit. The Special Use Permit hearing
shall be for revocation of the Special Use Permit or placing additional
amendments to the Conditions of Approval. Upon Revocation, the
business shall immediately be closed.

After closing each night, the on-site manager shall pick-up, dispose of
properly, and clean-up outside areas within 50 feet of the building. This
includes the trash, refuse, or other evidence of public drunkenness.

A City of Wilson privilege license as related to the alcohol permits will be
maintained at all times.

All exterior lighting shall be directed downward to prohibit fugitive light
from leaving the area/building. All lighting shall be extinguished, (except
for the light necessary for security lights) within 30 minutes of the close of
business.

The Special Use Permit will expire on the third Tuesday of June 20, 2028.
The applicant should submit an application to renew the Special Use
Permit by the third Tuesday of May 2028.

The business will close no later than is allowed in accordance with NC
ABC laws.

ATTACHMENTS: 1) Application. 2) Business Plan. 3) Floor Plan.
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Application for Development Services

. < 112 Goldsboro Street E., Wilson, NC 27893
Special Use Permit PO Box 10, Wilson, NC 27894
NORTH CAROLINA 252_399-2220
www.wilsonnc.org

A pre-application meeting with City Staff is required prior to filing this application.

The following must be submitted with one [1] copy of this application:

1. Afiling fee —In accordance to current City of Wilson fee sheet.

2. A copy of the deed or lease to the property, or a letter from the property owner, on the owner’s letterhead

authorizing the applicant to use the property for the requested use.
3. A map drawn to an engineer’s scale on an 8 % x 11 sheet, or larger, showing the following:
a. The property, with distances of property lines shown.

The nearest intersection of two public streets.
All existing and proposed structures on the property and their setbacks.
Applicant’s name [if different from owner].
Other features necessary to describe the request.

’

L s @ br

Applicant/Agent Name: Llewellyn Accam
Address: 2025 Sedbrook Lane Winterville, NC 28590

- (252) 327-0477 il: llewellynaccam@gmail.com
Phone: Email:

Owner Name: LIeWe"yn Accam

Address: 2025 Sedbrook Lane Winterville, NC 28590

Phone: (252) 327-0477 Email: llewellynaccam@gmail.com

Property Identification Number [PIN]: =2 7222-%0- 8270 . 0o QZoning District: _CCMX

Current [or most recent] Use: Unoccupied

Proposed Use: Whiskey Lounge

Description of the proposed use of the property:

To turn the 1st floor of 317 Nash St E which was the original ABC in the state into to a high end
whiskey lounge serving premium cocktails and playing vinyl with prohibition era theme programming.

CERTIFICATION

I [We], certify that all of the information presented in this application and in its accompanying attachments is accurate
to the best of my [our] knowledge, information, and belief.

O\(/ZI//@?,G

Signature Date



The Zozzled Owl — Business Plan

Executive Summary Business name:

The Zozzled Owl Location: 1st floor, 317 Nash Street, Wilson, NC Concept: A high-
end whiskey lounge offering a curated whiskey and cocktail program, premium
charcuterie boards, an extensive vinyl-driven DJ experience, and a private cigar
room. The venue will serve evenings and host private events, positioning itself as
Wilson’s premier upscale nightlife destination. Objectives:

e Open and stabilize operations within 6 months.
e Reach $1,000,000 annual revenue by Year 2.

o Establish The Zozzled Owl as the leading upscale lounge and private-event
venue in Wilson.

Market Opportunity Market area: Wilson, NC — local residents, professionals, and
visitors passing between Raleigh and Greenville. Target customers:

e Primary: Residents aged 30-65 with disposable income, professionals, and local
business clientele.

e Secondary: Regional travelers, nearby college alumni, visiting business travelers,
and customers seeking premium nightlife. Competitive landscape: Existing bars in
Wilson are mid- to low-tier without a dedicated whiskey focus, vinyl programming,
or cigar room. The Zozzled Owl’s combination of premium spirits, curated music,
and private cigar accommodations is unique in the market.

Offerings & Revenue Streams Core offerings:

e Whiskey and premium spirits menu (single malts, bourbons, world whiskies), craft
cocktails.

o Upscale charcuterie boards and seasonal small plates designed for pairing.
e Vinyl-focused DJ programming and listening nights.

e Private cigar room with controlled ventilation and reservation-only service. Revenue
streams (updated mix for $1,000,000 target):

e Bar & cocktails/spirits: 55% — $550,000

e Food (charcuterie/small plates): 12% — $120,000



e Private events & cigar room reservations / space rental: 25% — $250,000

e Retail/merchandise/ticketed nights: 8% — $80,000 Event strategy: Promote
weekday and weekend private rentals, whiskey tastings, corporate events, and
ticketed vinyl listening experiences to grow the rental revenue stream.

Operations & Layout Space layout:
e Front bar: high-end seating, bar service, ambient lighting.
¢ DJ booth: visible, vinyl-first programming, scheduled themed nights.

e Cigarroom: back-of-house private room with ventilation system, limited capacity,
reservation-only. Hours of operation: Primarily evenings (e.g., 5:00 PM-2:00 AM),
available for private daytime events by reservation. Staffing:

e General Manager

e Bar Manager/ Head Bartender

e Bartenders/ servers (3-6, shift-based)

e DJ/entertainment coordinator (part-time)
e Cigarroom attendant

e Cleaning/security personnel as required Suppliers & inventory: Premium spirits
distributors, local charcuterie/cheese purveyors, cigar suppliers, POS and inventory
management systems.

Marketing & Sales Strategy Launch:
o Soft opening with VIP tastings for local influencers, business leaders, and media.

e Partnerships: local hotels, tourism office, chamber of commerce, event planners.
Ongoing marketing:

e Social media (Instagram, Facebook) showcasing ambiance, swag, event calendar.
¢ Email marketing for tastings, VIP nights, and private-event promotions.

e Local PR, radio spots, and cross-promotions with nearby businesses. Customer
retention:

e Membership/VIP program offering priority reservations, bottle storage, and event
discounts.



Regular programming: weekly vinyl nights, monthly tastings, cigar-and-whiskey
pairings.

Financial Overview Revenue target: $1,000,000 annually (Year 2 target) Example
operating assumptions to reach $1M:

Average covers: ~40 covers per night, 6 nights/week > ~12,480 covers/year

Average spend per cover: ~$80 (mix of drinks, food, and event revenue) Expense
benchmarks (industry-based estimates):

COGS (liquor & food): 25-30% of revenue
Labor (wages, taxes, benefits): 20-30% of revenue
Rent & utilities: estimated $4,000-$8,000/month (adjust to lease terms)

Marketing, admin, insurance, licenses: 5-10% of revenue Profitability target: EBITDA
20-25% by Year 2 with stabilized operations and strong event bookings

Startup & Capital Requirements Estimated startup costs (range):

Fit-out, furniture, POS, sound, cigar-room ventilation: $60,000-$120,000
Opening inventory (spirits, cigars, food stock): $25,000-$50,000
Licenses & permits (liquor, tobacco compliance): $5,000-$15,000
Pre-opening marketing & recruiting: $5,000-$15,000

Working capital (3 months): $25,000-$60,000 Estimated total: $120,000-$260,000
Suggested funding mix:

Owner equity plus a small business loan or investor capital to cover the opening and
runway.

Example ask: $150,000 combined debt/equity to finalize fit-out and provide 3-6
months operating runway.

Risk Analysis & Mitigation Key risks:

Market acceptance / demand shortfall — mitigate with strong launch events,
targeted marketing, and price/value alignment.

Regulatory/compliance for cigar room — ensure ventilation system, permits, and
legal counsel.



o Staffing & service quality — recruit experienced GM/Bar Manager, training programs,
and retention incentives.

o Seasonal/traffic variability — diversify revenue with private events, ticketed tastings,
and memberships.

Milestones & Timeline (First 12 Months)

¢ Months 0-3: Complete remodel, secure permits/licenses, finalize menu and
supplier contracts.

¢ Months 3-4: Hire leadership (GM, Bar Manager), conduct staff training, host VIP soft
openings.

¢ Month 4: Grand public opening; launch marketing calendar and weekly
programming.

e Months 5-12: Scale event bookings, refine menu/pricing, stabilize operations, begin
hitting revenue targets; aim for breakeven and prepare Year 2 growth plan.

Prepared by: Llewellyn Accam Date: 04/17/2026

Projected Income Statement (annual)
Year 1
e Revenue: $600,000
e Bar & cocktails (55%): $330,000
e Food (12%): $72,000
o Events/space rental (25%): $150,000
o Retail/ticketed (8%): $48,000
e COGS (28%): $168,000 Gross profit: $432,000
e Labor (30%): $180,000
e Rent & utilities: $72,000
e Marketing (5%): $30,000
e Admin & other (3%): $18,000

e Insurance/licenses: $9,000



e Repairs/maintenance: $8,000
e Depreciation: $12,000
e Interest: $6,000 EBIT: $97,000
e Taxes (21%): $20,370 Net Income (after tax): $76,630
Year 2
¢ Revenue: $1,000,000
o Bar & cocktails: $550,000
e Food: $120,000
e Events/space rental: $250,000
e Retail/ticketed: $80,000
e COGS (28%): $280,000 Gross profit: $720,000
e Labor (25%): $250,000
e Rent & utilities: $72,000
e Marketing (3.5%): $35,000
e Admin & other (3%): $30,000
e Insurance/licenses: $9,000
e Repairs/maintenance: $8,000
e Depreciation: $12,000
e Interest: $6,000 EBIT: $298,000
e Taxes (21%): $62,580 Net Income (after tax): $235,420
Year 3
e Revenue: $1,200,000
e Bar & cocktails: $660,000
e Food: $144,000
e Events/space rental: $300,000

e Retail/ticketed: $96,000



e COGS (28%): $336,000 Gross profit: $864,000

« Labor (24%): $288,000

e Rent & utilities (3% increase): $74,160

« Marketing (3%): $36,000

« Admin & other (3%): $36,000

e Insurance/licenses: $9,000

e Repairs/maintenance: $8,000

e Depreciation: $12,000

o Interest: $6,000 EBIT: $354,840

o Taxes (21%): $74,516 Net Income (after tax): $280,324

Projected Cash Flow Highlights (annual, simplified)

e EBITDA (approx = EBIT + Depreciation + Interest removed)
e Year1:EBITDA= $115,000
e Year2: EBITDA = $316,000
e Year3: EBITDA = $366,840

e Estimated required working capital / cash runway at opening: 3 months operating
expenses = $80,000-$100,000.

e Suggested opening funding (to cover fit-out gap + working capital): $150,000
(example used previously). With Year1 netincome and EBITDA, principal repayment
capacity should allow modest debt service.

Simple Balance Sheet Snapshot (year-end estimates, rounded) Assuming $150k initial
funding (owner equity + debt mix), capitalized fit-out of $100k, and opening cash of $50k:

Year 1 (year-end)
e Assets:
e Cash (year-end after operations): ~$40k (depends on draw)
e PP&E (net of depreciation): $88k

e Inventory: $12k



o Total assets: ~$140k

o Liabilities:
e Loan principal outstanding: $120k
e Accounts payable/accrued: $18k
e Equity: ~$2k (early stage, low retained earnings)

o Total liabilities + equity: ~$140k

Year 2 (year-end)

o Assets:
e Cash: ~$150k (accumulated profits + operating cashflow)
e PP&E (net): $76k
e Inventory: $14k
o Total assets: ~$240k

o Liabilities:
e Loan balance: $100k
e Accounts payable: $22k
e Equity: ~$118k

o Total liabilities + equity: ~$240k

Year 3 (year-end)

o Assets:
e Cash: ~$260k
o PP&E net: $64k
e Inventory: $16k
o Total assets: ~$340k

o Liabilities:
e Loan balance: $80k

e Accounts payable: $26k



e Equity: ~$234k

Total liabilities + equity: ~$340k

Key metrics

Gross margin: ~72% across years (1 - COGS%)
Labor as % of revenue: 30% > 25% > 24%
EBITDA margin: Year1 ~19%, Year2 ~31.6%, Year3 ~30.6%

Net margin after tax: Year1 ~12.8%, Year2 ~23.5%, Year3 ~23.4%

Sample Menu — The Zozzled Owl

Spirits — Whiskey Selection (by the ounce / 1.5 oz pours; also bottle service)

Bourbon: Maker’s Mark, Woodford Reserve, Blanton’s

Small-batch bourbon: Four Roses Single Barrel, Maker’s 46

Tennessee: Jack Daniel’s Single Barrel

Rye: Bulleit Rye, High West Double Rye

Irish: Jameson Black Barrel, Green Spot

Scotch (Blended & Single Malt): Johnnie Walker Black, Glenlivet 12, Macallan 12
Japanese: Hibiki Harmony

World whiskies & limited pours: Kavalan Concertmaster, Teeling Single Pot Still

Premium pours / rare tasting flights (rotating selection)

Cocktails — Curated & Classic

Owl Old Fashioned — bourbon, demerara, angostura, orange twist
Smoky Maple — peated scotch, maple, lemon, black walnut bitters
Rye Manhattan — rye, sweet vermouth, angostura, cherry

Whiskey Smash — bourbon, seasonal fruit, mint, lemon
Barrel-Aged Special (rotating)

Non-alcoholic: House tonic, craft shrubs, mocktail of the night



Food — Small Plates & Charcuterie

e Classic Charcuterie Board (serves 2-4): cured meats, two cheeses, house jam,
pickles, crostini — $24

e Luxe Cheese & Meat Board (serves 3-5): premium cheeses, prosciutto, soppressata,
figs, nuts — $38

e Smoked Salmon & Bagel Board (small): $16
e Marinated Olives & Almonds: $7
e Dessert plate (seasonal): $10
Cigar Room — Cigar Menu & Pairings
e House Smokes (by the stick): $12-$18
e Premium Cigars: $22-$45
e Cigar & Whiskey Pairing (reserve tasting flight + cigar): $55-$95

e Cigarroom surcharge / reservation fee (if applied): $10-$30 per seat depending on
time/peak

Retail & Add-ons
e Bottle service / to-go bottles (limited): price by bottle
e Branded merchandise: tees, hats, glassware ($20-$45)
o Gift certificates and tasting tickets

Notes: Price points should be adjusted to local market and desired margin. Include tasting
flights (3 x 12 0z) at different price tiers ($20 / $35 / $60).

1. Sample Staffing Plan & Roles Core leadership

e General Manager (1, full-time) — P&L ownership, hiring, vendor relations,
scheduling, compliance, events/contracts.

e BarManager/ Head Bartender (1, full-time) — menu development, inventory
control, staff training, shift management.

Service & operations



Bartenders (3-4 full-time equivalent; e.g., 4 hires covering shifts) — bar service,
cocktail execution, upselling, nightly open/close.

Servers / Runners (2-4 part-time/full-time mix) — table service, food delivery,
bussing.

Cigar Room Attendant (1 part-time/full-time depending on demand) — reservations,
cigar service, ventilation monitoring.

DJ / Entertainment Coordinator (1 part-time contractor or scheduled shifts) —
programming, event nights, record care.

Host / Reservations (1 part-time) — reservations, seating, guest relations.
Barback / Prep (1-2 part-time) — restocking, glassware, opening/closing support.

Cleaning/ Security (on-call or contracted) — nights with higher capacity or events.

Headcount example for steady operation (evening service, 6 nights/week)

GM (1), Bar Manager (1), Bartenders (4), Servers (3), Barbacks (2), Cigar Attendant
(1), DJ contractor (part-time), Host (part-time) = ~13 staff hires (mix FT/PT).

. Sample Weekly Staffing Schedule (peak evenings)

Monday: Closed / staff training or private events
Tues-Wed: 4 staff (1 bartender, 1 server, 1 barback, host) 5 PM-12 AM
Thu: 6 staff (2 bartenders, 2 servers, 1 barback, host) 5 PM-2 AM; DJ nights

Fri-Sat: 8 staff (3 bartenders, 3 servers, 2 barbacks, host, security as needed) 5 PM-
2 AM; cigar room attendant scheduled

Sun: 4 staff (1 bartender, 1 server, 1 barback, host) 5 PM-11 PM or closed early

. Compensation & Labor Budget Guidance (quick estimates)

GM salary: $50k-$70k/year

Bar Manager: $40k-$55k/year

Bartenders: $12-$16/hr + tips

Servers: $7-$12/hr + tips (ensure compliance with tipped-min wage law)
Cigar attendant: $12-$18/hr

DJs/contractors: $75-$200 per night depending on demand



Payroll burden (taxes/benefits): add ~20-30% to wages for full-time employees

Hiring, Training, & SOPs

Hiring priorities: experienced GM and Bar Manager first, then key bartenders with
cocktail/whiskey knowledge.

Training program (2-4 weeks pre-open): whiskey education, cocktail recipes, POS
training, upselling, cigar handling/airflow safety, responsible service (TIPS or local
equivalent).

SOPs to prepare: opening/closing checklists, inventory & par levels, incident &
compliance procedures, cigar-room ventilation checks, private-event checklist.

Inventory & Purchasing

Initial inventory: spirits (broad selection + a few premium bottles), cigars (starter
well-stocked humidor), food dry goods and cheese cured items.

Par examples: whiskey single-serve stock for 2-4 weeks; beer/wine minimal;
perishable food restocked 2-3x/week.

POS & inventory system: choose system with variant tracking and keg/spirits pour
management (e.g., Toast, Lightspeed, Square for Restaurants).

. Sample Event Packages & Pricing (space rental + included services)

Intimate Cigar & Whiskey Tasting — up to 8 guests

o Private cigar-room reservation (2 hours), curated 3-whiskey tasting flight, 1
cigar per guest, small charcuterie plate

e Price: $480 ($60 per guest)
Cocktail & Vinyl Evening — up to 20 guests (bar area semi-private)

e 2-hour private booking, dedicated bartender, curated playlist/DJ for 2 hours,
shared small plates

e Price: $1,200 (flat) + drink minimum $400
Private Reception — full lounge buyout — up to 80 guests

e 3-hour buyout, staffing included, basic bar package (house spirits and two
signature cocktails), charcuterie stations



e Price: $5,000 base rental + $60 per guest for upgraded packages or bottle
service

e Corporate Tasting Package — 10-30 guests
e Guided whiskey tasting with host, tasting flight, light charcuterie

e Price: $45-$75 per guest depending on whiskies selected Notes: Include
refundable deposit (e.g., 25% or $200 min) and clear cancellation policy.
Tailor packages to target 25% of revenue from events.
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PLAN MARK

QUANTITY

EQUIPMENT DESCRIPTION

1

HAND SINK WC/WH

83" SINK 3 COMPARTAMENTS-2 DRAINBOARD WC//WH

60" AVANTCO UNDERCOUNTER REFRIGERATED - 115V

26" ICE MACHINE 160 - 115V

gl |lwIN] -

alalw]l—

UNDER COUNTER BEER FRIDGE WITH BEER TAPS

ZOZZLED OWL WHISKEY LOUNGE

WILSON, NC
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