OFFICE OF THE SELECT BOARD
730 Massachusetts Avenue

Town of Arlington

Massachusetts 02476-4908 =~
(781) 316-3020
(781) 316-3029 fax

$60.00 Filing Fee
Inspections Dept. at 51 Grove St. must review completed application before returning to this office.
APPLICATION ’
To the Licensing Authorities of the Town of Arlington
The Undersigned hereby makes application for a
[1 COMMON VICTUALLER LICENSE (Eat In)
[LIFOOD VENDOR LICENSE (Take Out Only)
Location 161 Massachuscfh Ave Avléu&fow ) MA 02414
Name of Applicant_PHATCHARAWIN WATTHANAGI THIPHAT , NUTTHACUAT CHAOTAROEN PON G-
Corporate Name (if applicable) WTnia  LLC.
D/B/A__ Boon Noon Maripd
Date £ W

I/We hereby agree to conform in all respects to the conditions governing such License as
printed in the By-Laws of the Town, and such other rules and regulations as the
Selectmen may establish. ~ With the signing of this application, the applicant
acknowledges that:

A. Tt is understood that the Board is not required to grant the license.

B. no work is to commence at the premises of the proposed location which is the
subject matter of this application until the license is approved by the Select Board,
and, furthermore, any work done is done at the applicant’s risk, and

C. in the event of a proposed sale of a business requiring a Common Victualler
License, an application for a transfer of said license will be deemed to be an
application for a new license (subject to the rules and regulations herein
contained), and the owner of such business shall be required to file with the Select
Board a thirty day notice of his intention to sell same before such application will
be acted upon by the Select Board.

D. That the license is subject to revocation if the holder of the license does not
comply with Town By-Laws or the Rules and Regulations of the Board.

Print Name__PHATCHARANIN INATTH ANAGITH] PHAT
Signature Name W

Phone (Home)__

(Business)_

Email




INFORMATION RELATIVE TO APPLICATION

Breakfast

Yesv No

Lunch

Yes L No

Dinner

Yes L No

Do you own the property? Yes_ No v Tenant at Will _ v _ Lease 5 _(years)
Hours of Operation:

Day MON —-THU Hours _ AAM~= 9 PM

Day  ERL — SAT Hours _ “AM - 9FfM

Day SUN Hours__ “1AM - ¢ PM.
Floor Space §%0 Sq. Ft. Seating Capacity (if any) a0
Parking Capacity (if any) ~ _ spaces Number of Employees 5

List Cooking Facilities (and Implements)
Frwlqes Eveeze§, wols Qawmn] \i"i&hssk G‘ﬂ“ 3-looy S.wkrdﬂP Fﬂlf
Ice mmc&'lm mewmve covveutioval GVew

Will a food scale be in use for sale of items to the public? Yes No aill

Will catering services be provided by you? Yes. v No

The following items must be submitted with the application:

\{. Layout Plan of Facility & Fixtures Date Received
3 Site Plan (obtained at Bldg. Dept., 51 Grove St.) Date Received
g Outside Facade and Sign Plan (dimensions, color) Date Received
\(. Menu Date Received
. Maintenance Program Date Received

If the facilities are not yet completed, provide estimated cost of work to be done $ 25 200

7

FOR OFFICE USE ONLY
Scheduled Hearing when Application will be presented to Select Board for approval:

Date Time
Board Action: Approved Yes No




APPLICANT’S RESUME

Food Business Experience of Applicant

From FED 201% 10 P‘UJ 2011

Employee D/B/A__DAKZEN

Sole Owner Location_195_Elm 5t, Bowmevville, NA 0214y
Partnership Type Food THAI

Corporation  DAKZEN (CRof Number of Employees 1%

From JAN 9o 20 to Present

Employee D/B/A__The NvDé Sociely

Sole Owner Location el

Partnership Type Food__ASIAN THAI Fusipi

Corporation__ W15P0M 4344, INC Number of Employees 1

List any other information that you feel will assist in the review of this application.

Hi theve , we ave oo \wppq moving te P\fhm’wn Ttg the hest place We've evex
lived in the U.5. Mq feaw and I are h:tha gxperienced in ve g favrant _business
foy wmoye than 5 v)mfa The vestovranti we boill ave fawovs and widely
ucoqnazec{ aych as DAKZEN. Nvtthachai has bromhf that vestavpant Jo be
one of the best 50 vestavemnts in the U.S. norwipated b*f Bon /\ﬂpeh

T would be nice o make oux dream come trve to live and Yon a buginess

N A‘f\mﬂ“oﬂ_
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Boon Noon Market

Appetizers

Crispy Veggie Thai Roll

- stuffed with mixed vegetables. Served with sweet and sour sauce.
Chicken Satay

- served with homemade peanut sauce and cucumber sauce.

Fried Dumplings

- pork and shrimp dumplings served with ginger sauce

Lox Rangoon

- wonton wrap smoked salmon cream cheese

Fried Crispy pork belly

- lightly battered, fried to perfection, served with sweet and sour sauce
- sticky rice (side order available)

Southern Thai Fried Chicken

- sticky rice (side order available)

Donut Shrimp

- Shrimp in donut form fried till golden brown served with sweet and sour sauce
Crispy Tofu

- served with sweet and sour sauce

Rice dish (choice of: chicken, tofu, vegetables )
Every dish come with rice

Krapow

- holy basil chili stir-fried onion, bell peppers, house brown sauce
Pad khing

- ginger stir fried, wood ear mushroom, onion, bell pepper.
Son-in-law eggs

- gweet chili tamarind fried egg

Red curry

- coconut milk, bamboo shoot, green pepper, Thai basil

Basil Eggplant ‘

- stir-fried egg plant with garlic chili and basil

Garlic sauce

- garlic, mushrooms, snow peas, baby corn, and onions.

The Tropical

- roasted cashew nut, mushroom, zucchini, snow peas, scallions, pineapple in house
mild spicy sauce.



Boon Noon Market

Crispy Chili Chicken

- slices of chicken lightly battered and fried till golden brown then sautéed in a spicy-
sweet chili sauce.

Crispy Rose Shrimp

- marinated large shrimp lightly battered fried till golden brown then sautéed with fresh
assorted vegetables in a spicy Thai sauce.

Rama Garden

- healthy steam mixed vegetables served with Thai peanut sauce

Spicy and Salted Shrimp

- lightly battered and fried till crispy with lettuce on the bottom.

Noodles

Pad Thai

- rice noodles with shrimp or chicken, peanut, egg, bean sprouts, and scallions.
Crazy Noodle

- flat rice noodle with chicken or tofu, bamboo shoot, string beans, hot chili, and basil
Pad See You

- flat rice noodle with chicken or tofu, broccoli in black soybean sauce.

Hot Basil Noodle

- Egg noodle stir-fried with vegetables and choice of chicken or tofu in a hot chili sauce
with basil leaves.

House Special Noodle

- Pan-fried egg noodle, topped with chicken, shrimp, and fresh mixed vegetables in
special brown sauce.

Side Dishes

Steamed Broccoli
White Rice

Sticky rice

Rice Noodles
Peanut Sauce

Beverages

Soda

Water

Thai lced Tea
Thai lced Coffee



~ Maintenance Program

LOCATION

i CLEANING TASK/METHOD

161 Massachusetts Ave, Arlmqton MA, 02474

| ASSIGNED TO

Kitchen equipments

FuIIy washed and cleaned multlp!e times

Counter top

Pen phone door knobs/hand1es

Every floors

Perishable and spoulage

Fridge with mount sandwich
prep table

Dusted and wiped

Cleaned and dlsmfected multtple tlmes

Swept and mopped multlple times

Examined and d|3posed

Cleaned inside and outside

Bathroom

Trash/Garbage

secured in the dumpster

Cleaned and dlsmfected muihple tlmes

Emptled tlghtened in garbage bag and

Dumpster in the rear premises

Pick up tWIGe or more frequently if needed

Refrigerators Cleaned and sanitized at least two times
Windows Spot cleaned, finger tips
| Walls

Monthly '

Dusted and wiped

Pest and rodent control

Kitchen duct/hood system

Pest control will be used

Cleaned and more comprehenswe on every 3
month

Front Exterior

Cleaned at lease once

Grease Trap

Freezer

Cleaned

C!eaned and sanltlzed at ieast once




