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8/29/2016

Beer and Wine

21 A Clinton St.

Houston and Stanton

The Idea Distillery, LLC. Benjamin H Lillie

TBD



Revised: March 2015 Page 2 of 4 

8 floor, mixed residential and commercial

124

R7A

We're a live event venue, focused on talks, conversations,

and more. We'll also have live music and comedy. Events will be ticketed.

4pm-2am, daily.

15 110

19

One bar, 26', L-shaped, back of the room

Simple varied food to accompany programs. 

6pm-11pm

Principal

10

One projector & full-wall screen
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Most music will be accompanying talks and performances

Four mounted speakers optimized for speech

Yes.

Primary focus of the space is talks, lecutres, and conversations.

The Story Collider, a science performance 501(c)3

Premise is a concrete-walled basement, set 30’ back from street
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11

312-213-0438

15





NI
C

DI
SH

W
SH

R
RE

F
RE

F
G

LA
SS

W
SH

R

IC
E 

M
KR

EXG FPSC
3'-0" x 7'-0"

EX
IT 01

EX
IT 02

EXG FPSC
3'-0" x 7'-0"

EXG FPSC
3'-0" x 7'-0"

EX
G

 F
PS

C
3'

-0
" x

 7
'-0

"

UP

UP

EX
G

 F
PS

C
3'

-0
" x

 7
'-0

"
ST

RE
ET

 L
EV

EL

GR
EE

N 
RM

00
7

ST
AI

R
00

1

LO
BB

Y
00

3 W
C1

00
4

W
C2

00
5

LO
UN

GE
00

6

ST
AG

E
00

8

SE
AT

IN
G

00
9

BA
R

01
2

SI
DE

 B
AR

01
1

FO
OD

 P
RE

P
01

4

ST
OR

AG
E

01
7

EL
EV

CL
OS

ET
00

2

NE
W

 B
UI

LT
-IN

 S
HE

LV
IN

G

NE
W

 R
EM

O
VA

BL
E 

ST
AG

E 
PL

AT
FO

RM

NE
W

 B
AR

 A
ND

 S
EA

TI
NG

 A
RE

A

NE
W

 W
AL

K-
IN

 K
EG

 R
EF

RI
G

ER
AT

O
R

FO
O

D 
PR

EP
 A

RE
A,

 N
O

 C
O

O
KI

NG
 E

Q
UI

PM
EN

T

TE
CH

 B
TH

01
0

W
AL

K-
IN

01
3

NO
 W

O
RK

: E
XG

 B
AT

HR
O

O
M

S 
TO

 R
EM

AI
N

NE
W

 T
EC

H 
BO

O
TH

EX
G

 B
AT

HR
O

O
M

 T
O

 R
EM

AI
N

EX
G

 E
M

ER
G

EN
CY

 C
O

NT
RO

L 
PA

NE
L 

AN
D 

AL
L

AS
SO

CI
AT

ED
 F

IR
E 

SA
FE

TY
 IT

EM
S 

TO
 R

EM
AI

N

3'-0" MIN

NO
 C

HA
NG

E 
IN

 E
XG

 H
AL

LW
AY

EA
ST

 H
AL

L
01

6

PO
SS

IB
LE

 IN
ST

AL
LA

TI
O

N 
O

F
NE

W
 F

LO
O

RI
NG

 A
T 

AL
L

SE
AT

IN
G

 A
RE

AS
 A

ND
 L

O
BB

Y

PO
SS

IB
LE

 IN
ST

AL
LA

TI
O

N 
O

F
NE

W
 F

LO
O

RI
NG

 A
T 

AL
L

SE
AT

IN
G

 A
RE

AS
 A

ND
 L

O
BB

Y

NO
 W

O
RK

: E
XG

HA
ND

IC
AP

PE
D 

AC
CE

SS
 P

AT
H

W
C3

01
5

ID
EA

 D
IS

TI
LL

ER
Y

D
R

AW
N

 B
Y

SC
A

LE

D
W

G
 D

AT
E

P
R

O
JE

C
T#

G
EN

ER
A

L 
N

O
TE

S

21
 C

LI
N

TO
N

 S
TR

EE
T

N
EW

 Y
O

R
K

, N
Y 

10
00

2

R
EV

IS
IO

N
 N

U
M

B
ER

O
F 

XX

16
-0

50
0

SE
A

L 
&

 S
IG

N
AT

U
R

E

16
 W

 2
2N

D
 S

T 
FL

 8
N

EW
 Y

O
R

K
, N

Y 
10

01
0

T 
21

2 
33

4 
68

20
  -

  F
 2

12
 3

34
 6

82
2

35
7 

N
O

R
TH

 C
R

A
IG

 S
T

P
IT

TS
B

U
R

G
H

, P
A

 1
52

13
T 

41
2 

68
2 

21
21

  -
  F

 4
12

 6
82

 2
15

1

W
W

W
.F

R
O

N
TS

TU
D

IO
.C

O
M

A
-1

01
.0

0
1

B
A

SE
M

EN
T

18
 A

U
G

 2
01

6

M
Y

1/
4"

 =
 1

'-
0"

1
23

 A
U

G
 1

6
LA

N
D

LO
R

D
 R

EV
IE

W

C
O

N
ST

R
U

C
TI

O
N

 A
N

D
 L

AY
O

U
T 

P
LA

N
1

SC
A

LE
:  

1/
4"

 =
 1

'-
0"







































Community Board 3 Questionnaire 
The Idea Distillery, LLC 
Appendices 
 
Appendix A - Sample Menu 
 

Plates 
 
Hummus plate 
With pita, olives, and vegetables 
 
Charcuterie board 
Prosciutto, chorizo, genoa salami, 
smoked gouda, brie, and breads 
 
Cheese plate 
Choice of 3 or 5 rotating cheeses 
 
Soft pretzel  
With dipping sauces 
 
Fall salad 
Arugula, cranberry, walnut, and blue 
cheese  
 
Mac and cheese 
Baked with bacon and truffle 
 
 
 

Paninis 
 
Veggie 
Eggplant, mozzarella, and basil 
 
Ham and cheese 
Serrano ham, fontina, and dijon mustard 
 
Fall 
Spicy chorizo, apple, and peppers  
 
Soup of the day 
 
Side plates 
 

Mixed nuts 
Marinated olives  
 

Desserts 
 

Chocolate cake 
Baklava 
Seasonal fruit cup 

 
 

  



 
 
Appendix B - Crowd Management Plan 
 
Since we’re doing live events, we expect crowd management to be a concern before and after 
the events. 
 
Before the event: our plan calls for us to open doors an hour before start time to spread out 
people’s arrival and prevent too much of a strain on the kitchen. This will have the side effect of 
reducing lines, since we expect arrivals to be spread out over the hour. In addtion, if a line does 
form there is a large area inside the space where we will permit people to stand -- the stairwell, 
which is about 15’ long, and the entry corridor, which is another 20’. Those together should 
contain most lines. In the event of a sold-out, or nearly sold-out, show we will have an extra staff 
member on site who will be responsible for checking to see if a line forms outside. If one does 
they will make sure the crowd is leaving room both for pedestrian traffic and access to 
doorways, and will also communicate this to the inside staff so they can expedite opening the 
doors to the event space. 
 
After the event: most of our events are designed to be lectures and discussions, with the 
audience encouraged to stay afterward to talk with the speakers. This will again, have the side 
effect of smoothing out the exit so not everyone is leaving at once. In addition we will have a 
door person checking the outside area and encouraging people not to loiter. Finally, during our 
house announcements before each event (when we give fire exit instructions) we will include a 
line encouraging people to respect our neighbors and not group at the exit when they leave. 
 
  



 
Appendix C - Noise Control 
 
The space has concrete walls, and is a basement set about 30’ back from the street. In addition 
the space above us is unoccupied in the evenings. There is also no time during an event when 
we would leave either of the two doors between the space and the street open. 
Finally, our business plan calls for the space to be an excellent recording environment so our 
events can be posted online. This means isolating ourselves as completely as possible from 
street noise. (This is part of why we selected this particular space.) 
 
Any noise complaints can, of course, be directed to management at posted phone numbers and 
email addresses, and we will immediately correct the problem. 
 
Appendix D - Experience of Principal 
 
Ben Lillie has worked in live events for years. He was on staff at TED Conferences (the people 
who produce TED Talks) for three years, including work on the two yearly flagship week-long 
events. 
 
He is also the co-founder of The Story Collider, a 501(c)3 nonprofit organization dedicated to 
telling true, personal stories about science in people lives. As part of that he has organized and 
executed over 250 live events, mostly in New York City, but also in Boston, London, DC, and 
San Francisco. 
 
 
 






