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Private Clubs

Class A = Equity clubs, such as country clubs

Class B = Associations such as fraternal or patriotic
Class C = Dining clubs must have 50% food sales
Class D = Social clubs, has less than 50% food sales



Private Clubs
Class A, B, C

Require memberships

Require a variety of food be available at all times alcohol is
sold, served or consumed

Food prepared and served in connection with dining
accommodations

Minors may be employed to ring up sales but may not work in
any lounge or bar area



Private Clubs
Class D

Require memberships

Require a variety of food be available at all times alcohol is sold,
served or consumed

Food prepared and served in connection with dining
accommodations

Minors MAY NOT be on the premises of a Class D club
“Employment exceptions, NOT during business hours



Private Clubs

Class D
Dance or Concert permits

Lounge, bar, consumption area is;
— Not accessible to minors
— Clearly identified
— Separated by walls, floors, other substantial barriers
— Not visible to minors
No consumption of alcohol in minor permit area
Sufficient security to prevent the passing of alcohol to the minor permit area
Separate entrances / exits

Local governments can be more restrictive

U This is a brief description of requirements for a dance / concert permit.
 There are more restrictions that apply.
U Refer to UCA 32A-5-107 (8)



L1 I POURS, INC,

Dispensing

Daily Dispensing records must be kept
— Starting and ending count for all inventory
— Number of drinks poured including spills, remakes, ALL must be accounted for

— Storage must be locked during non-sales hours (except during stocking, cleaning
and performing inventory)

Discussion

Clickers, metered dispensers, different types of metering dispensers, spout pour?? Dispensing record form.
Terminology: Well, premium and call. Free pouring. Flavorings. Amounts allowed, spirituous and wine. Shot. Growler.
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Employees

Alcohol servers

— Must be at least 21 to take orders or serve

— Must be alcohol server certified & have evidence at location
— Must obtain training within 30 days of hire
— Must wear a name tag, can be a name or a number

— Not allowed to drink or be intoxicated while on duty, includes owners,
managers, anyone “working”



General Operations

HOURS

Clubs:
Liquor can be sold 10:00 a.m. to 1:00 a.m.

** Must remain open for one hour after the last sale but all
consumption must stop at 2:00 a.m.

** Liquor must be in locked storage during non-sale hours

** Exceptions are during inventory, cleaning and stocking.



Enforcement Operations

* Overt Inspections
* Covert Inspections
* Covert Underage Buyers



Common Violations

* Employees Drinking on duty
* Serving Intoxicated Patrons

* Minors on premise of Tavern or Class D
club

* Serving after hours open after hours
(alcohol not secured)

* Servers not training



Common Violations

* Patron leaving with alcohol
* More drinks than allowed at one time
* Membership violations



LLaw Enforcement

* Can inspect any portion of the business
during business hours

* Ask anyone on the premise of a Tavern or
Class D club for

* Ask anyone consuming alcohol for ID




32A-152a-101 Nuisance Licensee

* Frequency and type of police service calls
* Local government must be supportive

* Petition to DABC to deny renewal of
license must be made



