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il Toronto | Timeline of Events

N

 City Council approved a Members Motion to “protect
communities and help small business by improving the licensing
of bars and restaurants”

J

» City Council received a report from Legal Services regarding )

AGCO communication

Apr. * Requested ML&S to report back with options to deal with issues
arising from premises with liquor sales licences y

2014

N
 City Council requested input from the working group to develop
better compliance with City by-laws regarding restaurants, bars
and entertainment establishments as per motion from Dec. 2013
/




il Toronto | Timeline of Events

N
 City Council established the Liquor Licensing
Issues Task Force

J

6 Members appointed to the Task Force for a A
term of office until December 31, 2016 and
until successors are appointed

J

N
 First meeting of the Liquor Licensing Issues
Task Force
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Task Force Mandate

Provide advice to staff on...

« the City's role in liquor licensing

e issues associated with operating restaurants, bars and
entertainment establishments with respect to liquor

licensing and alcohol-related matters

e solutions that mitigate community nuisance concerns
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Regulatory Working Group

Objective To identify policy and/or legislative gaps to ensure
community nuisance issues are appropriately
addressed

Membership ML&S, AGCO, Toronto Police, OPP, Toronto Building,
@ City Legal, City Clerk

quarterly
meetings

Hospitality Working Group

Objective To discuss issues related to restaurants, bars and
entertainment establishments, such as the process for
obtaining liquor licences; and neighbourhood impacts

Membership ML&S, AGCO, Toronto Police, ORHMA, TABIA,
Economic Development, Public Health, City Legal,
City Planning
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Provides advice

REGULATORY WORKING HOSPITALITY INDUSTRY
GROUP WORKING GROUP

I .

Provides input through Public/Stakeholder

A

|

Consultations COMMUNITY
BARS GROUPS
RESIDENT
RESTAURAMNTS ASSOCIATIONS
EMNTERTAIMMENT



Update on Working Group Progress



b Torono Review of Special Occasion Permits

‘?a Three types of SOP’s

1. Private Event (private guests only; no advertising permitted,;
no profit from the sale of alcohol)

2. Industry Event (e.g. beer, wine samples)

3. Public Event (events open to the public)
a. Not-for-profit Event
b. Charity Event
c. Event of National or Provincial Significance
d. Event of Municipal Significance



MToronte Examples of Charity & NFP SOP’s

TORONTO
RIBFEST 2016

KICK NEE QIIMMEDI

mmRotary

Etobicoke

el e —

JUNE 30 - JULY 3
(CANADA DAY WEEKE




il Toronto | Special Occasion Permits

September:. 1690 SOP Events
o 45 Industry Promotion Events
1377 Private Events

« 268 Public Events

Annual Volume of SOPs
e 17.477 SOP events were held in Toronto
over the past 12 months

10



Typel:
Private Event
(e.g. a wedding)

Type 2: Type 3:
Industry Event Public Event
(e.g. beer/wine samples) (events open to the public)
. National
Not-for-profit Charity ) I?né'f Municipal
Provincial
Event Event Event
Event
[ Inside } { Outside ]
| |——
Notify the Municipality
Clerk, Public Heath , Fire, Police,
Buildings
r N .
Applyto LCBO Munlcu‘:‘al
Minimum processing time Resolution
Private Events: 10 days \._ (Community Council)

\

Allothers, <5000 attendance: 30 days

All others, »5000 attendance: 60 davs_};

T

SOP

- @smn be added @




M Toronto | Special Occasion Permits

When is the City notified/involved in an SOP?

The City is notified of all SOP events that are being held
outdoors

Notifications go to the Police, Public Health, and Fire

Toronto Building is notified if a temporary large tent or tiered
seating Is being proposed

The local Councillor is notified if the event is seeking a
Municipal Significance designation

An SOP held by a charity or not-for-profit does not require a
municipal resolution




il Toronto | Special Occasion Permits

D

ongoing

Circulation of “High Risk” SOP’s

 Notification of Charity and Not-for-Profit SOP events is
not required

 AGCO has agreed to notify the City of “high-risk”
events

o Implementation details to be confirmed

o (thresholds, process, etc.)



nToronto | Temporary Extension Permits

‘_’Z Application Process Improvements

e Existing application process is informal

D  ML&S and City Clerks identified that the application
= Process requires greater rigour to improve oversight,
med.-term decision-making and processing times:

o Minimum standards / application criteria

(anticipated capacity, exact location, sketch or plan of the
proposed extended licence area)

o Clearer connections to other permit requirements

(e.g. Noise by-law exemption permit)



1 Toronto | Temporary Extension Permits
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nToronto | Temporary Extension Permits

D

Administrative Improvements

ongoing

 Temporary Extension requests are presently
considered by City Council (letter of non-
objection)

« Staff are exploring the merits of delegating this
decision-making to Community Council

e This would require an amendment to COTA and
Its Regulations; as well as an amendment to
Municipal Code Chapter 27



il Toronto | Education and Training

‘fo Review Education & Training Programs

Safer Bars Program (CAMH)
 Program was placed on-hold ~2 years ago
* |s likely to be discontinued permanently

Smart Serve
e Online training and testing

* The training course takes ~ 4 hours to SMART
complete SERVE

* Tests are overseen by an impartial individual \‘ %
(proctor) -

e Cost $34.95



il Toronto | Industry Education Program

Best Bar None BEST BAR NONE

 Industry-led accreditation program
o Supported by the AGCO

* Promotes the highest standards for responsible service
* NoO cost to apply for accreditation
* Independent third party verification

* Increasing enrolment of BBN-accredited operators will help
grow responsible liquor licencee operations

 Has been implemented in +75 cities (including Ottawa,
Edmonton)



sk [nforming the Industry

) AGCO Educational Webcast Series

ongoing

e Launched an educational webinar series in 2015

 Topics covered to-date include:
o Sales of VQA wines at Farmers Market

0 Special Occasion Permits (SOPs) for Festivals or Large Public
Events

http://www.agco.on.ca/en/whatwedo/webcast.aspx

19



http://www.agco.on.ca/en/whatwedo/webcast.aspx

koo [nforming the Industry

CITY OF TORONTO

Good Neighbour Guide for

complete  G00d Neighbour Guide

Toronto's bar, restaurant and entertalnment Industry |s thriving. r, this can

result In negathve Impacts on the surounding community dus to lssues related to nolse, Itter and public
safety. This guide 15 a tool to ralse awareness of these lssues, and of the measures you can take to be a

good nelghbour, by providing a safe, clean, quiet envirenment In the vicinity of your establishment.

e Developed by the Hospitality Working ——

1. Ensure that nolse arking from entertainment or the sale and service of alcohol on your outdoor

( ; ro u p patio does not disturb local residents,

2. Ensure that ampiifad sound ks not clearly sudible beyond your ot line,

3. If you operate a nightclul, monitor Ine-ups outside and ensure the orderdy conduct of your
patrons. Mightclubs are required to hawve a municipal nolse and crowd control plan; a

 The Guide combines regulatory S Sy ot o

4. Ensure that your waste Is properly sorted, set out after 8:00pm on collection night, ard placed

- e (11 1 b In a City garbage bin, yellow bag, or a regular garbage bag with a Garbage Tag (maks surs 1t s
re S p O n S I I I I e S an g O O _WI wislble). If usirg private garbage collection, try to arrange plck-up tmes that aren't disruptive

to nearty rasidents,

- 1 . Keeptheextenorof your establishment clean and free of litker, clgarstte butts and gum, particularly
l I l e aS u re S O a re SS n 0 I S e y I e r an locations that are adjacent to resldential areas.

6. Srmoking laws must be respected, Post "Mo Smoking” slgns at entrances ard exits, and

b I : f t provide smokeless ashitrays at least nine metres from maln entrances or exits, whers feasible,
p u I C Sa e y ADDITIONAL GUIDANCE

7. Display prominent notices at man entrances and exits advising your patrons to leave In a quist,
peaceful, and respectful manner, and to avold Ittering and public urination, Employsss can also
relnforce thess expectations to patrons exiting the establishment.

. .
® I h e G u I d e WI I I b e u S e d to e d u Cate b ar 8. Provide adequate mechanical ventilation within your establishment so that opsn doors and/for
windows are not required, and nolss 1s contalned within,
: 9. Inform your employess about local transit options, Including taxis and private transportation
a n re Stau rant O p e rato rS O t e I r companies, so that they can provids this information to exiting patrons IF required.
10. Conslder providing cutdoor lighting to discourage nuisance activities along the strest, sidewall;,

: . of @ rear laneway as appropriate, while alse ensuring that light from these devicss doss not
regulatory obligations e i

1. Consider particlpatirg In the Best Bar Mone program, an Industry-led accreditation program for
liguor licensess that have good relationships with the community and hospitaiity Industry partners,
ard the highest standards for the msporsible service of aloohol.

 The Guide will also play a role in 12 Exre sy prons o promcrswh ok svrts o e s ar e o

expectations outlined in this docurment and adhere to this guids,

. T : 13. Establish lines of communication with your nelghbours by providieg a phone numbser for them to
p ro I I l O I n g p ro aC Ive CO I I l p I an Ce register complaints or concems. Ensure the ling Is answered during your hours of operation, and

equipped with a functioning message service for other periods.

[

blforowr Acco_. @@ e @)
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CITY OF TORONTO

Good Neighbour Guide for

ongoing IMplementation

Toronto's bar, restaurant and entertalnment Industry |s thriving. r, this can
result In negathve Impacts on the surounding community dus to lssues related to nolse, Itter and public
safety. This guide 15 a tool to ralse awareness of these lssues, and of the measures you can take to be a

good nelghbour, by providing a safe, clean, quiet envirenment In the vicinity of your establishment.

Website Links REGUIREMENTS

1. Ensure that nolse arking from entertainment or the sale and service of alcohol on your outdoor
patio does not disturb local residents,

- ORHMA, TABIA, MLS, Ec. Development s s s o s

3. If you operate a nightclul, monitor Ine-ups outside and ensure the orderdy conduct of your
patrons. Mightclubs are required to hawve a municipal nolse and crowd control plan; a
metal detscton and to be staffed with at least one security guard for every 100 patrons in
attendance,

4. Ensure that your waste Is properly sorted, set out after 8:00pm on collection night, ard placed

M L S’ B u S | n eS S L | C en S | n g In a City garbage bin, yellow bag, or 3 regular garbage bag with 3 Garbags Tag (maks surs It Is

wislble). If usirg private garbage collection, try to arrange plck-up tmes that aren't disruptive
to nearty rasidents,

e Issuance to new licence holders and renewals * iy oy

6. Srmoking laws must be respected, Post "Mo Smoking” slgns at entrances ard exits, and
provide smokeless ashitrays at least nine metres from maln entrances or exits, whers feasible,

ADDITIONAL GUIDANCE
. 7. Display prominent notices at man entrances and exits advising your patrons to leave In a quist,
I f I peaceful, and respectful manner, and to #vold ittering and public urination, Employess can also
n O r C e I I l e n u C a I O n relnforce thess expectations to patrons exiting the establishment.
8. Provide adequate mechanical ventilation within your establishment so that opsn doors and/for
windows are not required, and nolss 1s contalned within,

i Th e g u I d e Wi I I be u Sed by e nfo rce m e nt 9. Inform your employees about local transit options, Including taxis and private transportation

companies, so that they can provids this information to exiting patrons IF required.

agencies to help educate operators 10. Conside proveing outdaorIghting o discouraga msance activtessong the st idewalk

of @ rear laneway as appropriate, while alse ensuring that light from these devicss doss not
Interfere with your nelghbours

.
1. Conslder particlpating In the Best Bar Mone ram, an Industry-led accreditation ram for
o [t will be used in this way by: i o an st s

liguor licensess that have good relationships with the community and hospitaiity Industry partners,
ard the highest standards for the msporsible service of aloohol.

O M SO ’S 12, Ensure that any persens or promoters who hold events on your premises are awars of the
expectations outlined in this docurment and adhere to this guids,

13. Establish lines of communication with your nelghbours by providieg a phone numbser for them to

O AG C O I n S peCtO rS register complaints or concems, Ensure the line 1s answersd during your hours of operstion, and

equipped with a functioning message service for other periods.

o Public Health Inspectors DiToronte  rcco . @ e @)
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Process Reviews

‘_—ﬁ Review of AGCO Processes
»

Public Notice Requirements

e Public Notice is required for all new liquor licence
applications.

e Public Notice is also required at an existing location If;

O

There has been no liquor sales licence at an address for at
least 6-months

The licensee wishes to licence an outdoor space (e.g. patio)

The licensee wishes to increase the licensed capacity
(indoor or outdoor) of the establishment by more than 25%



iorone  Process Reviews

Transfer of Liguor Licences

* No public notice, however the AGCO performs due diligence on
all transfer applicants to determine eligibility.

o Factors taken into account include honesty and integrity; financial
responsibility; personal history etc.

« Staff are aware of issues with the transfer process

 The working group has not yet determined if these can be
resolved through process improvements; or Iif legislative
amendments would be required.



iorone  Process Reviews

Process to Remove Conditions

« Applications to remove conditions added through public
Interest process must be made to the Licence Appeal
Tribunal (LAT).

 The decision whether to advertise the application to
remove conditions rests with the LAT.

« Applications to remove conditions added by the

Registrar (e.g. as part of risk-based licensing) can be
made to the AGCO



kom0 Process Reviews

=4 Review the interface between
- brew pubs, micro-breweries and
the zoning by-law

D « Toronto Building has provided an
' interpretation of the zoning by-law

complete which is more flexible than what
they have allowed in the past
OB e Zoning by-law amendment to
long-term distinguish small-scale beer

production from general
“Manufacturing” or “Restaurant” use




kom0 Process Reviews

‘_—ﬁ Examine how the business licensing application
o process can be improved

D Two ongoing, related initiatives identified

long-term

1) Test business licensing proof of concept for
restaurants.

Pilot site: Etobicoke Civic Centre

Stakeholder Engagement with ORHMA and select
members



0 ToronTo Improvements will include...

_ « Streamline the queuing process
Front Counter Redesign .« |ntroduce automated queuing including appointments

* One window will provide all services including
One window completes payments & receipts. _ _
all services « Complex license issuing services will be handled by
appointments to the greatest extent possible.

 File records will be imaged and available to the counter
_ clerk at multiple ML&S locations.
Image Paper File Records , Thjs will provide the client options to conduct business
at an ML&S location of their choice.

« Online Application/License/Invoice Look-up
Change Contact Information.
Renewals and payments online only.

Introduce Self-service
options for clients

Email contact and notifications, reducing mail outs.
Eliminate the refund function.

Reconciliation and payment deposit and reporting
streamlined.

Back Office Functions
streamlined



kom0 Process Reviews

‘_—ﬁ Examine how the business licensing application
o process can be improved

J) 2) Develop a “one-stop” web-based platform to simplify
long-term the process to start a business

« Specific focus on the restaurant industry
e Partnership with:
o0 Province of Ontario (AGCO & Service Ontario)

o Federal Government (Innovation, Science &
Economic Development Canada (ISED)
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Y partnership with the Province
long-term
1. Introduce the concept of using One Business Number for
Identifying a business, collecting information, and establishes
access to authoritative sources of information.

2. Provide seamless access to requirements and regulations
across multiple levels of government.

3. Provide integrated data sharing for businesses by requesting
Information once and sharing it across governments.

4. Provide information bundles on restaurants that are municipal
specific to expedite the process for starting a restaurant and
enable better compliance by identifying all requirements.

29
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Log in to your
account

Email address

Password

Cancol Log in

Forgot your password?
Rasot your password,

Don't have an

account?
Logging in with your
account will save you
time on this site and
enable you 10 keep
track of your permit &
licence applications.

Creale your account

Start a Restaurant in Toronto

Start Your
Restaurant
Business

Premises,
Construction
& Renovation

Food Prep &
Handling

Sidewalk
Cafeé
& Music

\ E

Need help
now?

Advisors are
avallable during
business hours
(8-5 Mon-Fri) to
assist you with
icence & permit

applications.

Chat now
or call

416-555-1212

E RPN

Employees

Need
business
advice?
Contact our new
business advisors
for help with a
business plan,
financing, & other

aspects of
starting a

restaurant.
Contact us
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‘_—ﬁ Review the process to deal with problem
- establishments

D « Graduated approach to enforcement including:

. o Education (e.g. Good Neighbour Guide)
ongoing

o Cautions, notices of violation and/or formal warnings

o0 Prosecutions initiated in Provincial courts for Municipal By-law
infractions

e Coordinated inspection initiatives and improved
iInformation sharing to support enforcement outcomes

* New staff in Prosecutions (Legal) dedicated to ML&S
charges, with focus on case management approach



iorone  Process Reviews

Improved Information Sharing

« Convictions resulting from municipal bylaw charges are used by
AGCO for risk-based licensing reviews

e Toronto Police information is shared with ML&S for use as
evidence at the Toronto Licensing Tribunal (TLT)

« MLS and TPS are developing a MOU to formalize processes for
Information-sharing

« AGCO has recently agreed to share their inspection information
with ML&S for use as evidence at the TLT

« AGCO has agreed to share information about SOP events

« AGCO is implementing a Regulatory Assurance Solution (RAS)
Initiative that will automate data-sharing with municipalities



ilTorone  Other Related Review - Licensing

‘fo Review of Toronto Municipal Code
Chapter 545, Licensing

 The review of 545, Licensing is a multi-phased
project

 Framework for the comprehensive review of
Chapter 545 was approved by City Council in
June 2015

« Amendments to support litter reduction were
adopted by City Council on October 6, 2016



ongoing Next phase of the 545 review will examine....

* Review of definitions (e.g. “hybrid” bar/lounge;
resto-bar)

* Risk-based approach to licensing:
o With liquor licence | without liquor licence
O Seating ratios

o Availability of music (background, live or
recorded music)

o Noise mitigation
0 Venue capacity etc.
o Estimated project delivery timeline: Q4 2017



mTorono  Other Related Review - Noise

‘fg Review of Toronto Municipal Code
Chapter 591, Noise

« Amendments considered by L&S in May 2016

« Recommendations aimed at enhancing
enforcement and compliance by:

0 Increased fines and/or penalties

o Making the by-law easier to interpret,
understand, and enforce

 Proposed amendments were deferred to provide
time for further study and consultation



J)
ongoing Next Steps for Chapter 591, Noise

* Noise Working Group ToR established
e Public Health Noise Monitoring Study

0 Examining noise levels throughout the city to
determine relationship to health concerns

0 ~250 sites being monitored across the city

0 Results will inform noise by-law
recommendations

o Estimated project delivery timeline: Q3 2017



Review of Work Plan
and
Next Steps
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Original Work Plan Endorsed by City Council (Feb. 2015)

1. Review of Toronto Municipal Code Chapters:
a. 545, Licensing
b. 591, Noise
c. 548, Littering and Dumping

2. Review the City's process/procedures to deal with problem establishments

3. Review of AGCO/City of Toronto clearance processes
a. New liquor licence applications
b. Transfer of liquor licences
c. Applications for increased capacity, outside service, etc.
d. Requests for change in conditions

4. Review the SOP processes
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Liquor Licence Task Force, Oct. 2015: Directives

5. Report back on efforts by Legal Services to attach conditions to new
liguor licenses at the Licensing Appeal Tribunal

6. Report on use of the TLT to secure additional conditions on licenses with
repeated violations of City by-laws and what thresholds could be used to
appeal a license to the TLT

7. When reporting to L&S on liquor licensing issues, to include a
recommendation for City Council to request amendments to the Liquor
Licence Act to allow for the yearly renewal and review of liquor licenses



1l ToroNTO Work Plan

Liquor Licence Task Force, Oct. 2015: Additional Requests

8. Review COTA changes proposed by City Council

9. Review education/ training programs including "Safer Bars Program"

10. Examine the effect of concentrations of bars and restaurants on main
streets

11. Review the interface between brew pubs, micro-breweries and the zoning
by-law

12. Examine how the business licensing application process can be improved
(case management)



1l ToroNTO Work Plan

Working Group: Additional Initiatives

13.

14.

15.

16.

Develop Education Materials (Good Neighbour Guide; Webinars)

Review decision-making for Temporary Extension requests (potential
delegation to Community Council)

Review the application process for SOP’s and Temporary Extensions

Improve Information-sharing
a. use of AGCO information as evidence at TLT hearings
b. Circulation of “high-risk” SOP information



hlTokonTe  Opportunity

=

D

long-term

Developing a Late Night Economy Strategy

A strategy Is needed to respond to inter-
relationships and to prioritize competing city
Interests

o Quality of Life

* Vibrancy

o Community Safety

e Transportation

* Venue Safety & Responsibility

« Patron Responsibility



Q & A
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