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TOWN OF SOUTHINGTON 

ZONING BOARD OF APPEALS 

TUESDAY, March 13, 2012 

 

 Chairman Robert Salka called the Public Hearing and Regular 

meeting of the Southington Zoning Board of Appeals to order at 7:00 

o’clock, p.m. in the Town Council Chambers with the following members 

in attendance: 

  Matthew O’Keefe & Joseph LaPorte          

 Alternates: Thomas Lombardi 

     

 Others:  Rob Librandi, Zoning Enforcement Officer 

      

 The Chair seated Thomas Lombardi for Jeffrey Gworek for this 

evening’s meeting. 

   

 A quorum was determined. 

 Absent:  Jeffrey Gworek & Bryan Wysong, Commissioners 

   Ronald Bohigian, Alternate 

   Juanita Champagne, Alternate 

   Dee Ahern, Alternate 

 

 The Pledge of Allegiance to the American Flag was recited by 

everyone in attendance. 

 The Chair explained the procedure to be followed in the 

presentation of an application and advised should their appeal be 

approved they file it with the Town Clerk’s Office as soon as they 

receive the formal approval in the mail before starting any work.  You 

have one year to begin the project. 

 He also advised that is necessary to have four yes votes to 

approve an appeal which means you have to get every vote tonight.  If 

you wish, you may postpone your matter to the next meeting when there 

will be five sitting members. 

 

ROBERT SALKA, Chairman, presiding: 

 

PUBLIC HEARING ITEMS: 

 A. APPEAL #5907A, application of Southington Country Club Inc. 

for special exception approval to serve alcohol in additional bar area 

in Banquet Hall under Sections 3-01.31 & 15-05 of the Zoning 

Regulations, 150 Savage Street, property of Southington Country Club 

Inc. in an R-20/25 zone. 
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 RAY KASTNER:  970 South Main Street.  I am representing 

Southington Country Club.  What we are planning on doing there is we 

have a cart room and we want to turn it into an extension of our 

restaurant of the banquet room.  

 Once we opened up our restaurant we --- which is a good thing --- 

the restaurant is a little bit small for the demand that we’re getting 

and uh, if we have small private functions, we have no room if people 

come in off the street for the restaurant. 

 Then also, once we, when we start the golf season, during the 

early months, April, May, or if we have tournaments and we can’t uh 

use the pavilion because our pavilion is an open-air pavilion.  Now we 

will have a place inside for them. 

 So, it will be a dual function or actually a three function room.  

One, an overflow for our restaurant.  Two, private parties so it won’t 

interfere with the restaurant and three, when we have tournaments, 

smaller tournaments, to be able to bring them inside if we have 

inclement weather. 

 What we’re here for with your Board is the fact that we’re going 

to be serving liquor in that room.  If you look at the plans, we’re 

showing like a service bar.  We have a door to our main bar area.  So 

we have back up.  We don’t have the space and we don’t have the need 

for a real full-fledged bar.  So this is kind of like a portable bar 

area to service strictly that room. 

 Most of the stuff will be taken out of the big bar area, but we 

will have a bartender or two that can service that room and get all of 

the supplies from the existing bar. 

 MR. LAPORTE:  So you can actually go from the bar to the pantry 

and then into the – 

 MR. KASTNER:  Right. You see where the bar is – 

 MR. LAPORTE:  That’s where you go? 

 MR. KASTNER:  -- there is a door right there? 

 MR. LAPORTE:  Right. 

 MR. KASTNER:  That gets us into our uh – service area.   And, you 

see, our big bar goes into that.  And, that’s where we keep ice.  

That’s where we keep uh, we have a cooler in there.  Our beer lines 

can be brought right it because we keep he beer in a 

refrigerator/cooler which you see is right in that same location. 

 But we don’t have the space or we don’t really need the space for 

like wines.  We can just go into the service area, grab a bottle of 

wine and we don’t need to stock it like our existing bar. 



3 

 

 So, it’s more of a service bar but uh, it’s something that we 

still will need to service that room. 

 MR. LAPORTE:  So, first of all, this is a bona fide rest – uh, 

golf course.  It’s got 90+ acres on it. 

 MR. KASTNER:  Right. 

 MR. LAPORTE:  So, alcohol has already been established there. 

 MR. KASTNER:  Yes.  We have an existing permit and we’re able to 

serve alcohol on every part of the golf course. Even, we have a --- I 

think it’s called an open patio permit or whatever. So we can have a 

beer cart and can serve on any part of the course, any part of the 

building. 

 I think we’re mainly here because having that bar there – 

 MR. LIBRANDI:  Change of floor plan. 

 MR. KASTNER:  -- is a change of condition. 

 MR. LAPORTE:  So this is a continuation of what is already there. 

 MR. KASTNER:  It’s just a continuation.  We just, we’re – it 

would’ve saved us money and time if we did this thing when we did the 

renovations last year, but at the time we just didn’t know how things 

were going to take off and you live and learn. 

 (Pause) 

 MR. O’KEEFE:  Now, with respect to the bar, will there be bar 

seats? 

 MR. KASTNER:  Oh, no.  No. 

 MR. O’KEEFE:  Okay. 

 MR. KASTNER:  It’s not like the existing bar we have there where 

we have 20, whatever, stools there we can sit at. 

 This will be I guess the word to say is it is a service bar. 

 MR. O’KEEFE:  Okay.   And, as we’ve said to you before when 

you’ve been here: 

 - No exotic dancers, male or female, public or private. 

 MR. KASTNER:  Correct. 

 MR. O’KEEFE:  Will there be live entertainment in the banquet 

room? 

 MR. KASTNER:  Uh, there could be.  I’m not ruling anything out at 

this point.  Uh, quite honestly, with my cousin’s business, there is 
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not a lot of live entertainment.  There’s DJs than anything.  But, uh, 

-- 

 MR. O’KEEFE: And, obviously, the whole banquet room is all 

enclosed. 

 MR. KASTNER:  It’s all enclosed. It’s not like the open air 

pavilion. 

 MR. O’KEEFE:  Okay. 

 MR. LAPORTE: And, too, you’ve got doors out to the back and if 

they did have music inside, you’d keep them door closed. 

 MR. KASTNER:  Correct.  Yah, that room now will be fully redone 

over.  Insulated, uh, air conditioned, heat.  We’ll have a separate 

entrance to it uh, facing west.  So from the parking lot people can 

come in and they don’t have to go through the restaurant.  We do have 

the access through the restaurant, too.  So, if we have a busy night 

and we have overflow, we can open that door and as a restaurant we 

would not, as an overflow, we won’t be using that bar because our 

waitresses will come in and go back and forth and serve the people 

sitting down like any restaurant. 

 The only time the bar will be used uh, privately, is if it is a 

private party or function where we would keep that door closed so 

people can come in to the restaurant portion and sill be served by a 

waitress. 

 MR. LAPORTE:  And, as far as the tables go, there is only going 

to be nine tables, right?  That’s what it shows here. 

 MR. KASTNER:  Roughly, yes.  You know, some --- we haven’t 

decided whether we are going to use the round or the square so we can 

put tables together.  But it’s, everything is based off of a square 

footage on occupancy.  We have a chart there that if you have so many 

square feet, it doesn’t matter how many we can fit in there or can’t 

fit in there, you know – 

 MR. LAPORTE:  You’re only allowed so many. 

 MR. KASTNER:  Right.  If you look at the bar area, what does it 

say in the bar, how many people? 

 MR. LIBRANDI:  Seventy-two. 

 (Everyone speaking) 

 THE CHAIR:  In the banquet room we’re talking about. 

 MR. KASTNER:  Right.  You’ve been in our bar and our bar is so 

big where the bartenders are, you can’t fit 72.  But because the 

square footage is X amount of square footage, that’s what they’re 

going to use the calculation on.  And, the calculation is not just for 
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seating capacity but it’s for parking capacity.  So, realistically, 

our bar can’t seat 72 people but square footage it says it.   

 It’s going to be the same thing maybe with the banquet room.  

Square footage wise, you can’t sit where the bar is.  You can’t sit 

where our storage room --- because we’re losing, we’re giving up a lot 

of storage.  So we have a little storage area.  That’s still part of 

the calculation. 

 MR. LAPORTE:  Doesn’t the fire department dictate that?  How many 

people you can have? 

 MR. KASTNER:  Yes. 

 MR. LAPORTE:  In something like this? 

 MR. KASTNER:  Everything is based off – 

 MR. LIBRANDI:  Staff did meet with the fire department and with 

the applicant to talk about the uh, the area in question, about 

occupancy and everything and they are going about it the right way. 

 THE CHAIR:  Okay. 

 Now, as far as the other area goes, you already had stipulations 

for that.  For the restaurant part.  Did you have live entertainment 

on those stipulations, as well?  I just want to keep it --- if you did 

– I’d just like to keep it consistent. 

 MR. KASTNER:  I would think we did, but I don’t --- 

 MR. LIBRANDI:  In terms of live entertainment?  The stipulations 

of the previous didn’t show any stipulations were in. It was more just 

an approval of the area for the purpose of the bar. But there were no 

stipulations on it. 

 MR. KASTNER:  The only stipulations that I know we definitely 

have on is we’re limited at the pavilion because it was open air. 

 THE CHAIR:  Right, right.  Okay.  Well, I’m just wondering if we 

shouldn’t --- we have a stipulation for entertainment and I’m just 

wondering if we shouldn’t put something on it that you feel 

comfortable with and we feel comfortable with just so we have 

something going in instead of leaving it open. 

 And, I know you are obviously limited to space.  Let’s say for 

example, you know, that you were going to have a small party but they 

were going to have a lot of entertainment.  We’d like to at least have 

a limit on what we can work with and what you can agree with. 

 MR. KASTNER:  So, we’re kind of limited on --- we do definitely 

want some type of entertainment, whether it’s – 
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 THE CHAIR:  Right. That’s why I’d like to have something on 

there. 

 MR. KASTNER:  But it can’t be --- we are restricted --- let’s say 

you decide to have an anniversary part there and you want to have a 

small band there.  The band has got to dictate by the size of the 

room. They can’t be, uh, having amplifiers where people can’t hear or 

anything.  So we’re never going to be in a situation where our noise 

level will ever affect anybody outside of our walls because uh, we’re 

not blessed with a --- our ceiling in there is only --- it’s very low.  

It’s kind of lock, you’ve been in the Glass Room at the Aqua Turf.  It 

was a given. Their ceiling was only 9 feet.  And, that’s what we’re 

kind of stuck with.  So, any entertainment will be minimal as far as 

the size and the volume of it just because of the room size. 

 MR.  LAPORTE:  How do you control the volume? 

 MR. KASTNER:  What’s that? 

 MR. LAPORTE: How do you control the volume in there?  We don’t 

want the walls moving. 

 MR. KASTNER:  The patrons will control. 

 MR. LAPORTE: Yah? 

 MR. KASTNER:  They --- you’re going in there for a party and you 

have a band playing loud and you can’t talk to the person next to you, 

you go up and you say, listen, you know, that’s part of the job of the 

maitre de that’s doing the event of the party.  They’re going to keep 

it down.  It’s not like --- 

 MR. LAPORTE:  Depends on how young the ears are. 

 (Chuckles) 

 MR. KASTNER:  That’s the only blessing about getting old.  You’ve 

got selective hearing. 

 THE CHAIR:  Well, does the Commission feel comfortable with not 

putting anything on the entertainment shall be limited to ...?   Just 

leave it? 

 MR. O’KEEFE:  I think perhaps limited to what is allowed by 

ordinance or statute.  You know, someone – 

 THE CHAIR:  Yah, I – huh? 

 MR. LIBRANDI:  The banquet hall is also located in the back of 

the building, right?  The restaurant is in the front and this is in 

the back and that’s even farther away from the street. 

 MR. KASTNER: No, it’s closer to the street. 
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 MR. LIBRANDI: Closer to the street? 

 THE CHAIR: Yah.  Okay. 

 MR. KASTNER:  But, uh, if you go in there --- 

 MR. LIBRANDI:  But there is a big buffer in-between. 

 MR. KASTNER:   There’s a buffer --- there’s a lot of concrete.  

The building is a concrete slab up to here and we have like a knee 

wall and we only have a half wall.  So, we’re going to be framing now 

covering that and adding insulation to it because now we’re going to 

be a heated, a conditioned space, which that room doesn’t have now. 

 THE CHAIR:  Because I don’t think on a statute basis there is any 

statute on how many bands you can have or how many uh --- 

 MR. O’KEEFE:  No, I do think the limitation probably comes in 

with the number of people because rather than put a stipulation on as 

to the number of bar seats, we’d probably put a stipulation as to the 

occupancy of the room as a not to exceed what is authorized --- you 

know. 

 MR. LIBRANDI:  Well, fire code would dictate. 

 MR. O’KEEFE:  Fire code. Yah. 

 MR. LIBRANDI:  You know, they --- you need – 

 THE CHAIR: I guess that’s true.  If you have 71 people you can 

only have one entertainer. 

 MR. O’KEEFE:  The reality is you can – 

 MR. LIBRANDI: He has to get his approvals from the fire 

department, also.  In terms of occupancy, they would be the ones to 

really enforce that.  We could put it on.  It’s on the approved, you 

know if it is to be approved, it’s on the approved plan how many 

people are allowed. 

 MR. O’KEEFE:  I almost think it gets settled by virtue of the 

space limitation. 

 THE CHAIR:  Okay. 

 MR. O’KEEFE:  If you put a 7-piece band, you lose three tables 

and now you’ve got a band playing to 40 people. 

 MR.KASTNER:  You’d lose money if you had to lose three tables. 

 MR.O’KEEFE:  That’s true. 

 THE CHAIR:  Okay, that’s fine. 
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 MR. O’KEEFE: I think the room limits that concern.  If we had a 

bigger room, it would be a different concern. 

 THE CHAIR:  Okay.  Any other questions of the applicant? 

 (No response) 

 Thank you. 

 MR. KASTNER:  Thank you. 

 THE CHAIR:  Anyone here speaking in favor of the application? 

 (No response) 

 Is there anyone here opposing this application? 

 (No response) 

 Hearing none, this application is closed. 
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 B. APPEAL #5909A, application of Jeff Kallenbach for special 

exception approval to keep a family flock of 6 chickens under Section 

3-01.31B & 15-05 of the Zoning Regulations, 209 Nunzio Drive, property 

of Susan Tordanato in an R-20/25 zone. 

 MR. KALLENBACH:  I’m Jeffrey Kallenback, 209 Nunzio Drive, 

Plantsville, CT. 

 Good evening.  This is my fiancée, Susan Tordanato.  As a 

teenager, I’ve always raised chickens and now that I’ve moved in with 

Susan to be remarried, we decided to start a family flock of six 

chickens. 

 I have a – reading here from the Hartford Courant, dated Friday, 

January 13, 2012, and it is titled:   

 “Is that a chicken in your yard?  More folks are raising hens at 

home and it’s not just for eggs.  You don’t need to be a farmer to 

have chickens.  Keeping chickens in an urban setting is fun, 

educational, provides companionship and access to fresh eggs.  And, it 

even can be useful for gardening. 

 Why do people do it?  It is well established that chickens 

allowed to free range and supplement their diets and bugs produce 

tastier, nutritionally superior eggs. 

 A Mother Earth news study in 2000 revealed that compared with 

commercial eggs, pastured eggs contained two thirds more vitamin A, 

two times more omega 3 fatty acids, 3 times more vitamin E and 7 times 

more beta carotene. 

 But besides better quality eggs, there are other good reasons to 

keep chickens.  Jacob Komasar (sp), a teacher in New Haven spent more 

than a decade as a vegetarian.  He and wife started keeping chickens 

as a way to provide ethically raised nutrient dense animal protein 

eggs and to educate their son about the proverbial circle of life. 

 We’ve become entirely too disconnected from our food society 

Komasar says and there was a time when every family had a few chickens 

for both eggs and meat.  It’s not a big investment and when compared 

to similar quality eggs and meat, it’s actually not any more 

expensive.  Only two of his chickens are currently laying.  They 

produce about ten to twelve eggs per week.  The flock consumes about 

12 bags – 12 dollars a bag of feed per month which brings the cost of 

the eggs to about 72 cents per dozen.” 

 And, it goes on from here. 

 “Is it practical?  The five chickens that live in Komasar’s yard 

reside in a 12 foot square chain link dog run and sleep in a cedar dog 

house to which he added nesting boxes and a roosting pole.  He has 

received nary a complaint from the neighbors.  The vegan – anarchist 

is an apartment on the other side and think it’s cool. 
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 There is an older lady who lives behind us who says that she grew 

up on a farm and likes seeing the chickens run around the yard.” 

 Basically, I picked a coop design out and this is what I propose 

to build.  The base if 5’ wide by 10’ long.  And, a roof overlaps 1’ 

on each side.  It’ll be totally enclosed.  The chickens will not be 

allowed to free range.  Of course, it will be just hens with no 

rooster. 

 (Chuckles) 

 THE CHAIR:  You gave us the right words. 

 MR. LAPORTE:  Yah. 

 MR. KALLENBACH:  I also have a signed letter from our neighbor, 

Dan Lawrence, at 221 Nunzio Drive saying that he approves of the coop. 

 THE CHAIR:  Would you like that read into the record? 

 Give it to Rob, and he’ll put it in the record for you. 

 MR. LIBRANDI:  “To the Board of Appeals:  I, Daniel Lawrence at 

221 Nunzio Drive, approve of Susan Tordanato and Jeff Kallenbach 

putting up a small six chicken coop in their backyard.  3-10-12.” 

 MR. LAPORTE:  Now, where he is putting the coop, he has buffers, 

the whole backyard is buffered.  Fence on the left side.  Hill in the 

back.  Right side has a buffer, too. 

 MR. KALLENBACH:  Yah, on the plot plan it showed originally a 

pool and that pool has been torn down. 

 THE CHAIR: And, it is in the very back your property from what I 

saw. 

 MR. KALLENBACH:  Yes. 

 MR. O’KEEFE: The only concern I would have is, as I’m looking at 

the coop, it may be within 30’ of the back. And, the regulation says 

it has to be at least 30’ from the back. 

 MR. KALLENBACH:  Yah, I’m aware of that. 

 MR. O’KEEFE:  You know, part of any approval or any motion would 

be that it be located at least 30’ from any boundary. 

 MR. LIBRANDI:  This is a structure that’s under 150 square feet 

and doesn’t require any type of zoning permit.  We would require that 

it, if it was accepted, it was in the back portion of the property and 

only be less than 10’ away from all property lines. 
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 MR. O’KEEFE:  Right.  But under Subsection 301.31B, it says that 

the --- any structure not less than 30’ and that’s what he’s asking 

for. 

 MR. LIBRANDI:  Oh, on the chicken coop, yes. 

 MR. O’KEEFE:  For the chicken coop. We’re not talking about a 

shed but a chicken coop.  And, that’s where the 30’ comes in. 

 MR. LIBRANDI:  Right.  So you will be 30’ away from the property 

line? 

 MR. KALLENBACH:  Yes. 

 MR. LIBRANDI:  In the back portion. 

 MR.  O’KEEFE:  Well, we’d put that in the motion. 

 THE CHAIR:  He’s well under; I think he can have up to 400 square 

feet. So he’s well under that.  He’s only looking for 50 square feet. 

So he’s well under that. 

 Okay. 

 Anything else? 

 Just no roosters! 

 We’ll put that in the stipulation:  no roosters. 

 MR. KALLENBACH:  No, you don’t need roosters for eggs. 

 THE CHAIR:  Yah, I know. I had to read up on that.  I wasn’t 

sure.  I had to read up on that. 

 But anyway, thank you. 

 Anything else? 

 MR. KALLENBACH:  No.  Unless you’d like a copy of the newspaper 

article. 

 MR. LIBRANDI:  Put that in the Minutes. 

 THE CHAIR:  You can put that in the record.  You won’t get that 

back, though.  Just be aware of that. 

 Thank you. 

 MR. KALLENBACH: Thank you. 

 Would you like a copy of the coop, also? 

 MR. LIBRANDI:  Sure. 
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 MR. KALLENBACH:  Thank you very much. 

 THE CHAIR:  Thank you. 

 Is there anyone here speaking in favor of this application? 

 (No response) 

 Is there anyone opposing this application? 

 (No response) 

 Hearing none, this application is closed. 

 

7:22 o’clock, p.m. 
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REGULAR MEETING 

APPROVAL OF MINUTES 

 Mr. LaPorte made a motion to approve the Minutes of the last 

meeting.  Mr. O’Keefe seconded.  Motion passed unanimously on a voice 

vote. 

 

NEW BUSINESS 

 A. APPEAL #5907A, application of Southington Country Club Inc. 

for special exception approval to serve alcohol in additional bar area 

in Banquet Hall under Sections 3-01.31 & 15-05 of the Zoning 

Regulations, 150 Savage Street, property of Southington Country Club 

Inc. in an R-20/25 zone. 

 Mr. O’Keefe made a motion on Appeal #5907A for approval of the 

application with some stipulations: 

 1. No exotic dancers, male or female, public or private. 

 2. Any significant change to the floor plan as determined by 

the zoning enforcement officer would require a new application. 

 3. Any changes in management or permittee would require a new 

application. 

 4. There be a service bar, only. 

 Mr. LaPorte seconded. 

 Mr. LaPorte pointed out it is a bona fide golf course. 

 Mr. O’Keefe said it is a golf course that is an existing use and 

I think the size of the room dictates there is not going to be any 

type of entertainment so we don’t have to put those types of 

stipulations in. 

 Motion passed 4 to 0 on a roll call vote. 

 

 

 B. APPEAL #5909A, application of Jeff Kallenbach for special 

exception approval to keep a family flock of 6 chickens under Section 

3-01.31B & 15-05 of the Zoning Regulations, 209 Nunzio Drive, property 

of Susan Tordanato in an R-20/25 zone. 

 Mr. O’Keefe made a motion to approve Appeal #5909A with certain 

stipulations: 
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 1. There be no roosters. 

 2. That the structure that we are approving is the 5 by 10 

foot structure that’s proposed. 

 3. That the coop not be located within 30 feet of any 

boundary. 

 4. That it be at least 100’ from the street. 

 Mr. LaPorte seconded. 

 Mr. O’Keefe said it complies with the regulations. 

 Motion passed 4 to 0 on a roll call vote. 

 

MISCELLANEOUS/OLD BUSINESS/NEW BUSINESS 

 Mr.Librandi said he had nothing to report this evening. We have 

one for next meeting.  It’s a restaurant liquor application. 

 

ADJOURNMENT: Mr. LaPorte made a motion to adjourn.  Mr. O’Keefe  

   seconded. Motion passed unanimously on voice vote. 

 

 (Whereupon, the meeting was adjourned at 7:25 o’clock, p.m.) 

 

    Robert Salka, Chairman 

    Zoning Board of Appeals 

    


