
!..Owner A~~:ess: (... i U _ ILes.s~:~~u~..er:~~N~~.~~_< 'IPhone: I BusinessName: PERMIT ISSUED 
Contractor Name: IAddress: IPhone: 

~~'.:" ':.... ~: _.. ­ .~. ! ~ ~..	 .,.~ <~n:', :, t:." t ; .., 'j ~.:" ( .. ! (,) ~~) '" , -.i ') ..-~> .... J ~;e-

PERMIT FEE:Past Use:	 I Proposed Use: ICOST OF WORK: 
~ );0'( .L~-<7 $ /) .~ \$ 

SEP -,A 1993 
Perrllit Issue-d: 

FIRE DEPT. ~pproved INSPECTION: CITY OF PORTLAND
_-l..-'" ~ o Denied -

Zone~~ I
-

CBl: 
­Use Group: Type: 

t~~ . i 1,...-. H~,~~~~; 17
Sillnature: -_.f! tj ;A~ 71Sillnature: ~. 

Proposed Project Description: PEDESTRIAN AC~TIES DISTRICT (P.A.D.) 
Action: Approved 0 

Approved with Conditions: 0 
" .... ~ ..' ".,' 

Denied	 0 

Signature:	 Date: 
Permit Taken By: IDate Applied For: 

11~ ...~l;,;-~_\ .. ',t 1''';~;:"" 

1.	 This permit application does not preclude the Applicant(s) from meeting applicable State and Federal rules. 

2.	 Building permits do not include plumbing, septic or electrical work. 

3.	 Building permits are void if work is not started within six (6) months of the date of issuance. False informa­
tion may invalidate a building permit and stop all work.. 

PERMIT ISSUED 
WITH REQUIREMENTS 

CERTIFICATION 
I hereby certify that I am the owner of record of the named property, or that the proposed work is authorized by the owner of record and that I have been 
authorized by the owner to make this application as his authorized agent and I agree to conform to all applicable laws of this jurisdiction. In addition, 
if a permit for work described in the application is issued, I certify that the code official's authorized representative shall have the authority to enter all 
areas covered by such permit at any reasonable hour to enforce the provisions of the code(s) applicable to such permit 

&tilt .. :,~:.: 1') '/~. 

L'oning f'pproval: .\. 

" . 

• Special Zone or Reviews: 
o Shoreland '
 
DWetland
 
o Flood Zone ,.
o Subdivision Of'

, 
.'
,~ . 

o Site Plan maj Omi,{ottlmm 0 

Zoning Appeal 
o Variance 
o Miscellaneous
 
D Conditional Use
 
D Interpretation
 
D Approved
 
D Denied
 

Historic Preservation 
o t'alot in District or Landmark 
[iDoes Not Require Review 
o Requires Review 

Action: 

DAppoved 
o Approved with Conditions 
o Denied 

Date: -, " 

SIGNATURE OF APPLICANT	 ADDRESS: DATE: PHONE: 

RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE	 PHONE: 
C,EO	 DI~RI.CT ~ 

White-Permit Desk Green-Assessor's Canary-D.P.W. Pink-Public File Ivory Card-Inspector rvtV/In1.. ~ 
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Inspection Record 
Type Date 

Fuundaiion: 

Framing:
 

Plumbing:
 
Final: _
 

Other: _ 



BUILDL'iG PE~\lIT REPORT 

DATE: ~+W....l1~8,--· ADDRESS: 91- I l (J \11 ((( J )-t.
 

REASON FOR PER"tIT:__r.;.......;.r.....:"~aw....:.\I......;-d~\;..,;:o......;~-=-J=--- _
 

BUILDL-;C ow"'t:R: W or M ,110 1 • 5 <) J: ~ +0 OJ 
COl'iTR.-\CTOR: 'IDc,:",}, u \J I,"", 

q
'(_~ 

PER.\UT .-V'PLIC.~~T:---=- _ 

USE GROL'P_--'---tbL-.>ol---....:3"""""'­ _ BOCA 1996 CONSTRUCTION TYP £__-=3:.....--...,:6=­ _ 

CO:'iD ITION(S) QF APPROVAL 

Thij Pennit is bein~ issued with the understanding that the followin o conditions are met: 

;)	 ~ ~ ~~.( ~ ~ )(
Approved with the following conditions: T b2 c)J:. 't)
 

\ /
 
~. TIus permic does noC excuse the applic:.lnc from meecing JppliC:.lble SC3ce and Federal niles :lI1d laws.
 

2.	 Before concreee for foundacion is pInccd. appro\'als from the De\'elopmenc Re\ic\Y Coordinotor and Inspection Senices 
musc be obeained. (.-\ 24 hour notice is required prior co inspection) 

2.5	 Foundation drain sh3.1l be pl:.lced around the perimeeer of a founcb.tion th.1t consists of gr:1\'el or crushed stone containing 
noc more thon 10 percent material thnc passes through a ~o. 4 sieve. The drain shall e:\1end a minimum of L2 inches 
beyond the oucside edge of th~ footing. The thickness shall be such that the bortom of the drain is not higher tMn the 
bonom of the base under the floor. and that the top of the d.r3.in is noc less than 6 inches above the top of the footing. The 
top of the drJin shall be covered \\ith an approved filter membrane material. \Vhere a drain tile or perforaced pipe is used.. 
the invert of the pipe or tile shall not be higher than the floor elevation. TIle top ofjoints or top of perforations shall be 
protected with an;lpproved filter membrane rrulcerial. The pipe or tile sholl be placed on not less th~ 2" of grJ\'el or 
crushed scone. anq.,shall be covered \\ith noe less than 6" of the same material. Section IS 13.5.2 

.2.6	 Foundations anchors sh.3.ll be a minimum of 1 112" in diamecer. i" into the fouIldation wall. minimum of 12"fonn corners of 
From corners of foundntion and a tna.\.imum 6'o.c. between bolts. ( Section 2305.17 ) 

3. PreClution must be t.1ken to protect concrete from freezing. Section 1908.0 
f It is strongly' re~ornmer:ded that a registered land surveyor check all found1tio:1 forms before concrete is placed. This is"T. 

done to verify that the proper setbacks are maintained. 
5.	 Private ga.rJges located bene3th habitoble rooms in occupancies in Use Group R-I, R-2. R-)' or I-I shall be separated from 

adjacent interior 5p2ces by fire partitions and floor/ceiling J..Ssembly which ore constructed with not less than I-hour fire 
resisting l:Hing. Privare garages attached side-by-side to rooms in the abo\'e occupancies shall be completely separated from 
the interior spaces and the attic area by means of ~ inch gypsum board or the equivalent applied to the garage means of'l"S 
inch gypsum board or the equivalent applied to the gange side. (Chapcer ~ Section ~07.0 oCthe 80C:\11996) ~ 

All chimneys and \'ents shall be installed and maintained as per Chapter 12 oCthe City's ~fechanical Code. (The BOCA~. 
National)vfechanical CodeJ1993). Chapcer 12 & NFPA 211 " 

7.	 Sound rr.ill.smission control in residential building shall be done in accofdance ~ith ChLlpte} 12 section 121':.0 of the city's 
building code. . \ 

8.	 Guardrails & Handrails: A guardrail system is a system of building components located near the open sides of elevated 
walking surfaces for the purpose of minimizing the possibility of an accideneal fall from the walking surface to the !ower 
level. ~1inimum height aU Use Groups ~2" . except Use Group R \vruch is 36". In occupancies in Use Group A, B. H~, I­
I, I-2 0.1 and R and public garages and open parking structures. open guards shall have balusters or be of solid material such 
thJt a sphere \'tith a diameter of ~" cannot pass through :my opening. Guards shall not have an ornamental panern th3t 
would prO\ide 0 ladder effect. (Handrails shall be a minimum of 3~" but not more than 38". Use Group R-3 shall not be 
less than 30", buc nor more than 38".) Handrail grip size sh.1.l1 have a circular cross section \Vith an outside diameter ofat 

le3st 1 1/4" and not greater than 2". (Sections L021 & 1022.0) 
9.	 HC.Jdroom in habitable 5p.1::e is a minimum of To". (S~tion 1204.0) 
10.	 St2..lr construcLion in Use Group R-3 & R~ is a minimlli:1 of 10" treJd and j 3/.+" maximum rise. All other Use group
 

minimum II" tread. j" maximum rise.( Se-.:tion 1014.0 )
 
11.	 The minimum headroom in all pans ofa s!.1.iIway shall not be less than SO inches. (6' S") IOl~A 

12.	 E\'ery sleeping room below the fourth story in buildings of use Groups R and I-I shall h.a\"e at le3St one operable \\indow or
 
e.\1enOr door approved for emergency egress or rescue. The units must be operable from the inside without the use of
 
spedal knowledge or separate tools. \Vhere \\indows are pro\ided as means of egress or rescue they shall have a sill height
 



not more th3n..w inches (lll~mm) above the floor. All egress or rescue \\indows from sleeping rooms shall m\'e a 
minimwn net cle4! opening height dimension of 2~ inches (61Omm). The minimum net clear opening \I,idth dimension 
shall be 20 inches (508mm). JIld a minimum net cl~ opening of 5.7 sq. ft. ( Section 1018.6 ) 

13.	 E~ch aparnnent smll have access to t\'iO (2) separate. remote and approved m~ of egress. A single exit is acceptable 
"..·hen it exits directly from the apartment to the building exterior w1th no communiCJtions to other aparonent units. Section 
lO 10.1 

l·t	 All vertiCll openings shall be enclosed \I,ith construction ro..ing a fire rating of at test one (l)hour. including fire doors with 
self closer·s. (Over 3 stories in height requirements for fire rating is t\\"o (2) hours.) Section 710.0 

15.	 The boiler slull be protected by enclosing \\ith (1) hour fire-rated construction including fire doors and ceiling. or by 
providing Jutomatic extinguishment Table 302.1.1 

16.	 .A.ll single Jnd multiple stJtion smoke detectors shall be of an approved type and shall be installed in accorcbnce \\ith the 
pro\isions of the Ciry's Building Code Chapter 9. Section 19. 920.3.2 (BOCA National Building CodelI996). and NFPA 
101 Chapter 18 & 19. (Smoke detectors sh:Il1 be installed and maintained at the foUo\'-iing toc:ltions): 

In the immediate \iciniry of bedrooms
 
In all bedrooms
 
In each srory \\ithin n dwelling unil including basements
 

In addition to the required AC primary power source. required smoke detecLors in occupancies in Use Groups R-2. R-3 and 
I-I shall recei\'e power from a barter:: when the AC primary pon'er source is interrupted. (Imerconnection is required) 
Section 920.3.2 
A pemble fire exringuisher shall be located as per l'iFPA #10. They shall bear the label of an approved agency and be ofa.n 
approved type. Section 921.0 

18.	 The Fire Alarm System stull be maintained to NFPA #72 Standard. 

® 
19. The Sprinkler System shall maintained to NFPA #13 Standard.
 

All exit signs. lights. and mems of egress lighting sh:J.ll be done in accordance with Chapter 10 Section & Subsections
 
1023. &	 102·t Of the City's building code. (The BOCA National Building Code!1996) 

21.	 Section 25-135 of the Municipal Code for the City of Ponland states. '~No person or utility shall be gr.mted a permit to
 
eXc:lvate or open any street or sidewalk from the time of No".ember 15 of each year to April 15 of the foUo\1ting year".
 

22.	 The builder of a facility to which Section ~594-C of the 1vf.a.ine State Human Rights Act Title 5 lYfRSA refers~ shall obtain a 
cerrific:ltion from a design professional that the plans commencing construction of the facility, the builder shall submit the 
certification to the'Di~ision of Inspection Services. . 

23.	 Ventilation shall ~eet the requirements of Ch3pter 12 Sections 1210. Of the City's Building Code. (crawl spaces & attics) 
All electriCll. plumb'ing and HVAC permits must be obtained by a ~faster Licensed holders of their trade. ~. 

25. All requirements must be met before a final Certificate of Occupancy is issued.. 
~6. All building elements s.hall meet the fastening schedule as per Table 2305.2 of the City's Building Code; (The BOCA 

National Building Code/1996). 
~.	 Ventilation of spaces within a building shaIl be done in accordance ~ith the City's Mechanical Code (The BOCA National 

Mechanical CodelI993). ( Ch3pter ~!-16) 

28.	 Please read and implement the attached Land Use-Zoning report requirements.
 
B ez Hll.:zi'1-+ she').( sl-,.{( 'a 1 s"pc,-d:~J (..J,fS ~, ,,;, r,,-/''''; oj. ~+/~rj-;()rlC h(j';C,
~V 

~O. 

~l. 

32. 

-14 .<-J t t"( 
cc: [t McDougal. FD 
~ge SchmuckJ1~ Zoning Administrator 

PS"rU-I·9! 



THIS IS NOT A PERMIT/CONSTRUCTION CANNOT COMMENCE UNTIL THE
 
PERMIT IS ISSUED
 

Building or Use Permit Pre-Application
 
Attached Single Family Dwellings/Two-Family Dwelling
 

Multi-Family or Comntercial Structures and Additions Thereto
 
In the interest of processing your application in the quickest possible manner, please complete the Information below for a Building or
 

Use Permit.
 
NOTE**Ifyou or the property owner owes real estate or personal property taxes or user charges on ANY PROPERTY within
 

the City, payment arrangements must be made before permits of any kind are accepted.
 

LocationlAddressofConstruetion (include Portion ofBuilding) : '?~ I 

Total Square Footage ofProposed Structure Square Footage ofLot 

Tax Assessor's Chart, Block & Lot Number Owner: Telephone#: 

Block# 1/$ 

~ 
Lessee/Buyer's Name (IfApplicable) Cost OfWork: Fee 

.3ef\ ~L f-oocL11=- $L900,~ $ 3S 
~~~--""-"-----4 

Proposed Project Description:(Please be as specific as possible) 

-M-ol'G "g Jtrt' P6 8M. ll'-lThQ.1012­ '1Z.~Z>U A'rJl»J.5 ~s. i="et<- PL~tJ 

Separate permits are required for Internal & External Plumbing, HVAC and Electrical installation.
 

-All construction must be conducted in compliance with the 1996 B.O.C.A. Building Code as amended by Section 6-Art II.
 
-All plumbing must be conducted in compliance with the State of Maine Plumbing Code.
 

-All Electrical Installation must comply with the 1996 National Electrical Code as amended by Section 6-Art III.
 
-HVAC(Heating, Ventililation and Air Conditioning) installation must comply with t 

You must Include the following with you application: 
1) ACopy of Your Deed or Purchase and Sale Agreeme t 

2) A Copy of your Construction Contract, if available illll~ 3 I ~W m00 
3) A Plot Plan/Site Plan D ,.,., ~ 

Minor or Major site plan review will be required for the above proposed projects. The attached 
checklist outlines the minimum standards for a site plan. 

4) Building Plans ~=-~_""'''''''''''''''__
Unless exempted by State Law, construction documents must be designed by a registered design professional. 

A complete set of construction drawings showing all of the following elements of construction: 
- Cross Sections w/Framing details (including porches, decks w/ railings, and accessory structures) 
- Floor Plans & Elevations 
- Window and door schedules 
- Foundation plans with required drainage and dampproofing 
- Electrical and plumbing layout. Mechanical drawings for any specialized equipment such as furnaces, chimneys, gas 

equipment, HVAC equipment (air handling) or other types ofwork that may require special review must be included. 
Certification 

I hereby certifY that I am the Owner ofrecord ofthe named property, or that the proposed work is authorized by the owner ofrecord and that I have been authorized by the 
owner to make this application as hislher authorized agent. I agree to conform to all applicable laws of this jurisdiction. In addition, ifa permit for work described in this 
application is issued, I certifY that the Code Official's authorized representative shall have the authority to enter all areas covered by this permit at any reasonable hour to 
enforce the rovisions of the codes a licable to this rmit. 

Signature ofapplicant: Date: 
~ 

iiiiIA 

Building Permit ee: $ for the 1st $1000.cost plus $5.00 per $1,000.00 construction cost thereafter.
 
Additional Site review and related fees are attached on a separate addendum
 



SENG THAI FOOD 2 
921 Congrees Street, Portland, Maine 04102 

11:00am to 10:00 pm dailY", 
Tel: (207) • & (207) 828-0458 • 

2e~?
Wi" 

Fax: (207)774-7476 

MENU
 SPElCIALITIES
APPETIZERS (serv.d with ric.) 

L1 Garlic Chicken 7.95A1 Kat-Tong-Thong 3.95 
Sauteed fresh chicken in garlic sauce. carrot, broccoli, snow peas, Crispy pastry shells. filled with a combination of ground chicken.
 
and red-green peppers.
 onions. com, and Thai spice served with sweet sauce. 

L2 Garlic Shrimp 9.95A2 Sa-tay 4.95 
SauteeCil fresh shrimp in garlic sauce, carrot, broccoli, snow peas, Chicken marinated in coconut milk and Thai herbs, grilled on
 
and red-green peppers.
 skewers, served with peanut sauce and cucumber salad. 

L3 Koong Choo Chee •• 9.95A3 Egg-Roll -------------- 3.25 
Fresh shrimp topped with spicy choo chee, broccoli, red-green Four Thai style egg roll. serve with sweet sauce. 
peppers. carrots and peas. 

A4 Chicken Wings ------------3.50 
Marinated chicken wing with Thai herbs. 

~ SOUP 
A5 Sengls Spring Rolls 3·~..~·r~-.. 

Two rolls with chicken, cucumber, mint or basil leaves. lettuce riP ~~-
and scallions. Rolled in ~ special rice paper, and served with at,.;; __ ~_ ~J_Tom Khar Gai ---------------1.95 
sweet and sour sauce WIth ground peanut. ,'~ ~ . ";;"',~;. Chicken soup with coconut milk. 

F ~_ \ .82 Tom Yam Koong • -------------2.00 
SENG'S SPECIALS ;: ' . .:::- ." Shrimp, mushrooms. lemon juice, & scallions. 

./.-.: -:ffi~~-:-~ VEGETABLES' 
B1 Pad Thai • .' 5.00' :....;.*.~;,- ,;\:~-'-:' , 

Well known Thai noodle dish fried with shrimp, chicken, _." -. ~'S.~./{ J - .....{.. .~ ...... Pl.... Choo.. one 

ground peanut. egg. bean sprouts. scallions and Thai sPi~es~·.J,.~~.,...;:?;~:·:-":"':'~'5.50. Beef 5.75. Shrimp 6.50. Tofu 5.50) 
" --~.:_. '"'t'•• - '_.-, ......::- .... ' 

B2 Thai Spaghetti "'" ~:. ;':~<~~ :: :-:-::-~~".\.' >~.it. (••rved. with ric.) 
NOOdle dish with shrimp, chicken. egg~9fTl8to, basil, scalliOns.; -~< .....~ <-:',-: ;.::~~.: .~./:-

and special sauce, /' A.'~ - - i \-.;~.-- 7;:~"~~ BrOCcOU'·-·------------------ ­
r:~ ~ po'; ~ :.;-:-~~ i(":$ -'. '. . 

B3 Hot Basil Leaves •• ~ ; :. ~: ~ .~~ ".. ,':.~-A"'~~~~lt:ied ~oh, mushrooms, peppers and carrots. 
__ ".:L.-.". ...~~----- -....c-·.~...l ··7...· ~ . -~ ~'. ­

Chicken 5.50. Beef 5.75. Sh~~so;.~~ 5.so.:.3-:~j'-~·c.::·'.fth~tPitnk:lCbing·· ----------- ­
Above sauteed with onions. red an~.l~.§~~~t t?~~"-Ti- '~~~~d ~gN8n beans, snow peas, peppers and Prik Khing 
green bean. mushrooms, and bQ!f~~~: ::"'-.:.:, ~::..:.~ f! '3. '~-:auca'" .~.::...,:: 

B4 Laab Gai •• '~.:., ,-'\:';"/ :-:-.,. !~~ ··:,,-~~~·,Va~'~-'>·-~~.·_-_.'•.-.---'!'_---------­
Ground chicken, lemon grass, I~n ~•. o~;mintV<~~~~~:~. ·-Sauteed. ith~lcins,·~.·~Ii;-mushrooms, and scallions. 
scallions and dried ground chili, fWlth b) ~;:;-' .,' . ><:.i .' _... .'.?:;,..~ --.:~~-:~~ .. -' ut··-,..------.. -"_~-_._.-_,.-:-.....:/_: _ 

~""',: -,~~.~, '~- .. ; .;.,.' ~.... ~.~ ....,..-.:-..;.... ~..... ;. ~. -­
B5 Yam Nua·· . -.",_. -' " ....-:..., cashewnuts, pineapple, ·.~~7~~~·~/~~7:~~~.i...~edwtth·onions.~ms.


Thin sliced grilled beef, seasone<twith~.it,Iice~.'\~J:-"-.~::f~rsl ~ and scallions.
 

crushed chili. onions, lemon grass, and scallion'S:1Wfth'l1c~ ~ V5 Wtf....~-"------------------~...
Sauteed mixed fresh vegetables and peppers. 

CURRY va Red Vegetables ------------ ­
Pl•••• choo•• on. Stir fried assorted fresh vegetabtes and peppers in a tasty red 

curry sauce. (Chicken 5.75. Flank Steak 6.00. Shrimp 6.50. Tofu 5.75) 
(••rv.d with ric.) V7 Baby Com -------------- ­

Stir fried baby com, mushrooms, and scallions. 

C1 Red Curry •• -------------- ­ va SnowPeas---------------- ­
Red curry in coconut milk with green bean, green peppers, Sauteed with snow peas, mushrooms, carrots, peppers and tofu. 
bamboo shoots. eggplant and basil leaves. 

V9 Spicy Bamboo·· ------------- ­
C2 Masaman Curry •• -------------- ­ Sauteed bamboo shoots, onions. scallions, green peppers, red 

Masaman Curry in coconut milk with potatoes, peppers. carrots peppers, hot pepper sauce, and oyster sauce. 
and peanuts. 

C3 Green Curry •• --------------- ­ DESSERTSGreen curry in coconut milk with green beans, green peppers,
 
peas, zucchini, and basil leaves. Coconut ice cream -------------2.00
 

C4 Yellow Curry· -------------- ­
Mild yellow curry in coconut milk with potatoes, onions, peppers, 
summer squash in tomatoes. 

Note
FRIED RICE Means Spicy 

Shrimp Fried Aice------------6.00 • Uean. Hot I Spicy 
.. Add .....tar. for hotter food 

Chicken Fried Alee 5.00 _. (5) Star. v.ry Hot I 
Vegetable Fried Alee 4.50 
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