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 Report of Deposits  
 May 2017 

 DESCRIPTION FEES 
 Building Permit $17,925.00 

 Examination of Plans $13,255.00 

 Occupancy Permits $4,600.00 

 Mobile Home Permits $70.00 

 Sign Maintenance Inspections $2,110.00 

 Building Address No & Frame $40.00 

 Xerox Copies/Zoning Maps $8.00 

 Property Owner Registration $12,650.00 

 Electrical Permits $14,877.00 

 Plumbing Permits $8,695.00 

 Grand Total $74,230.00 

mailto:elisinski@westalliswi.gov


 
 
 
 

 BUILDING INSPECTION REPORT 
 May 2017 
 CONSTRUCTION TYPE COUNT VALUATION FEES 
 Single Family - New Dwelling 1 $180,000 $1,048.00 
 Res. Accessory Bldg (Gar/Outbldg, etc) 3 $52,000 $600.00 
 Single Family A & A 13 $311,959 $1,841.00 
 Single Family Deck 4 $18,800 $525.00 
 Two-Family - A & A 1 $5,000 $60.00 
 Apartments A & A 2 $87,600 $1,066.00 
 Comm A & A 9 $427,650 $1,901.00 
 Comm Wreck - No Dw Units Elim. 2 $1,450 $175.00 
 Res. Wreck - No Dw Units Elim. 3 $1,200 $50.00 
 Signs & Billboards 10 $7,267 $700.00 
 Commercial HVAC 15 $160,704 $2,850.00 
 Residential HVAC 63 $262,386 $4,600.00 
 Swimming Pools - Residential 1 $1,200 $100.00 
 Soil Erosion - Residential 1 $500 $150.00 
 Soil Erosion - Commercial 1 $8,000 $2,000.00 
 Roofing - Commercial 2 $8,550 $159.00 
 Other 1 $40,000 $100.00 
 REPORT TOTALS 132 $1,574,266 $17,925.00 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 CONSTRUCTION REPORT 
 May 2017 
 PERMIT DATE CONTRACTOR ADDRESS VALUATION DESCRIPTION OF WORK 
 208315 5/1/2017 J G Remodeling, Inc 02604 S. 086th St. $9,000 Rec room and half bathroom in basement of single family dwelling 
 208326 5/3/2017 OWNER 01614 S. 057th St. $15,000 New 22'x26' Detached Garage 
 208329 5/4/2017 Schmidt Building Company 06775 W. Washington St. $75,000 Interior tenant alterations for Childrens Hospital 
 208330 5/4/2017 OWNER 02611 S. 117th St. $40,000 Remodel kitchen of single family dwelling 
 208331 5/4/2017 ServPro of Milwaukee North 02326 S. 062nd St. $140,000 Reconstruct fire damaged single family dwelling on existing foundation 
 208333 5/8/2017 Excel Custom Contractors 01218 S. 110th St. $7,000 20' x 12' Rear Deck 
 208334 5/8/2017 Wimmer Bros., Inc. 02211 S. 111th St. $20,000 Demo and replace stairs and deck at multi-family dwelling 
 208335 5/9/2017 Maintenance & Remodeling  02046 S. 085th St. $17,000 Convert attic into bedroom in single family dwelling 
 208336 5/9/2017 Palo Alto Inc 01361 S. 060th St. $125,000 Interior and exterior alterations for Taco Bell 
 208337 5/9/2017 OWNER 02084 S. 061st St. $6,000 Removing lath and plaster for updating first and second floor. 
 208339 5/10/2017 Bottom to Top Services 09435 W. Lincoln Ave. $19,000 Structural repairs only to auto repair garage building 
 208341 5/10/2017 RT1-Universal Restoration 00525 S. 105th St. $13,500 Repair tree damage to existing residence 
 208342 5/11/2017 The Home Liquidator We Buy  01354 S. 096th St. $1,200 Add bedroom to second floor in single family dwelling 
 208351 5/11/2017 A N R Remodeling LLC 02728 S. Cleveland Park Dr. $26,000 Update Kitchen and Bath 
 208357 5/12/2017 OWNER 02227 S. 081st St. $3,500 Basement rec room and half bathroom to single family dwelling 
 208369 5/16/2017 A Teska Construction LLC 01327 S. 090th St. $11,500 Bathroom remodel 
 208372 5/17/2017 J D Griffiths Company, Inc. 01427 S. 095th St. $20,000 Build new 22' x 22' detached garage 
 208374 5/18/2017 OWNER 01969 S. 074th St. $600 Bathroom remodel 
 208375 5/18/2017 Aitheo Services 00939 S. 105th St. $1,800 Remove existing deck and build new 12' x 6' deck 
 208380 5/18/2017 Fiedler Construction, Inc. 02014 S. 102nd St. $62,250 Lobby improvements for Lincoln Crest apartments 
 208381 5/18/2017 Fiedler Construction, Inc. 02014 S. 102nd St. $62,250 Lobby improvements for Lincoln Crest apartments 
 208382 5/18/2017 Fiedler Construction, Inc. 02092 S. 102nd St. $62,250 Lobby improvements for Lincoln Crest apartments 
 208385 5/19/2017 OWNER 00710 S. 097th St. $2,000 12' X 14' REAR YARD DECK 
 208390 5/22/2017 Paul Davis Restoration 02182 S. 080th St. $31,659 Basement rec room, bathroom and water/mold damage restoration 
 208393 5/22/2017 One Source Design 03021 S. 108th St. $17,000 White box construction for future tenant space 
 208395 5/22/2017 J J Enterprises 01346 S. 116th St. $17,000 22' x 24' Detached Garage 
 208406 5/23/2017 Bulldog Builders LLC 02807 S. Waukesha Rd. $8,000 Deck 
 208410 5/24/2017 Image Kitchen & Bath 01036 S. 086th St. $5,000 Kitchen remodel 
 208415 5/25/2017 Lee Rausch Masonry 07234 W. Becher St. $3,900 Replace Upper Brick Façade on West Wall 
 208416 5/25/2017 OWNER 024** S. 059th St $180,000 Construct a new single family dwelling 
 208424 5/30/2017 Paul Davis Restoration 01717 S. 089th St. $67,600 Fire damage restoration repairs to four apartments 
 208426 5/30/2017 OWNER 06716 W. Lincoln Ave. $1,000 Interior alterations for Kwik Pantry 
 208436 5/31/2017 The Cabinetree Inc 02430 S. 080th St. $12,000 Kitchen remodel 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 MAJOR BUILDING  PERMITS/DISTRICT REPORT 
 May 2017 
 DISTRICT VALUATION COUNT 
 1 $694,957.00 35 
 2 $101,009.00 21 
 3 $229,053.00 29 
 4 $174,240.00 22 
 5 $375,006.80 25 

 DATE PERMIT CONTRACTOR ADDRESS VALUATION DESCRIPTION OF WORK 
DISTRICT 1 MAJOR PERMITS  
 5/4/2017 208331 ServPro of Milwaukee North 02326 S. 062nd St. $140,000 Reconstruct fire damaged single family dwelling on  
 existing foundation 
 5/4/2017 208329 Schmidt Building Company 06775 W Washington St. $75,000 Interior tenant alterations for Childrens Hospital 
 5/9/2017 208336 Palo Alto Inc 01361 S. 060th St. $125,000 Interior and exterior alterations for Taco Bell 
 5/25/201 208416 OWNER 024** S. 059th St $180,000 Construct a new single family dwelling 
DISTRICT 3 MAJOR PERMITS  
 5/30/201 208424 Paul Davis Restoration 01717 S. 089th St. $67,600 Fire damage restoration repairs to four apartments 
DISTRICT 5 MAJOR PERMITS  
 5/18/201 208382 Fiedler Construction, Inc. 02092 S. 102nd St. $62,250 Lobby improvements for Lincoln Crest apartments 
 5/18/201 208381 Fiedler Construction, Inc. 02014 S. 102nd St. $62,250 Lobby improvements for Lincoln Crest apartments 
 5/18/201 208380 Fiedler Construction, Inc. 02014 S. 102nd St. $62,250 Lobby improvements for Lincoln Crest apartments 
 
 
 
 
 
 



Permit #

MONTHLY OCCUPANCY APPLIED FOR REPORT

Address Date App # Phone # Occupant DescriptionFee

May  2017

5/15/2017 2017211 4145433000 Sales and service of AutosInternational Autos2400  S 108 ST 400.00

5/31/2017 2017235 2155467909 Cell Phone accessories - clothes - prepackaged food.Five Below, Inc #7486768  W GREENFIELD AVE 400.00

5/30/2017 2017233 708-785-2359 Trend retail targeted to teens and preteens.Five Below6768  W GREENFIELD AVE 400.00

5/24/2017 2017225 4144539666 liquor storewest allis liquor7218  W GREENFIELD AVE 400.00

5/25/2017 2017229 262- 620- 3250 Barbering and CosmetologyVicky R Beauty Salon5528  W BURNHAM ST 150.00

5/9/2017 2017202 414-456-0800 LTI Services provides clients with a temporary or direct hire workforce with skills that align with your organization, we offer Human Resource consulting and provide clients with reports to track specific metrics to increase the profitability and efficiency of your business.

LTI Services prides itself on being a registered E-Verify compliant company.

LTI Services8831  W GREENFIELD AVE 250.00

5/30/2017 2017232 414-215-3603 All Hair Is Precious is a all Braiding Shop that specializes in protective braiding styles, crochets, and sew-ins. We pride our selves on using no chemicals!
All Hair is Precious does not dye, cut or perm hair, we however do offer nice braiding styles and encourage those with hair loss from any condition to let us help you get your hair back healthy!

All Hair Is Precious7519  W BECHER ST 150.00

5/18/2017 2017217 4142414495 wireless provider featuring prepaid mobile phoneszaid wireless llc7038  W GREENFIELD AVE 150.00

5/23/2017 2017221 4142340799 PRIVATE TRAINING SESSIONS, 30 MINUTES AND 60 MINUTES IN LENGTH:  GROUP CLASSES 30 TO 60 MINUTES IN LENGTH, MAXIMUM NUMBER OF ATTENDANTS IS 10 PER CLASS:  TRAINING OF SERVICE DOGS FOR VETERANS IN NEED, 30 AND 60 MINUTES IN LENGTH,COME, SIT, STAY & PLAY2086  S 56 ST 250.00

5/15/2017 2017209 414-659-3646 We are a church.CrossPoint Church11000  W OKLAHOMA AVE 600.00

5/3/2017 2017198 915-383-5661 non profit organization
my intent of use is for personal office space and counseling.
The Majority of my community service (80%) are out on the streets helping individuals

The Potters House Center1370  S 74 ST 150.00

5/22/2017 2017218 4145732491 1st floor tavern 2nd floor party roombug n out5630  W LINCOLN AVE 400.00

5/30/2017 2017234 4146400893 Business Summary

1.0 Company Description
XXXX will be a moderately priced 49 seat Craft Beer Gastropub, serving local and national award winning Craft Beers, Wine, Craft N.A. Beverages, with a moderately priced menu which will contain hot and call sandwiches, salads, pasta’s and daily specials the menu items will be locally sourced whenever possible. The Craft Beer Gastropub will be owned by XXX LLC and operated by the management group of Christopher Kuranz, Willian Brazier, Walter Kurchoff and John Clark. Together they have over 30+ collective years’ experience in the restaurant and bar industry. XXX LLC, will be leasing an existing 1300 sq ft commercial retail space located at 5835 W. National Ave. West Allis Wi. The site is currently vacant and will require a remodel to bring the space to code for the use as a commercial Craft Beer Gastropub with a seat capacity of up to 49 seats.

1.1 Management
The restaurant will be owned by XXXX LLC. and managed by xxxxx group.
Insert titles career highlights

John Clark will be COO and will be the feet on the ground actively managing the business. John began his career as a bartender, then moving into the quick-service foodservice operation. John continued his career advancement a few highlights include 15 yrs with equity ownership in Panera Bread 26 location Franchisee located in the Minneapolis area, VP of Operations for Dunkin Donuts located in the Milwaukee Wi area.

1.2 Daily Operations and Production
The restaurant will be open 6 days a week with hours as follows: 
Tuesday           am – 10:00 pm
Wednesday           am – 10:00 pm
Thursday           am – 10:00 pm
Friday           am – 2:00 am
Saturday           am – 2:00 am
Sunday 10:00 am– 5:00 pm

XXXX will be open 6 days a week for lunch and dinner requiring multiple shifts. John Clark will write the schedules. The hours of operations will dictate the need for 2 fulltime cooks 1 fulltime Bartender, 3-4 part time servers. The schedules will be written in a manner that will allow the ability to increase or decrease hourly labor according to sales volume in order to maintain a consistent labor cost control.
Proper labeling and rotation techniques, accompanied by ample storage facilities will ensure that high quality prepared product will be sufficiently available to meet the demands during peak business hours. Replenishment and ongoing preparation will continue during off peak business hours.
John will be responsible for ordering, receiving and maintaining sufficient inventory to meet production demands. Ordering schedules will be staggered with perishable products being ordered multiple times per week to preserve freshness..
John will rely on operational checklists to verify that each work shift has been properly prepared for and to insure the operational standards are followed before, during and after work shifts.
The restaurant layout, including the dining room, kitchen and serving line, has been designed for efficiency and flexibility to accommodate the fluctuation in customer traffic and peak meal periods.
Upon arrival, guests will be greeted immediately by either John or a server and asked for the seating preference. Craft beer orders will be taken and delivered by our Craft Beer experts. Once the beverage is delivered our customers can review our desirable menu and order at the bar or sever which will be responsible for the seating area. Once the guest order is taken, the order will automatically be printed to a requisition printer located in the kitchen area. The cook will use the printed ticket to keep track of orders and place the meal under the heating lamps until the order is complete. The kitchen preparation line has been designed to be operated by a minimum staff of 1 cook and a maximum of 2 cooks. This design allows line staffing to be adjusted to the business volume. Shift changes for all staff will involve cleanup, restocking and preparation. All monies will be settled at the end of each shift. The closing shift will involve designated closing duties that will leave the restaurant clean and fully prepared for the next day.

1.3 Building condition and improvements

We will take over white box form, from the landlord and complete a remodel. The remodel will add an additional bathroom, mop sink, bar, walk-in cooler, and vent-less cooking technology. There will be additional and electrical runs to meet design standards. Ceiling and lighting will be switched out with newer product. Floor seating will consist of tables and chairs; there will be additional seating at the bar. We will use the existing façade signage replacing the face covers with our logo and design. There will be no additional work to the exterior. There will commercial garbage pick-up as needed. Parking for guest and employees will be street access only.

Business Summary

1.0 Company Description
XXXX will be a moderately priced 49 seat Craft Beer Gastropub, serving local and national award winning Craft Beers, Wine, Craft N.A. Beverages, with a moderately priced menu which will contain hot and call sandwiches, salads, pasta’s and daily specials the menu items will be locally sourced whenever possible. The Craft Beer Gastropub will be owned by XXX LLC and operated by the management group of Christopher Kuranz, Willian Brazier, Walter Kurchoff and John Clark. Together they have over 30+ collective years’ experience in the restaurant and bar industry. XXX LLC, will be leasing an existing 1300 sq ft commercial retail space located at 5835 W. National Ave. West Allis Wi. The site is currently vacant and will require a remodel to bring the space to code for the use as a commercial Craft Beer Gastropub with a seat capacity of up to 49 seats.

1.1 Management
The restaurant will be owned by XXXX LLC. and managed by xxxxx group.
Insert titles career highlights

John Clark will be COO and will be the feet on the ground actively managing the business. John began his career as a bartender, then moving into the quick-service foodservice operation. John continued his career advancement a few highlights include 15 yrs with equity ownership in Panera Bread 26 location Franchisee located in the Minneapolis area, VP of Operations for Dunkin Donuts located in the Milwaukee Wi area.

1.2 Daily Operations and Production
The restaurant will be open 6 days a week with hours as follows: 
Tuesday           am – 10:00 pm
Wednesday           am – 10:00 pm
Thursday           am – 10:00 pm
Friday           am – 2:00 am
Saturday           am – 2:00 am
Sunday 10:00 am– 5:00 pm

XXXX will be open 6 days a week for lunch and dinner requiring multiple shifts. John Clark will write the schedules. The hours of operations will dictate the need for 2 fulltime cooks 1 fulltime Bartender, 3-4 part time servers. The schedules will be written in a manner that will allow the ability to increase or decrease hourly labor according to sales volume in order to maintain a consistent labor cost control.
Proper labeling and rotation techniques, accompanied by ample storage facilities will ensure that high quality prepared product will be sufficiently available to meet the demands during peak business hours. Replenishment and ongoing preparation will continue during off peak business hours.
John will be responsible for ordering, receiving and maintaining sufficient inventory to meet production demands. Ordering schedules will be staggered with perishable products being ordered multiple times per week to preserve freshness..
John will rely on operational checklists to verify that each work shift has been properly prepared for and to insure the operational standards are followed before, during and after work shifts.
The restaurant layout, including the dining room, kitchen and serving line, has been designed for efficiency and flexibility to accommodate the fluctuation in customer traffic and peak meal periods.
Upon arrival, guests will be greeted immediately by either John or a server and asked for the seating preference. Craft beer orders will be taken and delivered by our Craft Beer experts. Once the beverage is delivered our customers can review our desirable menu and order at the bar or sever which will be responsible for the seating area. Once the guest order is taken, the order will automatically be printed to a requisition printer located in the kitchen area. The cook will use the printed ticket to keep track of orders and place the meal under the heating lamps until the order is complete. The kitchen preparation line has been designed to be operated by a minimum staff of 1 cook and a maximum of 2 cooks. This design allows line staffing to be adjusted to the business volume. Shift changes for all staff will involve cleanup, restocking and preparation. All monies will be settled at the end of each shift. The closing shift will involve designated closing duties that will leave the restaurant clean and fully prepared for the next day.

1.3 Building condition and improvements

We will take over white box form, from the landlord and complete a remodel. The remodel will add an additional bathroom, mop sink, bar, walk-in cooler, and vent-less cooking technology. There will be additional and electrical runs to meet design standards. Ceiling and lighting will be switched out with newer product. Floor seating will consist of tables and chairs; there will be additional seating at the bar. We will use the existing façade signage replacing the face covers with our logo and design. There will be no additional work to the exterior. There will commercial garbage pick-up as needed. Parking for guest and employees will be street access only.

TBD5835  W NATIONAL AVE 250.00

5/16/2017 2017214 262-370-9596 Deliver US mail within a 300 mile radius of MilwaukeeMcRae's U.S. Mail Service Inc.11408  W LINCOLN AVE #11408 400.00

5/3/2017 2017197 2622713483 Liquor StoreClass One Liquor Inc.8423  W CLEVELAND AVE 250.00



Permit #

MONTHLY OCCUPANCY ISSUED

Address Date App NumberPhone Number Occupant Description Permit # Permit DateFee

May  2017

OP170038 5/30/20175/15/2017 2017211 4145433000 Sales and service of AutosInternational Autos2400  S 108 ST 400.00

OP170036 5/18/20174/28/2017 2017192 414 517 1103 Nail Enhancements, Pedicures, ManicuresGoddess Nails and Spa8008  W NATIONAL AVE 150.00

OP170037 5/18/20174/21/2017 2017177 Not kown yet  Non Profit Agency Providing Primary Care and Treating Behavior Health Conditions To Adults
Building Occupied by Admin and Management Staff

Whole Health Clinical Group932  S 60 ST 150.00

OP170035 5/15/20173/22/2017 2017133 4148035327 tavern that will be serving alcoholic beverages daily and finger fried foodsT & T Sportz Bar LLC5906  W BURNHAM ST 150.00

OP170034 5/12/20174/12/2017 2017167 4145394513 Beauty service and retailDreams Beauty8629  W GREENFIELD AVE 150.00

OP170033 5/12/201710/3/2016 2016393 8477695030 Taking over existing business of J. Price Collectibles, Inc.  Selling of Sports Cards, Sports Memorabilia and Collectibles.Brew Town Trading Co.7633  W BELOIT RD 100.00

OP170032 5/10/201712/29/2016 2016634 4143264839 sell food and beverageNew Asian Supermarket10704  W OKLAHOMA AVE 300.00

OP170031 5/3/20172/23/2017 2017091 4145264544 barber and beauty services777 Cuts6231  W NATIONAL AVE 200.00
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