
 

 

 
 
 

AGENDA  

COMMUNITY DEVELOPMENT AUTHORITY MEETING 

VILLAGE OF SUSSEX 

5:30 PM TUESDAY, NOVEMBER 19, 2024 

SUSSEX CIVIC CENTER – BOARD ROOM 2ND FLOOR  

N64W23760 MAIN STREET 
 

Pursuant to the requirements of Section 19.84, Wis Stats., notice is hereby given of a meeting of the Sussex CDA, at 

which a quorum of the Village Board may attend in order to gather information about a subject which they have decision 

making responsibility. The meeting will be held at the above noted date, time and location. Notice of Village Board 

Quorum, (Chairperson to announce the following if there is a quorum of the Village Board: Please let the minutes reflect 

that a quorum of the Village Board is present and that the Village Board members may be making comments under the 

Public Comments section of the agenda, during any Public Hearing(s) or if the rules are suspended to allow the same.) 

 

1. Call to order. 

 

2. Roll Call. 

 

3. Consideration and possible action on the minutes of the CDA meeting held on July 16, 2024. 

 

4. Discussion and possible action on a Business Development Loan Pool loan application and Economic 

Growth Grant for The Goat Restaurant located at N63W23675 Main Street.  

 

5. Discussion on the vacant Main Street parcel.  

 

6. Adjournment. 

 

 

Chairperson 

Community Development Authority 

      

                                                                                                     

        _____________________________ 

Jeremy Smith 

Village Administrator 

 

 
Please note that, upon reasonable notice, efforts will be made to accommodate the needs of disabled individuals through 

appropriate aids and services.  For additional information or to request this service, contact Jeremy Smith at 246-5200.  

N64W23760 Main Street 

Sussex, Wisconsin 53089 

Phone (262) 246-5200 

FAX (262) 246-5222 

Email:  info@villagesussex.org 

Website:  www.villagesussex.org 

 

mailto:wisussex@wi.rr.com
jboehm
Underline

jboehm
Underline

jboehm
Underline

jboehm
Underline

jboehm
Underline

jboehm
Underline



 1 

 

 

              

M E M O R A N D U M 

To: CDA 

 

From: Gabe Gilbertson, Community Development Director   

 

Re:    November 19, 2024 CDA Meeting 

 

Date: Friday, November 15, 2024 
 

3. Consideration and possible action on the minutes of the CDA meeting held on 

July 16, 2024. 

 

4. Discussion and possible action on an Business Development Loan Pool loan 

application and Economic Growth Grant for The Goat Restaurant located at 

N63W23675 Main Street.  

 

The GOAT submitted an application for the Business Development Loan Pool 

through Bank Five Nine and for $25,000 and an application for the Economic Growth 

Grant for $5,000 to help assist with new signs for the restaurrant and for new kitchen 

equipment that would help the business expand their menu and food offerings. The 

applicant has submitted the necessary information to Bank Five Nine and the Bank 

has reviewed and approved the loan application subject to CDA approval.  

 

The applicant submitted a narrative explaining the use of the loan and grant dollars.  

 

Recommendation: Staff recommends the CDA approve a Business Development 

Loan Pool loan application fo9r $25,000 and an Economic Growth Grant for $5,000 

for The Goat Restaurant located at N63W23675 Main Street. 

 

 

 

N64W23760 Main Street 

Sussex, Wisconsin 53089 

Phone (262) 246-5200 

FAX (262) 246-5222 

Email:  info@villagesussex.org 

Website:  www.villagesussex.org 



 

 

DRAFT-VILLAGE OF SUSSEX 
COMMUNITY DEVELOPMENT AUTHORITY 

5:30 PM TUESDAY, JULY 16, 2024 
SUSSEX CIVIC CENTER – BOARD ROOM, 2ND FLOOR 

N64W23760 MAIN STREET 
 

MINUTES 
 
Meeting was called to order by President LeDonne at 5:33 p.m. 
 

2. Roll Call 
Members Present: Jennifer Bell, David Ray, President LeDonne, Jennifer Bernicky 
Dan Badalamente, Trustee Adkins, and Jim Stone 
 
Members Excused: None.  
 

3. Consideration and action on minutes from the March 19, 2024 meeting. 
Motion by Adkins, seconded by Badalamente to approve the March 19, 2024 minutes.  
         

All ayes. Motion carried.  
 

4. Discussion and possible action on an Economic Growth Grant for Cabana Cortez location at 
N63W23580 Silver Spring Ave.  
Motion by President LeDonne, seconded by Bell to approve the Economic Growth Grant for 
Cabana Cortez located at N63W23580 Silver Spring Ave for $5,000.    
       

All ayes. Motion carried. 
 

5. Discussion regarding the vacant lot on Main Street.  
 

6. Adjournment 
Motion by President LeDonne, seconded by Trustee Adkins to adjourn at 6:04 p.m. 
          

All ayes. Motion carried.  
 
 
Respectfully Submitted, 
Gabe Gilbertson 
Community Development Director 



BUSII\IESS LOAI\I POOL.PROGRAM APPLICATlOI\I 

I. Appilcant lllformatfon

Name .. ________________ TeleptlOne __________ _

Home Address ________________________ _

Soci81 se·curity Number _____________ _

·11. PrDposed Proj¢ct,

Legai Name of Business. _______________________ _ 

Business Addt�Ss· _________________________ _ 

Contact �erson ____________ T�!ep.hone: __________ _ 

Type·•of Blislriess -----------�--------------

Year· BU�iness was: EstabliS:he:d ______ _ 

Yea'r's Under Current Mim;.igement_ ___________________ _ 

Number o� fn,:ploye·es ______ _

Bus_iness·Own·ership; 

_ Sole, Pfopi1e�0:rship 

_ Limited· llqblljfy Co, ·-- "$" Corporation

__ Gen,eral Partnership 

_ Limited Partn.ership 

Pre.s¢'nt .landlord: 

·Name ______________________ _

TI tie _________________________ _ 

Le�se Expiration ________ _ Current Rent ______ _ 

Any r�l�tlo11sti'ip betwe_e_n-b.usJness·a.rid·landlord? ves_ No



111_. Loan Requests

·Amou·nt Req.uested:$,· ________ _ Term Requested _________ _

_ Oes.cr:ib!;!the.·pur.pose Qf thls loan ____________________ _

1-!ow \¥ill bus)ness·re)?'av- thi�.IQ;m? ____________________ _ 

Is business subject to either seasonal or cydlc'al ·t:;ash ftoW-Varla�IOl"ts?. ves- No 

If v�si pleas_eexplaln ________________________ _ 

IV, Purpose-oHOan 

Desci"lb!!-�he, scope of the work which these f\,lni:js a-r.e proppsed.for �nd the.antlc;lpated benefits to 
be realized from th�·_prop.osed proj_e�. Please be i;ls-spec_lflc as.P.O$S1ble.t:iv,:pr"esen_ting a detai'l!i!Q 
ou_tline.-of.all proposed work, including au· re·noi/aticins, equlprnent,-start-iJp costs-and training i:;osts, 
etc_. If appllca.l;>le, the d�slgn p'i·o·posaJ.shQuld,aq::on;ip�ny the appJic.aiton. 















Quote
09/22/2024

Project: From:
The Goat ‐ Alto‐Shaam and Sous
Vide
N63W23675 MAIN ST. 101R
SUSSEX, WI 53089

Boelter, LLC
Trina Ussery
N22 W23685 Ridgeview Parkway
W
Waukesha, WI 53188‐1013
414‐530‐5363 (Contact)

Item Qty Description Sell Total

1 1 ea COMBI OVEN, ELECTRIC $16,990.33
Alto‐Shaam Model No. 7‐20E PRO      
Prodigi™ Pro Combi Oven/Steamer, electric, boiler‐free,
countertop, capacity (7) 18" x 26" full size sheet or (16) 12" x 20"
full size hotel pan (GN 1/1), Wi‐Fi enabled control with
steam/convection/combi cooking modes, removable "T" style
temperature probe, (2) power levels, programmable cool‐down,
SafeVent™ steam venting, (5) cleaning levels, triple‐pane door,
high efficiency LED lighting, (2) side racks with (8) non‐tilt support
rails, door hinged right, stainless steel construction, adjustable
stainless steel legs, EcoSmart®, cULus, UL EPH Classified, CE, IPX5,
ENERGY STAR®, EAC, city‐wide COA for New York City

1 ea NOTE: Subject to Manufacturer’s Terms & Conditions. See
Documents Section

1 ea 12 month extended warranty to begin at the end of std. warranty
& continue for 12 additional months (net)

1 ea It is the sole responsibility of the owner/operator/purchaser of
this equipment to verify that the incoming water supply is
comprehensively tested and, if required, provide a means of
water treatment that would meet the compliance requirements
with the manufacturers water quality standards published on the
product spec sheet. Non‐compliance with these minimum
standards will potentially damage this equipment and/or
components and VOID the original equipment manufacturers
warranty

1 ea Alto‐Shaam Prodigi Factory Authorized Installation Program (First
unit only) ((NET) NO FURTHER DISCOUNTS APPLY)

$1,265.00

1 ea Installation Program includes: 
1. Travel within 60 miles (120 miles round‐trip) of installer 
2. Pre‐installation site survey 
3. Professionally reviewed and managed installation process 
4. Assembly of purchased equipment 
5. Assembly of any accessories 

Sell

$16,990.33

$1,265.00

The Goat ‐ Alto‐Shaam and Sous Vide
Ini al: ______
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Item Qty Description Sell TotalSell

6. Placement and leveling of unit 
7. Connection to existing utilities within three feet of unit 
8. Mechanical to ensure proper function 
(Note: Installation of units outside of the 60 mile radius will
require additional travel charges payable by the customer) 

Installation Program does not include: 
1. Delivery to end user location 
2. Unit must be within five feet of and have a clear and
unobstructed path to final destination 
3. Special licensing or permits 
4. Overtime travel or labor 
5. Removal of packing material 
6. Removal and scrapping of old unit 
7. Installation kit

1 ea ECO
1 ea 208v/50/60/3‐ph, 45.7‐46.4 amps, 16.4‐16.7kW, NO cord or plug
1 kt 5021527 Installation Kit, for electric combi ovens, CPVC, rated up

to 80.0 amps, per oven ((NET) NO FURTHER DISCOUNTS APPLY)
$1,004.30

1 ea Note: Please refer to Installation Program brochure for kit
contents

1 ea 7‐20EVH Ventech Type 1 Hood with Condensation, for 7‐20E, self‐
contained, two‐speed high‐powered fans, 1242‐1410 CFM,
includes (2) easy clean grease filters, (2) odor filters, stainless
steel construction, 1.92 amps, 0.40 kW, cULus, UL EPA, ANSI/NSF 4,
CE, EAC (not available with smoking feature, or units with
recessed door) (All utilities are run through the oven, no
additional hookups required)

$5,091.51

1 ea Hood Field install ((NET) NO FURTHER DISCOUNTS APPLY) $228.80
1 ea Wifi, standard
1 ea Single
1 ea 5031203 Reverse Osmosis System, 5 gallon hydropneumatic

storage tank, up to 175 gpd production, operates at line pressure
(non‐electric), particulate & chlorine reduction prefilter, mineral‐
addition cartridge, post‐filter for chloramine reduction, full
system bypass valve and valve‐in‐head system shut off, includes
hose, tubing & fittings for installation, compact wall‐mount
processor with remote storage tank provides installation
flexibility (Single Oven Application) ((NET) NO FURTHER
DISCOUNTS APPLY)

$1,423.40

1 ea NOTE: Factory Authorized Installation Program (above) MUST be
selected for water filtration field install option to become
available

1 ea Reverse Osmosis System Field Install Program ((NET) NO FURTHER
DISCOUNTS APPLY)

$400.40

$1,004.30

$5,091.51

$228.80

$1,423.40

$400.40

Boelter, LLC 09/22/2024

The Goat ‐ Alto‐Shaam and Sous Vide
Ini al: ______
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Item Qty Description Sell TotalSell

1 ea Removable "T" style temperature probe, standard
1 ea CE‐46991 Alto‐Shaam, Concentrated Oven Cleaner, Quantity 50

tablets per container (75 gram tablet size). (Replaces CTP/CTC
cleaner, CE‐36354)

$126.30

1 ea CE‐27889 Scale Free™ deliming product, 4 lb. bottle, citrus‐based,
non‐corrosive

$51.76

1 ea 5015711 Combi Oven Stand, mobile, 28‐15/16" x 38‐3/4" x 38‐5/16"
(734mm x 983mm x 972mm), with pan slides and shelf, spacing 2‐
11/16" (68mm), stainless steel, for 7‐20 or 10‐20

$1,470.10

ITEM TOTAL: $28,051.90
2 1 ea MULTI‐COOK OVEN $12,895.03

Alto‐Shaam Model No. VMC‐H4H      
Vector® H Series Multi‐Cook Oven, electric, (4) individually
controlled cooking chambers, holds (4) half‐size sheet pans or (4)
full‐size hotel pans, programmable touch screen controls with
Structured Air Technology®, double pane glass door, interior LED
cavity lighting, ventless catalytic converter, includes: (1) wire rack
& (2) jet plates per cooking chamber, USB port, stainless steel
construction, 4" adjustable legs, cULus, UL EPH Classified, Made in
USA

1 ea NOTE: Subject to Manufacturer’s Terms & Conditions. See
Documents Section

1 ea One year parts and labor warranty, standard
1 ea 12 month extended warranty to begin at the end of std. warranty

& continue for 12 additional months (net)
1 ea 208‐240v/60/3‐ph, 10.6‐13.9 kW, 32.0‐36.0 amps, NEMA 15‐50
1 ea Deluxe Controls – Touch screen user interface with customizable

home screen, programmable recipes, unlimited cook stages,
recipe management, service diagnostics, and reporting on screen;
enables access to ChefLinc™ remote oven management system to
monitor ovens, view reports and push/pull recipes and oven
settings via Wi‐Fi or Ethernet connectivity

$1,884.64

1 ea Wifi, standard
1 ea Right‐hand hinged door, standard
2 ea PN‐39135 Grill Pan, 11" x 16", for Vector Series Ovens $230.72
1 ea Feet, 4" for VMC‐H Series, standard
1 ea 5034118 Vector Stand, 21‐1/2”W x 20‐1/2”H, lower shelf, side rack,

with casters, for VMC‐H2 / H2H, VMC‐H3 / H3H & VMC‐H4 / H4H
(Replaces 5028173)

$977.06

1 ea Unassembled (stand will ship in a flat pack), standard
1 cs CE‐46828 Alto‐Shaam, Non‐Caustic cleaner, (1) 32 oz bottle $29.88

ITEM TOTAL: $16,017.33

$126.30

$51.76

$1,470.10

$12,895.03

$1,884.64

$115.36

$977.06

$29.88

Boelter, LLC 09/22/2024

The Goat ‐ Alto‐Shaam and Sous Vide
Ini al: ______

Page 3 of 6



Item Qty Description Sell TotalSell

4 1 ea CABINET, COOK / HOLD / OVEN $12,482.03
Alto‐Shaam Model No. 1200‐TH      
Halo Heat® Slo Cook & Hold Oven, electric, low‐temperature,
double‐deck, standard depth, 120 lb. capacity each ‐ (4) 12" x 20" x
2‐1/2" full‐size pans, simple or deluxe controls, LED display, (8)
programmable menu buttons, (6) stainless steel wire shelves, (1)
exterior drip tray with removable pan, heavy‐duty stainless steel,
3‐1/2" casters (2 rigid, 2 swivel with brakes), EcoSmart®, cULus, UL
EPH Classified, CE, TUV NORD, IPX4, EAC

1 ea NOTE: Subject to Manufacturer’s Terms & Conditions. See
Documents Section

1 ea 12 month extended warranty to begin at the end of std. warranty
& continue for 12 additional months (net)

1 ea 208‐240v/50/60/1‐ph, 29.0‐34.0 amps, 6.2‐8.2 kW, NO cord, NO
plug

1 ea NEMA 6‐50P & 6 ft. cord $211.92
1 ea Simple controls, standard
1 ea PR‐46999 Single point, standard
2 ea Solid Door, hinged on right, standard
1 ea Casters, 3‐1/2", standard
1 cs CE‐46828 Alto‐Shaam, Non‐Caustic cleaner, (1) 32 oz bottle $28.39

ITEM TOTAL: $12,722.34

SOUS VIDE ITEMS
2 1 ea FOOD PACKAGING MACHINE $856.80

Alfa International Model No. VP210 (222203)      
VacMaster® Vacuum Packaging/Sealer, 11‐1/4" x 15‐1/4" x 5"
chamber, (1) 10‐1/4" seal bar, dry rocker piston, includes (25) each
of 6"x10", 8"x10", 10"x13" pouches, 110v/60/1‐ph, 4.2 amps, 462w,
replaces OEM VP210

ITEM TOTAL: $856.80
7 1 ea SOUS VIDE COOKER $597.30

Matfer Bourgeat Model No. 073562      
Sous Vide HydroPro™ Plus Immersion Circulator, 11.89 gallon bath
capacity with lid, 4.49 gallon/minute pump output, color TFT touch
display, 194°F maximum temperature, on‐board cooking guide
Sous Vide Toolbox™, manual time & temperature controls,
variable flow speed, coil‐less heating chamber, low water
detection, HACCP data logging enabled, app connectivity,
includes: adjustable & detachable clamp, magnetic impeller, 360°
adjustable flow direction foot & carry case with handle, stainless
steel exterior, 1.45kW, 120v/60/1‐ph, cULus, NSF

ITEM TOTAL: $597.30

$12,482.03

$211.92

$28.39

$856.80

$597.30

Boelter, LLC 09/22/2024

The Goat ‐ Alto‐Shaam and Sous Vide
Ini al: ______
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Item Qty Description Sell TotalSell

Merchandise $58,326.87
Tax 5.5% $3,207.98
Total $61,534.85

6 1 ea SOUS VIDE COOKER, PARTS & ACCESSORIES $81.20
Matfer Bourgeat Model No. 073418      
Polyscience Immersion Circulator Tank, 18 liter (4‐3/4 gallon), 12"
x 18" x 9", polycarbonate

ITEM TOTAL: $81.20
8 1 ea SHIPPING CHARGES

Custom Model No. SHIPPING      
THE SOUS VIDE ITEMS SHIP DIRECTLY FROM THE MFG. THE
CUSTOMER IS RESPONSIBLE FOR PAYING ALL SHIPPING FEES.

Lease‐to‐Own
12‐month term: $5,141.51*
18‐month term: $3,516.53*
24‐month term: $2,705.20*
30‐month term: $2,218.75*
36‐month term: $1,895.62*
42‐month term: $1,665.23*
48‐month term: $1,493.17*
60‐month term: $1,253.44*

 For more information, visit
LEAF HRFG Credit Application

or contact:

ERIC CHESSER
Office: 410‐933‐8138
Mobile: 410‐830‐9497

echesser@leafnow.com

JOE BURNS
Office: 410‐933‐8138
Mobile: 410‐977‐2608
jburns@leafnow.com

ROB WASSON
Office: 410‐933‐8135
Mobile: 410‐977‐2607

rwasson@leafnow.com

* Payments are subject to change based on credit approval.

 
Receiving Delivered Item(s) & Inspecting Your Shipment:

 

Prior to signing and accepting any freight, please ensure it has been carefully inspected for any damage. It is the
consignee's responsibility to inspect their shipment for any and all damages. If the packaging shows any indication of
damage or mistreatment, please open it immediately and carefully review its contents. We highly recommended
inspecting all shipments upon arrival even if there is no indication of damage.  The consignee may ask the driver to aid
in the inspection of the item(s). If the item(s) have been damaged, the consignee must write a precise description of the
damage on both the consignees copy and the freight company's copy of the delivery receipt or refuse the shipment
fully.

 

 
Project Terms & Conditions:

 

$81.20

Boelter, LLC 09/22/2024

The Goat ‐ Alto‐Shaam and Sous Vide
Ini al: ______
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	Name: Katie Rizer
	TeleptlOne: 262-370-8448
	Home Address: 530 E Wisconsin Ave, Pewaukee, WI  53072
	Soci81 security Number: 
	Legai Name of Business: BAM WI LLC dba The GOAT Bar & Grill
	Business AddtSs: N63 W23675 Main Street, 101R, Pewaukee 53072
	Contact erson: Katie Rizer
	Tephone: 262-370-8448
	Typeof Blislriess: Restaurant
	Year BUiness was EstabliShed: 2024
	Years Under Current Mimigement: 0 Yrs, 5 Months
	Number o fnployees: 28
	General Partnership: 
	Limited llqblljfy Co: 
	Name_2: Sawall Development - Kevin Sawall
	Lese Expiration: 2034
	Current Rent: $8,895.00
	Text1: 
	Check Box2: Off
	Check Box3: Yes
	Check Box4: Off
	Check Box5: Off
	Check Box6: Off
	Check Box7: Yes
	Arnount Requested: $25,000
	Term Requested: 25Years
	Oescrib1thepurposeQf thls loan: Three exterior signs and kitchen equipment
	undefined_5: 
	f1ow ill bysJnessrepay thi IQin: Food & Beverage Sales
	undefined_6: 
	Is business subject to either seasonal or cycllcal iash ftoW iir1alotis Ves: 
	No: 
	undefined_7: determined.
	etc If ap pllcalle the dslg n proposaj shpuldat0111 pny tfieappfieaton 1: We are looking to purchase three signs for the exterior of the building; two for the Main Street side corner (west
	etc If ap pllcalle the dslg n proposaj shpuldat0111 pny tfieappfieaton 2: and northwest side) and one for the parking lot side (souhwest side).  These will be LED backlit signs with raceway
	etc If ap pllcalle the dslg n proposaj shpuldat0111 pny tfieappfieaton 3: channel letters (please see the attached example photo),  The approximate total cost of these signs is $12,591 as 
	1: quoted by Affordable Signs.  Adding lit, exterior signs will provide our restaurant with much needed visbility
	2: and brand recognition.  The direction that our location faces, and the trees surrounding the building make us
	1_2: difficult to see from the street side, unless someone is looking directly at us as they drive by.  And because
	2_2: we are located at the far end of the building, it is also difficult to see us from when coming in from the Silver Spring
	3: side as well.  Signs would go a long way to bring in more customers.                                                            
	4: We are also looking to purchase additional equipment for our kitchen, specifically a Sous Vide Cooker
	5: (Boelter Quote, pg 4, Item 7), Alto-Schaam Cook and Hold Oven (Boelter Quote, pg 4, Item 4), and a Vector
	6: Oven (Boelter Quote, pg 3, Item 2),  The total cost of these items is apprximately $30,000 as quoted by Boelter 
	7: Companies.  This equipment will allow us to expand our kitchen and provide additional menu items to
	8: our guests, including catering opportunities.  The ultimate goal is to earn more revenue, which would
	undefined_8: then be used to create a private event venue in the empty space next door.  We appreciate your consideration. 
	Text8: We have only  been in business for 5 months - this is yet to
	trami of Entity: 
	PriritName: 
	Title: 
	Date: 
	undefined_11: 
	undefined_12: 
	Button1: 


