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THE RED OUTLINE IS REQUIRED TO BE A SOLID RED LINE ALONG THE OUTER PERIMETER WITH NO BREAKS 
OR SEPARATIONS).

Please view City of Homer, Proposed Harbor Platform doc. This doc has an outline defining the outside perimeter of the 
proposed licensed premises. The outline defines that alcohol service from this business may not pass this boundary. 

THE RED OUTLINE IS REQUIRED TO FOLLOW A PHYSICAL BARRIER (WALL, FENCE AND EVEN ACROSS DOORWAYS). 

The boundary is a gate railing which encompasses the property line to also prevent people from walking off the platform/deck.

THERE SHOULD BE NO RED LINES WITHIN THE PERIMETER:There are no red lines within the perimeter

LABEL ALL AREAS FOR ALCOHOL STORAGE, SERVICE AND CONSUMPTION

All alcohol will be stored inside the building within refrigerators underneath the bar counter tops on the kitchen side of the plan.
All kegs will be stored inside kegerators or the interior of the Oyster Bar, unless placed outside empty for pickup. 
Wine may also be stored on the wall shelving to alleviate refrigeration space for food/oyster and other items which need refrigeration All 
alcohol will be served inside the Oyster Bar and on the deck of the Oyster Bar. 

I, Suvi Bayly, the owner of Homer Spit Oyster Bar is also the building/deck owner. 

INCLUDE CROSS STREETS IN THE DIAGRAM :The cross streets are Freight Dock Road and Homer Spit Road. Please view the map 

documents. 

SECURITY PLAN:

Homer Spit Oyster Bar will be utilizing the deck of the outdoor space. The outdoor space will be approximately 1840 sqft. The outdoor 
deck area will allow for outdoor seating so patrons can eat outside and still enjoy an alcoholic beverage of their choosing. The outdoor 
deck area has an ADA compliant 3’6” foot tall metal guard rail with a cedar cap surrounding the entire perimeter with metal posts every 4 
feet.

The Security plan will include Alcohol signs throughout the exterior of the building as well as the interior of the building.
The Alcohol permit and warning signs will be visible as soon as the customer enters the interior of the building.

The outdoor signs will be posted on the exterior of the main entrance, so it is visible once entering the building.
The remaining sings will be posted on the exterior of the building facing outward toward the deck for clear visibility.

The staff on duty will be constantly monitoring from the inside and outside of the building peoples alcohol consumption
and making sure no one exits the premises with alcohol in hand. . Staff will quickly clean up beverages left on the tables and frequently 
check the dining areas for unacceptable behavior such as an adult allowing a minor to consume alcohol. We will also monitor that no one 
is giving alcohol to a minor or anyone who is impaired. 

Please view updated Building documents. 
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Anytime during our business hours:  11 AM-10 PM3:00 PM - 11:00 PM
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Department of Environmental 
Conservation 

 DIVISION OF ENVIRONMENTAL HEALTH 
FOOD SAFETY & SANITATION PROGRAM 

43335 Kalifornsky Beach Rd 
Soldotna, Alaska, 99669 

Main: 907.262.3408 
fax: 907.262.2294 

www.dec.alaska.gov/eh/fss 
heidi.isernhagen@alaska.gov 

April  28, 2020 

Homer Spit Oyster Bar 
Attn: Suvi Bayly,  
824 Ocean Drive Loop, 
Homer, AK 99603 

Re: Plan Review Approval for Homer Spit Oyster Bar                  Facility:  8378     Permit ID: 10975 

Dear Ms. Bayly: 

Thank you for submitting your Food Establishment Application and Plan Review Application for 
Homer Spit Oyster Bar located at 4311 Freight Dock Road in Homer, Alaska.   

Once you have submitted payment for your 2020 Annual Fee, your application is considered 
complete and you are approved to begin operating. Payment of your Annual Fee must be 
received by the Department prior to operating. After payment is received, you should expect to 
receive a copy of your 2020 Food Establishment Permit in the mail shortly. An inspection from our 
Department will not be required in order for you to start operating. 

Here is a link that has resources that may be helpful for you and your facility, which address 
common food safety risk factors: http://dec.alaska.gov/eh/fss/Food/RF_Resources.html.  

Please notify our office if there are any significant changes to the facility, style of service, location of 
service, ownership, or menu changes. 

If you have any questions please do not hesitate to contact one of our Environmental Health Officers 
in our Soldotna office: EHO Melanie Hollon at (907) 262-3413 / melanie.hollon@alaska.gov or EHO 
Heidi Isernhagen at (907) 262-3416 / heidi.isernhagen@alaska.gov.  

Sincerely, 

Heidi Isernhagen 
Environmental Health Officer 

http://www.dec.alaska.gov/eh/fss
mailto:heidi.isernhagen@alaska.gov
http://dec.alaska.gov/eh/fss/Food/RF_Resources.html











