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Application for Building Permits, Sewer Use and Drainage Permits (SUDP), and Health Plan Review 
for Food/Beverage, Marijuana Kitchens, and Dispensaries 

Because all work at these locations must have a health review and inspections, all applications for building and SUDP 
permits must be logged in for review and cannot be reviewed at the permit counter. Plan reviewers may request 
additional information as necessary to complete the review. 

Where to submit this application: 

1) Fill out the included forms and compile the items listed on the checklist on either page 2 or 3. 

2) Electronic Signatures. Apply seals and a valid electronic signature to any document (plans, reports, surveys, 
letters) prepared by an architect, engineer, or surveyor. Commercial building plans must be prepared by 
licensed architects and engineers. Ensure all documents are unlocked for editing so they can be reviewed. 

• Unsigned, unstamped, or invalidated electronic signatures cannot be accepted. 

• Download a guide with screenshots on how to create a valid electronic signature at 
www.denvergov.org/buildingcode. 

3) Save all files as PDFs and name them: 
DocumentName_Address_Date.pdf (e.g., SitePlan_201WColfax_11-1-2017.pdf). 

4) Submit all materials through e-permits at www.denvergov.org/epermits. 

a. Register for an e-permits account, then go to Development Services > Apply for a Permit and select the 
“building log” option to apply for a building permit online. 

After submission: Web Resource: 

Once the project is assigned a Log number, use Visit the “Restaurants” webpage to 
www.denvergov.org/epermits to check review status and pay fees. learn more about what work needs 

reviews and building permits. Click 
Resubmittals can be made through e-permits at at “Common Projects, needing 
www.denvergov.org/epermits using the same instructions as above. permits” for more information. 

Email resubmittals to PlanReview@denvergov.org only if the original 
submission was made via email. 

Forms included in this application packet: 

• Page 2 Submittal checklists (New buildings/additions/change of occupancy and tenant finish/remodel) 
• Page 4 Plan review contact list 
• Page 5 Health/SUDP plan review application 
• Page 11 Statement of valuation 
• Page 12 Asbestos inspection acknowledgment (existing buildings only) 
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Submittal Checklist for New Buildings, Additions & Change of Occupancy 
All documents must be original; copies will NOT be accepted. 

Code Items 
References* 

☐ Zoning permit (if required) or SDP approval to log in (Project Master #: ) 
Or, for a simultaneous zoning and building code review… (not for SDP, landmark, design, or administrative reviews) 
☐ Signed request form for a simultaneous review 
☐ Zoning application and plans, including site plans, floor plans with mezzanines, elevations (if exterior 

improvements are proposed), and roof plans, as applicable. Find zoning applications at 
www.denvergov.org/commercialzoning. 

DRMC 27-153 ☐ Affordable Housing Fee Application 

☐ Plan Review Contact List 
DBC Admin 133 ☐ An official assigned address by Public Works (Include this address on all pages/documents submitted) DBC 

Admin 133.2 ☐ Construction drawings bearing the seal and valid electronic signature of the architect or engineer of record. 

☐ Architectural/structural drawings ☐Energy code compliance sheets 
☐ Mechanical/Plumbing drawings ☐Plot plan locating all buildings relative to each other 
☐ Electrical drawings and to property lines 

DBC Admin 133.2 ☐ A complete 2015 IBC and 2016 DBC Code Analysis on the architectural plan that lists the following: 
☐ Scope of Work ☐IECC Compliance Method 
☐ Construction Type of Building ☐For Mixed Occupancy: Occupant load for each use 
☐ Occupancy Classification ☐Fire Alarm & Detection 
☐ Height of Building & Number of Stories ☐Gross Area in Sq. Ft. for Each Occupant 

☐ For SUDP: A Utility Site Plan showing the size, type, and location of water, storm sewer, and sanitary sewer lines 
DBC Admin 133.4 ☐ Survey, signed, dated, and with the seal of a registered land surveyor for New Buildings and Additions (Boundary 

survey including legal description and location of utilities.) 

DBC Admin 133.2 ☐ Project Specifications/Project Manual with architect and engineer seals, signatures & date of anyone of who 
helped with the design parameters 

DBC Admin 133.2 ☐ Structural Engineering Calculations, including a summary of design parameters with engineer’s seal, signature, 
and date; a Table of Contents; and page numbers on calculations (required when structural sheets are submitted) 

DBC Admin 133.2 ☐ Soils Report, signed, sealed, and dated (see building code policy Admin 130.2A for reports older than 2 years) 
DBC Admin 138 ☐ Statement of Valuation Form 

☐ Asbestos Inspection Acknowledgement form to comply with state law (not required for new buildings) 
DRMC 10-301 ☐ Green Roof Declaration Form (only required for buildings over, or becoming over, 25,000 square feet in gross floor 

area). This is available to download at www.denvergov.org/greenroofs. 

Additional items for 
☐ Food and Beverage Menu, including all garnishes and desserts (or product list for marijuana facilities) 
☐ Equipment Specifications for all food service equipment that identify the specific make/model to be used 

restaurants, other Floor Plan identifying the location, purpose, and size of kitchen equipment, food prep areas, and service areas food/ice ☐ 
☐ Health Plan Review Application (starts on page 5) 

Plans must be submitted separately by the applicant to the following, if applicable: 
☐ Shoring & excavation – A separate log in submittal of shoring and excavation plans is required and a separate permit will be issued. 
☐ Landmark Commission 720-865-2709 

☐ Zoning permit (if not applying with a building submittal) or project coordinator (PC) approval to log in 720-865-3000 

☐ ROW Encroachment Permit, if a building encroachment into the ROW is proposed 720-865-3003 

*DBC Admin is the Administrative Section of the 2016 Denver Building and Fire Code available at www.denvergov.org/buildingcode. 
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Submittal Checklist for Tenant Finishes & Remodels 
All documents must be original; copies will NOT be accepted. 

Code 
References* 

☐ 

DRMC 27-153 ☐ 

☐ 
DBC Admin 133 ☐ 

DBC Admin 133 ☐ 

Items 

Zoning permit (if required) or SDP approval to log in 

Or, for a simultaneous zoning and building code review… (not for SDP, landmark, design, or administrative reviews) 
☐ Signed request form for a simultaneous review 

☐ Zoning application and plans, including site plans, floor plans with mezzanines, elevations (if exterior 
improvements are proposed), and roof plans, as applicable. Find zoning applications at 
www.denvergov.org/commercialzoning. 

Affordable Housing Fee Application 

Plan review Contact List 

Building Address (must be provided on all pages of all plans and documents) 

Construction drawings bearing the seal and valid electronic signature of the architect or engineer of record. 
☐ Architectural/structural drawings ☐ Electrical drawings 

☐ Mechanical/Plumbing drawings ☐Plot plan locating all buildings relative to each other and to property 
lines 

DBC Admin ☐ A complete 2015 IBC and 2016 DBC Code Analysis on the architectural plan that lists the following: 
133.2 ☐Scope of Work ☐IECC Compliance Method 

☐ Construction Type of Building ☐Occupancy Classification 
☐ Number of Stories ☐Automatic Sprinkler Systems 
☐ Gross Area in Sq. Ft. for Each Occupancy ☐Occupant Load for Each Use 
☐ Allowable Area for Each Occupancy / Mixed ☐Fire Alarm & Detection 

Occupancy 

☐ For SUDP: A Utility Site Plan showing the size, type, and location of water, storm sewer, and sanitary sewer lines 

DBC Admin ☐ Project Specifications/Project Manual including a cover, title page, and table of contents, and it must be signed,
sealed, and dated. 133.2 

DBC Admin 133 ☐ Structural Calculations with a summary of design parameters for structural changes including live load changes. It 
must be signed, sealed, and dated with a table of contents and page numbers on calculations. 

DBC Admin 138 ☐ Statement of Valuation form 

☐ Asbestos Inspection Acknowledgement form to comply with state law 

☐ Food and Beverage Menu, including all garnishes and desserts (or product list for marijuana facilities) Additional items 

other food/ice 
☐ Floor Plan identifying the location, purpose, and size of kitchen equipment, food prep areas, and service areas 

☐ Health Plan Review Application (starts on page 5) 

☐ Equipment Specifications for all food service equipment that identify the specific make/model to be used for restaurant, 

Plans must also be submitted separately by the applicant to the following, if applicable: 
☐ Landmark Commission 720-865-2709 

☐ Zoning permit (if not applying with a building submittal) or project coordinator (PC) approval to log in 720-865-3000 

*DBC Admin is the Administrative Section of the 2016 Denver Building and Fire Code available at www.denvergov.org/buildingcode. 
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Date: 

Project address and zip code: 

Establishment Information 

Name of establishment: 

Email: 

Phone: 

Cell: 

Owner Information 

Individuals or corporate name: 

Email: 

Mailing address: 

Phone: 

Cell: 

Plan review comments will be sent to the email addresses listed below, so please write legibly and accurately. 

Contact Information 

Name of primary contact: 

Company name: 

Email: 

Mailing address: 

Phone: 

Cell: 

Name of architect or engineer of record: 

Company name: 

Email: 

Mailing address: 

Phone: 

Cell: 

Name of contractor: 

Company name: 

Email: 

Mailing address: 

License #: 

Phone: 

Cell: 

Construction start date: Date of planned opening: 

By submitting this application, supporting documentation, and required plans, I certify that I am the property 
owner or authorized representative, that all statements on this submittal are true and accurate, and I agree 
to comply with all applicable laws and regulations of the City and County of Denver. 
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Please fill out this application in its entirety. If referring to “see plans” anywhere on this form, please specify the 
location on the plans where the related information can be found. A notation of “existing” will not be accepted and 
could delay plan review and/or approval. 

Section I – General Information 

Will the proposed operation take place in a: 

☐ Institutional setting (examples include, but not limited to schools, hospitals, assisted living, etc.)

☐ Wholesales/manufacturing setting (examples include, but not limited to dairy factories, meat production,
commercial bakeries, soda production, etc.)

☐ Retail setting (non-wholesale, non-production)

☐ Marijuana setting (dispensaries, MIP, hospitality operations, etc.)

Type of Establishment (Check all that apply): 

☐ Animal Concept Facility ☐ Concession ☐ Food Court
☐ Bakery ☐ Convenience Store ☐ Full-Service Restaurant
☐ Bar ☐ Distillery ☐ Ice Cream Shop
☐ Brewery ☐ Fast Food ☐ Market (Grocery)
☐ Commissary kitchen ☐ Fish/Meat Market ☐ Pet Food
☐ Other (please explain)

Scope of Work (Check all that apply): 

☐ Addition of seating (interior or exterior) ☐ Food concept and/or menu changes (ie. an ice
☐ Addition of equipment cream shop to a burger joint)
☐ Change in plumbing fixtures and/or drains ☐ Interior remodel with no changes to equipment
☐ Change of ownership/business name ☐ Pretreatment device (grease or solids interceptor)
☐ Domestic water meter/tap change
☐ Change of use ____________________________________ to ____________________________________
☐ Other (please explain) ____________________________________________________________________

MANUFACTURING/WHOLESALE: How much water will be used for your process including production ________ and 
clean up ________ (gallons/day)? 

MANUFACTURING/WHOLESALE: What are the main ingredients used in your products (Please list. Do not specify 

quantities in orderto respect trade secrets). _______________________________________________________________ 

Is this a seasonal operation? ☐Yes ☐ No 

If Yes, please specify how many months out of a year ________, days out of a week ________, and hours out of the 
day ________ this operation will take place? 
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Section II - Grease Interceptor (GI) Sizing 

Before installing or replacing a GI, refer to Public Works’ GI sizing worksheet available at www.denvergov.org/SUDP. 

List cooking equipment and drainage fixtures with their respective quantities below: 

Cooking Equipment with Quantities Drainage Fixtures with Quantities 
Kitchen (ware washing, food 

production/preparation) 
Bar/Wait Station 

Stove __________ Hand Sinks __________ Hand Sinks __________ 
Range* __________ Preparation Sinks __________ Dump Sinks __________ 
Stove and Oven Combo __________ Pot (pre rinse) Sinks __________ 2 or 3-Compartment 
Grills __________ 2 or 3-Compartment Sinks __________ 
Griddles __________ Sinks __________ Dish Washers __________ 
Ovens __________ Garbage Disposals __________ Floor Sinks __________ 
Pizza Ovens __________ Dish Washers __________ Floor Drains __________ 
Smokers __________ Mop Sinks __________ 
Broilers __________ Floor Sinks __________ 
Salamanders __________ Floor Drains __________ 
Fryers** __________ 
Woks __________ 
Tilt Kettles __________ 
Rice Cookers  

*A range = up to 6 burners **A fryer = 2 baskets *** See www.denvergov.org/sudp for more detailed information on how to categorize specific cooking equipment 

Section III – Food Operation Information 

Max. number of employees per shift: 

Hours/days of 
operation 

Sun:  ____ to ____ 
Mon: ____ to ____ 
Tue:  ____ to ____ 
Wed: ____ to ____ 
Thur: ____ to ____ 
Fri:    ____ to ____ 
Sat: ____ to ____ 

Restaurant seating 
capacity 

# of indoor seats where meals 
are served: _________ 

# of outdoor seats where 
meals are served (include all 
dining and bar areas and not 
occupancy load): _________ 

Total square feet of the facility: 

Type of service 
(Check all that apply) 

☐ On-site consumption 
☐ Off-site consumption 
☐ Single-use utensils 
☐ Multi-use utensils 
☐ Other: __________ 

Max. # of meals 

☐ Breakfast 
☐ Lunch 
☐ Dinner 

Total/day: 
Max/hour: 
% that are carry-out: 

_________ 

Total square feet where meals 
will be served: _________ 
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Section IV – Food Handling Information 

Will food be held cold? (e.g., refrigeration, ice baths, etc.) 
Will food be held hot? (e.g., steam tables) 
Will fresh produce (including garnishes) be required for the menu? 
Will food be cooled after cooking? 
Will food be reheated after cooling? 
Will food that is frozen need to be thawed? 
Will proteins or vegetable foods be fully cooked from a raw state? 
Will foods be prepared that will be sold to other establishments? 
Will catering be conducted? 
Will self-service foods (buffets, salad bars, etc.) be provided? 
Will food items be sold in bulk to the public? 
Will another facility, such as a commissary, be used to prepare food that is served here? 

Section V – Marijuana Handling Procedures 

Yes No 
☐ ☐ 

☐ ☐ 

☐ ☐ 

☐ ☐ 

☐ ☐ 

☐ ☐ 

☐ ☐ 

☐ ☐ 

☐ ☐ 

☐ ☐ 

☐ ☐ 

☐ ☐ 

Note: All marijuana facilities must submit with this application a detailed product list of all products that 
can be consumed orally, including extracted oils, candies, beverages, supplements, tinctures, etc. 

Yes No 
Will marijuana-infused products (MIPs) be manufactured, stored, or sold? ☐ ☐ 

Will extractions be conducted onsite to produce infused edibles? ☐ ☐ 

Will extracted oil be sold wholesale to other marijuana facilities? ☐ ☐ 

Is trim from the facility (grinding, bagging, etc.) intended for use in any edible production? ☐ ☐ 

Is commercial refrigeration** provided onsite? ☐ ☐ 

Describe the tasks to occur in each extraction, processing, dishwashing, manufacturing, and packaging room: 

** Commercial refrigeration is required onsite for any edible product needing time/temperature safety 
controls to limit the growth or formation of pathogenic microorganisms or toxins (“potentially hazardous”). If 
refrigeration is not provided, please submit either shelf-stability documentation from the Department of Public 
Health and Environment or a letter from the owner verifying that no potentially hazardous edibles will be 
provided onsite. 
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Section VI – Equipment 

Please note, that all equipment shall be of a commercial design. Commercial Design means equipment that is 
certified or classified by an American National Standards Institute (ANSI) accredited certification program, such as 
the National Sanitation Foundation (NSF), Underwriters Laboratories (UL) sanitation standards, Environmental 
Testing Laboratories, Inc. (ETL) sanitation standards, Baking Industry Sanitation Standards Committee (BISSC), or 
other comparable design criteria as approved by the Executive Director during a standardized equipment review. 

Section VII - Finishes 

Please provide a finish floor plan, accompanied by a finish scheduled. Please note, that: 

• In areas where food preparation, equipment washing, ware washing, and food storage occurs, floors, walls, and 
ceilings are required to be smooth, durable and easily cleanable. There shall be no exposed utility service lines, 
studs, joists, and rafters in these areas. 

• A coved juncture shall be provided between the floor and wall in all food preparation, food storage, ware washing 
areas, utility sink areas, and toilet rooms. 

Section VIII – Plumbing Information 

Indicate whether the following plumbing fixtures/equipment will be directly connected to the sewer or indirectly 
drained (e.g., floor sink or air gap). Notations of “existing” will not be accepted. Ensure to provide plumbing plans for 
a review. 

ID # on plans # of Fixtures Fixture or Equipment Direct or Indirect Drainage 
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Are any of the following fixtures located onsite and equipped with hot water? 

Yes No # of Fixtures 
Shower ☐ ☐ 
Clothes Washer ☐ ☐ 

Is a garbage disposal provided? ☐ ☐ 

If yes, please indicate the location(s): 

Complete the following table for each food preparation sink provided in the facility. 

Food Prep Sinks 

ID # on plans Length of drainboard Dimensions of sink compartments (L x W x D in inches) 

Section IX – Ware washing Information 

Complete the following table for each manual ware washing sink. Ware washing sinks must be large enough to 
accommodate the largest equipment or utensils used. 

Manual Ware washing Sinks 

ID # on 
plans 

Length of soiled 
drainboard 

Dimensions of sink compartment 
(L x W x D in inches) 

Length of clean 
drainboard 

Pre-rinse 
sprayer? (Y/N) 

Soiled and clean drainboards for primary ware washing sinks must be at least 24”. Drainboards for bar sinks must 
be at least 18”. If these dimensions cannot be met, please detail what alternate equipment/methods will be used in 
place of traditional drainboards and include specification sheets with this application: 
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Complete the following table for each mechanical dish machine. 

Mechanical Ware washing 

ID # on 
plans 

Make Model # 
Heat/chemical 

sanitizing? 
Drainboard 

length 

Pre-
rinse? 
(Y/N) 

Utensil soak sink dimensions 
(L x W x D in inches) 

Section X - Water Heaters 

How many water heaters service this facility? 

Use the tables below to indicate the type of water heaters and heating systems in use. 

Standard Tank Type Heater 

Make Model # kW/BTU rating Recovery rate (GPH) @ 100ºF rise 

Instantaneous/Tankless Systems 

Make Model # BTU rating 
Flow rate (GPM) @ 80ºF 

or 100ºF rise 
Storage tank capacity 
(gallons), if applicable 

Notes for Instantaneous Water Heaters 

If a dishwashing machine is to be installed on an instantaneous water heater system, a storage tank is required. The 
storage tank size must be at least 25% of the gallons per hour (GPH) demand of the dishwashing machine(s), with a 
minimum tank size of 25 gallons. The storage tank must be installed in the hot water supply line located between 
the heater(s) and the hot water distribution line. It must have a recirculation line and aquastat (water thermostat) to 
ensure that the water in the tank remains at the appropriate temperature (120°F - 140°F). The line must connect 
between the tank and the cold-water supply line to the heater(s). 
High-temperature, heat-sanitizing dishwashing machines must have a separate booster heater. An instantaneous 
unit cannot be used as a booster heater. 
Electric units will only be approved as a dedicated supply to hand sinks. 
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