
The Coast Star (4/26/2012): Patio bar plans to open 
as early as July 1, pending approval 

 

Chefs International is scheduled to appear before the planning board at its May 1 meeting to seek permission to create a patio bar 
and restaurant at the Ninth Avenue pier. Photo courtesy SONNENFELD  

 

By Haley Behre 

BELMAR — Last year, after traveling by boat to the Wharfisde Patio Bar in Point Pleasant Beach where he 
dined and was entertained by Paul Cilinksi, who has been playing at the Jersey Shore for more than 25 years, 
Mayor Matthew Doherty questioned why Belmar did not have a patio bar of its own. 

One year later, a Belmar patio bar could be a reality. 

On April 18, Chefs International, which is based in Point Pleasant and currently has nine locations — 
including the one Mayor Doherty visited last year — proposed its plan at the Belmar Council meeting to 
convert the Ninth Avenue pier into a patio bar and restaurant.  

Overall, council members seemed optimistic about the patio bar and its compliance with the Seaport 
Redevelopment Plan. There were a few concerns raised, however.  

SEAPORT REDEVELOPMENT PLAN 

The Seaport Redevelopment Plan was created in 2003 to revitalize the redevelopment area.  

The purpose is to attract new development to the marina and retail areas in Belmar, said Bill Young, borough 
administrator.  

“This process speeds up both the government and businesses so both sides protect their interests and progress 
is achieved quickly,” he said. 

The plan is split into two redevelopment areas: the Belmar Marina-Maclearie Park Rehabilitation Area and 
Belmar Seaport Village Redevelopment Area.  



The Marina-Maclearie Park Rehabilitation Area extends from the western edge of Maclearie Park to the 
eastern edge of the Belmar Marina, including all the land, docks and other marina improvements north of 
Route 35, according to the redevelopment plan.  

The Seaport Village Redevelopment Area covers the primary food, beverage and retail area in Belmar from 
Ninth Avenue to Shark River.  

The patio bar and restaurant would be part of the Maclearie Park Rehabilitation Area. 

PATIO BAR  

Chefs International, which also plans on converting space on the marina near the Dairy Queen on Route 35 
into a miniature golf course [see related story], will rent the space from Belmar for $95,000, with a 3-percent 
annual increase, over a 25-year period, meaning Belmar will receive a little more than $3.4 million. 

The patio bar and restaurant will be casual and family friendly, said Bob Cooper, president of Chefs 
International. Customers can seat themselves, waiters will serve beverages and people can come up to a 
counter to order. Then the food will be brought to them, he said. 

“This is not going to be a Jersey Shore honky-tonky,” Mr. Cooper said. “This is the type of place that Belmar 
will be proud of.” 

The patio bar and restaurant, which has not been named yet, will sit on 5,000 square feet and will hold 450 to 
500 people. There will be 270 seats. 

Awnings will cover the bars and parts of the restaurant for those customers who do not want to sit directly in 
the sun, Mr. Cooper said. 

There will be two bars and a bandstand where groups of one, two or three will provide light entertainment 
for the customers. 

There will also be a wood-fired brick oven, raw bar and lobster pot. 

Those who do not want to get food at the patio bar and restaurant, but wish to walk on the pier, can do so 
along its right side, where there will be public access to the space. 

Everything located on the pier, including the kitchen, bathrooms and awnings, will be removable from the 
site. 

The patio bar and restaurant would be open from April to October, weather permitting, and will operate from 
11:30 a.m. to midnight, Sunday to Thursday, and 11:30 a.m. to 1 a.m. Friday and Saturday. If there is a 
federal holiday that falls on a Monday, like Memorial Day Weekend, Fourth of July or Labor Day, the patio 
bar and restaurant would be open until 1 a.m. that Sunday. 

CONCERNS AT THE COUNCIL MEETING 

While the council members seemed optimistic regarding the project at the meeting, there were two concerns 
raised: seagulls and trash pick up. 

Council members were concerned that seagulls would bother the customers. 



Mr. Cooper assured the council members the seagulls would not be bothering the customers. 

He said although Chefs International has not created a “seagull plan,” the company does not have a problem 
with them at its Point Pleasant Beach location. 

The other problem raised at the council meeting, concerning trash pick up, was brought up by Councilman 
Brian MaGovern. 

Councilman MaGovern was concerned the wind would blow the trash onto the highway and into the 
neighborhood and Shark River. 

But he was assured by Mr. Cooper, who told the council trash would not be an issue. There will be trash cans 
with lids placed all over the location and employees will be picking up trash as it falls on the ground, he said. 
And, in the event trash falls into the river, employees will scoop it out of the water with a net. 

THE FUTURE 

Chefs International projects the project—consisting of the patio bar and restaurant and miniature golf 
course—will cost $1 million and is expected to be completed by July 1, assuming the town approves the 
plans in a timely fashion.  

The developers are also hoping to hire at least 60 people to work at the patio bar and restaurant. 

The plan went before Belmar’s technical design review committee and is scheduled to go before the planning 
board on May 1.  

 

	  


