
 

 

 
 

Agenda 
Town of Duck Planning Board – Regular Meeting 

Paul F. Keller Meeting Hall 

Wednesday, March 13, 2024 – 5:30 p.m. 

 

1. Call to Order 

 

2. Public Comments 

 

3. Discussion 

a. Use of Restaurant Waiting Areas/Parking Requirements 

 

4. Training/Education 

a. Trend Report for Planners: Looming Climate Impacts and Adaptation Challenges (Page 14) 

 

5. Approval of Minutes 

a. Minutes from February 14, 2024 Meeting 

 

6. Staff Comments 

a. Summary of March 6, 2024 Town Council Meeting 

b. Project Updates 

 

7. Board Comments 

 

8. Adjournment 
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TO:  Chairman Murray and Members of the Town of Duck Planning Board 

FROM: Joe Heard, AICP, Director of Community Development 

DATE: March 13, 2024 

RE: Discussion Concerning Outdoor Customer Waiting Areas & Related Restaurant 

Parking Standards 

 

 

Current Standards – Town of Duck 

The Town of Duck presently allows outdoor seating or dining subject to approval of a special use 

permit as an expansion of the restaurant.  The location and size/scale of such areas must be noted 

and defined on the approved site plan. 

 

The Town presently has two standards for parking that accommodate outdoor seating and dining 

areas.  The Town does not presently differentiate between outdoor seating and waiting areas. 

 

Restaurant (Outdoor Seating) – “One parking space for every three customer seats, plus one 

additional parking space for each three employees; seasonal outdoor dining areas that are 

appurtenant to restaurants located in contiguous portions of the Village Commercial District shall 

require no parking in addition to the existing restaurant parking provided that the outdoor dining 

area shall not increase the seating capacity of the restaurant by more than 25%, or seat more than 

18 persons, whichever is less, without providing the requisite parking for all of the additional 

patrons as specified in this subchapter, and further provided that the total seating capacity of the 

restaurant including the outdoor seating area is appropriately authorized for wastewater 

management.” 

 

Restaurant (Outdoor Dining) – “One parking space for each 150 square feet of gross floor area 

in the outdoor dining area.  However, the first 150 square feet of gross floor area in the outdoor 

dining area shall be excluded from the parking calculation.” 

 

 

Standards from Other Outer Banks Communities 

Town of Southern Shores: 

Restaurant - business engaged in the service of food and beverages to patrons seated inside a  

building or on a deck as delineated in a site plan approved by the Town. 

One parking space per three customer seats, plus one additional parking space for each employee. 

 

Town of Kitty Hawk: 

Sit-Down Restaurant - sells food and beverages to persons who are seated within the building or 

outside on the premises. 



  Town of Duck, North Carolina 

Department of Community Development 

Discussion: Outdoor Customer Waiting Areas 

 

Agenda Item 3a 

 

2 

 

One parking space for every 55 square feet of customer service area or 100 square feet of gross 

floor area, whichever is greater. 

 

Take-Out Restaurant - prepares food and/or beverages which are delivered or picked up and 

consumed by patrons off-premises. 

Eight (8) parking spaces per 1,000 square feet of leasable area. 

 

** Restaurant includes indoor and outdoor areas where customers are served.  These do not include 

waiting areas where customers are not served. 

 

Town of Kill Devil Hills: 

Indoor Sit-Down Restaurant - no substantial carry-out or delivery service, no drive-in service, and 

no service or consumption outside fully enclosed building. 

One parking space per 100 square feet of gross floor area. 

 

Sit-Down Restaurant with carry-out or delivery service, drive-in service, or service or consumption 

outside fully enclosed building. 

One parking space per 100 square feet of gross floor area, including outside dining areas. 

 

Take-Out Restaurant - prepares food and/or beverages which are delivered or picked up and 

consumed by patrons off-premises. 

One parking space for every 200 square feet of gross floor area. 

 

** Outdoor dining activity area is defined as an unenclosed, seasonally-utilized area outside the 

primary structure including elevated decks used as a dining and recreation area for patrons of the 

restaurant where food or drink service and courts for outdoor games and/or live music are provided.  

This area is included in parking calculations. 

 

Outdoor waiting activity area is defined as an unenclosed seasonally-utilized area outside the 

primary structure, including elevated decks used as a waiting area for patrons of the restaurant 

where no food or drink service is provided but where courts for outdoor games and/or live music 

are provided.  This area is not included in parking calculations. 

 

Town of Nags Head: 

Neighborhood Restaurant - less than 1,000 square feet of indoor customer service area. 

One parking space for every 55 square feet of indoor customer service area. In addition, a 

neighborhood restaurant may have on-site outdoor customer service area in an amount up to 50% 

of the indoor customer service area which will be exempt from restaurant parking requirement. 

 

Sit-Down Restaurant - sells food and beverages in a ready-to-consume state primarily to persons 

who are seated within the building or outside on the premises. 

One parking space for every 55 square feet of customer service area. 
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Take-Out Restaurant - prepares food and/or beverages which are delivered or picked up and 

consumed by patrons off-premises. 

One parking space for every 200 square feet of customer waiting and retail area plus 1 parking 

space for each employee, but no less than 2 employee parking spaces. 

 

** Customer service area is defined as the area within a restaurant open to the general public and 

designated for the purchase and/or consumption of food, drink, or other similar items.  

• Customer service areas include indoor and/or outdoor seating areas, indoor and/or outdoor 

lounges and bar areas, decks, porches, and patios.   

• Customer service areas do not include stairs, stair landings, handicapped ramps, restrooms, 

kitchen and food preparation areas, private offices, loading areas, hallways, exit access and 

exit discharge areas, and any other areas not open to the general public.   

• Customer service areas do not include outdoor seating areas, or outdoor decks, porches or 

patios where such areas are not designated for the purchase of food, drink, or similar items and 

instead are used primarily as waiting areas for customers who are waiting to be seated in indoor 

customer service areas.  

• Customer service areas do not include any outdoor areas used by the customers of restaurants 

located in shopping centers. 

 

In addition to allowing permanent outdoor dining areas as part of a customer service area, Nags 

Head permits Temporary Outdoor Dining for restaurants subject to the following provisions: 

• Allowed as a customer service area or temporary use of a parking area for outdoor dining. 

• Parking cannot be reduced below minimum requirements for the use. 

• Seating capacity/occupancy cannot be increased in excess of the required wastewater capacity.  

• Temporary permits cannot exceed one hundred eighty (180) days from the date of issuance, 

with one thirty (30) day extension allowed.   

• Two-year time limitation on issuance of temporary permits for any site. 

 

Town of Manteo: 

Restaurant 

One parking space per three customer seats, with a minimum of eight spaces total. 

 

Dare County: 

Restaurant  

One parking space for every three customer seats, plus one additional parking space for each three 

employees. 

 

** Restaurant is defined as any place or premises where food and beverages are prepared and 

served to patrons for on-premises consumption.  Seating may be located indoors or outdoors. 

Delivery and/or take-out service may also be offered in addition to the on-premises consumption. 

 

Currituck County: 

Restaurant 
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One parking space per 150 square feet (includes outdoor waiting, seating, and dining areas). 

 

 

Example Restaurant 

• Indoor: 2,400 square feet of indoor gross floor area, 1,400 square feet of customer service area, 

400 square feet of waiting area, 60 dining seats 

• Outdoor: 1,200 square feet of outdoor gross floor area and 700 square feet of customer service 

area, separate 400 square feet of waiting area, 30 dining seats 

• 9 employees 

 

Duck: 30 parking spaces (indoor seating, outdoor dining area, employees) 

Southern Shores: 39 parking spaces (indoor and outdoor seating, employees) 

Kitty Hawk: 39 parking spaces (customer service area – indoor and outdoor) 

Kill Devil Hills: 36 parking spaces (gross floor area – indoor and outdoor) 

Nags Head: 39 parking spaces (customer service area – indoor and outdoor) 

Manteo: 30 parking spaces (indoor and outdoor seating) 

Dare County: 33 parking spaces (indoor and outdoor seating, employees) 

Currituck County: 27 parking spaces (gross floor area - indoor and outdoor) 

 

 

Staff Comments 

As shown in the example above, the Town of Duck’s minimum parking requirements are already 

on the low end of the spectrum in terms of the number of parking spaces required for restaurants.  

While other examples can be developed that may bring these figures closer together or farther 

apart, this basic fact still holds true.   

 

There is a logic to using the number of seats as a measure for parking standards as it seems to have 

the most direct correlation to actual usage.  The downside to this approach is that it is easier for 

restaurants to circumvent the rules by providing additional seating after approval has been granted.  

Using square footage or floor area measurements results in a more consistent approach and 

eliminates this enforcement issue. 

 

The only studied community that differentiates between outdoor waiting areas and other outdoor 

seating/dining areas is Nags Head, which chooses to exempt waiting areas from parking 

calculations.  Whether using a seating or square footage approach, other communities currently 

treat waiting areas in a similar manner to other restaurant facilities. 

 

The use of waiting areas may play an important role in how these areas should be treated.  For 

example, a waiting area where drinks and/or appetizers are served may be used by customers who 

forgo the full use of the restaurant entirely.  This type of use would have a different impact than a 

waiting area without service that is purely reserved for customers waiting to be seated in the 

restaurant. 
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Regardless of other changes, staff recommends that the Planning Board consider consolidation of 

the Town’s standards for outdoor seating and dining or at least clarify when each requirement 

should be used in parking calculations. 

 

 

Key Questions 

• Should waiting areas be defined or limited to certain activities? 

• How should waiting areas factor into parking calculations? 

• Do the Town’s current parking standards for restaurants need to be amended? 

  

 

Planning Board Meeting – 2/14 

At its meeting on February 14th, the Planning Board discussed the issues and asked staff to provide 

the following additional information to provide a more complete understanding of the current 

situation and help the Board make a more educated decision that meets the interests of the 

community: 

 

1. Relevant minutes detailing why indoor seating parking requirements are based on seats and 

outdoor seating is based on square footage. 

These minutes were compiled by Sandy Cross and are attached for your reference. 

 

Considerations at this time (2011) revolved around the creation of allowances and standards 

for outdoor seating, parking being only one of the issues considered.  Highlights include that 

the original (still existing) standard relating to parking requirements for indoor restaurant 

seating was carried over from Dare County’s standards.  Director Andy Garman suggested that 

parking requirements for outdoor seating be based on square footage, but the record provides 

no rationale as to why this alternative was chosen.  There was some discussion about the 

parking requirements for outdoor seating being too lenient but the Board members reached 

consensus on the current standard in the end. 

 

2. The parking, seating, and occupancy of restaurants in Duck. 

This information was compiled as the Town’s COVID-related allowances expired in 2022 but 

has been updated to reflect current situations.  Additional parking documentation was 

completed in 2020 by intern Savannah Newbern.  While this information may be somewhat 

dated, it does provide additional background details related to parking.  

 

3. Estimating the square footage space needs for one seat. 

The National Restaurant Association recommends 12-15 square feet of customer service space 

per each indoor seat and 18-20 square feet for fine dining restaurants. 

 

4. Draft survey questions for Duck business owners. 

The draft questions were prepared by Jim Gould and are attached for your review. 
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ATTACHMENTS 

 

1. Relevant excerpts of minutes from the September 14, October 12, and November 9, 2011 

Planning Board meetings AND December 7, 2011 and January 4, 2012 Town Council meetings 

2. Parking/Occupancy Chart for Duck restaurants 

3. June 2020 Restaurant Count and Route prepared by Savannah Newbern 

4. June 2020 Restaurant Capacity Figures prepared by Savannah Newbern  

5. Draft survey questions for Duck business owners prepared by Jim Gould 
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TOWN OF DUCK 

PLANNING BOARD 

REGULAR MEETING 

September 14, 2011 

The Planning Board for the Town of Duck convened at the Duck Municipal Offices on 

Wednesday, September 14, 2011. 

Present were: Vice-Chair Joe Blakaitis, John Fricker, Ron Forlano and Randy Gilbreath. 

Absent:  Chairman Jon Britt. 

Also present were Director of Community Development Andy Garman; Council Liaison Chuck 

Burdick; and Permit Coordinator Sandy Cross. 

…

OTHER BUSINESS 

Discussion of Future Activities to Collect Stakeholder Input on Ordinances Pertaining to 

Eating Establishment Uses 

Director Garman stated that the Board was anticipating a discussion regarding the ordinance and 

had agreed that they had come up with a draft ordinance that was acceptable prior to obtaining 

additional input.  He stated that he was trying to get some direction as to what the Board wished 

to do.  He reminded the Board that Chairman Britt had mentioned that he didn’t want to do 

anything until after the season ended.  He suggested a meeting in the month of October. 

Vice Chair Blakaitis asked Director Garman if he had spoken to anyone about the issue yet.  

Director Garman stated that he had not distributed any information with regard to the ordinance.  

He stated that staff has a business contact list that they maintain and the Town has sent out a 

business newsletter in the past as well as online surveys in order to receive input.  He stated that 

the simplest thing would be to send all of the businesses an email to invite them to the meeting. 

Vice Chair Blakaitis asked if October would be a good month for the input session or if it should 

be done at the November meeting.  Member Fricker thought the other question was what other 

items would be on the agendas for October and November.  Director Garman thought the 

October meeting would be fine for the input session.  Vice Chair Blakaitis suggested that contact 

be made with the businesses and if there was enough interest, have an input session at the 

October meeting. 

Member Forlano noted that a lot of the businesses close for the season starting in November.  He 

thought an input session in October would be better.  Vice Chair Blakaitis agreed.  Director 

Garman stated that he would send an email to the business contacts and advertise the meeting as 

well. 

Attachment 1
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TOWN OF DUCK 

PLANNING BOARD 

REGULAR MEETING 

October 12, 2011 

 

The Planning Board for the Town of Duck convened at the Duck Municipal Offices on 

Wednesday, October 12, 2011. 

  

Present were: Chairman Jon Britt, Vice-Chair Joe Blakaitis, John Fricker and Ron Forlano. 

 

Absent:  Randy Gilbreath. 

 

Also present were Director of Community Development Andy Garman and Permit Coordinator 

Sandy Cross. 

 

Others Present: Pat Pettit and Karen Mazik of Sunset Grill, Ninette Bearfield of Wee Winks 

Market, Danny and Lisa Newbern of Dockside In Duck, Jen McCormack of The Kids Store, 

Stuart Harvey of Baldies Burgers, Benny Hopkins of H&H Properties and Nancy Caviness. 

 

Absent:   Council Liaison Chuck Burdick. 

 

… 

OLD BUSINESS 

 

None. 

 

NEW BUSINESS 

 

Public Input Session – Ordinance Regulating Eating Establishments 

 

Director Garman stated that the Planning Board had been discussing the ordinance for a while 

and wanted to obtain input from the business community before going any further.  He stated 

that Town staff had sent out a notice to all of the business and commercial property owners in 

Town regarding the meeting in order to have them attend.  He stated that the Planning Board was 

considering revisions to the zoning ordinance for restaurants and other types of eating 

establishments. He stated that staff has been seeing over the last few years a desire for some new 

types of restaurant uses that weren’t spelled out in the existing ordinance.  He noted that the 

existing ordinance was inherited from Dare County and it was brought to the Council and 

Planning Board’s attention that there were items that staff was having trouble dealing with 

during the permitting process. He stated that the existing ordinance did not specifically allow 

take-out restaurants, but added that Dare County had permitted several of them in the past.  He 

thought the consensus was that the Town wanted to allow take-out restaurants and that it should 

be put in the ordinance.   

 



PLANNING BOARD AND TOWN COUNCIL MINUTE EXCERPTS 

 - 3 - 

Director Garman stated that another issue was outdoor dining.  He stated that a lot of people 

wanted to establish outdoor dining areas and the ordinance only dealt with traditional sit-down 

restaurants.  He added that sometimes outdoor dining areas are not exactly fixed as they have 

tables that can be moved or standing tables.  He stated that staff wanted to come up with a 

different standard in order to deal with outdoor dining areas. 

 

Director Garman stated that another reason for the discussion was to come up with a minimum 

parking standard for all eating establishments.  He stated that in the past, ice cream shops, donut 

shops, etc. were treated as retail establishments and parking was calculated based on the total 

square footage of the building.  He stated that staff wanted to provide more consistency and clear 

standards and wanted to eliminate the undesirable uses that have existed but were never codified, 

such as drive throughs and drive ins.  He went on to review the draft ordinance with the Planning 

Board and the audience. 

 

Chairman Britt noted that the Board had been planning the draft ordinance for a while with the 

intent being not to hurt any existing businesses.  He stated that he would like to get some input 

from the business and restaurant owners regarding the ordinance. 

 

Director Garman stated that staff had been dealing with some specific cases over the last year, 

but noted that the businesses in question were not represented by anyone on the audience.  

Chairman Britt pointed out that a lot of the problem was that the Town inherited the existing 

ordinance from Dare County and that the ordinance was written back in 1982.  

 

Pat Pettit of Sunset Grill was recognized to speak.  Ms. Pettit stated that she did not see anything 

about free parking spaces in the draft ordinance.  She asked for an explanation.  Director Garman 

read the portion of the ordinance: “Outdoor dining areas that are pertinent to restaurants located 

in the contiguous portions of the Village Commercial District shall require no parking in addition 

to the existing restaurant parking, provided that the outdoor dining areas shall not increase the 

seating capacity of a restaurant by more than 25% or seat more than 18 persons, whichever is 

less.”  He stated that if a restaurant had an outdoor dining area next to it, it could have up to a 

certain number of seats without it counting towards the parking.  He added that the maximum 

“free” seats would be 18.  Ms. Pettit disagreed and pointed out that there was nothing in the 

ordinance that says that there would be additional free seats.  She added that, grammatically, the 

ordinance did not state that there were free parking spaces.  

 

Member Fricker stated that there would probably have to be some grammatical changes made to 

the draft ordinance.  He suggested that the language in that section read as follows: “…seating in 

excess of this amount in outdoor dining areas shall require one parking space for each 150 square 

feet of gross floor area in the outdoor dining area…”  Pat Pettit stated that it still did not allow 

the 18 free seats without additional parking with the way the ordinance was written. Member 

Fricker agreed, adding that the way it was worded was that with an indoor restaurant, there was a 

maximum of 18 seats outside and no additional parking required, but if a restaurant owner 

wanted to have more seating, the free 18 seats would be taken away and it would be calculated at 

one per 150 square feet.   

 

Pat Pettit stated that what was written did not accommodate what the Board was trying to do.  

She stated that the way the ordinance was written; it showed that a restaurant owner would have 
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18 spaces (one for every six free parking spaces) and then calculating it.  She stated that it 

showed an owner would have six free parking spaces whether they had 18 or 200 outside seats.  

She reiterated that there was no accommodation in the draft ordinance for free parking spaces.  

Director Garman thought when the Board discussed it; the intent was to provide a certain amount 

of parking without requiring parking for the outdoor seating and then having an owner provide 

parking beyond that.  Ms. Pettit thought there needed to be language that clearly stated that an 

owner had up to six free parking spaces.  Director Garman stated that it would not be automatic 

that an owner would have six free parking spaces. He stated that there was a standard based upon 

seats inside and then a standard based upon square footage outside, but they just needed to mesh 

together a little better. 

 

Member Fricker didn’t think an owner could keep the free spaces, but the opposite. He stated 

that if an owner had 100 inside seats, they could have up to 18 outside seats and those outside 

seats would not require any parking, but if the restaurant owner decided that they had the space 

and wanted to have 100 seats outside, then it would be calculated based on how much square 

footage was being utilized outside, divide it by 150 and that would be the number of additional 

parking spaces that must be provided.  Vice Chair Blakaitis stated that he did not think above the 

18 parking spaces that the parking would need to be accounted for. 

  

Chairman Britt stated that the intent was to allow outdoor seating that did not require additional 

parking.  He thought the 18 seats and 25% was too confusing and felt that maybe a certain 

allowable square footage needed to be established. He thought the parking, percentage and 

square footage were not working together.  He thought it would be easier to exempt a certain 

amount of square footage for outdoor dining with no additional requirements for parking and 

beyond that, the owner would have to provide parking for whatever they were over. 

 

Member Forlano clarified that Chairman Britt wanted to remove the 25% rule and just base it on 

square footage.  Chairman Britt stated that a square footage should be established that would not 

require additional parking. Member Forlano thought 150 square foot was a very liberal 

consideration as an owner could get many more seats. 

 

Member Fricker thought the concern had been that without some regulation, businesses would 

try to maximize the seating capacity by having large outside dining areas and at some point, the 

Board needed to require additional parking associated with the increased number of seating.  He 

wondered how many outside seats should be free of the additional parking requirement and if 

150 square feet could reasonably accommodate 18 people, then those numbers should be free. 

 

Danny Newbern of Dockside in Duck was recognized to speak.  Mr. Newbern thought the 

parking needed to be based on the inside seating.  Chairman Britt thought the Board could not 

just go by a percentage and felt that calculating it based on the space would be better. 

 

Member Fricker thought the question was how many additional customers that were seated 

outside could be allowed without requiring additional parking spaces.  He wondered if 10 was 

the right amount or if it was too many.  He added that he did not have a problem with 10 seats 

outside without any additional parking required.  Chairman Britt thought it could be more.  Vice 

Chair Blakaitis asked what was wrong with the 25% of the number of seats inside a restaurant.  

Member Fricker wasn’t sure why the two needed to be tied together.   
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Karen Mazik of Sunset Grill was recognized to speak.  Ms. Mazik thought the number was tied 

to the septic system.  Director Garman stated that septic is a separate issue.  Member Fricker 

stated that they were discussing the parking impact of outside dining.  Ms. Mazik asked if the 

ordinance was being changed to accommodate something new coming in or something that 

already existed.  Director Garman stated that it was both as there were existing businesses with 

outdoor dining areas as well as new businesses that want to have outdoor dining areas.  He stated 

that the ordinance would give Town staff a standard to apply to outdoor areas which does not 

currently exist. 

 

Chairman Britt suggested that Director Garman do some research to see if other towns have 

looked at the issue with regard to the square foot percentage.   

 

Member Fricker thought it would be helpful to have real life examples in order to know how 

what was being proposed would be impacted.  Karen Mazik thought Sunset Grill would be a 

good example. Vice Chair Blakaitis thought Sunset Grill would be both a good and bad example 

as the restaurant was a stand-alone one, but it would also need to be addressed in group 

development situations. 

 

Ninette Bearfield of Wee Winks Market was recognized to speak.  Ms. Bearfield asked if a 

business did not have any indoor seating, but only outdoor seating, how the parking would be 

calculated.  Director Garman stated that it would be calculated based on the 150 square foot rule.  

Chairman Britt added that there would need to be a minimum of five parking spaces based upon 

the draft ordinance. The Planning Board, Director Garman and members of the audience went on 

to discuss food preparation areas for eating establishments. 

 

Chairman Britt stated that the Board needed to come up with a square footage requirement that it 

was comfortable with exempting from parking regulations.  Director Garman and the Board 

discussed some suggested language.  Chairman Britt stated that he wanted the ordinance to 

generate a certain amount of exempt parking and then establish the enforcement of parking 

regulations but not be as strict as it would be for inside parking. 

 

Nancy Caviness of 111 Scarborough Lane was recognized to speak.  Ms. Caviness clarified that 

the Board was proposing that existing and new plans would have to go through the Conditional 

Use Permit process.  She thought that there were so many distinct entities in Duck and felt that 

the CUP process was a way of dealing with the unique situations.  She stated that, as an owner of 

a bed and breakfast, she receives a lot of repeat guests that enjoy the strides that the Town had 

made in making things more pedestrian friendly.  She thought outdoor seating at restaurants not 

trigging an excessive parking requirement was a good thing.  She felt if there was going to be 

enforcement with parking; it should be equitable across the board in Town. 

 

Benny Hopkins was recognized to speak. Mr. Hopkins stated that there were a lot of areas in 

North Carolina that were pedestrian friendly, with the Town being one.  He thought that parking 

was a problem with shopping centers such as the Waterfront Shops because there were so many 

stores in relation to the parking.  Director Garman stated that for years, the parking ordinance in 

Duck was through Dare County and they did not require parking for employees in retail 

situations as it was one space for every 200 square feet of gross floor area. Mr. Hopkins thought 
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the future of Duck was more people bicycling and walking. He thought relaxing the rules for 

restaurants was good but felt the Board needed to look at the variety of uses and the employee 

parking. 

 

Chairman Britt suggested that Director Garman make the changes to the draft ordinance. He 

noted that the Planning Board would have another meeting in November to discuss the issue and 

encouraged the members of the audience to attend.  Director Garman stated that he would make 

the changes and send out another email blast to the business owners with the revisions. 

 

Vice Chair Blakaitis thanked the audience members for attending the meeting. Chairman Britt 

thought it made the Board’s job easier to have people show up and give their comments. 

 

 

TOWN OF DUCK 

PLANNING BOARD 

REGULAR MEETING 

November 9, 2011 

 

The Planning Board for the Town of Duck convened at the Duck Municipal Offices on 

Wednesday, November 9, 2011. 

  

Present were: Chairman Jon Britt, Vice-Chair Joe Blakaitis, John Fricker and Ron Forlano. 

 

Absent:  Randy Gilbreath. 

 

Also present were: Director of Community Development Andy Garman and Permit Coordinator 

Sandy Cross. 

 

Others Present: Council Liaison Chuck Burdick, Scott Foster of Coastal Cantina, Stuart Harvey 

of Baldie’s Burgers, Stacey Walters of Sweet T’s, Peter Raskin of Wave Pizza, Mark Copeland 

of Roadside Grill, and Pat Pettit and Karen Mazik of Sunset Grill. 

 

… 

NEW BUSINESS 

 

Ordinance Regulating Eating Establishments 

 

Director Garman stated that the Planning Board had a public input session at their last meeting 

and discussed the ordinance for eating establishments. He stated that a lot of good comments 

were received.  He stated that at the end of the meeting, the Board decided to have staff look a 

second time at the parking requirements for eating establishments for outdoor dining areas in 

order to clarify the language. He stated that it was the Board’s intent to state that one parking 

space would be required for every 150 gross square feet of floor area for the outdoor dining area, 

excluding the first 150 square feet. He added that any eating establishment would not have to 

include the first 150 square feet of outdoor dining area in the parking calculations. He went on to 

review the language and examples with the Planning Board and audience. 
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Member Fricker noted that with the new language, outdoor parking would end up being about 

2/3 less than what would be required for indoor dining.  He noted that an eating establishment 

would end up with seven parking spaces for 80 potential customers.   

 

Peter Raskin of Wave Pizza was recognized to speak.  Mr. Raskin noted that the outdoor dining 

areas for eating establishments were transient places especially in the summer months as people 

are looking to be inside and not outside.  He didn’t think it was an environment that would be 

conducive to people wanting to sit outside for a long time. 

 

Mark Copeland of Roadside Grill was recognized to speak.  Mr. Copeland stated that he was 

confused and thought the seating was based upon the water usage.  He thought that a restaurant 

should be able to seat as many people as they want as long as they don’t exceed the water 

capacity. Director Garman stated that water usage was a significant actor for restaurants.  He 

added that the discussion the Board was having was regarding parking. Chairman Britt stated 

that the Board was trying to relax some of the standards for eating establishments.  Director 

Garman went on to show additional examples of decks with outside dining and the parking 

requirements for them to the Board and audience. 

 

Peter Raskin asked how the parking would work for to-go establishments.  Director Garman 

stated that donut and ice cream shops have traditionally been treated as retail space with one 

parking space for every 200 square feet.  He added that as long as nothing changes with the 

business, it would be grandfathered; however, if a new business came in, they would have to 

meet the new standards.   

 

Director Garman asked the Board members for their comments on the revised language.  

Member Fricker thought the language was clear.  Chairman Britt did as well.  Vice Chair 

Blakaitis stated that he was fine with it. 

 

Member Forlano noted that certain decks have a roof or breezeway over them.  He asked if they 

would not be considered outdoor dining.  Director Garman stated his initial thought was to treat 

them as outdoor dining areas.  Chairman Britt suggested that language be added to Section C of 

the ordinance that read:  “Outdoor dining areas may be covered but shall not be enclosed with 

sidewalls.” 

 

Mark Copeland noted that he had heaters on the patio of his restaurant.  He asked if he could get 

rid of his umbrellas and put a canopy over his patio as long as it could be put up and taken down 

and did not include sidewalls.  Director Garman stated that he could put in the patio, but that the 

difference would come into play with regard to the parking standard.  Member Forlano stated 

that Mr. Copeland could put a hard roof on his patio as long as he left the sides of the patio open.  

Director Garman noted that Mr. Copeland would have to go through the process to have a hard 

roof approved.  Peter Raskin pointed out that Mr. Copeland’s space heaters allowed him an 

additional month of outdoor seating.  He added that he would love to have heaters at his business 

as well. 

 

Chairman Britt asked the Planning Board what they thought about sidewalls.  Vice Chair 

Blakaitis stated that he did not have any objection to allow temporary sidewalls for weather but 

would not be willing to go along with heating and cooling the area.  He thought the intent was 
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not to make it an indoor dining area and not see the sidewalls put up permanently.  Member 

Forlano stated that he did not have a problem with a roll down screen for the afternoon sun or 

driving rain, but had a problem with enclosing a patio with curtains.  He felt it was a slippery 

slope of getting into heating and air conditioning the areas.  Member Fricker thought if the Board 

was discussing fashioning porches with curtains and such, it becomes an enclosed area.  He 

wondered if the Board was now backing off where they were last month.  He stated that if the 

Board was inclined to allow sidewalls, the Town would need to stand firm in not allowing 

heating or air conditioning.    

 

Member Forlano asked how the Town would address screens.  He wondered how an eating 

establishment would handle screens on a deck in order to keep the flies away.  He asked if a 

temporary screen would be considered an enclosure.  Vice Chair Blakaitis thought it was.  He 

wondered who decided what was considered temporary.  Member Forlano thought the whole 

point of the ordinance was to encourage outdoor dining.  He stated that he wanted to make things 

comfortable for people that would be eating outdoors.   

 

Vice Chair Blakaitis thought Director Garman had made a statement about sidewalls at the last 

meeting and the Board never discussed it.  He asked if the sidewalls would become an 

enforcement issue and who would decide what would be considered temporary.  He wondered if 

it would put a burden on the Town staff.  Member Fricker thought the issue was broader.  He 

thought the Board was talking about trying to balance the interest of the business community, 

while being consistent with it not creating a problem of inadequate parking.  He stated that at this 

stage of the discussion, outdoor eating establishments should not be enclosed since this would 

create a higher demand for parking. 

 

Chairman Britt thought it was a tough balance.  He stated that he had no problem with temporary 

sidewalls.  He noted that it was the Board’s job to look at loopholes in the regulations.  He stated 

that he did not have a problem with heated outdoor space as this should be encouraged.   

 

Vice Chair Blakaitis asked if the draft ordinance would prevent heaters from staying on the 

outdoor deck of Roadside Grill with the way it was written.  Chairman Britt thought it would not.  

Director Garman stated that if Mark Copeland wanted to change his existing situation and add 

seating, the new standards would need to be applied.  Scott Foster of Coastal Cantina was 

recognized to speak.  Mr. Foster felt that outdoor heaters were a fire hazard and thought there 

should be language in the ordinance that stated that they were temporary.  Mr. Copeland noted 

that space heaters automatically shut off when tipped over.  Chairman Britt thought “removable 

heaters” could be put in the language.   Director Garman suggested the following language:  

“…these areas shall not be air conditioned…”  Chairman Britt suggested the language read: 

“…shall not be cooled…”   

 

Chairman Britt suggested striking the language regarding canopies, awnings and umbrellas.  He 

noted that if a hard roof was permitted, it would invite itself to be considered indoor space.  He 

stated that he was fine with the temporary sidewalls and the new language that outdoor areas 

cannot be cooled.  He added that heating as an option should be kept in the language. Vice Chair 

Blakaitis thought canopies, awnings and umbrellas should stay in the draft ordinance. Chairman 

Britt agreed. Director Garman and the Board went on to discuss enclosing spaces for outdoor 

dining and porch roofs. 
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Member Fricker suggested that the Board discuss how the next generation of eating 

establishments would be regulated since some of the existing ones were grandfathered. Chairman 

Britt noted that if an eating establishment wanted to make any changes, they would have to come 

before the Town.  He added that he didn’t want to make something that would be a glaring 

problem.  He asked the Board if they were comfortable with allowing solid roofs and temporary 

sidewalls without air conditioning.  Member Fricker stated that he was. 

 

Director Garman noted that the eating establishment ordinance needed to be changed to Section 

140 instead of 139 and all references to it will also need to be changed.  It was consensus of the 

Board to have the changes made. 

 

Member Fricker moved to recommend approval of the amendments to ordinances 156.002, 

156.033, 156.036, and 156.140 as amended.  Vice Chair Blakaitis seconded. 

 

Motion carried 4-0. 

 

 
TOWN OF DUCK 

TOWN COUNCIL 

REGULAR MEETING 

December 7, 2011 

 
The Town Council for the Town of Duck convened at the Duck Municipal Offices at 7:00 p.m. on 

Wednesday, December 7, 2011. 

 

COUNCIL MEMBERS PRESENT:  Mayor Dave Wessel; Mayor Pro Tempore Don Kingston; Councilor 

Neil Morrison; Councilor Monica Thibodeau; and Councilor Chuck Burdick. 

 

COUNCIL MEMBERS ABSENT: None. 

 

OTHERS PRESENT: Councilor-elect Nancy Caviness; Town Manager Christopher Layton; Director of 

Community Development Andy Garman; First Sergeant Jeffrey Ackerman; Fire Chief Donna Black; 

Attorney Ben Gallop; and Town Clerk Lori Kopec. 

 

OTHERS ABSENT:    Police Chief Phillip Ferguson and Town Attorney Robert Hobbs. 

… 

 

Discussion/Consideration of Authorizing a Public Hearing on Ordinance No. 11-08, an Ordinance 

Regulating Eating Establishments 

 

Town Manager Layton noted that the ordinance would create a limit of live outdoor entertainment to 

10:00 p.m. with regard to the districts that would be covered by this change.  He stated that staff would 

like Council to consider making this change applicable Town-wide so that live outdoor entertainment and 

disc jockeys would be prohibited after 10:00 p.m.  He added that it may help with some of the bigger 

complaints staff receives about noise. 

 

Director Garman stated that the Council had previously approved a work plan of the Planning Board that 

included examining the Town’s Zoning Ordinance as it related to restaurants.  He stated that the Planning 

Board was requested to examine standards related to take-out restaurants and outdoor dining areas.  He 
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noted that the Planning Board had held two public input sessions on the draft ordinance in October and 

November and actively sought input from the business community.  He went on to review the draft 

ordinance with Council and the audience, recommending that Council authorize a public hearing on the 

ordinance at its January 4, 2012 meeting. 

 

Mayor Pro Tempore Thibodeau asked if every existing restaurant would be subject to obtaining a 

Conditional Use Permit.  Director Garman stated that they would not as they would be allowed to 

continue as they always have.  He added that the new definition would replace the existing definition of a 

restaurant.  He pointed out that all restaurants in the Village Commercial District were currently subject to 

Conditional Use Permits with most of them having them already in place.  He stated that, until an existing 

restaurant makes any changes, they would be grandfathered. 

 

Mayor Kingston asked if Coastal Cravings’ drive-through window would be prohibited in the future.  

Director Garman stated that it was prohibited now under the current ordinance and if they were ever to 

cease operations for more than 10 months, they would have to remove the drive-through.  Mayor 

Kingston asked if they were grandfathered.  Director Garman stated that they were and were treated as 

non-conforming uses. 

 

Councilor Wessel asked if fudge and/or candy shops were purposely left out of the ordinance.  Director 

Garman stated that they were not purposely left out.  Councilor Wessel noted that the ordinance had 

specified a number of food-related places, but not these.  Councilor Burdick asked if there should be some 

type of catch-all phrase put in the ordinance.  Director Garman stated that the ordinance was designed to 

catch items that were prepared on site and served as opposed to items that were pre-packaged. 

 

John Fricker of 105 Carrol Drive was recognized to speak. Mr. Fricker suggested adding language that 

would state: “… including, but not limited to…”  Councilor Wessel thought it was a good suggestion.  

Director Garman stated he would make the change to the language. 

 

Councilor Wessel suggested a change to Page 2, Item 1 of the draft ordinance.  He suggested that the new 

language read: “…beverages that are ready for consumption…”  Director Garman stated that it should 

read: “…beverages in a ready for consumption state…”  

 

Councilor Burdick moved to authorize a public hearing on Ordinance 11-08 at the Council’s January 4, 

2012 meeting with the changes noted. 

 

Mayor Pro Tempore Thibodeau stated that she was very pleased with the amount of public input and 

hoped that there would be just as much public outreach for the public hearing. 

 

Motion carried 5-0. 

 

TOWN OF DUCK 

TOWN COUNCIL 

REGULAR MEETING 

January 4, 2012 

 
The Town Council for the Town of Duck convened at the Duck Meeting Hall at 7:00 p.m. on Wednesday, 

January 4, 2012. 

 

COUNCIL MEMBERS PRESENT:  Mayor Don Kingston; Mayor Pro Tempore Monica Thibodeau; 

Councilor Dave Wessel; Councilor Nancy Caviness; and Councilor Chuck Burdick. 
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COUNCIL MEMBERS ABSENT: None. 

 

OTHERS PRESENT: Town Manager Christopher Layton; Director of Community Development Andy 

Garman; Police Chief Phillip Ferguson; Fire Chief Donna Black; Town Attorney Robert Hobbs; and 

Town Clerk Lori Kopec. 

 

… 

PUBLIC HEARINGS 

 

Public Hearing/Discussion/Consideration of Ordinance #11-08, an Ordinance Regulating Eating 

Establishments 

 

Director Garman stated that the Town Council had authorized a public hearing on the ordinance.  He 

stated that the ordinance specifically would revise the definitions to clearly identify what constituted an 

eating establishment and what uses will be regulated; would require all uses regulated as eating 

establishments to undergo a Conditional Use Permit review; would clearly state what uses would not be 

permitted including drive-thru and drive-in eating establishments; would establish concise submittal 

requirements for eating establishment permit applications; would create a set of review procedures and 

standards for outdoor dining areas; would limit the hours of live outdoor entertainment to 10:00 p.m.; and 

would modify the parking requirements for eating establishments to include a separate, less restrictive 

parking calculation for outdoor dining areas.  He stated that the Planning Board had a number of public 

input sessions with good participation from some of the local restaurant owners and employees.  He stated 

that the Planning Board had voted unanimously to recommend approval of the ordinance and staff was 

also recommending approval. 

 

Mayor Kingston opened the public hearing.  There being no one wishing to speak, he closed the public 

hearing.  He opened the discussion to Council. 

 

Councilor Burdick thought the Planning Board had done an excellent job in getting input from the public.  

He thought the ordinance would be beneficial to both the Town and the businesses. 

 

Councilor Caviness clarified that a gift store that has a small area where they sell candy would not fall 

under the ordinance.  Director Garman stated she was correct. 

 

Mayor Pro Tempore Thibodeau asked why drive-in and drive-thru eating establishments were not 

combined.  Director Garman stated that the Planning Board wanted to make a distinction between the 

two. 

 

Councilor Wessel asked if eating establishment food preparation areas were for definitional purposes or a 

requirement of all eating establishments.  Director Garman felt it was to make sure the food was prepared 

on site.  He added that the definition would also be so that places that become bars or taverns would be 

required to have a kitchen to prepare the food. 

 

Councilor Burdick moved to adopt Ordinance 11-08 as presented. 

 

Motion carried 5-0. 

 



Shopping Center Business Name Physical Location

Max. 

Emergency 

Occupancy 

Zoning Approved 

Indoor Seating 

COVID-19 Indoor 

Seating 

Allowance

COVID-19 

Outdoor Seating 

Allowance

Env. Health  

Seating 

approval

Parking Space Standard 

Requirements

Existing 

Parking 

Spaces

 Parking 

Space 

Variance

Shared 

Parking 

Agreement 

F=Formal 

I=Informal 

N=None  Notes

 Building/Unit 

Square Footage

Aqua Restaurant and Spa 1174 Duck Road 148 95 95 50 48 -2 I

Aqua is a mixed-use development, with the 

restaurant generating need for 35 spaces. An 

informal parking arrangment is in place with Urban 

Cottage. 6575

Duck Deli 1223 Duck Road 37 32 18 18 0 N

This has changed - they now only have takeout and 

a small outdoor area. 1312

NC Coast Grill & Bar 1184 Duck Road 86 38 38 16 13 -3 N

NC Coast was granted relief from parking standards 

by Town Council. 2442

Roadside Bar & Grill 1193 Duck Road

149 incl. 

back bar 36 18 18 32 48 20 -28 I

Roadside was granted relief from parking standards 

by Town Council. There is an informal shared 

parking agreement with Kellog's Supply. 1939 

Sunset Grille 1264 Duck Road 187 187 374 139 134 -5 I

Sunset Grille has an informal shared parking 

agreement with Barrier Island Plaza, which has 

been historically recognized since the 1970s.  11105

Village Table & Tavern 1314 Duck Road 60 30 30 72 33 36 +3 N

Parking at Village T&T is shared with Nor'banks 

Watersports 4420

BP Station Coastal Cravings 1209 Duck Road 40 20 20 40 BP Station: 34 35 +1 N Coastal Cravings generates need for 18 spaces. 2086

Duck Commons Duck Duck Burgers 1211 Duck Road 28 14 14 24 Duck Commons: 32 21 -11 F

Duck Commons and Duck United Methodist Church 

have a deeded shared parking agreement. 2770

Sweet T's Coffee, Beer & 

Wine 1211 Duck Road 15 7 8 n/a n/a n/a n/a N n/a 930

Loblolly Pines Pizzazz Pizza 1187 Duck Road 12 6 6 26

Loblolly Pines: 52, Pizzazz 

7 spaces 52 0 N 9 units = 11,051 sf

Growlers To-Go 1187 Duck Road 4 2 2 4 2 spaces n/a n/a N n/a 897

Tullio's 1187 Duck Road 14 7 7 n/a 6 spaces n/a n/a N

I found no formal approval for 14 seats at Tulio's, 

only recognition of these seats in CUP 18-005. Error 404

Weezy's Ice Cream 1187 Duck Road 0 0 0 5 5 spaces n/a n/a N

I found no formal approval from the town for 5 

seats at Weezy's. There is a Dept. of Health 

approval for 5 seats at this location. 900.00

Osprey Landing Shops Duck Donuts (2 units) 1190 Duck Road n/a n/a Osprey Landing: 46 23 -23 N

The required number of parking spaces for Osprey 

Landing Shops is based on 100% retail use. 500 per unit

Hawaiian Island Sno-Ball 1190 Duck Road n/a n/a n/a n/a n/a N n/a

Sanderling Resort

Sanderling Life Saving 

Station 1461 Duck Road 141 70 71 60 Sanderling Resort: 242 243 +1 N

Sanderling - Kimball's 

Kitchen 1461 Duck Road 60 30 30 60 n/a n/a n/a N

Sandbar 1461 Duck Road 21 27 n/a n/a n/a N

Attachment 2



Scarborough Faire Bangkok Thai

1177 Duck Road, 

Suite 12 64 32 32 45

Scarborough Faire: 102 

Bangkok = 24 spaces 107 +5 N

The existing number of parking spaces does not 

include 13 adjacent gravel spaces off-property in 

the right-of-way of Christopher Drive.   

Vine & Board 

1177 Duck Road, 

Units 23 & 24 n/a 6 spaces n/a n/a N n/a

Treehouse Coffee/Rope & 

Ladder Kitchen 1177 Duck Road 39 32 16 16 12 16 spaces n/a n/a N

Square footage was obtained from a floorplan of 

the lower floor. 3487.00

Scarborough Lane Duck Pizza Company

1171 Duck Road, 

Unit C5 &C10 18 Scarborough Lane: 128 82 -46 N

Fishbones

1171 Duck Road, 

Unit B1 & B5 84 n/a n/a n/a N n/a

The Fudgery

1171 Duck Road, 

Unit A2 & A6 18 n/a n/a n/a n/a N n/a

Station Bay Marina Paper Canoe 1564 Duck Road 60 30 30 64 Station Bay Marina: 17 27 +10 N

Village Square Red Sky Café 1197 Duck Road 58 29 29 20 Village Square: 56 35 -21 F

Town Council approved a parking arrangement at 

Village Square which recognizes the lack of overlap 

between peak hours of operation between Carolina 

Designs and Red Sky Café. 

The Blue Point 1240 Duck Road 100 50 50 102 Waterfront Shops: 181 181 0 N

Waterfront Shops Coastal Cantina 

1240 Duck Road, 

Unit 107 3 1 2 3 n/a n/a n/a N n/a

Duck's Cottage Coffee 

Shop 1240 Duck Road n/a n/a n/a n/a N n/a

The Kids Store a/k/a 

Sunset Ice Cream 1240 Duck Road n/a n/a n/a n/a N n/a

Wee Winks Square Dockside Seafood 1216 Duck Road n/a Wee Winks (West): 163 141 -22 N

Donutz on a Stick 1216 Duck Road n/a n/a n/a n/a N n/a



Restaurant Count & Route 

6/22/2020

by Savannah Newbern

Business 

Name

Shopping 

Center

Existing Parking 

Spaces

Informal Parking 

Spaces Use

Required Number of 

Parking Spaces

Number of Spaces 

Lacking from 

Required Hours of Operation

Number of 

Employees Date of Approval

Number of 

Occupied Spaces Time of Count

Angry Monkey's 

Painting 

North Duck 

Watersports n/a n/a

General or 

Professional Office n/a n/a n/a n/a Apr-14 May-14 Jun-14

Aqua 

Restaurant and 

Spa none 48 0

Mixed-Use 

Restaurant and 

General or 

Professional Office 50 2

Closed MT, WThF 3-

8:30, SS 11:30-8:30 10 May-09 7 2:30PM

Barrier Island 

Plaza 29 0

Mixed-Use   

General or 

Professional Office 

Multi-Family 

Residenct Eating 

Establishment  

Retail 74 45 n/a 43 Mar-19 3 3:00PM

Barrier Island 

Station

Barrier Island 

Plaza n/a n/a n/a n/a n/a 9AM-5PM n/a Mar-19

Outer Bean

Barrier Island 

Plaza n/a n/a n/a n/a n/a 8AM-3:30PM n/a Mar-19

Tye Dye 

Yourself

Barrier Island 

Plaza n/a n/a n/a n/a n/a 9AM-9PM n/a Mar-19

NC Coast Grill 

& Bar none 13 0

Eating 

Establishment 16 3 12PM-8PM 6 Dec-18 4 2:40PM

BP Station 35 0 Mixed-Use 35 -1 7AM-8PM n/a n/a 12 2:45PM

Coastal 

Cravings BP Station n/a n/a n/a n/a n/a n/a 10 Mar-16

Handee Hugo, 

Store #122 BP Station n/a n/a n/a n/a n/a n/a n/a n/a

Duck Commons 21 0 Mixed Use 32 11 n/a n/a Jan-15 9 2:45PM

Duck Duck 

Burgers Duck Commons n/a n/a n/a n/a n/a 11:30-7:30 n/a n/a

Sweet T's 

Coffee, Beer & 

Wine Duck Commons n/a n/a n/a n/a n/a 7AM-7PM n/a n/a

Attachment 3



Restaurant Count Route 

6/22/2020

by Savannah Newbern

Duck Deli none 18 0 Eating Est. 18 0 8AM-8PM 8 Mar-16 5 2:50

Loblolly Pines 52 6 Mixed Use 52 0 n/a n/a Mar-19 35

All Ducked Out Loblolly Pines n/a n/a n/a n/a n/a 10AM-4PM n/a n/a n/a n/a

Carolina 

Shores 

Vacation 

Rentals, Inc. Loblolly Pines n/a n/a n/a n/a n/a 8:30AM-5PM n/a n/a n/a n/a

Duck Cacique Loblolly Pines n/a n/a n/a n/a n/a 9AM-5PM n/a n/a n/a n/a

Growlers To Go Loblolly Pines n/a n/a n/a n/a n/a 11AM-7PM n/a n/a n/a n/a

Pizzazz Pizza Loblolly Pines n/a n/a n/a n/a n/a 11:30AM-10PM n/a n/a n/a n/a

Sunshine 

Family 

Pharmacy Loblolly Pines n/a n/a n/a n/a n/a 8AM-6PM n/a n/a n/a n/a

Tullio's Loblolly Pines n/a n/a n/a n/a n/a 7AM-6PM n/a n/a n/a n/a

Weazy's Ice 

Cream Loblolly Pines n/a n/a n/a n/a n/a 11AM-9PM n/a n/a n/a n/a

Norbanks 

Sailing none 63 0 Mixed use 60 0 n/a 16 Aug-17

Village Table & 

Tavern n/a n/a n/a n/a n/a 11AM-10PM n/a n/a 16 3:00PM

Osprey 

Landing Shops 23 n/a n/a

Discount T-

Shirt Outlet

Osprey Landing 

Shops n/a n/a n/a n/a n/a 9AM-5PM n/a n/a

Duck Donuts (2 

units)

Osprey Landing 

Shops n/a n/a n/a n/a n/a 6:30AM-1PM n/a n/a

Hawaiian Island 

Sno-Ball

Osprey Landing 

Shops n/a n/a n/a n/a n/a 9AM-9PM n/a n/a

OBX Sugar 

Shack

Osprey Landing 

Shops n/a n/a n/a n/a n/a 9:30AM-4:30PM n/a n/a

Sara DeSpain 

Designer & 

Goldsmith

Osprey Landing 

Shops n/a n/a n/a n/a n/a 12pm-5pm n/a n/a



Restaurant Count Route 

6/22/2020

by Savannah Newbern

Wave Pizza - 

NAME 

CHANGING TO 

Eventide 

3/2020

Osprey Landing 

Shops n/a n/a n/a n/a n/a 11:30-9 n/a n/a

Roadside Bar & 

Grill none 20 0 Eating Est 48 28 11Am-9pm 12 Jul-18

Sanderling 

Resort 248 0 Mixed 248 0 n/a n/a n/a

The Sanderling 

Inn

Sanderling 

Resort n/a n/a n/a n/a n/a n/a n/a n/a

Sanderling 

South Inn

Sanderling 

Resort n/a n/a n/a n/a n/a n/a n/a n/a

Sanderling 

Main Inn

Sanderling 

Resort n/a n/a n/a n/a n/a n/a n/a n/a

Sanderling 

North Inn

Sanderling 

Resort n/a n/a n/a n/a n/a n/a n/a n/a
Sanderling 

Conference 

Center

Sanderling 

Resort n/a n/a n/a n/a n/a n/a n/a n/a
Sanderling 

Operations 

Bldg

Sanderling 

Resort n/a n/a n/a n/a n/a n/a n/a n/a

Sanderling Life 

Saving Station

Sanderling 

Resort n/a n/a n/a n/a n/a n/a n/a n/a
Sanderling - 

Kimball's 

Kitchen

Sanderling 

Resort n/a n/a n/a n/a n/a n/a n/a n/a
Sanderling 

Spa, Pool & 

Pavilion

Sanderling 

Resort n/a n/a n/a n/a n/a n/a n/a n/a

Scarborough 

Faire 107 0 Mixed 102 0 10AM-8PM n/a Aug-18

OBX Shell 

Store

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Beach Gallery

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Carolina Moon 

Gallery

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Heart

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Grays Family 

Dept. Store

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Island Attic

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Island 

Bookstore

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a



Restaurant Count Route 

6/22/2020

by Savannah Newbern

Just for the 

Beach 

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Lovie's Salon

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Mango's 

Boutique

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Mondern Beach 

House

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a
Natural 

Selections 

Apocatherapy

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

OBX Frozen 

Yogurt

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Simply 

Scarborough

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a
Treehouse 

Coffee/Rope & 

Ladder Kitchen

Scarborough 

Faire n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Scarborough 

Lane Shoppes 82 0 Mixed 128 46 n/a n/a n/a

Beach Braids

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Birthday Suits

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

CarNic, LLC 

aka Cariloha 

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

Christmas 

Mouse

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-10PM n/a n/a

Cork & Brew

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

Sister's 

Boutique

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-5PM n/a n/a

Duck Pizza 

Company

Scarborough 

Lane n/a n/a n/a n/a n/a 11:30AM-9PM n/a n/a

Ella's Olive, 

LLC 

Scarborough 

Lane n/a n/a n/a n/a n/a 11AM-5PM n/a n/a
FF Shops of 

Duck, LLC (The 

Flip Flop Shop)

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

Fishbones

Scarborough 

Lane n/a n/a n/a n/a n/a 11am-12AM n/a n/a

Mystic Jewel

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-5PM n/a n/a
OBX Ocean 

Treasures Art 

Gallery

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-5PM n/a n/a
Outer Banks 

Popcorn 

Shoppe

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-8PM n/a n/a



Restaurant Count Route 

6/22/2020

by Savannah Newbern

Tar Heel 

Trading

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

The Fudgery

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

The Nags Head 

Shop

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

The Spice and 

Tea Exchange

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-6PM n/a n/a

Toy-rific

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

Try My Nuts

Scarborough 

Lane n/a n/a n/a n/a n/a 10AM-7PM n/a n/a

Station Bay 

Marina 27 0 Mixed

Paper Canoe

Station Bay 

Marina n/a n/a n/a n/a n/a 10AM-5PM n/a n/a n/a n/a

Soundside 

Watersports -- 

CHANGING 

NAMES/BUSIN

ESS OWNER 

1/1/2020

Station Bay 

Marina n/a n/a n/a n/a n/a 9AM-6PM n/a n/a n/a n/a

Station Bay 

Marina  -- 

CHANGING 

NAMES/BUSIN

ESS OWNER 

1/1/2020

Station Bay 

Marina n/a n/a n/a n/a n/a n/a n/a n/a n/a

Sunset Grille none 134 0 Restaurant 139 5 8AM-2AM 42 19-Mar 1 2:50PM

Village Square 35 0 Mixed 35

SHARED PARKING 

AGREEMENT n/a n/a n/a 10 3:00PM

Carolina 

Designs Realty Village Square n/a n/a n/a n/a n/a 9AM-5PM n/a n/a n/a n/a

Red Sky Café Village Square n/a n/a n/a n/a n/a 11:30-9PM n/a n/a n/a n/a

Waterfront 

Shops 182 6 Mixed 181 1 n/a n/a n/a

Allie June

Waterfront 

Shops n/a n/a n/a n/a n/a 10AM-5PM n/a n/a

Barr-ee Station

Waterfront 

Shops n/a n/a n/a n/a n/a 10AM-5PM n/a n/a

The Blue Point

Waterfront 

Shops n/a n/a n/a n/a n/a 11:30AM-9:30PM n/a n/a

Candy & Corks

Waterfront 

Shops n/a n/a n/a n/a n/a 10Am-9PM n/a n/a
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Coastal 

Cantina 

Waterfront 

Shops n/a n/a n/a n/a n/a 11Am-8:30PM n/a n/a

Coastal Kayak 

Touring 

Waterfront 

Shops n/a n/a n/a n/a n/a 8AM-8PM n/a n/a

Dazzles

Waterfront 

Shops n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

Donna Designs

Waterfront 

Shops n/a n/a n/a n/a n/a 10AM-5PM n/a n/a

Duck's Cottage 

Coffee Shop

Waterfront 

Shops n/a n/a n/a n/a n/a 7AM-9PM n/a n/a

Duck's General 

Store

Waterfront 

Shops n/a n/a n/a n/a n/a 10AM-8PM n/a n/a

Four Seasons 

Realty

Waterfront 

Shops n/a n/a n/a n/a n/a 24/7 n/a n/a

Grays Family 

Dept. Store

Waterfront 

Shops n/a n/a n/a n/a n/a 9AM-10PM n/a n/a

Islands by 

Amity

Waterfront 

Shops n/a n/a n/a n/a n/a 10AM-6PM n/a n/a
The Kids Store 

a/k/a Sunset 

Ice Cream

Waterfront 

Shops n/a n/a n/a n/a n/a 8AM-10PM n/a n/a

Life's a Beach

Waterfront 

Shops n/a n/a n/a n/a n/a 9:30AM-9PM n/a n/a

Outer Banks 

Olive Oil Co.

Waterfront 

Shops n/a n/a n/a n/a n/a 11AM-7PM n/a n/a

Outer Barks

Waterfront 

Shops n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

Sea Dragon 

Gallery

Waterfront 

Shops n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

Untucked

Waterfront 

Shops n/a n/a n/a n/a n/a 9:30AM-9PM n/a n/a

Village Yoga-

East Wing

Waterfront 

Shops n/a n/a n/a n/a n/a Classes n/a n/a

Village Yoga-

West Wing

Waterfront 

Shops n/a n/a n/a n/a n/a Classes n/a n/a

Zen & Zip

Waterfront 

Shops n/a n/a n/a n/a n/a 9AM-9PM n/a n/a

Wee Winks 

Square WEST 141 0 Mixed-Use 163 22 n/a n/a n/a

Alex Engart 

Architecture n/a n/a n/a n/a n/a n/a n/a n/a

Beach 

Treasures

Wee Winks 

Square n/a n/a n/a n/a n/a 10AM-6PM n/a n/a
Brindley Beach 

Vacation & 

Sales 

Wee Winks 

Square n/a n/a n/a n/a n/a 9AM-5PM n/a n/a
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Dare County 

ABC Board

Wee Winks 

Square n/a n/a n/a n/a n/a 10AM-9PM n/a n/a

Dockside 

Seafood

Wee Winks 

Square n/a n/a n/a n/a n/a 10AM-6PM n/a n/a

Donutz on a 

Stick

Wee Winks 

Square n/a n/a n/a n/a n/a 10AM-7PM n/a n/a

Green Acres 

Farm Market

Wee Winks 

Square n/a n/a n/a n/a n/a 10:30AM-6:30PM n/a n/a

Kitty Hawk 

Kites

Wee Winks 

Square n/a n/a n/a n/a n/a 8AM-10:30PM n/a n/a

Kitty Hawk Surf 

Co.

Wee Winks 

Square n/a n/a n/a n/a n/a 8AM-10:30PM n/a n/a

Life is Good

Wee Winks 

Square n/a n/a n/a n/a n/a 8AM-10PM n/a n/a

Wee Winks 

Market

Wee Winks 

Square n/a n/a n/a n/a n/a 7AM-7PM n/a n/a
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Shopping Center Business Name Physical Location

Max. Indoor 

"Fire 

Occupancy" 

Zoning Approved 

Indoor Seating 

Env. Health  

Seating 

approval  Notes

Aqua Restaurant and Spa 1174 Duck Road

123/restaurant

25/spa 62/13 95

Aqua is a mixed-use 

development, with the 

restaurant generating need for 

35 spaces. An informal parking 

arrangment is in place with 

Urban Cottage. 

NC Coast Grill & Bar 1184 Duck Road 86 38 38

NC Coast was granted relief 

from parking standards by Town 

Council.

Roadside Bar & Grill 1193 Duck Road None 48 32

Roadside was granted relief 

from parking standards by Town 

Council. There is an informal 

shared parking agreement with 

Kellog's Supply. 

Sunset Grille 1264 Duck Road None None 374

Sunset Grille has an informal 

shared parking agreement with 

Barrier Island Plaza, which has 

been historically recognized 

since the 1970s.  

BP Station Coastal Cravings 1209 Duck Road None 40 40

Coastal Cravings generates need 

for 18 spaces.

Duck Commons Duck Duck Burgers 1211 Duck Road None 28 24

Duck Commons and Duck 

United Methodist Church have a 

deeded shared parking 

Sweet T's Coffee, Beer & Wine 1211 Duck Road None 15 n/a n/a

Loblolly Pines Pizzazz Pizza 1187 Duck Road None 12 26

The existing number of parking 

spaces includes 6 adjacent 

gravel spaces off-property in 

Growlers To-Go 1187 Duck Road None 4 4 n/a

Tullio's 1187 Duck Road None 14 n/a

I found no formal approval for 

14 seats at Tulio's, only 

recognition of these seats in 

CUP 18-005.

Weezy's Ice Cream 1187 Duck Road None 0 5

I found no formal approval from 

the town for 5 seats at Weezy's. 

There is a Dept. of Health 

approval for 5 seats at this 

Osprey Landing Shops Duck Donuts (2 units) 1190 Duck Road None n/a n/a

The required number of parking 

spaces for Osprey Landing 

Shops is based on 100% retail 

Eventide 1190 Duck Road None

Hawaiian Island Sno-Ball 1190 Duck Road None n/a n/a n/a

Duck Deli 1223 Duck Road None 37 32

Village Table & Tavern 1314 Duck Road

147 indoor/130 

outdoor =278 60 72

Parking at Village T&T is shared 

with Nor'banks Watersports

Attachment 4
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Sanderling Resort Sanderling Life Saving Station 1461 Duck Road 272 141 60

Sanderling - Kimball's Kitchen 1461 Duck Road None 60 60

Scarborough Faire Heart

1177 Duck Road, 

Suite 12 None 64 45

OBX Frozen Yogurt

1177 Duck Road, 

Units 23 & 24 None n/a n/a

Treehouse Coffee/Rope & Ladder 

Kitchen 1177 Duck Road None 32 12

Square footage was obtained 

from a floorplan of the lower 

floor. 

Scarborough Lane Duck Pizza Company

1171 Duck Road, 

Unit C5 &C10 None 18

Fishbones

1171 Duck Road, 

Unit B1 & B5 None 84 n/a

The Fudgery

1171 Duck Road, 

Unit A2 & A6 18 n/a n/a

Station Bay Marina Paper Canoe 1564 Duck Road 60 64

Village Square Red Sky Café 1197 Duck Road 58 20

Town Council approved a 

parking arrangement at Village 

Square which recognizes the 

lack of overlap between peak 

hours of operation between 

The Blue Point 1240 Duck Road 110 100 102

Waterfront Shops Coastal Cantina 

1240 Duck Road, 

Unit 107 3 3 n/a

Duck's Cottage Coffee Shop 1240 Duck Road n/a n/a

The Kids Store a/k/a Sunset Ice 

Cream 1240 Duck Road n/a n/a

Wee Winks Square Dockside Seafood 1216 Duck Road n/a

Donutz on a Stick 1216 Duck Road n/a n/a



1 

Jim Gould 

3/07/24 

Town of Duck 

Parking Survey 

ROUGH DRAFT 

Greeting:  Thank you for your interest in parking within the Village Commercial District in the Town of 

Duck. We look forward to reviewing your responses.  

1. Name of Business you are representing:

a. Open Answer

2. Job Title

a. Open Answer

3. Is the business you are representing a restaurant?

a. Yes

b. No

4. Is the business part of a shopping center (group development) or a stand-alone business?

a. Select one

i. Part of shopping center (group development)

1. Please list name of shopping center.

ii. Stand-alone

5. Does your business currently have a written and documented shared parking agreement?

a. Yes – please list partner

b. No

6. Between what hours does your business experience the greatest use of your parking area?

a. Open Answer

7. Do you feel that your parking is adequate to accommodate your business needs?

a. Open Answer

8. Do you feel that your parking lot is being used to access other businesses?

a. Yes, please provide details (time of day, number of spaces being used, potential

business using spaces, etc.)

b. No

9. Do you feel that the Town should provide more common parking areas?

a. Open answer

REQUIRED for submission: First & Last Name, telephone number & email address.  

Attachment 5
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Potential Additional Questions:  

10. What percentage of customers do you think travel to your business via… 

a. Driving - % 

b. Biking - % 

c. Walking - % 

d. Taxi (Uber/Lyft/Etc) - % 

 

11. To what degree do you think parking availability influences customers to visit your business?  

a. Very Much 

b. Somewhat 

c. None at all 

d. Other 

i. Please explain in open answer 

12. Does your business currently have signage indicating parking is for customers only? 

a. Yes 

b. No 

c. No, but we are considering future signage.   

13. Has your business ever towed a vehicle from your private property due to parking concerns?  

a. Yes - # of vehicles 

b. No 
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Looming Climate Impacts and Adaptation Challenges 

In an emerging new climate reality, major floods that were previously expected to occur once per century are now 
blindsiding both landlocked and coastal communities much more frequently. Photo by Ryan Johnson/Flickr. 

As global temperatures continue to rise, a wide array 

of impacts is rapidly emerging. Climate displacement is 

growing, and evolving strategies for more proactively 

managing retreat from high-hazard areas are seeing 

renewed interest from practitioners and communities 

nationwide. Fears around the role of wildfire—not just as 

a hazard, but also as a significant source of greenhouse

gas emissions—are also starting to 
rise, alongside a growing interest in 
the sources of poor air quality. Ulti-
mately, the dawning reality of cli-
mate impacts will require planners 
to adjust and plan accordingly to 
avoid catastrophic loss of life, pre-
vent the destruction of property, 
and protect community well-being. 

The new climate reality  
takes hold
An emerging new climate reality 
marked by more frequent extreme 
outcomes is starting to take root 

across the globe. Flood maps, a crit-
ical regulatory and hazard mitiga-
tion tool, are becoming outdatedbecoming outdated 
in the face of frequent major flood 
impacts. Major floods that were 
previously expected to occur once 
per century are now blindsidingnow blindsiding 
both landlocked and coastal com-
munities much more frequently. 
For example, Hawaii is increasingly increasingly 
grapplinggrappling with severe flooding, 
wildfires, biodiversity loss, extreme 
heat, and poor air and water qual-
ity. During the state’s recent deadly 
wildfires, people were advised to 
remain indoors in safe locations 

Agenda item 4a

https://planning.org/foresight/
https://www.smithsonianmag.com/smart-news/federal-flood-maps-are-outdated-because-of-climate-change-fema-director-says-180980725/
https://www.wbez.org/stories/thousands-in-chicago-face-flood-risk-research-shows/82195ce7-9733-48b2-adb6-a3d7f8224888
https://apnews.com/article/hawaii-fires-disaster-declarations-0344e3c954db7e0635cdaa8e87e25c92
https://apnews.com/article/hawaii-fires-disaster-declarations-0344e3c954db7e0635cdaa8e87e25c92
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due to high risk of exposure to exposure to 
asbestosasbestos and other deadly pollut-
ants that were released into the air 
from the burning of older build-
ings. These compounds tainted the tainted the 
water supplywater supply, further disrupting the 
lives of residents and the recovery 
efforts. Impacts are becoming too 
severe and frequent for communi-
ties to manage on their ownmanage on their own. For 
planners, it will be key to include 
community knowledge about these 
new realities and to critically eval-
uate official hazards documents 
when making plans for affected 
communities. 

Rising global temperatures
NASA declared 2023 to be the hot-hot-
test yeartest year on record. July 3rd was 
the hottest single dayhottest single day since reliable 
recordkeeping began in 1880, and 
August saw 170 million Americans170 million Americans 
placed under dangerous heat advi-
sories. Communities are actively 
working to better characterize the 
danger posed by extreme heatextreme heat and 
to develop strategies and tools for 
mitigating its impacts. The National 

League of Cities and U.S. Confer-
ence of Mayors are urging Congress 
to pass proposed bipartisan legis-proposed bipartisan legis-
lationlation that would explicitly include 
extreme heat in the federal govern-
ment’s definition of a major disaster. 

Some innovations and experi-
mentation are on the horizon. In 
Spain, Madrid is experimenting 
with wind gardenswind gardens to cool down 
parts of the city by up to 4°C; 
a coalition of U.S. citiesa coalition of U.S. cities is working 
to roll out innovative data analysis 
tools to identify and quickly remedy 
major heat impacts; and in Switzer-
land, Lake GenevaLake Geneva is being tapped 
as a means to actively cool build-
ings. Given rising global tempera-
tures and impacts at the local level, 
planners should monitor these 
innovations, see how they might be 
useful in their communities, and 
work to address the critical chal-
lenges of urban heat management. 

Climate displacement  
on the rise 
The growing impacts of climate 
change have put more extreme 

In 2023, declared by NASA to be the hottest year on record, Phoenix broke 
19 heat records and saw 55 days of at least 110 degrees. Photo by Ash 
Ponders/The New York Times. 

weather events on a collision course 
with human settlement patterns. In 
2022 alone, nearly 33 million people 33 million people 
across the globe were displaced due 
to natural disasters, such as floods, 
drought, and wildfire. This is far 
in excess of averages hovering near 

20 million people in previous years. 
This is a growing challenge also in 
the U.S. More than three million three million 
AmericansAmericans lost their homes to nat-
ural disasters in 2022. As climate 
change continues to worsen, these 
numbers are expected to grow and 

even accelerate. By 2050, more than 
one billion peopleone billion people may be displaced 
due to climate-related impacts. 
Adaptation at the local level will 
be critical to both prepare for the 
movement of people due to climate- 
related impacts and more proac-
tively retreat from especially high-
risk areas. 

Managed retreat versus 
continued development
In the face of forced climate dis-
placement, renewed discussion has 
sought to better characterize man-man-
aged retreataged retreat as a package of poten-
tial actions rather than the whole-
sale abandonment of at-risk areas 
and the buyout of homes and prop-
erties. A June 2023 reportA June 2023 report from 
the University of Massachusetts in 
concert with representatives from 
coastal communities across the 
state identified a variety of comple-
mentary tools for managed retreat, 
including enhanced setbacks, deed 
restrictions, green infrastructure, 
and an array of zoning and planning 
actions. 

https://planning.org/foresight/
https://www.asbestos.com/news/2023/08/30/maui-wildfire-toxic-ash-asbestos/
https://www.asbestos.com/news/2023/08/30/maui-wildfire-toxic-ash-asbestos/
https://www.scientificamerican.com/article/maui-fires-could-contaminate-the-islands-waters/
https://www.scientificamerican.com/article/maui-fires-could-contaminate-the-islands-waters/
https://www.npr.org/2023/08/22/1195289223/the-national-guard-turns-to-firefighting-amid-worsening-climate-change
https://www.noaa.gov/news/2023-was-worlds-warmest-year-on-record-by-far
https://www.noaa.gov/news/2023-was-worlds-warmest-year-on-record-by-far
https://www.theguardian.com/world/2023/jul/04/monday-was-hottest-day-for-global-average-temperature-on-record-as-climate-crisis-bites
https://www.cnn.com/2021/08/11/weather/dangerous-heat-northeast-pacific-northwest-south/index.html
https://www.planning.org/publications/report/9245695/
https://rubengallego.house.gov/media-center/press-releases/support-builds-bipartisan-gallego-bill-add-extreme-heat-fema-disaster
https://rubengallego.house.gov/media-center/press-releases/support-builds-bipartisan-gallego-bill-add-extreme-heat-fema-disaster
https://www.weforum.org/videos/madrids-wind-garden-will-cool-city-by-4-degrees
https://www.govtech.com/analytics/dallas-joins-nationwide-cooling-effort-for-tech-driven-heat-relief
https://www.houseofswitzerland.org/swissstories/environment/water-lake-geneva-used-heat-and-cool-buildings
https://www.usnews.com/news/world/articles/2023-05-11/number-of-internally-displaced-people-hits-record-due-to-war-climate-change
https://www.theguardian.com/commentisfree/2023/feb/23/us-climate-crisis-housing-migration-natural-disasters
https://www.theguardian.com/commentisfree/2023/feb/23/us-climate-crisis-housing-migration-natural-disasters
https://www.zurich.com/en/media/magazine/2022/there-could-be-1-2-billion-climate-refugees-by-2050-here-s-what-you-need-to-know
https://www.zurich.com/en/knowledge/topics/climate-change/is-managed-retreat-a-viable-response-to-climate-risk
https://www.zurich.com/en/knowledge/topics/climate-change/is-managed-retreat-a-viable-response-to-climate-risk
https://www.umb.edu/media/umassboston/content-assets/urban-harbor-institute/Perspectives_on_Managed_Retreat_in_Coastal_Communities_FINAL.pdf
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Yet even as communities begin 
to understand the potential for 
these actions in tandem with strate-
gic retreat and buyout programs, 
continued development in hazard-
ous areas is still the norm. In North 
Carolina, for example, for every 
buyout, 10 new homes10 new homes have been 
built in floodplains. There is a simi-
lar dynamic in wildfire-prone areas, 
as new homes are increasingly increasingly 
being builtbeing built on the site of previous 
forest and grassland fires. This is 
often a result of market and insur-
ance-based incentives that aren’t 
pricing long-term risk into develop-
ment costs and home prices. Slowly, 
this dynamic may be starting to 
shift, given recent actions by insur-actions by insur-
ersers in California and Florida to no 
longer serve homeowners in high-
risk areas. This conflict between 
meeting the need for new develop-
ment while ensuring that this devel-
opment is safe from worsening cli-
mate impacts is likely to be a major 
challenge for planners in the com-
ing years. 

Due to massive wildfires in Canada, New York and Chicago saw more days 
with air quality alerts in June and July 2023 than in the past 23 years. Photo 
by Uygar Özel/Alamy Live News. 

Wildfire as a source of 
greenhouse gas emissions 
Wildfires are both a symptom and symptom and 
an amplifieran amplifier of climate change. This 
dynamic became a vivid reality in 
2023, as Canada’s unprecedented Canada’s unprecedented 

wildfireswildfires burned thick layers of 
peat, releasing massive amounts of 
greenhouse gases into the atmo-
sphere. As temperatures warm 
in regions like northern Canada, 
Alaska, and Siberia, the potential for 

hotter and more intensehotter and more intense wildfires 
that in turn release more carbon 
into the atmosphere also increases. 
Planners should be aware of this 
dynamic, consult and collabo-
rate with experts, and learn more 
about emerging monitoringemerging monitoring tools 
that will be critical to adapting to 
these challenges in the future. Wild-
fires continue to be a major ongo-
ing threat to the 44 million homes44 million homes 
located in wildland-urban interfacewildland-urban interface 
(WUI) areas across the country, and 
the catastrophic Maui wildfiresMaui wildfires in 
August 2023—among the deadliest 
in U.S. history—highlights the vul-
nerability of all communities to the 
utter devastation that wildfires can 
inflict. 

Declines in air quality 
Air quality concerns became a 
major topic of interest in 2023. The 
massive wildfires in Canada led 
to an air quality crisis in cities and 
communities throughout North 
America. In June and July alone, 
New York and Chicago saw more 
days with air quality alerts than in 

the past 23 yearspast 23 years of U.S. data. 
While this particular crisis has 

drawn international attention, poor 
air quality has been a major public 
health issue for decades, especially 
in underserved communities. In 
2023, NOAA, NASA, and a group 
of leading universities launched a launched a 
projectproject to better track the sources 
of major air pollutants. Private 
foundations are stepping up their 
efforts globally. For example, the 
Bloomberg Philanthropies-led 
Breathe CitiesBreathe Cities initiative is seeking 
to provide critical support, moni-
toring, and capacity-building tools 
for communities grappling with air 
quality challenges. Air quality has 
been a concern for planning since 
the beginning of the profession. 
Planners should continue to engage 
in efforts to better understand the 
impacts of the built environment 
on air quality, and act to reduce 
the impacts of poor air quality on 
communities. 

https://planning.org/foresight/
https://yaleclimateconnections.org/2023/07/for-every-flood-buyout-10-new-homes-were-built-in-flood-plains-in-north-carolina/
https://grist.org/wildfires/millions-of-homes-are-being-built-in-fire-prone-grasslands/
https://grist.org/wildfires/millions-of-homes-are-being-built-in-fire-prone-grasslands/
https://www.cbsnews.com/news/insurance-policy-california-florida-uninsurable-climate-change-first-street/
https://www.cbsnews.com/news/insurance-policy-california-florida-uninsurable-climate-change-first-street/
https://news.harvard.edu/gazette/story/2023/08/wildfires-are-much-worse-than-a-sign-of-climate-change-says-expert/
https://news.harvard.edu/gazette/story/2023/08/wildfires-are-much-worse-than-a-sign-of-climate-change-says-expert/
https://atmosphere.copernicus.eu/copernicus-canada-produced-23-global-wildfire-carbon-emissions-2023
https://atmosphere.copernicus.eu/copernicus-canada-produced-23-global-wildfire-carbon-emissions-2023
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PLANNING BOARD 

REGULAR MEETING 

February 14, 2024 

The Planning Board for the Town of Duck convened at the Paul F. Keller Meeting Hall on 

Wednesday, February 14, 2024. 

Present: Chair Marc Murray, Vice-Chair Bob Wetzel, James Cofield and Council Liaison Sandy 

Whitman. 

Also present: Director of Community Development Joe Heard, Senior Planner Sandy Cross, 

Planner Jim Gould and Deputy Town Clerk Melissa Felthousen. 

CALL TO ORDER 

Chair Murray called to order the Regular Meeting of the Planning Board for February 14, 2024 at 

5:30 p.m.   

PUBLIC COMMENTS 

None. 

DISCUSSION 

Use of Restaurant Waiting Areas/Parking Requirements 

Director of Community Development Joe Heard noted that the Town Council authorized the board 

several months ago to discuss outdoor waiting areas and related restaurant parking standards. He 

referenced three key questions to consider: 

1. Should waiting areas be defined or limited to certain activities?

2. How should waiting areas factor into parking calculations?

3. Do the Town’s current parking standards for restaurants need to be amended?

Heard advised that there was not a proposal on the agenda, but the purpose was to discuss and 

obtain guidance from the Board should an ordinance need to be drafted in the future.  He referenced 

the staff report in the agenda packet which outlines Town of Duck’s current standards as well as 

other Outer Banks communities’ standards. Heard noted that each community has different 

viewpoints and methods for how parking and waiting areas are treated.  He stated the example of 

parking calculations in the staff report provide an idea as to how Town of Duck standards compare 

to other communities.  Heard pointed out that Duck appears to be generally on the low end of the 

spectrum in terms of the number of parking spaces required for restaurants.  Heard agreed with 

written comments submitted by absent member, Bob Webb, that Duck is one of the only places on 

the Outer Banks with a lot of pedestrian traffic and therefore parking requirements may not need 

to be as robust as other communities that are more automobile centric. Heard noted the Town’s 

present parking requirements as they relate to indoor versus outdoor dining.  He stated that the 
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parking requirements for indoor dining are based on the number of seats, whereas outdoor dining 

areas are defined by square footage.  Heard pointed out that while this approach to indoor dining 

makes sense as the number of seats being used is evident, the downside/challenge to this approach 

is restaurants adding more seating or other areas of seating after the area has been permitted, thus 

not accounted for in the calculation.  He explained that some other communities utilize square 

footage to determine parking requirements, as square footage is not prone to change.  Heard 

advised that these were all items to consider should amendments be desired. 

Heard noted the only studied community that differentiates between outdoor waiting areas and 

other outdoor seating/dining areas is the Town of Nags Head.  He added that Nags Head 

specifically defines waiting areas and exempts those areas entirely from their parking calculations. 

Heard pointed out that other communities treat waiting areas as part of the restaurant and is 

considered in the parking calculation.  He highlighted how the use of waiting areas with or without 

drink/food service may play an important role in how these areas should be treated. Heard 

recommended the Planning Board consider consolidation of the Town’s standards for outdoor 

seating and dining or at least clarify when each requirement should be used in parking calculations.   

Chair Murray asked for Board comments.   

Member Cofield questioned if there was a reason the Town was differentiating between outdoor 

and indoor seating with respect to parking calculations and using square footage.  Heard responded 

that the ordinance was set up as such and that he did not have background as to its origination.  

Senior Planner Cross commented that the ordinance was developed during former Director of 

Community Development Andy Garmin’s tenure and surmised that the exemptions were 

implemented to allow outdoor areas up to a certain limit, without requiring parking increases.  She 

added that prior Planning Board minutes could be researched to determine the origin and 

development of the ordinance.  Cofield opined that if the Town were to make changes, the 

standards would need to be congruent, and he did not see justification for using square footage as 

a basis for calculation for one and the number of seats for the other.   Cross suggested that when a 

restaurant uses the calculation of square footage verses the number of seats, the restaurant gets 

more bang for their buck.  Heard agreed that using square footage is more lenient.  Cross surmised 

that the distinction was made because an indoor venue is limited in its capacity versus an outdoor 

area which has more flexibility and room for seats without having to increase the parking seat per 

seat.  She reiterated that staff could review prior minutes for more detailed information.   

Murray agreed that minutes should be reviewed.  He opined that a possible reason for the origin 

of the ordinance was that restaurants were seeking options for outdoor entertainment without seats 

and full-time food service, therefore square footage being a way to get some parking.  He reiterated 

it would be best to confirm in the minutes.  Cofield stated that he does not see a reason for having 

the differentiation.  Member Wetzel questioned if the use of term serving food in a waiting area 

refers to a server coming out and taking an order, as opposed to an individual being in a designated 

waiting area going into the bar to order a drink and an appetizer and in turn take it back outside. 

He stated that he sees difference between those two things and questioned how the Town might 

presently deal with that distinction.  Heard acknowledged the distinction between those types of 

service and pointed out that the Board would need to review and make those decisions.  Cross 
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pointed out that when a server comes out to take an order in the waiting area versus a customer 

going in to receive service, that former type of service requires an additional employee, which in 

turn impacts parking requirements. Wetzel agreed with Cofield’s comments and stated the 

ordinance could be revised for more clarity. Wetzel stated that caution should be exercised in 

revisions such that things are not more constrained than what they are currently.  He questioned if 

businesses would be grandfathered. Wetzel used NC Coast as an example and asked how their 

parking situation would be treated.  Heard responded that existing restaurants would be 

grandfathered but could not expand operations without complying.  Wetzel questioned if there 

were issues or problems staff was trying to solve or address as part of this process.  Cross noted 

that at the end of 2022, Council tasked staff with enforcing the provisions of approved special use 

permits. She explained that COVID related allowances expired and expansions were reined back 

in.  During these attempts, feedback from restaurants was received.  Cross pointed out that 

restaurant owners described post COVID difficulties which included customers still wanting 

separation, difficulty in staffing, more expensive food and the increased effort and resources 

needed to make the same amount of money pre-COVID.  She noted if staff would have wiggle 

room to work with restaurants that had gone a little astray and needed to be reined back in.  Cross 

explained that part of the discussion entailed the walkability of Duck, the unique nature of the 

Village and how that plays into everything.  She stated that complaints regarding parking issues 

have come from businesses that are not restaurants and Council asked for staff to review parking 

issues.  Cross added that staff is still working with restaurants to ensure compliance, and for those 

restaurants not in compliance, efforts are being made to have them make an amendment.  She 

noted the distinction between serving in an area versus waiting in an area determines the difference 

in what happens with potential amendments and how parking is treated.   

Wetzel questioned if a chart of restaurants was available listing allowances, parking requirements, 

number of employees and how those numbers were determined.  Cross and Heard replied yes.  

Wetzel questioned restrictions related to Dare County and wastewater management, as well as Fire 

Code.  Heard highlighted the various levels of limitations that may apply to restaurants such as 

environmental health septic limitations, fire code, as well as situations that may impact businesses 

that operate under a special use permit and that those are typically tied to parking. 

Due to Member Bob Webb’s absence, Murray read his comments submitted prior to the meeting. 

“If a waiting area is simply an area to wait for a table to be ready, and no food/beverages 

are served, I feel it is acceptable to not require parking for it. But, if the waiting area directly 

generates food/drink revenue, it should require parking spaces. 

Should waiting areas be defined or limited to certain activities? 

I feel they should be limited to waiting only, no need to calculate parking. Easy to say, 

difficult to monitor. 

How should waiting areas be factored into parking calculations? 

If only waiting, no additional parking required. If Food/Drink is served or consumed there, 

the same parking calculation should be used, as is used for indoor dining. 
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Do the Town's current parking standards for restaurants need to be amended? 

The point made in the Staff comments about seating (number of seats vs sq. ft) is very 

valid, and has made me think that the Town should consider converting to sq. feet as the 

method for calculating parking requirements. Given the current parking challenges at many 

Duck restaurants, this would be a rough transition. 

But, the biggest difference between Duck and all the other Outer Banks communities is the 

general "walkability" of Duck. I think most people would agree that more patrons walk to 

restaurants in Duck (especially in the Village Commercial District) vs. any other town. 

Some people do this because it is easy, some simply want to not be concerned about 

parking. Considering this, maybe the current parking requirements outlined in the Example 

Restaurant, resulting in Duck being on the low end of required parking is acceptable.” 

Cross commented that Council can adjust scenarios to some level under the Village Commercial 

Development Option by having parking special exceptions that were designed to address smaller 

lots and the unique nature of village. She noted the limitations as to how far parking requirements 

can be adjusted currently that were not in place before.   

Cofield referenced Webb’s submitted comment regarding the walkability of Duck.  He stated that 

in comparison to other towns, more people may walk in Duck because it is more confined, which 

places more restrictions on parking spaces, whereas in other towns businesses are more spread out 

geographically and there is more area to park.  

Cofield questioned if the equivalence of one seat as it relates square footage had been calculated.  

Heard replied that this has not been studied exactly but is a good point.  Cofield suggested that 

prior to changes being made, knowing the potential impact of the changes would be beneficial.  

Heard agreed and stated that data would allow for adjustments in the appropriate manner.  

Murray requested some statistically relevant survey analyses of local business owners.  He noted 

that restaurant owners may not feel parking is important because people walk, but other business 

owners may be dissatisfied with non-customers parking at their businesses. Murray noted that 

parking violations may be nebulous for staff to enforce with respect to square footage and number 

of seats, but that someone being towed was an enforcement mechanism in and of itself.  Cross 

clarified the action of towing on private property.  Murray asserted that the survey data from 

business owners is needed.  Cross suggested staff setting up an online survey, with the assistance 

of Kay Nickens, that would be directed toward businesses. 

Murray stated that he does not want to solve a problem that does not exist or not understand the 

problem trying to be solved.  He opined that parking accommodates cars, which in turn creates 

more traffic downtown and wants to understand what it means when parking is not happening 

fairly. He questioned whose job it is to enforce.  Cross added that more adjacent property 

businesses are displaying no parking signs.  Murray commented that data was needed to make an 

educated decision. 

Heard referenced urban communities that have zero parking requirements but subsidize those 

businesses through public parking on the street and in garages.  He added that Duck has limited 
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public parking, and it is not convenient to all business locations, which therefore burdens the 

adjoining private properties.  Heard noted despite an adjacent office being closed and not being in 

direct competition, the burden still exists with wear and tear on the parking area and reduction of 

lot life span.  He added that it is a dilemma that needs to be reviewed and if the Board wishes to 

limit areas used for waiting or outdoor dining, then that may limit the amount of pressure put on 

adjoining properties.  Cross remarked that increasing enforcement could help.  Heard noted that 

enforcement will be part of the situation regardless.  

Murray opined that he was not ready to generate questions for a survey yet and that questions 

needed to be location specific because different locations will have different viewpoints.  

Cross stated that staff would review relevant minutes from prior meetings, parking and seating 

charts which include the different occupancies and determine how square footage translates into 

number of seats.  Murray added that due to various restaurant layouts, a good starting point would 

be to review the permits and get an average number of seats per square foot for restaurants in 

Town.  Wetzel questioned if gross square footage of the building is used or if only service area is 

used.  Heard responded that the Board would have to define the square footage calculation and 

that some communities use gross and some use customer service area.   

Murray commented that the restaurant example in the agenda packet was helpful and that any 

changes proposed should be used like the restaurant example.  

Heard asked for clarification regarding the draft survey questions.  Murray said he would be willing 

to review survey questions and thought same would be a good jumping off point. 

Cofield opined that if it isn’t broken, don’t fix it.  

 

TRAINING/EDUCATION 

 

Trend Report for Planners (2024) 

 

Heard gave an overview of the report and noted that relevant sections would be reviewed in more 

detail during future meetings.    

 

APPROVAL OF MINUTES 

Minutes from the January 10, 2024, Meeting 

 

Wetzel motioned to approve the minutes from January 10, 2024 with the spelling correction of 

Member Cofield’s name on page 3.   Cofield seconded.  Motion carried 3-0. 

 

 

STAFF COMMENTS 

 

Heard gave a summary of the February 7, 2024 Town Council meeting.  

 

Cross provided a short overview of various projects going on in the Town. 
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BOARD COMMENTS 

 

None. 

 

ADJOURNMENT 

 

Wetzel moved to adjourn the meeting. Cofield seconded. 

 

The meeting was adjourned by consensus of the Board Members at 6:28 p.m. 

 

 

Approved:_____________________________________________ 

                                       Marc Murray, Chairman 
 




