
The Standard, 126 High Road, Loughton, IG10 4BE 

Statement on behalf of the Premises Licence Holder 

Introduction 

This statement is made for and on behalf of Peach Entertainment Limited who are the holder of the 

Premises Licence for The Standard at 126 High Road, Loughton, Essex, IG10 4BE. 

This statement is made in support of the Premises Licence Holder’s application to vary the Premises 

Licence.  The variation application is intended to facilitate the removal of some of the more onerous 

conditions on the licence, and the replacement of those conditions with others which have been 

agreed with the Responsible Authorities, namely the Council’s Licensing team, Environmental Health 

Officer and, indeed, the Police. 

Background 

The key operational personnel within the Premises Licence holding company are Navin and Keeran 

Iyapah, who are family, together with Michelle Purvis Iyapah who is Navin’s wife.  Keeran is the 

Designated Premises Supervisor of the premises, but will unfortunately be unable to attend the 

forthcoming Licensing Committee hearing as a result of contracting COVID-19.   

The family have historic experience of running nightclubs in London, which duly led into their 

acquisition of “Luxe” which was essentially a late night bar which ran for 4 years from 2013 to 2017 

within the building now known as “The Standard”.  The business operated well for a number of years 

without any significant concerns.  Unfortunately, it became popular with a client base largely drawn 

from Tottenham, Chingford, Walthamstow and Leytonstone, which are all approximately a 10-15 

minute drive away from the premises in the later part of the evening.   

Unfortunately, as a result of attracting this particular client base, the premises encountered some 

significant problems and was the subject of a licence review.  This was in 2017.   

This whole experience was a significant wake up call to the family in terms of whether they really 

had any desire to continue to be in the late night business, due to the inherent difficulties 

experienced within the late-night economy and the specific problems which had arisen at Luxe.   

The Police at the time were asking for a reduction of the trading hours to 01:30, but the family 

decided to change the direction of the premises completely, invest significantly in it and turn it into a 

high-end eatery.  In their negotiations with the Police, the family offered to reduce the hours further 

beyond what the Police had suggested and were left with the terminal hours which currently appear 

on the licence those being 23:00 for licensable activities Sunday to Thursday, and midnight Friday 

and Saturday.  They felt that these hours were entirely suitable for the business model that they 

envisaged.   

The current licence conditions 

The family are well aware that at the time of their stated intention to change the business into a 

high-end food led endeavour that there would be a certain amount of scepticism as to whether they 

would indeed follow through on their plan.  As a result, and understandably, the licence retained a 



number of late night bar style conditions in order to ensure that the licensing objectives were 

promoted.   

Nearly 6 years have now passed and the family have done what they said they would do, and 

created a popular and successful business which has won numerous restaurant awards and, in their 

submission, simply is what it says on the tin.   

Navin, in particular, has undergone a significant period of consultation with the relevant authorities 

to agree the removal of some now disproportionate conditions and the amendment of 

others.  Those agreements are reflected in the application which has been submitted. 

The proposals in relation to the conditions are dealt with in more detail later in this statement. 

The Standard 

Historically the building was a pub known as The Royal Standard, and the family decided to resurrect 

the name (in part) and invested approximately £600,000 in refurbishing the building, including 

revitalisation of much of the original signage and the introduction of a full commercial kitchen.   

They hired the Executive Chef from the Tate Modern Group and, with his help, created a venue 

which offers high end food, wines and Champagne.   

The kitchen is open daily from 11:00 to 21:00, and services not only the premises but also customers 

who wish to dine at home via platforms such as Deliveroo and Just Eat.  This development became 

particularly prevalent during the pandemic. 

The premises is also privately hired approximately 3-4 times per week for “baby showers”, again 

with the kitchen providing the food.  The kitchen also provides an external catering service for those 

wishing to enjoy a catered dinner at home.   

The premises have earned numerous awards and particularly the Open Table Best Local Restaurant 

Award in both 2021 and 2022.  The family are hoping to make it three in a row this year.   

The overall wet / dry split at the premises is 40 / 60, with the average dining spend being £55 per 

person at the weekend and £25 - £30 during the week.   

Relevant Attachments 

Attached to this statement can be found some photographs of the interior and exterior of the 

premises, some food and drinks menus, some Trip Advisor reviews, some of the restaurants awards, 

details of the Executive Chef who helped transform the business, updated plans showing the roof 

terrace and the Noise Management Plan. 

Proposed Condition Changes  

Condition 7  

This condition requires a rigid two members of door staff from 21:00 until close on Fridays and 

Saturdays.  This costs the business approximately £800 per week.   



Whilst the family understand fully the reason why this condition was imposed upon review of the 

previous late night bar licence, it is submitted that this is unnecessarily onerous and not in keeping 

with a food led operation trading no later than midnight on those days. 

In any event, the family have offered a risk assessed condition as an alternative, which requires them 

to assess whether door supervisors are required on any given occasion.  They must also take 

cognisance of any Police advice. 

The reality is that the business will continue to employ door staff on a risk assessed basis during 

higher risk periods such as the run up to Christmas, for example.  This would also undoubtedly 

include Bank Holiday weekends. 

It is further worthy of note that a condition has been offered whereby no live sport will be shown at 

the premises, which considerably reduces the risk profile of any licensed business.   

Of course, this proposed change has been endorsed by the Police, following consultation with officer 

prior to submission of this application. 

Condition 9 

This is really linked to condition 7, and provides a specific requirement that door staff monitor any 

queue which forms at the premises.  Again, the imposition of this was understandable at the time of 

the review, but it is totally inappropriate for a food-led operation.  In fact, the family have told me 

that the only time that a queue ever forms outside their premises is during their very popular 

Sunday lunch offering when people are waiting for tables.   

Conditions 11 – 13 

These are conditions which effectively prohibit the premises from offering any kind of entertainment 

whatsoever.  Again, the family understand why these conditions were imposed at the time of the 

review when the business was quite rightly still seen as some form of late night venue, despite the 

reduction in their trading hours.   

The business has clearly evolved and the family simply seek the ability to have a jazz quartet or solo 

singer playing to customers whilst they dine and / or have a drink.   

It is also worthy of note that a stringent noise limiter condition has been offered up in agreement 

with Environmental Health, such that no noise breakout may be caused from the premises.   

Condition 14 

What is proposed is effectively a minor amendment to the existing polycarbonate / toughened glass 

condition, allowing an exception for wine, Champagne and gin glasses.   

The premises will always use toughened glass by preference, as those glasses are more durable and 

safer for customers.  The pragmatic reality is that these particular glasses are more difficult to get 

hold of in a toughened format, therefore the premises simply want to be able to avail themselves of 

alternatives should the need arise. 

 



Condition 18 

This relates to the lack of use of the roof terrace and further details of intended use of this part of 

the premises will be dealt with separately later within this statement. 

Condition 21 

A last entry condition is clearly one which is appropriate for a late night venue and not a food-led 

business.  The premises simply want to be accessible to customers who may have eaten elsewhere 

and seek a night cap whilst they are passing on their way home. 

The reality is that the number of arrivals at the premises after 23:00 is anticipated to be very low.   

Condition 22 

This is the current noise limiter condition, and its removal is sought to be replaced by a more 

onerous and detailed condition agreed with Environmental Health. 

Issues raised in representations received  

The family have read the representations received and have identified the following primary issues 

which have been raised, and will endeavour to deal with each of them in turn: 

1. The history of the premises.  Several of the representations make reference to the problems 

which gave rise to the review in 2017.  The family submit most strongly that whilst fear of a 

return to such a business model may be understandable, there is simply no way that that is 

going to happen. 

 

This business is now a successful food led enterprise.  There is no intention to do anything 

significantly different moving forward than has been done in the preceding six years.   

 

2. The roof terrace.  The family understand completely why an external area is likely to be of 

greater concern than almost anything else, with regards to issues relating to 

nuisance.  Although their application requests use of this area until 22:30, they are quite 

happy to limit that usage to 22:00 with last orders for drinks and food being at 21:00 daily.   

 

The family have also offered a number of conditions as to the use of this area which will 

primarily be an external dining space.   

 

The family are well aware of the need to be good neighbours, and of the risk of causing 

disturbance from an external area.  It will be appropriately managed and monitored, and any 

music will be at a low level in accordance with the Noise Management Plan submitted 

together with the correspondence to those who made representations. 

 

Additionally,  the initial condition 5 proposed in the application has been further amended 

following consultation with the Council’s Noise Prevention Officers in the Community 

Resilience Team such that “Only incidental / background music shall be played on the 

terraced area (roof garden) and is to cease at 23:00”. The condition permits only low-level 



background music within the terraced area, and only until 11pm, and no regulated 

entertainment in the form of recorded music or live music will be permitted at any time in 

this area.  

 

As per the offered conditions, the terraced area will only be in use in the event that planning 

permission is successfully secured.  Such an application has not been embarked upon at this 

stage due to the presence of condition 18 on the current licence. 

 

3. Noise.  The primary concerns with regard to noise relate to the roof terraced area which has 

already been addressed above.   

 

In addition, the premises have offered up a robust and tailored Noise Management Plan and, 

of course, a detailed noise limiter condition agreed with Environmental Health.   

 

4. Last entry and dispersal.  These issues have been adequately addressed within the Noise 

Management Plan.   

Conclusion 

The presence of some of the more onerous conditions on the current Premises Licence are entirely 

understandable given the licence review which took place in 2017.   

The premises have evolved considerably since then, and flourished to become an asset to the local 

community.   

The conditions imposed in 2017 are no longer relevant or proportionate to the style of operation 

which “The Standard” has become.   

The family have worked diligently with the authorities towards the acceptable modification of the 

conditions, have explained their operation and intentions clearly within this statement and, indeed, 

have made concession in respect of the use of the external roof terrace should planning be granted 

to enable its use in due course. 

Finally, the family assure the Committee that they will always seek to be good neighbours in their 

local community, and will maintain open channels of communication with their nearest neighbours 

and take on board any of their communicated concerns. 

In all of the circumstances, the family would request that the Committee grant the application as 

applied for. 

 


