
Preparing Law Enforcement to Conduct SIP Operations



This material is not intended to replace or 
supersede individual departmental policy or 
procedure.  The information provided in itself is 
not enough evidence to make an arrest or 
summons any individual.

This material is provided for the professional 
development and information of attending law 
enforcement officers only.



¡ The excessive service of alcohol by the 
licensed community and …..

¡ Excessive consumption by patrons of these 
facilities often create …..

¡ Significant problems for the community, the 
state, and the nation.



Even an officer with 
limited time and 
experience on the job 
understands many of 
their “calls for service”
involve alcohol related 
issues.



In 2009 the NIH funded a study focusing on the alcohol serving 
practices at bars and restaurants. 

The study observed alcohol service to a pseudo-intoxicated 
female patron over the period of an hour.

Typically such patrons should only be served a single drink 
during a one-hour period. 

The study showed in fact the woman was served eight drinks in 
under fifty minutes over ninety-percent of the time. 

This study underscores the need for a assessment tools to help 
LE reduce alcohol-related issues associated with over service.



47 States in the US have criminal statutes that 
prohibit sales to intoxicated persons.
(exceptions are Florida, Nevada, Wyoming)



“Research shows that alcohol sales to obviously 
intoxicated persons continues at a high rate at 
both on- and off-premise establishments.” 

Source: Toomey, et al., 2004 

Servers/clerks who appear under the age of 31 
were more likely to sell alcohol to intoxicated 
buyers.

Source: Toomey, et al., 2004



Approximately 50 percent of the people arrested for 
driving under the influence consumed their last drink 
at an on-sale licensed establishment (NHTSA, 2005). 

Increased enforcement on establishments led to a 
36% decrease in DUI arrests from those sites, with a 
decrease in BAC from those sites compared to DUI 
arrests from establishments without additional 
enforcement (McKnight, A. J., & Streff, F. M., 1994).



Alcohol was involved in 31% of traffic crash fatalities in 
2012, resulting in 10,322 fatalities.
Source: NHTSA, 2013

Alcohol was a factor in between 19 percent and 37 
percent of violent crimes from 1997 to 2008
Source: Alcohol and Crime Data from 2002-2008.



Leads to:

¡ Vehicle crashes
¡ Alcohol overdose
¡ Disorderly 

behavior
¡ Loud party calls

¡ Suicide
¡ Sexual assault
¡ Interpersonal 

Violence



Leads to:

¡ STD transmissions
¡ Pregnancy
¡ Criminal behavior
¡ Vandalism

¡ Fights
¡ Impaired Driving
¡ Injury and Death



Intoxication can be controlled at the 
licensed establishment level resulting in 
fewer law enforcement resources required 
to address the negative consequences of 
over consumption, such as police officers 
and medical personnel.



¡ Identify problem establishments.
¡ Contact the establishment’s licensee.
¡ Monitor the establishment’s activities and 

complaints against the establishment.
¡ Conduct routine bar inspections. 
¡ Open a covert investigation. 
¡ Establish sales to intoxicated patrons have 

been made.
¡ Take action; sanction the licensee.



Utilize the following sources for problem 
establishments:

¡ Calls for service
¡ Fights/disturbances within proximity of bars
¡ DUI Reports – Place of Last Drink
¡ Complaints against establishments
¡ Cold crime reports



Common physical characteristics of problem 
establishments may include:

¡ Hot temperature
¡ Poor ventilation
¡ Smoke filled
¡ Noisy
¡ Dirty



Common activities taking place in problem 
establishments may include:

¡ Playing pool
¡ Dancing
¡ Need for bouncer
¡ Offers a variety of drink specials
¡ Attracts a younger clientele



Contact licensee about problems 
encountered, providing them information 
about the problems encountered in their 
establishment. Offer the licensee 
solutions and assistance to address or 
stop the problems.



¡ Monitor any complaints made about the 
establishment.

¡ Review place of last drink information for 
mention of the establishment.

¡ Monitor reports of disturbances such as 
fights, sexual assaults, etc. that happen near 
the establishment. 



¡ Conduct routine bar inspections with visible 
officers.

 Identify yourself to the licensee/manager.

 Explain why you are there.

 Ask for their assistance.



¡ The safety of the officers and others is the 
first priority of any covert investigation.

¡ Officers should have a verbal and/or written 
operational plan in place before entering a 
premise.



¡ Use undercover skills to blend into the 
establishment, including:
 Wearing attire that will fit into the clientele,
 Having a cover story if asked about oneself, and
 Being familiar with the layout of the 

establishment and any potential hazards of the 
location.



Proper attire is very important in undercover 
operations.
Attire should:
¡ Be nondescript
¡ Fit in with clientele
¡ Be consistent with cover story
¡ Allow for concealment of 

weapons/equipment
¡ Not contain information linking you to an 

area



¡ Send in undercover officers to observe 
intoxication levels of patrons at the 
establishment and the servers’ willingness to 
serve intoxicated patrons.
 Plan to spend a considerable amount of time in 

any establishment where it appears over service 
may be likely to occur.



Sample policy:  An enforcement officer shall 
feign the consumption of alcohol whenever 
possible.  However, when it is necessary to 
consume alcohol, an officer shall refrain from 
excessive consumption.



¡ Sample policy #2:  When conducting undercover 
investigations, officers may purchase alcoholic beverages in 
order to support their cover. Officers should make every 
effort not to consume said alcoholic beverages; they should 
utilize the methods they have been trained in to dispose of 
said beverages. If unable to do this they should consume as 
little as possible. Under no circumstances should any officer 
become intoxicated in the process of an undercover 
investigation.  

¡ Follow your department policies and procedures.



¡ Dark bottles

¡ No mixed drinks

¡ Partners

¡ Allow the purchase of food



Keys to establishing a solid SIP case has 
occurred include:
¡ Patron that was served showed visible signs 

of intoxication.
¡ The signs were visible to the common person

- public and bar staff.
¡ Patron was sold alcohol after the signs of 

intoxication were visible.
¡ Seller or server could clearly observe the 

intoxicated behavior.



¡ Note the reaction of other customers.
¡ Observe and note staff reaction to patron.
 Did they ignore the patron? 
 Did they cut the patron off? 
 Did they ask for assistance from other staff? 
 Did they take any intervening actions? 



¡ More self-confident, 
daring.

¡ Has a shorter 
attention span. 

¡ Appears flushed. 
¡ Uses poor judgment.
¡ Exhibits trouble with 

fine movements. 
¡ Becomes sleepy.

¡ Has trouble 
understanding or 
remembering. 

¡ Has a slower reaction 
time. 

¡ Becomes more 
uncoordinated. 



¡ Becomes dizzy 
and/or staggers.

¡ Becomes highly 
emotional or has a 
quick change in 
emotions. 

¡ May become 
unconscious.

¡ May feel cool to the 
touch.

¡ Breathing may slow.
¡ Trouble breathing.
¡ Heart rate may 

slow. 
¡ Senses become 

distorted.



Eyes/Vision
¡ Bloodshot
¡ Watery
¡ Loss of eye contact
¡ Crying
¡ Inability to focus
¡ Double vision

Mouth/Speech
¡ Odor of alcohol
¡ Drinking fast
¡ Loud/boisterous
¡ Altered speech
¡ Slurring
¡ Vomiting



Behavior
¡ Ordering more than 

one drink at a time
¡ Playing drinking 

games
¡ Annoying
¡ Arguing
¡ Difficulty in picking-

up change
¡ Spilling drinks
¡ Uneven gait

¡ Poor balance
¡ Staggering
¡ Tripping
¡ Overly friendly
¡ Animated
¡ Plays loud music
¡ Careless with 

money
¡ Mean/aggressive



Appearance
¡ Mussed hair
¡ Clothing in disarray
¡ Soiled clothing
¡ Strong body odor
¡ Spilled drinks or 

food on clothing



If a person shows just one or two of these signs, 
that does not necessarily mean the person is 
intoxicated.

If a person shows a combination of several 
signs or has a sudden change in behavior, that 
could be a strong indication that the person is 
intoxicated.



You may decide to identify yourself in the situation or 
you may only observe how the situation is handled, 
and follow up with sanctions. If you decide to step in 
at the scene:

¡ Identify yourself to the licensee/manager.

¡ Explain why you are there.

¡ Ask for their assistance.



Clearly state your observations.  Ask the 
following people if the patron appears 
intoxicated:
 Licensee/manager
 Server
 Other patrons
 Intoxicated patron 
 His/Her companions



Ask the following people if the patron is on 
medication or has any physical limitation that 
would make them appear to be intoxicated:

Licensee/manager
Server
 Intoxicated patron
Companions



¡ How will they get home?
¡ Who will care for them?
¡ Breathalyzer test - level of intoxication?
¡ Is there a need for further medical treatment?
¡ Execute arrest warrant or summons.
¡ Follow agency policy.



Determine if administrative action is 
warranted.

Types of administrative penalties imposed 
against licensee:

¡ Fine
¡ Suspensions
¡ Revocations
¡ Non-renewal



A comprehensive report includes detailed 
observations about:

¡ The visibly intoxicated patron
¡ Involved staff
¡ Companions
¡ Licensee/manager



Make note of the following:
¡ Note the number of patrons present, the number 

and description of the servers present, and whether 
the licensee/corporate officers or Board-approved 
manager were present.

¡ How many intoxicated patrons were present 
(describe each one in detail, e.g., physical 
description, clothing, and any other identifying 
characteristics).  

¡ Note whether the patron entered the establishment 
after you and indicate if the patron was noticeable 
due to his/her intoxicated condition.



¡ Include any admissions made by the patron 
regarding their level of intoxication, how long they 
have been drinking, or how much alcohol they have 
consumed. 

¡ Document any statements made by the bar staff or 
other patrons regarding the patron’s condition.

¡ Include any comments or reactions from other 
patrons about the visibly intoxicated patron.

¡ Indicate your distance from the visibly intoxicated 
patron.



¡ Indicate whether the licensee, corporate officer, 
and/or the bar staff were in a position to observe the 
VIP’s actions.

¡ State whether there was any attempt on the part of 
the licensee to cut off the service of alcoholic 
beverages to the patron.

¡ Establish whether the VIP was also the licensee, 
corporate officer, Board-approved manager, or any 
employee of the licensee.  Describe in detail their 
condition, behavior, and role/responsibilities on the 
premises.



¡ Note if the patron’s condition continued to deteriorate 
after each alcoholic beverage served.

¡ In instances where another patron purchased a drink 
for the visibly intoxicated patron, indicate if the 
licensee or his employees witnessed the service.  
Confirm that the drinks served to the patron were 
alcoholic beverages (note brand name on label or can).

¡ Indicate whether the patron was still present at the 
time of the officer’s departure.

¡ Focus on elements of statutory violation.
¡ Prove the patron was served after showing signs of 

intoxication.



¡ Know the licensee violation history and calls 
for service.

¡ Has the licensee cooperated with authorities?
¡ Is the staff required or offered server training?
¡ Do follow-up interviews in immediately 

following days, as sober minds may provide 
additional information or clarity.

¡ Ask for establishment’s video surveillance. 



¡ Contact the licensee via telephone no later than 72 
hours after witnessing or confirming the violation.

¡ Document the name and title of the person notified, 
along with the date and time of the notification. 

¡ Advise the licensee of the date and time of the 
violation and provide a brief description of the visibly 
intoxicated patron and the server.  

¡ Provide a description of the behavior that was 
demonstrated by the visibly intoxicated patron.  

¡ Any comments or statements made by the licensee or 
his representatives at that time shall also be noted in 
the report.



¡ Be very detailed.

¡ Do not cut and paste signs of intoxication.



¡ Let the Prosecutor prepare the case.
¡ Conduct follow-up as directed.
¡ Maintain professional appearance and 

conduct.
¡ Respect proceedings, as if you are in criminal 

court.
¡ Be fair and present the facts; do not 

embellish – treat as if all on video.



Investigative Report
To: Chief Investigator Frederick G. Mahony

From:  Investigator Christopher Temple

Subject:  MAJESTIC DRAGON RESTAURANT, INC.  
IPSWICH, MA 

Violation: M.G.L. Ch138, §69 Sale or delivery of an alcoholic 
beverage to an intoxicated person. (1 Count)

Date :  Friday December 20, 2013 at 10:58 pm



On Friday December 20, 2013 at approximately 10:50 pm. Investigators 
Velez and this Investigator, acting in an undercover capacity, entered the 
above referenced premises to observe the business operation.  

Upon entering the premises, we observed the licensed premises to be well 
lit with approximately 15 patrons. While seated at the bar, our attention was 
drawn to a conversation at a table, approximately 10 feet away, between a 
male, later identified as Ronald Martineau, and an unidentified male.  

The unidentified male asked Martineau if he was on number 6 or 7. 
Martineau replied that he was on number 6. Moments later, Martineau, 
loudly shouted “Eddie Money… number 6” before consuming half of the 
remaining beverage in one gulp. Martineau then screamed, “Woo!”



Martineau then got up from his seat, and walked over to the entrance 
behind the bar. As Martineau walked over, investigators observed that he 
had bloodshot red and watery eyes. At approximately 10:58pm, when 
Martineau arrived at the entrance to get behind the bar, he attempted to 
grab the mixed drink dispenser. 

The bartender, later identified as Bill Sullivan, took it before Martineau 
could and also took his glass. Sullivan filled it up and placed it on the bar. 
Martineau took possession of the glass and dragged it towards him. 

As Martineau took possession of the glass, he spilled it on the bar. As 
Martineau was standing there, investigators observed that Martineau had 
difficulty standing. Martineau shouted, “Eddie Money… Number 7!”
Martineau then took a sip.  After the Sip, Martineau screamed ,”Woo!” 



Martineau then sat at the bar.  At 11:04pm Martineau spilled his 
drink again. The female bartender, later identified as Brittney 
Best then stated, to Martineau, “You are going to feel like shit 
in the morning Ronnie.”

Investigators observed Martineau close his eyes for an 
extended period. Shortly after, another male, later identified as 
Christopher Silvestro attempted to carry Martineau out of the 
bar. Martineau had his left arm over the shoulder of Silvestro
and still stumbled several times. As Martineau was approaching 
the door, Martineau’s knees buckled and he fell to his right, into 
a four foot plant holder.



Outside, Investigator Wilichoski observed Martineau needing the assistance 
of Silvestro to descend the stairs. Investigator Wilichoski and Chief Mahony 
along with Officers Daniel Kmiec and Brian Reed of the Ipswich Police 
Department identified themselves and approached the individuals. Silvestro
stated to Wilichoski that Martineau can’t drive and that he was driving 
Martineau home. Investigators asked both Martineau and Silvestro for 
identification. 

Investigator Wilichoski observed that Martineau had difficulty standing and 
would sway from side to side.  Wilichoski asked Martineau how much he had 
to drink; Martineau stated that he had 3 Scorpion Bowls. As he spoke, 
Wilichoski noted Martineau’s slurred speech.  



Mahony and Wilichoski then entered the license premises and 
identified themselves to the female bartender, Brittney Best. 
Brittany immediately stated, “He’s not driving home.”

Investigator Wilichoski stated that it does not matter. 
Investigators asked Best if there were a manager on duty. Best 
stated that there was not. Best stated that there was however, 
another bartender here and brought over Bill Sullivan. 

Mahony and Wilichoski informed both bartenders the 
importance of watching for over service and advised them that 
a violation would be submitted. 



The Thirsty Moose Taphouse has had its liquor license temporarily suspended for 
three days after the New Hampshire Liquor Commission's Enforcement bureau 
found that a visibly intoxicated patron was served alcohol in January.

According to the state Liquor Commission Enforcement agenda from its March 27 
meeting, the establishment was cited for violation of RSA 179:5,  where they 
served or sold an alcoholic beverage to an individual who was visibly intoxicated or 
who a reasonable and prudent person would know is intoxicated on Jan. 1.
The Liquor Commission has recommended the restaurant owners pay a $500 
administrative fine, have four points assessed to the liquor license, and have their 
liquor license suspended for three days beginning on Monday, April 1 through 
Wednesday, April 3. The restaurant will be allowed to sell alcohol again on 
Thursday, April 4.

All servers who were working at the time of the violation also have take a Total 
Education In Alcohol Management (TEAM) seminar within 30 days of commission's 
adjudication, according to Liquor Commission documents.



¡ If licensee still holds license, work 
with them to avoid future incidents.

¡ Offer training in responsible vending.
¡ Monitor future operations.
¡ If necessary, initiate new 

investigation.



National Liquor Law Enforcement Association

11720 Beltsville Drive, Suite 900
Calverton, MD, 20705  USA

Phone: 301-755-2795

Website: http://www.nllea.org

support@nllea.org

http://www.nllea.org/
mailto:support@nllea.org
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