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Awards and Accolades
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Tasting the tare of some of Rorth Amenca’s most celebrated chets or enjoyas: op-ol-the-lne
Steak and sealood aren't expenances most travelers are accuslomed to. Bul that is skawly
changing. Arports are noWw taking quality, varety and senice 1o the next level, Lpping the bar in
e never anding quest 10 increase customes satsacion, and of course. the bottom ine Several
ol the high achievers in akports in the Unsted States and Canada have captured the attention
i allegiance of e raveling and 'ocal sl

ost Morth Anserican airports have eithwe

revamped thesr food and beverage offenings

[
l i reE0Ent years, or are m the process of dosng

'l..__'_} -I B } 'u_ b 1 0. One result of that has been a sunbarst of
—_— e L . IWAreNoss n lood ouality over he past
decade. The challenge for airport officials

now is to cistnguesh thedr ood programs

WD LI el exceptonal iood oty

Aand a [ocus o CUSTMET Senice

"Thares nn ooy ng '!,'n::::."t'|‘ N Vi
walk o an airport,” says Bart Goldberg
culinary  consultant  for  Well Done
Restaurants. The executive who maxes his
Inang achasing restaurant oveners around the
couniry savs the tumaround in aror
gfferinggs has been remarkaine

“The quahity of lood you can avall yoursael

0l 15 inDelievabie,” GoIIDeTE Says. “isa g

Cross-saction of wiwt 5 outsicle the walls of
the aimport, and it's very comioring o know
thiat you can get a Better-than-decem mezsl at

ITWISE aports. There never wsed 1o b maach

e Philadleinhia internationy (PHL,
Jet Rodk Bar & Gl is one of several
OrG Management (OTG) conces

2!‘. in BHE's Terminal 4,
Shatles of Blue Lodnge, an OTG
concapl, has garnered prase
SHCE ORONNTE i 2003,
— Photo By Basry Halkin

[3] cibo Bistro and Wine Bar i
PHL'S T-A has beenr wolf recehed
Photo by Barry Halkin

4| Marty's Camting irr El Paso
trteerational (ELPY, has the appeal
of Bang named afor mscian
Moty Robbis
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But nony there 15 ons of vanety ™ severnl others, has gamered wide prase for

Gokiberg favors the restaurants fealuring
celebnty chels, such as Wollgang Puck Grill in
Los Aangeles International’s (LAX) Tam
Bragiey terminal or Todkl Emglish's Figs
restaurant at Termanal 2 i La Guardia (LGA),

1 think yourll see a hot more peopie venturing
it i, e says, Asade from the consumer
appeal, Goldberg also notes the benafits o
thr cheds lending their names and expertise
to the project. “Celebrity chels are finding
that airports are a new untapped resource
and venue for them Lo pick up soma pretty
good money.” he says.

Another consultant who warks exclusangly
n the apor eminonment Sas one airport
reslaurant ooerator stands ot abowve the

5 operations at Philadelphia International
{FHLL John E Kennedy International (54K
and LaGuardia Intermmational (LGA)

“Every time OTG sprngs something up ifs
definitely a well-run opamtian in all regards.”
Says the consultant. “TThe concepts) ane very
craative with beautifil bunldodt, a wonderfil
meni, great execution and good Customes
SeTvice anbutes.”

According to OTG president Rick Blatstom,
many ol the compamy's Concepts have
gamnered wide consumer appeal. As to which
fias hid the most success, he says, “That™s ko
asking which one of my chikdren | ko best”

Growing i popularity in the airport
SOVRNOEITIENE are restaurants hat invoke “a

others OTG Management, which has
restaurants such as the Jet Rock Bar & Grill,
Cibo Bistro & Wine Bar, Deep Blue Sushi and

sense of place” Aimports aound the
country eve ed o capture the assenco
of a city, knowing that it will be the

[8] arvancouver mtemationat
(YVRL Haman appeals to
local reswdents and travelers

{_j Figes, 15 a popuiar “celebity
chef” restawrant adapted (o
La Gusarclia (LA

@] ca one adapted the
swccassid Forti's Mexican
Eldar Rostain [0 E) Paso
infernational it's landside
RS has &0 Gutdoor pabio.

LHJ Cadaianaty chiel concept, such
a5 Wollzang Puck™s Grill in
Los Angeles Fromationad, have
been a boon lo arpord
fopdd arl beverage
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travaler's first and [as) impresson ol the
area s refated story on page 18). That
was the modisaton bahindg the Red Rocksy
restaurant al Toronto’s Lester B, Pearson
international (YYZy “The menu s Fairly
standard for admports Decause it seams
thar.. people going through arports,
fdespte e Bct ok theyre asking for
pyeryihing m the world, only buy cenain
things. But e facilities themselves g
uite unique,” says a4 YYZ COncessions
secutlive. The Red Rocket, affectionately
nameEg atbor - Toranto's  Sownlown
streaioars 5 moteled after the strestcars,
cormpdeto wath wane overhoad cabdes pnd
vanclows deciing downiown SCenigs,

El Paso intemational (ELM alsa found
I=elf 1acking i gquality rogional ctising,
which prompted & CA O search f(or
authentic Mexlcan food. "We had no (full
seryice) and relatively genernc Moxican foocd
I @ ity thist probably has ine best Moxican
food i the country,” says aviaton dieeclon
Fatrick AN, Just ower & yoar ago, Forlrs, &
wiell-known El Paso destination, opened at
e anport. The restaurant which has indoaor
orsel outcioor pabio scaling. Ras had broad
appeal among local trinselors antd OUrs1S,
ADEN EMyE CWaTe aven starting 1o spe
[eeophe Come eat al the restagrant vho have
o business at the airport.” he adds

Another dstined rend among arports s
an emphasis on Asian cusine. Some, ke the
Han@mi Inpantse restaurant o Vancouver
Imternational (YWVRL appeal o the lncals as
well as the hoards of imtemmaticnal
passonears  ravelne  throweh and 1o
viancouver Others, ke Deep Blue Sushi in
IFs JetRiue Termingl 6, hinve made wives
with a domests coowd  Hanami, 4 fullk
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SOIVICE  reSiaLrant, "EN1II.ITL"S B R@ien
(revolvirgl sushi bar, tatamy rooms and a
loumge. Deep Blue, §s also fulk-service,
features fresh sush and shshinm agaimst the
Backenog of & cory deop bue atmosphane
For & truky upscale expenance, The Globe
@ YYR, part of The Fairmont Hoted, Iits the
bill. The fine I!IIIIII'1!-'. reslatmant ieatures floor
10 Ceding swandows, with o wview o
mountaing, the city ad YVR'sS US
i]i_"'p.jlhm':'-. fmingdl On aach table e
binoculaes and an arcraft suldebook, so
customers can watch depmting plonegs and
ihontily what they're seesng
This Gloha, (eatiamg o West Coast meni
highlighting the use of local products
doesn’l Nave a standard asport tood and
DEVeraRe Contract, insieac s part of YVR'S
hotel  concessson  contrpct wath  The
Falrmont. But Cheis Gillland, manager, retlail
sales angl Sensce [oRmMMS, siys the anpon
PRSI restaursnt as part of 15 range
[i! The Faymiont Holel’s progrigtary of avulahle loof and Dewerage OploNns
restauran, Globe is a desimaiion “Froam o reputaton point of s it's
for cals as Wwiell as tavehers axcelant for us 1o be ghle 1o communicate
passg chrough YVR that we Iewe an upscalo restairnt like this,
ne notes. "Ib's spectaculan
Appaenily WEVelers v esponted walh
TS eniisasem to e mnore ambiaous
food  concepts  lanched by arpoet
CONCESSMMENES. TIEr SLICO0SS 15 sk 1o Doost
compedition by Inspiring mese inovation aod
tedicabon to cxcofence among peers who
want o canve thoir ot unitue niches out of
aporis in North America. #~=—=

I'E Curstorrvzed hamiiagors ard
nostalin e featured at Red
Reckels Gownmal el i Léster B
Pearson milermational (YYZ), "Red
Rockeds”™ was Toronto's famous
Sireeicin,

'-:!__ﬂ On State Casay's Toronto,
acaptadd (ot & Sireap resiauirant
Wit regnonal fave, o5 decoried
wath maemorminia of e crity's
GFTESIRG OGRSt il presend
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