ACI-NA 2018 Excellence in Airport Concessions Awards
Profile Form
Category Name:

Best “Green” Concession Practice or Concept

Name of Concept/Airport:

Bistrot / Montréal-Trudeau International Airport

Company that Operates Concept: HMSHost
(If the airport/concept wins an award, the information provided above will be used in the media release)
Use of Concept/Program and Branding
Provide as general description of the concept/program and branding:
Bistrot at Montréal-Trudeau International Airport is a European-influenced market/café with an atmosphere, featuring multiple local purveyors,
making it the ideal place for lovers of exceptional food that represents the local region. The Bistrot concept began in Italy and grew in success
throughout Europe with more than a dozen locations. Bistrot’s two locations at Montréal–Trudeau Airport marked the first locations for the concept
outside of Europe. What makes Bistrot unique is its international approach and an intense passion for good, clean, and fair artisanal products that
enhance the regional ingredients and recipes. Developed in partnership with Pollenzo University of Gastronomic Sciences and HMSHost’s parent
company, Autogrill Group, Bistrot’s layout is reminiscent of a welcoming urban-type market that is designed to showcase multiple food stations
through a large bakery component, a bounty of street food fare, a live pasta station, and a world class café component that appeal to
Montréal-Trudeau’s diverse, global travelers. Travelers can start their day with a fair-trade espresso, cappuccino, or latte, alongside a wide
selection of local traditional breakfast favorites.

Concessions Goals
Provide a general description of the goals for your concession concept/program and how you met them:
The goal with Bistrot was to bring not only local purveyors into the airport and bolster the airport’s selection of world-class
dining, but to also incorporate local, sustainable products into the design of the space. The menu is a virtual gallery of local
purveyors, from the cheese, to the fruit and vegetables used in the daily juice selections, and locally sourced, environmentally
friendly grain for the fresh pasta, to local sourdough and the daily pastry selections. Ethically-sourced ingredients is a brand
attribute that adds color and an experience of flavors for travelers. The “green” attributes of Bistrot are not limited to the food
and beverage offerings, but in how the location is designed using local and recycled products that in the end created an
inviting space for travelers to enjoy a well-deserved moment of relaxation and excellent cuisine before their flight.

Design/Layout
Describe how the concession concept/program makes the best use of the space allocated, including concessions’
placement in relation to passenger flows throughout the terminal or concourse:

Bistrot is the first food and beverage location international travelers see as they come through the security
screening area. Walking into a Bistrot is like entering a welcoming traditional urban market, a refined yet familiar
environment, home to ancient craft expressed through the skillful hands of authentic artisans of taste. The décor
is outfitted in reclaimed furnishings that emphasize the recycled materials. Post-industrial elements include
reclaimed wood, metal piping, and a selection of eco-friendly chairs and soft seating. Guests can be educated on
the brand story through intricate wall murals and designs, while they dine in a dedicated seating area next to floor
to ceiling windows that overlook the tarmac.

Revenue Performance (if applicable)
(If the program/concept is less than one year, please enter performance numbers to date and make a note below)

Concept/Program Square Feet

2,055

Annual Gross Sales

$2,580,582 CAD

Annual Sales per Square Feet

$1,256 CAD

Return completed form along with the PowerPoint Presentation

