
Return completed form along with the PowerPoint Presentation 

ACI-NA 2018 Excellence in Airport Concessions Awards 

Profile Form  

Category Name:    

Name of Concept/Airport:   

Company that Operates Concept:  

 

(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:   

 

 

 

 

Concessions Goals 

Provide a general description of the goals for your concession concept/program and how you met them: 

 

 

 

 

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: 

 

 

 

 

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  

Annual Gross Sales   

Annual Sales per Square Feet  

 


	ConceptProgram Square Feet: 500 Square Feet
	Annual Gross Sales:  $2,000,000  (March 2017 - January 2018)
	Annual Sales per Square Feet:  $4,000  (March 2017 - January 2018)
	Text1: Best New Food & Beverage Concept (Quick-Service)
	Text2: Cafe con Leche, Tampa International Airport
	Text3: SSP America
	Text4: With the original restaurant opening in 1905, the Columbia Restaurant Group (CRG) has been instrumental in building the Tampa culinary scene. Still owned and operated by the founding family, CRG's president, Richard Gonzmart, worked with SSP America to create Café con Leche specifically for SSP's food hall (Marche C) in TPA's Airside C. Café con Leche offers travelers a variety of coffees brewed in Tampa’s Ybor City—a distinct, concentrated molasses-sweet espresso that is the octane fueling the South Florida/Tampa Bay area. The sweet, caramel-coated foam at the top of the cup, a creamy head that Cubans call espumita, is the magical result of the first drops of brew pounded with demerara sugar into a syrup. Coffee options include the namesake—Cafe con Leches, as well as Cafe con Mocha, Cappuccinos, Espressos, Cortaditos and, the Cafecito—a traditional staple of regional cuisine, it is a dark roast luxury, and considered a true highlight of any Floridians day. Assorted pastries and traditional Spanish Churros as well as Hot Pressed Cuban Sandwiches, Cuban Toast, breakfast sandwiches, grab and go salads and sandwiches, Iced coffees and teas are also available at this built for speed, taste of Tampa cafe.  
	Text5: In 2015, SSP America was awarded a 10-year, $298 million contract by the Hillsborough County Aviation Authority to develop and operate 14 units over 22,168 square feet at Tampa International Airport, and was part of the gateway's Concession Redevelopment Plan and wider, Master Plan Expansion Project. TPA asked respondents to offer an experience for travelers and guests that offers a glimpse of the history, culture, lifestyle, diversity and iconic businesses and flavors of the Tampa Bay Region. SSP's operations include two distinctive marches featuring an impressive group of local, Tampa-based culinary heroes. At TPA's Airside C, SSP's food hall (Marche C) puts the spotlight on six Tampa area favorites including Cafe con Leche. Open just under a year, Cafe con Leche saw over $1.6 million in sales in its first 10 months of operation. Sales per square foot for the same period came in at $1545 and the average check for the first six months came in at $8.11. Collectively, Marche C is performing +36% over TPA projections. Very impressive for less than a year! SSP America's portfolio of brands is reflective of TPA's vision with partnerships that are 100% committed to the Tampa Bay region and a local food movement that celebrates its community.
	Text6: Café con Leche is part of SSP's March C food hall with six separate eateries in TPA's Airside C. The floor plan was designed to maximize the customer experience incorporating efficient traffic flow in this Marche allowing customers to visit any of the various concepts, order food and pay quickly. Whether a single business traveler or a small group or families, both can easily maneuver through the space and can utilize the variety of seating groups. Groups enjoy social interaction comfortably without detracting from the single occupant/business traveler. The layout draws customers into the space and is respectful of the existing award winning design of Airside C. A variety of seating types have been included into the design solution to provide for all types of travelers. A high top community table is featured in the rear of the space which will accommodate a larger group or individual travelers who prefer a group setting. Bar seating has been provided at the Café Con Leche coffee bar. Flexible two top tables as well as four top tables are located throughout the space but situated so they are out of the internal traffic flow. Customers enter the space from the right and have the choice of  four different concept offerings adjacent to one another directly as they move through the space on the north side. Two point of sale stations are centrally located so that customers can easily pay after making their selections and keep queuing to a minimum at each venue. Condiments are conveniently placed next to the point of sale kiosk. A free standing island is centrally located and houses a coffee venue and a full service bar. The space in Airside C contains an existing stunning curved architectural floor to ceiling element clad in wood, which greatly influenced the design solution for this space. Special attention was given to the planning to allow for this element to be visible throughout the space.


