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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: 
	Annual Gross Sales: 
	Annual Sales per Square Feet: 
	Text1: Best Green Concessions Practice or Concept
	Text2: Green Plate Program- Portland International Airport
	Text3: Port of Portland
	Text4: Portland International Airport is committed to providing passengers and customers an exceptional experience while representing the core values and beliefs of the Oregon region, which takes pride in sustainability and responsible consumption.  PDX has long been known for its robust waste minimization program, and has taken that innovation to the next level by moving beyond basic recycling with the Green Plate Pilot Program.  This program provided customers an option to have their quick serve airport meals presented on real dishware, reducing waste and enhancing the customer experience while respecting the region’s environment.  To engage administrative airport employees, the program provided a durable to-go box to take food back to the office, allowing staff to avoid the use of disposable containers. This program strategically supported the Port of Portland’s environmental leadership by modelling a new way to reduce waste while increasing customer satisfaction. 
	Text5: The Port of Portland has a Five Years to Zero Waste Plan, defined by 90 percent or greater diversion from the landfill. The Green Plate Program worked toward this goal by reducing waste from single-use to-go packaging. Results were remarkable, showing a 73 percent reduction in to-go packaging waste at the pre-security food court. The success was due to patron response, with 45 percent of customers choosing a green plate. Furthermore, 100 percent of those surveyed said they liked the program and desired it continue. The program created another opportunity to reduce landfill waste by collecting 374 pounds of post-consumer food scraps for composting. During the pilot, staff washed 10,000 dishes saving the restaurants a combined $150-$700 per month in disposable containers.  Overall, the program had a triple-bottom line positive impact on people, planet and profit, which aligns with the Port’s Sustainability Policy. 
	Text6: PDX Food Carts provide passengers, guests, and employees a taste of Portland’s active food cart scene. They made an ideal location for the pilot project given that they are nearby an existing janitorial dishwashing room for easy access, and the food carts share a communal kitchen. The Green Plate Program seamlessly integrated into the overall design of the concessions space with signage and strategic use of waste stations for dish return. In addition, pre-project observations showed that 77 percent of customers typically enjoyed their meal while sitting down in the pre-security food cart area, making them a receptive audience for an alternative to disposables. 


