ACI-NA 2018 Excellence in Airport Concessions Awards
Profile Form il

A \ORTH AMERICA
Category Name: Best New Food and Beverage Concept - Full-Service AIRPORTS COUNCIL
. _ : . : INTERNATIONAL
Name of Concept/Airport:  Hickory - Dallas Fort Worth International Airport DFW

Company that Operates Concept: pgaradies Lagardére

(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:

Hickory is the evolution of a regional cuisine favorite, the inspiration and creativity of Executive Chef Chris Patrick,
along with Paradies Lagardere's seamless execution of quality and culinary creativity. We strive to elevate and
deliver memorable passenger dining experiences, while serving up an award-winning Food and Beverage
program for our airport passengers. The barbecue tradition runs deep in the Lone Star State and you cannot
show up in Texas with fake barbecue. At Hickory, all of our barbecue is smoked in-house in our wood-fired
smoker, not gas, and certainly not delivered in cryo-vaced bags. We slow smoke our meats overnight using only
hickory and post oak wood, allowing us to deliver flavorful, juicy, and tender meats to our guests.

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

The concept is based on the fusion of ideas for a true Texas BBQ smoker, an All-American family
cookout, and a sports bar full of the passion for Dallas Fort Worth's favorite teams. Our design and
construction team and architects masterfully and carefully blended these elements to give each its proper
attention without diminishing its respective personality. The result is a comforting scene that draws
passengers, who are enjoying true Texas fare that rivals the quality of any street location. It's no wonder
we've had to increase our seating capacity by 75 percent to accommodate the demand in our first year.

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:

Hickory’s design plays off the theme and menu with elements that pay tribute to traditional pit
smokehouses. Exposed brick lines the walls, while the bar front is covered by the very same
grates you'd find holding the racks of ribs, the slabs of briskets, and the sides of pork shoulder
above slow burning hickory and post oak wood. This same wood that accents the space,
reminding guests that Hickory's BBQ is cooked the traditional way, is used in the in-house
wood-burning smoker.

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 1,404

Annual Gross Sales (Opened 5/1/2017) $3,718,456

$2,648.48

Annual Sales per Square Feet

Return completed form along with the PowerPoint Presentation
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