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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: 44,043 square feet
	Annual Gross Sales: $38,539,880
	Annual Sales per Square Feet: $875
	Text1: Best Food and Beverage Program
	Text2: Dallas Fort Worth International Airport - Terminal D
	Text3: Dallas Fort Worth International Airport
	Text4: With 173 domestic and 57 international destinations and counting, Dallas Fort Worth International Airport continues to expand its award-winning Concessions program with a wide variety of price points, sit times, and cuisines.  Out of 22 F&B locations in Terminal D, 10 are new concepts that have opened since September of 2014, and exciting additional offerings are forthcoming. Local favorites, such as Rio Mambo, Cool River Cafe, CRU Food and Wine Bar, Abacus and Stampede 66 from Dallas and the legendary Reata from Fort Worth, allow passengers to get a taste of famous fine dining in the area without ever having to leave the terminal. Globally-recognized brands, such as McDonald's, 7-Eleven, and Starbucks, offer familiarity and convenience for travelers on the go. Indulgent Explorers can sample fine dining featuring celebrity chefs, including The Italian Kitchen by Wolfgang Puck, Abacus and Whitetail Bistro by Kent Rathbun, Stampede 66 by Stephan Pyles, and The American Express Centurion Lounge dining by Dean Fearing. Ben & Jerry's Ice Cream, Auntie Anne's Pretzels, and Starbucks offer a quick treat for travelers with less dwell time. Banh Shop, Pizza Vino, Tigin Irsh Pub, Cantina Laredo, and more illustrate the growing diversity in the international terminal.
	Text5: One of the overarching themes for DFW's Concessions Program is to offer choices and convenience for all customers. In order to elevate the brand mix for a higher-end experience, DFW has continued to showcase new, internationally recognized brands as well as local favorites. Selections ranger from Artisan Market, which features farm-to-table and high-quality fresh foods, to the quick bites from Starbucks and Auntie Anne's Pretzels. Customers seeking fine dining can indulge at Kent Rathbun restaurants (Abacus and Whitetail Bistro), and those wanting convenience can choose McDonald's or 7-Eleven. Travelers can get the unique Irish Pub experience at Tigin, or they can sample local Tex-Mex flavors at Rio Mambo. 

DFW also strives to be on the cutting edge of innovation, and the DFW Airport Mobile App serves as a useful tool for travelers throughout their entire time at the airport. For those with short dwell times or those who just don't want to wait in line, the Mobile Ordering functionality allows customers to view menus at selected concessions locations, order and pay on their phones, and cut the lines to quickly pick up their to-go orders and be on their way. 
	Text6: Terminal D is the model for the Airport's Terminal Renovation and Improvement Program (TRIP), which completely rebuilt 3 other terminals and strategically aligned dining locations to passenger demand and terminal traffic patterns. Terminal D is arranged into two village configurations in the North and South ends with a dynamic mix of international and regional, fine-dining and quick-serve concepts. In addition, several concession locations are placed adjacent to holdroom seating areas to serve customers right by their gate, keeping them engaged while generating revenue. Large, interactive touchscreen directories are strategically placed at the corners of each village to allow passengers to explore dining options by category or location. Healthy options are highlighted, and a "Within 5 Minutes" function features convenient nearby locations. Passengers can also download the DFW Airport app for a mobile guide with step by step directions, restaurant menus, terminal and flight information, and more. DFW has also partnered with Grab to integrate mobile ordering functionality into the app, giving passengers the ability to quickly get their to-go orders while freeing up queuing space and maximizing customer flow in store locations.


