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Minnesota’s thriving food scene is represented with pride at
Minneapolis-St. Paul International Airport. Alongside some of the
Twin Cities’ best eats are some favorite national brands and select
airport exclusives.

The reimagining of the airport’s food and beverage program
includes many unique offerins. Travelers can experience an
authentic coal-fired pizza or chat with a local craftsman from the
MN Craft Brewer’s Guild.

From food trucks to multiple on-site bakeries, the restaurant scene
at MSP is a better than ever.

Square Feet: 141,748
2018 Sales: $157,647,357
Average Sales/Square Foot: $1112.17




2018 commenced
construction of 30 new
restaurants—
modernizing an
already award-winning
program.

Winner of the USA
Today 10 Best reader’s
choice award for
Best Airport Dining

New and different
restaurant options are
around every corner
with several food
courts, coffee options
galore, and a global
array of full-service
restaurants.
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Unique Offerings

MSP boasts one of the first coal-fired
pizza ovens in an airport, multiple onsite
scratch bakeries, and food trucks.




Experiential Focus

The full dining experience at MSP
provides unigue opportunities like chatting
up a local craft brewer, personalizing
coffee with the Javabot or discovering a
local band during a live performance.
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L ocal Love
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MSP proudly brings the best of
Minnesota under one roof
Including James Beard award-
winning chefs and beloved
local institutions.
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Fab Food

A focus on craft cocktails and
local brews, chef-driven
Innovation and mouth-

watering treats.



	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7

