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PRESS RELEASE
Barcelona, 7th February 2017
Concessions
Areas revamps the food offering at Ibiza Airport with new brands in a 10,700 sq ft area
Areas, a leader in Food&Beverage services and Travel Retail, is shoring up its position as the number-one food and beverage operator at Ibiza Airport with the renewal of the four catering concessions it managed there and will now operate with the brands Deli&Cia, Paul, StrEAT (covering Rossosapore, Kirei by Kabuki, Can Terra and La Mediterránea) and SantaGloria with The Market. The concession, covering more than 10,700 sq ft and valid for eight years, is completed with the renovation of the vending-machine management at the airport for five years.
The company has been present at Ibiza Airport, one of the busiest in passenger traffic in Spain, since 2004.  Over these 12 years and thanks to its know-how and experience, Areas has pioneered concepts and ranges to adapt to new customer demand (66% international travelers) and seasonal factors (77% of passengers visit the island between May and September), with ranges adjusted to each passenger type.
The Areas offering brings local food concepts that are favorites in the center of the city to the airport for the first time with La Mediterránea and Can Terra and combines them with owned formulas proving popular at benchmark airports such as Adolfo Suárez Madrid Barajas with Deli&Cia and Kirei by Kabuki, as well as brands of international renown like Paul and Rossosapore.
“This revamp shores up Areas’ commitment to Ibiza Airport and responds to the company’s decision to drive quality concepts and offer the best experience in all the airports where it operates,” said Oscar Vela, Areas CEO for Spain, Portugal and Latin America. “It is a balanced, quality offering that blends innovative concepts, tailored to travelers and prevailing in large cities, and recognized by an international customers as well as people from Ibiza,” he added. 
The proposal also taps into new technologies by including systems like click & collect, a digital menu for placing orders over a smartphone and collecting them from the pick-up area, telecommand services, and vibrating alerts to offer travelers an enhanced experience by reducing order-placement and waiting times and make the processes easier.  
Four new concepts which expand the options at Ibiza
DELI&CIA
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Picture of the future Deli & Cia outlet at Ibiza Airport
Deli&Cia is a successful concept created by Areas exclusively for airports with an extensive implementation across the world. A young and trend-setting brand featuring a range tailored to travelers with little time who don't want to give up healthy eating. Its welcoming and fresh atmosphere in a 1,064 sq ft space makes it the ideal place for every kind of traveler. 
Deli&Cia offers a natural range of products covering sandwiches, bagels, wraps, and hot and cold baguettes based on Mediterranean recipes, as well as fresh salads and contemporary products like quinoa, seasonal cream of vegetable soups, cakes, the best dairy products, and a surprising array of sweet snacks (cereal bars, chocolates, cookies, etc.) and savory fare (veggie chips, dried fruit, popcorn, and more) displayed in dedicated shelving.  The beverage offering is varied and on-trend, with vitamin waters, natural fruit smoothies, and Aloe Vera drinks.
The brand has 16 outlets in six different countries and new launches are planned for Spain, Italy, France, and the US.  
THE MARKET/SANTAGLORIA
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Picture of a Santa Gloria outlet 
SantaGloria is the trendsetting coffee & bakery concept. A café with an attractive range of coffee, chocolate drinks, and tea, along with an extensive variety of sweet and savory choices to cover all consumption opportunities and different customer profiles. It is the perfect companion to The Market, the airport reference multi-store in the arrivals area. Operating out of the busiest airports such as Adolfo Suárez Madrid Barajas and Barcelona, the seven outlets of The Market boast a wide range of newspapers and magazines, books, gifts, and souvenirs, along with convenience food and regional delicacies.
PAUL
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Picture of the future Paul outlet at Ibiza Airport
Paul is the benchmark bakery specialist with a vast range of sandwiches. The French chain, founded in 1889, enjoys great international renown and is present in 30 countries on four continents, with more than 600 outlets. The nearly 2,100 sq ft outlet will be one of the star attractions of Ibiza Airport for its major visibility and appeal, thanks to high-end products, a carefully honed image, and a range that covers each time of day. 
Under the slogan “art de vivre a la française”, Paul upholds a daily commitment to its customers by providing multiple varieties of top-quality fresh bread made daily with organic flour specially prepared for the brand and fermented naturally with no additives or preservatives.
StrEAT
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Picture of the future Streat outlet at Ibiza Airport 
StrEAT is a brand integrating four different spaces inspired by the street-food trend and covering 5,600 sq ft. StrEAT gives travelers the freedom of choosing from renowned commercial brands of great national and international prestige, allowing them to enjoy an extensive variety of cuisines made from top-quality products.
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· Pastelería Mediterránea
This family firm makes its 100% craft products every day in an endeavor to enable customers to enjoy a sweet moment that will brighten their day. It has two specialized confectionery and pastry outlets on Ibiza that have become an island benchmark. Over its 16 year history, Pastelería Medierránea has rolled out a wide range of bread and confectionery products with one goal:  excellent-quality raw materials craft-made in its Sant Rafel kitchen. 
It adapts seamlessly to the needs of domestic and international passengers, offering local craft confectionery and a large diversity of food and beverages including coffee, pastries, and sandwiches, in addition to a dedicated gluten-free line.
· Can Terra
Pinchos and tapas with a local flavor. The two outlets in downtown Ibiza and Palma de Mallorca are legendary and a must for anyone visiting the islands due to the quality of the meat and pinchos (morsels of food on skewers), in addition to the stunning decor and great, lively feel. 
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alimentacion y bebidas, entre Las que destacan sus recetas de café, [a bollela y los bocadillos, ademss
de una gama especializada en productos sin gluten.

+ GnTema:
Un concepto de pinchos y tapas con sabor local. Sus dos locales situados en el centro de Ibiza y Palma
de Mallorca son referentes y punto de visita obligatorio para todo aquel que se encuente en Las isas
por L2 calidad de sus carnes y sus pinchos, acompaliados adems por una decoracion espectacular y un
gran ambiente.

Can Terra os ol loca de pinchos ms popular de (a isa, una marca muy valorada por el pobico nacional
4 un concepto muy apreciad por los clentes internacionales, que esperan encontrar en los aeropuertos
un espacio donde poder degustar La gastronomia tpica del pats que visitan. Desde tapas y pinchos

elaborados al momento con un sabor muy de “la
terra” hasta ensaladas de la huerta, entre las que
destacan sus ospeciales de queso de cabra, salmon o
sus guifios al norte con a ensalada de bacalao o la
espectacular ensalada de Bilbao. Ademis, su carta
offece una gran variedad de tostas.elaboradas con pan
de cristal y una amplia oferta de platos de temporada
2 base de satas, pimientos de padrén, langostinos, o
chuletitas de cordero.

*  Kirel by Kabuk
Restaurante de cotin Japonesa en el que se combinan
platos de pura ortodoxia nipona con otros surgidos del
encuentro entre b cultura japonesa y (3 mediterrinea.
Sencillez y elogancia en Las elaboraciones, con una
materia prima de calidad, que hardn as deliias de
todos los clentes del eropuerto

Su carta ofece desde las recetas mis basicas, como los
makis de aton, do salmon y pepino, los California
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Can Terra is the most popular pinchos place on Ibiza, a brand held in high esteem by Spaniards and greatly appreciated by international customers, who look forward to finding somewhere at the airport where they can consume the typical cuisine of the country they are visiting. From tapas and pinchos made on the spot with locally sourced products to salads including their special goat’s cheese and salmon varieties, to ones that are a wink to the north of Spain such as the cod salad and the delicious Bilbao salad. Also featuring on the menu is a great variety of crispy thin-bread dishes and a wide offering of seasonal fare based on mushrooms, padron peppers, shrimp, and baby lamb cutlets.
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· Kirei by Kabuki
A Japanese restaurant that combines traditional dishes with Japanese/Mediterranean fusion options. Simple and elegant, the food is made from quality raw materials that will delight airport customers. 
The menu features everything from stalwart favorites like tuna, salmon or cucumber makis and California rolls to pioneering recipes like the NY roll with toasted salmon skin, San Francisco rolls, Huitlacoche rolls, and salmon, ginger, and spring onion temaki sushi. You can also enjoy crowd-pleasers like surimi shrimp and apple dim sum, teriyaki mixed grill with white rice, or a bowl of spicy salmon with fried egg and potato, among many other specialties. 
Kirei by Kabuki currently has one iconic outlet at Adolfo Suárez Madrid Airport terminal 4 and another at terminal 1, which have become firm airport favorites.
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· Rossosapore
Established in Naples nearly 30 years ago, Rossosapore selects the finest Italian products with the clear aim of bringing to the table the true tastes that emerge from Neapolitan home kitchens every day. The brand offers a selection of the best pizzas made from traditional recipes such as marinara, margherita, napolitana, capricciosa and calzone, in addition to an extensive range of more select specialties like siciliana al filetto, gustosina, piccantella and rusticotta.
Rossosapore has an extensive presence, with more than 30 outlets in Italy and one in France, making it easily identifiable to the airport’s most frequent international public: the British, Germans, French, and Italians. 

About Areas
Areas is one of the global leaders in the travel catering and retail industry, generating €1.668 billion in revenue in 2016. A global brand of Elior Group, Areas welcomes 330 million customers each year in 2,000 restaurants and points of sale in 13 countries, throughout Europe as well as in the USA, Mexico and Chile. As the caterer of choice in the travel and leisure markets, focusing on quality for 45 years, Areas is present in transportation hubs large and small across the world (airports, train stations, motorway service plazas), as well as in exhibition centers and leisure parks. Building upon a culture of operational excellence, Areas draws on its in-depth understanding of travelers’ needs and the most extensive range of catering concepts on the market to offer the perfect blend of ingredients for each of its 900,000 daily customers to savor.

For further information: http://www.areas.com Areas on Twitter @Areas / @Areas_FR / @Areas_ES

 

About Elior
Founded in 1991, the Elior Group, one of the world's leaders in food and beverage and services, has today become the benchmark in the business, teaching, health, and tourism environment. 
The Group posted turnover of €5.896 billion in 2015-2016. The 120,000 employees attend 4.4 million customers every day across 23,000 restaurants and outlets in 15 countries. Its mission consists of attending and caring for each one of them with food and beverage solutions and personalized services for an innovative customer experience.
Elior, which is particularly attentive to its responsibility as a business, has been a signatory of the United Nations Global Pact since 2004. The professionalism demanded of its teams and its daily commitment to quality, innovation, and the best possible service can be clearly seen in its motto "Time Savored".
For more information visit the website (http://www.eliorgroup.com ) or follow us on Twitter (http://twitter.com/Elior_Group)
Press contacts:
Victor Palacio – v.palacio@romanyasociados.es 
María Martinez – maria.martinez@romanyasociados.es
934 142 340.
677 782 370.
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