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SSP AMERICA AND JFKIAT OPEN CENTRAL DINER AT JFK 
AIRPORT TERMINAL 4 

Airport’s only diner – open to the traveling and non-traveling public – offers 
comfort food to travelers, visitors and airport employees 

Queens, NY July 17, 2014 – Continuing its quest to offer the best culinary experience for its 17 
million air travelers, JFK International Air Terminal, LLC (JFKIAT), the company which operates 
Terminal 4 at John F. Kennedy International Airport –in partnership with SSP America –a leading 
operator of food and beverage brands in travel locations worldwide, has opened the airport’s first 
full service, fully authentic New York City diner. 

Sitting on 4,000 square feet, “Central Diner” is a 1930’s inspired restaurant that captures the 
simple elegance of a traditional New York diner.  The only diner to operate at any of New York 
City’s airports, the Central Diner is the only pre-security sit-down dining option at the terminal. It 
features a traditional service counter surrounded by banquette, booth and patio seating. A take-
out window is also available to customers on the go. 

To celebrate the Diner’s grand opening, a number of JFK airport employees took part in a 

spirited pancake eating contest. The winner, courtesy of SSP America, was awarded a free weekly 

pancake breakfast for a year. The festive event attracted a large amount of JFK airport staff from 

all terminals.  
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“This is only the latest of our ever-expanding 
effort to make Terminal 4 the true terminal of 
choice,” said Gert-Jan de Graaff, president 
and CEO of JFKIAT, LLC. “As we near the 
completion of the Terminal’s expansion, 
Central Diner will deliver to travelers as well 
as non-travelers a food option never before 
offered at JFK.”  

“SSP America is proud to bring an innovative 

brand concept to JFK, one of the most 

important gateways to the world,” said Les 

Cappetta, SSP America President and 

CEO.  “Central Diner will offer passengers a 

spectacular pre-security dining experience in 

the Arrivals Hall open to the public, travelers, 

meeters and greeters and employees alike. It’s 

a great complement to the wide variety of 

dining options available post-security at 

Terminal 4 and perfectly reflects SSP’s vision 

to revolutionize the food travel experience.” 

 

Terminal 4 is home to 30 international and domestic airlines with an annual passenger volume 

approaching 17 million travelers.   

Serving a wide range of foods – much like a typical diner –Central Diner will be open for breakfast, 
lunch and dinner 24 hours a day, 7 days-a-week. Travelers will be able to choose from omelets, 
pancakes and waffles for breakfast, as well as sandwiches, burgers and entrees such as meatloaf 
and chicken. In addition, the diner will be a haven for lovers of milkshakes and desserts like the 
“ultimate hot fudge sundae.” The Central Diner also has a full service bar for travelers looking to 
catch up over an alcoholic drink before getting to their flights.  

SSP America, the North American division of SSP, the leading operator of food and beverage 
brands in travel locations worldwide, is the sole food and beverage purveyor at Terminal 4.  The 
Central Diner is only the latest addition as part of a $28 million food makeover in response to the 
wider $1.4 billion expansion project for Delta Air Lines currently underway at the terminal. 

As part of its mission to elevate travelers’ dining experiences in airports across the world, at JFK 
Terminal 4 SSP currently features a restaurant mix reflective of the international foods found on 
the streets of New York.  Passengers can choose from Marcus Samuelsson’s latest creation, 
Uptown Brasserie or Danny Meyer’s Shake Shack, featuring its ever-popular ShackBurgers 
and fresh frozen custard ice cream and Blue Smoke, a pioneer in urban barbecue.  La Brea 
Bakery and Cake Tin are sure to satisfy every carb craving and sweet tooth. Le Grand 
Comptoir provides a range of classic bistro-style food, while Caviar House & Prunier offers 
sophisticated, fine foods including the highest quality caviar.  Finally, Dunkin’ Donuts kiosks 
keep busy travelers running with hot beverages, donuts, and cold, bottled drinks. 
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About JFKIAT 

JFKIAT, LLC operates Terminal 4 at JFK and is the only private, non-airline company to be 

selected by the Port Authority of New York & New Jersey to manage a terminal at JFK. Terminal 4 

is one of the largest air terminals in the New York area, serving 30 international and domestic 

airlines with an annual passenger volume expected to reach 17 million travelers in 2014. With a 

major expansion currently underway to make Terminal 4 the new home of Delta Air Lines at JFK 

Airport, the 2-million-square-foot Terminal 4 has already increased its size by more than one third. 

The first phase of the expansion project, completed in May 2013, resulted in improvements and 

enhancements that benefit all of Terminal 4’s airline partners and their passengers, including an 

in-line baggage system, a centralized security checkpoint and a host of new retail and restaurant 

offerings. JFKIAT, LLC is owned by Schiphol USA Inc., a U.S. affiliate of Schiphol Group.  Visit us 

at www.jfkiat.com. 

 

About SSP  

SSP is a leading operator of food and beverage outlets in travel locations, operating restaurants, 

bars, cafés, food courts, lounges and convenience stores in airports, train stations, motorway 

service stations and other leisure locations. With a heritage stretching back over 60 years, today 

SSP has nearly 30,000 employees, serving approximately a million customers every day. It has 

business at circa 130 airports and circa 270 rail stations, and operates approximately 2,000 units 

in 29 countries around the world.  

 

SSP operates an extensive portfolio of approximately 300 international, national, local and 

specialty brands. These include Upper Crust, Starbucks, Caffè Ritazza, Burger King, M&S Simply 

Food, Millie’s Cookies, O’Learys, Caviar House & Prunier, and leading Asian brands Ajisen 

Ramen and Saboten, as well as stunning bespoke concepts such as the Montreux Jazz Café in 

Geneva and the award winning Center Bar at Zurich.   

                                               

Its brand portfolio is tailored for each specific location, depending on variables such as passenger 

profile, consumer need states, location type, size and design.  
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