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Michelle Stefanon, owner (left), with Tommy Maez, Manager, and Rebecca Border, Customer
Relations, at the new Amore Fiori Flowers and Gifts shop at Denver International Airport. Michelle
competed for and won one of three spaces in an “incubator” program for small businesses at DIA.

enver International Airport (DIA)
D and the Denver Office of Economic

Development (OED) have opened
the new Terminal Marketplace at DIA. The
three concession stands represent an innova-
tive, economic development opportunity for
Colorado small business owners.

Located on level five at DIA, the Termi-

nal Marketplace features Amore Fiori Flow-

ers & Gifts Shop, CofTea Shop and Vertical
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Mile Market.“This is a unique opportunity
for small businesses to experience what it’s
like to operate in the airport,” said Denver
Mayor John Hickenlooper.

These spaces will act as incubators for
small businesses so that they can grow into
one of the larger concession spaces in the fu-
ture. All three businesses are Small Business
Enterprises and received technical assistance
from the OED throughout the start-up

process. Each concessionaire
competed for the available
spaces. The airport intends to
offer similar competitive op-
portunities in the future.
From a shopper’s perspec-
tive, the new Terminal Mar-
ketplace presents people
waiting to greet passengers a
convenient and new place to
get a snack or gift without
venturing too far away and
perhaps missing their arriving
friends or family members.

The Berkshire Restaurant

Andy Ganick, owner of the Berkshire Restaurant, with his fiancee, Krissy Fasy, who helps
at the restaurant after her regular job.They will be getting married in August.

ndy Ganick, owner of The Berk-
shire restaurant in Stapleton’s E.
9™ Avenue Town Center, has a

special sandwich on his menu called “The
King” and quotes from Elvis Presley on the
wall, but he says his only real connection
with the late singer is “a love for bacon!”

While bacon is used in a variety of
ways throughout The Berkshire’s menu,
Andy is also quick to add that he loves
tofu, perhaps a startling contrast but also
an indication of his philosophy that un-
usual food combinations can be tasty. One
item on the menu gaining in popularity is
the “Bacon Double Genius Burger” a
name inspired by a quote from Homer
Simpson. The Berkshire offers a comfort-
able and relaxed atmosphere with a staff
Andy describes as “welcoming and fun.”
Andy chuckles when he describes the
tagline he developed for his restaurant as
“Swine, Wine and a Good Time.”

A native of Boston, Andy found him-
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self unhappy in the sales job he landed
after college at the University of Rochester,
so he decided to move to San Francisco to
live with friends. On his way to the west
coast, however, he stopped in Vail to ski
and stayed for six years during which he
became involved in the restaurant business
because “that was where the jobs were.” He
moved to Philadelphia to explore different
restaurant concepts and attended the Uni-
versity of Pennsylvania to study business,
but his longing for the good life brought
him back to Colorado.

Now engaged to Krissy Fasy who places
doctors with hospitals when she is not
helping out in The Berkshire, Andy opens
the restaurant at 11:30 a.m., Mondays
through Saturdays, with Brunch served at
10 a.m. on Sundays. In keeping with its
relaxed atmosphere, the restaurant stays
open until “the last person leaves the bar.”

Call 303.321.4010 for more
information.
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