
MARCH 26, 2013 - COLUMBUS AVENUE BID IN THE NEWS - By West Sider

The sidewalk on the West side of Columbus 
Avenue between 76th and 77th streets is 
getting a big makeover that’s been eight years 
in the making. New trees, benches, lighting and 
environmental features will transform the block, 
where a flea market is held every Sunday. The 
bulk of the project is expected to be completed 
next month.
The Columbus Avenue Business Improvement 
District has been raising money for the streetscape 
project through its New Taste of the Upper West 
Side food festival, which is now in its sixth year.

The Columbus Avenue BID sent us the following 
description and photo of the project:

“The entire block-front will soon feature five new 
tree beds with new trees in front of the fence and 
with benches interspersed; expanded tree beds 
at curbside with new tree guards to better protect 
the plants; in-ground solar lighting for enhanced 
safety and wayfinding capabilities; and a bioswale 
water conveyance system that will save water from 
being wasted and going into the sewers through 
filtration that reabsorbs it into the soil. Already in 
place on the street is a beautiful, wrapped Big 
Belly solar-compacting trash container on the 
southwest corner, which was sponsored by Shake 
Shack, the restaurant directly across the street on 
the northwest corner. It is the first of many that the 
BID hopes to install down the avenue, along with 
recycling containers.”

AFTER YEARS OF MONEY-RAISING, COLUMBUS 
AVENUE STREET REDESIGN MOVING AHEAD QUICKLY

http://www.alexandermktg.com
http://www.westsiderag.com/2013/03/26/after-years-of-money-raising-columbus-avenue-street-redesign-moving-ahead-quickly
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From Failed to Fabulous?
The Upper West’s southern boundary is 59th Street, where the forlorn Coliseum, built by Robert Moses’s 
Triborough Bridge & Tunnel Authority, stood until 2000. Was the demolition of any building in New York ever less 
mourned? Described by critic Paul Goldberger as “a gray brick box,” it deadened its neighborhood, seemingly 
for blocks. Its replacement by the Time-Warner Center may be the most significant single transformation on 
the UWS. “Time-Warner was the catalyst for the re-energizing of the neighborhood,” says Chef Marc Murphy 
of the celebrated bistro, Landmarc. “The developer, Related, did an amazing job. Landmarc would not be here 
except for them.”
But how does an elite restaurant like Landmarc survive on the 3rd floor? “Our business goes all day,” says 
Murphy. “CNN, for example, comes in early for breakfast. Then we get mothers for a late breakfast, a good 
lunch crowd from Midtown, maybe kids with parents for early dinner. We also have people stumbling in at 1:00 
in the morning after a long opera.” His other UWS restaurant, Ditch Plains on 83rd Street, right off Columbus, 
is a whole different thing. It offers fun bargains like Surfer Sundays ($30 lobster plus fixings and $4 draft beers) 
and Low-Tide Oysters on Tuesdays and Wednesdays. “It’s a restaurant for everybody,” he says. “Very family-
friendly. It all works out. With kids, especially smaller kids, you have about a 45-minute span when they can be 
there. Parents come early, eat, then you have another seating.”
Like Garutti and Murphy, restaurateur Maria Loi lives in the neighborhood—indeed, on the very same block as 
her eponymous restaurant, Loi, which serves elegant Greek food. “This is my real home,” says Loi, gesturing 
at her stylish main dining room. “I’m always here. I wrote my book here. West 70th is my street (I live a block 
away), and I don’t intend to ever leave. It reminds me of my village in Greece, Nafpaktos, across from the 
Peloponnese. I love the neighborhood, and I think the neighborhood loves me.”
Which is perhaps what the West Side was looking for through all those difficult decades—a little love. In some 
ways the New Taste of the Upper West Side is as much a love festival as a food festival. As Marc Murphy says, 
“New Taste is an opportunity for us to thank our customers, but I can’t tell you the number of thank yous I get 
back for opening on the West Side.” Chef Stan Matusevich, who 2 1/2 years ago moved down a few doors down 
on West 79th Street to the Sunburnt Calf from Fishtag, is planning to debut a new name (Burke & Wills) and a 
new upscale format for his Australian restaurant at New Taste. “Taste will be our coming out,” he says. “It’s the 
neighborhood showcase. No restaurant can survive up here as a destination only. You need a good, regular, 
loyal clientele from the neighborhood—and that’s the clientele you’ll meet at Taste.”

Julia Vitullo-Martin is a Senior Fellow at the Regional Plan Association and director of its Center for Urban Innovation.

The Transformation of the Upper West Side: From Food 
Desert to Food Destination

Chefs cutting the ribbon 
for Columbus Avenue 
Beautification. From left: 
Bobbie Lloyd (Magnolia 
Bakery), Clarence Quinones 
(Sarabeth’s), Mel Wymore 
(CB 7), Maria Loi (Loi), 
Cesare Casella (Salumeria 
Rosi Parmacotto)

http://www.alexandermktg.com
http://untappedcities.com/2013/05/17/transformation-upper-west-side-from-food-desert-food-destination/#more-401371
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Back when New York was the Naked City with 8 million stories, the Upper West Side was a food desert. 
Sure, giants walked the earth—Isaac Bashevis Singer, Duke Ellington, Hannah Arendt, and many more—but 
they mostly ate in dingy diners (exception: Barney Greengrass) or, if they wanted a decent meal, sprang for 
an expensive cab ride to a better neighborhood.
Today, New York has some 8.25 million people and the Upper West has renowned restaurants of just about 
every type and for every income level. The industry has become so successful that it is able to support a 
remarkable food festival—New Taste of the Upper West Side—sponsored by the Columbus Avenue BID. 
A New Taste for a New Upper West
Over 80 top UWS chefs prepare their favorite dishes in a sort of elegant meet-up with the neighbors, who 
can choose among three evenings: the Soirée in the Park for $150, starting at 7:00 p.m., May 29; Comfort 
Classics (2 tickets for $185) 7:00-10:00 p.m., May 30; and Best of the West for $135, 7:00-9:30 p.m., June 
1. “Taste is truly of the neighborhood, and for the neighborhood. It’s in every way a really nice thing,” says 
Shake Shack CEO Randy Garutti.
Such an event would have been unthinkable as recently as the 1990s, when the neighborhood still retained 
some of the characteristics that provoked Jane Jacobs to designate it one of her “areas of city failure,” 
dismissing it as a “surly kind of slum.”
For one thing, its wide streets and long blocks (which Jacobs disliked) were dirty and dangerous. Columbus 
BID executive director Barbara Adler, who grew up on the Upper West, recalls, “In those days we didn’t have 
any cafés at all, it was super dark at night, and you ran wherever you were going. You never went on the side 
streets. You’d just head to 86th to make your way across as fast as you could go.” New York City’s successful 
war against crime changed all that. Major crime citywide has been reduced 78.9 percent since 1993, with an 
even higher reduction of 80.9 percent in the 24th precinct (86th Street up to 110th), and 83.9 in the 20th (below 
86th down to 59th, and named New York’s safest precinct last year). UWS streets—including the once dreaded 
side streets—are now so safe that life and activities of all kind thrive.
In many ways, Shake Shack, which calls itself a roadside burger stand, symbolizes the changes. Located 
on the corner of 77th Street and Columbus—previously an unsuccessful food site for as long as anyone can 
remember—Shake Shack has transformed the block with its legendary, eclectic lines of people waiting to get 
in—youngsters, oldsters, tourists, natives, babies, dogs, you name it. “Our patrons reflect the West Side’s great 
mix of incomes and ages,” says Garutti. “The Shack is above all a community gathering place, where people 
come from all walks of life.”
From Surly to Sustainable?
Still, since its opening in 2008, the Shack has stood opposite one of the Upper West’s least lovely blocks—
Columbus between 76th and 77th—which is marred by PS 87’s forbidding chainlink fence. It’s an important 
block culturally—caddy corner to the Museum of Natural History—and commercially. Even though it is the only 
block in the entire BID with no commercial development, it is across from Isabella’s, one of the Upper West’s 
earliest restaurant successes, plus three stores—Babette, Eileen Fisher, and Design Within Reach. And Shake 
Shack’s immediate neighbor to the west is the Michelin-starred Dovetail. They all face the grim chainlink fence, 
which Adler calls the “ugliest thing on Columbus Avenue.”
The fence still stands but will be gradually camouflaged by nine new trees planted by the BID as part of 
its streetscape redesign, as well as six handsome aluminum benches designed by the Department of 
Transportation. The BID is also installing in-ground solar lighting, a solar-operated trash compactor, and 
Manhattan’s first bioswale, which is a type of biofilter that looks like a landscape element but is meant to remove 
silt and pollution from surface runoff water. The project, notes Adler, “was built 100 percent with money saved 
from our New Taste events over the past five years.”

The Transformation of the Upper West Side: From Food 
Desert to Food Destination

This Columbus Avenue 
bioswale is Manhattan’s first.

http://www.alexandermktg.com
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Weiner to deliver keynote 
speech at Upper West Side 
B.I.D.

JUNE 6, 2013 - COLUMBUS AVENUE BUSINESS IMPROVEMENT DISTRICT IN THE NEWS - By Azi Paybarah

Anthony Weiner will be the keynote speaker at the 
June 18 meeting of the Columbus Avenue Busi-
ness Improvement District, the first major speech 
the former congressman is making since joining the 
mayor’s race.

The executive director of the B.I.D., Barbara Adler, 
confirmed Weiner will be their keynote speaker, but 
said the event will not be open to the press.

Weiner has spoken about wanting to turn the race 
into an “ideas primary,” and released 64 policy 
ideas in a book called Keys to the City before for-
mally entering the race. 

The meeting is scheduled for 8 a.m., at Corvo Bi-
anco, on Columbus Avenue between 81st and 82nd 
Streets, on the Upper West Side.

http://www.costar.com/News/Article/Nashville-Multifamily-Portfolio-Sells-for-$1305M/140674
http://www.capitalnewyork.com/article/politics/2013/06/8530745/weiner-deliver-keynote-speech-upper-west-side-bid
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Columbus Ave. BID’s 
Sustainable Streetscape.

Manhattan, NY The culmination of  five years of  fundraising 
and 10 years of  research and planning by the Columbus Ave. 
Business Improvement District (BID) celebrated a ribbon-
cutting ceremony for one of  the Upper West Side’s first 
sustainable street-scapes on Columbus Ave. Among the ribbon-
cutters were a host of  government and business leaders that 
included N.Y.C. Dept. of  Transportation commissioner Janette 
Sadik-Khan, other local elected officials and chefs from Whole 
Foods New Taste of  the Upper West Side.

Already planted along the blockfront - or soon to arrive - are nine new trees and tree beds, 
six ergonomically-designed city benches, a solar-operated “Big Belly” compacting trash 
container, in-ground solar lighting for enhanced safety and wayfinding capabilities, and a 
bioswale (a bio-retention system that captures and helps purify rainwater for re-use). In 
addition, the existing tree beds on the block have been doubled in length to 10 ft. and are 
surrounded by new tree guards for more seasonal planting and a greener look.

“We have been waiting for this day for an entire decade,” said Barbara Adler, executive 
director of  the Columbus Ave. BID. “What was once a desolate block bordered by a chain 
link fence is now a landscaped oasis with sustainable elements that are unique to the city. 
Millions of  visitors to the American Museum of  Natural History and New-York Historical 
Society, shoppers, residents, tourists and students people pass through this corridor each 
year and now they’ll have another destination to enjoy.”

Doug Griebel, president of  the Columbus Ave.BID and co-founder and chairman of  Rosa 
Mexicano Hospitality Group said, “In 2008, the board decided to celebrate the wonderful 
restaurants that had recently opened in the area. The result was New Taste of  the Upper 
West Side, which has since showcased the cuisine of  more than 100 restaurants and 
provided 100 percent of  the funds needed for this exceptional streetscape.”

In addition to the Columbus Ave. BID’s Sustainable Streetscape project, there have been 
other community-based beneficiaries of  the BID’s annual food festival, including Wellness in 
the Schools programs at the O’Shea School complex and PS 87, the Greenhouse Classroom 
Hydro Farm at The O’Shea School complex and Citymeals-on-Wheels.

The catalyst for the donations, Whole Foods New Taste of  the Upper West Side, is now in its 
sixth year and will feature three events, comprising Soirée in the Park, a benefit for Theodore 
Roosevelt Park to be held in the park on Wednesday, May 29th from 7 p.m.; Comfort 
Classics, with host Adam Richman, on Friday, May 31st, 7- 10 p.m.; and Best of  the West, 
with host Gail Simmons and honorees Danny Meyer and Randy Garutti, on Saturday, June 
1st. This event begins at 6 p.m. for VIP ticket holders, followed by general admission from 
7- 9:30 p.m. Detailed information about all three events and ticket purchases are available at 
www.newtasteuws.com.

Columbus Avenue BID holds Sustainable Streetscape 
ribbon-cutting ceremony

http://nyrej.com/63400
http://www.alexandermktg.com
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The Columbus Avenue BID completed the first sustainable streetscape on the  
Upper West Side

Five years of  fundraising and 10 years of  research and planning by the Columbus 
Avenue Business Improvement District culminated in a celebration and ribbon cut-
ting on Monday, May 13 on Columbus Avenue between West 76th and 77th Streets.

A host of  government and business leaders were also joined by New York City De-
partment of  Transportation Commissioner Janette Sadik-Khan, other local elected 
officials and several chefs from Whole Foods New Taste of  the Upper West Side.

“We have been waiting for this day for an entire decade,” said Barbara Adler, execu-
tive director of  the Columbus Avenue Business Improvement District. “What was 
once a desolate block bordered by a chain link fence is now a landscaped oasis 
with sustainable elements that are unique to the city. Millions of  visitors to the 
American Museum of  Natural History and New-York Historical Society, shoppers, 
residents, tourists and students people pass through this corridor each year and 
now they’ll have another destination to enjoy.”

Already planted along the blockfront – or soon to arrive — are nine new trees and 
tree beds, six ergonomically-designed City Benches, a solar-operated “Big Belly” 
compacting trash container, in-ground solar lighting for enhanced safety and way-
finding capabilities, and Manhattan’s first bioswale (a bio-retention system that 
captures and helps purify rainwater for re-use). In addition, the existing tree beds 
on the block have been doubled in length to 10-feet and are surrounded by new tree 
guards for more seasonal planting and a greener look. Doug Griebel, President of  
the Columbus Avenue BID and Co-Founder and Chairman of  Rosa Mexicano Hospi-
tality Group, said: “In 2008, the board decided to celebrate the wonderful restau-
rants that had recently opened in the area. The result was New Taste of  the Upper 
West Side, which has since showcased the cuisine of  more than 100 restaurants 
and provided 100 percent of  the funds needed for this exceptional streetscape.”

In addition to the Columbus Avenue BID’s Sustainable Streetscape project, there 
have been other community-based beneficiaries of  the BID’s annual food festival, 
including Wellness in the Schools programs at the O’Shea School complex and 
PS 87, the Greenhouse Classroom Hydro Farm at The O’Shea School complex and 
Citymeals-on-Wheels.

The catalyst for the donations, Whole Foods New Taste of  the Upper West Side, is 
now in its sixth year and will feature three events, comprising Soirée in the Park, a 
benefit for Theodore Roosevelt Park to be held in the park on Wednesday, May 29th 
from 7 p.m.; Comfort Classics, with host Adam Richman, on Friday, May 31st, 7- 
10 p.m.; and Best of  the West, with host Gail Simmons and honorees Danny Meyer 
and Randy Garutti, on Saturday, June 1st. This event begins at 6 p.m. for VIP ticket 
holders, followed by general admission from 7- 9:30 p.m. Detailed information 
about all three events and ticket purchases are available at www.newtasteuws.com.

Sustainable Streetscape Unveiled

http://nypress.com/sustainable-streetscape-unveiled/
http://www.alexandermktg.com


MAY 13, 2013 - COLUMBUS AVENUE BID IN THE NEWS - By Maria Dering

After ten years of collaboration, top chefs, 
designers, and city and neighborhood leaders 
cut the ribbon on the Upper West Side’s first 
fully sustainable streetscape. Located on the 
West side of Columbus Avenue between 76th 
and 77th Streets, the installation features 
Manhattan’s first bioswale (captures and 
purifies rain water for reuse), in-ground 

solar lighting, nine new trees, benches, and a solar-operated “Big Belly” trash compactor. 
Manhattan Borough President Scott Stringer commented, “This is very rare: we created a park 
on Columbus Avenue. It’s an example of community-based planning with an environmental 
agenda second to none.”

The project was financed by the proceeds from annual “New Taste of the Upper West Side” 
events. Cutting the ribbon today were Chefs Clarence Quinones (Sarabeth’s), Maria Loi (Loi 
Restaurant), Cesare Casella (Salumeri Rosi). Three more “New Taste” events are coming soon: 
Soiree in the Park on May 29, Comfort Classics on May 31, and Best of the West on June 1 (VIP 
reception at 6 p.m.).

The street scape was designed by Nick Pettinati, Project Manager, DOT Urban Design and 
Art Unit, who attended the event along with Wendy Feuer, Assistant Commissioner, DOT Art 
and Design; Barbara Adler, Executive Director, Columbus Avenue BID; Don Evans, Chair of 
“New Taste of the Upper West Side”; Doug Griebel, President, Columbus Avenue BID, and Mel 
Wymore, candidate for City Council.

NEW COLUMBUS AVENUE SUSTAINABLE 
STREETSCAPE UNVEILED

Left photo via Columbus Avenue BID. 
Top right photo by Maria Dering.
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5-29-2013 - Columbus Avenue BID Presents “Soirée in 
the Park” to benefit Theodore Roosevelt Park
New York, NY Kicking off the 6th Annual 
Whole Foods New Taste of the Upper 
West Side is an exciting new event, Soi-
rée in the Park on Wednesday, May 29th, 
at 7 p.m., in Theodore Roosevelt Park. 
Hosted by the Columbus Avenue Busi-
ness Improvement District (BID), the 
festive fundraiser will feature champagne 
and hors d’oeuvres by chefs John Fraser 
(Dovetail), Maria Loi (Loi) and Cesare 
Casella (Salumeria Rosi Parmacotta).

One hundred percent of the evening’s 
proceeds will go to the revitalization of 
Theodore Roosevelt Park, a treasured 
green oasis that surrounds the Ameri-
can Museum of Natural History. With 
12 acres of parkland, not including the 
Museum’s footprint, this urban sanctu-
ary extends from West 77th to West 81st 
Streets and from Columbus Avenue to 
Central Park West.

“Over the years, the BID has donated 
significant funds raised through our New 
Taste of the Upper West Side events to 
many deserving community-based orga-
nizations,” says Barbara Adler, Executive 
Director of the Columbus Avenue BID. 
“Soirée in the Park allows us the oppor-
tunity to raise funds for one of the crown 
jewels of the Upper West Side, Theodore 
Roosevelt Park.”

Organized by the Columbus Avenue BID, 
but inspired by the Friends of Theodore 
Roosevelt Park Working Group, chaired 
by Mel Wymore, tickets for Soirée in 
the Park are being sold online at www.
newtasteuws.com, as well as through co-
op boards for buildings fronting the park 
on West 77th and West 81st Streets.

Wymore said, “Fifteen years ago, this 
park was virtually resuscitated by a small 
group of neighbors who became the 
stewards for a great reclamation effort. 
Today, they are joined by many new 
neighbors and stakeholders committed to 
making this park a vital showcase again 
for the Upper West Side, including the 
BID, whose participation is a real game-
changer.”

The other two events for this year’s 6th 
Annual Whole Foods New Taste of the 
Upper West Side, which are being held 
that same weekend, are Comfort Classics 
on Friday, May 31st, 7 p.m. to 10 p.m., a 
high-energy celebration hosted by Travel 
Channel’s Adam Richman and featuring 
tastings from more than 40 local chefs; 
and Best of the West on Saturday, June 
1 which begins at 6 p.m. for VIP ticket 
holders, followed by general admission 
from7 p.m. through 9:30 p.m. Host Gail 
Simmons, Top Chef Judge and Food & 
Wine’s Special Project’s Director, will 
preside over 40-plus chefs and restau-
rateurs as they present sophisticated 
seasonal fare throughout a glamorous 
night of fine food, wine and spirits. The 
honorees this year are Danny Meyer, 
CEO of Union Square Hospitality Group 
and Randy Garutti, CEO of Shake Shack.

Beneficiaries for those two events include 
the Columbus Avenue Business Improve-
ment District’s Sustainable Streetscape 
Project, as well as the Wellness in the 
Schools programs at the O’Shea School 
complex and PS 87, down the block. 
Detailed information for all events and 
ticket purchases are available at www.
newtasteuws.com.

http://www.alexandermktg.com
http://nyrej.com/61822
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Columbus Avenue BID 
Presents “Soirée in the 
Park”
Kicking off the 6th Annual Whole Foods 
New Taste of the Upper West Side is an 
exciting new event, Soirée in the Park 
on Wednesday, May 29th, at 7 p.m., in 
Theodore Roosevelt Park. Hosted by the 
Columbus Avenue Business Improvement 
District (BID), the festive fundraiser will 
feature champagne and hors...

                                    READ FULL ARTICLE

http://www.alexandermktg.com
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MARCH 15, 2013 - Columbus Avenue Business Improvement District (BID) IN THE NEWS - By Jessica Mastronardi

After five years of  accumulating funds through 
the annual Whole Foods Market New Taste of  the 
Upper West Side, the Columbus Avenue Business 
Improvement District (BID) is preparing to build 
its first sustainable streetscape. The street ad-
ditions will be installed between West 76th and 
West 77th Streets, and will include new tree beds, 
benches, tree guards, in-ground solar lighting, 
and recycling containers.

This “block-long beautification project” is expect-
ed to be completed within the month of  March 
2013.

“The streetscape project has actually been in the 
works for the past eight years, so we are thrilled 
to finally be starting the last and most exciting 
step of  all: building the project,” said Barbara 
Adler, executive director of  the Columbus Avenue 
BID. The reason it took so long, Adler explained, 
is because while raising funds for this project they 
continued to distribute funds to other community 
organizations including Wellness in the Schools, 
Citymeals-on-Wheels and the Greenhouse Class-
room Hydro Farm at The O’Shea School complex.

New Tastes of  the Upper West Side plans to run 
three additional events whose proceeds will all be 
put towards the streetscape beautification proj-
ect. The cocktail fundraiser Soirée in the Park will 
occur on May 29th, the food tasting event Com-
fort Classics will occur on May 31st, and a food 
VIP special Best of  the West will occur on June 
1st. To learn more about these events and ticket 
purchases go the newtasteuws.com.

Columbus Avenue Streetscape 
Coming Soon

http://www.alexandermktg.com
http://nypress.com/columbus-avenue-streetscape-coming-soon/


MARCH 26, 2013 - COLUMBUS AVENUE BID IN THE NEWS - By Kevin Parker

Columbus Avenue BID Presents “Soirée in the Park”
To Benefit Theodore Roosevelt Park, Wednesday, May 29th from 7 p.m.

Kicking off the 6th Annual Whole Foods New Taste 
of the Upper West Side is an exciting new event, 
Soirée in the Park on Wednesday, May 29th, at 7 
p.m., in Theodore Roosevelt Park.  Hosted by the 
Columbus Avenue Business Improvement District 
(BID), the festive fundraiser will feature cham-
pagne and hors d’oeuvres by chefs John Fraser 
(Dovetail), Maria Loi (Loi) and Cesare Casella 
(Salumeria Rosi Parmacotta).

One hundred percent of the evening’s proceeds 
will go to the revitalization of Theodore Roosevelt 
Park, a treasured green oasis that surrounds the 
American Museum of Natural History. With 12 
acres of parkland, not including the Museum’s 
footprint, this urban sanctuary extends from West 
77th to West 81st Streets and from Columbus 
Avenue to Central Park West.

“Over the years, the BID has donated significant 
funds raised through our New Taste of the Upper 
West Side events to many deserving community-
based organizations,” says Barbara Adler, Execu-
tive Director of the Columbus Avenue BID. “Soirée 
in the Park allows us the opportunity to raise 
funds for one of the crown jewels of the Upper 
West Side, Theodore Roosevelt Park.”

Organized by the Columbus Avenue BID, but in-
spired by the Friends of Theodore Roosevelt Park 
Working Group, chaired by Mel Wymore, tickets 
for Soirée in the Park are being sold online at 
www.newtasteuws.com, as well as through co-op 
boards for buildings fronting the park on West 
77th and West 81st Streets.

Adds Mr. Wymore, “Fifteen years ago, this park 
was virtually resuscitated by a small group of 
neighbors who became the stewards for a great 
reclamation effort. Today, they are joined by 
many new neighbors and stakeholders commit-
ted to making this park a vital showcase again for 
the Upper West Side, including the BID, whose 
participation is a real game-changer.”

The other two events for this year’s 6th Annual 
Whole Foods New Taste of the Upper West Side, 
which are being held that same weekend, are 
Comfort Classics on Friday, May 31st, 7 p.m. to 
10 p.m., a high-energy celebration hosted by 
Travel Channel’s Adam Richman and featuring 
tastings from more than 40 local chefs; and Best 
of the West on Saturday, June 1 which begins at 
6 p.m. for VIP ticket holders, followed by general 
admission from7 p.m. through 9:30 p.m. Host 
Gail Simmons, Top Chef Judge and Food & Wine’s 
Special Project’s Director, will preside over 40-
plus chefs and restaurateurs as they present so-
phisticated seasonal fare throughout a glamorous 
night of fine food, wine and spirits. The honorees 
this year are Danny Meyer, CEO of Union Square 
Hospitality Group and Randy Garutti, CEO of 
Shake Shack.

Beneficiaries for those two events include the Co-
lumbus Avenue Business Improvement District’s 
Sustainable Streetscape Project, as well as the 
Wellness in the Schools programs at the O’Shea 
School complex and PS 87, down the block. De-
tailed information for all events and ticket pur-
chases are available at www.newtasteuws.com.

Theodore Roosevelt Park

About the Columbus Avenue BID 
The Columbus Avenue Business Improvement 
District is a 501(c)(3) non-profit organization that 
represents merchants and property owners along 
tree-lined Columbus Avenue, from West 67th to 
West 82nd Streets. Formed in the landmark dis-
trict in 1999, its membership includes a diverse 
range of retailers, restaurateurs and commercial 
and mixed-use property owners, comprising all 
of the commercial establishments on the avenue. 
The Columbus Avenue BID’s district also includes 
the American Museum of Natural History, Theo-
dore Roosevelt Park, The New-York Historical 
Society and the Rose Center for Earth and Space.

http://www.alexandermktg.com
http://newyork.citybizlist.com/contributed-article/columbus-avenue-bid-presents-%E2%80%9Csoir%C3%A9e-park%E2%80%9D
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MARCH 12, 2013 - Columbus Avenue Business Improvement District (BID) IN THE NEWS - By Kevin Parker

Funds for Streetscape Project Raised from BID’s 
Annual Fundraiser: Whole Foods Market New Taste of the 
Upper West Side

Following five years of dedicating revenue raised from the 
annual Whole Foods Market New Taste of the Upper West 
events, the Columbus Avenue Business Improvement Dis-
trict (BID) is ready to build its first sustainable streetscape 
on the west side of Columbus Avenue, between West 76th 
and West 77th Streets, in front of the schoolyard at the 
O’Shea complex. The entire block-front will soon feature 
five new tree beds with new trees in front of the fence and 
with benches interspersed; expanded tree beds at curbside 
with new tree guards to better protect the plants; in-ground 
solar lighting for enhanced safety and wayfinding capabili-
ties; and a bioswale water conveyance system that will save 
water from being wasted and going into the sewers through 
filtration that reabsorbs it into the soil. Already in place on 
the street is a beautiful, wrapped Big Belly solar-compacting 
trash container on the southwest corner, which was spon-
sored by Shake Shack, the restaurant directly across the 
street on the northwest corner. It is the first of many that the 
BID hopes to install down the avenue, along with recycling 
containers.

Utilizing funds exclusively raised through the Whole Foods 
Market New Taste of the Upper West Side, the Columbus 
Avenue BID’s annual food festival and restaurant promotion 
that each year features more than 80 chefs who donate 
both food and labor, the block-long beautification project 
is anticipated for completion within a month of breaking 
ground in early March 2013.

“The streetscape project has actually been in the works for 
the past eight years, so we are thrilled to finally be starting 
the last and most exciting step of all: building the project,” 
says Barbara Adler, executive director of the Columbus Av-
enue BID. “By the time of our events this spring, the entire 
project should be completed and planted. It took us five 
years to raise the funds needed to build this project, as the 
BID also continued to allocate funds to such other com-
munity-focused organizations as Wellness in the Schools, 

Citymeals-on-Wheels and the Greenhouse Classroom Hydro 
Farm at The O’Shea School complex.

“It is also expected that Assembly Member Rosenthal will 
be able to procure the necessary funding to put more of 
these sustainable amenities throughout the BID area with 
funding that is already in the works.”

The main economic driver for the streetscape beautification 
project, Whole Foods Market New Taste of the Upper West 
Side, will feature three separate events this year, starting 
with Soirée in the Park on Wednesday, May 29th at 7 p.m., 
a cocktail fundraiser in which 100 percent of the proceeds 
benefit Theodore Roosevelt Park; Comfort Classics on Fri-
day, May 31st, from 7 p.m. to 10 p.m., a high-energy event 
hosted by Travel Channel’s Adam Richman and featuring 
tastings from more than 40 local chefs; and Best of the 
West on Saturday, June 1 from 6 p.m. for VIP ticket holders, 
with general admission at 7 p.m. through 9:30 p.m., where 
Gail Simmons, Top Chef Judge and Food & Wine’s Special 
Project’s Director, will host 40-plus chefs and restaurateurs 
presenting sophisticated seasonal fare. Honorees this year 
are Danny Meyer, CEO of Union Square Hospitality Group 
and Randy Garutti, CEO of Shake Shack. Beneficiaries in-
clude the Columbus Avenue Business Improvement District 
and the Wellness in the Schools programs at the O’Shea 
School and PS 87 down the block.  General information 
about the events and ticket purchases, including Saturday 
night’s VIP special, are available at www.newtastesuws.
com.

About the Columbus Avenue BID

The Columbus Avenue Business Improvement District is a 501(c)(3) 

non-profit organization that represents merchants and property owners 

along tree-lined Columbus Avenue, from West 67th to West 82nd Streets. 

Formed in the landmark district in 1999, its membership includes a diverse 

range of retailers, restaurateurs and commercial and mixed-use property 

owners, comprising all of the commercial establishments on the avenue. 

The Columbus Avenue BID’s district also includes the American Museum 

of Natural History, Theodore Roosevelt Park, The New-York Historical 

Society and the Rose Center for Earth and Space.

Block-front at School Yard to have New and Expanded Tree Beds with Guards, Solar Lighting, Street Furni-
ture and Bioswale; Big Belly Solar-Compacting Unit Already Installed

Columbus Avenue BID About to Build Fully Sustainable 
Streetscape Between West 76th and West 77th Streets

http://www.alexandermktg.com
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FEBRUARY 28, 2013 - Columbus Avenue Business Improvement District (BID) IN THE NEWS - By Emily Frost

UPPER WEST SIDE — Famed sandwich 
haven Lansky’s Old World Deli on Colum-
bus Avenue has closed its doors.

The restaurant, located between West 
70th and 71st streets, had always been a 
hit with locals, especially on weekends.

But the owners could not keep up with 
rising rents.

The closing of  the popular Jewish deli, 
which had been at 235 Columbus Ave. for 
six years, was originally reported by the 
West Side Rag.

The move comes just weeks after new neighborhood eateries Cafe Tallulah and 
the Dakota Bar opened their doors just a stone’s throw away.

According to Barbara Adler, executive director of  the Columbus Avenue BID, 
Columbus Avenue has boasted 100 percent occupancy for some months now, 
with a mix of  mainly clothing stores and restaurants. Adler said Lansky’s Deli 
“was already spoken for” in terms of  a new owner, even within days of  closing 
its doors.

Lansky’s was known for its pastrami and matzo ball soup, but also for enor-
mous sandwiches like the $26 “The Jackpot,” reports Gothamist. The celebrat-
ed concoction had seven pounds of  meat sandwiched between 10 slices of  rye 
bread with cheese and all the fixings, including cole slaw and Russian dressing. 

Lansky’s other claim to fame? Last April, Jon Hamm, of  Mad Men fame, was 
spotted enjoying a bowl of  soup by himself, seated near a window.

Lansky’s Old World Deli Closes, Citing Rising Rents

http://www.alexandermktg.com
http://www.dnainfo.com/new-york/20130228/upper-west-side/lanskys-old-world-deli-closes-citing-rising-rents


FEBRUARY 12, 2013 - COLUMBUS AVENUE BID IN THE NEWS - BY ANNIE KARNI

About once a week, a customer in a wheelchair 
will ring the bell at Gotham Food, a deli on Colum-
bus Avenue. Owner Nicholas Parliaros will answer 
the door and pull out his temporary, foldable ramp. 
But his makeshift system for serving disabled cus-
tomers makes him an easy mark for aggressive 
attorneys looking to sue businesses that are not 
compliant with the Americans with Disabilities Act. 
Mr. Parliaros said he was slammed with a lawsuit 
and is now facing $30,000 in legal fees. “I may put 
my business up for sale,” he said. “I don’t know, 
but I can’t afford to pay that.”

Mr. Parliaros is one of numerous Upper West Side 
merchants targeted by Ben-Zion Bradley Weitz, 
a Florida-based attorney raking in hefty fees by 
scouring New York City streets for non-ADA com-
plaint storefronts. The plaintiffs in the cases make 
about $500 per suit. The real cost to merchants 
are the tens of thousands of dollars in legal fees 
the lawyers demand from noncompliant business 
owners.

Mr. Weitz works streets across the city. Since Oc-
tober 2009, he has sued almost 200 businesses in 
the state, the majority of which are in Manhattan, 
according to The New York Times.

But along Columbus Avenue, business owners are 
attempting to fight back. Indeed, merchants are 
collaborating to mount a unified defense against 
the attorneys they are accusing of extorting them.

“The best idea is that they band together and try to 
get before one judge,” said Barbara Adler, execu-
tive director of the Columbus Avenue Business 
Improvement District, which organized a meeting 
Tuesday morning for businesses to speak with at-
torneys who could help.

One judge could review the lawsuits and see that 
they are all copied from the same form, Ms. Adler 
said, suggesting that Mr. Weitz does nothing more 
than change the names and addresses on his 
court documents.

“These lawyers find someone to be a plaintiff and 
go down the streets looking for low-hanging fruit,” 
said labor and employment attorney Peter Panken, 
who spoke Tuesday morning to the concerned 
business owners.

Installing a temporary ramp costs in the range of 
$120, Mr. Panken said. The problem is in the legal 
fees. “You will hear fees like $10,000 or $20,000,” 
Mr. Panken said. “And what has the lawyer done? 
He has a standard form complaint and he has 
taken two paragraphs to describe the particular 
store involved. It’s an hour of work.”

In a survey of the neighborhood, Ms. Adler said 
her group found 75 blatant violations within a 
15-block radius. “These businesses are sitting 
ducks and they will get sued,” she said.

Many of the businesses along the commercial 
stretch of Columbus Avenue, between West 65th 
and West 87th streets, have already been saddled 
with lawsuits. To make matters more complicated, 
many proprietors said answering to ADA rules and 
the city’s Landmarks Preservation Commission 
can be a catch-22.

Merchant Thomas Khateeb, who owns the neigh-
borhood stalwart Thomas Drugs on Columbus 
Avenue and West 68th Street, said he installed a 
mobile ramp and a bell at his store in 2004 after 
receiving a complaint. But he still got sued. “It’s 
a landmark building, and they’re saying I can’t 
have a permanent ramp,” he said at the meeting. 
A large number of storefronts on the Upper West 
Side are historic, 19th century buildings.

Even advocates for the disabled were on hand 
Tuesday to encourage business owners to fight 
back against the lawsuits. The fees were “extortive 
behavior by this attorney,” said James Weisman, 
general counsel for United Spinal Association. 
“They’re completely undermining what we’re doing 
as a disability group. If you don’t band together, 
you’re going to get picked off one by one.”

Wheelchair lawsuits bedevil UWS merchants
Wave of similarly worded suits against locales that aren’t deemed accessible to 
disabled customers spurs talk of banding together to fight lawyers demanding “legal 
fees” of up to $30,000 per mom-and-pop.

http://www.alexandermktg.com
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FEBRUARY 6, 2013 - COLUMBUS AVENUE BID IN THE NEWS - By Andrew Goodwin

Upper West Side’s First
BigBelly Solar Trash Can

Hits the Streets 

PHOTO CREDIT: Columbus Avenue BID

The Upper West Side recently got a 
new BigBelly Solar trash at the corner 
of West 77th and Columbus Avenue. 
 
It’s the first solar-powered trash can 
on the Upper West Side and chances 
are that it won’t be the last, as the City 
Council has already begun gathering 
public funds to install more like it in the 
neighborhood this year.

http://inhabitat.com/nyc/upper-west-sides-first-bigbelly-solar-trash-can-hits-the-streets/


FEBRUARY 5, 2013 - COLUMBUS AVENUE BID IN THE NEWS - By Emily Frost

Upper West Side Gets its First 
Solar-Powered Trash Can

UPPER WEST SIDE — Sunshine is sweeping 
away the trash.

A new BigBelly solar trash can at West 77th 
Street and Columbus Avenue, the first on the 
Upper West Side according to Columbus 
Avenue BID President Barbara Adler, made 
its debut Feb.1.

The trash can, which costs around $3,000 
and is sponsored by Shake Shack, uses solar 
power to compact garbage.

BigBelly Solar cans, which are already in Union 
Square and at other busy city intersections, 
have the capacity to compress up to 150 gal-
lons of trash. The compression greatly reduces 
the need for pick-up, which is managed on 
Columbus Avenue by Doe Fund employees. 

Trash has been a problem at the intersection, 
according to Adler, because of the popularity 
of Shake Shack. 

“[Shake Shack] has overwhelmed the garbage 

cans on their corner and across the street,” she 
said. The compactor will prevent trash overflow 
and reduce the space the trash takes up in a 
landfill.

“These things are amazing,” said Adler. “It 
holds up to seven times as much as a regular 
garbage can.”  

Adler said she is hopeful that a grant promised 
by Assemblywoman Linda Rosenthal will allow 
the BID to install the trash cans all over the 
neighborhood this year. 

The new can, which has a hinged door that 
prevents rats from foraging, is part of a new 
streetscape installation sponsored by the BID 
to help beautify the block between West 76th 
and 77th streets, which it views as an eyesore.

Streetscape installation will begin by March 1 
and last for three weeks, said Adler. The new 
addition, in front of MS 245’s play yard where 
the weekly Green Flea is held, will include six 
new benches, five new tree pits and in-ground 
solar lighting. 

The BID hopes the streetscape’s “green” 
aspects will prompt interest from local schools 
and residents, especially the new bioswell, an 
eco-friendly storm water removal system.  

The cans will be popping up elsewhere in the 
neighborhood too. City Councilwoman Gale 
Brewer has garnered $50,000 in public funding 
to install several BigBelly Solar cans this year 
in Verdi Park at the entrance to the 72nd Street 
subway in an attempt to combat the park’s rat 
problem. 

PHOTO CREDIT: Columbus Avenue BID
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