


Eshté ora 11.00 e méngjesit, dhe, si zakonisht, Anthony Athanas
gjendet né puné qé prej katér orésh. Sot njé shoqgaté lokale e grave
té biznesit organizon njé dreké pune lart, né dhomén e banketeve
té Anthony’s Pier 4, dhe, Anthony Athanas vézhgon punét me getési.
Ndérkaq, graté kalojné pérmes hollit kryesor duke e pérshéndetur
dhe i shtrénguar atij dorén. Né fund té fundit, ai &shté njé
personalitet qé duhet respektuar.

Gjaté 60 vjetéve té fundit, Anthony Athanas ka térhequr
vémendjen e té gjithéve, pér kontributin e tij profesional dhe
filantropik né Boston, si dhe veprimtariné e tij t& suksesshme né
sferén e industrisé sé shérbimit ushgimor né térési. | njohur pér
maturiné dhe largpamésiné e tij né fushén e marketingut, ky emi-
grant shqiptar, gjaté disa dekadash, ka hapur dhe guar drejt suksesit
me njé mjeshtéri té rrallé 5 restorante, njéri mé i miré se tjetri,
duke realizuar késhtu njé zhvillim marramendés, nga njé shérbim
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his four sons: Anthony, Robert, Paul and Michael.

[ Anthony’s fine restaurants are owned and operated by Anthony Athanas and ]

It is 11 a.m., and, as usual, Anthony Athanas already
has been at work for nearly four hours. Today a group
of local business women is holding a lunch meeting in
the upstairs banquet room at Anthony’s Pier 4, and
Athanas quietly is watching progress from afar. Regard-
less, women keep breaking away from the registration
line to say hello and shake his hand. He is, after all, a
personality to behold.

For the past 60 years Athanas has been winning such
attention for his business and philanthropic contribu-
tions to Boston and to the foodservice industry. Known
for his marketing savvy and foresight, the Albanian im-
migrant and school dropout adroitly maneuvered five
restaurants through decades that saw foodservice grow
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i thjeshté ushqgimor gé ishte dikur, né njé industri t& vérteté
ushgimore me njé vleré té pérgjithshme prej 300 bilion dollarésh
né vit.

“E njoh Anthony Athanas-in gé né rininé e tij, dhe, mund té them
se, ai éshté vérteté njé pioner i industrisé sé shérbimit ushgimor”,
thoté Joseph Amendola, zévéndés president i Orlando, Fla., vet-
eran 40 vjegar i Institutit Amerikan t&€ Kulinarisé, anétar aktiv i té
cilit ka gené edhe Anthony Athanas qé né krijimin e tij.

“Ai kishte disa restorante, vazhdon Amendola, dhe, restorantet e
tij, vlerésoheshin nga té gjith€”, nénvizon mé pas ai. “ Kur u hap
g pér heré té paré Pier 4, e mbaj mend miré: ishte me té vérteté njé
yll. Né até kohé ishte e pamundur té gjeje vend atje. Por, kur u hap
mé pas edhe dhoma e banketeve, sipér né katin e dyté, kjo ishte
fare fantastike, prandaj brenda njé kohe té shkurtér, u bé e njohur
né téré qytetin. N&é té vérteté, cdo gjé gé bénte Anthony Athanas

Antl‘lony Athanas

enda e Artit té Restoranteve

Le

OVERLOOKING HISTORIC BOSTON HARBOR
The magnificent panorama of action-packed Boston Harbor is the
breathtaking background of Anthony’s Pier 4 that embraces
Boston’s most treasured traditions.

The Upper Deck is among Anthony’s Pier 4's superb facilities for
social events, business meetings and functions of all types.
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140 HORTHERM AVE. BOSTOM » 4174528242

WE BIND YOU HEARTY WELCOME
Anthony Athanas is at the helm of Anthony’s Pier 4.

The steering wheel is from an old New Bedford ship.

from an infancy of neighborly hospitality to a $300 bil-
lion-a-year industry. More often than not, he was the
dapper figure at the center of that growth, impressing
celebrities, politicians and peers as effortlessly as he
wowed awestruck tourists.

“I've known Anthony Athanas from his youth days, and
you know, Anthony Athanas is a true, true pioneer of
the foodservice industry,” says Joseph Amendola, se-
nior vice president of Orlando, Fla., consulting firm
Fessel International and a 40-year veteran of The Culi-
nary Institute of America, in which Athanas has been
active since its inception.

“He had several restaurants, and the restaurants he
had were the restaurants people looked up to”,
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shndérrohej né objekt i té gjitha bisedave.”

Pas gjashté dekadash plot suksese e lavdi, ai pérséri guxon té
ecé pérpara me hapa té médhenj e t& vendosur. Ende i pashém,
ndonése vitet gé kané kaluar kané 1éné gjurmét e tyre, megjithaté
ai éshté pérheré elegant dhe plot mirésjellje. Né jetén e tij, An-
thony Athanas ka arritur shumé suksese, aq sa duket sikur ai éshté
téré shkélgim e lavdi, por né té vérteté ka patur edhe kontradikta e
kthime prapa, g€, tashmé ai i pérjeton ato si momente té geta
reflektimi dhe mirénjohjeje. Ndérkaq, edhe pse e gjen ¢do dité né
Pier 4, atij i pélgen té thoté se, jané djemté e tij, Anthony Jr. Michael,
Robert dhe Paul ata gé drejtojné aktivitetin tregtar. Sidoqofté, ai
mbetet kurdoheré njé mjeshtér i vérteté i marketingut, gé vazhdon
té ndikojé pér té krijuar hapésira té reja pér Anthony’s Pier 4 sa
heré gé i jepet mundésia.

“Ajo gé té cudit sot éshteé rritja e kérkesave pér biftek,“ komenton
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Amendola continues. “When Pier 4 opened, | can re-
member it was the bright star... When he opened that
second floor with the banquet room, it was the talk of
the town. Everything he did was talk of the town. You
couldn’t get in the door.”

After six decades in the limelight, however, Athanas
takes it all in stride. Still handsome despite advancing
years, he is an everelegant and cordial host. But fol-
lowing well-publicized moments of glory as well as those
of controversy, he is nowadays more given to moments
of reflection and teary-eyed thankfulness. Although he
can be found at Pier 4 daily, he emphasizes that his
sons, Anthony Jr., Michael, Robert and Paul, now oper-
ate and own the business. He, however, remains mar-
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ai, dhe, pastaj shton se, “pikérisht pér kété arsye kemi marré njé
frigorifer té vecanté enkas pér kété puné“. Mé voné, duke diskutuar
pér njé tjetér tipar shumé té zakonshém pér momentin, ai thoté:
“Ne kemi patur vetém njé rast té pérdorimit t& puros gé kur e kemi
hapur restorantin”.

Kémbéngulja éshté tipari i tij sundues. Nése e pyesin se cilés gjé
ia atribuon suksesin, ai thoté: “Nuk e di. Kur e pyetén Tomas
Edisonin: ‘Kush mund té jeté njé gjeni?’, ai u pérgjigj: Néntédhjeté
e pesé pérqgind djersitje dhe 5 % frymézim.” Dhe tani, doni té dini
se si arrihet suksesi? Puné, puné, puné.”

Pér Anthony Athanas-in, puna e véshtiré filloi pothuajse menjéheré
pas emigrimit té tij nga Shqipéria mé 1915, kur ai ishte ende katér
vjec. Fillimisht prindérit e tij mbérritén né ishullin Ellis, dhe, mé
voné ata u vendosén né New Bedford, Mass., ku i jati i tij nisi té
tregtonte fruta dhe perime me njé karrocé dore. Né moshén
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ANTHONY’S PIER 4 FISH MARKET
We can package lobsters and fresh fish to take with you. For a direct

shipment by air, world-wide for home or gifts:
Phone Toll Free 1-800-341-1756 (Major Credit Cards Accepted)
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JOIN US AT ANTHONPIER 4 “SPOUTER LOUNGE” & CAFE
Sit at the spacious curved bar...or at a table...
for cocktails or dining with a magnificent view that gives you
the aura of being aboard a luxurious ocean liner.

keter extraordinaire, promoting Anthony’s Pier 4 at each
opportunity.

“What is surprising now is the big rise in steaks,” he
comments, adding. “We’ve got a refrigerator especially
for them. “ Later, discussing another current trend, he
notes, “We’ve had a cigar case since the day we
opened.”

His perseverance is revealing. When asked to what
he attributes his success, he says, “l don’t know. When
Thomas Edison was asked, ‘What’s a genius?’ He said,
‘Ninety-five percent perspiration, 5-percent inspiration.’
And how do you get to Carnegie Hall? Practice, prac-
tice, practice.”

For Athanas, the hard work began almost immediately
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trembédhjetévjegare, Anthony braktis shkollén pér té& ndihmuar té
jatin me géllim pér t& mbajtur familjen. Né hapat e tij t&€ para, ai
shiste gazeta, lustronte képucét, dhe, mé voné, ndérsa ndizte furrat
me dru dhe qymyr népér restorante t& ndryshme, nisi té interesohej
pér industriné e shérbimit ushgimor.

“Studentét mé pyesin gjithmoné, se si iu futa késaj rruge?” tregon
Anthony, duke iu referuar leksioneve apo bisedave té organizuara
né shumé e shumé shkolla kulinarie dhe turizmi. “Ata mendojné
se kjo ishte njé zgjedhje! Ndérsa, né té vérteté, uné iu futa késaj
rruge ngaqé isha i uritur, dhe, né ato kohéra té véshtira, restorantet
ishin i vetmi vend ku uné mund té punoja dhe té zgjidhja problemet
e mia.”

Né moshén 16 vjeg Anthony Athanas shkon né New York, pér té
punuar né restorantin e xhaxhait té tij: The Home Kitchen. Qé
atéheré ai nisi té punonte sistematikisht népér restorante dhe hotele
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IN OUR “RUM ROOM”
The famous TV Network Commemoration of Shakespire’s
44" Anniversary was filmed here.
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ENJOY ADIVERSITY OF DISTINGUISHED DISHES
IN THE SERENITY OF ANTHONY’S PIER 4 DINING ROOM
The imaginative blending of Early American and Seafaring decor...
and the impressive view...enchantingly complement
the prepared-for-a-gourmet food that's served impeccably.

following his immigration from Albania 1915 at the age
of four. After arriving at Ellis Island, the Athanas family
migrated to New Bedford, Mass., where his father be-
gan peddling fruits and vegetables from a cart. At 13,
Athanas dropped out of school to help supplement his
father’s income. He sold newspapers, shined shoes and
ignited his interest in foodservice while lighting the wood
and coal ovens in restaurants.

“Students always ask me, ‘How did you get into the
restaurant industry?” Athanas says, recalling speeches
delivered at many culinary and hospitality schools
throughout the years. “They think | had a choice! | was
hungry, and that was the only place to go.”
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té ndryshme né pjesén verilindore té vendit, derisa shtaté vjet mé
voné, vdekja e té atit e detyron té kthehet prané familjes, qé té
kujdesej pér tre motrat si dhe véllané e tij té€ vetém, i cili ishte ende
i vogél. Pasi u muar me puné té ndryshme, kurdoheré prané
familjes, né vitin 1937 ai hapi restorantin e tij t& paré: Anthony’s
Hawthorne, né Lynn, Massachusetts.

Fillimi nuk ge i lehté. Ngagé nuk ishte né gjendje qé té merrte njé
ndihmés, ai ishte i detyruar gé té gjitha punét t'i bénte veté, por, gé
té mos ekspozohej para klientéve, ndérsa u merrte atyre porosiné,
thérriste me z&é té larté, gjoja pér té “njoftuar” kuzhinén, pastaj
vraponte e gatuante veté, dhe, kthehej pérséri pér t'u shérbyer
klientéve. Me kreativitetin e rrallé qé e karakterizonte, ai do ta
zgjeronte shumé shpejt aktivitetin e tij.

Ndér strategjité e tij t&€ marketingut, ai pérmend emértimin e
pjatave té ndryshme me emra té njohur, si dhe ofrimin e kartave

Legjenda e Artit té Restoranteve

CHOOSE AN APPETIZER
FROM OUR OYSTER BAR
So many plump, juicy, fresh salt-water

delicacies from which to choose.




CHOICE WINES
From our award winning wine list a Wine Sommelier waits to serve
your choice from our 1806 Wine Cellar that cradles and
coddles fine wines for every taste.

At 16 he ventured to New York to work in his uncle’s
restaurant, The Home Kitchen. From there he served
in various positions in restaurants and hotels through-
out North-east until his father’s death seven years later
forced him back home to care for his three sisters and
one brother. After holding a few more local hospitality
jobs, Anthony’s Hawthorne in Lynn, Mass.

The beginning wasn’t easy. Unable to afford help,
Athanas would take orders and yell them back to the
kitchen and then promptly run back to cook. But through
his creativity he quickly expanded the business.

Among his marketing strategies, he named his dishes
for local celebrities and offered local workers a debit
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me vleré 5 $ né fillim té javés, pér té marré 5.50 $ ushgime gjaté
gjithé javés. Ai kujton njé mbrémje té nxehté korriku né vitin 1938
kur, ndérsa rrinte vetém né restorantin e tij pa asnjé klient,
mendonte se té gjithé konkurruesit e tij i kishin pajisur lokalet e
tyre me ajér té kondicionuar. Ishte ky njé moment reflektimi pér té
marré njé vendim té réndésishém. Ngagé shumica e banoréve né
Lynn punonin né General Electric, ai bleu kondicioneré té prodhuar
prej tyre, dhe, menjéheré hapi lajmin se ishte i vetmi qé e kish
béré kété gjé né té gjithé New England. Konkurruesit e tij kurré s’e
morén vesh se ¢faré kishte ndodhur.

“Né fakt nuk e dija nése ishte e vérteté, por ua thashé kété dy
gazetave”

Né vitin 1946 Anthony Athanas hapi Hawthorne by the Sea in
Swampscott, Mass. Duke e ditur gqé restoranti i ri nuk do ta
pérballonte dot dyndjen e verés, ai priti vjeshtén pér ta hapur até.

FISHERMAN’S CATCH OF THE DAY
FROM OUR OPEN HEARTH
Prize top-of-the-catch seafood-right from adjacent fishing
fleet-done to “just the right turn.”




The Patio at the water’s edge is available for dinning and
private parties during the Spring, Summer and Fall seasons.

Left: Anthony, far left, and his family in 1919.
Right: Athanas, behind the counter, serves customers at age 18.

card they could purchase for $5 at the beginning of each
week to redeem $5.50 worth of food throughout the
week. He remembers one hot July evening in 1938 when
he looked into his empty dining room and realized that
his competitors all had air conditioners. Because much
of Lynn’s population was employed by General Elec-
tric, he purchased a GE air conditioner and began tell-
ing people he had the only one in New England. His
competitors didn’t know what hit them.

“I didn’t know it was,” he now admits. “But | said that
to two newspapers.”

In 1946 Athanas opened Hawthorne by the Sea in
Swampscott, Mass. Knowing that the new restaurant
would not be able to handle all of summer customer
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Njémbédhjeté vjet mé voné, né vitin 1957 ai prezantoi General
Glover House, gjithashtu né Swampscott, dhe, né vitin 1975, u
shfag Anthony’s Cummaquid Inn né Yarmouth Port, Mass.

Ndonése, kéto restorante té hapur né kohé e vende té ndryshme,
do té béheshin njéri mé i famshém se tjetri, prapéseprapé, do té
ishte Anthony’s Pier 4 ai qé e ngriti né giell Anthony Athanas-in. |
hapur né 1963 pérmes urave té thyera né Portin e Bostonit,
Anthony’s Pier 4, fillimisht u prit me mosbesim nga shumé
biznesmené lokalé.

Ai rrezikoi té téra siguracionet, megenése asnjé banké nuk pranoi
té investonte né njé ndérmarrje té tillé, e cila ishte konsideruar e
rrezikshme nga mjaft eksperté si dhe opinioni i gjeré. Né kéto
rrethana, ai u detyrua gé té vinte gjithcka gé kishte né shérbim té
kétij restoranti, gé nga té gjithé konsiderohej pothuajse i déshtuar.
“Ai e ndérmori kété hap té guximshém, sepse gjithmoné kishte

Left: Anthony behind the bar, 1938.
Right: Anthony in the kitchen at Anthony’s Pier 4.

16



Chther Anthony s Fine Restauranis

ANTHONYS HAWTHORNE
a5 Oxford Street, Lynn = 61 7-545-505()
GENERAL GLOVER HOUSE
Ei. 1A, Marblehead-Salem Line » 617-5495-5151
HAWTHORNE BY THE SEA

153 HIIIIIFJ|'IH“~' al., "'l-l.'n.;|111|jm':|[l ® ] 75855735

ANTHONY'S PIER 4

14{) Northern Avenue, Boston ® 61 7-482-6262

MAINE COAST SEAF
Island Rd., Sprucehead, ME
1-800-5341-1756

traffic, he waited until fall for its unveiling. Eleven years
later he introduced General Glover House, also in
Swampscott. And in 1975 he gave birth to Anthony’s
Cummagquid Inn in Yarmouth Port, Mass.

But while each restaurant in notable in its own right, it
was Anthony’s Pier 4 that skyrocketed Athanas into res-
taurant renown. Opened in 1963 among the broken piers
across Boston Harbor from the city’s downtown, Pier 4
initially drew skepticism from local businessmen.

“He went down there on the fish pier and built that
restaurant by mortgaging his insurance policies because
no bank thought it was worthwhile,” recounts Rep. Joe
Moakley, D-Mass., a friend for the past 40 years. “He
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dashur té ishte pronari i restorantit mé t€ madh, mé té miré dhe
mé té kéndshém né peréndim”, thoté Rep. Joe Moackley, D-Mass.,
mik i tij prej 40 vjetésh.

Duke shfrytézuar njé pamje tepér spektakulare né horizontin e
Bostonit, si dhe me njé menu tradicionale ushgimesh deti, mjafté
e pazakonté né até kohé, Anthony’s Pier 4, brenda tre vjetésh u bé
restoranti mé fitimprurés né té gjithé vendin.

“Nuk kisha nevojé té béja ndonjé reklamé&”, thoté Anthony Athanas.
“Njerézit vinin veté nga Canton-i, Newton-i dhe Brooklin-i pér té
ngréné né Anthony’s Hawthorne. Ata ndalonin aty sa heré conin
fémijét né kampet verore. E dija qé Pier 4 do té kishte sukses.”

Ashtu sikurse kishte vepruar edhe me restorantet e tij té
méparshme, Anthony Athanas ndoqi njé strategji t€ mencgur pér té
térhequr klientét. Si promovues i pérhershém i vlerave, ai ofronte
falas keké si dhe qofte djathi gé¢ mbanin siglén tashmé té njohur:
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An {Aony 'S

CUMMAQUID INN

Route 6A
Yarmouth Port,
Cape Cod
(508) 362-4501




ANTHONY’S CUMMAQUID INN FOR DISTINCTIVE DINING
WE BIND YOU AHEARTY WELCOME
This beautiful restaurant inn is situated in the lovely Cummaquid
land of the Pilgrims’ friend and benefactor, Indian Sachem lyanough.
Itis built on an elevation-the magnificent view from the dining room
presents an especially outstanding Cape scene.

really put everything he had on that restaurant. He al-
ways wanted to be the owner of the biggest and the
best and the finest restaurant in the commonwealth.”

Boasting a spectacular view of the Boston skyline and
traditional New England seafood menu uncommon at
the time, Pier 4 within three years became the highest-
grossing restaurant in the country.

‘I didn’t have to do a survey,” Athanas says. “People
were coming from Canton, Newton and Brookline to eat
at Anthony’s Hawthorne. | knew [Pier 4] was going be
successful.”

As at this earlier restaurants, Athanas employed a va-
riety of strategies to attract patrons. An early promoter

of value, he introduced Pier 4’s free trademark pop-
19
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Pier 4. Né té njéjtén kohé&, ngagé Kryetari i Bashkisé sé& Bostonit
né até kohé |évizte né njé karrige me rrota, ai ndértoi njé kalim té
pjerrét mbi shkallét, né formén e aragostés, gé té conte né njé nga
sallat e ngrénies me pamje nga deti, duke vendosur késhtu njé
lidhje fizike midis botés reale dhe botés sé Pier 4-it, qé ishte krejt
e ndryshme nga bota e restoranteve té tjera.

Ai nuk 1é pa pérmendur edhe ndihmén e shoferéve té taksive. “E
dija se, né Boston, suksesi do té varej kryesisht nga vizitorét,”
shpjegon ai. “Prandaj, njé dité, ftova pér dreké té gjithé shoferét e
taksive, duke menduar se, do té ishin pikérisht ata qé do té sillnin
shumicén e klientéve. Uné i kam quajtur ata kurdoheré Ambasadoré
té Déshirés sé Miré. Ja sepse uné nuk kam béré kurré ndonjéheré
lajmérime apo reklama deri né vitin 1990.”

Duke vlerésuar réndésiné e taksive, Anthony Athanas e nuhati
dhe vlerésoi njékohésisht edhe réndésiné e turizmit. Ishte pikérsisht

Legjenda e Artit té Restoranteve

and the impressive view enchantingly complement the fine food
which is impeccably served.

The imaginative blending of Early American and Seafaring decor
PERHAPS, AREFRESHING COCKTAIL FIRST




business meetings and functions of all types.
The open air roof deck for cocktails and hors d’oeuvers.

[ Anthony’s Commaquid Inn has superb facilities for social events,

| a— L4

overs and cheese balls. Because Boston’s mayor at the
time was in a wheelchair, Ahtanas built a ramp over the
lobster tank leading into his nautical-themed dining
room, creating a physical passage that quite different
from other restaurants. And then he enlisted the help
of the taxicab drivers.

“‘In Boston we depend on people visiting Boston,”
Athanas explains. “So | invited the taxi drivers in for a
meal, and then they brought everybody here. | never
had an ad until 1990, | called them ‘ambassadors of
Good Will.””

In recognizing the importance of the cabdrivers,
Athanas also saw the importance of tourism. In early
1970s he helped found the Greater Boston Convention

21
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kjo arsyeja, gé né fillim té viteve 70’, ai u bé njé nga inisiatorét
kryesor pér né krijimin e Zyrés mé té Madhe té Vizitoréve né Bos-
ton.

“Dikur mendohej se, anétarsia dhe partneriteti me zyrat e
vizitoréve, u takonin vetém hoteleve dhe muzeve,” thoté Patrick
Moscarioto, president dhe drejtor ekzekutiv i késaj zyre. “Kurse,
Anthony Athanas na krijoi bindjen se, edhe restorantet ishin po aq
té réndésishém pér stimulimin e turizmit, dhe, anasjelltas. Ai dinte
si té pérfitonte nga aférsia e Bostonit me detin. Ai ishte vértet né
pararojé né kété piké.”

Pérvec turistéve si dhe banoréve té qytetit e té€ zonés, Anthony’s
Pier 4, u bé njé parajsé e vérteté edhe pér njerézit e famshém e té
pasurit né pérgjithési, njé fakt ky g&, Anthony Athanas e ka
dokumentuar me shumé krenari népérmijet njé aparati fotografik
té vendosur gjithmoné diku né njé qoshe. Né hollin kryesor té

Legjenda e Artit té Restoranteve

The Garden Room of fers our menu featuring fresh seafood, lobster,
steaks, roast prime rib of beef and other daily specialites.




| =g,

The upper level dining room surrounded by cabinets containg
the wines available for selection from Anthony’s
Cummaquid Inn’s award-winning wine list.

The East Room (Below) and the West (Above) with their impressive
collection of marine paintings are available for
private parties of up to 25 people.

& Visitors Bureau.

“Years ago people thought of visitor’s bureaus as a
membership of hotels museums and attractions,” ex-
plains Patrick B. Moscaritolo, GBCVB president and
chief executive. “Anthony understood how important
restaurants were to helping tourism grow and vice versa.
He knew how to take advantage of Boston’s attachment
to the waterfront. He was ahead of this time in seeing
the connection.”

Along with tourists and locals, Pier 4 became a haven
for the rich and famous, a fact Athanas proudly docu-
mented with a camera kept conveniently on site. Pic-
tures of Athanas with hundreds of television personali-
ties, singers, actors, politicians and religious leaders
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Anthony’s Pier 4, t& z& syri gjithfaré fotografish g€ Anthony Athanas
ka béré me qindra personazhe televizivé, kéngétaré, aktoré,
politikané e burra shteti, si dhe udhéheqés fetaré nga vende té
ndryshme té botés. Foto, si ato, me Vivien Leigh, Hedy Lamar,
Judy Garland si dhe John Wayne, jané reminishenca té njé kohe
té kaluar. Kurse, fotot e mévonshme, me Arnold Schwarzeneger,
ish Presidentin George Bush, si dhe kéngétaren Mellissa Etheridge,

tregojné se Anthony’s Pier 4, ende nuk e ka humbur shkélgimin e
ti
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Artistét jané si restorantet,” thoté ai, duke dashur té justifikojé
né njé faré ményre gézimin e tij pér praniné e gjithé kétyre
personaliteteve dhe yjeve hollivudiane. “Ata vrapojné me ankth
gjaté gjithé kohés”.

Ndérkaq, me shumé diplomaci, refuzon té tregojé favoritin e tij,
por nga ményra se si tregon, kuptohet se ky duhet té keté qené

Legjenda e Artit té Restoranteve

Enjoy an after dinner drink in our comfortable Barnstable Lounge

The East Room




Pictures of Athanas with hundreds of television personalities,
singers, actors, politicians and religious leaders line
Pier 4’s entryway, chronicling the years.

line Pier 4’s entryway, chronicling the years. Some pic-
tures, like those of Vivien Leigh, Hedy Lamar, Judy
Garland and John Wayne, are reminiscent of a time
gone by. But more recent pictures of Arnold
Schwarzenegger, former President George Bush and
singer Melissa Etheridge show that Pier 4 has not lost
its allure.

“Artists are like restaurateurs,” he says, explaining his
enjoyment of socializing with the Hollywood jet set.
“They run scared all the time.”

While he diplomatically refuses to pick a favorite ce-
lebrity, he fondly recounts being Elizabeth Taylor’s es-
cort one evening and giving her and her former hus-
band Sen. John Warner, R-Va., a dozen General Glover

25

m
i
mﬂ)
i
< w
> .5
==
2a
- 0
I
< L




Antl‘lony Athanas

enda e Artit té Restoranteve

shoqgéruesi i Elizabeth Taylor, té cilés i ka dhuruar, bashké me té
shogin Sen. John Warner, njé duziné me karrige nga salla e tij e
ngrénies, té firmosura General Glover. “Pas divorcit, shton ai, secili
mori nga gjashté karrike.”

“Pier 4 i Anthony-t, tashmé &shté shndérruar né njé legjendé né
Boston, jo vetém pér ushgimin e mrekullueshém, por edhe pér
mikpritjen e ngrohté e migésore gé ofron ai ndaj té gjithé atyre qé
e frekuentojné até”, thoté Sen. Edward M. Kennedy, D-Mass., njé
tjetér shok e mik shumé i vjetér i Anthony Athanas-it. Busti i véllait
té tij, John Kennedy gendron prané hyrjes kryesore, qé té con né
em sallén e ngrénies. “Cdo pjesétar i familjes Kennedy ka ngréné né
Anthony’s Pier 4, dhe, ne, kemi kénagésiné té kthehemi kétu sa
heré gé kemi mundési,” shton Sen. Edward M. Kennedy.

Megjithé jetén e tij tepér aktive, i lidhur shumé me biznesin e tij,
Anthony Athanas ka gené gjithmoné i pérkushtuar ndaj familjes.

Le

Vivien Leigh

Some pictures, like those of Vivien Leigh, Hedy Lamar, Judy Garland
and John Wayne, are reminiscent of a time gone by.

Hedy Lamar,
26



Judy Garland

“Artists are like restaurateurs,” he says, explaining his enjoyment of
socializing with the Hollywood jet set. “They run scared all the time.”

John Wayne

chairs from his dining room. “They each took six in the
divorce,” he adds.

“‘Anthony’s Pier 4 is legendary in Boston not only the
excellent food but for the wonderful warm welcome
given to all who visit it,” says Sen. Edward M Kennedy,
D-Mass., another longtime friend. A bust of his late
brother, John, stands near the dinning-room entrance.
“‘Every member of the Kennedy family has eaten at
Anthony’s Pier 4, and we look forward to going back
whenever we can.”

Despite the glitz Athanas always has been a devoted
family man. For 57 years the real star of his life has
been his wife, Esther. The two met at an Albanian pic-

nic, and Athanas, already an established entrepreneur,
27
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Esther, bashkéshortja e tij, pér 57 vjet me radhé, ka gené ylli i
jetés sé tij. Ata té dy, jané njohur pér heré té paré né njé piknik té
organizuar nga komuniteti shqiptar, pikérisht né njé kohé kur An-
thony Athanas njihej si njé pronar i suksesshém, e, megjithaté, até
dité atij iu desh qé té kérkonte leje pér té& kércyer me té. “Patjetér
g€ éshté merité e saj“, thoté ai pér martesén e tyre té& suksesshme.

“Qé& kur ishim shumé té rinj, ne shkonim né restorant, punonim
me té”, kujton Paul Athanas. Mé i vogli nga djemté, Paul tani merret
me blerjet, marketingun, si dhe pérgatitien e menuve pér
restorantet e Anthony Athanas-it. “Por, edhe ai, ndonése ishte
g kurdoheré shumé i zéné me puné, gjente gjithmoné kohé pér té
ardhur né shkollé né ditén e babait, apo pér té ndjekur njé ndeshje”,
vijon mé pas Paul Athanas. “Ai gjithmoné do té ishte atje, me ne”,
nénvizon ai.

Sikurse bie né sy, Anthony Athanas ka gené pa dyshim njé njeri
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Le

Arnold Schwarzenegger

But more recent pictures of Arnold Schwarzenegger, former
President George Bush and singer Melissa Etheridge
show that Pier 4 has not lost its allure.

Melissa Etheridge
28



Former v President George Bush

and to seek permission to dance with her. “It’s a credit
her,” he remarks good-naturedly of the marriage’s suc-
cess.

‘From a young age we were in the restaurant, work-
ing with him,” Paul Athanas recalls. The youngest son,
Paul Athanas oversees purchasing, marketing and
menu development for the Athanas group of restau-
rants. “But he was always willing to take time out for
father’s day at school or to come to a game. He'd al-
ways he there.”

Just as surely, Athanas has been active in the indus-
try throughout the years. In 1939 he borrowed $150 to
join the National Restaurant Association and attend its
annual show. He remembers riding the train to Chicago
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shumé praktik dhe aktiv gjaté gjithé jetés sé tij. Né vitin 1930, ai
merr borxh 150 $ pér t'u anétarésuar né Shogatén Kombétare té
Restoranteve si dhe pér té€ ndjekur veprimtariné e saj vjetore. Ai
kujton se si mori trenin pér né Cikago, dhe, se si ndau njé dhomé
15 $ me njé punétor. Pikérisht gjaté kétij udhétimi, teksa vizitonte
njé restorant, atij i lindi ideja pér té pérdorur filxhané argjendi. Mé
voné ai do té béhej kryetar i késaj shoqate, si dhe resident i
Shoqgatés sé Restoranteve né Massachusetts, anétar themelues i
Institutit Amerikan té Ushqgimit dhe Verés, si dhe anétar i Insitutit
Amerikan té Kulinarisé.

“Sekreti i gjithckaje éshté pérfshirja ime bashké me ta gjithé
njerézit e mi né industriné e restoranteve,” pohon ai. “Kjo éshté
mé se e vérteté”, thoté ai dhe largohet tepér i malléngjyer pasi e
ka mbaruar mendimin.

Devocioni i tij Eshté shpérblyer mijéra heré. Gjaté viteve, ai éshté
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Legjenda e Artit té Restoranteve

Elizabeth Taylor & Sen. John Warner

While he diplomatically refuses to pick a favorite celebrity,
he fondly recounts being Elizabeth Taylor’s escort one evening and
giving her and her former husband Sen. John Warner, R-Va.,
a dozen General Glover chairs from his dining room.
“They each took six in the divorce,” he adds.
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Sen. Edward M Kennedy

“Anthony’s Pier 4 is legendary in Boston not only the excellent food
but for the wonderful warm welcome given to all who visit it,” says

Sen. Edward M Kennedy, D-Mass., another longtime friend.

and sharing a $15 room with another operator. It was
during this trip that he visited a restaurant and picked
up the idea to use silver coffee pots. In time he became
an NRA director, president of the Massachusetts Res-
taurant Association, a founding member of the Ameri-
can Institute of Food and Wine and a member of The
Culinary Institute of America.

“The crux of everything is my involvement with my
people in the restaurant industry,” he states. “It was re-
ally just...,” he trails off, too choked up to finish his
thought.

The sentiment has been returned a thousandfold. Over
the years he has been inducted into the NRN Fine Din-
ing Hall of Fame and the NRA Educational
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pérfshiré né NRN Fine Dining Hall dhe NRA Educational
Foundation’s College of Diplomates. Gjithashtu ka marré Cmimin

oratio Alger, Cmimin e NRA-sé si Restoratori i Vitit, si dhe dhjetéra
¢mime e nderime té tjera, e, mé né fund, Cmimin Porta e Arté, qé
i jepet Amerikanéve té lindur jashté vendit, pér kontributin e tyre té
shquar ndaj Shteteve té Bashkuara t€ Amerikés.

Ai éshté vlerésuar e ndihmuar edhe nga kundérshtarét e tij. Né
vitin 1978, kur njé stuhi e forté débore fundosi njé barké antike qé
Anthony Athanas ia kishte bashkéngjitur 10 vjet mé paré restorantit
té tij t& mirénjohur Pier 4, kolegu dhe njékohésisht konkurrenti i tij,
en Warren LeRuth, reagoi menjéheré duke i shkuar né ndihmé.

“Uné e di ¢’do té thoté té té bien né koké tragjedi té tilla,” thoté
LeRuth, i cili e mbylli restorantin e tij t& mirénjohur né Gretna, La.,
né vitin 1991. “Dikur na ra njé zjarr né restorant dhe na dukej sikur
kishim humbur njé kémbé. Ja sepse, sapo e mora vesh ngjarjen,
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Le

Former President John Kennedy

Abust of his late brother, former President John Kennedy, stands
near the dinning-room entrance. “Every member of the
Kennedy family has eaten at Anthony’s Pier 4, and we look

forward to going back whenever we can.”
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Foundation’s.College of Diplomates. He also has re-
ceived the Horatio Alger Award, the NRA’s Restaurateu
of the Year Award, several honorary degrees and Golden
Door Award, given to Americans of foreign birth who have
made outstanding contributions to the United States.

There have been other gifts as well. When a 1978 bliz-
zard sank the antique riverboat Athanas had anchored
alongside Pier 410 years earlier to use as a cocktail g g
lounge, fellow restaurateur Warren LeRuth was quick to
react.

“l know what it’s like with those tragedies,” says LeRuth,
who closed his well-known LeRuth’s Restaurant in
Gretna, La., in 1991. “We had a fire in our restaurant,

and you felt like you lost one of your legs. | called and
33
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uné i telefonova menjéheré Anthony-it, pér t'i théné se mé vinte
shumé keq dhe se isha gati t€ vija né dispozicionin e tij njé shumé
té caktuar dollarésh pér té evituar démet e shkaktuara. Ai kishte
dhéné gjaté gjithé jetés sé tij dhe uné mendova se njerézve té tillé
té miré, duhej t'i shpérblehej mirésia dhe bujaria. Ky ishte vetém
njé shpérblim i vogél, gé& uné mund té béja pér njé njeri shumé té
miré. Edhe pse Anthony Athanas nuk pranoi t& merrte shumén e
ofruar, ai kurré nuk e harroi kété gjest. “Sa heré qé e takoj, gé nga
ajo kohé, thoté LeRuth, ai gjithmoné e kujton kété ndodhi”. “Ajo
&shté gjithmoné né mendjen e tij. Dhe, kjo na bén té dyve té& ndihemi
miré.”

NEé fillim té viteve 90’, njé nga projektet mé pér zemér té Anthony
Athanas-it, Fan Pier, déshtoi. Pér njé dekadé té téré, Anthony
Athanas kishte menduar dhe béré projekte me géllim qé, tokén qé
zotéronte pérreth Pier 4-it, ta kthente né njé kompleks hotelesh,
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said, ‘I have x amount dollars.’ Tony’s been a great giver
all of his life, and | think good things should happen to
a good person.” Although Athanas never took LeRuth
up on the offer, the gesture was not forgotten. “Every
time I've seen him since, he always brings it up,” LeRuth
remarks. “It's in his mind forever. It makes both of us
feel good.”

A low point came in the early 1990s when Athanas’
pet project, Fan Pier, fell apart. Throughout the 1980s
Athanas had envisioned developing the land he owned
around Pier 4 into an $800 million complex with hotels,
offices, apartments and marina, but disagreements with
his partners disintegrated into lawsuits that not only
drew heavy criticism but also eventually cost Athanas
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zyrash, marine dhe apartamentesh, gé té marra sé bashku kérkonin
njé investim prej 800 milioné dollaré, por mosmarréveshjet me
partnerét e tij béné qé kjo ¢éshtje té ngecte né vend dhe t'i
nénshtrohej gjygeve. E gjithé kjo histori e dhimbshme, jo vetém
gé e béri até objekt té kritikave t& ndryshme, por né té njéjtén kohé
i kushtoi atij rreth 170 milioné dollaré. Tani Anthony Athanas nuk
pranon né asnjé ményré té flasé pér kété gjé.

“Ishte si t&é gendroje né vijén e zjarrit”, thoté ai. “Dhe po té
gendrosh atje, duhet té dish t'u shmangésh edhe plumbave”

Né mendjen e shumé njerézve, déshtimii projektit Fan Pier, ishte
njé fatkegési né jetén e gjaté té njé njeriu plot bujari.

“Nuk ka pasur aktivitet bamirésie né komunitetin toné, qé nuk ka
gjetur mbéshtetijen e Anthony Athanas-it”, thoté William Bulger,
president i Universitetit t& Massachusetts, ish kreu i Legjislaturés
s€ Shtetit si dhe njé mik i tij shumé i vjetér.
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about $170 million. He is reluctant to talk about it.

“I've been in the firing line,” he says philosophically.
“But being in the firing line, you’ve got to duck bullets.”

In the minds of many people the failed Fan Pier project
is just a blip in a lifetime of giving.

“There’s not a charity in our community that has not
found a friend in Anthony Athanas — every parish in
South Boston, every social agency, public or private,”
says William Bulger, president of the University of Mas-
sachusetts, former head of the state Legislature and a
longtime friend.

He adds: “He has all the best personal attributes. He
has struggled, he’s done it on his own, he doesn’t have
subsidies, he’s paid his own way, he seems to ask for
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“Ai ka atributet personale mé té€ mira gé duhet té keté njeriu”,
shton ai. “Ai ka punuar, ai ia ka dalé mbané veté né té gjitha kohérat,
ai ka luftuar pér gjithcka gé ka arritur, ai nuk kérkon kurré asgjé, ai
ka kénaqgésiné té jeté pjesé e komunitetit...Té gjithé ne
frymézohemi nga shembulli i Z. Anthony Athanas. Ai éshté né
restorant né méngjes, né mesdité, né darké. Ai u kushton vémendje
té gjithéve, ai u tregon té gjithéve se si duhet té jesh nése do té
arrish suksesin.”

Duke hedhur véshtrimin pas, si pér té kujtuar téré jetén e tij,
Anthony Athanas, kurdoheré mirénjohés, thoté: “Njerézit mendojné
se uné kam punuar né njé minieré ari. Nuk ka copéza ari, por ka
pluhur té arté mbi mua.”
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Nga Robin Lee Allen: Botohet me lejen e té pérjavshmes sé Industrisé Ushgimore
Nation’s Restaurant News. Copyright © 1997.
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nothing and he loves being part of the community...
We’ve all been beneficiaries of the inspiration of Mr.
Athanas’ example. He’s at the restaurant morning, noon
and night. He provides personal attention to people; he
shows you what you ought to be if you want to attain a
degree of success.”

Looking back on his life, a grateful Athanas comments:
“People think I've been working in a gold mine. There
are no gold nuggets, but there’s gold dust on me.”

By Robin Lee Allen: Published with permission of Nation’s Restaurant News.
The Newsweekly of the Foodservice Industry. Copyright © 1997.
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“Nuk ka pasur aktivitet bamirésie né komunitetin toné, gé nuk ka gjetur
mbéshtetjen e Anthony Athanas-it”, thoté William Bulger, president i
Universitetit t& Massachusetts, ish kreu i Legjislaturés sé Shtetit si dhe njé
mik i tij shumé i vjetér.

“Ai ka atributet personale mé té mira qé duhet té keté njeriu”, shton ai.
“Ai ka punuar, ai ia ka dalé mbané veté né té gjitha kohérat, ai ka luftuar
pér gjithcka qé ka arritur, ai nuk kérkon kurré asgjé, ai ka kénagésiné té
jeté pjesé e komunitetit...Té gjithé ne frymézohemi nga shembulli i Z.
Anthony Athanas. Ai éshté né restorant né méngjes, né mesdité, né darké.
Ai u kushton vémendje té gjithéve, ai u tregon té gjithéve se si duhet té
jesh nése do té arrish suksesin.”

Duke hedhur véshtrimin pas, si pér té kujtuar téré jetén e tij, Anthony
Athanas, kurdoheré mirénjohés, thoté: “Njerézit mendojné se uné kam
punuar né njé minieré ari. Nuk ka copéza ari, por ka pluhur té arté mbi
mua.”
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“There’s not a charity in our community that has not found a friend in
Anthony Athanas — every parish in South Boston, every social agency,
public or private,” says William Bulger, president of the University of Mas-
sachusetts, former head of the state Legislature and a longtime friend.

He adds: “He has all the best personal attributes. He has struggled,
he’s done it on his own, he doesn’t have subsidies, he’s paid his own way,
he seems to ask for nothing and he loves being part of the community...
We've all been beneficiaries of the inspiration of Mr. Athanas’ example.
He’s at the restaurant morning, noon and night. He provides personal
attention to people; he shows you what you ought to be if you want to
attain a degree of success.”

Looking back on his life, a grateful Athanas comments: “People think
I've been working in a gold mine. There are no gold nuggets, but there’s
gold dust on me.”




