
FOODSERVICE  
& HOSPITALITY 
CONSULTING
DESIGNING CULINARY EXCELLENCE  
AND SEAMLESS GUEST EXPERIENCES 

50+
Years of foodservice 
consulting

IN AN EVER COMPETITIVE LANDSCAPE, TRUST THE EXPERT  
AND INDEPENDENT CONSULTANTS THAT DELIVER FUTURE-READY 
SOLUTIONS THAT RESPECT YOUR CREATIVITY, UNIQUE NEEDS, 
SUSTAINABILITY GOALS AND BUDGET

3,500+ 35+
Successful foodservice  
& hospitality projects 
delivered worldwide

Countries in which WSP’s 
Canadian operations have 
delivered projects
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The foodservices industry is constantly evolving based 
on consumer trends and governmental requirements. 
With increasing consumer awareness brings a demand 
for better quality, tastier healthy options, ethically sourced 
ingredients, along with convenience – the global food 
industry has become quite a competitive landscape. 
What we eat and how we cook it directly correlates to 
selecting, designing and using the right equipment for 
an operation as well as having integrated plans for the 
execution of service. 

As foodservice consultants, we strive to deliver tailored 
solutions to our clients that are functional, attractive, 
reliable, sustainable, on time and on budget. We also 
understand the importance of planning for the future 
and incorporating flexibility in our designs, as our clients 
require that their operations remain open, running, 
and consistent for as long as possible. At the same 
time, we respect the standards of proper and efficient 
foodservice practices and as such, we utilize flow of 
product methodology using the HACCP (Hazard 

Analysis Critical Control Point) standards. Not affiliated 
with any brand, we take the time to carefully select work 
equipment independently and transparently for both 
suppliers and end users.

WSP is a pioneer in foodservices, as well as in sustainable 
design. Our experts are well versed in Leadership in 
Energy and Environmental Design (LEED) rating 
systems and how sustainable kitchen design can help 
earn these sought-after certifications. Our proposed 
solutions are sure to optimize return on investment.

Food and beverage represents just one facet of the  
guest experience. We understand many of our clients 
deliver a whole hospitality package, and we strive to 
do the same. WSP assists our clients to provide this 
seamless service package, including complete integrated 
laundry and guest valet design services, housekeeping 
distribution and uniform transfer systems and solid  
waste management design consulting services as  
it relates to kitchen and food & beverage areas.

1  |  University of Ottawa,  
The Pantry,  
Ottawa, Canada

2 |  Parliamentary Precinct,  
Production Kitchen, 
Ottawa, Canada

3 |  CAE Production Kitchen, 
Montreal, Canada 

4 |  Club Bell,  
Production Kitchen,  
Ottawa, Canada

5 |  Coral Beach Diving Hotel,  
Laundry Services,  
Marsa Alam, Egypt

PASSIONATE EXPERT AND INDUSTRY LEADERS  
THAT HELP CLIENTS TRAIN THEIR STAFF  
TO UNDERSTAND AND EMBRACE IT ALL 
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WHY WSP?
Cost-saving and trendsetting solutions – Sustainability has become 
less about jumping on a trend and increasingly oriented towards 
investment planning based on full life cycle solutions. This means 
taking advantage of all the latest products and technologies that drive 
this movement toward conservation like sourcing energy-efficient 
and water-saving equipment; cutting down on space and materials, 
while reusing others; using natural light and fresh air; and developing 
healthier, more wholesome menus that also prevent excess food  
waste and costs.

Experience with all project types and clientele – We fully 
understand the different sectors of the industry, and design 
accordingly. For instance:

•  Hotels, restaurants, resorts and casinos – We work with the world’s 
leading corporations in delivering food & beverage facilities with 
fully integrated HACCP standardized operations.

•  Convention and conference centres – Banquet operations require 
the incorporation of the latest technology designed to represent 
each project’s client objectives and therefore requires a different set 
of ideas and solutions.

•  Healthcare facilities – We believe patient welfare and accelerated 
recovery is closely reflected in the food quality. We are capable of 
putting hospitality back into hospitals by offering customized meals. 

•  Commercial campuses – By reducing the “grab & go,” ready-to-eat, 
mentality of impersonal cafeterias, a break from the rigours of office 
life will stimulate creative productivity. We believe that delivering 
high-quality meals in a full-service environment can exist while still 
respecting staff and time limitations. 

 

Integrated design – Just as a chef considers a myriad of flavours, 
textures and cooking processes when developing a dish, WSP takes 
the same approach when delivering services to clients. Our specialists 
look at the whole picture of a foodservice operation from the menu 
operation through to meal preparation and the final service to guests. 

Industry leaders – WSP has enriched its team of engineers and 
technicians with academic food specialists, nutritionists, chefs and 
experts in refrigeration. Some are members of the Foodservice 
Consultants Society International (FCSI). The Society is the premier 
professional association for independent foodservice consultants 
globally. This association demands that its members maintain the 
highest ethical standards and professional conduct. 
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ABOUT WSP

wspgroup.ca
worldofpossibilities.ca
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As a Canadian multinational, WSP is one of the 
world’s leading engineering consulting firms. A leader 
in transforming the built environment and restoring 
the natural environment, our expertise ranges from 
engineering iconic buildings to designing sustainable 
transport networks, to environmental remediation 
and urban planning, to developing tomorrow’s energy 
sources and finding innovative ways to extract essential 
resources. Working with governments, businesses, 
architects and planners, we provide integrated solutions 
for all of the markets in which we operate. With 8,000+ 
dedicated professionals in Canada, supported by a 
worldwide network spanning 40 countries, our teams are 
committed to helping our clients succeed no matter how 
they grow, what they choose to do, or where they move.

CONSULTING  
& PRE-DESIGN SERVICES 
Existing foodservice facilities audits
Food service master  
and strategic planning
Zoning plans and budget estimates
Market research and programming

DESIGN & BUILD SERVICES 
Foodservice planning,  
design and specifications
Refrigeration and  
exhaust systems design
Mechanical and electrical  
design requirements
Custom equipment design  
and tender document production
Specification compliance review  
and commissioning

MANAGEMENT ADVISORY SERVICES
Concept and menu development
Operational review and optimization
Establishment of key  
performance indicators
Hygiene and food safety training
RFP Development 

PROCUREMENT MANAGEMENT 
Impartial and transparent  
equipment selection
Tender document production
Analysis of external supply sources
Specification compliance review

LAUNDRY & WASTE MANAGEMENT 
Operation evaluation and optimization
Planning, design and specifications
Mechanical and electrical  
design requirements
Specification compliance review  
and commissioning

OUR PRACTICE AREAS
Schools & higher education
Healthcare & institutional
Sport, entertainment & retail
Security & defense
Corporate & business dining
Hotels, restaurants, resorts
Convention & conference centres

WHAT WE DO


