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Corporate Profile 

Romano Gatland has completed over 4,000 projects since 1964.  We assign both operations and design staff to each project we perform.  The result is accurate completion of client objectives.  Our international staff and office locations provide our clients with unequaled project resources.  Continual investment in our firm's infrastructure insures our ability to meet clients’ demands.  Customer service is our priority.  The planning of successful corporate dining facilities requires an integrated team competent in both operations and design.  We do not rely on outsourcing work or piecing together a patchwork team for the "project-of-the-moment".  Our in-house staff consists of specialized disciplines that perform seamless services.

Corporate Philosophy

Our Pledge:

We will uphold the highest level of ethics and professionalism in conducting our client assignments.

Our Mission:
To listen to our clients and respect their needs.  To build a project team with our clients that will provide effective results and accomplished goals.  To deliver quality services through continual corporate improvement.

In our industry, there is no substitution for experience.  Combine an experienced staff with extensive corporate resources and the result is a team empowered to produce superior project results.  The Romano Gatland team is committed to delivering comprehensive and responsive services that accomplish client project goals.  Our staff continually strives to improve the methods by which we deliver our experience, knowledge and services.

Service
Corporate

Design

· Project Master Planning

· Facility Programming

· Layout & Space Utilization

· Design & Construction Documents

· 3-Dimensional Design & Rendering

· Interior Design Coordination

· Construction Administration 

Operations

· Concept & Feasibility Development
· RFP & Contractor Selection Programs
· Staff Satisfaction Surveys & Corrective Action Programs
· Production & Service Staff Training
· Signature Item & Menu Item Development
· HACCP & Quality Assurance Programs
· Internal Control Systems
Hospitality

Design

· Project Master Planning

· Facility Programming

· Layout & Space Utilization

· Design & Construction Documents

· 3-Dimensional Design & Rendering

· Interior Design Coordination

· Construction Administration 

Operations

· Concept Programs
· Cost Benefit & Return on Investment Analysis
· Equipment Start-Up Programs
· Operational Review Programs
· Turnkey System Training Programs
· HACCP Certification
· Guest Satisfaction Surveys
· Specific Operations Improvement Programs

Service
Healthcare

Design

· Project Master Planning

· Facility Programming

· Layout & Space Utilization

· Design & Construction Documents

· 3-Dimensional Design & Rendering

· Interior Design Coordination

· Construction Administration 

Operations

· Concept Programs
· Cost Benefit & Return on Investment Analysis
· Room Service Programs
· Equipment Start-Up Programs
· Operational Review Programs
· Turnkey System Training Programs
· HACCP Implementation & Certification
· Patient Focused Quality Assurance Programs
· Specific Operations Improvement Programs
Correctional

Design

· Project Master Planning

· Facility Programming

· Layout & Space Utilization

· Design & Construction Documents

· 3-Dimensional Design & Rendering

· Interior Design Coordination

· Construction Administration 

Operations

· Concept & Master Plan Programs
· Cost Benefit & Return on Investment Analysis
· Turnkey Management & Contract Selection Programs
· Operational Review Programs & Cost Reduction Methods
· Turnkey Centralized Cook Chill Design & Operating Programs
· HACCP Implementation & Certification
· Specific Operations Improvement Programs
· Equipment Start-Up Programs
Service
Schools

Design

· Project Master Planning

· Facility Programming

· Layout & Space Utilization

· Design & Construction Documents

· 3-Dimensional Design & Rendering

· Interior Design Coordination

· Construction Administration 

Operations

· Concept Programs
· Cost Benefit & Return on Investment Analysis
· Equipment Start-Up Programs
· Operational Review Programs
· Turnkey Centralized Cook Chill Design & Operating Programs
· Turnkey System Training Programs
· HACCP Implementation & Certification
· Focused Quality Assurance Programs
· Specific Operations Improvement Programs
College & University

Design

· Project Master Planning

· Facility Programming

· Layout & Space Utilization

· Design & Construction Documents

· 3-Dimensional Design & Rendering

· Interior Design Coordination

· Construction Administration 

Operations

· Concept Programs
· Cost Benefit & Return on Investment Analysis
· Equipment Start-Up Programs
· Operational Review Programs
· Turnkey System Training Programs
· HACCP Implementation & Certification
· Quality Assurance Programs

· Specific Operations Improvement Programs

Service
Central Production

Design

· Project Master Planning

· Facility Programming

· Layout & Space Utilization

· Design & Construction Documents

· 3-Dimensional Design & Rendering

· Interior Design Coordination

· Construction Administration 

Operations

· Concept & Master Plan Programs
· Cost Benefit & Return on Investment Analysis
· Turnkey Management & Contract Selection Programs
· Operational Review Programs & Cost Reduction Methods
· Turnkey Centralized Cook Chill Design & Operating Programs
· HACCP Implementation & Certification
· Specific Operations Improvement Programs
· Equipment Start-Up Programs
Principals

Christopher C. Brady, FCSI - Mr. Brady has a certificate from the California Culinary Academy, a Degree in Management and a Masters of Business Administration Degree.  This unique educational background, combined with his practical experience, enables him to address and coordinate food service production, service, managerial and financial areas simultaneously and provides clients with uniform solutions that correct operational problems.

Gary Conley - President of Romano Gatland’s Room Service Technologies division, Mr. Conley has over 21 years of experience in the design, development and implementation of healthcare Food Service Systems.  His experience spans over 2000 hospitals throughout North America and Asia.  In addition, his previous experience as a multi-unit Food Service Director in both healthcare and the commercial sector combine to give him a unique perspective and level of experience.  Gary has been involved in the development of Management Systems and Technological applications for Healthcare Foodservice Operations, throughout his career.  Mr. Conley graduated from Cornell University with a B.S. degree in Hotel, Restaurant and Institutional Management.  He also completed specialized graduate level studies at Rutgers University and the University of Pittsburgh in the areas of business logistics and statistical analysis.

Stanley D. Gatland, FCSI - In 1966, Mr. Gatland joined Romano & Associates and in 1976 he became a principal in the firm and that same year the firm became Romano Gatland.  He is highly regarded in all areas of the food service industry and has designed over 1,500 projects.  He is a member of the National Society for Healthcare Food Service Management (HFM) and the American Correctional Food Service Association (ACFSA).

W. Michael Kell, FCSI - Mr. Kell attended Southern Illinois School of Technology specializing in industrial design.  He began his career in Food Service as an equipment designer with a major manufacturer of Food Service Equipment.  In 1982, he joined Romano Gatland as a project supervisor and in 1994 became part owner and a Principal in the firm.  His background includes all areas of food service from equipment manufacturing, designer, project supervision, to preparation of complete contract documents.  Mr. Kell has been involved with numerous and varied projects, specializing in college and university, hospital/healthcare, and corporate food service facilities.

Jimmy Kwan - Mr. Kwan is an expert in food services and hotel management.  He has accumulated more than 30 years of experience at the senior level in the industry.  In 1981, he was invited by the National Tourism Bureau of China to deliver food services training to more than 200 managers in many cities.  Mr. Kwan is currently Visiting Professor of the Training Institute for Senior Personnel of the National Tourism Bureau of China and Honorary Professor of the Shan Dong Oriental Gourmet Institute.  In his career life, he has been appointed to prestigious food services and hotel management corporations. 

Principals

K.H. Lee - Mr. Lee has been involved in the Food Service industry for over fifteen years.  His experience in directing large-scale design projects within Asia/Pacific provides him with exceptional local area knowledge.  Additionally, Mr. Lee's insight into market and concept requirements provides our project team with the special skills that insure the inclusion of client requirements.  The majority of Mr. Lee's projects center on the hotel, restaurant and entertainment complex industry segments.  Hence, his knowledge plays a vital role in the successful completion of facilities of this type.

Garry Nokes - From 1975 to 1981, Garry worked in numerous offices of Grandmet Hotels specializing in the Design of Catering Facilities for the Industrial Division of Grandmet.  The work was varied, including hotels, staff feeding and retail units.  Appointed an Associate of RM Associates in 1985, Garry headed up the Food Service Design Division.  Garry is now a Principal of Romano Gatland London with overall responsibility for food service design and offers specialist service in Operational Consultancy, Food Service Design and Project Management.  Garry has worked on many international projects, ranging from production facilities to staff feeding and health care projects.

Charnette Norton, FCSI - With more than 30 years as director of foodservice for several corporate and healthcare facilities throughout the United States, Ms. Norton is one of the most respected and experienced professionals in the foodservice industry.  In 1995, Ms. Norton received the Pacesetter Award for Small Business from the Roundtable for Women in Foodservice.  In 1996, The American Dietetic Association honored her with the ADAF Award for Excellence in Management Practice.  Other distinctions include: Who's Who in American Women, The World Who's Who of Women and Who's Who for the Millennium.

Robert Pacifico, FCSI - In 1977, Mr. Pacifico began his career at Romano & Associates.  In 1982, he became a partner and the firm's name was changed to Romano Gatland Pacifico.  In 1986, he opened his own firm, Robert Pacifico Associates and in 1995 Bob became a partner in Romano Gatland.  Bob is best known for his work in the hotel/hospitality and business and industry sectors and the development of special equipment/systems for prototype chain operations.  As a principal, he was Director of Design in all facets of company management.  His responsibilities ranged from project programming and design to contract negotiations.  Mr. Pacifico has experience in both national and international projects with extensive hospitality, business and industry and health care involvement. 

Principals

Stephen Pieretti - Mr. Pieretti has been involved in the food service industry for over twenty-five years and is a result-oriented, high-energy management professional with hospitality industry experience in all aspects of planning, staffing, and marketing.  Stephen was also a guest lecturer on “Food and Beverage Cost Control” at the New York University’s Hotel and Restaurant School.  The success of his performance as a consultant is due to his approach to a client’s situation.  His marketing savvy identifying the big picture and directing procedures to keep ideas in focus compliments his excellent communications and presentation skills on all levels.  His most recent project includes the development and establishment of Romano Gatland Insights, a division of Romano Gatland.  This division was created to produce positive results in operations of the food service industry.  He has also developed programming for hospitals to transcend into room service program feeding.

Russ Pizzuto, FCSI - Mr. Pizzuto began his career in 1970 as a Food Service Designer with Romano Gatland Associates and from 1974 through 1978 was employed by Hilton International in New York City.  After six years with the firm of Anthony J. Gaeta, Inc., he has returned to Romano Gatland as a Principal-In-Charge of Hotel Design.  To date, Russ has completed over seventy-five hotel food and beverage projects.
Mark Romano, FCSI - Mark Romano is Vice President of Management Information Systems and Technologies for all of the Romano Gatland companies.  Mr. Romano joined Romano Gatland in 1984 and has been involved in the design, management and execution of numerous projects since that time.  Mark has been involved in the design, project management and construction of food service facilities in every segment of the market, worldwide.  In 1984, Mr. Romano accepted the responsibility designing and developing Romano Gatland’s technology infrastructure.  What was once a rather simple system in its infancy has evolved into a diverse integrated system that has set the standard for the consulting industry.  This system integrates all of Romano Gatland’s information components, including project documents, submittals, presentations and CAD designs.  Mark has also designed, developed and maintained our worldwide computer network that supports offices throughout the U.S. and seven other countries. 

Salvatore N. Romano, FFCSI – Sal Romano founded the firm in 1964.  Mr. Romano is past President of FSCI and has been inducted into its fellowship.  Mr. Romano currently runs our Arizona office.

Principals

Glenn Richard Schirg - Executive Vice President of Romano Gatland’s Room Service Technologies™, Mr. Schirg has been a principal of Romano Gatland for more than eight years, specializing in healthcare, school foodservice and central production facility operations.  Mr. Schirg developed some of the first large scale healthcare Room Service Programs in the nation such as the Memorial Sloan Kettering Cancer Center and the UCLA Medical Center.  His Room Service Programs literally span the continental United States from Manhattan and New Jersey, to Tennessee, Florida, Wisconsin and California.  Mr. Schirg has also been a pioneer in bringing commercial food processing systems and techniques to central production kitchens for school foodservice and healthcare, providing significant returns to the projects.  With an extensive background in cook/chill and cook/freeze operations, he is experienced in all aspects of cook/chill and meal retherm system applications.

William Vomvoris, FCSI - From 1978 to 1990, Mr. Vomvoris, as Director of Food and Nutrition Services at the Columbia-Presbyterian Hospital in New York City, was involved in planning, creating and operating one of the largest Cook/Chill programs.  He designed the only Healthcare operated USDA approved commissary utilizing the latest in MAP/CAP Technology.  Mr. Vomvoris' skill in operations management and systems design provides the much-needed combination of operational expertise coupled with systems design and development.

Senior Associates

David Cutrone - Mr. Cutrone joined Romano Gatland in 1985.  He is a CAD operator technically skilled in all areas of production in the food service industry.  His organizational skills enable him to handle Romano Gatland's major projects.  Mr. Cutrone's expertise with artistic renderings and his ability to communicate with clients and architects provides for clear and concise food service project coordination.

Tad Domek - Mr. Domek's primary responsibility since joining Romano Gatland in 2000 has been project coordination and production.  In addition, he has developed and maintained Romano Gatland’s computer design and specification systems.  Along with a sixteen-year background in architecture, engineering and construction, Mr. Domek brings eight years of food service experience in fabrication, design and project supervision.

Matthew Gatland - Mr. Gatland is a graduate of Radford University with a BS Degree in computer graphic design.  He has been integrating his computer graphic design knowledge into the food service industry for Romano Gatland.  Mr. Gatland is a CAD operator who works on the coordination of complete food service contract documents.

Shrley Heng - Ms. Heng joined Romano Gatland in 1998.  Ms. Heng’s area of expertise is graphic design and she uses her extensive knowledge of various computer software programs combined with her creativity to develop all Romano Gatland’s media and informational literature. 

Matthew Klein - Mr. Klein started working at Romano Gatland in 1983 as a draftsman and then project manager.  After eight years, he relocated to Florida to direct the engineering department of a major food service dealership.  Upon returning to Romano Gatland in 1995, he has brought with him versatility and up to date product knowledge in all areas of the food service industry.  His background includes equipment manufacturing, project supervision, and preparation of complete contract documents.

Wendy Leavy - Ms. Leavy joined Romano Gatland as the Corporate Comptroller.  She heads the A/P, A/R, Billing, Payroll and Human Resources Department at Romano Gatland.  Ms. Leavy has 25 years experience in all aspects of accounting and personnel.  Before joining Romano Gatland, she was the accounting manager of a large New York law firm.  Ms. Leavy also has six years experience as comptroller of a restaurant group and catering facility.  

Senior Associates

Jeff Shan - Mr. Shan has over 20 years of experience in foodservice and hotel management.  In 1984, National Tourism Bureau has recommended him to Hong Kong Miramar Group, since he had been servicing various outlets namely, Nan Hai Hotel in Shen Zhen, Miramar Chui Ting Chun Restaurant in Beijing, Hai Tao Hotel in Guang Zhou and headquarters of Miramar in Hong Kong.  1996, Mr. Shan was appointed to be General Manager of Fung Huang Yi Restaurant in Jiang Su Province, China.  Since year 2000, Mr. Shan has been called to China National Tourism Hotel Industry Administration as Specialized Committee of Les Clefs D’or China.  He is also the associate Professor of China Tourism Management Institute.  Mr. Shan was also appointed as Editor of Zoon China Magazine published by China Tourism Bureau.

Barbara Stolarczyk - Ms. Stolarczyk joined Romano Gatland in 1994 as Head Administrator for the Chicago office.  With over 20 years experience in accounting and personnel, Barbara has been responsible for accounting, administration, specifications and marketing operations for the Chicago office.  She is versed in many computer programs, including Microsoft Office 2000, ACT and Auto Quotes.  Her outstanding communication skills have facilitated seamless operations between all RG offices worldwide.   
Richard Stolarczyk, FCSI – Since joining Romano Gatland in 2000, Mr. Stolarczyk brings thirty years experience in the Food Service Industry to Romano Gatland.  He has worked as both a consultant with Food Service Design Firms and Food Service Design and Supply Firms.  His strong architectural, mechanical and construction background has enabled him to unite client and design for a successful completion.  His varied experience has included hospitality, business and industry and healthcare facilities.

Diana M. Willis - Ms. Willis joined our firm in 1986 and is the Administrative Assistant and Project Management Coordinator.  In 1970, Ms. Willis graduated from State University of New York at Farmingdale with an Associates Degree in Legal Secretarial Science.  With over 25 years experience in business administration, Ms. Willis has been responsible for specifications, proposals and the office management of Romano Gatland.  Her excellent communications skills have made the operations between all RG offices worldwide operate efficiently.
Previous Projects 

	Corporate


	

	Abbott Laboratories

ADEMCO Group

ADP Waterview Corporate Center

Allstate

American National Park

Amoco Building

Bank One

Bristol-Myers Squibb Company

Brookhaven National Laboratory

Chase Manhattan Bank

Chase Manhattan Mortgage

Cleary Gottlieb Steen & Hamilton

Cold Spring Harbor Labs

Columbia Savings Bank

Dean Witter

Dept. Of Environmental Protection

Dun & Bradstreet

Empire Insurance

Estee Lauder

First Card

GE Captial Corporation

General Motors Corporation

Goldman Sachs

IBM

ISP Corporation

J.P. Morgan Chase & Company

L.S.G. Services USA Corporation

Lillian Vernon Global Faculty Center

Lucent Technologies

Lucky Gold Star


	Martha Stewart Living Television

Matrix Office Complex

MBNA America NA

MediChem Research

Merck & Co.

Morgan Stanley

Motorola 

Museum of Science & Industry

New York Stock Exchange

Nobel Associates

Northwestern Mutual Life South Building

NYNEX

Olympus Corporation

Pfizer Aviation

Port Authority of NY & NJ

Provident Tower

Prudential Insurance Company

Republic National Bank

Rorer Group

Saks Fifth Avenue

SmithKline Beecham

Snapple Beverage Corporation

Tiffany & Company

Tommy Hilfiger USA

Tyco Systems

UBS Paine Webber

USECO

USTA National Tennis Center

World Trade Center


Previous Projects 

	Hospitality


	

	Adriaen’s Landing

Adriaen’s Landing Hotel

Barneys New York

Beach Point Club

Belle Haven Club

Bleachers Bar & Grill

Blue Plate Catering

Blue Point Restaurant

Bryant Park Hotel

Burning Tree Country Club

Caesars Atlantic City

Caesars Café Roma

Caesars Room Service

Caribe Royale Convention Addition

Casino Aztar

Chelsea Piers

Cobblestone Country Club

Concord Cairo Hotel

Copa Cabana

Crowne Plaza Hotel

Evanston Golf Club

Fort Hamilton Community Club

Four Seasons Hotel

Four Ways Inn

Fusebox Restaurant

Garrison Country Club

Grand Hyatt Bombay

Grand Hyatt NY

Harbor Brewery

Hard Rock Café

Harmonie Club

Hilton Chicago O’Hare Airport Hotel

Hotel Pennsylvania

Hyatt at Penns Landing

Hyatt Princeton Hotel

Hyatt Regency Panama
	IHC

Inwood Country Club

Iroquois Hotel

Jolly Madison Towers Hotel

La Grenouille Restaurant

Lakeshore Bar

Le Balloon Rouge

Maidstone Club

Marriott International Inc.

Meydenbauer Place Hotel

Midland Hotel

Mohegan Casino and Resort

Moscow Hotel

NBA Café

New Canaan Country Club

New York Athletic Club

New Yorker Hotel

Newark Airport Hilton Hotel

One Central Park West

Onondaga County Convention Center

Otesaga Hotel

Park Central

Regent Hotel

Resorts International

Ritz Carlton Hotel

Seegar’s Restaurant

Sheraton Hotel

Sleepy Hollow Country Club

Southward Ho Country Club

St. Regis Mohawk Casino

Tavern on the Green

USTA National Tennis Center

Westchester Country Club

Western Hotel

Woodway Beach Club




Previous Projects 

	Healthcare


	

	Alegent Health

Aurora Healthcare

Baptist Memorial Hospital

Baylor College of Medicine

Beth Abraham Health Services

Beth Israel Medical Center

Bridgeport Community Mental Health

Brookdale Hospital

Cabrini Medical Center

Calvary Medical Center

Catholic Medical Center

CGH Medical Center

Charlotte Hungerford Hospital

Chester Mental Health

Clarion Health System

Columbia Presbyterian Medical Center

Cooper Hospital/University

Crozer Keystone

Elgin Mental Health Center

Elmhurst General Hospital

Englewood Hospital and Medical Center

Erie County Medical Center

Hackensack Medical Center

Harvard Institute of Medicine

Hospice of Connecticut

Hospital for Special Surgery

Humana Hospital

Hurley Medical Center

Illini Hospital

Jackson Madison County General Hospital

Jacobi Medical Center

Jersey City Medical Center

Jewish Home & Hospital

Johns Hopkins Hospital

Kingdom Medical Center
	Kings County Hospital

Legacy Emanuel Hospital

Memorial Sloan Kettering Cancer Center

Mercy Healthcare

Morton Plant Mease Healthcare

Myrtle Werth Hospital

New York Hospital

North General Hospital

Northern Westchester Hospital

Our Lady of Mercy Medical Center

Parker Jewish Institute

Promesa Foundation

Promina Northwest Facility

Queens Hospital Center

Raritan Bay Medical Center

Robert Wood Johnson Hospital

Rockefeller University Hospital

Roswell Park Cancer Institute

Santa Monica UCLA Medical Center

Sarasota and Lee Health Network

South Carolina Dept. of Mental Health

St. Agnes Hospital

St. Clare’s Hospital

St. Francis Hospital

St. John’s Riverside Hospital

St. Vincent’s Hospital

Stamford Hospital

UCLA Medical Center

VA Hospital, Lyons

VA Hospital, St. Albans

VA Medical Center

Vanderbilt University Medical Center

Vassar Brothers Hospital

Westchester County Medical Center




Previous Projects 

	Correctional


	

	Brooklyn MDC

Carl Robinson Correctional Institution

Colorodo Dept. of Corrections CMHIP

Cook County Dept. of Corrections

County of Los Angeles Sheriff’s Dept.

Dallas County Correctional

DDC Correctional

DuPage County Center

Dutchess County Jail

Dwight Correctional

Edna Mahan Correctional Facility

Erie County New Secure Youth Detention

Essex County Jail

FBOP Glenville

FBOP McCreary County

Floating Detention Facility

Great Meadows Correctional Facility

Hagerstown Central Kitchen

Hartford Community Correctional

Hopkins Park New Women’s Prison

Hudson County Correctional Center

Illinois Maximum Security Correctional Center

Immigration Detention Center

JATC Mid Term Equipment Installation

Jessup Central Regional Processing Facility

Jones Farm Minimum Security

Juvenile Medium Security Facility

La Salle County Jail

Lincoln-Logan Correctional

Lorton D.C. Correctional Facility

Manchester Federal Correctional Facility

Maryland Correctional Institution for Women
	Maryland Penitentiary

Menard Correctional Center

Metropolitan Detention Center

Middlesex County Adult Correctional Facility

Monmouth County Correctional

Monroe County Jail

Morris County Correctional Facility

Nassau County Correctional

New Jersey State Prisons

New York Maximum Security Facility

Niagara County Jail

Northern State Prison

Oneida County Jail

Onondaga County Jail

Patuxent Correctional

Pennsylvania Department of Corrections

Philadelphia Prisons

Rikers

Rose M. Singer Center Kitchen

San Francisco Sheriff’s Department

Shirley/Lancaster Correctional Complex

Sing Sing Correctional Facility

Somers Correctional Facility

Spofford Juvenile Justice Center

Statesville Correctional Center

Suffolk County Infirmary

Ulster County Law Enforcement Center

Vienna Correctional Center

Washington State Correctional

Wisconsin Department of Administration

Yaphank Minimum Security Facility

Yardville Correctional Facility


Previous Projects 

	Schools


	

	Acorn School for Social Justice

AFES Pre K-12 School

Argo High School

Babylon High School

Baldwin Middle School

Bartlett Gym Student Center

Battalion Training Complex

Bernard Middle School

Bicycle Path School

Bierbaum Elementary School

Boston Public School

Bronx High School

Central Community School

Chapin School

Chelsea Vocational High School

Churchill Jr. High School

Cleveland Middle School

Connetquot High School

Consolidated School District

Countywood Elementary School

Culinary Arts Academy

Deerfield High School

Des Moines Public Schools

Eastern Suffolk BOCES

Epiphany Project

Erasmus Hall High School

Fairfield Schools

Fremont School District 79

George Washington High School

Groton School

Hewlett-Woodmere Public School

High School of Fashion Industries

High School of Public Service

High School Redirection

J. Boyd Elementary School

Lake Zurich High School

Learning Corridor
	Lillian Vernon Global Faculty Center

Lindenhurst Middle School

Longwood High School

Lower Cape May Regional School

Loyola Academy

Lycee Francais de New York

Manhattan Center High School

Maxwell High School

Mehlville School District

Memphis City Schools

Mt. Sinai High School

New School Cultural Center

New York Academy of Medicine

New York City Police Academy

NYC Board of Education

NYC School Construction Authority

Oak Knoll School

Oakville Senior High School

Paul Robeson High School

Plumstead Middle School

Prospect Heights High School

Queens Vocational High School

Ramaz Middle School

Renaissance School

Robert Crown Elementary

Ross School

Rota School (Spain)

Sag Harbor UFSD Pierson School

San Diego Unified School District

St. David’s School

St. Ignatius School

St. Paul’s School

Telecommunication Arts & Technology

Theodore Roosevelt High School

Walter E. Fernald State School

West Queens High School

Wyandanch High School


Previous Projects 
	College & University


	

	Baylor College of Medicine

Birmingham Southern College

Brookdale Community College

Brookhaven National Laboratory

Brooklyn College

Clinton Community College

Cold Spring Harbor Labs

College of Lake County

Columbia University

Cornell University

Culinary Institute of America Colavita Research

Eastern Connecticut State University

Florida International University

Hudson County Community College

Kimmel University Center, NYU

Kingsborough Community College

Kuwait Police Academy

Long Island University


	Medgar Evers College

Middlesex County College

New York University

Niagara University

Polytechnic University

Qatar Foundation

Southampton College

Suffolk Community College

SUNY Cortland

UCLA Santa Monica

UCLA Westwood

University of Chicago

University of Illinois

University of Michigan

US Merchant Marine Academy

USMC (NISH)

West Point, Washington Hall

Williams College

Yale University




Previous Projects
	Central Production


	

	Baptist Memorial Hospital

Baylor College

Boston Public Schools

Chelsea Piers Banquet Facility

Coco’s Korea

Colorodo Department of Corrections

Columbia Presbyterian Medical Center

Conrad Cairo Hotel

Cook County Department of Corrections

Creedmoor Psychiatric Center

Dallas County Correctional

Des Moines Public Schools

Dewina Berhad

Grand Hyatt Bombay

H.C.I. Scotland Hotel & Hospital

Hospital for Special Surgery

Jackson Memorial Medical Center

Kingdom Medical Center

Kings County Hospital Center

Kuwait Police Academy

L.S.G. Services

Learning Corridor

Masonic Homes

Mehlville School District
	Memphis City Schools

Mercy Healthcare

Mohegan Casino and Resort

Morton Plant Mease

New York Presbyterian

NYC Board of Education

NYC Housing Authority

Pennsylvania Department of Corrections

Queens Hospital Center

San Diego Unified School District

Sarasota and Lee Health Network

SAS 

Sheraton New York

St. Lukes/Roosevelt

Sultan City

UCLA

USTA National Tennis Center

Walter E. Fernald State School

Wappingers Central School District

Washington State Correctional

West Point Washington Hall

Westchester County Medical Center

World Tower




Testimonials

Corporate
"The best project fees we ever spent were the fees we paid to Romano Gatland."

Peter J. Johnson

The Rockefeller Group

“The financial success of any onsite operation is directly related to functional, efficient and exciting facility design.  Romano Gatland exemplifies this concept.”

Debi Benedetti

Chief Administrative Officer

Bon Appetit Management Company

“When we require cutting edge facility design that meets the high level of our corporate standards, Romano Gatland has consistently provided the desired effect.”

Richard Ysmael

Vice President

Motorola Hospitality Group

“Benchmarking has been a most useful tool for us in creating our corporate standards and expectations.  One firm that has consistently been responsible for designing many of these top facilities is Romano Gatland.”

Douglas J. Hawthorne

Vice President

Corporate Dining Services – First Chicago NBD

Testimonials

Hospitality
“We needed operational program development prior to design.  The RG creative team worked with our staff to create a fabulous mix of F&B outlets.  The process was flawless.”

Henry Brennan

Brennan Beer Gorman Architects

“Our projects are extremely complicated.  The depth and resources of Romano Gatland met the challenge beyond our expectations.”

Chef Jean George Vongerichten

Jean Georges Restaurant

“We were amazed at the speed in which Romano Gatland performed their work.  The delivered concept and design package was outstanding.”

Gray Kunz

Chef de Cuisine

“Developing food and beverage outlets in today’s hospitality market requires skilled professionals experienced in design, systems and operations.  Romano Gatland provides us with a project team that results in superior development of facilities and operating systems.”

Jim Allen

Sr. Vice President of Property Operations

Sun International

Testimonials

Healthcare

“Romano Gatland has remained on the cutting edge of our industries’ technology.  Throughout every phase of a project, they communicate seamlessly with all team disciplines.”

Chuck Siconolfi

Senior Principal

Hellmuth Obata Kassabaum Architects

“We needed to create a central production facility with a limited budget at a breakneck schedule.  Romano Gatland’s project process exceeded our expectations and ensured project success.”

Melanie Rogers, L.D.

Promina Kennestone Hospital

“Our food service program is diverse and intricate.  I can depend on Romano Gatland to respond to our needs with qualified personnel to complete the appropriate scope of work.”

Sharon Cox, M.A., R.D., C.D.N.

Food Service Director

Memorial Sloan Kettering Cancer Center

“Over the years I have worked with many consulting firms.  Romano Gatland’s personnel, experience and resources are clearly superior.  I would recommend Romano Gatland without hesitation.”

Carlton Green

Director

UCLA Medical Center

Testimonials

Correctional

“Professionalism, honesty and trust are what Romano Gatland bring to the table.”

Howard Dean

Director of Nutritional Services

State of New York Department of Correction

“Romano Gatland responded to our project needs beyond our experience with any other consulting firm.  They delivered quality performance and outstanding services.”

Richard West

Director of Correctional Food Services

Maryland Department of Correction

“When seeking a qualified consultant to provide project leadership, Romano Gatland is there to help.”

Bill Bowers

Food Service Coordinator

Florida Department of Correction

Schools

“Romano Gatland assisted our team well beyond the letter of the contract.  They are a consulting firm that genuinely cares about their clients and is dedicated to producing superior project results.”

Susan K. Gilroy, M.S., R.D.

Food Service Director

Sweetwater Union High School District
“Advancing school food service requires advocates at all levels.  I am proud to work with an organization that understands the importance of child nutrition and works in the best interest of school food service.”

Shirley Watkins

Former Undersecretary

United States Department of Agriculture

Testimonials

College & University
“The climate of university dining is changing rapidly.  Customer expectations are increasing every day.  Romano Gatland’s consulting resources provides us with a tool that results in superior dining facilities.”

Stephen Klass

VP & Dean of Students

University of Chicago

“Our project took over three years to complete.  During that period Romano Gatland’s performance was consistent and exceeded our expectations.  Their knowledge, project execution and reliability are unmatched.”

Dawn Roper, R.D.

Food Service Director

United States Military Academy

Central Production

“Our centralized program requires food production for multiple outlets at various levels of dining.  Our project team needed to understand both complicated operations and design.  Romano Gatland delivered invaluable knowledge that led to project success.”

Daphne Gulick, MS

Director of Food Services

Masonic Homes

“Romano Gatland completed our project over ten years ago.  The facility and design are still cutting edge.  Their continued staff support post project over the past ten years is simply amazing.”

Gwendolyn Green

Food Service Director

Kings County Hospital Center

Links 

Associations


American Institute of Architects (AIA) 

AIA New York State 

American School Food Service Association (ASFSA) 

American Society of Healthcare Food Service Administrators (ASHFSA) 

American Society of Nutritional Sciences 

American Hotel & Motel Association (AH&MA) 

American Dietetic Association (ADA) 

American Institute of Baking (AIB) 

American Society of Cereal Chemists 

American Culinary Institute 

Association of Food Industries 

British Hospitality Association 

Canadian Federation of Independent Grocers 

Club Managers Association of America 

Commercial Food Equipment Service Association (CFESA) 

Correctional Foodservice Management 

CSA (Codes & Standards) 

Dietary Managers Association 

European Federation of Food Science and Technology (EFFST) 

Food Industry Crusade Against Hunger 

Food Marketing Institute 

Foodservice Consultants Society International 

HCIMA 

Institute of Food Technologists 

International Association of Amusement Parks & Attractions 

International Inflight Food Service Association (IFSA) 

International Foodservice Manufacturers Association (IFMA) 

National Association of College and University Food Service (NACUFS) 

National Restaurant Association (NRA) 

National Society of Healthcare Food Service Management 

North American Association of Food & Equipment Manufacturers (NAFEM) 

NSF International 

Society for Foodservice Management (SFM) 

The Royal Architectural Institute of Canada 

U.S. Food & Drug Administration 

Underwriters Laboratory

Links

Publications

Economics Press 

Equipment Solutions 

Foodservice Hospitality 

Foodservice Yearbook International 

Hospitality Index 

Journal of Healthcare Design 

Nation's Restaurant News Online 

Restaurant & Institutions 

Thomas Food Industry Registry

Miscellaneous


Directory of Federal Government Resources on the Net 

Foodchannel.com 

Food TV 

Food Resources 

Food Lover's Glossary 

Global Food Service Network 

Hospitality.net 

Nutrition & Food On the Web 

Restaurant Resources
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