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We are story-tellers at heart. We bring a collaborative approach to 
food service design, working in partnership with our clients to develop 
food service spaces that connect form and function, delivering 
dynamic dining experiences. Through a holistic approach to project 
development, we provide strategic planning services and food concept 
development, creatively interwoven with innovative food service and 
on-trend interior design. 

Webb’s design approach is structured around the process of discovery 
and rooted in operational modalities. We aim to uncover the personality, 
vision and goals of each project which then dictates the foundation of 
our foodservice design approach. Plans and specifications are produced 
with meticulous detail and particular attention is given to operational 
efficiency, equipment maintenance, facility maintenance and the 
preservation of the work and social environment. 

FIRM PROFILE

Higher Education		              

K-12 Schools			                

Central Kitchen | Culinary Support

Healthcare			                 

Business & Industry		                       

Hospitality & Specialty                     

Strategic & Master Planning

Food Concept Development

Concept | Vision Development 

Programming & Space Planning

Foodservice Design

Interior Design

Construction Administration
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