
Formed in 1983. 

JGL Consultants is a boutique 
food service consultancy serving 
the cultural, corporate, civic, and 
higher education sectors across the 
United State and Canada.
JGL’s work across verticals has one common 
theme; our clients are places of public attraction 
for whom food services is important but not a core 
competency. We work with our clients (and their 
vendors) to identify gaps in alignment between the 
client’s mission, vision, values, and the food service 
operation. Our belief is that an improvement in the 
guest experience will translate into economic growth 
for both parties. We manage 25 + RFP food service 
processes annually and are very focused on getting 
the best financial deal for our clients.  
 
The company is woman owned and certified as a 
WBE in the state of NJ and as a W-BENC nationally.

Our Select Clients Include: 

Colorado Convention Center

John F Kennedy Center for the Performing Arts

Metropolitan Pier and Exposition Authority 

(McCormick Place)

Mountain America Expo Center

New Jersey Performing Arts Center

New Orleans City Park

Salt Palace

Smithsonian Enterprises

Assessments

Benchmarking

Concept Development 

Feasibility Studies

Master Planning 

Revenue Enhancement Strategies

Process

Our Services Include:

Our client list includes some  
of the most well-known Convention 
Centers and other places of public 
attraction in the country. 



Our Selected Projects Include:

For more information about JGL’s services, visit our website at www.jglconsultants.com/services/

Metropolitan Pier and Exposition 
Authority (McCormick Place)

Mountain America Exposition 
Center

JGL was brought in several years in advance of a food service RFP to assess the operations 
and provide guidance on improving the overall guest experience. We worked closely with 
the MPEA team and their vendor to implement new procedures and SOPS to improve the 
operations, enhance the guest experience, and grow the unit financial performance. We were 
an integral part of the RFP process and were able to provide a framework for the structure of 
a successful RFP process. 

JGL was brought in to assess the food service operations in advance of an RFP. We identified a 
significant gap in quality and management of concessions and catering due in part to a unique 
JV partnership between two vendors with different skill sets. We recommended experiential 
upgrades including a focus on speed of service, digital signage and inclusion of local flavors.

 

JGL is unique among consultants for several reasons. 

A Principal or VP is engaged on every project we undertake. 

With over 300 cultural organizations in our portfolio, 
we have experience addressing the operational, 
financial, and institutional challenges food service 
and retail programs face.

Our genesis is operations, not design. This allows us to  
strategize and evaluate from an operational point of view,  
which we believe produces realistic expectations for our clients. 

Our knowledge of the catering and retail markets, best  
practices, and operational requirements is unparalleled.

Colorado Convention Center 
JGL was consulting for the performing arts center located within the DPAC complex and 
were asked to join the team managing the RFP process for the Colorado Convention Center. 
We reviewed the RFP, evaluated bidder responses, and joined the oral interview phase. The 
resulting contract included significant cap ex, commissions, funds and a guarantee. 

Salt Palace
JGL was brought in to assess the food service operations in advance of an RFP. We were then 
asked to review a City developed RFP and provide feedback. We identified key operating 
requirements, recommended a single vendor contract, and outlined specific information that 
needed to be included in the RFP to garner competitive responses.


