
Serving Lunch Inside 
One of the World’s 
Largest Office Buildings
One of the largest office buildings in the world carries a 
daily occupancy to match, which puts tens of thousands 
of people in line for lunch inside the same narrow window. 
Its corridors were already full of national chains. What the 
facility wanted was variety, delivered by a vendor that could 
clear federal security screening every morning before a 
single meal was served.

THE CHALLENGE

Abundant Food Options, Limited Variety
The building had no shortage of places to eat. Eateries occupy nearly every corridor, and most of them 
are national chains. High-volume chain kitchens are built for throughput and predictability, which is why 
their menus rarely change. In a workplace where the same population eats lunch inside the same two 
hours every day, that predictability turns into fatigue.

That gap is what gave Fooda an opening. The overwhelming majority of Fooda’s restaurant partners 
are independently owned, so the rotation puts something in front of employees that no permanent 
chain tenant in the building can match: a different local kitchen, most days of the week.

Security Governs Every Decision: Adapting Food Service 
to Federal Protocols
Any vendor entering the building has to satisfy protocols written for national security rather than for 
food service. That is the reason the existing options had consolidated around a handful of large brands 
with permanent infrastructure.

Fooda came in through a special-event permit after a cold call, then spent months running a single 
weekly Popup to demonstrate that the model could survive the constraints.
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Daily entry screening: Every delivery clears two checkpoints. The first screens for 
immediate dangers to the building population, the second verifies credentials against 
submitted paperwork and fingerprints. Once cleared, the gates open and teams unload 
directly in the courtyard.

Restaurant partner vetting: Each partner is approved individually by the federal agency 
overseeing the facility, which requires a documentation package plus a physical inspection 
of that restaurant’s own location. Inspectors focus on supply chain integrity and on anything 
that could be used to cause harm. Re-inspection follows every six months through year 
one, then annually. The bar is high enough that Fooda’s approved roster in the market stays 
deliberately small, since every addition carries a long clearance process before a single 
meal is sold.

Staff credentialing: Every employee working the account submits identity and work 
authorization documentation at least a week before a first service date. Nobody reaches the 
loading area until that review clears, so scheduling has to be planned around the facility’s 
timeline instead of the vendor’s.

Solving Payments in a Building  
With No Cellular Service
There is no cell signal anywhere inside the facility. For years that 
meant every credit card transaction ran in airplane mode and 
synced later, and one to five meals per day were never captured 
because payment data never uploaded. Restaurant partners 
had to find a network connection before their sales would post, 
which put revenue at risk for the small operators least able to 
absorb it.

Fooda kept working the problem until wireless access was 
approved for its operation, an allowance the permanent chain 
tenants do not have because their point-of-sale systems run on 
hard lines installed in the building.

We were an unknown entity when we signed them, and we were met with 
a lot of skepticism. They gave us a trial. Their biggest concern was that 
we would not be cooking on site, so everything came down to whether we 
could deliver hot meals safely and inside their guidelines.

Fooda Account Director

Three requirements shape the operation:

In a way, Fooda 
challenged 
the existing 
infrastructure in a 
very old government 
building. We 
adapted it to a 21st 
century solution.

Fooda Account Director
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THE RESULTS

265,017 Meals Served and a 
Repeatable Playbook
The facility grades the program on three things 
its employees notice daily: on-time service, hot 
customized lunches, and variety.

Sustaining all three every service day is what moved 
Fooda from trial vendor to fixture, because consistency 
across years is harder to deliver than any one 
impressive lunch.

Ready to get started with a workplace 
food program from Fooda?

Get in touch with us today and we’ll build you a customized solution that meets wants and needs 
across your entire organization.

From Weekly Pilot to Two Daily Service Points
Growth here followed an incremental path by design. A single weekly Popup earned enough trust to 
expand into daily service, with the primary location positioned at the entrance to the main food court 
and a second Popup running elsewhere in the building.

Serving several hundred meals inside a compressed lunch window calls for tight coordination across 
staging, transport timing, and checkpoint sequencing, and it calls for restaurant partners carrying 
enough working capital to fund volume at that scale.

We deliver on what we 
promise. Variety and 
consistency of service. 
We are there on time, 
serving hot food, within an 
acceptable price range.

Fooda Account Director

The same playbook travels
A corporate campus with strict badging, insurance, and food safety 
rules is describing a lighter version of a challenge Fooda already meets 
twice a day inside this facility. Two things make the program repeatable 
anywhere:

1.	 �Operational complexity is a solvable design problem. Fooda 
adapts its standard operating procedures to the protocols already 
in place instead of asking a client to loosen them.

2.	 �New requirements can be absorbed mid-program. Whether a 
change touches site access, partner vetting, or staff credentialing, 
the program adjusts without a pause in service.

TALK TO US

https://www.fooda.com/talk-to-us

