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B Street HQ is a hospitality management firm specializing in culinary facility development, compliance excellence, and
business education for culinary and non-hospitality organizations. Our mission is to redefine hospitality through curated
spaces, regulatory support, and impactful educational programs. We help organizations implement hospitality-driven
practices that elevate service quality, operational integrity, and community engagement across industries.

lﬁ} Core Competencies

Culinary Facility Development: We specialize in the design, construction, and management of high-performance culinary
spaces, including shared commercial kitchens, commissaries, and pop-up dining venues. Our facilities are crafted to meet the
needs of culinary entrepreneurs, food service operators, and corporate clients who require flexible, cost-effective
environments that support growth and innovation.

Compliance Services: Our compliance services provide end-to-end support for clients seeking to meet USDA, FDA, and local
health and safety standards. We offer tailored compliance frameworks for corporate dining programs, government facilities,
and educational institutions, enabling seamless integration of regulatory standards into daily operations. Our proactive
approach includes regular audits, real-time monitoring, and automated reporting tools to help clients stay ahead of industry
requirements.

Business Education: B Street HQ delivers practical, industry-focused education programs that equip culinary entrepreneurs
and non-hospitality organizations with essential skills in hospitality-driven operations. Our programs are designed to elevate
service quality, foster employee engagement, and streamline operational efficiency. We work closely with government,
corporate, and educational clients to customize educational experiences that are impactful, relevant, and geared toward
real-world application.

Food Service Management: \We provide comprehensive food service management solutions that cover on-site operations,
catering, and event planning across corporate, educational, healthcare, and government sectors. Our team excels in creating
customized dining experiences that prioritize quality, efficiency, and customer satisfaction. Whether managing a corporate
or government cafeteria, executing high-end catered events, or supporting healthcare food services, we focus on delivering
memorable experiences that reflect each client’s unique vision.
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.@ Holistic Hospitality Approach: Combining facility development, compliance, and education to support organizations
A in building sustainable, hospitality-driven practices.

Cross-Industry Expertise: Serving both culinary and non-hospitality organizations, allowing us to bring unique
insights and adaptable solutions to every client.

Customized Compliance Support: Tailored compliance services that go beyond basics, helping clients navigate
complex regulatory landscapes confidently.

Education-Focused: Dedicated to providing actionable education that helps leaders and teams excel in hospitality,
whether or not they’re from a culinary background.

&% Past Performance

Government and Corporate Clients: Successfully developed and managed food service operations and hospitality spaces for
federal agencies, educational institutions, and commercial enterprises.

Compliance Excellence: Demonstrated track record in delivering compliance solutions that meet stringent USDA, FDA, and
local regulations.

Educational Programs: Launched impactful business education programs that equip culinary professionals and bring
hospitality principles to non-hospitality sectors, driving service excellence and customer satisfaction.
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Woman Owned Small Business Certified Economically Disadvantaged
Women-Owned Small Business
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Business Objectives

Our primary objective is to expand our reach in culinary facility development, hospitality management, and business education
for both culinary and non-hospitality sectors. We aim to be the trusted provider of practical, high-impact education through

B Street HQ, helping organizations integrate hospitality-driven practices that enhance service, compliance, and community
engagement. B Street HQ is committed to fostering the professional growth of our clients by delivering innovative, customized
solutions that drive sustainable success.

For inquiries, partnerships, or to discuss your specific needs, please contact:
Samia Bingham, Founder & CEO | Direct: 202-729-0206 | Office: 301-806-9869 | contracts@bstreethg.com
www.bstreethq.com | 6504 America Blvd., Suite 105A, Hyattsville, MD 20782




