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Your high-performance partner  

for large-scale catering establishments and food technology, 
cold storage and laundry technology 

 
 
Office Wiesloch:  Ingenieurbüro Seewöster GmbH 

Habichtweg 2 
D-69168 Wiesloch 
Phone: +49 (0) 6222 / 92 43 - 0 
Fax: +49 (0) 6222 / 92 43 - 33 

    Email: info@seewoester.de 
    www.seewoester.de 
 
 
Office Berlin:  Ingenieurbüro Seewöster GmbH 

Berliner Allee 180 
    D-13088 Berlin 

Phone: +49 (0) 30 / 49 85 40 - 45 
Fax: +49 (0) 30 / 49 85 40 - 49 

    Email: berlin@seewoester.de 
    www.seewoester.de 
 
 
Office Dresden:  Ingenieurbüro Seewöster GmbH 
    Eisenberger Straße 10 
    D-01127 Dresden  

Phone: +49 (0) 351 / 48 21 79 - 0 
Fax: +49 (0) 351 / 48 21 79 - 9   

 Email: dresden@seewoester.de 
    www.seewoester.de 
 
 



    

 

 

 

 
 

Company profile 
 
The Ingenieurbüro Seewöster GmbH is an independent engineering office, operating not only in 
Germany but worldwide. 
 
Our field of activity lies in problem solutions for all areas of the catering sector and the peripheral 
areas and encloses the whole spectrum of the category: 
 
We develop – for and with you – renovation and rationalisation proposals for existing catering 
facilities and industrial food companies. 
 
We plan for you: canteen kitchens and food supply systems including the accompanying cold-
storage arrangements for hospitals, authorities, congress centers, canteens, restaurants etc. as 
fresh food systems or as thermally decoupled systems (Cook chill, Sous vide). We also plan 
laundries for hospitals, prisons and for the industry adhering to most recent environmental and 
hygiene regulations. 
 
We take over the specialist project management including local professional site management, 
cost supervision and appointment supervision and acceptance. If required, we also take over (in 
cooperation with suitable architect's offices and departmental planning offices) the entire project 
management including all crafts (construction, house technology and kitchen technology). 
 
We advise on the construction of HACCP concepts, quality management systems (ISO 9000 and 
the following, EFQM model), hygiene management, construction of environmental concepts and 
disposal concepts. 
 
Your advantages with Ingenieurbüro Seewöster GmbH: 
 
We work entirely independently and thus develop a concept for you without having to consider third 
party interests 
 
With our years of experience in the area of communal catering we are able to develop a plan 
exactly to your needs. 
 
Our up-to-date equipment with five CAD workplaces allows us to carry out our work with most 
modern standards. E-mail, Internet, DSL/DFÜ, data exchange are nothing new to us, but have 
been used for many years in communicating with our clients and planning partners. 
 
Our offices in Wiesloch, Berlin and Dresden enable to us to take over the local professional site 
management throughout Germany. Being close to Frankfurt airport we are also optimally 
connected with all major cities worldwide 
 
Our employees are constantly trained on your scopes of work to ensure they consider the newest 
hygiene and health regulations as well as law changes throughout the planning of a project.  
  



    

 

 

 

 

Our achievements for you 
 
 
We plan large-scale catering establishments/ canteen kitchens for large-scale 
gastronomy, hospitals, congress centers, canteens etc. 

 
Be it for new buildings, renovation projects or restructuring:  
we develop the most economic and technically best solution. 

 
For renovation and restoration projects, we also plan and develop interim solutions: from 
tent or container kitchens to temporary outsourcing – of course in line with all hygiene and 
workplace regulations.  

 
For us the satisfaction of the client is in the foreground, therefore, we support you not only during 
the construction phase as competent specialist engineers but also after the realization as a contact 
for kitchen and storage organizing. 
 
We develop machine and device programs  
 

taking into account the required storage space for all kinds of food preparation 
methods. 

 
From Sous-vide to Cook & chill to the conventional cook & mix procedure: we plan 
optimal and economic concepts and solutions. 

 
We provide economic efficiency analyses for your individual needs to make the 
decision for a certain procedure easier for you. 
 
 

From climate control to normal cooling to freezing 
 

we take over the planning of the complete cold-storage technical arrangements.  
 

If its cell construction method or conventional cold storage room isolation - we plan 
the technically and economically best system in accordance with your architectural 
situation and functional demands - we plan individually and technically feasible. 

 
 
  



    

 

 

 

 
 
 
 
 
 
 
 
 
 
 

R e f e r e n c e  
l i s t  

(Part) 
 

Date: 2014-Feb-10th 
 
In the accompanying reference list some of the 
planned and realized projects in recent years 
are listed. 

 
  



    

 

 

 

 
 
Medical centers 
 
General plannings: 
 
Friedrichshafen, municipal hospital  Renovation  ca. 1500 meals /d 
 
Salem hospital, Heidelberg   Renovation  ca.    800 meals /d 
 
Plannings canteen kitchens and cold-storage technology: 
 
Jena clinic 2000 (Cook & chill) New building  ca.  5400 meals /d 
 

Esch/ Alz hospital., Luxemburg (Sous-vide) Renovation/ Extension ca. 3000 meals /d 
 
Marienhospital, Osnabrück   New building  ca.  2000 meals /d 
 
Paracelsus-Clinic, Osnabrück  Renovation   ca. 1800 meals /d 
 
District hospital Sonneberg   Renovation/ Extension  ca. 1200 meals /d 
 
Health resort clinic Bad Rothenfelde  New building  ca.   900 meals /d 
 
District hospital Herzberg, Brandenburg New building  ca.   750 meals /d 
 
Clinic Heidehof, Weinböhla/ Dresden  New building  ca.   600 meals /d 
 
Nova-Med Clinic, München   New building  ca.   600 meals /d 
 
Röpersberg Clinic Ratzeburg   New building  ca.     350 meals /d 
 
Rehabilitation clinic Roderbirken   Renovation  ca.   350 meals /d 
 
District clinic Weinheim    Renovation  ca.   350 meals /d 
 
Hospital Zweibrücken     Renovation  ca.   350 meals /d 
 
 
 

  



    

 

 

 

Homes for the elderly/ workshops for the disabled  
 
Home for the elderly, Ratzeburg  Renovation   ca.  1600 meals /d 
 
DRK-center, Lütgendortmund   New building     ca.   450 meals /d 
 
Home for the elderly Zeller Berg, Aue Renovation   ca.    320 meals /d 
 
Health Center Rhein-Neckar   Restructuring   ca.    300 meals /d 
 
Home for the elderly Hummelshain  New building   ca.   250 meals /d 
 
Home for the elderly Seifhennersdorf  Renovation   ca.   200 meals /d 
 
Home for the elderly Albert Schweitzer, Dresden  Renovation   ca.   200 meals /d 
 
Home for the elderly Maillebahn, Dresden New building   ca.   160 meals /d 
 
Home for the elderly „Olga Körner“, Dresden New building   ca.   150 meals /d 
 
Home for the elderly Lohsa   New building   ca.   150 meals /d 
 
Home Albert Schweitzer, Grünstädtel New building   ca.   150 meals /d 
 
Home for the elderly Schlema  New building   ca.    100 meals /d 
 
Wohnpark Elsa Fenske, Dresden  Renovation    Building Technology 
 
 
 
Restaurants/ experience catering trade 
 
Restaurant „Deutsches Haus“ Butzbach Renovation  

 
Kasemattenrestaurant Festung Königstein Renovation  
 
Schloß Weesenstein    Renovation  

 
Stadthalle Burg    Renovation  

 
Gastronomie Schloß Wackerbarth  Renovation  
 

Hambacher Schloß, Neustadt a.d.Weinstr. New building  
 
 
 
  



    

 

 

 

Canteens 
 
General plannings: 
 
TU - Berlin, Mensa Hardenbergstraße Renovation  ca.   7000 meals /d 
(Cook & chill) 
 
FU-Berlin, Mensa Van’t-Hoff-Str.  Renovation  ca.   3500 meals /d 
 
TFH-Berlin, Mensa Luxemburger Straße Renovation  ca.       3500 meals /d 
(Cook & chill) 
 
HU Berlin, Mensa „Oase“ Berlin-Adlershof Renovation/ Extension ca.       1500 meals /d 
 
FU Berlin, Cafeteria Van´t-Hoff Str. 6  Renovation  ca.         450 meals /d 
 
Berufsbildungswerk Südhessen, Karben Renovation/ Extension ca.         450 meals /d 
 
TU Berlin, Cafeteria Architektur  Renovation  ca.         300 meals /d 
 
FU Berlin, Cafeteria Van´t-Hoff Str. 8  Renovation  ca.         300 meals /d 
 
TU Berlin, Cafeteria „Skyline“   Renovation  ca.         300 meals /d 
 
UDK Berlin, Jazz Cafe   Renovation  ca.         300 meals /d 
 
Plannings craft canteen kitchens and cold technology: 
 
HU Berlin, Mensa Süd   Renovation  ca.       3500 meals /d 
 
FH Zittau/ Görlitz, Mensa Zittau  Renovation   ca.   1500 meals /d 
 
FH Magdeburg, Mensa Herrenkrug  Renovation/ Extension  ca.   1200 meals /d 
 
Mensa Klinikum, Dresden   Renovation   ca.   1200 meals /d 
 
Berlin/ Brandenburg International School New building  ca.   1000 meals /d 
 
FH Trier, Schneidershof   Renovation   ca.   1200 meals /d 
 
FH d. Sächsischen Verwaltung, Meißen New building    ca.   1000 meals /d 
 
FH Zittau/ Görlitz, Mensa Görlitz  New building  ca.     450 meals /d 
 
HU Berlin, Mensa Spandauer Str.  Renovation   ca.     300 meals /d 
 
FHTW Berlin, Cafeteria Oberschöneweide Renovation  ca.       300 meals /d 
 
FU Berlin, Cafeteria Malteserstr. Renovation  ca.       300 meals /d 
 
HU Berlin, Cafeteria „Grimm Zentrum“ Renovation  ca.         300 meals /d 
 
ASFH Berlin, Cafeteria  Renovation     ca.       200 meals /d 
 
Kreis Rhein-Pfalz, Realschule Schifferstadt New building  ca.     150 meals/d 



    

 

 

 

Personnel restaurant      

 
General plannings 
 
 
Canteen Berliner Stadtreinigung  Renovation  ca.   1200 meals /d 
 
Canteen Landesumweltamt, Potsdam Renovation  ca.     450 meals /d 
 
 
 
Planning: large-scale catering establishments and cold-storage technology Kältetechnik: 
 
Clinic Jena, Personalcafeteria New building  ca.  1200 meals /d 
(Cook & chill) 
 
Postbank Generaldirektion, Bonn  New building  ca.   600 meals /d 
 
Turmschanze Magdeburg, Behördenkantine Renovation  ca.   600 meals /d 
 
Premiere Konzernzentrale, Unterföhring New building  ca.   550 meals /d 
 
H + M Distribution Center, Hamburg   New building  ca.   500 meals /d 
 
Kühne & Nagel, Hamburg   New building  ca.   500 meals /d 
 
Kantine Gewerbepark Glinde (Alfa Laval)  New building  ca.   450 meals /d 
 
Eisengießerei Torgelow, Kantine   New building  ca.   450 meals /d 
 
LBBW Karlsruhe    New building  ca.   350 meals /d 
 
ISE Industries, Hainichen   New building  ca.   120 meals /d 
 
Rathaus Stralsund    New building  ca.   100 meals /d 
 

    
    
    
    
    
    
    
    

 
 
 
  



    

 

 

 

Military  
 
General-Olbricht-Kaserne, Leipzig  New building   ca.    1200 meals /d 

 
Bundeswehrkrankenhaus Berlin  New building   ca.   900 meals /d 
 
Generaloberst von Fritzsch Kaserne, Pfullendorf New building   ca.   900 meals /d 
 
Kaserne Döbern    Renovation   ca.   300 meals /d 
 
Hohne, Caen-Barracks, Offiziersküche Renovation   ca.     50 meals /d 
 
 
 
Hotels 
 
Hotel Bareiss, Baiersbronn   Consulting 
 
Hotel Zoofenster, Berlin   New building  ca.     400 seats 
 
Hotel Überfahrt, Rottach-Egern  New building  ca.       250 seats 
 
Erlebnisbad Warnemünde   New building  ca.    200 seats 
 
Hotusa Hotel, München   New building  ca.    150 seats 
 
Hotel Ferdinandstr, Hamburg   New building   ca.    110 seats 
 
Hotel Crown Plaza, Berlin   New building    
 
Hotel Azure, Berlin    New building  
 
 
Prisons 
 
JVA Hamburg-Billwerder   New building  ca.   1700 meals/d 
 
JVA Dresden     New building  ca.   1650 meals /d 
 
JVA Cottbus     New building  ca.   1500 meals /d 
 
JVA Hünfeld     New building  ca.   1300 meals /d 
 
JVA Augsburg     New building  ca.   1100 meals /d 
 


