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RONALD REAGAN BUILDING AND INTERNATIONAL TRADE CENTER WELCOMES NEW EXECUTIVE 
CHEF, HOUMAN GOHARY 

Award-Winning Chef and Food Network Contestant Brings 35 Years of International Culinary Excellence to DC’s 
Premier Events Venue and World Trade Center 

  
WASHINGTON – The Ronald Reagan Building and International Trade Center (RRBITC) is thrilled to welcome 
its new Executive Chef, Houman Gohary, who has over three decades of experience in the hospitality industry 
leading kitchen teams around the world. 
  

Chef Gohary has developed an extensive international culinary resume, completing 
cuisine-specific training programs in Osaka, Barcelona and Torino. He served as 
executive chef and corporate culinary trainer for The Ritz-Carlton and supported 
international grand openings across the globe in locations such as Singapore, 
Dubai and Shanghai. He also managed culinary operations as executive chef for 
Vail Resorts at the Canyons in Park City, UT, leading a team of 125 across 15 
locations. Additionally, Chef Gohary has showcased his cooking skills on television 
competitions and appearances, including Beat Bobby Flay, Rachel Ray’s Tasty 
Travels and NBC’s TODAY Show with Katie Couric.  
 
With a passion for “farm to table” cuisine and sustainably sourcing ingredients, Chef 
Gohary credits his joy for cooking from a childhood spent with his grandmother.  
  
“My inspiration for cooking started at the age of 7 when my grandmother ‘Nushi’ 
came and stayed with us after my grandfather passed away,” Chef Gohary says. 
“She showed me the way; I owe her my entire career and am very grateful to 
continue my life’s work at the Ronald Reagan Building and International Trade 

Center, showcasing my skills and delighting the unique clientele and guests of the venue.” 
  
Chef Gohary will curate menus for notable meetings and conferences, special events, weddings and more at the 
world class venue located on iconic Pennsylvania Avenue. Keeping local and sustainable food at the forefront, 
Chef Gohary will lead the celebrated, in-house culinary team in blending regional flavors and international 
inspiration to create innovative dishes.  
 
“We are pleased to have Chef Gohary join our team. His extensive experience and international training will be 
an asset to our catering team at the Ronald Reagan Building and International Trade Center,” said John Drew, 
President and CEO of TCMA (A Drew Company), the exclusive manager of RRBITC. “We look forward to having 
our clients and guests experience an exceptional culinary journey around the world with Chef Gohary at the 
helm.” 
 
To learn more about Executive Chef Gohary’s background and professional journey, read his full bio. To host 
your next conference, meeting, reception or gala please contact events@rrbitc.com. For more information, visit 
rrbitc.com or follow @ReaganITCDC. 
 

https://rrbitc.com/wp-content/uploads/RRBITC-Exec-Chef-Houman-Gohary-Bio.pdf
mailto:events@rrbitc.com
http://www.rrbitc.com/


 
  
  
 
 
 

### 
  
About Ronald Reagan Building and International Trade Center (RRB/ITC) 
Ronald Reagan Building and International Trade Center is a dynamic hub for government, business, culture and 
community, in the heart of the nation’s capital. As the first and only federal building dedicated to both public and 
private use, the Reagan Building is the official World Trade Center Washington, DC (WTCDC), and a premier 
conference and event venue with executive office space, attractions, dining, retail, parking, and community 
activities. Visit rrbitc.com or follow us @ReaganITCDC. 
  
  
About TCMA (A Drew Company) 
Trade Center Management Associates (TCMA) is the exclusive manager of Ronald Reagan Building and 
International Trade Center (RRB/ITC). TCMA’s team specializes in International Trade Services, Real-Estate 
Management and Hospitality. For more information, visit drewcompany.com.  

http://www.itcdc.com/
http://www.drewcompany.com/

