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Case Study

Scaling Culinary Excellence Across
Multiple U.S. Offices

About the client:

A global data company with nearly 10,000 employees in offices
around the world.

Overthe past three years, Sifted has become a trusted food program
partner to this client, delivering seamless, high-quality food
experiences across a diverse set of office environments. From carry-in
programs in satellite markets to a fully realized café at their new
headquarters, Sifted has proven to be a flexible, dependable, and
strategic extension of theirworkplace team.

The partnership:

When they sought a food partner that could flex to support a growing
office footprint - each with unique infrastructure, headcount, and
culinary expectations - they turned to Sifted. What began as a carry-in
meal solutionin three cities, evolved into a multi-office partnership
that supports both off-site delivery and full-scale café operations.

Why it works:

One Partner, Many Solutions

Sifted supports a variety of dining formats under one roof, from cost-
effective carry-in meals to a high-traffic, full-service café. Having a single
point of contact streamlines vendor management, contract oversight, and
culinary strategy across the organization.

Infrastructure-Agnostic Execution

Sifted delivers the same thoughtful, high-quality experience regardless of
the existing kitchen setup. Whetherin a fully equipped space ora “no-
kitchen” site, the outcome is always exceptional food and dependable
service.

Data-Driven Programming

At headquarters, Sifted analyzed utilization and preference data from their
carry-in markets to design a café experience employees would love from day
one. Theresult: aprogram that balances global inspiration, seasonal variety,
and eater-first design.

'CANADIAN BACON AND CHEESE ENGLISH
MUFFIN

english muffin, canadian bacon, american cheese,
| marinated tomatoes, salt, black pepper, butter
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Curated Culinary Concepts
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Sifted developedrotating culinary stations tailored to their workforce:
Wrap Culture - bold, seasonal salads and wraps
Hot Hands - gourmet burgers and pizza
Rotating Plate - globally inspired daily dishes
Wok N’ Tandoor - Asian + Indian cuisine, a favorite among the

employees

Pure - no salt and minimal ingredient options
Sweet Spot - house-made desserts
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From menu planning to onsite service and sustainability reporting, Sifted
operates like a strategic partner - notjust a vendor. Their teams trust
Sifted to anticipate needs, deliver creative solutions, and uphold a high

baracross every touchpoint.
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Let's start this week off with a bang! ¥

I Here are a few highlights on our

menu today 99

® Hot Breakfast: Shakshuka with Feta,
Olives & Warm Pita & ¢

® Pure: Roasted Shrimp & Tofu

® R | : Southwestern
r_:jlarinated Steak & Cauliflower Steak

° : General Tso's
Chicken & Tofu

eV : Fresh Salads & Wraps

® Soup of the day: Cream of Tomato +
Basil &

Please submit feedback here!

See you all at the Lodge! "+
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I‘ I This menu looks so good... | can't believe
you're making me come in on a Monday
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I l | Sifted is absolutely killing it. I've been so
impressed
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Herb Roasted Tofudl =
. : Spicy Italian Sausage with
Mushroom & Fontina Cream & ®
L] : Korean Fried Chicken &
Mushrooms with house made Kimchigf # &
® \\ : Fresh Salads & Wraps! &
e Spup of the day:Roasted Broccoli}® wé
Please submit feedback at the links above!
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The Spam Egg Kimchi Fried Rice was

incredible!
.Korcan Fried Chicken!!!

Can we get the seafood chowder again
just wondering? We had it the second
day after office open and it was soooooo
gooood

b i Parrish
It's coming back next Tuesday!!
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.That salmon was delicious!
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One consistent vendoracross a
complex, growing office
network

Seamless expansion into new
cities and campuses with
minimal ramp-up

Culinary experiences that scale
with evolving employee needs
and infrastructure

Time and resource savings for
internal teams, who rely on
Sifted’s operational ownership
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As usual, the food is delicious. The fried chicken
*» & the corn bread @ is some of the best I've
ever had. Thank you!
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.Took me back home to Texas g

= W2 €1 &

.+1 chicken was way better than KFC 4.
And Naan's were soft today. Great job
Chef, thanks!

.The Indian food is the best!
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