CAPABILITY STATEMENT

Atlas Integrity Group LLC delivers professional administrative

support, project coordination, procurement, construction project
management support, facilities support, and food service solutions to
government agencies, educational institutions, and commercial

clients. Founder Anna Lee brings 25+ years of operations and culinary
experience — including coordinating construction timelines and

project meetings during high-profile NYC restaurant build-outs —
alongside executive work with 4 Star and Michelin-recognized chefs. E S E
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ATLAS
INTEGRITY SROUP

Trusted « Excellence » Execution

CORE COMPETENCIES CORE CAPABILITIES

Project Management & Facilities

Renovations & Repairs ® Flooring  Roofing ® Plumbing ¢ HVAC e Landscaping
e Janitorial e Facility Maintenance

Catering & Food Service

Food Service Contracting ¢ Cafeteria Food Services ® Catering Services

¢ Prepared Meal Services

Operational Support

Logistics & Supply Chain Management ¢ Office Administrative Services

e Technical Support e Training & Development ¢ Vendor Management

® 25+ yrs of operations/project mgmt. experience
® Multi-unit operations leadership

® Proven procurement & logistics expertise

e Award-winning food service entrepreneur

e Strong compliance & customer service focus

NAICS CODES

¢ 722310 - Food Service Contractors

e 722320 - Caterers

* 561720 - Janitorial Services

¢ 561730 — Landscaping Services

¢ 236220 — Comm./Inst. Building Construction
¢ 236118 — Residential Remodelers

¢ 238220 - Plumbing, Heating, A/C

¢ 238310 - Drywall & Insulation Contractors

¢ 238320 - Painting & Wall Contractors

¢ 238330 - Flooring Contractors

OUR COMMITMENT TO GOVERNMENT

We understand the unique challenges and
rigorous standards of government contracting. Our
team is dedicated to delivering exceptional value,
fostering strong partnerships & contributing to the
successful execution of government missions. We
are committed to compliance, transparency, and
continuous improvement in all our endeavors.

DIFFERENTIATORS

o Culinary Background — 25+ years of operations
experience, including executive coordination for
Michelin-recognized NYC chefs and hands-on kitchen
exposure at a 4-star NY restaurant.

e Owner-Operated Execution — Direct, hands-on
involvement from planning through delivery.

e Proven Scalability — From small group nutrition

cooking classes to full-service catering for 150+ guests.

o Regional Roots, Regional Reach — Born and raised
across NY/NJ, now based in Greater Philadelphia —
deep familiarity with the tri-state market served.

e Responsive & Reliable — Fast turnaround on
requests, quotes, and project changes — no layers of
bureaucracy slowing things down.

e Compliance-First Mindset — Rigorous attention to
food safety, procurement standards, and contract
documentation from day one.
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PAST PERFORMANCE

Mayor's Office for Public Engagement, City of Philadelphia
Executive Catering Services — Bartram's Garden e June 2022
Catered a full-service dinner for 150 guests for the Exe Dir of the

Mayor's Office for Public Engagement, managing menu design, prep, and on-
site service, Transparency & continuous improvement in all our endeavors.

Philadelphia Police Department

Healthy Cooking Demonstration & Nutrition Training ® Aug 2021
Led a hands-on cooking demo & nutrition training session for PPD Staff

RELEVANT EXPERIENCE

Exe Assist & Operations Support — Notable NYC Chefs/Restaurant Openings
Coordinated operations, recipes, TV demos, catering, and events for Michelin-
recognized chef Gabriel Kreuther (The Modern), 4-star chefs Gray Kunz (Café
Gray) and Christian Delouvier (Les Célébrités), and award-winning pastry chef
Frangois Payard (Payard's, Bon Appétit Pastry Chef of the Year). Led construction
coordination, equipment/systems setup (POS, security, phone), and staff training
manuals for openings of Café Gray, EN Japanese Brasserie, and Union Gourmet
Market & Café.

Founder & Operator — Healthy Meals by Anna

Winner, 2021 Metro Philly's Best Healthy Eatery (65,000+ votes). Built and ran an
independent catering and meal delivery operation — including private wedding
and special event catering, and executive catering for the City of Philadelphia's
Mayor's Office for Public Engagement — managing menu planning, food safety,
procurement, and direct customer service from the ground up.

Project Manager — Tsao Food (2 Restaurant Locations)

Directed day-to-day operations, staffing, and vendor/supply coordination across
two restaurant locations.

COMPANY DATA

SAM UEI : KLCYRNSLAGEG6
GOV BUSINESS POC: ANNA LEE
ADDRESS: 11 BALA AVE, SUITE 5, BALA CYNWD 19004

EMAIL : INFO@ATLASINTEGRITYGROUP.COM PHONE : 215-808-8181

CAGE CODE : 22UH2

WORK AREAS: PA, NJ, NY, DE, MD, OH, WV, VA, DC




