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Our business model is an integrated food service model. Our main services are described here: 

1. Catering: 

We can cook any number of meal options for any event in Illinois and Wisconsin. Some 

menu options are listed in our website. However, we have no limitation on food 

preparations. We can offer authentic Chef prepared foods from all regions of the world. 

We have an in-house roster of active Chefs whom specialize in different regional foods.  

The process for your event starts with a discussion. We discuss what you would like, and 

we go to work crafting a catering plan to fulfill your event needs. Contact us here to start 

the process. 

2. On-site management and delivery of food services: 

This service provides turn-key business food service options for your business or 

building/location. Whether you have a café or restaurant with limited hours; or you have 

a church or museum with no food services, we have options to services your operations. 

See more details below. 

3. Beyond Organic:        

We are the proprietor of a cleaner food supply chain (American Indian Tribes). Our 

business model is anchored throughout the United States. We mostly do not deal with 

commercial farming operations. See more details below. 

                                           

 

 

Below are more details on services 2 and 3. 

 

https://www.1efs.org/
https://www.1efs.org/
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2. On-site management and delivery of food services: 

For an existing food business: If you already operate a restaurant or café with limited 

hours; this could be an attractive option. We can expand your hours, and manage the new 

hours, as a food management service. We can do this while offering a new refreshed 

afternoon/evening menu, or we can work with your existing menu. 

No longer do you need to worry about staffing, payroll, or expanded food business 

operations. We can handle all of this for you, as you concentrate on other aspects of your 

business. This allows you to have a life outside of running “long hours” at work.  

For a business (Church, Museum) with no food services, but people present: We can 

develop and offer meal options to suit a wide variety of taste. We staff and run 

operations, so you can continue to manage your business, with no interruptions. 

Just imagine, each day, every customer of yours could be a food client, if you simply 

offered them the option. We know for sure, every person that walks through your doors 

eats every day. On average, people eat 3 to 5 times a day. This is a business vertical waiting 

to happen. 

If you would like, we can explore the food service options which makes sense for your 

facility.  

Summary -  

For an existing property (Café or Restaurant), we can breathe new life into your food options and 

services. We can add to your menu, or offer a new refreshed specialized menu for your extra 

hours. 

For a new operation (Church or Museum), we can craft a responsive food service program to help 

accent your customers on-site experience. Longer on-site visits are good for your business. No 

longer do your customers have to leave your facility to go eat. 

Our goal is to live up to our clients’ expectations with innovative menus, well-balanced meal 

options, and friendly faces that improve the quality of your customers experience with you.  

We are committed to providing and promoting healthy, balanced food options. We source 

ingredients from quality assured suppliers.  Likewise, we prepare dishes with care and attention 

to details.  

Our wide range of food management services include:  

• Café and Restaurant Management Services, 

• Church or Retreat Dinning, 

• Museum Dinning and Catering, 



P a g e  3 | 3 

 

• Staffing restaurants, 

• Executive dining, 

• Take away / Grab and Go, 

• Luncheon meal trays or boxed meals, 

• Patient, staff and visitor dining, and;  

• Student and faculty dining. 

3. Beyond Organic        

We oppose farming techniques which have a reliance on heavy chemical/pesticide utilization. 

We believe in clean farming techniques, which in some cases, are hundreds of years old in 

practice. 

Our focus/mission is to provide fresh produce, grains, fruits, and meats from American Indian 

Tribes. We also offer finished products like 20 varieties of salads, and same-day meals (prepared 

meals) delivered fresh to your door step. 

Our lead founder is an Executive Chef that sells some of the best foods in the world.  

We offer to you the highest quality ingredients (“Native” Beyond Organic) from private Tribal 

Farms from across the country. These farms are not open to the public.  

We deliver to clients some of the best (most nutrient rich) food sources available in the USA. 

If you have any questions or desire this service, contact us here. 

 

To contact us, touch here and send us a message. 

https://www.1efs.org/
https://www.1efs.org/

