
LSG Sky Chefs: Helping Local Food Brands Scale Through Commissary and Co-Packing 
Solutions 

LSG Sky Chefs is proud to be more than an airline catering provider, we are a strategic partner 
and full-service incubator for small and medium-sized food businesses that are ready to 
scale up established operations. With eight facilities across the U.S., including two key 
locations in North Carolina, we help brands transition into full-scale production while 
providing comprehensive oversight and support. Our team actively runs and monitors the 
operations on a brand’s behalf, ensuring consistency, compliance, and excellence 
throughout the process.  

Our commissary and co-packing services are designed to support entrepreneurs and 
growing brands with: 

• Premium manufacturing under certified food safety and quality standards,
including USDA, FDA, HACCP, and BRC/SQF compliance

• End-to-end quality assurance and regulatory oversight, ensuring your
products meet all industry protocols

• Talent acquisition, training, and operational supervision, providing skilled
labor and leadership to manage the production line

• Advanced traceability systems, enabling full transparency from ingredient
sourcing to the doorstep for pick up

• Custom packaging solutions, including vacuum-sealed, MAP (Modified 
Atmosphere Packaging), and retail-ready formats (CPG)

• Comprehensive liability coverage, transferring operational risk to us and
ensuring the brands we work with are protected

• Culinary innovation and product development, supported by a network of 21
chefs across the U.S. with expertise in diverse cuisines and formats

• Strict confidentiality protocols, including NDAs and IP protection to safeguard
brand identity and proprietary recipes

• Facility flexibility and geographic reach, with more than 8 strategically located
plants to support regional and national distribution

• Equipment integration and maintenance, using either the client’s machinery or
our own, supported by dedicated technical experts for full-service upkeep
and operational efficiency

Visit our website: www.lsg-group.com/lsg-sky-chefs/
and contact Nicole.Mangiante@LSG-Group.com

https://www.lsg-group.com/lsg-sky-chefs/


We work closely with businesses to transition from small-batch operations to large-scale 
manufacturing, ensuring every product meets industry protocols and consumer 
expectations. Whether launching a new line or expanding distribution, our infrastructure and 
expertise make it possible to support all sizes and scale, without the overhead or risk. 

LSG Sky Chefs is committed to fostering the next generation of food innovators. By keeping 
production local and scalable, we help North Carolina’s food ecosystem thrive. Let’s build 
the future of food together! 




