Dining 101 - AUS13

Meet Our Team

Anne Streng, Director of Dining Services

anne.streng@compass-usa.com

Meet Anne, Director of Dining Services. We took a few minutes to ask
her some questions, here's what she had to say:

Bio

Anne Streng is the Director of Dining Services at Amazon AUS13.
Anne is a native Texan, born in Arlington and has spent the last nine
years in Austin. She graduated with a BA in Hospitality Management
from the University of North Texas. She has been with Compass
since 2012 and has managed several accounts, including Bell
Helicopter, one of the largest accounts of its kind in the Metroplex.
She spends her time outside of work with her husband, two teenage
girls and 2 pittie babies. She is an active member of several soccer
teams in the Austin area.

Q. What is your favorite thing to cook?

A. "l love making spicy shrimp linguine.”

Q. What do you always have in your refrigerator at home?
A. "Diet Coke and peeled garlic.”

Q. What do you like most about your job?
A. "Working with a great team. Getting to serve so many varieties of
food to our favorites and regular guests.

Tim Lane, Executive Chef
tim.lane@compass-usa.com

Meet Tim, Executive Chef. We took a few minutes to ask him some
questions, here's what he had to say:

Bio

Tim Lane, Executive Chef at AUS13, hails from Texas but draws
culinary inspiration from his time in Rome, Italy, and New York City.
In Rome, he achieved acclaim as Chef de Cuisine at Glass Hostaria,
earning a Michelin star within two years. A culinary instructor at
Piacere del Palato, Tim also worked in Milan, Italy, specializing in
events. Renowned for his expertise in molecular gastronomy, he
innovates food presentation through scientific techniques. Back in
Texas, Tim has launched several successful restaurants, including
Lechuza Birria Tacos and Phantasma Roman Pizzeria. Outside the
kitchen, he indulges in mycology, hockey, and family time.

Q. What is your favorite thing to cook?

A. "Risotto, particularly because of its versatility and the creative
possibilities it offers. | enjoy experimenting with different flavor
combinations and techniques to achieve the perfect balance and
texture.”

Q. What do you always have in your refrigerator at home?

A. "l always make sure to have habanero sauce stocked in my
refrigerator. Its intense heat and unique flavor add a special kick to
many of my dishes, elevating their taste profiles.”

Q. What do you like most about your job?

A. "What | cherish most about my job is the opportunity to please
people through the culinary experiences we create. There's a
profound joy in seeing our customers delighted by the food and
service we provide, and it motivates me to continuously strive for
excellence.”
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Offerings

Moontower Coffee — Level 5

8:00am-3pm

Freshly brewed coffee, tea, refreshers and espresso drinks from our selected
roaster, Starbucks; along with an assortment of rotating pastries and baked
goods.

MATCHSTICK
GRILL

Matchstick Grill - Level 11

Breakfast 8:00am-10am

Made to order eggs, chilaquiles, breakfast tacos, and homestyle breakfast.
Lunch 11am-1:30pm

Burgers, fries, chicken tenders, and rotating specials.

Mix It Up - Level 11
Lunch 11am-1:30pm
Enjoy rotating dish specials from around the world.

Field & Flavor Co. - Level 11
Lunch 11am-1:30pm
Pizza, vegetable carvery, melts, soup and rotating specials.

Salad Bar - Level 11
Lunch 11am-1:30pm
Fresh, locally sourced salad ingredients and house-made dressings.

Market - Level 5, 11

24/7

The Marketplace offers fresh Sprig & Sprout grab and go items such as
wrapped sandwiches, salads, and yogurt parfaits. Also, local products,
bottled beverages and pre-packaged snacks.

compassienisicatering

Compass One Catering
Breakfast served or continental, lunch, boxed lunches, happy hours, we have
something for all of your catering needs. To learn more, click HERE.
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Dining 101 - AUS16

Meet Our Team

Gilbert Garzo-Garza, Director of Meet Gilbert, Director of Dining Services. We took a few minutes to
Dining Services ask him some questions, here's what he had to say:
Bio

gilbertgarzo.garza@compass-usa.com

Gilbert Garza, Director of Dining Services at AUS16, boasts over 26
years of experience in the food service industry, with 25 years in
management. He thrives on fostering culinary teams that lead trends
and stay current with industry standards. A strength lies in building
cohesive teams to ensure consistent quality and enhance customer
satisfaction. Outside of work, he stays active supporting his son's high
school baseball team and cherishing family time.

Q. What is your favorite thing to cook?

A. "l like to BBQ for the family every chance | get so in hindsight any
food | can grill is my favorite thing to cook.”

Q. What do you always have in your refrigerator at home?
A. "Hot Sauce; only the extremely hot ones!”

Q. What do you like most about your job?
A. “The ability to create a great cooking atmosphere, then creating
each dish or item to be enjoyed by all!”

Christopher Battenberg, Executive Chef
christopher.battenberg@compass-usa.com

Meet Chris, Executive Chef. We took a few minutes to ask him some
questions, here's what he had to say:

Bio

Chris Battenberg has been with Compass group for over 14 years.
Starting off as a prep cook and working up to Executive Chef. He
started his love for cooking while watching his grandmother. He has
a love for BBQ, having started helping his father on the BBQ Pit at
age 5. After leaving the United States Air Force in 2005 he began his
training at Le Cordon Blue in Austin TX.

Q. What is your favorite thing to cook?

A. “Nothing like a good ‘ol Texas BBQ. | take pride in my mastery of
slow roasting my brisket to perfection.”

Q. What do you always have in your refrigerator at home?
A. "Potstickers are a must have in the Battenberg household.”

Q. What do you like most about your job?
A. "l enjoy that my job allows me to be creative.”
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Offerings

Greater Good's Coffee - Level 9

8:00am-3pm

Freshly brewed coffee, tea, refreshers and espresso drinks from our selected
roaster, Greater Good's Coffee Co.; along with an assortment of rotating
pastries and baked goods.

Flame Grill - Level 9

Breakfast 8:00am-10am

Made to order eggs, breakfast tacos, weekly breakfast specials and
homestyle breakfast.

Lunch 11am-1:30pm

Burgers, fries, chicken tenders, and rotating specials.
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Kitchen & Co. - Level 9
Lunch 11am-1:30pm
Enjoy daily rotating dish specials from around the world.
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piceola italia

Butcher & Baker - Level 9
Lunch 11am-1:30pm
Pizza, melts, soup, and rotating specials.

SALAD
BAR

Salad Bar - Level 9
Lunch 11am-1:30pm
Fresh, locally sourced salad ingredients and house-made dressings.

Market - Level 9

24/7

The Marketplace offers fresh Sprig & Sprout grab and go items such as
wrapped sandwiches, salads, and yogurt parfaits. Also, local products,
bottled beverages and pre-packaged snacks.

compass|enisicatering

Compass One Catering
Breakfast served or continental, lunch, boxed lunches, happy hours, we have
something for all of your catering needs. To learn more, click HERE.
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Dining 101 - AUS22

Meet Our Team

Heather Gmur, Assistant Manager
heather.gmur@compass-usa.com

Meet Heather, Assistant Manager. We took a few minutes to ask her
some questions, here's what she had to say:

Bio

Heather is a 3rd generation Texan. She is lives in north Austin with
her 2 children & husband. As an active community member, she works
with two local nonprofits, Austin Free Fridge Project & Hand to Hold.
She loves hiking & enjoying a nice patio on the weekends.

Q. What is your favorite thing to cook?
A. "l enjoy cooking on the weekend with my two kids! We are
currently on a bagel kick & experiment with different flavors.”

Q. What do you always have in your refrigerator at home?
A. "FRUIT! Whatever is in season locally.”

Q. What do you like most about your job?
A. "l really enjoy recruiting & developing our staff across the campus.

Offerings

Self-Serve Coffee - Level 2
24/7
Locally roasted Greater Good's Coffee from a self-serve espresso machine.

24/7 Market Market - Level 2

24/7

The Marketplace offers fresh Sprig & Sprout grab and go items such as
wrapped sandwiches, salads, and yogurt parfaits. Also, local products, bottled
beverages and pre-packaged snacks.

Compass One Catering

compass catering Breakfa'st served or continenta.l, lunch, boxed lunches, hap.py hours, we have
something for all of your catering needs. To learn more, click HERE.
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