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1 Highlights

1st Half Year 2025/2026s. HY1 2024/2025

Highlights
at a glance

+ 9 %
+ 24 %
+ 28 %
+ 21 %

1,236.8m
149.7m
106.7m
53.5m

Revenue
EBITDA
EBIT

Net Result

M M M M

— 2025/26 2025/26 2025/26 2024/25 2024/25 2024/25 Change

Q1 Q2 HY 1 Q1 Q2 HY 1 vs. PY
EBITDAmargin 12.0% 12.2% 12.1% 10.0% 11.2% 10.6% +1.5pp
EBIT margin 8.6% 8.7% 8.6% 6.6% 8.1% 7.4% +1.3pp
Net result margin 4.4% 4.3% 4.3% 3.4% 4.4% 3.9% +0.4 pp




1 Highlights

Highlights
In numbers

1st Half Year 2025/2026s.

HY1 2024/2025

SALES EBITDA EBIT

Airline Catering

Py MOPP YemMmmMmp d®hp YY MOT
+11 % +26 % +31 %

International
Event Catering

Mcn®dPy YeHNPp Yemc dn
+1 % +12 % +8 %

Restaurants, Lounges
& Hotels

hbndm Ye MoDdPo Yedgodn
+11 % +30 % +46 %



1 Highlights

- 1stHalf Year 2025/2026
Highlights
at a glance o i A
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NET DEBT / EBITDA ratio 0.4 - vs. 0.7in HY1 2024/2025
EQUITY RATIO . 38.3% - strong improvement from 30.3 % in HY1 2024/2025

AIRLINE CATERING :
A Kickoff for construction of new gourmet kitchen in Istanbi{l.50,000 sgm)
A DO & CO wins numerous tendeasid continuesto expand its customer base

INTERNATIONAL EVENT CATERING :
A DO & CQn charge of thavorld's most prestigious sports events
F1 races Football :FIFA Club World C@UEFA CL Final 2025 | Tennis : ATP Madrid

RESTAURANTS, LOUNGES & HOTELS :
A further margin improvementfrom 7.7 % in HY1 2024/2025 16.0 %in 2025/2026

DO & CO as the world's leading premium brand in hospitality business
eventsc airlinesc restaurants & cafes




1 Highlights

The 3 main pillars
of the DO & CO DNA
committed to our principles

Highest customer
satisfaction through always
prioritizing innovation,
sustainable high quality

' yR LIS2LX SQ&

Passion for
INNOVATION

Leading edge in product,
process and systems
development of stateof-
the-art culinary

THE 3 MAIN PILLARS OF THE DO & CO DNA

Back to the roots this is what we stand for

Sustainable
QUALITY

Freshest, finest quality
ingredients,no additives,
no preservatives
working with trusted
long-term suppliers

Motivated
PEOPLE

Founderled,
entrepreneurial
mindset with a longerm
vision andmotivated,
dynamig detail-oriented
company culture
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2 Airline Catering

Our mission

the best restaurant
experience over 39,000 fee

1st Half Year 2025/2026s. HY1 2022025

71 /1
Revenue EBITDA

€ vy MMDP

A Ongoing good load factors, especially in premium cabins
A Numerous new clients through strong tender participation

A JFK : strong improvementigh startup costs in 2024/2025)
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2 Airline Catering
Status quo & Outlook

TURKIYE Turkish Airlines

A BEST HOSPITALITY EXPERIENCE
in all cabins and lounges

A ONGOING PRODUCT INNOVATION

A SKYTRAX AWARDS 2025 :

- BEST AIRLINE IN EUROPE
for the 10htime !

-2hw[5Q{ .9{¢
BUSINESS CLASS CATERING

A 500+ FLIGHTS / Dfohly IST)

A 250,000- 300,000 MEALS / DAY
- fresh ingredients only

A STRONG MARKET POSITION
in TURKIYE

- third party business growing
significantly

A NEW GOURMET KITCHEN in IST
- construction already started
- opening : end of 2027 / Q1 2028




2 Airline Catering

Status quo
British Airways LHR
Iberia \YJA\D)

A VERY PROUD OF THE
CLOSE PARTNERSHIP

A VERY GOOD OPERATIONAL N = \ ‘
PERFORMANCE in LHR and MA E o BT o e IS o -

A FRESH DO & CO MENUS
- in all cabins

- very positive
customer feedback

A IBERIA

- award winning
guest experience

- AMBASSADOR OF
SPANISH GASTRONOMY



2 Airline Catering

Status quo
Delta Air Lines M A '
One of the world's biggest fleets e~ ., L S s e S I S Fors
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A ONE OF THE STRATEGIC PARTNE[ ——v@ -+ CRass’s
IN THE US e =

L]
A CLOSE COOPERATION BETWEEN = -
DELTA AND DO & CO :

A  SERVING IN

- Detroit
ERTAINMEN] COMPANY
T
- Boston ENICRIAINMENFCONERN
- Miami

- Seoul | Korea

- New York
-2yS 2F 5Stil Qa
~ 220 flights per day



2 Airline Catering
Status quo

USA- Jet Blue

A FURTHER STRATEGIC PARTNER
IN THE US

A CONTRACT EXTENSI@N
another 2 years in Dec 2024

A hub caterer in New York, JFK
since December 2021

A all longhaul and shorhaul flights

A up to 180 flights per day

USA- New Clients

A DO & CO MIAMI
- Aer Lingus (Oct 2025)

A DO & CO CHICAGO
- Aer Lingus (May 2025)

A DO & CODETROIT
- WestJet Airlines (Apr 2025)
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2 Airline Catering

Status quo
NEW CONTRACAS
REST OF WORLD
Air Canada ex FRA, MUN
Air Dolomiti ex VIE

All Nippon Airways  ex LHR

Cathay Pacific ex MUN
Egypt Air ex MXP
Etihad Airways ex WAW
EVAAIr ex LHR
Oman Air ex IST
| \ & | DUSSELDORF
Scoot ex VIE s = it - Y ' ] : e

DOCO - i i | =
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THE GOURMET ENTERTAINMENT COMPANY

Vietnam Airlines ex MXP




International DOQPCO
Event Catering éa




3 International Event Catering

Our mission

the world's leading
premium hospitality and
gourmet entertainment
experience

A innovative concepts

A best quality

A personalized service

1st Half Year 2025/202@s. HY1 2024/2025

/1 /1
Revenue EBITDA

€ MC I €

A F1: strong demand in all races
A No EURO this yean comparison to HY 1 2024/2025

A First time catering the FIFA Club World Cup (Miami, New York)

2%
y 4 B e AR ATD
PADDOCK CHAMPIONS O\ 7 '5@& TOUR
C I_ U B LEAGUE" . INCY
% ¥ & 9
™ © g EURO2024 N 3 e
QT e EuRgZon: EURGZ0'2 EURO2008

15



VY,
PADDOCK
CLUB

DOCO




""d P 7

Lo s g B A BB AAG S BRED T SYYPE

- P— - B e T




‘\'ﬂj‘:- “l v \

Lo 777 | 2om
L% :







Restaurants, DOQCO
Lounges & Hotels éa




4 Restaurants, Lounges & Hotels

Our mission

Innovative,

best quality and
personalized
customer experience

1st Half Year 2025/2026s. HY1 2024/2025

/1 /1
Revenue EBITDA

€ ng

A Good sales and strong margin improvements
A Very satisfying occupancy level in all locations

A5h 3 / hQa 5b! aAyOS wmMdym
inspiration for innovation and unique customer experience for all divisions
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4 Restaurants, Lounges & Hotels
Status quo

DEMEL

K. u. KHofzuckerbacker
since 1786

A improved overall concept meets
guests' expectations

A clear retail and gastronomy
segmentation

A 2 floors Viennese coffee house

- high turnover with local and
international guests

A DEMEL KAISERSCHMARRN

- has become THE signature
product, creating strong
frequencies







4 Restaurants, Lounges & Hotels
Status quo

DO & CO Hotels
Vienna and Munich

DO & CO STEPHANSPLATZ :
A flagship of the group

A one of the most scenic locations in
the city

A basis for the groujs R & D and
innovation activities

DO & CO MUNICH :

A luxury Boutique Hotel in the
heart of the city

A repeatedly awarded with
amnam . Sad 1230St a
MICHELIN KEY Award

M 1 20Sta yR NBaildl g
are highly popular showingleasing
occupancy rates !



