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INVESTOR PRESENTATION
1-3 Quarters Year 2025/2026



Highlights



2025/26 2025/26 2025/26 2025/26 2024/25

Q1 Q2 Q3 Q1 - Q3 Q1 - Q3

EBITDA margin 12.0% 12.2% 12.4% 12.2% 11.1% + 1.1 pp

EBIT margin 8.6% 8.7% 8.9% 8.7% 7.9% + 0.9 pp

Net result margin 4.4% 4.3% 4.9% 4.5% 4.1% + 0.4 pp

Group
Change 

vs. PY

1 Highlights

Highlights

at a glance
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1-3 Quarters 2025/2026 vs. Q1-Q3 2024/2025

Revenue ϵ 1,867.1m + 5 %                                                                                                
growth at constant currency  + 18 %

EBITDA ϵ 227.6m + 16 %

EBIT ϵ 163.0m + 17 %

Net Result ϵ 84.6m + 16 %



1 Highlights

Highlights

in numbers

SALES EBITDA EBIT

Airline Catering
мΣпроΦл Ƴϵ

+6 %

мтнΦл Ƴϵ

+16 %

мнлΦс Ƴϵ

+19 %
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1-3 Quarters 2025/2026 vs. Q1-Q3 2024/2025

Int. Event Catering
нтпΦн Ƴϵ

+1 %

орΦл Ƴϵ

+9 %

нуΦн Ƴϵ

+5 %

Restaurants, Lounges & Hotels
мофΦф Ƴϵ

+8 %

нлΦс Ƴϵ

+21 %

мпΦн Ƴϵ

+30 %



1 Highlights

Highlights

at a glance
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RESTAURANTS, LOUNGES & HOTELS :
Å5h ϧ /h ŀǇǇƻƛƴǘŜŘ ŀǎ ŎŀǘŜǊƛƴƎ ǇŀǊǘƴŜǊ ŦƻǊ ±ƛŜƴƴŀ !ƛǊǇƻǊǘΩǎ ¢ŜǊƳƛƴŀƭ о ǎƻǳǘƘ ŜȄǇŀƴǎƛƻƴ

FREE CASHFLOW Υ   ϵ мунΦфƳ -  ǾǎΦ ϵ фмΦфƳ (+ 98.9 %) in Q1-Q3 PY
NET DEBT / EBITDA ratio :   0.2            -  vs. 0.7 in Q1-Q3 PY 
EQUITY RATIO :   41.5 %     - strong improvement from 32.2 % in Q1-Q3 PY

INTERNATIONAL EVENT CATERING :  
ÅDO & CO in charge of the world`s most prestigious sports events

F1 races | FIFA Club World Cup & UEFA CL Final 2025 | Tennis ATP MAD & VIE 

ŦƛǊǎǘ ǘƛƳŜ Ҕ ϵ мΦуōƴ ƛƴ ǎŀƭŜǎ ƛƴ Q1-Q3 |   8.7 % EBIT margin   |   4.5 % Net result margin 

1-3 Quarters 2025/2026

DO & CO as the world`s leading premium brand in hospitality business
events ς airlines ς restaurants & cafes

AIRLINE CATERING :
Åkick-off for construction of new gourmet kitchen in Istanbul (150,000 sqm)

groundbreaking ceremony in JAN with construction to start in FEB
Åstrong tender performance : participation in 73 closed tenders in 2025 with a 

win rate > 50 % (17 new contracts, remainder contract extensions)



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

Back to the roots - this is what we stand for
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Sustainable 
QUALITY

Passion for 
INNOVATION

Motivated 
PEOPLE

Leading edge in product, 
process and systems - 

development of state-of-
the-art culinary

Founder-led, 
entrepreneurial

mindset with a long-term 
vision and motivated, 

dynamic, detail-oriented 
company culture

Highest customer 
satisfaction through always 
prioritizing innovation, 
sustainable high quality 
ŀƴŘ ǇŜƻǇƭŜΩǎ ƳƻǘƛǾŀǘƛƻƴ

Freshest, finest quality
ingredients, no additives, 

no preservatives - 
working with trusted 
long-term suppliers

1 Highlights THE 3 MAIN PILLARS OF THE DO & CO DNA 



Airline Catering
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1-3 Quarters 2025/2026 vs. Q1-Q3 2024/20252 Airline Catering

ϵ мΣпроΦлƳ

Revenue

ϵ мтнΦлƳ

EBITDA

ϵ мнлΦсƳ

EBIT

+ 16 % + 19 %

Our mission

the best restaurant 
experience over 39,000 feet

Å Continued strong growth in Türkiye
Å JFK : strong improvements (high start-up costs in 2024/2025)

Å Ongoing good load factors, especially in premium cabins
Å Working on efficiency improvements in all areas

+ 6 %
+ 22 % cc*

* cc = at constant currency 
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2 Airline Catering

 Status quo & Outlook

TÜRKIYE  -  Turkish Airlines

ÅBEST HOSPITALITY EXPERIENCE
in all cabins and lounges

ÅONGOING PRODUCT INNOVATION 

ÅS K Y T R A X  AWARDS 2025 : 

- BEST AIRLINE IN EUROPE 
for the 10th time !

- ²hw[5Ω{ .9{¢ 
BUSINESS CLASS CATERING

Å 500+ FLIGHTS / DAY (only IST) 

Å 250,000 - 300,000 MEALS / DAY

- fresh ingredients only 

ÅSTRONG MARKET POSITION 
in TÜRKIYE 

- third party business growing 
significantly

ÅNEW GOURMET KITCHEN in IST

- groundbreaking ceremony in JAN

- construction to start in FEB

- opening : end of 2027 / Q1 2028

9
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2 Airline Catering
Status quo

British Airways LHR
Iberia  MAD

ÅVERY PROUD OF THE 
CLOSE PARTNERSHIP

ÅVERY GOOD OPERATIONAL 
PERFORMANCE in LHR and MAD

ÅFRESH DO & CO MENUS

- in all cabins

- very positive 
customer feedback

ÅIBERIA

- award winning 
guest experience

- strong partnership with focus 
on quality and efficiency

- AMBASSADOR OF 
SPANISH GASTRONOMY
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2 Airline Catering
Status quo
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Delta Air Lines
One of the world́s biggest fleets

Å ONE OF THE STRATEGIC PARTNERS 
IN THE US

Å CLOSE COOPERATION BETWEEN 
DELTA AND DO & CO

Å SERVING IN

- Detroit

- Boston

- Miami

- Seoul | Korea

- New York 

-  ƻƴŜ ƻŦ 5ŜƭǘŀΩǎ ōƛƎƎŜǎǘ Ƙǳōǎ

~ 220 flights per day
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2 Airline Catering
Status quo

USA - Jet Blue 

Å FURTHER STRATEGIC PARTNER
IN THE US

Å hub caterer in New York, JFK
since December 2021

Å all long-haul and short-haul flights

Å up to 180 flights per day 

USA - New Clients

ÅDO & CO - MIAMI

- Aer Lingus (Oct 2025)

ÅDO & CO - CHICAGO
- Aer Lingus (May 2025)

ÅDO & CO - DETROIT 
- WestJet Airlines (Apr 2025)

12
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2 Airline Catering

NEW CONTRACTS ς
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

Scoot ex VIE

Vietnam Airlines ex MXP

Status quo

13



International
Event Catering
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1-3 Quarters 2025/2026 vs. Q1-Q3 2024/20253 International Event Catering

ϵ нтпΦнƳ

Revenue

ϵ орΦлƳ

EBITDA

ϵ нуΦнƳ

EBIT

+ 9 % + 5 %

Our mission

the world's leading 
premium hospitality and 
gourmet entertainment 
experience

Å innovative concepts

Å best quality

Å personalized service

Å F1 : strong demand in all races
Å Highlight Abu Dhabi with 10,600 VIPs in Paddock Club on race day

Å No EURO this year in comparison to Q1-Q3 2024/2025 (growth would be + 13 %)

+ 1 %
+ 2 % cc*

* cc = at constant currency 
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3 International Event Catering
Status quo

Formula 1 

DO & CÓs  34th Season

Åexciting season with

Austin, México, Brazil, Las Vegas, 
Qatar and Abu Dhabi in Q3

Åstrong demand 
in all locations continues

Åhigh customer satisfaction 
feedback

Åstate of the art hospitality 
guest experience ς 
benchmark of the sport 
hospitality industry

ÅDO & CO continues as official 
supplier to the F1 Paddock Club 
with a 10-year contract 
extension

16
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3 International Event Catering
Status quo

Allianz Arena
DO & CO is responsible 
for culinary delights 
ŀǘ C/ .ŀȅŜǊƴ aǳƴƛŎƘΩǎ 
home base

Ålong term partnership with 
FC Bayern Munich ς 
VIP hospitality and public 
catering at Allianz Arena

ÅVIP and public catering
during UEFA Champions League 
final 2025, UEFA Nations League 
semi final and final

Ånumerous Bundesliga and 
Champions League matches 

Åmusic highlight :
Dǳƴǎ bΩ wƻǎŜǎ ǇƭŀȅŜŘ !ƭƭƛŀƴȊ 
!ǊŜƴŀΩǎ first-ever concert in 
June 2025; 9 concerts expected 
to follow next financial year 1717
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3 International Event Catering
Status quo

Olympic Park
big open air and indoor events

ÅSTING | SIMPLY RED

ÅNINA CHUBA | KATY PERRY 

ÅTHE OFFSPRING |  ED SHEERAN

ÅVOLBEAT | HANS ZIMMER

Åin total : > 1,000,000 guests

SAP Garden Munich
multifunctional set up

Åsold out basketball and 
ice hockey games

ÅDHB Germany vs. Iceland : 
sold out with  12,000 fans

ÅOktagon MMA sold out event

ÅDatabricks AI World Tour

Ånumerous VIP events at full 
capacity

18
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3 International Event Catering
Status quo

The most prestigious            
events in the world -           
powered by DO & CO

Å ATP Tennis Masters 1000 
Madrid and
Masters 500 Vienna

Å FIFA Club World Cup, 
Miami and New York

Å Filmfestival Rathausplatz,  
Vienna

Å Midsummer Nights Dream, 
Munich

Å Super Bloom Festival, 
Munich 

Pics update only 
FIFA same 
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Restaurants,
Lounges & Hotels
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4 Restaurants, Lounges & Hotels

Our mission

Innovative, 
best quality and 
personalized 
customer experience

ϵ мофΦфƳ

Revenue

ϵ нлΦсƳ

EBITDA

ϵ мпΦнƳ

EBIT

+ 21 % + 30 %

Å Good sales and strong margin improvements

Å Tender won for Emirates Lounge at Milan-Malpensa

Å 5h ϧ /hΩǎ 5b! ǎƛƴŎŜ мфум
inspiration for innovation and unique customer experience for all divisions

* cc = at constant currency 

+ 8 %
+ 18 % cc*

1-3 Quarters 2025/2026 vs. Q1-Q3 2024/2025
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DEMEL

K. u. K. Hofzuckerbäcker
since 1786

Åimproved overall concept meets 
guests' expectations

Åclear retail and gastronomy 
segmentation

Å2 floors Viennese coffee house 

- high turnover with local and 
international guests

ÅDEMEL KAISERSCHMARRN

- has become THE signature 
product, creating strong 
frequencies

4 Restaurants, Lounges & Hotels
Status quo 
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4 Restaurants, Lounges & Hotels
Status quo

DO & CO Restaurants  
Vienna

ÅStephansplatz
 facelift for Flagship in progress

ÅAlbertina
facelift of the terrace complete

ÅONYX
contemporary Asian cuisine

DO & CO Restaurants 
Munich

ÅDO & CO Bistro
mediterranean cuisine

ÅDO & CO Restaurant
contemporary Asian cuisine

.ŀǎƛǎ ŦƻǊ ǘƘŜ ƎǊƻǳǇΩǎ 
R & D and innovation 

activities

update
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4 Restaurants, Lounges & Hotels

24

Status quo

DO & CO Hotels
Vienna and Munich

DO & CO STEPHANSPLATZ :

Å flagship of the group 

Å one of the most scenic locations in 
the city  

Å basis for the grouṕs R & D and 
innovation activities 

DO & CO MUNICH : 

Å luxury Boutique Hotel in the 
heart of the city

Å repeatedly awarded with 
άмлм .Ŝǎǘ IƻǘŜƭǎ 5!/Iέ ŀƴŘ 
MICHELIN KEY Award

Ҧ IƻǘŜƭǎ ŀƴŘ ǊŜǎǘŀǳǊŀƴǘǎ ƛƴ ōƻǘƘ ŎƛǘƛŜǎ 
are highly popular showing pleasing 
occupancy rates !


