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1 Highights 1-3 Quarters 2025/2026/s. Q1Q3 2024/2025 K°

Highlights
at a glance

+5 %
+ 18 %

+ 16 %
+ 17 %
+ 16 %

Revenue e 1,867.1m
growth at constant currency

EBITDA €
EBIT €
Net Result €

227.6m
163.0m
84.6m

S 2025/26 2025/26 2025/26 2025/26 2024/25 Change

Q1 Q2 Q3 Q1-Q3 Q1-Q3 vs. PY
EBITDA margin 12.0% 12.2% 12.4% 12.2% 11.1% +1.1pp
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




1 Highlights

Highlights
In numbers

1-3 Quarters 2025/202&/s. Q1Q3 2024/2025 D?éfo

SALES EBITDA EBIT

MZnpod®n Y@mTHD®PN YarHndc

Airline Catering 16 % +16 % +19 %

HTN®PH Ye opdPn Ye HYy ®H

Int. Event Catering +1 % +9 % +5 04

MOJPPP Ye HANDPcCc Ye mn OH

Restaurants, Lounges & Hotels
+8 % +21 % +30 %
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1 Highlights 1-3 Quarters 2025/2026 D‘KO

Highlights
at a glance

FANRG GAYS B Q4-Q3ph By 6o EBIRmyargh || £ 45386 Netyesult margin

FREE CASHFLOW Y € M@ & ab deY(+ G0 P0ip R 1-Q3 PY
NET DEBT / EBITDA ratio : 0.2 - vs.0.7in Q:Q3 PY
EQUITY RATIO - 41.5% - strong improvement fron82.2 %in Q1Q3 PY

AIRLINE CATERING :

A kickoff for construction of new gourmet kitchen in Istanb150,000 sqm)
groundbreaking ceremony in JAN with construction to start in FEB

A strong tender performance participation in73 closed tendergn 2025 with a
win rate> 50 % (17 new contracts, remainder contract extensions)

INTERNATIONAL EVENT CATERING :
A DO & COn charge of thevorld's most prestigious sports events
F1 races FIFA Club World C&UEFA CL Final 2025 | Tennis ATP MAD & VIE

RESTAURANTS, LOUNGES & HOTELS :
A5h g9 /h FTLLRAYISR Fa OFGSNAY3I LI NOYSNI F2NJ A Sy

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

DOSECO

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

* cc = at constant currency

1-3 Quarters 2025/2026s. Q1Q3 202/2025 D?&SO

71 /1

EBITDA

MT H

Sl T
+ 22 % cc

A Continued strong growth in Turkiye

A JFK : strong improvemeni$igh startup costs in 2024/2025)

Revenue

M2 N

A Ongoing good load factors, especially in premium cabins
A Working on efficiency improvements in all areas
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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
- groundbreaking ceremony in JAN
- construction to start in FEB
- opening : end of 2027 / Q1 2028




2 Airline Catering
Status quo

British Airways LHR
Iberia MAD

) LT

‘w .‘:},5 M tejenne

A VERY PROUD OF THE | p— i
CLOSE PARTNERSHIP — : : DO%CO

THE GOURMET ENTERTAINMENT COMPANY

@@

A VERY GOOD OPERATIONAL e =
PERFORMANCE in LHRand M4 e 2

~]

~ A

a

A FRESH DO & CO MENUS
- in all cabins

- very positive
customer feedback

A IBERIA

- award winning
guest experience

- strong partnership with focus
on quality and efficiency

- AMBASSADOR OF
SPANISH GASTRONOMY



2 Airline Catering
Status quo

Delta Air Lines
One of the worlds biggest fleets

A ONE OF THE STRATEGIC PARTNE |(a
IN THE US ) @

A CLOSE COOPERATION BETWEEN |l
DELTA AND DO & CO

A  SERVING IN
- Detroit

- Boston

- Miami

- Seoul | Korea

- New York
-2yS 2F 5Stidl Qaf
~ 220 flights per day




2 Airline Catering
Status quo

USA- Jet Blue

A FURTHER STRATEGIC PARTNER
IN THE US

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 & CG MIAMI
- Aer Lingus (Oct 2025)

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

A DO & CODETROIT
- WestJet Airlines (Apr 2025)

I -——\ ,"’
LT
x:“i
> 3




2 Airline Catering
Status quo

NEW CONTRACQS
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




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

* cc = at constant currency

1-3 Quarters 2025/2026s. Q1Q3 202/2025 Dcﬁ:o

/

/1

Revenue EBITDA

€ H T I
+1%
+ 2 % cc*

A F1: strong demand in all races
A Highlight Abu Dhabi witth0,600 VIP& Paddock Club on race day

€

A No EURO this yean comparison to Q3 2024/2025growth would be + 13 %)

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

15



y 4
PADDOCK
CLUB

DORQCO




""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

* cc = at constant currency

1-3 Quarters 2025/2026s. Q1Q3 202/2025 Dc:&jo

/

/1

Revenue EBITDA

€
+ 8 %
+ 18 % cc2

A Good sales and strong margin improvements

€

A Tender won for Emirates Lounge at Milavlalpensa

A5h 3 / hQa 5b! &aAyOS wmdopym
inspiration for innovation and unique customer experience for all divisions
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CAFE

4 Restaurants, Lounges & Hotels BAR
Status quo RESTAURANT

DO & CO Restaurants
Vienna

A Stephansplatz
facelift for Flagship in progress

A Albertina
facelift of the terrace complete

A ONYX
contemporary Asian cuisine

DO & CO Restaurants
Munich

A DO & CO Bistro
mediterranean cuisine

A DO & CO Restaurant
contemporary Asian cuisine

FaAa F2NJ
R & D and innovation
activities




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 groufs 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 2Sta FyR NBail
are highly popular showingleasing
occupancy rates !




