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1 Highlights Business Year 2025/2026. BY 2024/2025 DKO

Highlights
at a glance

+7 %
+ 18 %

+ 15 %
+ 16 %
+ 14 %

Revenue e 2,461.6m
gI‘OW'[h at constant currency

EBITDA €
EBIT €
Net Result €

300.6m
212.3m
105.8m

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

Q1 Q2 Q3 Q4 BY BY vs. PY
EBITDA margin 12.0% 12.2% 12.4% 12.3% 12.2% 11.4% +0.8pp
EBIT margin 8.6% 8.7% 8.9% 8.3% 8.6% 8.0% + 0.6 pp
Net result margin 4.4% 4.3% 4.9% 3.6% 4.3% 4.0% +0.3pp




1 Highlights

Highlights
In numbers

Business Year 2025/2026. BY 2024/2025 D?&O

SALES EBITDA EBIT

MZgppn®d®m Yeaondo Yampapdc

Airline Catering iy +15 % +16 %

OHOoO®Pn Ye nNnH®PY Yeoodc

Int. Event Catering +6 % +9 % +7 %

MYy ®d®Mm Ye HTDPp Ye MPpDOMm

Restaurants, Lounges & Hotels
+9 % +19 % +27 %

Y



1 Highlights Business Year 2025/2026funlockingtomorrow DKO

Highlights
at a glance best ever year in the company history : sales and profits
FANBRG OAYS B € HoPnoy Ay alf Sa u ydc 2 9. L¢
FREE CASHFLOW Y € H@ P I ey (vB0.H W)n BY 24/25
NET DEBT / EBITDA ratio : 0.05 - vs.0.64in BY 24/25
EQUITY RATIO . 42.7% - strong improvement fron35.8 %in BY 24/25

AIRLINE CATERING :
A DO & CO winsumerous tendersand continues t@xpand its customer base
A new client in UK : Air Indign London Heathrow (starting Sep 2026)

INTERNATIONAL EVENT CATERING :
A DO &COnchargeofthes 2 NI RQa Y2aid LINSaAGAIA2dza aLJ2 NI a
A FIFA World Cup 2026 :

DO & CO iMexico City, New Yorland Miami

[0p))
[\
(7))

RESTAURANTS, LOUNGES & HOTELS :
A strong margin improvement from 8.7 % in 24/25110.1 %in 25/26

5h 9 /h a GKS ¢g2NIRQa fSIRAY3I LINBYAdzY ¢
eventsc airlines¢ 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

Business Year 2025/2026. BY 2022025 DC;&SO

71 /1

EBITDA
M2 HOnN

TR &
+ 20 % cc2

A DO & CO continues to benefit fropnemiumization trend
A Working on efficiency improvement all areas

Revenue

A Many tenders won

A NEW in London : Air India 57 flights per weekstarting Sep 2026)
) ) = Slsill
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2 Airline Catering
Status quo & Outlook

TURKIYE Turkish Airlines

A BEST HOSPITALY EXPERIENCE
in all cabins and lounges

A ONGOING PRODUCT INNOVATION

A STRONG VOLUME INCREASE
growing togetherg 500" airplane
500+ FLIGHTS / Dgohly IST)

250,000- 300,000meals per day
fresh ingredients only

A STRONG MARKET POSITION IN
TURKIYE

third party business growing
significantly

g,
A

i
4
&
]
¥l
%
)
¢
d n

BT T B 8 5

2 8

A NEW GOURMET KITCHEN in IST
construction started in FEB 2026
start of operation : 2028




2 Airline Catering
Status quo

British Airways LHR
Iberia MAD

el A Py
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: : T ' aes i THE GOURMET ENTERTAINMENT COMPANY ‘_u Lyaig
A reliable operational performance - Y - ' 2 e B, 1. : et b S
in both hubs London Heathrow and oS— e W2 E e s :
Madrid Barajas

A dose partnership with both airlines

W 20000000 0 g
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A FRESH DO & CO MENUS
in all cabins
very positive
customer feedback

A IBERIA

awardwinning
guest experience

strong partnership with focus
on quality and efficiency

AMBASSADOR ROLE OF
SPANISH GASTRONOMY



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 (Apr 2025)
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2 Airline Catering
Status quo
NEW CONTRACAS ;-,- &y
= - < 2 OURM
REST OF WORLD ™ , —— ——l.,
Air Canada ex FRA, MUN | —=SSEian w cil N s el ;”;;ffN
Air Dolomiti ex VIE 7 : . N | : = o
1 . 7 = . THE GOURMET ENTERTAINMENT COMPANY ="
Air India ex VIE : = E
All Nippon Airways  ex LHR

Asiana Airlines ex MXP

Cathay Pacific ex MUN
Egyptair ex MXP

Etihad Airways ex WAW
EVAAIr ex LHR

Scoot ex VIE

Vietnam Airlines ex MXP




International DOQPCO
Event Catering éa




3 International Event Catering

Our mission

0KS @2NI RQa
premium hospitality and
gourmet entertainment
experience

A innovative concepts

A best quality

A personalized service

* cc = at constant currency

Business Year 2025/2026.8Y2024/2025 Dcﬁ’o

/l /1

Revenue

EBITDA
€ OHO €

A F1: strong start into the new seasowith highly attended races in China and Japan

A FIFA World Cup 2026 :
DO & CO in prime locationshtexico City New Yorkand Miami

A No EURO this yean comparison to BY 2024/20%8ales growth would be +15 %)
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Restaurants, DOQCO
Lounges & Hotels éa




4 Restaurants, Lounges & Hotels

Our mission

Innovative,

best quality and
personalized
customer experience

* cc = at constant currency

Business Year 2025/2026. BY 2022025 DC;&SO

/

/1

Revenue EBITDA

€ MY Y

+ 9 %
+ 16 % cc2

A Good sales and strong margin improvements

€ HT

A Opening of Emirates Lounge at Mildvialpensain March 2026

A5h 3 / hQa 5b! &aAyOS wmdopym
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 iconic and highly attractive brand
with continued strong customer
appeal

A ground floor
shop and tego products only

A 2 floors Viennese coffee house

high turnover from both local and
international visitors

A DEMEL KAISERSCHMARRN

THE signature product, creating
strong frequencies




4 Restaurants, Lounges & Hotels
Status quo

DO & CO Restaurants
Vienna

A Stephansplatz
renovation of flagship in progress

A Albertina
facelift of the terrace complete

A ONYX
contemporary Asian cuisine

DO & CO Restaurants
Munich

A Bistro
Mediterranean cuisine

A DO & CO Restaurant
contemporary Asian cuisine
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4 Restaurants, Lounges & Hotels
Status quo

DO & CO Hotels
Vienna and Munich

DO & CO STEPHANSPLATZ
flagship of the group

one of the most scenic locations in
the city

0l aira F2NJ GKS 3INI
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 !




