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Rudy’s Inflight Catering Marks One-Year Anniversary
At Westchester County Airport With Expansion Plans

TETERBORO, NJ November 8, 2005 — Rudy’s Inflight Catering, a leading provider of
corporate aircraft catering worldwide, announced expansion plans for its Westchester County
Airport (HPN) facility that celebrated its one-year anniversary in October.

“Business has been fantastic since we opened the 3500-square foot facility a year ago,” said Joe
Celentano, who with his brother John own and manage Rudy’s Inflight Catering, that services
corporate aircraft from around the world.

Rudy’s, on average, provides meals on 80 to 100 flights a day from its 3500-square foot
Westchester airport facility. “We are about to add a 900-square refrigerator to supplement the
operation there,” Celentano said.

“Our Westchester facility has elevated our quality and service because we are located in building
15 on the grounds of the airport,” Celentano said. ‘“The location has helped our entire delivery
process.”

Celentano said Rudy’s customers have said they feel more comfortable knowing that Rudy’s is
located on the field. “It has also helped us service pop-up trips. And when there is bad weather in

the Westchester County area, customers feel confident we are right there.”
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Rudy’s Inflight Catering client lists include charter and management companies, corporate flight
departments, private operators, professional sports teams and fractional aircraft ownership
companies.

Before moving to the Westchester County Airport, Rudy’s had a facility in Elmsford, NY, nine
miles from the airport. The new airport facility originally was opened Monday thru Friday and on
peak holidays but now services clients 24/7, 365 days a year.

The facility features a state-of-the art kitchen and has 20 employees. Edwin Morales, who has
been with Rudy’s for more than five years as a customer service representative, is the new manager
of the Westchester County Airport facility. Heather Tanner, who managed the facility for the last

year, has returned to Rudy’s operational headquarters in Teterboro, NJ.

Rudy’s Westchester County Airport facility, like its operation in Teterboro and in Chantilly,
Virginia, five miles from Dulles International Airport, adopted the Hazard Analysis and Critical
Control Point (HACCP) program. HACCP is quality assurance program designed to analyze
potential food hazards, identify times when food might be exposed to contamination, and establish a
procedure unique to a specific operation. The Food and Drug Administration (FDA) monitors food
handling and audits Rudy’s at least twice year.

Approximately 120 employees work at Rudy’s 17,000 square-foot-facility at Teterboro, which will
be expanded with the addition of a 9,900 square-foot warehouse.

For additional information about Rudy’s Inflight Catering, call Jessica Rourke at 201 727 1122

extension 225. View the corporate website at www.rudysinflight.com.
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