
Caterers Encouraged
To Share Exhibit Space

In past years, the Schedulers & Dispatchers Conference
and the Flight Attendants Conference sponsored by NBAA have
had a major representation from the catering community.

At the Schedulers & Dispatchers event in January 2008,
there were 20 catering exhibits. A year later at the Schedulers
& Dispatchers Conference, as the impact of the recession
was just beginning to be felt, 18 caterers exhibited. The
impact was far more apparent at the Flight Attendants
Conference. At the June 2008 conference, 18 caterers were
represented. A year later, the conference drew just six. 

According to Paula Kraft, president of Tastefully Yours in
Atlanta and coordinator of the NBAA caterers working group,
caterers can manage the cost of exhibiting at the 2010
Schedulers & Dispatchers Conference by sharing booths.

While sharing booths is permitted, only one free
admission is allowed per booth. Each additional person
sharing a booth will be required to pay $450 for admission.
Each booth also gets just one listing in the directory. 
Each additional listing will cost $250. The rental cost is
$1,950 per booth (10 foot by 10 foot). For additional 
information, contact Paula Kraft at (770) 455-7002.

Royal Jet Introduces 
Personal Chef Services

Royal Jet of Abu Dhabi is offering guests a personal chef,
“providing them with bespoke gourmet dining based on their
own individual preferences.” The company claims it is the only
private jet charter company to provide such a service. “They
prepare and plan the entire culinary side of a guest’s journey,
discussing preferences and providing customized menu
solutions in the planning stages, including not just the food
itself but also the finest quality beverages from Royal Jet’s
cellars,” said Aubrey Tiedt, director of services and cabin crew. 

In addition to providing pre-flight consultancy at the
time of booking, Royal Jet chefs are available to travel 
with the client.

Skyjet Adds New Standard 
Catering To Jet Card Program

Bombardier Skyjet, the provider of the Skyjet card
membership program, has announced a new standard
catering service.

The new standard menu, called Skyjet Café, is available
on request at no additional cost to card members. It
includes a variety of individual meal and platter options.
Four breakfast options are available for morning flights. For
afternoon and evening travel, passengers have a choice of
entrée salads and sandwich meals, or fresh fruit, crudité,
cheese, deli and dessert platters.

Skyjet card members still have the option of ordering spe-
cial catering, the cost of which is debited from their accounts.

If the recession has been hard on the
operators of business aircraft, it has
been equally brutal on the hundreds of
caterers whose livelihood depends on
business aviation.

One caterer took out a mortgage on
his home to keep the business afloat,
and others have dipped deeply into sav-
ings accounts to keep the doors open;
all are anticipating better times ahead.

One caterer who had expected to
retire this year instead cashed in his
401k to keep the family-run catering
firm alive. “I thought we had a good
cushion put aside, and that maybe we
were immune to this,” he told AIN,
asking that his name not be used. “I
was wrong.”

“It wasn’t a matter of whether we
would make it through this recession,”
said another caterer. “It was whether
we would even make it through the
next month.”

Some caterers have closed, among
them Sky Gourmet. The company,
which operated out of the Atlantic Avi-
ation FBO at Norman Y. Mineta San
Jose International Airport and served
most of the northern California air-
ports, closed its doors in October.

Air Culinaire, which has 13 kitchens
across the U.S. and one in London, has a
fairly broad view of what is happening in
the business aviation catering industry
and estimates that revenues are down “in
the twenty-percent range,” according to
v-p of national sales Saverio Mongelli.

Meanwhile, caterers are coping as

they can. To avoid layoffs, most have
reduced their workforce through attri-
tion, replacing workers who leave only
when absolutely necessary. In some
cases, owners who are also chefs have
returned to the kitchen.

And in an industry that took pride in
providing 24/7 service, many caterers
have elected to reduce hours of opera-
tion. Amina Halim of JetFinity said her
San Francisco kitchen is now open from
5 a.m. to 11 p.m. Tastefully Yours of
Atlanta has also cut its hours and is now
open from 6 a.m. to 7 p.m. and closes at
4 p.m. on Saturday and Sunday, “unless
there’s a sudden pop-up order.”

Air Culinaire hasn’t closed any of
its 14 kitchens, but according to Mon-
gelli, “We have made some changes in
hours and instead of keeping a full staff
on call 24/7, we’ve assigned some to an
on-call status.”

Kristen Wasyliszyn, the owner of
Atiki’s Flight Catering in St. Paul,
Minn., had just bought a new, larger
building to house her growing business
when the recession hit. “It was like
being dropped off a cliff,” she recalled.
“Two companies with flight depart-
ments went bankrupt owing me.

“I had always heard that you had to
learn to work smarter, not harder,” said
Wasyliszyn. “Now I’m doing both.
September is usually the start of my
busy season,” she said. “Now it’s
November and I’m still waiting.”

To make ends meet, she has begun
leasing a catering kitchen now much

too large for the amount of business
being generated. “I’m renting it out per-
hour to other caterers who are focused
on weddings and the like,” she said.

The catering industry is reporting
business revenues down by as much as
40 percent from a year ago, and things
are no better among their customers,
fractional and charter operators, flight
departments and private operators. Many
of those customers, under pressure
themselves, are squeezing the caterers.

Budgets and Local 
Market Alternatives

“We’ve had some charter operators
and flight departments ask us to manage
their catering in an effort to cut costs,”
said Mongelli. Others have taken a dif-
ferent tack. In Las Vegas, for example,
the executives from the various casinos
and major hotels began using their in-
house kitchens to cater flights in their
own as well as charter aircraft, he added.

Some flight departments have asked
a regular caterer to create a standard
menu to which their passengers are
restricted as a way to stay within
budget. Flight departments and charter
operators are also asking flight atten-
dants to shop at local markets for
standard items–soft drinks, bottled
water, table wines, and fruits, vegeta-
bles and cheeses for various platters,
further cutting into catering revenues.

Richard Bier of Isaac’s Inflight
Catering in Carlsbad, Calif., said he has
seen flight attendants picking up meals
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A lobster from Private Flight catering in
Geneva, Switzerland, awaits the diner. Below,
a platter from Atiki’s Flight Catering of Saint
Paul, Minn., features kalamata parmesan flat
bread, kale-wrapped salmon, organic roasted
fingerling potatoes and herbed goat cheese-
stuffed tomato with toasted pumpkin seeds.
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for flights at local fast-food restaurants
such as Subway sandwich shops and El
Pollo Loco.

But client efforts at saving money
occasionally leave caterers confounded.
One caterer recalled an executive who
insisted on a particular Turkish bagel
with his breakfast. The caterer figured
the cost of sending a driver on that sin-
gle errand, including salary and gas,
was close to $60. She priced the bagel
at $5. “They still complained that it was
too expensive and asked where we got
[it] so they could send someone from
their staff to pick [it] up,” she said. “So
now they have someone from the com-
pany doing the same thing, and it’s
costing them $60 instead of $5. But it
doesn’t show up as a line item on an
invoice anymore, so I suppose they’re
happy. Actually, I think I got the better
end of that one.”

Cost Is a Concern
Everybody is asking about the price,

said one caterer, “and they’re asking for
quotes, especially for more extravagant
items–wines, champagnes, caviar. Or
they’ll give us a ‘not-to-exceed’ cost and
ask us to get together the order.”

If there’s a single complaint that cater-
ers seem to have in common it is with the
fractional and larger charter operators.

“We don’t mind bidding on a con-
tract,” said one caterer, who preferred to
remain anonymous. “But what some of
them are doing is asking for a bid, and
then shopping it to other caterers until
they get something better.”

Another problem is the lengthy con-
tracts. “Because we bid as low as
possible, the profit margin is minimal,
and with the rising cost of produce and
packaging, not to mention insurance
and gas, and the drop in demand, we’re
actually losing money. A number of
caterers are trying to get out of their
contracts, or asking the customer to
renegotiate the cost of the catering.”

It hasn’t been easy, but in the past
few months business appears to be
improving, if only slowly.

With the gradual increase in flight
activity reported by companies such as
Aviation Research Group/U.S. (ARG/
US), caterers are starting to see a slow
climb in demand for their services.

“I feel like it’s getting better,” said
Wasyliszyn. “This is supposed to be the
start of my busy season. I don’t feel like
it’s the busy season, but I have hopes.”

Mongelli of Air Culinaire was more
optimistic. “I think we’ve seen the bot-

tom and aircraft movements in general
seem to be increasing. It was a rough
summer for our London kitchen, but in
the past couple of months, with interna-
tional charter flights increasing, it’s been
an amazing turnaround. From the sum-
mer, business is up about five to seven
percent in London.”

“I think the worst of the flight hour
cuts is behind us,” said Halim of JetFinity.
“It started last November and lasted
until this July, and now it’s starting to
pick up again.” But she offered a note of
caution as well, pointing out that while
orders are increasing, “they are much
more conservative.”

Kraft at Tastefully Yours agrees.
“Orders are nothing like they used to be,
but the total number of orders is up. Just
a little, but up, so I’m pleased with that.”

A few caterers have been surviving
and even expanding. Sky Gourmet had
barely had time to lock the doors for the
last time when competitor Stevie’s Avia-
tion Catering picked up the key and
began moving in.

Stevie’s is one of the few catering
operations that appears to be not
merely doing well but expanding. The
company, owned by Steve and Julie
Sipprell and v-p and corporate chef
Charles Lewis, has not only taken over
at the former Sky Gourmet location,
but has also acquired Lindy’s Premier
Inflight Cuisine at San Diego Interna-
tional Airport (Lindbergh Field). The
facility was at the former Jimsair FBO,
now a Landmark FBO.

Those caterers who have been hang-
ing on remain hopeful, but cautious.
And some are already starting to look
back and try to understand what hap-
pened and what they could do to lessen
the trauma of another recession. o
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International Catering Group 
Plans Food Guidelines

The International Association for General Aviation
Catering (IAGAC) is in the final stages of publishing a 
set of guidelines and standards, according to Paula
Kraft, steering committee member and owner of
Tastefully Yours catering in Atlanta. They will include
guidelines for catering facilities, food handling safety,
food allergy management, food labeling, security
procedures, cleaning and sanitizing, personal hygiene,
insect and rodent control and waste management.

Also planned is the hiring of a professional auditing
company to maintain catering facility standards. “Our
plan will be to accept caterers that have passed the
auditing [and] once passed, they will be allowed to
display the IAGAC logo on business cards, stationery
and Web sites. The organization will also maintain an
online registry of IAGAC-certified caterers.

Launched at the NBAA Convention two years ago,
IAGAC was established to improve the overall standards
of general aviation caterers and provide the aviation
industry with food-safety and security information.

The next meeting of the IAGAC is scheduled at the
NBAA Schedulers & Dispatchers Conference in January.

Classico Offers In-flight 
Sommelier Service

Classico Group, a Los Angeles-based sommelier
agency, is now offering a professional wine service for 
private aircraft as well as yachts, offices and homes.

According to agency
founder Marko Paavolainen, a
professional sommelier from
the agency will assist in plan-
ning the wine list for trips, or
for a company wine cellar. 
The service may also include
the in-flight presence of a 
Classico Group sommelier.

Paavolainen comes from 
a European hotelier family 
and graduated from Helsinki
Culinary School’s chef program.
He has also participated in the Culinary Institute of
America’s wine program.

New EU Rules 
To Affect Catering

The European Commission intends to introduce 
next year new regulations applying to private aviation
catering the same standards that previously applied only
to airline catering.

The rules will require full security screening for those
involved in every stage of food preparation and delivery.
The tighter security will inevitably reduce flexibility in the
already demanding job of getting high-quality meals onto
flights that are often subject to shifting departure times.

For example, if a food supplier fails to deliver an 
ingredient at the last minute, the caterer cannot simply go
to another supplier unless that company also has been
fully screened. Further, the caterer has to specify which of
its staff are legally responsible for compliance with secu-
rity rules, and those individuals may face prosecution if
they fail to ensure that all controls are met. –K.J.H.

Swan Heights Offers 
Culinary Training

Swan Heights Institute, which offi-
cially began providing business and
private aviation cabin crew service training
in February this year, has released 
its training schedule for next year. Initial
training classes are scheduled for February
6, April 10, June 5, September 11 and
November 6, and an advanced course
will be held on October 16. The company,
based in Haarlen, Holland, is about 15
minutes from Amsterdam’s Schiphol
International Airport. 

According to partners Andre Seijbel
and Heidi Smale, the service training
includes an initial syllabus covering
everything from personal comportment,
menu planning, food, wine and coffee to
tea workshops, trip preparation, coping
with children and elderly guests, first aid
and use of the defibrillator. An advanced
course covers such areas as security,
upgrading the on-board service, a com-
plete wine course and hospitality studies
at the Michelin star restaurant De Librije.
The facilities include a replica of a Chal-
lenger 604 galley for training.

Each course lasts nine days. The cost
of the initial course is approximately
$7,400 and the advanced course is
priced at about $13,000. Prices include
apartment accommodations, three meals
daily, free Wi-Fi, restaurant visits, books,
training materials and transportation.
Swain Heights also offers customized,
on-site training at client facilities. –K.J.H.

A choice of desserts: above, an autumn pumpkin
mousse from Tastefully Yours of Atlanta, or
mango mousse from Silver Lining of Pompano
Beach, Fla.

Dining at 41,000 feet in a Falcon 7X from Swiss operator Jet Link.
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