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Cebu Pacific Catering Services

Cebu was the host of the 12th ASEAN (Association of Southeast Asian Nations) Summit in January 2007.  This was an important
event for us as we benefited from catering nine VVIP flights from Garuda Indonesia (GA), JASDF/Japan Airlines (JL), Korean
Air (KE), Air China (CA), Air India (AI), RTAF/Thai Airways (TG), Royal Brunei Airlines (BI), the Royal Australian Air Force and
the Singapore Air Force.

Our existing business volume has continued to grow with Cebu Pacific Air (5J) increasing its weekly flights to Incheon from
four to eight.  Cathay Pacific Airways (CX) also added two extra sector flights weekly for the period 25th March until the
end of May.  Additionally, Silk Air (MI) has added two more weekly flights starting from the end of May.

In order to cope with this increased demand, the kitchen acquired a new blast chiller.  and also received recognition for its
continuous improvement efforts in hygiene standards when the DOH (Department of Health), Bureau of Quarantine Cebu,
gave us a very satisfactory rating of 94%, compared to the passing rate of 81%, in the recent GMP-HACCP (Good Manufacturing
Practice-Hazard Analysis and Critical Control Point) in January 2007.

With ongoing team efforts at CPCS-Cebu, we look forward to continue to deliver the highest quality meals and services to
our valued customer airlines.

With the increasing demand from Muslim airlines for halal meals, our Halal Kitchen was inaugurated on 26th March 2007 to
cater for Qatar Airways (QR), Garuda Indonesia (GA) and Royal Brunei Airlines (BI), to provide authentic halal meals for our
customers.

Apart from new customers, our existing customers are expanding their wings in Ho Chi Minh City also.  Asiana Airlines (OZ)
just added a new three flights a week service from Pusan to Ho Chi Minh City and Singapore Airlines (SQ) also added four new
flights to its current schedule.  SQ is now flying a total of 17 flights from Ho Chi Minh City to Singapore each week.

Last but not least, with our consistent pursuit of product and service excellence, the Vietnam Air Caterers team members were
extremely excited to be awarded, on 3rd May 2007, the “Cathay Pacific Best Caterer Diamond Award” for 2006.  This award was
recognition for the hundreds of employees who work with total dedication.  We believe that what has been achieved is historic,
but there are many more miles to go.  Therefore, we will continue to go for the best and will not compromise on quality.  The
award presentation will be held in Ho Chi Minh City, Vietnam in June 2007.

Vietnam Air Caterers
2007 has so far been very successful for Vietnam Air Caterers with
increased demand resulting from Vietnam's World Trade
Organization (WTO) membership, officially sealed on 11th January
2007 and a new daily meal production record on 15th February
2007 of 19,165 meals, a 12.2% growth compared to last year.

Bangkok Airways (PG) started catering uplift for its three weekly
flights from Bangkok to Ho Chi Minh City on 11th March 2007 and
Qatar Airways, a new account, started flying four times weekly
from Doha to Saigon on 26th March 2007.

Ongoing staff motivation is an essential element of our corporate culture.
We aim to create, through the concerted effort of our staff, an atmosphere
of care and attention to cultivate a sense of involvement and staff loyalty.
On our tenth year anniversary, we celebrated our Christmas party as a way
of showing our appreciation to all our staff.  The success of 2006 was indeed
the fruitful result of their dedicated and hardworking efforts.Cold kitchen during the 12th asean summit

Do Kieu Lan (middle), Production Manager and his Halal Team
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CLS Catering Services Toronto once again has good news to report on our Customer Recognition achievements. Further to receiving
the “Cathay Pacific Best Caterer Diamond Award” for 2005 last year, we are proud to announce that in May 2007 we won the
“Cathay Pacific Best Caterer Gold Award” for 2006.

These awards from Cathay Pacific are recognition for service and product excellence in our operations.  We at CLS Catering Services
Toronto are very honoured to receive them and the credit must go to all our staff, whose hard work has contributed to the high
performance standard that merited these awards.

Winning the Best Caterer Award from Cathay Pacific Airways again this year does not mean that we will be complacent with our
achievement.  We will remain committed to delivering a high level of product quality and customer service to all our airline
customers, thereby strengthening CLS Catering Services Toronto’s position as one of the premier caterers in North America.
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China Pacific Catering Services

2006 was a very positive year for CLS Vancouver
and going forward into 2007, we have continued
to focus on acquiring new customers whilst
ensuring that our existing accounts are supported
with ongoing quality and service excellence.

With the upcoming 2010 Winter Olympics being
held in Vancouver, we are already having to
prepare for the anticipated new business
opportunities that this event will offer despite the
fact that one of the big challenges to overcome
will be the increasingly critical labour market in
the Vancouver area.

Our new Executive Chef, Jean Pierre Guerin, has
been with us for the past four months and has
been avidly working on process changes,
productivity improvements and the costing
structures that will be needed to meet both the
immediate and future growth expectations. We
are pleased to have his expertise and extensive
knowledge of the airline catering business to
ensure we keep up our standards of excellence to
achieve complete satisfaction for our customers.

China Pacific Catering Services successfully completed the renovation of
its 25,000 m2 facility at the end of March 2007 following a 5 months upgrade
project.

‘To provide the best catering facility possible, as well as to provide our staff
the opportunity to grow both professionally and personally, it is worth
investing around TWD600, 000 for a better environment that leads to
continued improvement in productivity and products to our valued customers
in the face of the competitive business environment,’ stated Mr Cheng
Kang Chou, General Manager of China Pacific Catering Services.

CLS Catering Services
Vancouver

Renovation and upgrade projects included repainting and replacing the
loading and unloading areas with new energy saving epoxy floor tiles that
will improve the hygiene and food safety processes whilst also computerising
flight movements and job assignments which will now be displayed
automatically on a four-piece 42” LCD monitor, increasing efficiency and
effectiveness.

‘We can greet our customers with a brand-new image,’ said Mr Chou.  ‘Our
staff are grateful for the accelerated programme in the upgrading of our
catering facilities,’ continued Mr Chou.

‘We promise to provide customer services above and beyond what is
expected.  This upgrade after a decade means we are trying to the best
of our ability to make every product and service we cater special and
memorable,’ concluded Mr Chou.

CLS Catering Services
Toronto
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Executive Chef, Jean Pierre Guerin

2 New face of loading bays1 New four-piece 42" LCD monitor displaying

all flight information


















