L]

RUDY'S INFLIGHT
CATERING PROFILE

Food to rival the finest restaurant offerings makes for the perfect business
lunch in mid-air. by Bruce Fabricant

s business aviation has boomed
over the past two decades, so
has the quality of in-flight

catering and the desire of the

catering companies Lo satisly
passengers’ food cravings at 36,000 feet,
Without question, the dining experience on a
private jet has become a key aspect of every
trip whatever the trip’s length.

However, when it comes to the in-flight
dining experience, taste isn't the only issue
that determines the quality of a meal aloft.
Today's private jet operator seeks to ensure
that in-flight catering meets high standards
in terms of service, food |1and1i!‘|§;, safety,
security and costs. Consequently, the private
jet in-flight catering business - now a
$100-million industry - has evolved from
simple box lunches to virtually anything that
rivals the finest offerings of the best New
York or Paris restaurants.
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In-flight catering has grown over the past
several years as a result of the increase in
fractional aircraft ownership along with the
boom in the sale of private jet cards that
offer flight-time by the hour. Both have
made private jets available 1o a wider clien
tele. Indeed, business aviation in-flight cater-
ing is expected to grow even more in the
coming years - for this year alone more than
B new private jets are projected to be
delivered, according to Honeywell
Agrospace.

"The demographics have changed dra-
matically and so has the cuisine,” explained
Joe Celentano, who, with his brother [ohn, is
co-founder of Rudy's Inflight Catering
Cwww rudysinflight.com) at Teterboro
Airport, New Jersey. "We started our compa-
ny out of the back of our family’s restaurant
in Hackensack, New Jersey in 1983 when
only the largest companies had corporate
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jets. The aviation crowd liked our food and
wanted us to furnish boxed meals for their
PassEnNgEers,

"Today we are seeing a much younger
clientele than ever before. We are seeing
things that 15 to 20 years ago you would not
have imagined except on a holiday weekend.”

In their first year of operation, the broth-
ers were preparing meals for about 15 air-
craft per week. Eighteen months later, they
were preparing meals for 15 to 20 aircraft
per day. However, the company really start-
ed to expand rapidly when a key fractional
ownership company began using Rudy’s
services.

Orver the past 20 years Rudy's facilities
have grown from a 2,000 square foot kitchen
to a 17,000 square foot state-of-the-art facility
to reflect that expansion. Today, Rudy's pro-
vides meals for an average of 400 flights a
day out of New York and Washington DC
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