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. _ing to the

Serving up Oktoberfest and much more

When fall rolls around each year, Bill and
Karen Garlough find themselves manning
the food tent at the Naperville Oktoberfest.

During the three-day event, they grill 10,000
bratwursts and dish out more than 400
pounds of sauerkraut. They also serve both
mouth-watering apple strudel and German
chocolate cake that taste as if they were
baked in the vaterland.

As one of the city’'s premiere caterers, the
Garloughs don't take on Oktoberfest for the
extra work. It's a way to give back, a chance
to help the community in which their business
has thrived for nearly two decades.

“It's beneficial for the culture of a company
to help others,” Bill says. “It's important for
my employees to have the experience of
helping people.”

The Garloughs would know about contributing
to the community. They've been an important

part of the Naperville fabric since they first
opened an upscale deli here in 1989.

From the beginning, their take-home entrées
and catering service took off. Their dishes
became so popular, the couple closed the store
in 1992 and started My Chef, a full-service
catering company.

That same year, the Naperville Rotary Club
decided to sponsor Oktoberfest in the hopes
of filling a void in the community’'s fall calen-
dar. The Garloughs bid on the event with an
authentic German menu that also appealed
to the American palette.

It was the beginning of a beautiful, 15-year
friendship between the company and Naperville
Rotary. Bill Garlough joined the civic organi-
zation that same year and will become the
group's president in 2008.

“I believe in what Rotary does,” Bill says.
believe we have a responsibility to help people

who are less fortunate.”

And the Garloughs certainly have done that.
In addition to the couple’s involvement in
Rotary, their company is among the most
philanthropic businesses in Naperville. Their
catered dinners for eight people are a staple
of local charity auctions, with one meal often
fetching up to $4,000.

Amid all their charitable endeavors, the
Garloughs also run one of the most sought-
after catering companies in the western
suburbs. My Chef's upscale fare and first-class
service have become the gold standard for
formal events in the community.

The company also caters hundreds of weddings
each year, becoming an integral part of the
town’s happiest memories. Even more special
for the Garloughs, those same couples often
return to My Chef for their children’s birthday
parties, baptisms and first communions.
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