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During my days as a culinary student at Kendall I remember that some of my 
classmates expressed an opinion that taking a job after graduation with a 
catering company “was work you do until a fancy restaurant finds you”. 
 
I have been cooking since I was nine years old (my family couldn’t wait for my 
Sunday morning pancakes) and so over the years I have cooked with just about 
every kind of cuisine you can imagine. 
 
I’ve long loved to hang around restaurants.  
 
But, one thing I discovered very early on is that in a typical restaurant there is a 
lot of repetitive food preparation work by the staff. Not a lot of gastronomical 
experimentation goes on. Job responsibilities are often very narrowly defined 
and sometimes there is a strict order of succession among the staff. Your career 
path can seem to be quite narrow. 
 
While my first job after culinary school was on staff at a very popular Chicago 
restaurant, I kept mentally coming back to my interest in catering work, where I 
had landed my first real food preparation job at age 16.  
 
After working for a suburban catering company for a number of years as 
Executive Chef, in 2013 I launched my own catering company – Relish Catering 
Kitchen, located in Schaumburg.  
 
I regularly speak with culinary students and they often ask: “what’s so great 
about working in catering?” 
 
Well, let me share ten solid reasons why I see catering work as a preferred 
career path for both new and experienced food service workers. 
 
You learn about a wide variety of cuisines. 

 
One customer may be looking for a southern BBQ buffet while another is looking 
for light tea sandwiches. You have the opportunity to learn a variety of 
techniques that can be used in everything from Italian to Indian cuisines. 
 
You can work in many different physical settings. 
 
Everything from a full service kitchen to a city park can be your backdrop for 
servicing clients.   

 



 
 
 
No two days are the same. 
 
One day you could be assembling box lunches for 100 and the next you could be 
grilling out at a park for 50. 

 
You’ll be part of a close-knit team. 

 
Pulling off any size catering event requires a cooperative and diverse team who 
come to depend upon each other.  This closeness forms a unique camaraderie in 
the kitchen and can lead to close friendships as well. 
 
Careers in catering can take you many different places. 

 
Starting your career in catering shows future employees you have experience in 
a variety of situations and have a variety of skills that will apply to a diverse 
range of kitchen and hospitality jobs. 
 
You can have a more predictable work schedule. 

 
Caterers know what their schedule will look like well in advance due to the way 
customers book their services.  Unlike a restaurant you won’t be sent home early 
or have a shift cancelled because there are no customers coming in the door.   
 
You learn first-hand about the business of hospitality. 

 
You get to experience a behind-the-scenes look at how a variety of food-centered 
events come together. Everything from weddings to a simple corporate lunch, 
you can learn all of the service aspects of these types of events and how the 
business makes money by serving them…very valuable knowledge to have! 
 
Interesting people invite you into their homes. 

 
Most hospitality involves inviting people to your location to eat and drink.  With 
catering, customers invite you into their homes to serve them.  This involves a 
whole new set of hospitality skills to make the customer feel at ease with a 
stranger in their house. 
 
You’re not standing around. 

 
Often the work flow in a restaurant starts, stops and starts again. But in catering 
work, there is always something to do in the kitchen or food loading areas.  
You’ll never be bored. 

 



 
 
 
You get to be a part of peoples most momentous occasions. 

 
When people or businesses cater events it is usually celebrating a special 
moment in their lives or in the company’s history.  Birthdays, weddings, 
anniversaries, graduations: you become an important part of the celebration by 
making the dining a very happy memory 


