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Feature…     The Secret  of  the Southside The Catering Times

THIS SECOND GENERATION CATERER TALKS CANDIDLY ABOUT SOME 
OF THE CHALLENGES HIS ORGANIZATION FACES.

Fanfares Catering started on sheer timing.  One day, co-founder Ted Watson was 
making a sales call and overheard his client sponsoring a music concert stating 
that he needed a caterer.  Ted said “I’ll do it.”  The client asked Ted if he had any 
experience in catering.  “Sure, done it many times,” Ted replied.  But, the Watsons 
had never catered in their lives.  That’s how this Southside caterer started over thirty 
years ago.  

“We actually began in the entertainment industry,” says Al Watson, co-owner of 
Fanfares Catering.   It was a part time business for my parents, Ted and Faye Watson.”  
Initially the only catering Fanfares did was music concerts, commercial shoots, music 
videos, and movies.  “I can remember one day when I was around 11 years old, 
someone said there’s Fanfares, the caterers to the stars.  It stuck, as we were the go 
to caterer when entertainers came to town.”  

Fanfares has catered the likes of many stars such as the late Whitney Houston, Prince 
and Nelson Mandela, also R. Kelly, Patti LaBelle, and their most famous President 
and First Lady Obama’s wedding reception, to name a few. 
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Feature…     The Secret  of  the Southside The Catering Times

country and in Europe as well.   We’ve been 
fortunate enough to provide catering services 
for more types of events than most caterers.”    
From governor’s inaugurations to democratic 
election tours to running college cafeterias, 
Fanfares has just about experienced it all.
Al says “we were responsible for feeding 
the media covering the 1996 Democratic 
National Convention at the United Center.  I 
can remember it like it was yesterday. I didn’t 
sleep for two days making sure everything 
was right.” 

Underestimation is a problem Fanfares faces on 
a daily basis, Watson says. “Often times people 
call us and the first question they ask is, are you 
located in Beverly?  And once we tell them no, they 
will say oh thank you and hang up,” he says.  “We 
get so many inquiries on our website and when 
they look at our address, they figure that we can’t 
possibly produce the high-level catering services 
that they are looking for.  Every now and then, a 
client will admit it and tell us that they had doubts 
and only reason they contacted us is because of a 
wonderful referral.” 

“Being in the industry for so long, a lot of caterers 
use some of the same vendors-- and we often 
hear them saying, ‘you guys are just as good as 
anyone else.’”  Fanfares has been catering for over 
35 years and has fed close to a million people.  Al 
explains “what people don’t know is that we have 
catered all over the 

Fanfares has a reputation of catering very large 
events, and many are surprised to find out that 
we work for small parties as well.  “The largest 
event we have catered was for 8,000 people, but 
we are just as enthusiastic to cater a 20-person 
event,” says Al.   

“We work with all types of reasonable budgets.”  

BUSINESS CHALLENGES

“WE WORK WITH ALL TYPES OF 
REASONABLE BUDGETS.”
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STAFF
What is amazing is how much they get done with what 
most would consider a small staff.  “We are very fortunate 
to have such a loyal and dedicated staff.  Some of our 
team members have been with us for over 20 years. 

Our matriarch and co-founder, Faye, is the most detailed 
person when it comes to your event; she doesn’t miss 
anything.  When there is a meeting with a client, you see 
it in their faces saying, I didn’t realize that.  Faye brings 
issues to life that no one sees beforehand.

Then there’s Charisse, our sales manager; she has that 
calming spirit our brides love to work with. Some of our 
clients will only speak to her.  She is always pushing the 
envelope by offering a new design or food display and 
our clients love it.

Last but not least is Robert, our production manager. 
You will never see a more dedicated person working to 
make sure your day is right at your event,” says Al.

MARKET
Fanfares does catering all over the Chicagoland area and 
beyond, he says. “We try to get on as many preferred 
vendor’s lists as possible.  When a client contacts us 
about a new venue and asks if you can cater here, our 
response is, it shouldn’t be a problem, we have all the 
necessary documentation that venues request.”  

WHAT’S NEW
Fanfares has jumped into a new market 
of feeding people at home.  “A newer 
project that I’m really excited about is our 
family meals program called Bistro In a 
Bag,” he says.  “One day when I brought 
home some extra food from work and fed 
my family for three days, my wife noticed 
that we had so much more time with the 
children.  She suggested that we are not 
the only ones in this go - go world and 
there are more people that could use a 
healthy prepared option.”    There are a lot 
of programs that provide for this market 
but Fanfares is different.  “What we have 
found is that some people don’t want to 
turn the stove on or wash any pots and 
pans so our meals are prepared and all 
you have to do is heat and serve; you get 
dinner in 10 minutes, which is what my 
family does every week.”      

    Bistro In a Bag’s Roasted Curried Vegetables
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FOLLOWING LEGENDS
Al recognizes that being a second generation owner behind his legendary parents has its own 
challenges in the business market. He says.  “It’s tough to follow a legend, luckily mom (Faye) is 
still involved, which takes a lot of pressure off of me.  Some clients will only speak to her, which is 
okay by me; no ego here.  

We as a company have catered so many amazing events for our loyal clients that you really 
appreciate all of the hours our team puts into each and every event.  Nothing beats it when 
you’re on the floor during an event and guests search you out to come and compliment you; it’s 
humbling.  That’s the true satisfaction you receive being in the business.” 

On his off time, Al is a husband and a dad. He says, “I have two amazing boys and an awesome 
wife.  When I’m not working, I’m hitting ground balls in the summer or hitting the slopes in the 
winter.”  Most people don’t know how you can do so much.  “I typically work about 14 hours a day 
because I love what I do,” says Al. 

“I enjoy the service industry, I love smiling and 
talking to people.  I get excited when a client 
calls with their vision on what type of event 
they want and then being able to translate it 
and put it all together on paper.

“I believe that’s what I was put on this earth 
for.  My sons often comment, ‘you always 
try to make people smile.’  My response is 
people need to be made to smile; life takes 
so much joy away from our spirit that if I can 
bring three seconds of happiness to everyone 
I encounter, I’ve done my job.   I work hard 
trying to teach them the same.”

The secret is out of the bag for this Southside catering company.  Fanfares is a unique family run 
organization that makes you feel like family.  

IF YOU WANT TO GET IN TOUCH WITH FANFARES CATERING, VISIT THEIR WEBSITE

www.fanfarescateringchicago.com 
OR AS AL ALWAYS SAYS, “WE LOVE TO TALK SO CALL US AT

                                                     773.568.4437.” 
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