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Dave Schoonover, owner of Allouez Cafe, 2020 S. Webster Ave., Allouez, opened the restaurant in 1979. Photos by H. 
Marc Larson/Press-Gazette 

Friendly staff keeps 
cafe' s custome~ coming 
Allouez Cafe owner works hard to set example 

The Green Bay Press-Gazette 
visits with newsmakers each 
week in its Monday Conversa­
tion feature. This week, Dave 
Schoonover, owner of Allouez 
Cafe, provides some insights to 
operating a restaurant. 

Q Your cafe has been open 
• since July 1979. Where are 

you located? How many work 
there? When are you open? 

A Allouez Cafe is located at 
.2020 S. Webster Ave. be­

tween Bellin Health and Home 
Medical Equipment. We're open 
from 6 a.m. to 7 p.m. Monday 
through Thursday, 6 a.m. to 
8 p.m. Friday and 7 a.m. to 2 p.m. 
Saturday and Sunday. The cafe 
employs 27 full- and part-time 
employees. 

Q To what do you attribute Al­
• louez Cafe's longevity? 

A One thing: A great staff. I'm 
• blessed with a great staff 

that provides great service. 
They're friendly and take good 
care of the customers' needs. 

Q What changes have you 
• made with your restaurant 

to adapt with the times over al­
most three decades? 

A We've adapted to customers 
• trying to live healthier 

lifestyles including zero-trans­
fat frying and fat-free or low-calo­
rie choices. We went smoke free 
last summer, and we've remod­
eled. 

Q How do you track customer 
• satisfaction? How do you re­

spond to customer feedback? 

A That's based on repeat 
• daily customers. The wait 

staff usually knows what the 
customer wants before they 
order it. We listen and ask for 
suggestions. 

Q Many restaurants are offer­
• ing healthier fare. Have you 

made changes to your menu to 

Allouez Cafe owner Dave Schoonover, left, talks Friday with regular customer 
Ted Leicht. 

Dave Schoonover 
• City of residence: Bellevue 
• Business: Owner, Allouez Cafe, 

2020 S. Webster Ave., Allouez 
• Background: Has owned and op­

erated Allouez Cafe since 1979. 
• Best bualnm advice you've re­

ceived: "Work hard and be genuine." 
• Beat bualnm advice you'd 

give: "The best advertising is word of 
mouth" and "Surround yourself with 
good people." 

cater to those who want healthy 
items? 

A We've added low-calorie 
• and fat-free dressing, 

sugar-free desserts, jelly and 
syrup. We offer a choice of fruit 
cup or vegetables. 

Q Your restaurant recently 
. went smoke free. Why did 

you make the decision to ban 
smoking? How have customers 
responded? 

A It was my choice. I wanted 
• to protect my young staff 

from secondhand smoke and to 

allow my customers a smoke-free 
environment. The response has 
been excellent, with many nice 
letters and people thanking us. 

Q What advice would you give 
• to someone who is starting 

a new restaurant? 

A Set an example. Work hard 
• to give the customers what 

they want - not what you think 
they want. Be prepared to take 
the good with the bad. Every­
thing you try might not work the 
way you want it to. 

Q Sometimes a restaurant can 
• be more than a place to eat. 

For example, a place for people in 
the community to meet, visit and 
stay in touch. Do you have cus­
tomers who see Allouez Cafe as 
such? 

A We are blessed with great 
• customers and many 

groups - dance classes, business 
groups, Curves, church ladies, 
school teachers and our daily 
regulars who make the restau­
rant the success that it is. 
- Complied by Bob Van EnkenvoorVPress­
Gazette 



Allouez Cafe waitress Jane Vandenhouten serves lunch orders Dec. 13 to Claude Bohn and Kay Piontek at Allouez 
Cafe in Allouez. PHOTOS BY LUKAS KEAPPROTH/PRESS-GAZETTE MEDIA 

Allouez Cafe sticking 
with breakfast, lunch 
Owner cuts dinner, decides to 'do what you do best' 
By Richard Ryman 
Press-Gazette Media 

ALLOUEZ - The Allouez Cafe is 
shortening its days beginning Jan. 
2, a move that will allow the res­
taurant to stick to what it does 
best, says owner Dave Schoonov­
er. 

The restaurant at 2020 S. Web­
ster Ave. will close at 2:30 p.m. 
weekdays instead of serving din­
ner on Wednesdays, Thursdays 
and Fridays. 

Schoonover said business later 
in the day remained OK, but com­
petition for dinner business con­
tinues to increase. 

"Basically, I decided 'do what 
you do best,"' he said. 

Breakfast and lunch are the ca­
f e's busiest times, and Sundays af­
ter church the busiest of all. 

The restaurant will continue to 
make its own meatloaf, baked 
chicken, soup, pies and Friday 
fish and 40 loaves a day of fresh­
baked bread. 

The 110-seat restaurant has 
been the right size to be success­
ful for 33 years. Its staff, several 
of whom have worked there for 
more than 28 years, know the cus­
tomers well. 

"It's a small family restaurant. 
Because of the girls' experience, 
they know what the customers 
want before they order and they 
know them by name," Schoonover 
said. "It's been very, very success­
ful." 

Keeping it that way means 
keeping up with market changes, 
including reducing hours. The ca­
fe 's menu now includes gluten­
free, sugar-free, fat-free items 
and quiche. Other changes are 
planned. 

It has a website and a Facebook 

Allouez Cafe waitress Jan Ambrosius takes an order from the kitchen Dec. 
13 during her shift at Allouez Cafe in Allouez. The restaurant will be 
shortening its hours beginning Jan. 2. 

page. 
"It's proven very helpful," he 

said of the Facebook page. "We 
have some contests and run daily 
and weekly specials." 

Schoonover said staff will con­
tinue to get their hours. 

"The people the customers 
know and love will still be here," 
he said. 

Allouez Cafe opened in 1979 as 
part of the Heins Enterprises res­
taurant chain. Schoonover and a 
partner bought it a year later, and 
he bought out the partner 13 years 
ago. 

When it opened, former Major 
League Baseball player and coach 
Frank Howard's Lounge was on 
the lower floor, the r estaurant 
above. 

"It's a great place to work. I en-

ALLOUEZ CAFE 
» Address: 2020 S. Webster Ave., 
Allouez 
» Hours (beginning Jan. 2): 6 a.m. 
to 2:30 p.m. Mondays through Fridays, 
7 a.m. to 2 p.m. Saturdays and Sundays 
» Telephone: (920) 432-1530 
» Website: www.allouezcafe.com 
» Facebook: 
www.facebook.com/AllouezCafe 

joy coming to work every day," 
Schoonover said. "That's because 
of the customers." 

- rryman@greenbaypressgazette.com 
and follow him on Twitter 
@RichRymanPG or on 
Facebook at Richard Ryman -
Press-Gazette. 


