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How did you come up with the idea to start Villa Louise and in particular to 
invite chefs over to cook at your premises? 

We are an exclusive Asset Manager (Creutz & Partners) located in northern 
Luxemburg. Our main clientele is located within a radius of 500 km around 
Luxembourg, With the Villa Louise, situated in the tri-border region Aachen, we 
wanted to create a well located cultural and culinary spot where we could welcome 
our clients and network. Following our philosophy of familiarity and discretion, it 
seemed to be a good match to organize unique top-class events with the very best 
chefs worldwide. 

Why do you focus on food? 

Because food is life and (not yet) “appable“. I think it is hard to beat a well spent meal 
together. The best way to exchange is often to eat together and to spend time with 
someone. 

Who was the first chef to cook at Villa Louise?  

At that time, the youngest Michelin starred chef of Germany: Maximilian Kreus on 
July 2012; a regional newcomer that cooked at the Villa Louise for 10 people 
(nowadays the chefs are cooking for 26 people). 

How difficult was it to convince him to come?  

It was not as easy as today. As you can imagine, it is hard for a chef to quit his 
kitchen and enter unknown terrain. He did a great job by the way! 

Has it become easier to sign up chefs for the season? 

Yes, absolutely. Nowadays, we are mostly getting the requests from the chefs 
themselves. 

What are the logistics that go behind the dinners? Do you have a fully 
equipped kitchen? Do the chefs bring their teams with them and cook from 
scratch? Do they bring the produce with them?  

Depending on the chef´s location, the logistics are more or less challenging. In most 
cases, we pick up the food at the chef’s restaurant. If the distance doesn’t allow it 
(overseas), we provide the ingredients from various high-quality suppliers and the 
chef brings on his specialities. Virgilio Martínez for example brought on a dried beef 
heart from Peru. Some chefs are doing the whole preparation at the Villa Louise and 
some chefs have already done their mise en place when they arrive. Usually they 
bring on a team of 2-3 persons, but, again, every chef is different! Yes, we have a 
fully equipped open kitchen where our guests are right in the middle of action. 
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