
DID YOU KNOW…? 

EBC is growing! Bookings 

increased 46.6% in 2011; 

47.5% in 2012, and we are 

forecasted to grow 21% (or 

more ) this year.   

There are no secrets to    

success. It is the result of 

preparation, hard work, and 

learning from failure. ~ Colin 

L. Powell . . . and, in our 

case, “Great Hospitality!”  

true. Yes, we must have 

sales, organized time-

lines, great food, good 

financials & forward think-

ing about improving all 

aspects of our company, 

but this should all be a 

GIVEN. The real magic 

that we ALL strive to 

achieve is the magic of 

our hospitality. Hospitality 

is where we surpass the 

rest. 

It is with great pride that I 

recognize the excellence 

of our entire staff. I truly 

believe that we have the 

most gracious and pro-

fessional team on the 

peninsula, who are com-

mitted to making each 

guest feel special. 

Hugs & Cheers! 

 

Hello Team! 

As you may know by now, 

the “Classic” Management 

group just returned from 

Catersource in Las Vegas! 

Catersource is a super 

intense Catering confer-

ence, offering the opportu-

nity to learn from the best 

caterers from around the 

USA; it was AWESOME! 

I want to tell you about a 

statement that I kept hear-

ing repeated throughout 

the convention. The state-

ment is this: “Hospitality 

is the most important 

part of our business as 

caterers.” This might 

seem obvious, but to be 

honest, it is NOT a “no-

brainer” for me. Like the 

other department heads,   

I think “my” department is 

the most important! Let’s 

face it, without sales (and 

Event Management), we 

would have no clients. For 

Dean, it’s all about the 

food... food IS what we 

“do” isn’t it? And for Jim & 

Cheryl, it’s the “business” 

of the business that rules 

as without producing 

strong numbers we are 

not even in business!   

But, after hearing this con-

cept, I realize that it IS 

Hello EBC team, 

The busy season is almost 

here so I wanted to let you 

know what we’ve been 

working on the past cou-

ple months. We have pur-

chased great new equip-

ment to make the kitchen 

run smoother and help our 

off-site catering depart-

ment ... A huge portable 

oven (the kind we rented 

for Chateau Julien) that 

can cook 150+ portions at 

a time, a restaurant-sized 

deep fryer, a pig rotisserie 

(yes, we are going to try it 

again) & a pizza “sheeter” 

that can produce 500 

Perry Pizzas in 1 hour, 

but the biggest item we 

added to make all of our 

lives easier (Enrique is so 

excited!) is a walk-in re-

frigerator that holds more 

than 6 of our reach-in’s.   

We attended Catersource 

in March, including all of 

the EMs, Izzy, Enrique & 

Nilton… and WOW, do we 

have a ton of exciting new 

ideas for our company!  

We are going to have a 

GREAT year! 

Let’s Rock On! 
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Hospitality: (Noun) 

The friendly and 

generous reception 

and entertainment 

of guests, visitors, 

or strangers.  



Get to Know . . .                    

Jennifer Dickson  

Jennifer’s first ex-

perience with us was 

the summer of 2011 

– does anyone re-

member the “pig 

roast” event in Car-

mel Valley? There is 

staff still trying to forget it, so I’m sur-

prised she came back for more 

(maybe she didn’t know the “fun” the 

chefs were having with the rotisserie). 

Jennifer and her husband, Pete, have 

2 adorable boys: Peter, 9, and Ben, 6. 

Before the pig, Jennifer was a stay at 

home mom, but now enjoys being a 

part of EBC’s family too. She loves 

raising her boys, and as a family 

they enjoy going to church, hiking, 

biking and spending quality time 

together. Jennifer didn’t divulge 

this, but I wanted to share that she 

was the 2012 Leukemia & Lym-

phoma Society’s Woman of the 

Year for her fundraising efforts. 

Jennifer loves her job, noting “how 

could I not when my job is to make 

our clients’ day a special one.” The 

passion she has for her job is al-

ways evident to us as she takes 

ownership in making sure the cli-

ent’s event is a memorable one. 

Jennifer tells us she “hopes to be an 

employee of EBC’s for a very long time 

and is looking forward to the opportuni-

ties to grow with us.”   

 

HAPPY BIRTHDAY WISHES TO: 

April Babies: Patricia Langrehr, Ivy  

Bader, Daniella Galvan, George 

Spears, Kelly Thaanum 

May Babies: Veronica Nevarez, Gilda 

Peterson, Augustine Jimenez, Alex 

Ramos  

June Babies: Maria Cardenas, 

Etelvina Hernandez, Kendra Munoz, 

Vincente Zito, Dominic Jackson, 

Valente Zabeche, Izzy Solis 

Hello Crew!  

We made it back from Catersource & 

boy did we get a lot of great ideas, 

from training strategies to team build-

ing & ways to improve communication. 

I’m excited to share them as I’m cer-

tain they will help us improve our stan-

dards and team communication, all 

resulting in even a better experience 

for our clients and their guests. As 

Debbie’s message says:  “Hospitality” 

is and will be the catalyst that contin-

ues to propel EBC to the next level, 

resulting in more work for all of us.  

In April we will have 3 orientations. 

These allow us to share new policies 

and trends, as well as give us the 

chance to meet and get to know 

our co-workers better. It is manda-

tory to attend at least one & you are 

encouraged to bring a friend who 

might want to work with EBC. As I 

learned at Catersource, it is very 

important for all team members to 

be on the same page and the best 

way to do this is for us to have 

these trainings/orientations.  

We have had a great start to 2013 

with several weekday corporate 

events and not only do they love 

the food, but they all say . . . ”the 

service was wonderful!” We want to 

keep up this consistent service; so 

thank you all for coming to each 

event timely, ready to work, looking 

your best, and giving 110% -- it really 

makes for a successful and pleasing 

event for our clients and their guests.  

Last, but not least, we have a date 

for this year’s Employee Apprecia-

tion Party.  Mark your calendars 

for Sunday, May 19
th

, time TBD. We 

are still open to ideas for the party, 

so please email me or put in the sug-

gestion box.   

“We are what we repeatedly do. 

Excellence, therefore, is not an act 

but a habit” Aristotle 

 

Food for thought from a Catersource class we thought was worth sharing . . .  

5 Things You Can Do to Increase Your Value to Any Company (no matter what your job is): 

SELL ~ You don’t have to be “in” sales. If you believe in 

your company, spread the word; tell friends and family 

about your service or product. If you are on Facebook, 

Twitter or Pinterest, share what you are doing. 

SAVE ~ Do you see something or have an idea that can 

help your company save money? 

SPEAK-UP ~ You are our eyes & ears at events. If you 

see a problem, don’t keep it to yourself; we can’t fix, 

change, or get better if we don’t know the “problem.” 

SOLVE ~ Look for ways to solve problems or help make things run smoother. 

SPLIT ~ If you’re not happy enough to want to do the above, it’s probably time to 

find another job. 



Dean doesn’t have his usual 

happy face on  . . . LOL, or not! 



Please understand we are serious about creating a productive  

working environment for our staff and maintaining the highest levels 

of quality, service and attention to detail for our guests.  

We want you to understand that we also believe in living our values, 

some of which are: 

 We believe in doing business in a professional & orderly manner. 

 We believe in honesty and integrity. 

 We believe that only a happy and professional staff can give the 

level of personal service we demand. 

 We believe in the ongoing training and development of our staff 

and see it as a worthy investment in the future of the company. 

 We believe in providing legendary service – the unique and    

powerful sort of personal care and attention that our guests tell 

stories about.  (There’s that “Hospitality!”) 

 We believe that everyone is capable of being an A+ player. 

 We believe that good enough isn’t. 

 Employee Orientation dates! Please find one that works for 

you; and don’t forget you’re encouraged to bring a friend:  

  Thursday April 18, 4:00pm 

  Sunday April 21, 11:00am 

  Monday April 22, 3:00pm 

 You may have noticed some new props and chalkboard 

signs. We are always looking for staff to help with décor or 

making signs; so please let Izzy know if this is something 

you may be interested in, or if you have nice handwriting for 

signs. 

 Hopefully by now everyone has their own black tie, if not 

please notify Izzy so we can help make sure you get one. 

 Remember, we have a suggestion box in the back bussing 

station at The Perry House. Please feel free to share any 

thoughts you may have, good or bad. We want to make this 

a great working environment, so communication is key!  

 Mark your calendars for the Employee Appreciation Party 

on May 19th, and do throw your 2 cents in for party ideas — 

theme, contests, food suggestions . . .  

 Please tell us any news you would like to share with your co

-workers: engagements, marriages, new babies, children’s 

accomplishments, request for thoughts and prayers, etc. 

Just email Izzy or Debbie, or put in the suggestion box. 

Stay current with all our activities, and        

support your Events by Classic team! 

Please subscribe to our blog and                

“like” our Facebook pages. 

www.eventsbyclassic.com/blog 

www.facebook.com/ThePerryHouse 

www.facebook.com/Events.by.Classic 

www.eventsbyclassic.com 

NEW! www.pinterest.com/eventsbyclassic 

(check it out — it’s FUN!) 

 

To be the most respected catering and event 

venue company in Monterey County, by   

consistently exceeding expectations through 

quality cuisine, professional service, attention 

to detail and genuine enthusiasm. 

To  provide a comfortable & professional 

team environment of respect, integrity,    

leadership & interpersonal growth.  

We have an open door policy!  Please feel free 

to talk to any owner about 

anything; that includes Jim; 

he’s not as intense as he 

looks!  

Want to remain anony-

mous?  We learn and grow 

when you share. If you 

wish, you can do so anony-

mously by using the locked 

“Suggestion Box” located 

http://www.eventsbyclassic.com/blog
http://www.facebook.com/ThePerryHouse
http://www.facebook.com/Events.by.Classic
http://www.eventsbyclassic.com
http://eventsbyclassic.com
http://www.pinterest.com/eventsbyclassic

