
DID YOU KNOW…  

ABOUT OUR COMPETITION? 

The prize is a beautiful jacket 

with the EBC logo. What do you 

have to do to win this great 

jacket? Just be a Rock Star! At 

the end of each event, the Cap-

tain fills out an evaluation not 

only on the overall event, but 

they also select a “Rock Star” 

employee; someone who went 

above and beyond. We will tally 

these up on a quarterly basis 

and will have a Jacket winner at 

each Newsletter print time.   

For us, financial success 

comes from offering a 

great product at a fair 

price while keeping costs 

in line…as well as, tim-

ing, location and a lot of 

luck!  All four owners 

meet often and work dili-

gently to keep the busi-

ness side of Events by 

Classic in order.  Over 

the years, our reviews tell 

us that you, the “troops,” 

are the heartbeat of our 

events.  Thank you for all 

of your hard work!  Let 

hospitality continue to 

shine.  

Hugs & Cheers! 

Hello Troops! 

Many owners and manag-

ers feel that they are 

themselves irreplaceable 

and that without them, 

nothing would get done 

correctly.  In essence, 

they are the generals and 

the staff, the troops. So, 

the question is:  Can you 

win a battle with only gen-

erals?  Of course not! 

Owners and managers 

tend to spend hours think-

ing about their business.   

As the department head 

of the sales people and 

event managers, I spend 

many hours per week 

working with the office 

team to create proposals 

for our clients that A) they 

will want to buy and B) will 

result in the proper profit-

ability for the company.   

In addition, I spend a lot of 

time on anything and eve-

rything dealing with staff.  

The most fulfilling part of 

my job is watching each of 

our team members grow 

and work together, even 

on the battlefield, other-

wise known as weddings! 

Ha Ha. 

It is known that profitability 

and staff are the heart of 

all successful companies.  

It’s been a fun couple of 

months in the kitchen imple-

menting some great new 

things we learned at Cater-

source. We’ve cut our plat-

ing time by at least 1/3; 

looking forward to great 

plated services this year. 

Our walk-in fridge is in place 

as well as the awesome 5 

rack oven that lives on the 

truck. Next to go on the 

truck is a large fridge for 

offsite use. We will be in-

stalling a permanent buffet 

with marble top at The 

Perry House grill station – 

so as not to block the 

handicap ramp any-

more!  Watch for a lot of 

new staff in the kitchen as 

we need to add another 10 

part time crew to deal with 

the upcoming record break-

ing season. We had fun this 

past quarter with some new 

live stations: a served-to-

order hot donut bar with 

glaze & chocolate for dip-

ping & many toppings, and 

a made-to-order crepe bar 

with a toppings display. All 

of us in the kitchen look 

forward to working with all 

you Rock Stars!            

                  Let’s Rock On! 
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agement, sales, or BOH the FOH and 

vice versa. This event is such a great 

way for us to learn about each other 

outside of work, ultimately making us 

a stronger and more united team – 

not to mention maybe even more car-

ing of each other ! 

I can’t wait for next year’s party! How-

ever, I’m wondering how to top 2013; 

but we have to try, right? Start think-

ing about it as we’ll be coming to you 

for ideas – it is “your” event after all! 

Let’s have a great season and re-

member to go above and beyond . 

. . someone is watching.  

lous sides, beverages, games, and 

the ever-fun photo booth, it was a 

great time!  Did you see the photos 

on our Facebook page yet?  

To end the evening, we had a little 

kudos ceremony. Debbie and Dean 

handed out a memento while brag-

ging a little about each employee. 

This year the memento was a 

logo’d “Rock Star” water bottle (an 

idea thanks to an anonymous note 

in the suggestion box) & we gave 

out our first “Rock Star” jacket! 

It is hard during the year to get to 

know each other, much less man-

Get to Know . . .                    

Daniel “Smiley” 

Rincon  

Daniel came to us 

one year ago, by 

way of Tina. He has 

it so going on that it 

seems like he’s 

been with us much 

longer than that! 

When Daniel isn’t working for EBC, he 

stays very busy going to Hartnell Col-

lege full-time and helping his dad out 

with the family cleaning service. 

It’s safe to say that Daniel’s favorite 

sports end with the word “ball” – loving 

football, baseball and basketball; his 

favorite teams are the San Francisco 

49ers and San Francisco Giants. A 

highlight for Daniel this past year 

was seeing Jim Harbaugh (49ers 

head coach) at a party he helped 

cater at in Pebble Beach. 

Daniel tells us his favorite thing about 

working with EBC is the people, and 

how nice everybody is and how eve-

ryone always works hard to make 

the event the best they can, not only 

for our clients, but for their fellow staff 

workers. He also said that the job 

itself is his most favorite job he has 

ever had in his life . . . I don’t know 

how old he is, but “aaah” comes to 

mind, and you could almost think that a 

comment like that earned him is recent 

Rock Star jacket, but no . . . it was be-

cause he is truly a great employee, dedi-

cated, hard-working, with a personality 

that wants to please, and is always smil-

ing, no matter what!  Those are traits you 

can’t teach, they are just part of a quality 

person. Keep up the great mojo Daniel! 

HAPPY BIRTHDAY WISHES TO: 

July Babies:  

Jim Cox, Albert Lee, Jason Davis, Elias 

Monroy, Kelsey Albers, Leo Ramirez  

August Babies:  

Richard Wood, Enrique Javier  

September Babies:  

Guillermo Plascencia, Nilton Juarez 

Hello Crew!  

Last year EBC started a tradition . . . 

around early spring we host an em-

ployee party to thank everyone for 

their hard work and dedication 

throughout the past season, and it’s a 

great kick-off to the coming busy sea-

son. For those of you who don’t know, 

peak wedding season is May-October; 

however, we stay busy the rest of the 

year with corporate and social events, 

and a few weddings splashed in.  

The consensus was this year’s party 

topped last year.  We hired a taco 

lady, and boy were those the best 

street tacos ever!  With added fabu-

 

. . . by Cheryl 
With the hectic season upon us, I decided to share some motivating & thought provoking quotes... (besides, I couldn’t find any good jokes) 

 





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.  — (Rock Star type service!) 

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

 We believe in not letting 'good enough' be good enough; we're better 

than that!   

A great big congratulations to 

Daniel “Smiley” Rincon, who 

was our first jacket winner! Yay 

Daniel!! Who will be next? 

 Did you get your water bottle?  If you were invited but unable to at-

tend the employee party, let Izzy know.  

 T-shirts are in (to be worn during set-up)!  If you are on the payroll 

and do not have a shirt, please let Izzy know.   

 For new employees, there is so much to look forward too, we can’t 

wait to see you at next year’s party! Once you have been added to 

the payroll, you will receive an EBC t-shirt and a water bottle.  

 Have you been wondering if you’re going to be emailed soon?  Yes!! 

We are going to get very busy soon so check your email often.  

CONGRATULATIONS TO: 

 Chef Enrique, whose daughter will be getting married at The Perry 

House in September! 

 Jerry Witt & his fiancé, Jamie Fitzgerald, will be married at Memory 

Gardens in September.  Yes, of course, we are catering it! 

 Our 2013 Graduates from CSUMB: Ileana Madrigal, Austin Cox, 

Jerry Witt, and Taylor Anderson. 

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 in-

tense as he looks!  

Want to remain anonymous?  

We learn and grow when you 

share. If you wish, you can do 

so anonymously by using the 

locked “Suggestion Box” lo-

cated on the service/bussing 

deck at The Perry House. 

Daniel & “his” Captains! 
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