
DID YOU KNOW…  

We’re officially in the new offices! 

Couple more pix next page . . .  

Happy Summer!  We are well 

underway now, and I do want 

to catch you up on a little of 

what’s been going around 

here for our group… 

We moved in to our new office 

at 447 Figueroa Street in 

downtown Monterey.  We are 

so happy to be in the new 

building; completely redone by 

our own Jim & Cheryl and it’s 

super functional.  Come by 

and see us some time! 

We have also hired 2 addition-

al full time Event Managers, 

Lyn & Susan. Both come with 

great event experience and 

tons of enthusiasm. Lyn is 

Erin’s new sales partner, and 

Susan and Hana have paired 

up as a sales team. Since both 

are knowledgeable in Sales 

AND Operations, they bring 

even more muscle to the 

EBCG Event Management 

Team.  We are very happy that 

they have joined our team.  

Please give them a big wel-

come when you see them!  

As many of you may know by 

now, Mary Lisa will be leaving 

our company by the end of the 

year.  Mary Lisa started with us 

just after we catered her 

daughter’s wedding in August 

2008 (can you see the tears 

welling up in my eyes!?).   

There are not words for how 

much Mary Lisa means to me 

It’s been a wonderful year for 

EBCG. The new office, addi-

tion of 2 event managers, and 

a full time office assistant has 

put us at a new level of quality 

& efficiency.  

In the back of house, we are 

enjoying our best staff and 

productivity ever. Elias & 

Valente have come on board 

full time giving us more flexibil-

ity. Eulogio is back for the 

fourth year and is providing us 

with another driver! We are all 

enjoying having Anthony with 

us; he has many years of ex-

perience and is a great guy to 

be around.  

We have more than fifteen 

people available to us now! We 

were put to the test with the 

Porsche parties of 1,500 and 

600 within four days of each 

other. In that eight day span, 

we also did 8 weddings and a 

social party. We learned some 

things that we will do differently 

for future large parties, but all 

in all we had great success & 

lots to be proud of. A special 

thanks to Enrique and the 

whole staff for handling that 

two weeks so well!! 

We will soon be getting anoth-

er large truck to help improve 

efficiency for the offsite cater-

ing division. This will allow us 

to have two fully stocked 

trucks & more equipment per-

manently on them. 

Rock On! 
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and everyone in this company.  

She was my right hand wom-

an when it was only the two of 

us in the office, she has been 

“heaven sent” to many of our 

couples (they tell us this in her 

numerous thank you cards!!!), 

and she has been a trusted & 

much loved coworker to eve-

ryone here.  Mary Lisa is mov-

ing on to the next chapter in 

her life & we wish her lots of 

quality time with her beautiful 

family, long walks on the 

beach, a more relaxed way of 

life and of course, many, 

many laughs!  We love you 

ML! Thank you for everything! 

Hugs & Cheers 



Manager position, and we were back to 

the drawing board looking for an assis-

tant (which we have since perfectly 

filled with Tina!) 

Erin graduated in 2011 from Rollins 

College in Florida with a BA in Critical 

Media and Cultural Studies, minoring in 

Australian Studies. At the moment, she 

is happily unmarried and kid free, which 

gives her the “spare time” to enjoy 

some of her favorite interests such as 

cooking, camping, wine & whales!   

When asked if she had a favorite thing 

about working with EBCG, Erin told us 

that one of her favorite things is that 

“Everyone’s common goal is to grow the 

company while maintaining an outstand-

ing reputation. Debbie & Dean have come 

so far & do so much for us – we just want 

to make them proud with EVERY event.” 

HAPPY BIRTHDAY WISHES TO: 

July Babies:  Jim Cox, Lenyn Colindres, 

Jason Davis, Elias Rios-Monroy 

Leo Ramirez,  Felicity Byrd 

August Babies:  Rudy Lopez, Enrique Javier, 

Hana Nishiguchi, Laura Prevatt,  

"E" Eulogio Suarez Vasquez,  

Lyn Woishnis, Richard Wood 

September Babies:  Anthony Henderson, 

Nilton Juarez, Carlos Padilla, Guillermo 

Plascencia,  

Meet   

Erin Wareham 
 

Erin applied for an 

Assistant position 

last August, and 

with two great ref-

erences – her 

mother, a repeat 

client of ours for a few years now, and her 

sister, who has worked for us as a bar-

tender – well, she was a shoe in! But it 

wasn’t the references that made Erin a 

catch – her quick learning capabilities, 

organizational skills and great wit quickly 

moved her up the ladder to a Sales/Event 

Happy Summer! Well, I hope everyone 

is enjoying their summer, it has been 

quite an eventful last few months. Here 

is a recap of why some of you might 

have felt like you needed a little boost of 

energy during those months.  

This year we had 38 events in April, 

whereas last April we had only 9. WOW!

May 2013, we had 18 and this year was 

35 events, June last year we had 29 

events and this year we had 28, which 

included our biggest event in sales to 

date with Porsche! We fed 1500 very 

hungry people and a big thank you to all 

for their hard work. It was great to see 

guests pop their heads in to see how we 

were going to execute a dinner like this. 

Granted, this was a big one and there 

were a lot of really good plans that were 

executed, but as always there were 

some things that weren’t perfect. Howev-

er, we still heard rave reviews from the 

Porshe executives themselves and feel 

the event was a success overall!! We 

had a total of 64 staff: 41 servers & 

bussers, 16 chefs including prep and 

clean-up crews, 5 event managers and 2 

owners. Thank you to all who made it 

out for their first event with us; way to 

get your feet 

wet!  

As some may 

have already 

noticed, July 

has turned out to be an unusually quieter 

month for us and what’s nice about that 

is it will allow for some rest time and give 

you a chance to regain some energy, get 

your uniform pressed, shoes polished, 

and come back smiling.  

This year's employee party was filled 

with a ton of new games, prizes and 

good food. Each year I wonder how we 

are going to top the next. Tug-of-war 

was the funniest of all games as every-

one got involved and were very competi-

tive, but I think we had a few pulled mus-

cles the next day. I know we all get up 

there and say a few things 

about each employee, but 

we all want you to know 

from all the owners and 

managers that without your 

hard work we wouldn't have the reputa-

tion we have. We appreciate all you do 

and we look forward to yet another 

amazing season! 

This year we had 38 events 

in April, whereas last April 

we had  only 9. WOW! 

 





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.  

 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!   

Last Quarter’s Rock Star Jim Cox showing off his 

jacket  

Congratulations to this quarter’s Rock Star; Ileana 

Madrigal!! What the Captains say about Ileana: 

"Always a pleasure to work with;” "She is a team 

player and will do whatever you ask of her;" "Has a 

great personality, is honest and gives her all each 

time she works;” "I can always count on her when I need something 

done."  —- Keep up the great work Ileana! 

TIME CLOCK SYSTEM: 

As you all may have already noticed we are 7 months into the ime 

Clock system. If you are on payroll, you should have an ID #  to clock in 

& out; so if you don’t have an ID, please let me know. With that said, it 

is your responsibility to clock in & out at each event so we can make 

sure to pay you for your time. 

 CONGRATULATIONS TO . . .  

 Elias & his wife welcomed their little boy Fri 6/27, Mom & baby are 

doing great. Welcome Alizandro Issac Monroy!! 

 Carlos & his wife welcomed baby No. 5, Caden Padilla Jr in May. 

 In case you hadn’t noticed the baby bump, Isabel and Jesus are 

expecting their first kiddo in October. 

 Big Thank You to everyone who spent their Father's Day working 

Porsche with us!!! 

Check out eventsbyclassic.com to see our new 

look; all websites have been updated except Clas-

sic Catering — scheduled for its facelift soon!  

Stay current with all our activities, and support 

your Events by Classic team! Please sub-

scribe 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 

www.pinterest.com/eventsbyclassic  

 

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 anonymous?  We 

learn and grow when you share. If 

you wish, you can share anony-

mously by using the locked 

“Suggestion Box” located on the 

service/bussing deck at The Perry 

House. 

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

