
DID YOU KNOW…  

Izzy is going to have a baby? 

Oh, guess that’s obvious! 

What I meant to 

say is… did you 

know that Tina 

has been training 

hard with Izzy and 

is going to handle 

the staffing and 

payroll while she 

is bonding with 

her newborn? (Thank God, or you 

all wouldn’t get paid — guess that 

wasn’t funny!)  So . . . Do be kind 

to Tina and help her by clocking in 

and out correctly. 

Nilton, Enrique & I attended a 

Food Safety Managers class 

this past week. While we have 

very high standards to be 

proud of (we have never had 

a food safety violation in 

either kitchen), there are 

always things we can improve 

upon.   

First and foremost, we will be 

more diligent about requiring 

everyone to wash their hands 

upon arriving to work. 90% of 

food safety issues can be 

avoided simply by proper hand 

washing procedures. We have 

installed a hand sanitizer sta-

tion on the service deck at 

Perry House as well.  

For the FOH staff, the most 

important focus will be on 

hand washing each time be-

fore helping the chefs with 

tray / plate-up.  

We will also be posting re-

minders in the kitchen about 

food safety procedures. More 

importantly, we hope to install 

another hand washing sink on 

the service deck. We have 

many more improvements 

planned as well, including 

more storage at the Perry 

House and Gatherings. 

Don’t forget, we appreciate 

your suggestions and ideas 

not only on food safety, but 

anything you wonder about! 

Rock On! 

Hello Team! 

You may know the stories: the 
well-known story of a Nord-
strom clerk who refunded the 
price of a customer's tires, 
even though Nordstrom 
doesn't sell tires! Or, the one 
about the airline employee 
who lent his own suit to a 
guest whose luggage had 
been lost? 

Although, we certainly don’t 
have occasion to go to these 
great lengths (haha), these 
stories do tell of the customer 
service most companies would 
kill for .   

I would like to tell you about 
our company’s top 3 funda-
mental concepts we imple-

ment to ensure GREAT cus-
tomer service at the Perry 
House, Gatherings, and at all 
offsite locations.   

1. Hire The Right People - 
Find and train quality people. 
You can't create world-class 
customer care if you hire run-of
-the-mill employees! Customer 
service employees who excel 
have the right personality for 
the job, and want to do whatev-
er it takes to make people hap-
py.  And at EBCG we love it 
when our team members re-
cruit their “good worker” 
friends. 

2. Make Service a Core Value 
- There's no way to write a 
policy manual that instructs 
employees on what to do in 
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every conceivable situation, 
but by building the ethic of 
excellent service into our core 
values, even without a rule-
book, good employees will 
know what to do. 

3. Empower Front-Line Em-
ployees - Fear may be the 
biggest factor blocking great 
service. By providing extra-
special service, employees 
may fear overstepping their 
bounds. To counter this, we 
aim to empower our team to 
do what's necessary to please 
someone attending one of our 
events. 

It’s been a FANTASTIC 2014 
season so far ! Keep up the 
awesome work! 

Hugs & Cheers 



works in his family’s business, Palace 
Business Solutions in Santa Cruz, and 
bartends for Bartenders Unlimited in 

San Rafael.   

For recreation, Chris likes anything 
outdoors, including hiking, swimming, 
golfing, and BBQing, and he especially 
loves all types of cooking and spending 
time with friends and family!  Sounds 
like he’d be a fun guy to hang out with; 

especially if he’ll fix you dinner too! 

Chris is a major believer in Classic Ca-
tering’s food – saying “the food is awe-
some,” and he tells us that working with 
“people who are passionate about food 
and really good service is a definite 

plus” to his employment experience with 
The Events by Classic Group.  Glad to 

have you on the team Chris! 

HAPPY BIRTHDAY WISHES TO: 

October Babies:   

Erin Wareham, Jennifer Dickson, Larry 

Brassfield and Eli Aquino  

November Babies: 

Jacky Isis, Julia Marsh, Daniel Rincon, 

Chris Trowbridge, Dean Young and      

Cheryl Cox  

December Babies: 

Maria Cardenas, Tina Espinoza, Xiadani 

Juarez and Nick Taylor 

Meet Chris  

Trowbridge 
 

Chris came to work 
with us almost 2 years 
ago after answering a 
Craigslist ad for a 
bookkeeper (ha ha – 
just kidding)!  If you 

didn’t know, Chris works as one of our 

trusty (no shots!) bartenders . 

Currently unattached in any way (no wife 
or children), Chris says he “likes to live 

one day at a time.”   

He has no problem staying busy though, 
as when he’s not working with us, he 

What better time than after our busiest 
month EVER (August) to share some of 

the love our clients are saying about you: 

Nadine C…married 8.22.14 

….. the entire staff is all so wonderful. Our 
friends and family had nothing but good 
things to say about the venue and the staff. 
Everyone was friendly and went above and 

beyond!  

Christa S. 4.2014 

……the waitstaff was also 
excellent. Nobody waited for 
longer than 2min at the bar, and plates 
were cleared almost immediately. Every-
one was incredibly helpful and went above 

and beyond. 

Maria P. 9.15.13 (roughly 220 guests) 

……the classic catering staff did an amaz-
ing job making the transition from ceremo-

ny to reception seamless even with an 

enormous amount of guests. 

Jen W. 4.2014 

….. ceremony site was set up beautifully 
with the chairs all aligned and even had 
the table set up for our wine ceremony 
box… Once we got to the reception the 
staff at Gatherings took care of every detail 

(including making 
sure the bride and 
groom had some-
thing to eat as soon 

as we got there). 

These are actual reviews from each of 
our venues and at off-site locations from 
Yelp. I try to send these to you all as they 
come in, but I really want you to get an 
idea how important you, the team, are to 
making each event successful! As we 
always say — even though we do this 
often, for each bride & groom and any 

client, for that matter, this is a very im-
portant day! So the fact that you all put 
out above and beyond effort at each and 
every event means so much not only to 
management but to your fellow team 

members! 

Want more love? Check out our many 
reviews on yelp.com & weddingwire.com; 
both of which have separate sites for 
each The Perry House, Gatherings and 

Classic Catering — so search them all. 

If you haven’t done so already and you 
are on social media, please go to our 
Facebook pages (see back of newsletter) 
and share the love by “liking” your com-
pany’s pages. You will see great photos 
of your events and can share the posts 
with your friends & family to show off 

your hard work. 

Thank you EBCG TEAM!!!! 

Want more love? Check out 

our many reviews on 

yelp.com & weddingwire.com 





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 Ileana Madrigal showing 

off her jacket  

 
Congratulatiins to this quarter’s Rock Star: 
Maria Cardenas  
 

Here is what the captains have to say about Maria: 

“She always pulls a double shift from 5am-10pm on Saturdays , and 

does it with a smile and loads of energy; She is a joy to work with, so 

sweet and so efficient; She has all the qualities you want on your 

team; She anticipates the needs of the guests and what needs to be 

done and does it all with great enthusiasm and a beautiful smile; 

Very professional with lots of integrity.” 
 

WAY TO GO MARIA!  THANK YOU FOR ALL YOU DO! 
 

 

Did You Know . . .  (I know, wrong page) . . .  that this is our 8th 

Newsletter; the end of the 2nd year since we started?  If you’re new 

and would like to know more about us, you can find past issues on 

our website. Go to the “Meet the Team” section, then click on the 

“Join Our Team” photo link, and then click on “See Past Employee 

Newsletters” photo link  — Yes, it’s a bit buried (for our employees’ 

eyes only) — or to get their quicker, just type in: 

www.eventsbyclassic.com/newsletters/ 

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 

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. 
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