
DID YOU KNOW…  

As 2014 ends, thought of some Events 

by Classic trivia to share: 

 Dean & Debbie (D&D) catered their 

very first event in 2001 — a family 4th 
of July barbecue 

 Jim & Cheryl (J&C) were partners in a 

restaurant in Long Beach, CA 

 Our first Sales/Event Manager (“EM”) 

joined us after we wowed her as a 
client at her own daughter’s wedding 

 It was Jim’s idea to start MBW (don’t 

hold it against him) 

 We’ve grown from 1 EM & 0 assistants 

in ‘09 to 4 EMs and 2 assistants in ‘14 

 We have 85 staff on payroll compared 

to  45 in 2010 (the year we started 
keeping track with a payroll service) 

 D&D & J&C became a “family busi-

ness” — for better or worse — in 2005. 
Wow, even I didn’t realize it  has been 
almost 10 years until now! 

Merry Christmas to all of our 

wonderful peeps. Another 

great year is ending and I 

want to thank each and every-

one for helping us improve in 

all areas! We do not take for 

granted what a awesome 

team we have. 

The super cool office is all the 

way done now & so enjoyable! 

If you have not seen it yet, 

please stop by and say hello!  

My biggest focus for next year 

is to increase off-premise both 

for weddings and cooperate/

social parties. One way we’re 

looking to do this is by becom-

ing a preferred vendor at more 

venues, especially in the San-

ta Cruz/Aptos area. We have a 

quote out already for 200 to 

one that wants to put us on 

their vendor list and another 

for a corporate plated dinner 

for 600. Heck that`s not even 

half of the Porsche dinner!   

To handle the increase in busi-

ness, we will be opening the 

Gatherings kitchen up again 

for production & are looking to 

purchase another truck and 

stock it like “Big Boy.” We will 

be redoing the off-premise 

menus and our catering web-

site. The owners & sales 

team are very committed to 

increasing sales and growing 

the company. We look for-

ward to hiring more great 

people. Thanks again for an-

other fantastic year and Hap-

py New Year! 

Rock On! 

Hello Team! 

I am thrilled to report that we 

have done it again!  EBCG 

has grown and increased 

sales every year in business 

since the beginning, and this 

year was no exception.  

Thankfully, 2014 was the best 

year yet and 2015 is off to a 

sensational start! 

So, what was Hot?  And 

what was Not? . . . 

Gluten Free eating, Chef-

manned Action Stations, Food 

Trucks, Small Bites/Plates, 

String Lights, Dessert Sta-

tions, Signature Drinks, Late 

Night Snacks, and anything 

Rustic were all definitely HOT! 

Not so popular in 2014 were 

Formal Plated Dinners, Soft 

drinks, Traditional Wedding 

Cakes (only), Strangers as 

Guests, Bouquet & Garter 

Tosses & Large Bridal Parties. 

We have continued to see the 

trend continue away from typi-

cal buffets and formal plated 

dinners, towards cocktail-style 

receptions and small plates, 

action stations, tasting menus 

with wine pairing and some 

family style service.  In addi-

tion, anything “mini” is always 

super popular! 

BUT WITHOUT A TALENTED 
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CREW…  Beyond trends, a 

company is only as strong as 

its weakest link!  Good service 

is a requirement for any event 

no matter how big or small, 

and it’s one of the foundation-

al elements of our company.  

We continue to be very proud 

of this aspect of our business.   

I truly believe that our TEAM 

is what sets us apart from the 

rest of the Caterers out there.  

From the Back of the House & 

Front of the House to the Of-

fice & Event Management 

Team, we have the trends 

down and a very talented crew 

to make 2015 even better yet! 

Hugs & Cheers 

 



cultures and its people. He isn’t yet mar-

ried, but that’s probably a good thing as 

he is one busy guy as he is also in 

charge of shipping & receiving for a Can-

nery, and goes to school part time! 

Moises tells us his favorite thing about 

the EBC Group is definitely the people — 

“they all are good hard working people . . 

. they all are fun to be around except for 

Tina & Daniel — they are way too seri-

ous, JK . . . All the people make me want 

to go to work.” 

Moises is a very hard worker, extremely 

friendly & always displaying a great atti-

tude. He has exceeded our expectations 

in the short time he has been with us.  

Thank you Moises for all of the amazing and 

hard work you do; we are lucky to have you 

as a valued employee of the EBC Group! 

HAPPY BIRTHDAY WISHES TO: 

January Babies:   

Lily Cadena, Veronica Guizar, Roberta 
Martinez, Shelley McCollom & Jose Luis 
Tellez 

February Babies: 

Corinna Enriquez, Ricardo Hernandez, 
Juan Ortiz, Kiana Perez & Mary Lisa Kuhn
(love her so much we don’t want to let go) 

March Babies: 

Judie Henderson, Javier Hernandez,    
Ileana Madrigal & our leader Debbie Young 

Meet Moises        

Hernandez 

Moises came to us in 

April of 2014 after asking 

his uncle if he knew of 

anyone hiring.  His uncle 

happens to be our very 

own Nilton Juarez, which 

definitely gave Moises an “advantage” in the 

hiring process as we know how important 

good work ethic and the company’s 

“Statement of Values” are to Nilton.  

Moises is very family oriented, loves going 

to family gatherings, watching nearly all 

sports and listening to music of all genres. 

He is also interested in learning about other 

Hello All — It’s Debbie filling in for Izzy.   

As I’m sure you all know by now, Isabel & 

Jesus welcomed their 

first child into this 

world on 11/3. Rosario 

Noemi Espinoza 

(“Rosie”) is one happy 

baby and so was Izzy 

when Rosie finally 

decided to show her-

self a few days late and a little stubborn to 

leave the home she knew!  

Izzy sends a BIG THANK YOU for making 

2014 such a great year. Together we pro-

duced 320 events, ranging from 15 to 1500 

guests (62% were weddings)! And, if you 

have checked our Yelp or other online 

reviews, you would know that we contin-

ued to please our clients and exceed their 

expectations with awesome food and killer 

service . 

As we look ahead to the 2015 

season, we will be looking to 

hire more friendly service 

people.  Please send your 

friends our way if you think 

they have what it takes and 

would be a good fit.   

Also, we will be holding our annual orienta-

tion this year in March (exact date TBD) 

and would love to hear from you on what 

you would like to see there.  More interac-

tive training?  Demonstrations?  Proper 

service training?  While Izzy is having 

some bonding time with Rosie, please 

email or call me with any suggestions you 

have to make this year’s orientation more 

useful for you.  

Lastly, one of our goals in 2015 is to estab-

lish an additional Front of the House ser-

vice position – Lead Server.  This person 

will be second in command and will work 

closely with the Captain and/or Event Man-

ager.  In the coming weeks, we will be 

working with the Owners, Captains and 

Event Managers to develop this new sys-

tem.  Our hope is that this position will help 

the Captains by alleviating some of their 

duties, as well as provide more attention to 

our clients during the events.  Good stuff in 

the works for sure !  

Thank you EBCG TEAM! 



Dean & Debbie at 

their 1st Catered 

Event in 2001 

GOOD-BYE 2014 — BRING IT ON 2015! 

HAPPY NEW YEAR! 



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 Maria Cardenas showing 

off her jacket  

Congratulations to this quarter’s Rock Star:  
Jason Davis  
Here is what the Captains say about Jason: 

“He is reliable & anticipates guests’ needs. . .always 

has a smile/great attitude, a team player. . .does 

great under pressure. . .handles anything he is thrown into last minute. . 

. takes leadership in formal dinners, has no fear taking on a bartending 

shift unannounced, willing to help out with MBW before starting a server 

shift. THANK YOU JASON FOR BEING OUR GO-TO GUY! 

OTHER IMPORTANT NEWS 

 Welcome Hannah to the team as our new Administrative Assistant 

 Congrats to Ricardo & his wife who had a baby boy in December 

 Have you noticed? Shelley, our awesome bartender/server, is expect-

ing. Her baby girl will be named Charlee (pronounced Charlie) 

 Congrats to Grace and her husband John who in November took on a 

new roll at their church as Senior Pastors! 

 Congratulations to all our staff who are students; we know you did 

well on your finals and hope they didn’t drain you out too much! 
 

A BIG shout-out goes to Tina who stepped in without hesitation 

during Isabel's leave!  She wanted to share the following:  

“Thank you everyone for being so patient with me, I could not have 

done it without your help and it really means a lot to me!  I never knew 

how much the staff manager talks to staff… I've never talked so much 

on the phone ever in my life!”   

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. 

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

