
DID YOU KNOW…  

 

 

 Well, we are looking at a great 

year ahead everyone! It’s 

looking like we will have many 

busy weeks with lots of work 

for all. We have hired some 

outside sales specialists to 

focus only on corporate/social 

events. As most of you know, 

our events are about 80% 

weddings, and to grow the 

company we need to book 

weekdays and off season 

times. This will create more 

opportunity for us all!  

In an effort to handle the ex-

pected increase in business in 

the future, we have re-opened 

the Gatherings kitchen for 

production. For now, we will 

only do prep for Gatherings 

parties, and orders will be de-

livered to the kitchen there. 

That’s 60+ less parties coming 

out of the main kitchen & all 

that comes with them. Our 

“man” Elias is in charge of the 

Gatherings kitchen & Enrique 

will spend a lot of training time 

with him the next month & 

beyond to assure a smooth 

transition.  

Great thanks to Deb, Hana, 

Nilton & Rudy for re-doing the 

storage under Perry house, If 

you have not seen it yet, you 

will be quite happy. Also a 

special thanks to the whole 

crew for the awesome Speak-

easy Promo event, it was a 

huge success;  one of the 

coolest things we've done!  

Rock On! 

Hello Team! 

“There are few professions 

that require as much flexibility 

— or the ability to think fast — 

as catering and event plan-

ning. Rumor has it that under 

the right conditions, it is possi-

ble to get through a full hour at 

an event without something 

going awry !”  (Catersource 

Magazine February 2015.) 

At precisely the time I was 

reading this article, it started to 

rain and there was a wedding 

going on at the Perry House.  

Now, as caterers and planners 

we do pay close attention to 

the weather forecasts – as 

part of our job is to make a 

“plan B” if we see that inclem-

ent weather is possible. How-

ever, on this day, there was a 

ZERO percent chance of rain!  

Clearly the event team was 

seriously caught off guard by 

the rain, and the bride & family 

became upset. Needless to 

say, the Perry House staff did 

what they needed to make it 

right, — and fast!  And eventu-

ally the rain stopped, the crew 

wiped everything down and we 

were back in action, just like 

that . 

Caterers and planners often 

pride themselves on their in-

nate ability to adapt to unex-

pected changes and keep 

things moving forward when 
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everything seems to be falling 

apart. This trait comes natu-

rally to some, but if not, it can 

be practiced and improved 

upon.   

I know that on “event days” 

we all do our best to accom-

modate our clients and fellow 

vendors wishes to the VERY 

BEST of our abilities!  Often 

this means staying flexible 

and proactive as unforeseen 

circumstances arise. By all of 

our 5 star reviews on Yelp 

and Wedding Wire, our team 

(YOU) are doing a great job 

of this already!  Keep up the 

good work. 

Hugs & Cheers we embrace tastings? 

Not all catering companies 

agree with having tastings — but 

we do! In fact our chances to 

book an event go up by 52% 

after clients attend a tasting! 

Combined with our reviews that 

tell them how great you guys 

take care of their guests, once 

Dean and Enrique treat them to 

a spread, all that’s left to do is 

give them a contract and a pen! 

 In 2014, we had 401 guests 

attend tastings, represent-

ing147 events. 

 Through March only, so far 

this year we’ve already served 

147 “tasters,” representing 55 

events. 



Elias came to us through a previous 

working relationship with our Head Chef 

Enrique. He and his wife have 2 beautiful 

children; Isabel (3) & Alisandro (9 mos). 

When not working with us, Elias works at 

McDonalds, and are they ever so lucky to 

have him because he covers equally well 

in the kitchen as he does in the front at 

the register. 

When he isn’t working, Elias likes to go 

fishing, play volleyball with EBCG’s chef 

crew, and of course relax and spend time 

with his beautiful family. 

Elias says he really likes all the people he 

works with. He also says, “I love the fact 

that the “jefes” treat us so well.”   

PS — be sure to congratulate Elias on his 

recent promotion to the Head Chef at our 

newly re-opened Gatherings kitchen. 

HAPPY BIRTHDAY WISHES TO: 

April Babies:   

Dominick DeGracia, Yvonne Garcia, Leo 
Juarez, Patricia Langrehr-Marsh, Grace 
McFall, Hannah Scowsmith & Sally Shea 

May Babies: 

Corinne Barnes, Oscar Casas, Augie 
Jimenez, Kirk House, Gilda Peterson, Alex 
Ramos & Valente Zebeche 

June Babies: 

Maria Cardenas, Isabella Correa, Isabel 
Solis, Susan Villani & Lilly Young  

Meet Elias Rios-

Monroy 

I love our employee 

highlights – it’s such 

a great reminder of 

the exceptional staff 

we are so fortunate to 

have as part of our 

EBCG family! 

Having been with us for almost 3 years now, 

Elias continues to grow as a valuable part of 

our team, from being able to work both prep 

and BOH chef, to even manning a “guest 

station” (I mean look at that smile; who 

wouldn’t want to go see what culinary de-

lights he has at his station?).  

By now most of you have attended an ori-

entation with the latest & greatest updates, 

but of course there is more to come.  

If you have not attended an orientation, 

please make sure you call me to set up an 

appointment. Otherwise, you will not be 

able to work until this has been completed.  

As you all know, or have heard, we have 

been working with an HR Consultant over 

the past 7 months, hence all the changes. 

What's great about this, is all the changes 

we are making are in favor of you "the 

employee.” One example is making sure 

you are getting 

your break. 

Anyone work-

ing 6 hours or more has to take a 30 mi-

nute lunch break. If you work a 6 hour shift 

or less you can waive that 30 minute break 

by filling out a Meal Break Waiver. Your 

Captain will determine the best time for 

these breaks.  

Our new training program is 

coming together. YAY!! 

Once completed, you will 

receive a packet that in-

cludes some useful video 

clips, from how to carry 

trays properly to how to 

carry 3 plates for sit- down dinners; there’s 

even one on polishing silverware. This is 

going to help greatly with consistency for 

current employees as well as new 

employees. Everyone, whether a 

seasoned EBCG veteran or just 

starting, will receive a check off list 

to make sure you have been trained in 

every aspect. Think of it as a scavenger 

hunt. You will hunt that “job” down, have a 

supervisor watch you complete the task 

and then have them sign off on 

it. Oh, and remember the gold 

coins?  This is another way to 

earn them, as they will be giv-

en out for completing your list. 

Gold coins will be this sea-

son's incentive to go above 

and beyond for our guests, 

and motivation for yourself as well. We 

know it feels good to do nice things for 

people, but it also feels good to be recog-

nized for it, and that’s what we want to do. 

So aim for the gold, and look for news 

soon on what they are worth.  

Please remember to welcome the new 

staff you’ll see over the next few weeks.  

Thank you EBCG TEAM! 

“There are few professions that require as 

much flexibility — or the ability to think fast 

— as catering and event planning.”  



 

From captain trainings & orientations to tastings of new menu ideas 

that Dean & Enrique whipped up for us, to an energized “Speakeasy-

style” promotional event at The Perry House — we have indeed 

been keeping busy and are looking forward to catering a lot of fabu-

lous special events all over the Monterey Peninsula this year.  Hope 

to see all your smiling faces this season — stay flexible 



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 Jason Davis showing off 

his jacket  

Congratulations to this quarter’s Rock Star:     
Augustine “Augi” Jimenez  
The scuttlebutt we hear about Augi:  “He knows the 

Perry House like the back of his hand, never says no, is 

always smiling, has the best memory — literally remembers everyone he 

has worked with, very reliable, everyone loves him, hands on person, 

always on time, always impeccable, very flexible, knows where every-

thing is and is happy working with everybody! He's the best!”   

OTHER IMPORTANT NEWS 

This season we will be “working” a new FOH concept; we now have an 

“Event Leadership Team” that consists of a Captain & Lead Server. At 

this time, staff who currently can also act as Lead Servers are: Grace, 

Corinne, Jennifer, Patricia, Daniel, Corinna & Jason. We’re so excited 

about this & anxious to hear your feedback as we continue to perfect this. 

CONGRATULATIONS TO: 

 Jason & Corinna — they are engaged!! Hmmm, wonder if they know of 

a good caterer.  

 Our 2015 High School Graduates:  Josie, Xiadani & Gabriella.  

 Our College Graduates: Daniel & Laura who will be graduating from 

CSUMB in May, and Julia, graduating from UC Santa Barbara in June. 
 

Help us find great staff like you! Who would you count on to have 

your back & help give our guests a great experience? If you like 

what you do, refer a friend! We are always looking for responsible 

and friendly people to join our team.  

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

