
DID YOU KNOW…  

Success . . . a super 

subjective term, right? It 

doesn’t mean the same thing 

to two different people. Not 

knowing how you define suc-

cess in your life can make the 

process of becoming success-

ful even more challenging.  

Everyone has a superpower of 

some sort, the key is to find it!  

Think about what makes you 

tick. These things should point 

you in the right direction, and 

put you closer to finding your 

success in life. What are your 

positive attributes? What do 

you bring to the table at work 

or life situations that benefit 

others?   

I thought I’d share my (short) 

list of what success means to 

me (in no particular order & 

certainly a work in progress): 

 Being a happy and genuine 

person 

 Being a good wife & daughter 

 Running a business dedicated 

to exceeding client expecta-

tions  

 Creating an “elevated” & col-

laborative work environment   

 Having respectful and positive 

relationships with those 

around me 

 Being recognized as knowl-

edgeable and supportive by 

co-workers 

 Laughing and making some-

one else laugh every day 
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and whatever she wants :) 
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The “Stuff” Box  

Rock Star Status, Congratulations 

& Other “Stuff” 

 Not feeling stressed & over-

whelmed on a regular basis 

 Reaching financial security 
 

What’s On Your List? 

Does your definition of suc-

cess match up with where 

you’re focusing your time & 

energy every day? Answering 

this question helps to clarify 

the direction you need to go 

in order to reach your goals. 

Oh, and remember to look 

for, and focus on other peo-

ple’s strengths as well!   

Your success . . . is OUR 

success .  

Hugs & Cheers! 
… that we’re always looking for ways to 

increase sales?  Not only for EBCG, 

but so we can give you more hours!  

The latest thing we are work-

ing on is increasing our social 

media presence. To do that, 

Cheryl is working with a social media 

“expert.” Part of the changes include 

adding a new Facebook page for MBW, 

Classic Catering & Gatherings. While 

Perry House has always had it’s own 

page, these 3 were wrapped up in the 

Events by Classic Group’s page. 

So . . . Please support this effort by 

checking out the back page for the 

“new” Facebook sites and do your part 

— “LIKE” us ! 

Off we go into the vortex of 

wedding season!  We closed 

June with two monster weeks! 

The first one had 10 events 

and two tastings IN FOUR 

DAYS, with 4 of the receptions 

on Saturday alone. We 

had seventeen chefs & five 

kitchen peeps working that 

one day!   

The week after that was a 

breeze with only eight events 

and one tasting . 

It’s times like these that I am 

so deeply aware that if not for 

the incredible staff we have in 

all our departments, we could 

not dream of doing this kind of 

business with the high level 

of success we promise our 

clients.  

Thank you everyone for mak-

ing it an enjoyable challenge 

for our ownership group, it 

means a ton to us!  

 

We are also seeing an in-

crease in corporate events this 

year, which as most of you 

know has been a big focus of 

potential growth for the com-

pany. As usual, Our Sales/

Event Manager team have 

done an outstanding job book-

ing events, and we are excited 

to be at 80% of our company 

goal. Awesome!! Again, we 

are grateful to you all! Until 

next time . . .  

 Rock On! 



Valente is married and has two very 

special children, Christian, 7, and Alex-

ander, 1-1/2 years old – that will keep 

you busy!   

I’m not sure with two jobs and two young 

children where the time for recreation 

comes in, but when he does squeeze out 

down time, Valente loves to play volley-

ball, soccer and basketball. 

Valente tells us that his favorite thing 

about working with the team at EBCG is 

the way everybody greets each other.  

Valente is a sweet man with a great work 

ethic, and we’re very fortunate and proud 

to have him on our team!  

HAPPY BIRTHDAY WISHES TO: 
 

July Babies:   

Jason Davis, Gabi Lahti, Pricilla Franklin, 

Elias Monroy, Leo Ramirez & Jim Cox 

August Babies: 

Toni Lundquist, Richard Wood, Eulogio 

“E” Vasquez, Rudy Lopez, Laura Prevatt, 

Maegan Kohn, Hana Nishiguchi, Josie 

Marsh, Enrique Javier & Steven Shand 

September Babies: 

Anthony Henderson, Carlos Padilla, Brian 

Scott, Amado Aquino, Nilton Juarez,   

Nick Bradley, Kathleen Lally & Moises 

Hernandez 

 

Meet Valente 

Zabeche  
Having started with 

Events by Classic 

back in 2011, 

Valente has been 

with us for 4 years 

now and are we so 

glad he keeps com-

ing back for more!   

When not doing all the wonderful things he 

does for us such as prepping and working 

chef positions at off-site events, Valente also 

shares his talents with Flaherty’s Restaurant 

in Carmel. 

Hello Team! 

Wedding season is in full 

effect! Are you ready? 

Do you have your shoes 

shined, shirts pressed & 

wine key in your pocket? 

As you know a few things 

have been updated for 

your uniform this year . . .   

Set-up Uniform Includes: 

EBCG T-shirt, black slacks & black polish-

able shoes. If you don’t have a set up 

EBCG T-shirt, please ask. Set up is usually 

2 hours before the start of the event, if you 

are scheduled at least 2 hours prior to the 

event you are most likely setting up and 

should be in set-up uniform. When you are 

scheduled one hour or less prior to event 

start time, then come in your serving uni-

form ready to clock in.  

Serving Uniform Includes: 

Pressed White Button Down Shirt (no    

wrinkles), Black Slacks, Black Polishable 

Shoes, Black Tie, Black Apron and             

a wine key. 

Final Uniform Reminders: 

 White undershirt is ok 

 No Dockers, jeans or skinny jeans 

 Shoes need to be skid resistant, no vans 

or tennis shoes 
 

Time Clock & Hours 

How’s the clocking in and out for breaks 

going? Please share any feedback. Re-

member, with our type of business we have 

to be somewhat flexible and at times we 

may not be able to clock out at the exact 

time we are supposed to, but your captain 

will make the best call. Don’t forget the 

waiver — if you work 6 hours or less, you 

don’t have to take a break, but we need the 

break waiver signed. Ask your Captain! 

Now to some fun stuff ... GOLD COINS!!! 

How many of you have been wondering 

what these are worth?  Here is the list: 

 Myo & Subway gift cards valued at $10 

 Black Tie valued at $10 

 Gas Card values of $10, $25 & $50 

 California Pizza Kitchen Cards - $25 & $50 

 Gino’s Restaurant Card for $50 & $75 

 Comfort Foot Spa — foot & back massage, 

valued at $50 

 Massage Envy — 1 hour massage val-

ued at $50 

Continued on back page 

It’s Wedding Season! . . .  Anything can 

happen — stay alert and have fun!!! 



 

2015 Kick-Off 

Party / Out-

door Movie 

Night & Photo 

Booth Fun! 



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 Augi Jimenez showing off 

his jacket  

This quarter’s Rock Star is: Laura Prevatt What 

are they saying?  Always has a good attitude, keeps busy, 
knows how to do pretty much anything, helps newer employees 
while they train, great with the guests (constantly receive com-
pliments about her). A story of Laura’s attention to detail… She was taking a 
plate of appetizers to the B&G. On her way out of the kitchen, she noticed there 
was shrimp on the plate. Having read her BEO , she knew the bride is allergic to 
seafood; so she changed out the Hors d’oeuvres and literally saved the day!  

CONGRATULATIONS TO: 

Shelley McCollom, whose daughter, Charlee Lyn, was born 

4/9/15 measuring in at 7lbs 11oz and 20-1/4 inches. 

WELCOME ABOARD: 

Please welcome Kathleen to the office team!  Having been with us for two 

months now, she is helping Cheryl, Isabel, Tina & the Event Managers in 

more ways than we can explain in this limited space . . . So look for more info 

in future newsletters and introduce yourself when you come to the office! 

Continued from Staff Manager News ... 

We are so excited about the Gold Coin Program, and hope you are too! We 

not only want to monetarily reward above & beyond efforts, but are excited to 

have a means to give “instant” acknowledgement of it!  Remember, it is up to 

the Captain & Event Managers to pass out these gold coins . . . so you never 

know who is watching.  

We have a busy season, and I know you are all ready to do what you do best 

and that’s give 5-star service — GO TEAM!! 

Stay current with all our activities, and help 

support your Events by Classic team!  

Please subscribe to our blog & “Like” ALL 

our Facebook pages. The first 3 are new. 

www.facebook.com/MontereyCatering 

www.facebook.com/GatheringsPG 

www.facebook.com/MontereyBeachWeddings 

www.facebook.com/ThePerryHouse 

www.facebook.com/Events.by.Classic 

www.eventsbyclassic.com/blog 

 

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 — yes, 

anything ! 

Want to remain anonymous?  No 

problem! We learn and grow when 

give feedback. If you wish, you can 

share anonymously by using the 

locked “Suggestion Box” located 

on the service/bussing deck at The 

Perry House. 

http://www.facebook.com/MontereyCatering
http://www.facebook.com/GatheringsPG
http://www.facebook.com/MontereyBeachWeddings
http://www.facebook.com/ThePerryHouse
http://www.facebook.com/Events.by.Classic
http://www.eventsbyclassic.com/blog

