
DID YOU KNOW…  

Greening our . . .   
Operations & Kitchen 
 

The Events by Classic Group 

recognizes the need to be a part 

of the Green Economy and we 

are determined to contribute to 

a better environment. 

Events can be wasteful of both 

food & resources, but over the 

past several years we’ve been 

working towards being more 

mindful of our purchases, prac-

tices and conservation efforts. 

Our goal for the next year is to 

implement many more “green” 

practices as we strive to mini-

mize our impact ecologically.   

Here are a few of the things we 

do currently:   

 Disposables are being re-

placed by re-usable, biode-

gradable and compostable 

products  

 Recycling of paper, card-

board, aluminum & plastic at 

venues & office 

 Vehicles are carefully main-

tained and serviced for opti-

mal efficiency.  

 Recycle 50 gallons of cooking 

oil annually 

 Employ cross-utilization of 

vegetables to minimize food 

waste  

 Installed high efficiency hot 

water tanks at venues & office 

 Continued maintenance on 

HVAC systems to keep run at 

peak efficiency 

 Reusing Florals for buffets/

décor when still alive and 

looking good 

 Turning off monitors & lights 

when not in use 
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 Use printed paper for scraps 

& notes 

 Making more paper-free 

office systems by using more 

via email & viewing meeting 

documents on monitor 

The benefits of practicing sus-

tainability are numerous, includ-

ing a reduction in landfill waste, 

a decline in                        

chemicals 

and toxins 

released  

into the 

atmos-

phere,                                    

and a decrease in energy con-

sumption, in addition to many 

others. Please continue to help 

us by being mindful whenever 

you can. 

Hugs & Cheers! about our new awning? Well, if you 

read Dean’s message already, you 

do. Here are a couple pictures of it. 

Greetings EBCG’s awesome 

staff. Here we are already upon 

October; it goes by so fast! 

Having gotten through Septem-

ber, our busiest month ever, 

and 4 Saturdays with 5 events 

each, we are growing leaps and 

bounds with being able to 

“sustain” (to use a “catch” word 

from Debbie’s message; not 

really green though as her mes-

sage is) fabulous out-of-the-

park events all while keeping 

our sanity (hoping you all man-

aged to keep that ). 

These few crazy busy week-

ends greatly help the company 

maintain the revenue that is 

needed to pay the overhead, 

and we appreciate your pa-

tience while we deal with the 

issues of staffing, equipment 

needs & workload for all depart-

ments. Please feel free to give 

us any feedback as we continue 

to work out the kinks through 

the rest of the year, and please 

hang on to that patience! 

Jim did something very cool last 

month. He designed an awning 

for The Perry House that goes 

from the Carriage House to the 

start of the tent as added 

“coverage” for our rainy season. 

We will move the large umbrel-

las to cover the pizza station 

chefs & buffet. This will be a 

much better system for us and 

our clients, and it is free of 

charge to them.  

The mega-busy season is al-

most behind us, hang in there 

and thanks for all of your quali-

ty, hard work! 

Rock On! 

Our goal for 

2016 is to im-

plement many 

more “green” 

practices 



her favorite thing about EBCG is the 

people:  

“Everyone is so nice and helpful 

and hardworking . . . and familial.  

There are some days where I don’t 

feel like working for so-and-so 

hours, but as soon as I arrive I im-

mediately feel energized.” 

We are sad to lose her as she heads off 

to UC Davis, where her interests are in 

STEM. (I had to look that up: It’s an ac-

ronym referring to the academic disci-

plines of Science, Technology, Engineer-

ing, and Mathematics.)  But, knowing 

how much the Captains and everyone 

enjoys working with Gaby, we are hope-

ful she will be back next year during her 

summer break to again help us out.  

HAPPY BIRTHDAY WISHES TO: 

October Babies:   

Jennifer Dickson, Larry Brassfield,       

Luis Mora, Suzanne Prevatt, Liz La Bonte 

& Blake Stocker  

November Babies: 

Kim Rodriguez, Laura Mejia, Julia Marsh, 

Daniel Rincon, Jana Sumavska Zucchi, 

Dean Young & Cheryl Cox 

December Babies: 

Trevor Barkas, Tina Espinoza                  

& German Vaca, 

 

Meet Gabriella 

Lahti 
Gaby started with us 

one year ago after 

hearing about us from 

fellow server, Josette 

Marsh.   

She has a very busy single life with school, 

babysitting, dog sitting, and an internship 

with an engineering lab for robotics and 

computer programming (just a little different 

than the event industry ).   

Gaby loves the outdoors and enjoys filling 

her day listening to music, cooking and be-

ing with friends and family. She tells us that 

Hello All!  

I want to start off by once again thanking 

the owners for giving me the opportunity for 

this very awesome position. Although I 

have only been Event Staff Manager for a 

few months, I have already learned many 

new things and I’ve had the chance to get 

to know most of you a little more. I am en-

joying being able to see everyone in action 

when I stop by events, as well as being 

able to help in any way you may need me. 

We have about a month and a half to go for 

the “busy season,” then the events begin to 

spread out more. Not that I don’t enjoy the 

“busy season,” but I’m ready for a few quiet 

days to catch up on “office stuff.” I’m sure 

you will all be ready for a break too.  

During the off season, I will be attending 

many classes and workshops in Monterey, 

as well as online. Having signed up for HR 

courses, management position courses, 

and more, I am looking forward to learning 

how to be the best staff manager for my 

FOH team, 

and for the 

company.  

With these 

workshops, my goal is to perfect the sys-

tems and policies we already have in place, 

to make scheduling better & easier, and 

overall to make our staffing program better 

than it already is. 

I want to end this message the way I start-

ed it …THANK YOU! Thank you to all of the 

staff for hanging in there during school, 

taking care of your kids and families, being 

sick, and working other jobs. I can’t do my 

job without you, our amazing staff, so thank 

you all for sticking by me and the company 

this season and all seasons. Thank you to 

the Event Mangers for being patient during 

the transition and trusting me with schedul-

ing their events. And 

lastly, a huge thank you 

to Kathleen & Corinne for 

helping me with every-

thing and anything as I 

continue to grow in my job. I wouldn’t have 

survived without them! 

With all of that said, let’s “rock” this busy 

season so we can enjoy some days off and 

get ready for the next season of fabulous 

events! If you need anything or have ques-

tions, please feel free to contact me, you all 

have the office number, my new work num-

ber, my email . . . and you know where the 

office is.  

Stay Awesome! 

My goal is to find ways to perfect 
systems & policies already in place to 
make scheduling better and easier.  



The EBCG 

team hard at 

work all 

around town. 

Thank you 

team for all 

you do! 



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 Laura Prevatt showing 

off her jacket  

This quarter’s Rock Star is: Corinna Enriquez 

What’s the word on the street?  She has the best 

attitude, a very hard worker, and a great lead server. 

She is very welcoming and thoughtful, gets the job 

done with excellence and a great team player. Helps everyone with any-

thing they need. Very reliable, a great asset to the team. Thank you 

Corinna for all your awesome work!  Make sure to stop by and let us 

know what size jacket you need!  

WELCOME ABOARD 

Many of you know Corinne Barnes, as she’s been on-call with us for 2-1/2 

years, most often as a trusted Captain for Gatherings! But now she’s with 

us full time as our Operations Assistant. So, while you will still see her 

working at events, as needed, she will also be helping us out from the 

front desk in the office. Please welcome Corinne to the office staff!  

OTHER “STUFF” 

Did you know you can get your check deposited directly into your 

bank?  If interested, email Kathleen (Kathleen@eventsbyclassic.com) or 

come see her at the office to get the form you will need to fill out. 

Don’t forget the on-going Gold Coin Program!  Remember, it is up to the 

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

know who’s watching. If you don’t know what this is about, be sure to ask 

your Captain or Tina.  

Check out past newsletters at: www.eventsbyclassic.com/newsletters 

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

