
DID YOU KNOW…  

Wow! It’s already another 

new year. I hope everyone 

had a very Merry Christmas!  

We had a very busy sea-

son this past year. In fact, we 

ended up with more events 

than ever before — 345 to 

be exact (last year was 291), 

and I would like to say a 

heartfelt thanks to the whole 

team for a fantastic year!   

We grew 12.5% over last 

year, and that is something 

we don't take for granted.  I 

believe the level of quality of 

our whole staff is as high as 

any catering company in the 

world, and that is something I 

am very proud of!  

Thank you for making our job 

as owners such a pleasure. I 

am looking forward to a 

great 2016 with lots of im-

provements, exciting new 

ventures, and the pleasure 

of knowing and working with 

you all.   

Happy New Year and God 

Bless you & your families.       

Rock On! 

HAPPY NEW YEAR! 

I recently attended a wed-

ding industry conference 

which was focused on the 

“business” side of things, as 

well as differentiating our-

selves among similar compa-

nies. One of the speakers 

displayed this quote by a 

great American Author…  

While I had heard this before 

and liked it very much, I 

guess I experienced an 

“Oprah Moment” after seeing 

it again on the big screen 

before me!    

I truly believe this sentiment, 

exemplifies the SPIRIT of the 

Events by Classic Group.  

When I think about what dif-

ferentiates us from our com-

petition, it IS how we make 

people feel.  A PERFECT 

example of this mindset is 

when a bride’s grandma 

came to the Perry House 

without her sunglasses, on 

what was a very bright and 

glary day. Rudy overheard 

her complaining about forget-

ting her glasses, and went 

and got his expensive new 

sunglasses for the grandma 

and told her she could wear 
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them as long as she need-

ed!! This “above & beyond” 

gesture not only made the 

whole afternoon better for 

this guest, but put a huge 

smile on her face . 

Making our clients, their 

guests, and all of the mem-

bers of our team around us 

feel “special,” “important” 

and well taken care of, IS 

what we do best!  So contin-

uing to develop this mindset 

within ourselves (both pro-

fessionally and personally!) 

will be the company focus 

as it relates to the 

“hospitality” part of our busi-

ness as we grow into 2016 

and beyond.   

Hugs & Cheers 

This is “the grandma” Debbie men-

tions — with her “new” set of 

shades ! The bride posted this 

picture along with her thanks and 

appreciation of her experience with 

the EBCG & Perry House staff in 

her Yelp review.  



is married and has a precious daughter, 

Isabella, 11 years old.  With those re-

sponsibilities and working for the Events 

by Classic Group, I can’t imagine she has 

any spare time to pursue hobbies or inter-

ests, but if she did she tells us she would 

spend that time reading and running. 

Crystal told us that her favorite thing 

about working with EBCG is: 

The amazing people, everyone is in-

credibly nice. She also enjoys seeing 

happy people at the events, and the 

fact she can have a flexible schedule 

allowing her to work around school 

and family.  Oh, and tasting incredible 

food is an added perk  ! 

We’ve heard the Captains love Crystal — 

thank you for being a part of our team! 

HAPPY BIRTHDAY WISHES TO: 

January Babies:   

Jose Luis Diaz, Victoria Zamora, Heather 
Soltis, Micah Hynes & Roberta Martinez 

February Babies: 

Ricardo Hernandez & Corinna Enriquez 

March Babies: 

Javier Hernandez, Ileana Madrigal, Judie 
Henderson & Debbie Young  

Meet Crystal 
Wilhite  

Crystal Wilhite start-

ed with us right at 

the beginning of the 

season this past 

July. She found us 

through a post on 

the MIIS Facebook page that we were look-

ing for employees.  Fortunately, she came 

in at a time that allowed her to get a couple 

trainings in before it got too busy!  

Crystal is an Active Duty Officer in the US 

Army as well as a graduate student at MIIS, 

Happy 2016! 

I recently met with the captains to discuss 

a “few” things. We anticipated a 2-hour 

meeting, but ended 4-1/2 hours later; so 

safe to say we discussed a “lot” of things. 

Some of 

the main 

points cov-

ered have 

been con-

cerns for all of us, those being:             

Formal Plated Events & Staff Training. 

Let’s face it, every time we see a formal 

plated event pop up we all get a little un-

easy, myself included. But out of this 

meeting came a system to make formal 

plated meals run faster & smoother, and 

while each captain has a different way of 

managing, we ALL agreed on this system.  

YAY! So, don’t be afraid to sign up for a 

formal plated event this season; we prom-

ise we have come up with a great system. 

Most new hires last year had a few shifts 

of training before being set free, while 

some were thrown to the wolves on 

your very first shift. Sorry and thank 

you for not quitting right then and 

there! Captains agreed they would like 

to see another fun training day like we 

had last season at The Perry House. 

So to make that happen, here’s a little 

homework for all front of house staff: 

Please email, text, or call me with some 

focus points and/or topics you would 

like to review on our training day (date 

to be determined). 

As you all know, every season gets more 

and more busy which means I need more 

people on the team! If you know anyone 

who is interested in joining our team, 

please pass on my contact information or 

have them go to our Employment page at 

www.montereycatering.com/employment. 

We need more bartenders! Plan is to train 

more existing staff to be able to tend bar. 

Let me know if you are interested in get-

ting on the list for bar training. 

I’d like to end with a snip-it from a review 

we received last season. I think it says a 

lot about who we are as a company and 

what our goal is at each event:  

The single best decision we made in this 

wedding process was going with the Perry 

House. I know we’re one in many for you, 

but I promise you definitely made an im-

pact on us forever and we’ll never forget it. 

Stay Awesome!  

. . . out of this meeting 
came a system to make 
formal plated meals run 
faster & smoother. YAY! 

Yesterday’s web-

site since 2007!! 

2016’s Fresh 

New Look 

As Maya Angelou’s quote says Debbie shared  . . .                         It’s how you make them feel . . .                       So, it was time for an updated catering website   

Please take a moment to look through our new catering website:  www.montereycatering.com 

http://www.montereycatering.com/employment


 

2016 



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 Corinna Enriquez show-

ing off her jacket  

Congratulations to this quarter’s Rock Star:     
Head Chef Enrique Javier  
The scuttlebutt we hear about Enrique:  His Kitch-

en Crew tells us . . . “he is a super amazing human 

being, an excellent chef, and an even better boss . . .” 

The Captains say . . . “Enrique leads the kitchen with quiet strength and 

kindness towards service staff and kitchen staff, he has amazing taste-

buds and cooking skills, cares so much about this company, his crew and 

everyone who is a part of the EBCG team, he is the best! . . . “  

The Event Managers say . . . “Truly one of the best persons I’ve ever 

known, this catering company is great, but because of Enrique Javier, it 

is the best company on the Monterey Peninsula, he leads the kitchen 

crew with passion, hard work and dedication, his work ethic and love for 

food are contagious, best sauce & soups IN CALIFORNIA!. . . ” 

Dean, Debbie, Jim, Cheryl & everyone in the office hope  you all 
had a wonderful Holiday Season with your family & friends. We 
thank each of you for making 2015 a success! 

Don’t forget we’re always looking for responsible, friendly, and 

great staff just like you to join our team! 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!   Happy New Year!

Stay current with all our activities, and   

support your Events by Classic team!  

Please subscribe to our blog and “Like” our 

Facebook pages. 

www.facebook.com/ThePerryHouse 

www.facebook.com/Events.by.Classic 

www.eventsbyclassic.com 

www.pinterest.com/eventsbyclassic  

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; 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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