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CATERERS’ RECIPES

Satisfying the
customeris Job
#1—but it's okay
if you strut your
stuff in the
process. In fact,
many customers
demand it.

This month,
caterers share
some of their
trendiest,
flashiest recipes
with catersource
magazine.

22 www.catersource.com

Adelee Cabrera, a sales representative at Joy Wallace Catering

Production Company in Miami [www.joycater.com], says the

Ahi Tuna Trio satisfies customers—and works well for the
caterer. "We like small plates—small courses and lots of them,”
Cabrera says. "This allows three different preparations of tuna

in bite-size portions.”

Tuna is popular, but Joy Wallace Catering has given it an interesting
and decorative spin. The Tuna Trio is served cold, so it can be
prepared ahead of time—always a plus—and it's easy to plate up.

“It's impressive and beautiful,” says Cabrera. "Customers love it."

Chef Elgin Woodman says, “The beauty of this dish is that it has a
very clean and modern look, as well as three different methods of

cooking that change the look, texture and flavor of the tuna.”
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