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Being based in Miami, A Joy Wallace Catering Production
is often approached to create theme décor that evokes
the Florida Everglades. But for one adventurous client
who wanted something different for her well-traveled
guests, the catering firm actually produced an event in
the heart of the Everglades.

an everglades adventure

As guests arrived, they were given bottles of water, dispos-
able cameras and earplugs for a 30-minute airboat ride
that would take them to their rustic destination at a private
park. On reaching their destination, each guest was given a
specialty cocktail (appropriately named for the theme as a
Rattlesnake Sting) and a private showing of alligators. Many
guests were also able to hold a baby ‘gator, if they so
desired.

From there, guests moved to a private island for a seated
lunch, themed “Elegance in the Wilderness.” Afterwards,
there were more opportunities for interaction with the envi-
ronment when several smaller rescued animals were
brought out to become part of the gathering. Guests could
get close to possums, raccoons and a rock hydrax, but the
real stars were the tiger cub and baby Florida panther and
the animal rescue organization that enlightened the atten- A choice of entrée was offered: Ahi Tuna coated in rice

; . . flour and sesame seeds or Tenderloin of Beef on a
dges on its vyork with endangered species. In every way, sugarcane skewer in Hunan barbecue sauce.
this was a wild event.

continued on page 11 For dessert, a decadent Banana Bread Pudding served
in a banana leaf blended with exotic fruit treasures.
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