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 Stone Crabs
ALL YOU CAN EAT

Includes salad and 
your choice of side dish

STONE CRABS • KING CRABS • SNOW CRABS
(SEASON ENDS MAY 15)

ALL 
YOU 
CAN 
EAT

www.BallyhoosRestaurant.com

Check out our new menu! Southern Hospitality abounds... 
New dishes and “hook to fork” fresh fish!

Ballyhoo’s has got the Crabs!

  
The Post 

needs your 
support!

2 Seagate Boulevard • MM 99.6 • Key Largo • 305-451-0307

Check our Daily Wall Post for Special Events! 
�e Legion ALWAYS has something going on!!!!

American Legion Post 333 - Key Largo

Happy Hour 4 to 7pm daily
SEAGATE BLVD

EAST DRIVE

ATLANTIC BL.
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 Sunday Breakfast
9 - 11am • $6

Salvation Army Family Store
SHOP • DONATEMM 99 Bayside

Key Largo

Visit the store, or call 305-872-5744 for prompt and courteous pickup

Centennial Bank Recognizes
Three Star Tellers 

Joyski Carrasco Dee Bergstrom Jessica Lugo

Centennial Bank con-
gratulates these employees 
for earning the following 
Star Teller Awards for all 
activity in 2012: 

Most Star Teller 
Awards: Joyski Carrasco – 
Key Largo Branch, Joyski 
received 11 Star Teller 
Awards throughout 2012.  

Dee Bergstrom – 
Islamorada Branch, 
received Most Transactions 
as well as 2nd highest Star 
Teller Award for 2012 with 
10 Star Teller Awards.  

Jessica Lugo received 
2nd Highest Transactions 
Star Teller Award for 2012 
and earned Star Teller 
eight times in 2012. 

“The Star Teller pro-
gram sets the bar in 
regards to the quality of 
service we wish to see from 
our employees,” states 
Teresa Condas, President 
of Centennial Bank‛s Florida 
Region. “On behalf of our 
customers and everyone at 

the bank, we thank Joyski, 
Dee and Jessica for their 
accuracy and enthusiasm 
serving their customers. 
This is well-deserved recog-
nition for their dedication 
and attention to detail.”

 In appreciation of the 
challenges tellers have in 
providing best-in-class cus-
tomer service, Centennial 
Bank designed the Star 
Teller Program, a monthly 
recognition program that 
showcases the importance of 
error-free work. Tellers are 
rewarded for maintaining 
Centennial Bank‛s standard 
of customer service, mean-
ing they have no unscheduled 
absences, and that for every 
given number of transactions 
there are a minimal number 
of errors. Each Star Teller 
receives a monetary award 
and a Golden Star to be 
placed on his or her name 
plate, indicating to custom-
ers the teller provides stel-
lar customer service.

 

Monday thru Thursday  6-9 PM
Friday & Saturday  7-11 PM

Sunday 4-8 PM 

Sunday
Brunch 
11:00 am 

FREE
Mimosas 
and
Bloody 
Marys

BEST
FUEL

PRICES
On �e Water

Wet Slips 
and 

Dry Racks 
Available

Call Marina 
directly at 

305-747-4359

 HAPPY HOUR 
4-6pm • 7 Days

Food & Drink Specials 
& Happy Hour Pricing

NIGHTLY
LIVE ENTERTAINMENT

305-451-3142 • 13 Seagate Boulevard • Key Largo
MM 99 Oceanside • www.pilothousemarina.com

Every
Sunday

Mark your calendar for the 
Last Thursday of the Month

Tasting Specials!
This month: April 25th

CRAFT BEER & BITES
6-9 PM AT THE INSIDE BAR

Bartender of the Month:
Master Mixologist Jesse Dean

For the first time ever, 
Key Largo has a world-class 
bartender! Master Mixologist 
Jesse Dean, owner of the 
prestigious Libations Bar 
School in Washington, D.C., 
left his business behind to 
move to South Florida to help 
his father, who is recovering 
from a stroke. One day Dean 
went to look for a job and, 
fortunately for us, he turned 
right instead of left and 
found his way to the Buz-
zard's Roost in Key Largo. 
Conveniently located at MM 
106 in Garden Cove on the 
ocean, the Buzzard's Roost is 
a longtime favorite of the 
Ocean Reef crowd and Key 
Largo locals alike.

 The title of “Master 
Mixologist” is bestowed upon 
only those individuals who 
excel in a variety of areas 
related to fine drinking, 
including aspects 
of the culinary 
arts including 
herbs and spices, 
teas, coffees, and 
colas.  A top 
barman should not 
only be technically 
proficient, but 
also creative and 
personable. Dean is all that 
and more. While we were 
chatting, a heavenly cocktail 
magically appeared before 

me. The concoction was called Parfait 
Amour, consisting of gin, violet liqueur, 
fresh lime, and a slight bit of cane sugar 
that he presses himself. Although I have 
never cared much for gin, this was quite 
delicious and very pretty to look at. 
Whether you're looking for a fruity, 
original island concoction or a rock solid 
classic cocktail, you'll enjoy the experi-
ence with Jesse Dean at the 
Buzzard's Roost.

Chances are you won't 
find Dean tossing bottles 
into the air at the Buzzard's 
Roost, although he does like 
to shake things up. From the 
fresh produce stands in 
Homestead he hand picks his 
fresh fruit, black and green 
sugar cane and other secret 
ingredients and from them 
he makes his own house drink 
bases, such as Bloody Mary 
and Pina Colada mix. He uses 
only the freshest ingredi-
ents. He took me in the back 

room behind the 
kitchen where he 
keeps dozens of 
small bottles, each 
one a delightfully 
odd syrup concoc-
tion that is aging to 
perfection.

Back in Wash-
ington, D.C., Dean 

was the talk of the town and 
he is no stranger to the rich 
and famous. Dean personally 
created the cocktail list for 

President Obama's inaugura-
tion and was called upon by 
the Chinese Embassy to 
create a drink for one of 
their events. For that soiree 
Dean gathered up cherry 
blossoms which he pureed 
and the final touch was a bit 
of liquid nitrogen which 
caused the drink called "The 
Year of the Dragon" to pro-
duce smoke. He was a regular 
fixture at Washington char-
ity events raising money for 
organizations such as the 
Red Cross and the Smithson-
ian Institution.

The Sievers, owners of 
the Buzzard's Roost, invite 
everyone to come by and 
meet Jesse Dean, who usu-
ally works Thursday through 
Sunday nights. Dean plans to 
stay there a long time, he 
tells us as he gazes across 
the bar at the ocean. "This 
establishment has a wonder-
ful location, the food is 
really good, and the kitchen 

staff works hard to execute 
it so it comes out really fast 
and hot," says Dean. He is 
looking forward to working 
with the Sievers to improve 
the place, and dreams of 
putting in a rooftop cocktail 
garden and his special drinks 
on tap. When he is not at 
work or taking care of his 
father, Jesse Dean is taking 
classes at the Fruit and 
Spice Park to learn more 
about fresh and exotic 
ingredients to make your 
cocktail experience the 
best.

The Buzzard's Roost is 
open daily. Happy Hour is 
Monday through Friday 
inside 4:00-6:00 p.m., or at 
the tiki bar Friday nights 4 
to 7 pm, with specials such 
as the $2.75 margaritas and 
$5 appetizers. Come by car 
or by boat. 

Lat 25'10.232  Long 
80'22.291 . 305-453-3746, 
buzzardsroostkeylargo.com

 

Jesse Dean at Buzzards Roost.


