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TO SEE

Enjoy a dazzling array of arts and cul-
tural events this autumn in the Palm
Beaches! Here to help you with three
ideas for the coming week is the Cul-
tural Council for Palm Beach County,
the official support agency for arts
and culture here in Florida’s Cultural
Capital.

For moretoenjoy and experience,
explore the Council’s online events
calendar at
palmbeachculture.com/events. Visit
each organization’s website for CO-
VID-19 safety protocols and guide-
lines.
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Explore the works of more than 125 craft artisans this weekend at the 20th
Annual Juno Beach Craft Festival at Loggerhead Marinelife Center. PROVIDED

FREE

Craft festival in Juno Beach

Looking to celebrate the arts outside this weekend? Head to Juno Beach for the
20th annual Juno Beach Craft Festival at Loggerhead Marinelife Center. This
free, two-day event includes folk art, jewelry, paintings, personalized gifts,
clothing, and other crafts on display and available for sale from over 125 local
artisans. Bring the family along and make a day of it!

20th annual Juno Beach Craft Festival: 10 a.m. to 5 p.m. Saturday and Sunday.
Loggerhead Marinelife Center, 14200 U.S. Hwy. 1, Juno Beach. Info: www.artfes-

tival.com.
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Experience a performance like no
other this Sunday as The Symphonia
presents the first of its Inspired,
Naturally series of concerts, “Fire”

with conductor and violin soloist
Andrés Cardenes. ALISA MILNTHORP

SPLURGE

Nature and music
celebrated in Boca Raton

In the mood for a great show? Reignite
your passion for music this Sunday, as
The Symphonia presents the first of
its Inspired, Naturally series of con-

DEAL

Art in antique automobiles

There’s nothing quite like getting your hands on the
wheel, shifting gears and heading out for a leisurely
drive. For the sixth year in a row, Ann Norton Sculp-
ture Gardens will host its special one-day exhibition,
“Sculpture in Motion,” featuring a set of aesthetically
divine pre- and post-war automobiles this Saturday.
The day-long event will honor Gold Star Families of
Palm Beach County and local veterans, inviting visi-
tors of all ages to experience vehicular history.

Sixth annual “Sculpture in Motion”: 10 a.m. to 4 p.m.
Saturday. If purchased in advance, tickets are $25 for
adults, $15 for members and $8 for children under 18.
Tickets at the door are $30 for adults, $20 for mem-
bers and $13 for children under 18. Ann Norton
Sculpture Gardens, 253 Barcelona Road, West Palm
Beach. Info: 561-832-5328 or www.ansg.org.

certs, “Fire” with conductor and violin
soloist Andrés Cardenes. With perfor-
mances of works by Peck, Haydn and
Mozart on the program, The Sympho-
nia is sure to start a (completely meta-
phorical) fire in your hearts. Don’t miss
it!

“Fire”: 3 p.m. Sunday. Tickets start at
$55. Roberts Theater at Saint Andrews
School, 3900 Jog Road, Boca Raton.
Info: 561-376-3848 or www.thesym-
phonia.org.

Visit Ann Norton Sculpture Gardens’
one-day special exhibition, “Sculpture
in Motion,” this Saturday to see
incredible vintage vehicles including
this one, a 1930 Cadillac V-16 Sport
Phaeton. CONTRIBUTED BY ANN NORTON
SCULPTURE GARDENS

RESTAURANT NEWS

Kapow packs a punch with expanded

space in Boca Raton’s

Liz Balmaseda
Palm Beach Post
USA TODAY NETWORK

It may not be news that Kapow Noo-
dle Bar debuted recently at Mizner Park
in Boca Raton. The East/Southeast
Asian-inspired pub, part of the Rodney
Mayo-led Sub-Culture Group, has been
a plaza tenant since 2011.

What is news, however, is that Ka-
pow moved into a big, new space that al-
lows for twice as many customers as its
former home.

What to do with all that square foot-
age (5,175 square feet)? Add three pri-
vate karaoke rooms, an indoor-outdoor
bar, an omakase counter for a Japanese-
style “chef’s choice” dining experience,
plus expanded al fresco seating.

The result is a dreamscape (by de-
signer Pam Manhas) of vibrantly col-
ored design vignettes, vibey nooks and
graphic novel references, all of which
seem to invite the sharing of plates as
well as a karaoke session or two.

“By enlisting the talent of top cre-
atives, we are merging art, technology
and sustainability in a way that helps us
lay the foundation for the future of the
Kapow brand,” Kapow co-founder
Vaughan Dugan said in a restaurant
statement.

Also expanded is Kapow’s menu.

New dishes include grilled oysters
with kimchi butter, Korean Wagyu beef
tartare, spicy red oil dumplings, king
prawn banh mi, carrot dumplings with
bamboo shoots and Cantonese ginger-
scallion lobster. Popular dishes like Ka-
pow’s Peking duck are still on the menu.

The new menu items are a response
to a market that’s become more sophis-
ticated in its tastes, says Mayo.

“For over a decade, Kapow built a
cult-like following with a truly great me-
nu. But during that time, diner’s palates
have grown along with their desire and
openness to try more authentic Asian
flavors,” Mayo said in a news release.
“We will add new ingredients and apply

them differently so that the flavors real-
ly pop.”

More restaurants
coming to Mizner Park

Mayo and his partners have other
plans for the plaza. The group hopes to
open Penelope, a New Orleans-inspired
restaurant, in the former Kapow space
early next year.

In the fall of next year, they have
plans to open Shaker and Pie, an Italian
trattoria, in the former Dubliner space.

Mizner Park

An array of dishes and drinks at the newly expanded Kapow Noodle Bar in Boca Raton. JOEY DUHON/DRONE HOME

Kapow Boca Raton
Location: 402 Plaza Real in Mizner Park; 561-567-8828, KapowNoodleBar.com

Hours: 11:30 a.m. to midnight Monday through Thursday; 11:30 a.m. to 2 a.m.
Friday; 11 a.m. to 2 a.m. Saturday; 11 a.m. to midnight Sunday

Happy Hour: “Snack Attack” is 4 to 7 p.m. weekdays, with more than a dozen nicely
priced dishes, half-price wine, $4 Sapporo beer, $5 draft beer and $6 single-liquor
drinks.

Disco Dim Sum: On Tuesdays, Kapow does its Disco Dim Sum special, offering $2
sake sidecars, $3 Mongolian brisket and crispy mushroom buns, $4 skirt steak, ahi
tuna and salmon tartare tacos. Plus DJ-spun classic funk, hip-hop and soul.



