
Reminder of Top Rules & Regulations
Living in a community means embracing rules that help maintain a safe, clean, 
and harmonious environment for everyone. These guidelines preserve property 
values, promote resident well-being, and ensure that shared spaces remain 
enjoyable. Please take a moment to review our governing documents to stay 
informed of your rights and responsibilities.

Leasing Rules
New owners may not lease their unit for the first 
2 years. After that, leases must be between 6–12 
months, with no more than 2 leases per year. 
Short-term rentals under 6 months are not allowed. 
All leases require prior approval, including an 
application, lease copy, and interview

Parking Lot & Traffic Rules
One-Way Traffic Flow: Follow the designated one-way direction to prevent 
accidents and confusion.

Pedestrian Safety: Always stop at the pedestrian crossing near the 
clubhouse—many residents, including children and elderly neighbors, use 
this path daily.

Speed Limit Enforcement: Stick to the posted speed limit 10 MPH to keep 
everyone safe. Let’s make sure our community streets are free from unnecessary 
risks.
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Reminders  (cont. from page 1)

The views expressed here are not necessarily those of Coastal Group Publications, Inc. (CGP) or its staff. CGP assumes no responsibility for any text or illustrations submitted for publication. 

CALL US TODAY for a no obligation assessment 
and quote, and be sure to mention this ad!

305-322-2652

Family owned & operated, providing clients with 
quality service and work, for over 20 years

www.bbconceptdesigns.com 
To us, it’s not just about the outcome, it’s about the total experience

WHEN OUR CLIENTS SPEAK, WE LISTEN. One of the biggest 
requests from our clients is communication and documentation 
about the progress of their project. B&B Concept Design Provides:
• Direct supervision at each jobsite
• The latest technology to ensure our crews are in constant contact
• Daily and weekly reports of schedules and construction meetings
• Before, during and after photos as record of what work has been completed
• Pre-existing surveys of work areas protecting our clients against any liability

Approval Required for Unit Work 
Before starting renovations, flooring changes, plumbing 
work, or electrical upgrades, approval from the Board 
of Directors (BOD) is required. Unauthorized work 
may result in fines or require restoration at the owner’s 
expense. This ensures safety and compliance with 
community guidelines.

Leaving for an Extended Trip? Read This First
Heading out of town? Help us protect your property—
and the building—by following these guidelines before 
you go:

·	 Set Your A/C: Keep it ON and no higher than 80°F 
to prevent mold.

·	 Lower Shutters: Keep out rain, wind, and birds.
•	 Shut Off Water: Turn off your main water valve.

DR. EDY A. GUERRADR. EDY A. GUERRA
New Patient Special $79New Patient Special $79

(D0210, D0150, D110)(D0210, D0150, D110)

9456 HARDING AVE.9456 HARDING AVE.
SURFSIDE, FL 33154SURFSIDE, FL 33154

(305) 866-2626(305) 866-2626

4011 W. FLAGLER ST.4011 W. FLAGLER ST.
CORAL GABLES, FL 33134CORAL GABLES, FL 33134

(305) 643-1444(305) 643-1444

www.dentistsurfside.comwww.dentistsurfside.com
dredyaguerradds@gmail.com

TWOTWO
CONVENIENTCONVENIENT
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EMERGENCYEMERGENCY
CARE 24/7CARE 24/7

Published monthly at no cost for Lake Point Tower by Coastal Group Publications, Inc. Contact CGP at (305) 981-3503 
or www.cgpnewsletters.com to advertise in one of our newsletters or to get a free newsletter for your property.

•	 Clear the Balcony: Remove all furniture and 
plants.

•	 Assign a Contact: Have a trusted person check 
your unit.

•	 Notify Management: Let the office know your 
travel dates.

•	 Forward Your Mail: Request a hold or forward via 
the Post Office.

Final Reminder: Let’s Keep Our Community 
Thriving!
Your cooperation is essential in maintaining a safe, clean, 
and friendly neighborhood. Follow the guidelines, 
respect your neighbors, and reach out if you have any 
questions or concerns.

Thank you for being part of the LPT HOA community!

https://bbconceptdesigns.com/
http://www.dentistsurfside.com
mailto:dredyaguerradds%40gmail.com?subject=
http://www.cgpnewsletters.com


Message from the 
Board of Directors

The Board of Directors is 
committed to continuously 
improving our community 
and fostering a positive living 
environment for all. As residents, 
your input is invaluable in shaping 
the future of our property. We 
encourage you to share your 
skills, ideas, and suggestions for 
enhancing our building. If you’re 
interested in joining a committee 
or helping to create a new one, 
please email: propertymanager@
lakepointtower.net. 

We value constructive feedback 
and encourage fact-based, 
solution-oriented discussions. If 
you have concerns, we kindly 
ask that you address them 
through face-to-face meetings 
or documented emails, ensuring 
a productive and transparent 
dialogue. 

To streamline communication and 
ensure that all matters are properly 
addressed, we request that all 
community-related concerns and 
suggestions be directed through 
the official LPT office channels. 

Together, we can continue making 
Lake Point Tower a great place to 
live! 
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Call me today for a FREE, no cost obligation, comprehensive market analysis of your property. 

Hablo Español/Falo Português
Selling Real Estate for over 20 years!

THINKING OF SELLING OR BUYING?  
I CAN HELP. I AM AT YOUR SERVICE. 

Get Honest Experienced Help Selling or Buying your Home.

TRUST the adviceadvice of a professional. 
When it comes to Selling or Buying a home, it is important to trust in a  
Real Estate Agent who cares about your neighborhood as much as you do. 
When you are ready to buy or sell give me a call, your local real estate expert. 

Mobile (786)-277-7355
patrickjaimez@gmail.com 

CALL ORLANDO 
954-319-9987 

to schedule a quote, 
time, and date

Need a Ride to the 
Airport/Port?

Comfortable/Clean SUV
Leave from the building

mailto:patrickjaimez%40gmail.com?subject=
http://www.stellaradjusting.com
http://www.signaturehomesofmiami.com
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DIAMOND     REMODELERS

NO JOB TOO SMALL
PAINTING AND MINOR REPAIRS
SATISFACTION AND QUALITY GUARANTEED

REMODELING & INSTALLATIONS 
Kitchens  |  Bathrooms  |  Interiors  |  Cabinets

Vanities (New & Resurfaced) 
Baseboards & Crown Molding 

Quartz, Marble & Granite Countertops
Popcorn Ceiling Removal | Interior Doors & Frames

Impact Windows & Doors  
Plumbing & Electrical Service

Ceramic Tile & Marble Installed  |  Mirrors 

KITCHEN AND BATHROOM SPECIALISTS 
GARAGE CONVERSIONS & ROOM ADDITIONS 

Design & Management 
Services 

Free Estimates 

Service & Quality

Commercial & Residential 

Specializing in condo & 
apartment interiors, we 

enhance your home’s value 
with expert remodeling—
kitchens, bathrooms, full 
renovations & additions. 

Family Owned for 40 years. 

Licensed & Insured General Contractors 

JEFFREY DIAMOND
Lic# CC94BS00437 

ANTHONY LASORSA 
Lic# CGC031497 

www.diamondremodelers.com
305-865-9005

jeff@diamondremodelers.com

Special Discounts will be applied for mentioning this ad 

@diamondremodelers Diamond Remodelers

TAMALES RING IN NEW YEAR LUCK!
Tamales date back over 8,000 years to Mesoamerica (Aztec, Maya, and earlier cultures). They were portable, calorie-dense 
food for hunters, warriors, and travelers. Steamed in corn husks or banana leaves, they became sacred offerings as well as 
holiday food. Today in Mexico, Central America, and the U.S. Southwest, making tamales is the ultimate New Year’s Eve 
and Christmas tradition—families gather, music plays, and hundreds are made for good luck in the coming year.

Easy New Year’s Tamales
(Makes about 3–4 dozen – 90 
minutes active time thanks to 
shortcuts)

Ingredients
•	 6–7 lbs prepared masa for tamales 

(from a Mexican market or 
tortillería – already seasoned with 
lard and salt)

•	 30–40 dried corn husks (soaked 
30 min in hot water)

•	 Filling shortcut #1: 2 large rotisserie chickens, meat 
shredded + 2 jars (16–20 oz each) good red or green chile 
sauce (La Victoria, Las Palmas, or Hatch)

•	 Filling shortcut #2 (even faster): 5–6 lbs seasoned carnitas 
or barbacoa from Costco or your local taquería

•	 Optional: 1 lb Oaxaca or Monterey Jack cheese cut into 
strips (for cheese & chile verde tamales)

Quick Assembly
1.	 Drain husks, pat dry.
2.	 Spread 1/3 cup masa on the smooth side of a husk in 

a thin rectangle (about 4×5 inches), leaving the top 2 
inches empty.

3.	 Spoon 2–3 Tbsp filling down the center. Add a strip of 
cheese if you want.

4.	 Fold the left side over, then the right, then fold the 
bottom up. (No need to tie if you stand them upright in 
the pot.)

5.	 Stand tamales upright in a steamer pot with a few coins 
in the water (the rattling tells you when water is low).

6.	 Steam 60–75 minutes. They’re done when the masa 
peels easily from the husk.

Serve with extra sauce, Mexican crema, and a sprinkle of 
cotija. Ring in the New Year with the easiest, most authentic 
tamales you’ve ever made—because the ancestors would 
totally approve of rotisserie chicken and store-bought masa.

http://www.diamondremodelers.com
mailto:jeff%40diamondremodelers.com?subject=
https://www.instagram.com/diamondremodelers/
https://www.facebook.com/profile.php?id=100067989019275
http://www.diamondremodelers.com

