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Make Mum’s Day at Jupiters Gold Coast  

Forget slippers and breakfast in bed this year and thank the most important woman in your 

life with an unforgettable day at Jupiters Gold Coast.   

This Mother’s Day, Sunday May 8, if your Mum is partial to European flavours and dreams of 

being by the Amalfi Coast, then Cucina Vivo has you covered with a three-course set menu 

designed to be shared with loved ones.  

Take your tastebuds on a relaxing trip across the Italian countryside with a selection of 

antipasti, chargrilled king prawns, mushroom arancini and baby gem lettuce with hot 

smoked salmon and radishes.  

The main event will consist of slow-cooked lamb shoulder, baked snapper fillet, pizza 

prosciutto and Morton Bay bug in a lobster bisque with black caviar. The banquet will finish 

on a sweet note with the flavours of Italy including gelati, tiramisu, daquoise and panna 

cotta as well as biscotti, amaretti and amarena cherries.  

Kids are encouraged to join in the celebration with a special children’s menu and an exciting 

opportunity to make pizza with Cucina Vivo’s very own chefs, turning them into Junior 

Pizzaolos for the day.  

Or take Mum to the Gold Coast’s hottest new venue, Garden Kitchen & Bar where 

indulgence is definitely on the menu, and Gold Coast crooner Michael Eotvos will be outside 

on the deck from 2pm-6pm.    

Start the day off right with a Mother’s Day Frittata, or visit for lunch to experience the 

incredible set menu featuring a glass of Chandon on arrival followed by your choice of two 

dishes: Bruschetta, pan seared Kingfish, or Eton Mess of fresh seasonal fruit, crunchy 

meringue, vanilla cream and passionfruit gel.  

Visiting after sunset will entitle you to a glass of Chandon on arrival followed by Bruschetta, 

Mooloolaba Prawn Risotto and Honeycomb Cheesecake for dessert.  

Let Mum put her feet up for a change by surprising her with a buffet breakfast, lunch or 

dinner at Food Fantasy. The smorgasbord offers something for everyone with special treats 

for breakfast including French toast with candied pecan nut, Eggs benedict, Quiche Lorraine 

and a Chocolate Fountain.  



 

A full seafood buffet will be on offer for lunch and dinner where you will also be able to 

delight in tasty Veal Blanquette, Honey-soy glazed salmon, Chicken picatta with lemon and 

caper sauce and family favourite beef lasagne just to name a few. Save room for dessert 

which will consist of Rose Cheesecake, Lemon meringue, Pink cupcakes, Trifle and lots more.  

So this Mother’s Day let Mum have the day off and thank her for being the best Mum in the 

world by spoiling, indulging and pampering her at Jupiters Gold Coast.  

For more information about Mother’s Day, visit www.jupitersgoldcoast.com.au  

ENDS  

Editor’s Notes:  

 To book a place at one of our restaurants, call 1800 074 344 

Cucina Vivo: Mother’s Day hours 12.00 – 2.30pm, and 5.30pm – late. 3-course menu $95. 

Kids 5 – 14 pay $12 for children’s menu.  

Garden Kitchen & Bar: Mother’s Day opening hours 7.00am – late. Breakfast frittata - $18, 

lunch set menu, choice of two - $39, dinner set menu, choice of three - $49. Micael Eotvos 

Sunday Session from 2pm – 6pm.  

Food Fantasy: Mother’s Day opening hours 6.30am – 10.00am, 11.30am-2.30pm, 5.30pm-

9.30pm, buffet prices as normal  

 
For further information please contact:  

Madelaine Twomey 
Communications Executive 
Jupiters Hotel & Casino 
M: 0401 211 122 
E: madelaine.twomey@star.com.au  
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