
We’re preparing for an exciting transformation to
enhance your hearing care experience. In just a few
short weeks, you’ll notice:

A fresh new look,

A refreshed name,

And an even better way to connect with us online.

But here’s what won’t change:
The same trusted team you know and love.
The personalized care we’ve always provided.
Our commitment to better hearing for every
patient.

Have you noticed sounds feeling less clear lately? Even small changes like
conversations seeming muffled after a noisy day, can be an early sign it’s

time for a quick hearing check.
Call us at 561-784-0400 to schedule yours today. PAGE 01

Coming Soon!!!Coming Soon!!!

Something New Is Coming to
Your Hearing Care Experience…

September 2025

Stay
Tuned for

the Big
Reveal!

http://www.hearingspace.com/


JUNE 2025

“Our mission has always been simple: 
Help patients rediscover the joy of
hearing, and now, we’re elevating that
promise.”
— Jonathan Abittan, Founder
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Why We’re Evolving

561-784-0400
WWW.HEARINGSPACE.COM

@HEARINGSPACE
@HEARINGSPACE4U

GrandAudition USA represents the next chapter
in our journey, designed to deliver a more luxury,
concierge-level experience, innovative solutions,
and improved access to the services you need.

http://www.g/
http://www.facebook.com/HearingSpace
http://www.instagram.com/hearingspace4u


THE CROSS ROAD PAGE 02
561-784-0400
WWW.HEARINGSPACE.COM

@HEARINGSPACE
@HEARINGSPACE4U PAGE 03

Lost your hearing aid supplies in the sand?Lost your hearing aid supplies in the sand?
Domes
Wax Filters
Batteries
and more!

Domes
Wax Filters
Batteries
and more!

Restock your essentials today! Stop at one of our offices or call.Restock your essentials today! Stop at one of our offices or call.

Mediterranean Style Salmon 
with Lemon & Herbs Ingredients

( serves 4)

4 salmon fillets

2 tbsp olive oil

1 lemon (zest + juice)

2 cloves garlic, minced

1 tbsp fresh parsley, chopped

1 tbsp fresh dill, chopped

Salt and pepper to taste

1.Preheat oven to 400°F.

2.Place salmon fillets on a baking sheet

lined with parchment paper.

3.Drizzle with olive oil, lemon juice, and

season with garlic, parsley, dill, salt,

and pepper.

4.Bake for 12-15 minutes or until salmon

flakes easily.

5.Serve with a side of roasted vegetables

or a fresh green salad.

Instructions

Hearing Health Note:
Omega-3 fatty acids found in
salmon have been shown to

support healthy auditory
function and boost brain
health, helping you stay

sharp and connected. Pair
this recipe with regular
hearing checkups, and

you’re taking steps toward
better overall wellness.

Hear Well, Live Well: A Family Favorite from Jonathan’s Kitchen
September is Health & Wellness Month, and at GrandAudition USA, we believe better
hearing is an essential part of overall wellness. To celebrate, we’re sharing one of
Jonathan and his family’s favorite recipes, a delicious, heart-healthy dish inspired by
their roots in Paris and their new life here in South Florida. Because just like hearing
care, good nutrition supports your brain, your body, and your connection to the people
and moments that matter most.

http://www.facebook.com/HearingSpace
http://www.instagram.com/hearingspace4u

