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OR a nation
obsessed with
good food, cold
beer, sunshine
and the great outdoors,
a proper Australia Day
celebration has got to
include a good meal
with great friends in an
iconic Aussie location.

The Waterline at
Keppel Bay Marina
tops the list locally as
the place to do just
that, and they are ce-
lebrating Australia’s
beer, wine and fabulous
produce all weekend.

The Waterline is
known for using the
best Australian pro-
duce, and this weekend
is a showcase of some
traditional Aussie
favourites, and the best
available local produce.

Banana Station Beef,
the best beef in Austra-
lia, predictably dom-
inates the menu.

There are the regular
favourites including the
eye fillet beef medal-
lions for breakfast, the
ever-popular rib-fillet
steak sandwich for
lunch and the beef
tenderloin with roasted
marrow and bordelaise
for the evening diners.

Aussie specials in-
clude a home-made
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AUSSIE, AUSSIE, AUSSIE: Bridgette at the Waterline encourages her diners at

Keppel Bay Marina to unwind on Australia Day with Aussie beers.
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braised Banana Station
beef and beer pie and
the return of the fa-
mous Waterline Works
Beef Burger. Evening
diners can indulge in a
Banana Station rump
steak sharing plate.
Designed for two or
more, this dish features
a thick-cut steak,
cooked to perfection as
an oversized steak,
then thinly sliced to

serve with a range of
accompaniments.

The menu specials
for the weekend have a
decidedly local tropical
flavour, with local man-
goes and pineapple
bringing the taste of
summer to the menu.

There is nothing
more Australian than
barbecued prawns; add
a fresh local pineapple
salsa and you are in for

FULL OF SPICE: Barbecue Keppel Bay prawns with pineapple salsa.
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a treat.

Or for the more ad-
venturous try the
grilled crocodile kebabs
with home made man-
go chutney.

Not wanting to be
accused by Sam Kekov-
ich of being un-aus-
tralian, there is of
course Aussie lamb
featuring a tempting
entree of Vino Cotto
Lamb as the perfect
start to an evening
meal. I recommend
complimenting it with a
nice cold Australian
beer, try something
new, maybe Big Head
Beer, or Dukes.

With the Waterline
being known for their
tempting range of
home-baked cakes and
sweet treats, there is of
course an Australian
flavour to the dessert
selection as well, home-
baked lamingtons,
fresh scones, and - to
finish your evening
meal — home-made
pavlova with summer
fruits and whipped
cream.

The perfect place to
relax after the excite-
ment of the beachfront
celebrations on Austra-
lia Day, or celebrate
with friends over the
weekend.

The Waterline is
open for breakfast,

day in style this weekend

www.themorningbulletin.com.au

Australia is famous for its
good food, beer and wine

So tuck in and celebrate

LOVELY LAMB: Vino Cotto lamb
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SWEET DELIGHT: Pavlova with summer fruits and cream.

lunch and evening

dining every day in-

cluding public holidays.
Australia Day spe-
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cials are featuring 1800 336 244.
Sunday to Tuesday.
Bookings are recom-

mended so use freecall

breakfast
lunch

evening A

7 days

bookings
recommended

4933 6244
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no traffic, great meals, friendly service
the ultimate waterfront location
Rosslyn Bay Capricorn Coast




