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You never enjoy the world, till the sea itself flows in 
your veins, till you are clothed with the heavens 

and crowned with the stars; and perceive yourself 
to be the sole heir of the whole world.

Thomas Traherne 
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An Island Destination

Satellite Island is a scenic drive just south of Hobart along a 
road that winds in and out of tiny inlets and quaint coastal 
towns. It is only 5 minutes from beautiful Peppermint Bay.

From Hobart, drive to the Satellite Island private jetty at 
Middleton or take a relaxing journey by water on the luxury 
Peppermint Bay catamaran and have our manager pick you 
up from Peppermint Bay after lunch.

Nestled in the heart of the D’Entrecasteaux Channel, 
Satellite Island is 10 minutes by boat from its private jetty at 
Middleton, and only a stone’s throw from beautiful Bruny 
Island.

Arrive to be greeted by the island manager, Richard Roe, 
who will take you along the Channel to your island 
destination. With magnificent views of the World Heritage 
Hartz Mountain Range to the west and Bruny Island to your 
east, this is a truly memorable boat trip.

SATELL ITE ISLAND

HOME GALLERYEXPERIENCELOCATION BOOKINGSTHE ISLAND LOCAL AREA RECIPES

40g pine nuts			 
2 cloves garlic
1 ½ cups firmly packed torn basil leaves
2/3 cup Brikada Extra Virgin Olive Oil	
40 g grated parmesan		
20g grated pecoring
Freshly ground black pepper	
Sea salt

Pre heat oven to 150C and roast pine nuts 6-8 minutes on 
baking tray. Allow to cool.

Crush garlic with ½ teaspoon salt ,and add to food 
processor with pine nuts and basil. With motor running 
gradually add EVOO in a thin steady7 stream processing 
until it forms a smooth paste. Sirt in cheeses and season to 
taste. Makes about 1 cup. 

Great served as a dip, tossed through pasta or used to 
garnish soup. Will keep in refrigerator for 3-4 days. Other 
herbs such as coriander, mint or rocket may be substituted 
for the basil.

 

Basil Pesto

Brikada Olives
www.facebook.com/pages/Brikada-Ol-
ives/301729109844844


