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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

10-12lb of beef preferably round trimmed of all fat
4-5litres red wine
2.5lb course salt
12 sml branches of rosemary
1 bunch of thyme
6-8 bay leaves 
2ibs carrots
2lbs white onions
6-8 garlic cloves
1/2 cup peppercorns
1/2 cup juniperberries crushed
1tbls chilli flakes - hot
2 oranges worth of peel

Place all ingredients except the beef into a tub - large 
enough to hold marinade and beef, mix well. 

Place whole piece of Round in marinade (meat must be 
completely covered) cover tub and refrigerate for 1 week 
until meat feels firm. 

Remove from marinade after a week dry and wrap in 2 
layers of cheesecloth, hang in a cool place (15 C) for 3 
weeks + until meat is firm and has no give when pressed in 
with fingers. 

When meat is ready remove all white mould with a 
scrapper and wash in vinegar, pat dry and rub all over 
with olive and wrap in greaseproof paper keep in 
refrigerator - keeps for up to 2 months if it lasts that long. 

Serve sliced paper thin drizzled with olive oil, shaved 
Parmesan and crusty bread.

 

Bresaola

Nicholls Rivulet Organic Farm
www.organicfoodfarm.com.au


