
Bruny Island

Hobart

Kingston

Gordon

Middleton

Dover

Hastings

South 
Cape Bay

Great 
Bay

Storm Bay

Adventure 
BaySatellite

Island

‘

‘

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 

Satellite Island
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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

3 Tassie potatoes
1 litre chicken/vegetable stock
1 large onion or leek
150 – 200 gms Grandvewe’s Sapphire Blue cheese
sour cream for garnish
 
Peel and chop 3 large Tasmanian potatoes

Chop one large onion or leek.

Braise the leeks/onions in butter in a saucepan

Add one litre of good chicken stock (or vegetable stock if 
vegetarian), add cut potatoes and boil until cooked

Puree or use a potato masher to blend the stock.

Add salt and pepper to taste.

In the bottom of each soup bowl crumble Grandvewe’s 
Sapphire Blue cheese (30 – 50 gms per person)

Then pour the hot potato soup on top.

Add a dollop of sour cream and enjoy!

 

Potato and Blue Cheese Soup

Grandvewe Cheeses
www.grandvewe.com.au


