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About Groote Eylandt Lodge

Groote Eylandt Lodge offers a unique, relaxed and friendly tropical atmosphere, 
reflecting the lifestyle and hospitality of the Groote Eylandt traditional land owners.

The centrepiece of Groote Eylandt Lodge’s 25 beachfront hectares is the 
accommodation wing of 60 well-appointed waterfront rooms in three categories: 
Gulf View Suites, Bungalows and Spa Bungalows.

Groote Eylandt Lodge is equipped with modern conveniences, including a large 
reception and restaurant, conference and gym facilities, a cultural building and 
large in-ground swimming pools, all connected by timber-decked boardwalks and 
landscaped tropical gardens designed to preserve the natural surroundings.

Groote Eylandt is the largest of some 40 smaller islands scattered throughout 
the archipelago, where seldom-visited beaches, rainforests, swimming holes and 

Property Features

• 34 Waterfront suites & 26 Bungalows
• Seagrass Restaurant & Bar with indoor & outdoor dining
• Resort-style pool with waterfall & timber decking
• Beachside function and observation deck for private 

events (up to 25 guests)
• Day spa and gymnasium
• Two versatile function rooms
• Business centre services
• Computer kiosk
• Free WiFi in public areas & In-room WiFi (charges apply)
• Free onsite parking
• External laundry / dry cleaning (charges apply)
• 9-hole golf course



Groote Eylandt Lodge is situated directly on the coast line of Groote 
Eylandt in the Gulf of Carpentaria.
• 90 minute flight from Darwin
• The airport is approximately 19km from the resort

Access to Groote Eylandt is by air with direct daily services from 
Darwin (via Air North). Same-day services connect Groote Eylandt via 
Darwin from all Australian capital cities.

Charter and private aircraft can also land at Groote Eylandt Airport, 
and we regularly collect guests from the private air strip.

The airport is located in the north of the island near the community 
of Angurugu, about 20 minutes’ drive from the lodge. We transfer all 
guests to and from the airport (charges apply).

Our Location



Why choose Groote Eylandt Lodge?
Inspire your staff or clients with a truly unique location and bespoke program for your 
next board meeting, executive group event or corporate retreat. If you are after a unique 
destination and venue, then Groote Eylandt Lodge is your ideal choice. 

Host your business program in the lodge’s well-appointed conference suite and combine 
the itinerary with world-class fishing, authentic Indigenous art and cultural experiences, and 
exceptional nature activities. You can even include round of golf at the picturesque Alyangula 
Golf Club, five minutes from the lodge.

Conference packages are very flexible with individual tailoring to meet budgets, interests, 
time-frames and for team building, sense of adventure. 

Seagrass Restaurant chefs are on hand to prepare fresh cuisine from morning tea or lunch to 
formal sit-down dinners.

With same-day connectivity to and from all Australian capitals, you can arrive on a Monday 
and leave on a Friday, recharged, rejuvenated, reconnected.



Corporate Retreats
Get away from the city and its stuffy conference venues and inspire your 
team, board members, executive group or high performers with a corporate 
retreat that will actually achieve what you want it to.

Destressing, reconnecting, planning and team-building is so much more 
effective when your delegates are away from the norm, interested, relaxed 
and excited.

Let us help you plan a fully customised corporate retreat that alternates 
between your meeting content and an exhilarating world-class fishing 
experience that absolutely anyone with no fishing experience will grasp 
quickly and enjoy immensely. A round of golf or customised nature and 
Indigenous cultural experiences are also available.

Sample: 4 Day Corporate Retreat including 1 day sports fishing:
Prices are per person based on 8 persons travelling:
From $2600 (single occupancy) and $2200 (twin share)

• Return airfares from Darwin
• Four nights’ accommodation
• Breakfast, lunch and dinner daily
• Two days meeting time with morning & afternoon tea
• One day guided sports fishing
• An introduction to anindilyakwa culture.
• Return airport transfers
• Our well-appointed conference suite is ideal for board meetings and 

small group functions but has the capacity to cater for functions of up to 
80 people. Full corporate support and equipment is available on site.

With same-day connectivity to and from all Australian capitals, you can arrive 
on Monday and leave on Friday, recharged, rejuvenated, reconnected and 
ready to reach new targets back at the office.



Function Rooms

Ideal for board meetings, seminars, training sessions and small group 
events and can cater for functions of up to 100 people. Full event 
coordination support and equipment is available on site.

Makarda Lounge offers a private space for small to medium size 
functions and events, or a post fishing chill out space. Catering for up 
to 60 people cocktail style the lounge offers stunning views of the gulf 
with natural lighting and air conditioning. 

Makarda Lounge  - Fishing Lodge

Bara Function Room

Room Prices Theatre U-Shape Boardroom Banquet Cocktail
Bara Function Room 350 (Full Day)

175 (Half Day - 4 hours max.)
100 30 40 80 80

Makarda Lounge - Fishing Lodge 40 N/A 18 40 60



Seagrass Restaurant & Bar

Seagrass Restaurant serves up modern Australia Cuisine, overlooking the Gulf of Carpentaria. 
With high ceilings, floor-to-ceiling windows and breezy waterfront dining areas on timber 
balconies with views of the ocean, the restaurant and its comfortable bar area are open seven 
days for breakfast, lunch and dinner. 

Our chef will also expertly turn the pick of your catch into a fresh seafood feast!

The lodge’s Seagrass Restaurant and Bar is highly recommended by the locals as the best place 
to dine on the island.

The restaurant is open 7 days a week 
Breakfast  6am - 9am
Lunch  12pm - 2pm
Dinner  6pm - 8pm 

Poolside Bar
Relax by the pool with a refreshing drink. Our bar service is available 

from 11am every day of the year dependent on the weather.



Accommodation

Groote Eylandt Lodge offers 72 waterfront rooms in four categories. 
All spaces are connected by timber boardwalks suspended over natural,  
well-maintained landscaping, shaded by gum trees and other tropical natives.

34 Gulf View Suites
Relax and take in the lush, tropical surroundings from your own private balcony. 
This well appointed, air-conditioned room features views of the Gulf of Carpentaria, 
complimentary tea and coffee making facilities, small fridge, hairdryer, iron and ironing 
board and complimentary Foxtel channels.
With one queen bed, this room is suitable for up to 2 guests.

20 Deluxe Bungalows
Boasting ocean views, this well appointed, air-conditioned bungalow features a private 
balcony and separate lounge area. Bungalows also offer Foxtel, tea and coffee facilities, 
iron & board and small refrigerator.
With one queen bed, Bungalows are suitable for up to 2 guests.

6 Executive Spa Bungalows
This well appointed, air-conditioned Spa Bungalow features a luxurious en-suite with 
spa bath, private balcony and separate lounge area. Spa Bungalows also offer Foxtel, 
tea and coffee facilities, iron & board and small refrigerator.
With one queen bed, Bungalows are suitable for up to 2 guests.

12 Fishing Huts (Twin share)
Our fishing village comprises 12 air-conditioned elevated cabins right at the water’s 
edge. Each cabin is very well appointed, with ensuite, equipped with quality linen, 
television, tea and coffee making facilities, and private balcony for unspoilt Gulf views.
The cabins are connected by suspended timber walkways around a central lounge with 
a large deck.



Day Delegate Conference Package 
$70 per person (Minimum 25 attendees)

Package Inclusions:
• Main conference room hire from 0800 to 1600 daily
• Continuous tea and coffee
• Filtered water jugs
• Pads and pens for each delegate
• White board, flip chart (with 1 pad paper), data projector and screen
• Morning Tea of assorted mini muffins and slices
• Working lunch of assorted sandwiches and wraps, fruit slices, sweet treats & juice
• Afternoon Tea of freshly baked cookies

Additional Catering:  $5.50pp extra
Platter of Australian cheeses served with water crackers or vegetable crudités and dips

Audiovisual Equipment
• Screen 
• Lectern 
• Facilitators stool
• Small PA & microphone 
• Stage or dance floor - Available on request 

Please see below pricing for additional AV equipment:
• Data Projector 95.00 per day
• Whiteboard with markers 25.00 per day
• Flip chart with markers and 1 pad of paper 25.00 per day
• Additional flip chart paper



Morning and Afternoon Tea Options
1 Item   $8.00 pp    |    2 Items $15.00 pp    |    3 Items  $19.00 pp 
Scones with strawberry jam and fresh cream
Chef’s selection of danishes
Assorted freshly baked biscuits
Chef’s selection of sweet cakes and slices
Mini savoury quiches 
Ham & cheese croissants 
Bacon & egg muffins with bush tomato chutney 
Seasonal fruit platter
Australian cheese platter with breads and dips 

Hot Items: Choose any 4 items for $20.00pp 
Selection of pizzas 
Mini beef pies and sausage rolls with dipping sauce
Salt and pepper calamari 
Chicken satay skewers
Crumbed prawn cutlets 
Mini savoury quiches 
Meatballs with mint yoghurt dipping sauce
Vegetarian spring rolls 
Buffalo chicken wings with ranch dipping sauce 

Catering

Gourmet Picnic Hamper
A hamper for you to enjoy on your exploration of our great territory.
• Selection of fresh seasonal fruits
• Crusty Baked bread rolls 
• Continental meats and Chef’s house cheeses with gourmet crackers 
• Selection of dips and seafood condiments 
• NT Oysters, smoked salmon and cooked prawns 

Your hamper is accompanied with your choice of a bottle of Seagrass 
red, sparkling or white wine and bottled water. 
All utensils and packing of hamper supplied for your convenience. 
24 hours notice is required to ensure freshness of produce.

Catering Prices
Continental Breakfast             18.50  per person

Full Buffet Breakfast               26.00 per person

Continuous Tea & Coffee               7.50  per person

Morning Tea     From   8.00  per person

Afternoon Tea    From   8.00  per person

Working Lunches    From  27.50 per person

Dinner Set Menus 3 course              75.00 per person

Canapés     From  27.00 per person

Buffet Menus     From  50.00 per person

BBQ Buffet     From  45.00 per person

Gourmet Picnic Hamper  From  95.00 per couple

Special dietary requirements can be catered for including 
vegetarian meals. 



Aussie BBQ Buffet
$45 per person  (Minimum 35 guests)

BBQ Menu   
Marinated steak
Country style beef burger
Rosemary lamb loin chops
BBQ sausages
Honey and soy chicken wings

From the Kitchen 
Fresh assorted rolls 
Garden salad
Traditional coleslaw
Potato salad
Condiments and dressings

Dessert 
Pavlova and fresh fruit platter

Lunch Options

Starters      
Bread roll basket
Soup kettle or Antipasto platters

Hot Carvery (choice of 2)     
Roast leg of lamb with rosemary jus
Roast beef with seeded mustard crust
Roast turkey breast with cranberry sauce
Roast loin of pork with apple sauce
Served with roast vegetable selection 

Hot Selection (choice of 2)  
Thai green chicken curry
Beef bourguignon
Fillet of fish in a saffron champagne sauce
Stir fried vegetables, hokkien noodles, oyster sauce
Spiced Mediterranean lamb & chicken stew
Served with jasmine rice

Salad Selection     
Potato salad
Garden mixed leaf salad
Roasted pumpkin, parmesan, pine nuts, citrus 
dressing
Assorted condiments and dressings    

Chef’s selection of desserts 

Buffet Menu 2
$59 per person  (Minimum 35 guests)

Buffet Menu 1
$50 per person  (Minimum 35 guests)

Soup of the day

Hot Carvery (choice of 2)    
Seasoned roast beef with grain mustard
Roast leg of pork, crackling and apple puree
Rosemary and garlic studded lamb roast with 
mint jus
Roasted chicken with lemon gravy

Roast vegetables    
Oven roasted desiree potato
Grantinee of broccoli and cauliflower
Honey baked pumpkin and carrots

Salad Selection     
Potato salad
Garden mixed leaf salad
Roast pumpkin, parmesan, pine nuts, citrus 
dressing
Assorted condiments and dressings

Chef’s selection of desserts 



Group Set Menu
3 Course Menu $75pp  (Minimum 30 guests)

Entrée
Warm Scallop and asparagus mille feuille ~ orange hollandaise
Spicy prawn and corn fritter ~ avocado and tomato salsa
Warm duck and Chinese vegetable salad ~ plum dressing

Main
Slow roasted aged beef rib with horseradish cream, red wine reduction
Pan fried Barramundi, lime risotto, mango salsa
Chicken breast with banana stuffing, coconut cream
Grilled halloumi, wild field mushroom, cherry tomato salsa, organic falafel, 
roasted beetroot coulis

Dessert
Citrus tart with cream
Chocolate and caramel mud cake
Individual pavlova with mixed berries, cream
Fresh tropical fruit plate

This menu is subject to seasonal changes

Cocktail Menu
Canapés Selection   (Minimum 20 guests)

Cold Selection Rice paper rolls
   Fresh prawns with seafood dipping sauce
   Rare roast beef encroute with onion jam
   Chorizo and blue cheese toasts
   Semi dried tomato tartlet, pesto, parmesan
   Smoked salmon and avocado on rye

Hot Selection Petite fish and chips
   Chicken satay skewers
   Salt & pepper calamari
   Tempura prawns with lime aioli
   Pork and chive dumplings
   Teriyaki vegetable noodle box
   Creamy chicken pasta noodle box
   BBQ port steamed buns, hoisin sauce, spring onion

Sweet Treats Lemon meringue tartlets
   Chocolate brownies
   Caramel slice
   Mini muffins
   Fruit platter

Cocktail Packages: 
Selection of 3 cold and 2 hot canapés served for 1.5hr $30pp

Selection of 3 cold and 3 hot canapés served for 2hr $33pp

Selection of 4 cold and 4 hot canapés served for 2.5hr $39pp

Add 2 sweet treats $4.5pp

Dinner Options



Beverage Packages start from:
One hour duration  $27 per person

Two hour duration  $40 per person

Three hour duration  $53 per person

Four hour duration  $65 per person

Beverage packages can be designed to your requirements; our extensive 
wine list is available on request. If you have a particular wine preference, 
we are happy to source it for you. Please note specialized wines are subject 
to price on application and availability. A wide variety of spirits can be 
purchased from the bar. Non alcoholic drinks, punches and mocktails are 
available on request.

Other options include cash bar, charge on consumption and bar tab. 
These options may not apply to all events. Please ask your event coordinator 
for more information on these options.

Our restaurant is fully licensed and BYO is not permitted. 
We offer pay on consumption (TAB) and beverage packages. 
We also offer the option of a set bar amount for your guests of which you will 
be notified during the night as the amount is spent. 

We offer the following beverages as part of our regular package:
• Draught Beer (Heavy and Light)
• House wine (Red and White)
• Sparkling wine is available for toasts or on arrival
• Soft drink and juice

Beverage Packages



Our Traditional Owners
The Warnindilyakwa Aboriginal people are the traditional owners of the Groote Eylandt archipelago region and are referred to 
by their language name, ‘Anindilyakwa’. The Anindilyakwa have occupied Groote Eylandt for some 8000 years, and 14 clans live 
in the archipelago area. The three main Indigenous communities—Angurugu, Milyakburra and Umbakumba—are home to about 
1500 people. All 14 clans still strongly embrace their culture and ceremonial traditions. The Anindilyakwa language is thought 
to be one of the most ancient in Australia. Uncommonly for Indigenous groups, the traditional Anindilyakwa language is the first 
language spoken among all 14 clan groups.
In 2006, the Groote Eylandt archipelago was officially declared an Indigenous Protected Area, giving ownership and 
management of the archipelago’s land and sea country to Anindilyakwa clans. The Anindilyakwa people pride themselves 
on their hospitality and are very welcoming to visitors to Groote Eylandt. There are many ways you can engage with the 
Anindilyakwa people, learn about their culture and see their amazing art.

Culture
Culture and traditional ceremonial belief is very important to the Anindilyakwa people. Their ‘Dreaming’ stories and ‘songlines’ 
explain how the land, rivers, animals and people of the archipelago were first created, the spiritual connections between all 
those things, and the important ceremonial laws of marriage and kinship. ‘These creation stories account for current relationships 
between people, animals and land’, said Hugh Bland, an anthropologist who works with the Anindilyakwa people to protect 
culturally important sites and record cultural information. The stories go back to the creation period—the Dreamtime or ‘Tjukurpa’ 
as Indigenous people call it—when the land was featureless and uninhabited, and the spirits in the sky or on land created the 
landscape. ‘They’re important oral histories that are passed down to young people to explain the Anindilyakwa culture. This 
culture is very focused on reincarnation, and when someone passes away, senior people sing these songs to ensure they ‘sing’ 
the person’s spirit back to where it belongs.’ The Anindilyakwa live by a complex kinship system where everyone is related to 
each other and there are very strict rules about marriage, family relationships and day-to-day interactions. Anindilyakwa culture 
is celebrated on Groote Eylandt every year at the ‘One people, one voice’ festival, with traditional dancing, singing, busk tucker, 
basket weaving, jewellery making and sporting activities.

Learning on Country
An important program on Groote Eylandt helps make sure these important cultural traditions, knowledge and skills are passed 
onto younger generations of Anindilyakwa. ‘Learning on Country’ is a partnership between schools on the island and Indigenous 
rangers. The program brings education out of the classroom and onto the land and sea, where both boys and girls are taught the 
‘old ways’, like spear making, hunting, collecting yams and ‘sugarbags’ (the honey of native bees), and basket making.

About Us



Indigenous people have inhabited Groote Eylandt for some 8000 years. Their first encounter with visitors 
is thought to be around 1700, when Macassan sailors came in search of trepang, or sea cucumber, highly 
prized by the Chinese for its culinary and medicinal values. The clans allowed them to dive for trepang 
and camp on the beaches in exchange for steel knives, axes, cloth, tobacco and culinary delights like 
tamarinds and chilli. After some 300 years of contact, Macassan influences are still strong in Groote 
Eylandt’s art, language and genetics; Macassan boats and people are featured in a number of early bark 
paintings produced by local artists.

In 1623, Willem van Coolsteerdt first sighted the island aboard the Dutch ship Arnhem. In 1644, Abel 
Tasman made shore on the island, pronouncing it ‘Groote’ or great, meaning large. English explorer 
Matthew Flinders later circumnavigated the island in 1803. In 1921, Anglican missionaries arrived on 
the island and established a Christian mission, the first European settlement on the island. They left in 
1971, leaving many buildings including a beautiful open-air church on the Angurugu River where the 
community of Angurugu now stands. In the 1930s, an Englishman named Fred Gray visited the east side 
of the island, where he stayed on and set up education facilities and a seaside Indigenous community, 
which is now the site of Umbakumba. In 1938, Umbakumba became the service and fuelling point for 
the Qantas flying boats, which during WWII was converted to a Royal Australian Air Force flying base.

The 1950s brought white men in search of the manganese and in 1965, the Groote Eylandt Mining 
Company (GEMCO) started mining manganese, which is used to harden steel. Mining continues today.

Groote Eylandt became Aboriginal freehold land in 1976 when land rights were granted to the 
Anindilyakwa people. The archipelago was officially named an Indigenous Protected Area in 2006.

History
Like the rest of tropical northern Australia, Groote Eylandt 
has two main seasons: 

WET SEASON begins around November/December and goes 
until about April/May. This is a time of monsoonal rainfall, higher 
humidity and spectacular lightning storms. An average of 1130mm 
of rain falls on Groote Eylandt in the wet season. Temperatures 
average between 31 and 34 degrees during the day and 23 and 26 
degrees overnight.

DRY SEASON is from May/June to October, the humidity 
level drops and the days are characterised by clear skies, warm 
temperatures and no rain. In fact, on average, less than 50mm of 
rain falls for the whole dry season. Temperatures are between 28 to 
33 degrees during the day and 14 to 20 degrees at night.

You can visit Groote Eylandt all year round. The lodge’s fully air 
conditioned rooms and facilities make visits in warmer weather 
comfortable and enjoyable.

Fishing, normally a seasonal pursuit, is fantastic all year round at 
Groote Eylandt, a special phenomenon that lures anglers from all 
over the world. 

Seasons



The Archipelago & Groote Eylandt
Groote Eylandt in the Gulf of Carpentaria in remote Arnhem Land, 650 kilometres east of 
Darwin, is one of Australia’s last untouched wilderness areas. Groote Eylandt is known for its 
pristine natural and marine environment, spectacular scenery, Aboriginal art and culture, and 
some of the best fishing in the world. The 2326 square-kilometre island is part of an archipelago 
of some 40 smaller islands. Explorer Abel Tasman named Groote Eylandt in 1644, meaning 
‘Large Island’ in Dutch.

Northern archipelago
Groote Eylandt’s northern archipelago stretches north and east of the island and encompasses 
some of the archipelago’s main islands, including Chasm and Winchelsea islands. Its shallow 
fringing reefs and scattering of islands make it a hot spot for pelagic fishing. In this area we do 
deep-water jigging, cast to shallow bommies, and trawl lures through underwater canyons and 
sea mouths.

Southpoint
This offshore area in the southern-most part of the Gulf of Carpentaria is world-renowned for its 
large numbers of Marlin and Sailfish—collectively known as the prized ‘Billfish’. These rich Billfish 
grounds lure anglers from all over the globe.

Western Islands
The waters around the coastal islands to the west of Groote Eylandt are boiling with pelagic and 
reef species.

Blue Mud Bay
Our site for Barramundi fishing is the exclusive Blue Mud Bay, a large, shallow bay on the 
eastern coast of Arnhem Land, an hour and a half by boat from the lodge. The name Blue Mud 
Bay became well known after a landmark High Court decision in 2008 gave Indigenous people 
exclusive rights to the tidal water overlying their land. Our guests are granted privileged access 
to fish this prime Barramundi habitat.

Groote Eylandt Fishing


