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 TIDES RESTAURANT  

 On-site dining with spectacular ocean views  
 9A Hermitage Dr, Airlie Beach

2
 
 NORTHERLIES BEACH BAR & GRILL  

 Secluded, but famous-in-Airlie  
 Northerlies will keep the whole family happy  
 Lot 116 Pringle Rd, Woodwark (via Courtesy Bus) 

3
 
 FAT FROG BEACH CAFE 

 Relaxed beachside lunch and  
 alternative breakfast offerings 
 44 Coral Esplanade, Cannonvale

4
 
 my rainbow bakery & cafe  

 Cafe and bakery offering breakfast, lunch,  
 high tea and catering options 
 Level 1/115 Shingley Dr, Airlie Beach 

5
 
 THE GARDEN BAR BISTRO 

 Lively, contemporary restaurant and bar  
 overlooking the Marina,  
 Coral Sea Marina, Shingley Dr, Airlie Beach

6
 
 SORRENTO RESTAURANT & BAR 

 Pizza, pasta and Mediterranean tapas  
 with marina views perfect for sunset 
 22 Shingley Dr, Airlie Beach

7
 
 coral sea PAVILION (formerly the rocks)  

 Coastal flavours, featuring a luxurious 
 oceanfront pool bar 
 Coral Sea Resort, 25 Ocean View   
 Ave, Airlie Beach

8
 
 Gelatiamo Dolce Patisserie & gelato 

 Family-run authentic Italian  
 Patisserie and Gelato shop 
 4 Airlie Esplanade, Airlie Beach 
 

9
 
 PARADISO 

 Tapas style cuisine in a rooftop setting   
 overlooking the foreshore 
 287 Shute Harbour Rd, Airlie Beach

10
 
 mika 

 Fresh, vibrant Mexican  
 with panoramic views 
 13/6 Airlie Esplanade, Airlie Beach

11
 
 FISH D'VINE & RUM BAR 

 An Airlie Beach institution, featuring fresh  
 seafood and a selection of 450 rums  
 16 Airlie Esplanade, Airlie Beach

12
 
 RAMEN IN MAY 

 Authentic Japanese cuisine, specialising  
 in tonkotsu (8-hour broth) ramen 
 Shop3/390 Shute Harbour Rd, Airlie Beach

13
 
 ANCHOR BAR  

 Lively hilltop bar with pool. Try the share  
 plates and grazing platters 
 5 Golden Orchid Dr, Airlie Beach 

Gelatiamo  
Dolce

8
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Check out the foodie adventures  
you can enjoy in the Whitsunday  

region with our 
CULINARY JOURNEYS  

3
  FAT FROG BEACH CAFE 

 www.instagram.com/fatfrogbeachcafe 

6
 SORRENTO RESTAURANT & BAR 

 www.sorrentowhitsunday.com 

9
  PARADISO  

 www.paradisoairliebeach.com.au
 

10
 mika 

 www.facebook.com/mikaairlie 

8
 Gelatiamo Dolce Patisserie & gelato 

 www.gelatiamodolce.com.au 

13
  ANCHOR BAR  

 www.anchorbar.com.au 
 

12
  RAMEN IN MAY 

 www.rameninmay.com.au 

 AIRLIE BEACH
2

  NORTHERLIES BEACH BAR & GRILL  
 www.northerlies.com.au

4
  my rainbow bakery & cafe 

 www.myrainbowbakery.com.au 

5
  THE GARDEN BAR BISTRO 

 www.gardenbarbistro.com.au 

7
  coral sea PAVILION (formerly the rocks) 

 www.coralsearesort.com/ 
 coral-sea-pavilion
 

11
  FISH D'VINE & RUM BAR 

 www.fishdvine.com.au 
 

1
 TIDES RESTAURANT 

 www.clubwyndhamairliebeach.com.au/dining

We partnered with renowned chef Peter Kuruvita, to inspire 
you to search the Whitsundays for local produce, and create 
your own delicious meal within your self-contained apartment.

• 10 U8 (King) prawns, peeled

• 10 bamboo skewers

• 2 tablespoons of Japanese 
mayonnaise

• 1 garlic clove, crushed

• ½ teaspoon chilli flakes

• ¼ cup flat-leaf parsley, finely 
chopped

• 1 cup cooked and ground 
popcorn

• 1 tablespoon of sumac

• Sea salt to season

• Rock salt to serve

1.  To make the dipping sauce, place the 
mayonnaise, garlic, dried chilli and 
parsley in a bowl and stir to combine.

2.  Place the ground popcorn, sumac 
and sea salt (to taste) in a bowl and 
mix well.

3.  Place each prawn on its back and 
lightly score the belly two or three 
times so they lay flat.

4.  Thread each prawn onto a skewer, 
starting at the head end and through 
the tail.

5.  Preheat a barbecue hotplate to high.

6.  Lightly brush with oil and cook the 
prawns until just translucent.

7.  Coat each prawn in the dipping sauce, 
and then roll in the popcorn mix.

8.  Serve in a glass full of rock salt.

INGREDIENTS

METHODServes: 10 canapés  
Prep: 10mins | Cooking: 5 mins 
Skill: Easy

Popcorn Prawn Skewers
PETER KURUVITA’S

clubwyndhamsp.com

Club Wyndham Airlie Beach Whitsundays 
9A Hermitage Dr, Airlie Beach QLD 4802

clubwyndhamairliebeach.com.au 
reception.airliebeach@wyn.com    |   (07) 4962 5100

15%
OFF

Lifestyle by Wyndham  
members receive

at on-site 
restaurant
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