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STUDENTS HEAD TO CANBERRA AS BEL PROVIDES FURTHER
SUPPORT FOR NPA EDUCATION
 

Free school uniforms for NPA region
BEL has once again agreed to provide free school
uniforms to 780 students across the three NPASC
campuses in the region. With a sponsorship amount of
almost $87,000 (increased from the previous amount of
$65,000), BEL’s support will see two sets of shirts and
shorts distributed free of charge throughout the year. 
 
According to Ms King, the uniforms are used as an
incentive to increase student attendance. “We let the
students know they need to have commenced school
within the first eight days to be able to obtain their
uniform.
 
“We also look at our data and when attendance declines
– which is in term three – so we also give uniforms out at
that time. Additionally, it means that students don’t
have the excuse of clothing to not attend school,” Ms
King said.
 
BEL’s Chairperson, Robert Poi Poi, said that BEL had
provided more than $345,000 to date to the NPA
College in sponsorships, donations and TAFE and
university scholarships. 
 
“As a community-owned organisation, BEL sees
supporting education as a high priority so we can ensure
our future generations are given every opportunity to
fulfil their potential.”
 
northernpeninsulasc.eq.edu.au
 
 

Bamaga Enterprises Ltd (BEL) recently approved
sponsorships for year 7 students to travel to Canberra, as
well as renewing its contribution to school uniforms
across the region.
 
Year 7 visit to Canberra
More than 20 year-7 students from Northern Peninsula
Area State College (NPASC) visited Canberra from 11 to 18
September. BEL sponsored $17,500 towards the trip,
which is part of the students’ Civic/Humanities studies.
 
Vee King, Head of Bamaga Senior Campus, said the
students had visited the Magistrates Court and spoken
with police as part of the unit.
 
“Now they are learning about parliament and how
politics is connected locally and globally. They met with
local member Cynthia Lui, so the visit to Canberra
connected with what was learned in the class.”
 
For some of the students, this was the first time they had
travelled outside of the NPA. The experience included
visits to the Royal Australian Mint; High Court of Australia;
Australian War Memorial; National Electoral Education
Centre; Questacon - National Science and Technology
Centre; Australian Institute of Sports – where NPASC host
teacher Dennis McIntosh used to regularly visit; and
National Zoo & Aquarium.
 
The students also visited the House of Representatives
where they did a role play activity, and were scheduled to
meet with Shadow Minister for Indigenous Australians,
Linda Burney and Member for Leichhardt, Warren Entsch. 
 
 

Pictured: NPASC students set to depart at Bamaga Airport; BEL Director, Jean Williams (right), presents a cheque to Dennis
McIntosh (left) and Vee King (centre).

https://northernpeninsulasc.eq.edu.au/Pages/default.aspx


WELCOME
TO THE BEL BULLETIN
As a community-owned organisation, local residents like
to know what we’re working on at Bamaga Enterprises
Ltd (BEL). As a result, we’ve re-launched our newsletter,
now called The BEL Bulletin, which will go out to the
Northern Peninsula Area (NPA) three to four times per
year.
 
It’s important that NPA locals are aware of the support
that BEL can provide them, whether through education
and scholarships, sporting sponsorships, or donations to
community activities and medical costs. 
 
We want to help our community members achieve their
goals, and they should also know that when life gets
difficult, BEL will do its best to provide support or
guidance.
 
In this spring edition of The BEL Bulletin, you’ll read
about our work with Northern Peninsula Area State
College, including the sponsorship of school uniforms, a
year 7 trip to Canberra and high school work experience. 
 
You can read about Bewan Idai, a member of the BEL
team who continues to develop professionally and has
set a benchmark in the management of Bamaga BP. 
 
We also give you a taste of some exciting changes at
Cape York Peninsula Lodge, and discuss some of the
issues Bamaga Tavern is facing in hiring security staff
and liquor licensing. 
 
You’ll read about all of this and more in this first edition
of our newsletter. We hope you enjoy it and would love
to hear your feedback. 
 

Robert Poi Poi – Chairperson, Bamaga
Enterprises Ltd
 
 

BAMAGA ENTERPRISES IS
NOW ON FACEBOOK
For the latest news and photos about our sponsorship
and community activity, follow us at
facebook.com/BamagaEnterprises. 

LODGE LOOKS TO ATTRACT
MORE GUESTS WITH NEW
MENU AND BUFFET
Cape York Peninsula Lodge is now open for business
on Saturday with its buffets proving popular with
guests and locals.
 
According to Lodge Manager, Darren Smith, “The roast
buffet is $30 per head, which includes a drink, and the
kids are half price. 
 
“We’ve also been running event buffets for the tour
groups. They love the food but have also been enjoying
the local cultural performances from the Naygayiw
Gigi Indigenous Corporation.” 
 
The Lodge launched its new a la carte menu, designed
by Chef Craig Drew, in August, featuring delicious
dishes such as crocodile spring rolls, eye fillet with
mushroom jus, and a Ferrero Rocher dessert. 
 
cypl.com.au
 
 

WHAT DO YOU WANT TO
KNOW? 
For future editions of The BEL Bulletin, we’d love your
input, such as:
 

a burning question you have about BEL’s work or
operations;

 
any feedback on your experience with BEL and its
operations (BP, the Lodge, Bamaga Tavern etc); and

 
any suggestions you have for improvements to our
services or operations.

 
Email communications@bament.com.au – we’d love to
hear from you.

http://facebook.com/BamagaEnterprises
http://www.cypl.com.au/


WOULD YOU LIKE TO SEE
BAMAGA’S HISTORICAL
CENTRE RE-OPENED? WE
NEED YOUR HELP.
Bamaga Enterprises is keen to see the Historical Centre –
located next to the BP – revived and re-opened.
Unfortunately, the Council has not been supportive of
BEL’s expressions of interest.
 
BEL sees the Centre as an important asset for Bamaga
because:

it's important to preserve and share the history of the
community;
items of historical importance are currently open to
looting and vandalism; 
it would create jobs; and
it would be another place of interest for visitors to the
town, meaning they might stay longer and spend
more money in the community. 

 
The Historical Centre can never be a profitable business
as its expected earnings wouldn’t cover operational
costs. This is why BEL is the only organisation that has
the financial ability and interest to run it as a not-for-
profit community service. 
 
BEL has been seeking the transfer of the Historical
Centre for 11 years from Council without success.
 
We would love to hear from members of the community
who also believe it would be of value to re-open the
Historical Centre, so that we can demonstrate support
for this plan to Council and other local authorities. 
 
Let us know your thoughts by emailing
gmanager@bament.com.au. 
 

CYPL EXTENDS ITS
HOSPITALITY TO LOCAL
STUDENTS
Four students from Northern Peninsula Area State
College (NPASC) recently tried their hand at cooking and
waiting skills at Cape York Peninsula Lodge.
 
Leilani Woosup, Pristy Atu, Lilly Bowie and Jalaya Wasiu
worked with Head Chef Craig Drew to experience a real-
life commercial kitchen. NPASC Hospitality Practices
Teacher, Bree Hodal, said the work experience was part
of a unit of study looking at local venues.
 
“We went in one night and did a dinner service with
Craig in the kitchen and front-of-house service,” said Ms
Hodal.
 
“We also dined in the Lodge earlier in the year and the
girls did a review. It provides exposure to the industry.
Some of the students really enjoyed it and showed great
initiative, while some found chef work wasn’t what they
wanted to do as a career, and that’s important as well.”
 
The four year-12 students assisted in the kitchen with
plating and the final cooking of prepared ingredients.
 
“I supervised throughout the night and thought Craig
was a really good mentor. He had great tips and tricks all
night and was very friendly. It’s something we’d look at
doing again in future with the addition of possibly
organising a function,” Ms Hodal said.
 
Robert Poi Poi, Chairperson of Bamaga Enterprises Ltd
(BEL), which operates the Lodge, said the organisation
was proud to continue its support of NPASC. 
 
“It’s important for students to have these opportunities
to practice what they’re learning in a real-life hospitality
environment. That’s why BEL has also previously
supported year 10 to 12 NPASC catering students to
complete the Beacon Polish Program at Cape York
Peninsula Lodge.”
 
Additionally, BEL previously donated $5,000 for student
hospitality uniforms.
 
“BEL is always happy to consider new ways to assist NPA
youth as part of our ongoing scholarships and
sponsorships work,” Mr Poi Poi added.
 
bament.com.au/sponsorships-donations
 

https://www.bament.com.au/sponsorships-donations/


BP’S BEWAN: 10 YEARS WITH
BEL AND STILL GOING
STRONG
At only 28-years-old, Bamaga’ Bewan Idai has raised the
bar for managing a team and was the first local to
become a manager at BEL. 
 
 

Moving through the ranks and BEL’s operations
Bewan began with BEL back in 2009 after deferring his
studies in Brisbane and moving back to Bamaga. 
 
“I did some casual work at the BP for a couple of years
and that gave me experience in working with different
management styles,” says Bewan.
 
He moved onto Cape York Peninsula Lodge as a waiter,
and BEL promoted Bewan to Restaurant Supervisor in
2011.
 
“It gave me my first taste of management and also made
me understand why the community needs responsible
serving of alcohol and the RSA training. 
 
“I worked between the Lodge and the Tavern, then at
the Bamaga Bakehaus, before returning to the BP. 
 
“In 2014 I became the servo’s Assistant Manager but only
accepted the Store Manager’s role last year as I had too
many personal obligations before then,” he says. 
 
 

Building and maintaining a strong team
The BP now employs 14 people.
 
“I was the only local at the BP when I first started; now
we employ all locals from throughout the communities
of the NPA, aside from our fantastic Assistant Manager,
Tracey Sands.
 
“We have regular sit downs with the staff, share targets
and give congratulations when we’re doing well, or talk
about how we can improve when we’re not achieving
our targets. 
 
“Part of my management style comes from my
upbringing; you have your expectations, you let your staff
know what those are, and you recognise what their
strengths and weaknesses are.
 
“New employees can be apprehensive coming to a new
workplace. We slowly introduce them to work. We have
a good work ethic here – we work hard and encourage
questions, and this experience benefits staff long term
when they go down south.
 
“I think being aware of cultural obligations and what’s
going on in the community helps. We have open
communication and I think that’s why the servo has its
highest staff retention in history – people like working
here and they feel like part of the business. 
 
“I’m a company man but I’m also a community member.
I really want to see local staff and local managers
employed.” 
 
Bewan’s wife, Layli, with whom he has a 4-year-old boy,
works at Bamaga BP as Café Supervisor. Layli has a
background in hospitality and café sales that has
benefited the business, with café sales continuing to 

increase significantly, according to Bewan.
 
“Layli joined the team last year and we’ve had great sales
since she’s taken over. She’s a very industrious person
and is very aware of the importance of good-quality food
to the community.” 
 

 
Ongoing training and education
Bewan is currently going through the process of
becoming a Justice of the Peace. Other training and
educational opportunities that Bewan has accessed
through BEL include:

Certificate III in security Operations
Food Safety Supervisor
Food Handling
Responsible Management of Licensed Venues
Diploma of Business (still in progress)

 
 

What does the future hold for Bewan and BP?
“I’d love to have more fresh and healthier food going at
the BP. This will depend on whether we can build an
extension to have a commercial kitchen and not just a
deep fryer.
 
“The NPA deserves better. I don’t want the community to
miss out on services and goods and the BP has the
capabilities to offer more product lines. People come in
for a yarn and I want that feeling of community here to
continue. 
 
“The BP has doubled in size since I started with BEL, the
Lodge has taken a step up, and the Tavern has been
redone. I’m excited to see where BEL goes and it’s on the
right foot to make some really positive steps.”
 
BEL has plans to expand BP’s café and kitchen
operations, including the sit-down area, however a
resistance from NPA Regional Council to negotiate a
lease has make the process extremely challenging. This
is also holding up the establishment of a much-needed
car wash operation for tourists and locals alike.
 
bamagabp.com.au
 

https://bamagabp.com.au/


ARE YOU INTERESTED IN
BEL’S SPONSORSHIPS AND
DONATIONS PROGRAM?
BEL has re-invested more than $2.5 million of its profits
in sponsorships, donations and community
infrastructure since its establishment in 2002.
 
 

Bamaga Community Fund Socio Support Policy
The Socio Support Policy clearly sets out who is eligible
for support in regard to Bamaga community
stakeholders, individual Bamaga residents and their
families. 
 
While funding is Bamaga-centric, consideration is given
to organisations that service the whole of the NPA such
as the local school and men’s and women’s groups. The
Policy also states the types of activities that can be
funded: 
 

Educational Purposes 
-providing scholarships and course fees up to $5,000 per
annum over three years for full-time university courses or
$1,000 per year for significant Diploma courses
-providing uniforms to students of schools throughout
the NPA 
-sponsoring student trips 
 

Sporting & Recreational Activities (for example,
sending sportspeople to interstate and international
competitions or sponsoring fitness courses)

 
Funeral Expenses 

 
Aged Support 

 
Medical Assistance 

 
Men’s and Women’s Issues 

 
Entrepreneurial/Professional Business Development

  
Community Infrastructure 

 
Training-Related Activities 

 
Arts and Culture

 
Religion

 
General Requests

 
For further information visit
bament.com.au/sponsorships-donations.

 

BEL SIZZLES AT NPA SHOW
BEL was proud to be involved in the NPA Show again
this year – it’s an event that brings the community
together and also attracts visitors from outside the
region. 
 
To encourage residents to sign up to this newsletter, the
BEL team hosted a free sausage sizzle on the Thursday
evening of the Show and throughout Friday. The team
were delighted to have a special guest sign up at the
stand – hip hop artist Patrick Mau.
 
A big thank you to Regis Beauvois, Deshanka Yip, Nick
Spink, Kawia Sunai, Grace Jawai and Dorothy Jawai for
going above and beyond by helping out with the
sausage sizzle. 
 

https://www.bament.com.au/sponsorships-donations/


Given how busy the Bistro is, this has resulted in patrons
being refused entry on the busiest nights of the week,
resulting in threatening behaviour and the verbal abuse
of staff and management.
 
It’s very important for the community to understand that
Tavern staff are only doing their job in ensuring Bamaga
Tavern keeps its liquor license. 
 
BEL recently ran and paid for a security course to train
additional security staff. The organisation hopes these
trainees will all receive their licenses by end of
September so this problem can be resolved.  
 
BEL has also applied to Liquor Licensing to have the
Bistro numbers excluded from the security requirement.
 
Because Bamaga is classed as a “discrete” Aboriginal and
Torres Strait Islander community under the Liquor
Licensing Act, it has conditions on its license that are not
applicable to other licensees in Queensland. It seems
unfair that taverns on Thursday Island only need security
after 8 pm when there is a function. Additionally,
Bamaga Tavern cannot sell alcohol in glass. 
 
 
 
 
 

LACK OF SECURITY PERSONNEL IMPACTS TAVERN AND STAFF
Bamaga Tavern has become more popular – especially
its Bistro – as the community responds to the more
social, family-focussed atmosphere BEL has been
working to create.
 
The Tavern’s license conditions require security after 6
pm on Fridays and Saturdays or when a function is
running. 
 
One security officer is required for the first 50
patrons/persons, then an additional security officer for
every additional 50 persons. 
 
If Bamaga Tavern doesn’t meet these conditions, it can
lose its liquor license. 
 
Recent issues have caused frustrations for patrons and
management alike because of a lack of available
security. This is because local licensed security personnel
are either unavailable or preferring to work at other
licensed venues. 
 
This has left Bamaga Tavern with only one security
officer, therefore limiting patron numbers to 50, or even
having to close at 6 pm when no security personnel are
available.  
 

BEL'S VILIFICATION POLICY
Bamaga Enterprises Ltd has a no tolerance vilification
policy.
 
Similar to organisations in the government and
corporate sector, anyone abusing or threatening BEL
staff will be reported to the police, and charged as
appropriate.
 
This includes both physical violence or threat of
violence and abusive language, including based on
gender, race, sexual orientation and appearance. 
 
REMEMBER, STAFF ARE ONLY DOING THEIR JOB.  
 
 

CONTACT DETAILS
Bamaga Enterprises Ltd
 
Rural Transaction Centre, 
180 Adidi Street,
Bamaga
Queensland 4876
        
07 4069 3533 
 
admin1@bament.com.au
 
 
 
 
 
 

bament.com.au
 
 
 
 

http://bament.com.au/

