
Bamaga Tavern has a COVID Safe Industry Plan

in place, which requires that patron numbers

cannot exceed 1 per 4 square metres. In

accordance with this and security

regulations, Bamaga Tavern will accommodate

up to 50 customers at a time indefinitely. 

The Bistro area will re-open in September once

minor renovations are completed and demand is

sufficient. 

BEL Chairperson, Robert Poipoi, said, “We would

like to thank our staff and community for their

patience during this challenging time. We’d also

like to thank industry and government bodies

such as the IBA for their support.”

The Cape York Peninsula Lodge restaurant and

Bamaga Tavern’s front bar re-opened for

business in July with COVID-19 restrictions easing.

Bamaga Enterprises Ltd (BEL) has benefited from

a $100,000 Indigenous Business Australia (IBA)

grant and loan as part of IBA’s COVID Relief

Package. 

The funding has assisted in covering fixed costs,

such as electricity, to enable the re-opening of

the Tavern and the restaurant at Cape York

Peninsula Lodge, as well as re-engaging some

staff previously stood down.

Restaurant reinvigorated
The Lodge’s restaurant now accommodates up

to 47 diners across its three spaces for sit-down

dining, and 10 outside in a new, relaxed, barstool

seating area overlooking the pool and gardens. 

Tapas dining has returned to the Lodge and has

proved extremely popular in addition to the à la

carte menu. Highlights of the new tapas offering

include spicy cajun-style squid tentacles topped

with avocado and crispy noodles, Jamaican

prawn skewers with coconut rice and pineapple

salsa, prawn gyoza, and herb-crumbed zucchini

and cauliflower.

“We really believe variety is essential,” says Chef

Craig Drew. “We wanted to give people a taste of

fantastic dishes from around the world and be

able to mix and match them whichever way they

like. That’s what’s so good about tapas!” 

The restaurant offers one seating per night

beginning at 6pm. Bookings are encouraged to

avoid disappointment. Other special

requirements apply in line with COVID-19

regulations.

Bar back in action
After an absence of three months, the Tavern’s

front bar area re-opened on 15 July, while the

drive-through bottle shop continued operations

as normal.
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WHAT DO YOU WANT TO KNOW? 

WELCOME TO THE BEL BULLETIN

Bamaga Enterprises Ltd (BEL) is contributing

$1,000 to Steel Fitness Bamaga to hold its annual

fitness challenge in late August. 

The event is usually a three-day challenge but

will be modified to one day this year due to

COVID-19 factors.

Steel Fitness Bamaga Owner, Leandra Newman,

said the competition gives participants a goal

and the chance to see how fit they are.

“We put our clients through a program, which so

far they’ve been doing from home, to encourage

our athletes to improve their health and also to

engage with each other. 

“We have three categories – open, scaled and

masters – and award three places in each. We’re

expecting around ten participants this year

because of the current situation. We’ve sold

equipment to clients and they’ve been training in

isolation.

We know it's been a challenging time for our region and the rest of the

country this year, but it's heartening to see local operations re-opening,

including the restaurant at our own Cape York Peninsula Lodge and

the front bar at Bamaga Tavern.

This edition we look at how prices are set across Bamaga Enterprises'

operations (it's one of our most common questions) and welcome

Arnaud Buron to the Lodge kitchen team.

We have a new round of fantastic sponsorships and scholarships

including for Steel Fitness Bamaga's fitness challenge and for high

school student Kendolyn Williams. We're also assisting a valuable

Saibai language project. Read about this and more in our winter

edition of The BEL BULLETIN.

Robert Poipoi – Chairperson, Bamaga Enterprises Ltd

"This is the fifth year running of the challenge

and we wanted to keep our momentum going.

It’s likely to be a closed event this time without

spectators and we’ll end the day with a

presentation and barbeque,” Ms Newman said. 

BEL has supported Steel Fitness Bamaga

annually since 2016 as part of its Socio Support

Policy under the ‘Sporting & Recreational

Activities’ category.

a burning question you have about BEL’s work;
any feedback on your experience with BEL and
its operations; and
any suggestions you have for improvements to
our services or operations.

For future editions of The BEL Bulletin, we’d love
your input, such as:

Email communications@bament.com.au – we’d

love to hear from you.

Website: www.bament.com.au

CONTACT DETAILS
Bamaga Enterprises Ltd

Rural Transaction Centre, 
180 Adidi Street,
Bamaga
Queensland 4876
        
Tel: 07 4069 3533 

Email: admin1@bament.com.au

ATHLETES STEEL THEMSELVES FOR FITNESS CHALLENGE

https://www.bament.com.au/


I was recently approached by a community member who complained about the price of a carton of beer at
the Bamaga Tavern. He remembered when it was only $35. I remember the “good old days” as well when my
first car cost me $100 and my wage was $49 a week! Alas, times have changed and the cost of living increases
each year. I explained why a carton was more expensive these days but he was not interested. 

However, this community member is not alone judging by the complaints on various social media platforms
and comments from customers about the high cost of goods and services in the NPA (and remote
communities generally). In fact, there is a Government inquiry taking place to look into this very issue.  

These complaints, while being genuinely felt by our customers, arise from perhaps a lack of understanding as
to the economic and commercial viability factors that have to be considered by Bamaga Enterprises Ltd (BEL)
and other retailers in determining the price of alcohol or fuel, for example. I hope the following explanation
throws some light on why prices of essential goods are high in remote communities.

$300,000 for electricity
We all know that everyone prefers to buy a cold carton at the drive through, and that our Tavern and Lodge
patrons like to enjoy a meal or drink in air-conditioned comfort while watching the Foxtel TV channels.
Customers also like to purchase cold soft drinks and hot food from the Servo. Well, BEL’s electricity bill last year  
to cover the cost of freezers, coolers, lights, stoves/ovens and air conditioning etc to provide these services and
comforts was more than $300,000. 

$120,000 for maintaining buildings and repairs
Then there are the lease fees and statutory charges of over $120,000 annually that BEL has to pay to Council
for sewerage and water; the various premises, grounds and plants and equipment that have to be maintained,
upgraded and renovated. Repairs and maintenance costs last year were $400,000 to ensure that patrons
could enjoy better facilities. This doesn’t include the actual cost of new additions and plant and equipment.

$800,000 for freight
Let us not forget that Bamaga is at the end of the supply chain and that the goods have to be shipped up from
Cairns or places further south. BEL’s freight bill is over $800,000 p.a.  Do you know, for example, that in
addition to the freight costs, a 25% dangerous goods levy on the shipment of ULP and a variable fuel levy on all
freight applies? This significantly adds to the fuel pump prices which is not the fault of the shipping company. 

$2.8 million in employee costs
Finally, BEL’s biggest expense is $2.8 million a year in employee costs that keeps the whole operation going
and allows the community to access the goods and services offered by BEL. This obviously creates significant
employment with more than 50 people working across BEL operations.

Of course, many other costs are incurred by BEL in running the various businesses such as significant
accounting fees and insurance to name but two.

THE PRICE IS RIGHT

Chris Foord at Bamaga Tavern

All these costs have to be taken into account when
calculating the retail price of fuel, alcohol and food
so as to ensure that BEL remains a commercially
viable operation and makes a profit. This is especially
important because BEL is community owned and,
under its Social Support Policy, reinvests its profits
back into the community by way of donations,
sponsorships and community infrastructure. So
whatever you spend on food and beverages, for
example, goes back to help a community member.

BEL exists to support the community and provide
essential goods and services – not to maximise its
profits at the expense of the community. However,
there is a cost in doing this which is reflected in the
retail prices that have to be charged to ensure the
company remains commercially viable.

Please appreciate all the hard work and effort that
goes into providing these goods and services and
understand why local prices are what they are. 

Chris Foord, General Manager, 
Bamaga Enterprises Ltd



NEW PROJECT LOOKS TO PRESERVE SAIBAI LANGUAGE
DIGITALLY
Bamaga Enterprises Ltd (BEL) is supporting a
new project to revive and pass on the Saibai
language to future generations. The KKY
Language Project aims to provide digital video
resources to Bamaga, Seisia and Saibai
communities. 

Jeffrey Aniba-Waia, a custodian and
choreographer from Saibai Island, is driving the
KKY Language Project as Executive Producer.
Experienced film and television producer Dr
Andrew Belletty is also steering the project and
has delivered digital media programs to
Indigenous communities previously.

BEL has coordinated letters of support from local
organisations and bodies to support an
application for a $50,000 Indigenous Languages
and Arts (ILA) Program 2020 grant.

The Kalaw Kawaw Ya (KKY) dialect is spoken
mainly in the top western group of islands in
Torres Strait. 

“The KKY language contains culture and lessons
that can only be passed down through stories
and songs,” says Mr Bellety.

“This includes stories of the land, the sea, the
stars, plants and animals, so it’s incredibly
important that people understand the language
so this culture and knowledge isn’t lost.” 

If successful with the grant, the project team
plans to undertake pre-production from
September 2020 onwards, followed by further
funding applications so production can take
place in 2021.

CONGRATULATIONS TO KENDOLYN WILLIAMS
Impressively, 17-year-old Kendolyn is undertaking

the course while completing her final year of

secondary schooling in Brisbane.

Bamaga Enterprises Ltd (BEL) awarded the

scholarship as part of its Socio Support Policy in

the Educational Purposes category. 

Ms Williams, who grew up in Bamaga, has

studied away from home since year seven. She

began the business course in 2019 and aims to

complete the Certificate by the end of term 3 this

year. 

“It’s hard but I manage it. I wanted to do

something different that could help me in my

career later in life, and the course will also boost

my ATAR [university ranking], It’s great to have

the support of BEL,” Ms Williams says.

Kendolyn Williams will receive a $1000

scholarship to assist her in completing a

Certificate III in Business at Barrington College in

Brisbane.

Jeffrey Aniba-Waia (left) and Dr Andrew Belletty (right)

“We wanted to use a local organisation and
Jeffrey felt that Bamaga Enterprises had good
infrastructure to support our efforts,” Mr Bellety
says. 

“They’ve helped us obtain letters of support for
our grant application. The project administration
will go through BEL if we’re successful, which is
important so the community maintains
ownership

“We want to get younger people from local
communities involved in the production to train
them and make the digital video resources self-
sustaining.”

BEL Chairperson, Robert Poipoi, says the project
is close to his heart as a speaker of the Saibai
language, along with two other of BEL’s directors.
“We hope Jeffrey and Andrew are successful in
acquiring funding for this important project and
look forward to further supporting  this
production."



LODGE LOOKING LIKE A PIECE OF PARADISE AFTER GARDEN
MAKEOVER
The grounds at Cape York Peninsula Lodge have seen a

complete refresh during the quiet COVID-19 period

with $20,000 worth of plants beautifying the property.

Works also include new copper logs surrounding the

garden beds, replacement pavers along the footpaths

and new decks and balustrades for rooms 1 to 15.

The makeover is the last stage in the complete

renovation and refresh of the Lodge over the past four

years.

THE LODGE WELCOMES FRENCH CHEF
Cape York Peninsula Lodge welcomed

Arnaud Buron to the kitchen team in

August as Sous Chef. Arnaud hails from

France and has been living in Australia

for 10 years.

His extensive experience includes pastry

chef work and catering for large

numbers in Switzerland, France, Canada

and Argentina. In Australia, Arnaud has

worked as a Sous Chef in Cairns, Airlie

Beach and the Sunshine Coast

 

Arnaud says he is excited to explore the

Cape York region with his 4WD and is a

keen fisherman as well as a photography

enthusiast. 

Arnaud Buron (left) and some of his culinary creations (right)

AN IMPORTANT NOTICE REGARDING BAMAGA TAVERN DRIVE-THRU
The Tavern has had to change the way in which

customer orders are handled through the drive-
through due to an ongoing Workplace, Health and
Safety issue.  

Previously, when a customer ordered alcohol, it was

collected from the cool room and after payment,
passed through the servery hatch into the usually
waiting arms extended from the vehicle. 

This required the staff member to extend their
reach beyond the window at varying distances and
heights to differing vehicle openings.

The potential danger to customers is that a staff
member may lose their balance while unloading
the carton into outstretched arms.

The danger to the staff member is constant

physical stress as every part of this manoeuvre puts
strain on the lower back and shoulders causing
pain and injuries. This is especially the the case on
very busy Fridays and Saturdays when this process
is repeated several hundred times with heavy
cartons.

In future, until the drive-through access can be
modified to allow staff to walk out and place the
order directly into the vehicle, all orders will be
physically placed on the drive-through counter and
customers will be required to exit their vehicle to
collect their order and place it in their own vehicle. 

We apologise for any inconvenience but the
physical and mental well being of our staff is of
paramount importance, as is adherence to
Workplace, Health and Safety regulations.



“Around 1997/98, we had the initial talks about setting up the enterprise we have today beyond the scope of the
Local Government Act because we knew in the future there would be a council amalgamation,” says Mr Poipoi. 

“We did that early to make it sustainable for, and to support, the community to stand up on our own – as a
separate entity from local government. Self-management and self-determination, was, and still is, very important
to our communities.” 

Around the same time, Mr Poipoi bought his first backhoe and established a business as a sole trader, eventually
growing into a company with multiple trucks and graders. ‘Rob’s Earthmoving Hire’ today employs a total of 16
staff including drivers, operators and office staff. 

“It’s 100% Indigenous employees including the accountant and engineer,” Mr Poipoi says proudly. 

“I’m very tough with my employees, especially to drum in the word “efficiency” while still being skilful and
productive. This is to avoid wasted time, effort and money, so they end up thinking business smart - our overall
success has taken teamwork.

“I’m very passionate about Indigenous people in jobs and looking towards the future, especially the support and
development we encourage at BEL regarding education. This includes TAFE and university scholarships for NPA
community members and school leavers, including two free school uniforms for all students across the NPA at a
cost of more than $80,000.

“It’s great that BEL can give back to the community from our profits, providing sponsorships, donations and
valuable infrastructure.

“In the last eight years, BEL has struggled to create a partnership with our local Council but with the election of a
new Council, that’s looking good now. We’re looking forward to working together to reinvigorate community
development.”

On the home front, Mr Poipoi has seven grown-up children: two daughters and three sons from his previous
marriage; one stepdaughter and stepson with current partner and registered nurse Hylda; and an impressive 14
grandchildren.

Mr Poipoi loves fishing and purchased their boat two years ago. As well as keeping active by going swimming
and kicking a ball with his grandchildren, he enjoys watching rugby and basketball. Other interests include
watching documentaries and movies. 

WORKING TOWARDS MORE INDIGENOUS-OWNED
BUSINESSES AND JOBS: MEET MR ROBERT POIPOI 

Robert Poipoi with Deshanka Holmes in the BEL
office

BEL Chairperson Robert Poipoi has a vision for Bamaga and the
Northern Peninsula Area (NPA): to nurture Indigenous business
development and promote local talent to create more Indigenous
employment opportunities.

This passion has seen Mr Poipoi establish his own business and work
in roles at the former Bamaga Island Council, in addition to being a
founder member/director of Bamaga Enterprises Ltd.

Born and bred in Bamaga, Mr Poipoi has a diverse background with
his mother’s parents being some of the first pioneers from Saibai
Island; his great grandfather’s side has Sri Lankan with Indian
heritage; and he has Scottish ancestry from his father’s side.

He completed a motor mechanic apprenticeship between 1986 and
1989 and worked for the DCS and DAIA State Government
departments until 1993. While completing his apprenticeship, Mr
Poipoi enlisted with the Australian Army Reserves in 1990, and he
currently still serves in the rank of Sergeant as a Patrol Commander –
51st battalion Far North Queensland Regiment. 

Mr Poipoi was elected as a Councillor for Bamaga Island Council and
became its Deputy Chairman from 1997 to 2004 as well as being the
Workshop Manager. During that time, Mr Poipoi helped set up
Bamaga Enterprises Ltd (BEL).


