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New Customer Handbook 

The new Yaringa Boat Harbour Customer Handbook, Version 3 January 2016 is now available. As per the 
Storage, Mooring & Berthing Agreement, this serves as notice to the boat owner of the amendment of the 
Rules and Regulations. The handbook is available in hard copy at the harbour office or for download from 
the Yaringa website www.yaringa.com.au/resources. 

Summer at Yaringa 
Its been a mixed bag this summer with some wonderful boating 
weather earlier in the season but the last couple weeks bringing 
some unseasonal  cold and overcast days too. This unpredictable 
weather though has not dampened activity. The trailer boat storage 
reached capacity early this season with many regular seasonal  
customers missing out by leaving it too late. There are now waiting 
lists for both outside and undercover storage places. Annual spaces 
are given priority; consider the advantages of keeping your boat at 
Yaringa year-round and the substantial savings to be made.  
 
Summer is also the time for breakdowns and there have been quite a 
few this season already. So put these numbers in your phone right 
now: Coastguard Hastings: 5979 3322 or VMR (Volunteer Marine 
Rescue): 0419 233 999 should be called in the event of breakdown 
or other assistance required.  

 
We had several vessels and 
cruising groups visit over the 
holidays for functions at the 
restaurant or just a summer 
BBQ and the Fishing Club 
have had pretty great season 
so far too.  
 
Most of the Yaringa on-site 

businesses are now back from the Christmas Break so make sure to 
book in any repairs or services needed to ensure you have a hassle 
free season. So enjoy the rest of the summer and happy boating.  

 

Yaringa Fishing Club Report 
Fishing over the summer period is always a good time with warmer 

weather, late sunsets and lots of fish. Club members have been catch-

ing plenty of great Aussie BBQ tucker with whiting being plentiful, 

lots of medium size pinkies and on these balmy nights good gummy 

sharks have been taken. Yaringa Boat Harbour is a fantastic central 

launching place to target these species especially Whiting , both on 

the Quail and Tyabb banks, the Watsons channel and all along  

Middle Spit.              ...Continued on Page 2 

Photo Competition winner Rob Sharpe 
Congratulations, a gift voucher for the 

Yaringa Restaurant is coming your way. 



 

 

Removal of Pressure Washers 
Due to OH&S concerns regarding water and electricity and the ongoing theft and damage of pressure 
washers from the wash down area, Yaringa will no longer provide complimentary pressure washers. 
 
 
Continued from Page 1… 

The gummy sharks have been in the 

deeper water off Eagle Rock and the 

north arm and the pinkies have just 

been everywhere. For Pinkies just  

introduce berley and watch the kids 

have a ball. The legal size is 28cm but 

fish around 35cm will put up a great 

fight and are the perfect meal size. 

 
Warren Carter and Robin Schembri are well out in front for this year’s senior fishing club championship with 
the junior competition being a close affair with Brodie Trevean, Jack Gerardi, Corey Evans & Ester Carter 
with only a few points between them. Our monthly club meeting on the first Tuesday of the month are held 
at 6.30pm at the Marina BBQ area, BBQ soft drinks are supplied, there are plenty of fishing tips and  
reports discussed with plenty to learn about fishing the wonderful Western Port. For more information go to 
www.yaringafishingclub.com or contact Paul “Squizzy” Taylor at paul@supersigns.com.au. Yaringa Fishing 
Club is a family friendly club with both good social and competitive opportunities with a goal of increasing 
the safety, enjoyment and fishing skills of all members.       - Squizzy 
 

Marina Industry News 
 The Gold Anchor Scheme goes Global, now being put in place across 26 countries. In 2014 Yaringa 

was re-assessed and upgraded from a 3 to a 3 1/2  Gold Anchor Marina.  
 In October Assistant Manager Miranda along with 36 other participants from across Australia and 

New Zealand attended Marina Industries Association seminar on pontoons and pedestals, research for  
the planned upgrade and expansion of the harbour. 

 Yaringa Boat Harbour is considering applying to become an Australian accredited Fish Friendly     
marina, so remember: No fishing in the harbour. 

 

Have Your Say 
Please send us your Yaringa stories, photos or a tale of your fishing or sailing adventures.  Perhaps the   
story of the refurbishment of your boat or you have a favourite recipe you wish to share. And don’t forget 

our photo competition with restaurant gift vouchers to be won. 

 
 

School Visit 
In November 30 Prep students from Bayside Christian College, 
along with their teachers  visited the Yaringa Boatyard. Students 
were learning about different materials as well as different 
forms of transport. Sheryl and Justin showed students around the 
boatyard where they learned about different types of boats, the 
types of materials used to build boats and how the boats are 
moved around the yard. Watching our two marine straddle  
carriers working in the yard was a highlight.  
 
“Thankyou most sincerely for the wonderful experiences you 
gave the students… It was great!” 

http://www.yaringafishingclub.com
mailto:paul@supersigns.com.au


 
 
 
Yaringa in 2015 

Billy The Seal 

The Lost Tuna 



 

Phone:  (03) 5977 4154 

Address: 1 Lumeah Road  

  Somerville VIC 3912 

Email:   info@yaringa.com.au 

Web:  www.yaringa.com.au 

Emma’s Recipe 
Beer Battered Fish & Chips 
4 large unpeeled Desiree potatoes, cut into wedges 
2 teaspoons olive oil 
225g (1 1/2 cups) self-raising flour 
1 egg, lightly whisked 
375ml (1 1/2 cups) chilled light beer 
Vegetable oil, to deep-fry 
8 (about 120g each) white fish fillets  
Sea salt flakes & Lemon wedges, to serve 
Tartare sauce 
1 egg yolk 
1 tablespoon fresh lemon juice 
2 teaspoons mustard powder 
250ml (1 cup) light olive oil 
2 tablespoons drained capers, finely chopped 
8 baby gherkins, finely chopped 
2 green shallots, finely chopped 
2 tablespoons each finely chopped fresh parsley and chives 
1 tablespoon finely chopped fresh dill 
 

 
 
 
 
 
 
 
 
 
 
 
 
Preheat oven to 200°C. Line baking tray with non-stick baking 
paper. Place potato on tray. Drizzle with olive oil. Cook in oven, 
turning occasionally, for 40 minutes or until golden. 
 
Meanwhile, place flour in a bowl., add egg and stir to combine. 
Gradually whisk in the beer until batter is smooth. Season with 
salt and pepper. Cover and place in the fridge for 30 minutes to 
rest. 
 
To make the tartare sauce, place the egg yolk, lemon juice and 
mustard powder in the bowl of a food processor and process 
until mixture thickens. With the motor running, add the oil in a 
thin steady stream until mixture is creamy. Transfer to a bowl. 
Add capers, gherkin, shallot, parsley, dill and chives and stir to 
combine. Season with salt and pepper. 
 
Add vegetable oil to a large saucepan to reach a depth of 8cm. 
Heat to 190°C over high heat. Dip 2 pieces of fish, 1 at a time, 
into batter to coat. Drain off excess. Deep-fry for 3-4 minutes or 
until golden brown and cooked. Transfer to a plate lined with 
paper towel. Repeat with remaining fish and batter. 
 

Divide fish and chips among serving plates. Season with sea salt 
flakes. Serve with tartare sauce and lemon wedges. 

Business Profile 

Yaringa Boat Hire 
 
Yaringa Boat Hire has a fleet 
of 9 Marine Board-approved 
hire boats, licenced for up to 6  
people, fully equipped with 
safety gear and fitted with 
weather protective canopies. 
GPS units are also available 
for hire.  No boat licence is needed. Boats are 
available for hire at very reasonable rates seven 
days a week all year round by appointment. 
(Weather Permitting) 
 
Should you like to try the rich fishing grounds of 
Western Port, you can purchase fishing gear too 
before you head out to the estuary entrance for 
whiting, salmon and flathead. For the more  
adventurous, proceed to the open waters around 
Eagle Rock for snapper, gummies or elephant fish.  
 
Yaringa Boat Hire - Phone Jonny: 0428 001 286 

 
Harbour Rule Reminders 
As per your berthing agreement: 

2. L) (The Boat owner agrees that) it shall take 
out and maintain proper and adequate in-
surance including public liability insurance in 
respect of the Boat and its fittings and con-
tents; 

 

All boat owners should have there vessel insured 

for a minimum $10 million in liability cover and 

provide Certificates of Currency to the harbour  

office upon each renewal. 

 
Children must be accompanied or supervised by an 
adult at all times and wear a personal floatation  
device if on floating elements of the harbour. 
 
 

Favourite Quote 

“If people concentrated on the really important 

things in life, there'd be a shortage of fishing rods” 


