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Media Release 30 July 2009
For immediate release
Quality Hotel NOAH’S On the Beach’s Restaurant, Jonah’s On the Beach, was recognised for the second year in a row as the Hunter Region’s BEST Restaurant Caterer at the 2009  Restaurant & Catering Association’s Hunter Region Awards for Excellence held recently in Newcastle.
At the Hunter Region Restaurant & Catering Awards for Excellence ceremony, Quality Hotel NOAH’S On the Beach’s iconic restaurant Jonah’s on the Beach Restaurant & Bar took out the award for Best Restaurant Caterer in the Hunter Region. 

Martin Hawcroft, Managing Director of Quality Hotel NOAH’S On the Beach, was proud to accept the award and applauded it as one of the finest endorsements for Restaurants in the State.  “to be judged number one for our function catering in a region renowned for it’s fine food and wine is a testament to the high level of dining offered by Jonah’s and Quality Hotel NOAH’S On the Beach”.
To celebrate another “WINNING” year for Quality Hotel NOAH’S On the Beach the Chefs at Noah’s will be working with VASSE FELIX Wines to hold a “Celebration Wine Dinner” on Friday 21st August.  All are invited to Noah’s for a special night of excellence showcasing our award winning food and service complemented by VASSE FELIX prestigious wines and piano playing extraordinaire by Terence Koo on the Baby Grand.  Tickets are now available from Noah’s.

Internationally renowned, Vasse Felix Chief Winemaker, Virginia Willcock will travel from Margaret River for this special event.  Virginia will guide you  through varietally distinct and exciting wines matched to a six course dinner prepared by Jonah’s award winning chefs. 

Set in a unique position overlooking spectacular Newcastle Beach, Jonah’s On the Beach provides the perfect location for dining. A professional brigade of chefs led by Jason Richardson and supported by Aaron Campbell,  deliver an inspirational menu filled with fresh seasonal seafood and produce.  
Noah’s staff’s commitment to quality and excellence shows in the attention to detail within every aspect of the kitchen, restaurant and function rooms.  Staff are  well trained on the principles of great food; great wine and great service and provide this whether they are catering for a couple or an event for 300.
Well known Maitre d’hotel Phillip Carnell and Food & Beverage Manager Brendan Jones, ensure guests receive the very special attention they deserve and are currently helping them to ‘spy’ whales’ right from their restaurant table.   The ‘whales are back’ and as they journey up the coast spouts and tails can often be seen by diners as they feast from the specially designed Whale Spotters Luncheon menu. 
Opulently decorated, Jonah’s On the Beach’s exciting cuisine and excellent service is complemented by an extensive cellar featuring the best Australian and International Wines. Pianist Terence Koo entertains diners on the Baby Grand every Thursday, Friday and Saturday night.

To experience the award winning Jonah’s On the Beach or hold your next meeting, function or event and experience award winning catering  phone  49295181 or visit www.noahsonthebeach.com.au.

For further details phone Debera Mackenzie, Business Development Manager, Quality Hotel NOAHS On the Beach P:  49295181 or E:  manager@noahsonthebeach.com.au
