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The multicultural nature of the Gold Coast has brought about a deliciously successful food and wine industry. Cultivating everything from soft-shell crabs and goat cheese to locally bred Wagyu beef and award-winning boutique wines 

The region’s produce is in high demand in international markets, particularly Southeast Asia and the USA, but travellers to the Gold Coast get the chance to sample every possible combination in the city’s vibrant restaurants. 
The Gold Coast is at the forefront of Australian style and has attracted a multitude of prominent restaurateurs and operators from the southern capitals and around the world to progress with this dynamic region.
There is an endless variety of Australian and international styles complimented by the freshest of produce and delivered in some of Australia’s most inspired restaurant precincts.
Tedder Avenue at Main Beach is a favourite for many locals with an abundance of always fabulous restaurants and chic little cafes.
Surfers Paradise has undergone significant beautification and now offers a more cosmopolitan and friendly dining experience. Every possible style of restaurant and café can be found in between the boutiques and fashion stores.
Broadbeach is now the focus cosmopolitan living on the Gold Coast. Many of the region’s hottest and most modern dining and drinking establishments have leapt into life along the streets and beachfront boulevards of this district.
Outside the main metropolitan precincts is an assortment of attractive venues to arouse the gastronomic interest of every traveller. Try the kangaroo and a local drop high in the hinterland soft hinterland evening or the Moreton Bay Bugs and a native brew while sailing the calm Broadwater at sunset.
