
westcoastfishingclub.com

TIGHT LINES 

NEW YEAR EDITION

DECEMBER 2017 / JANUARY 2018

CELEBRATING 30 YEARS OF
1988-2018



5-15

3

4

5-15

PRESIDENT’S MESSAGE

MARKETING DIRECTOR 

FEATURE: 30 YEARS OF FAR BEYOND

SPECIAL EVENTS:
SEPTEMBER TO REMEMBER
FATHER’S DAY 
CULINARY SERIES

THE AMAZING CULINARY LEGACY
OF THE WEST COAST FISHING CLUB

NEW ADDITION TO THE CLUBHOUSE FLEET 

CONSERVATION UPDATE

FAR BEYOND TRAVEL

REFERRAL PROGRAM21-25

CONTENTS

17

16-20

21-25

26

27

28

29

Patricia Wu

TIGHT LINES
GOES DIGITAL
As the new Marketing Director at The West Coast Fishing Club, it’s my pleasure to welcome you all to our first  
all-digital edition of Tight Lines. With you, our valued members in mind, we’ve decided to provide an exciting, interactive 
way of sending you news from around The Club. With this new responsive platform, you can easily re issue on your 
mobile phone, tablet or desktop anytime, anywhere. You can share articles on social media, watch video and easily click 
on links within the article. There’s an option to read our pdf magazine version that can be easily printed out as well.  I hope 
you enjoy!

We will be publishing our Tight Lines content four times during the off-season to better sync with your needs leading up 
to and after the season. And of course, from May through September, you can still read our popular Ebb & Flow weekly 
fishing reports. Inside this New Year edition, you will get a fantastic look ahead of what’s to come in 2018 including our 
exciting 30th anniversary plans.

I am committed to making sure our communication meets your needs. If you have any comments, suggestions or ideas 
with regards to Tight Lines, our fishing reports or any of our marketing, please feel free to email me directly at patriciawu@ 
westcoastfishingclub.com. 

I look forward to having a spectacular 2018 season with you.

Tight Lines!

https://www.youtube.com/watch?v=MEmHadR0Hp0
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It’s hard to believe, but it was over 29 years ago that we brought our first  
guests to Langara Island to experience the world’s best salmon fishing. 
Although our management team and lodge staff go to extraordinary lengths 
to ensure that each season is memorable, we have extra-special plans in 
place to celebrate the upcoming 30th anniversary season with those who 
have visited frequently over the years.

From the very beginning our objective was to create a club-like atmosphere 
at each of our lodges, and to maintain uniquely inviting places where like-
minded people come together on a frequent basis to take part in outdoor 
adventures by day and relax in refined comfort by night. That philosophy 
appears to have worked well, as The Club has steadily evolved from its 
origins as a collection of lodges, boats and infrastructure into a collective 
of members who gather frequently to strengthen bonds of family and 
friendship, and to share their time with others who have come from across 
the world to do the same.

The West Coast Fishing Club is your club. You are at the very heart of what 
we do. Over the years, we have spoken to many of you and listened to your 
feedback. Starting this milestone 30th season and beyond, we are committed 
to improving The Club and enriching your experience. We plan to introduce 
new concepts and ideas shaped by the many guest conversations. For the 
2018 season, we are enhancing our signature Far Beyond Culinary Series 
and also introducing new themes designed to augment your guest experience 
far beyond the exhilaration of marine wilderness salmon fishing. We do hope 
that you will consider joining us for one or more of the themed trips described 
in this newsletter, or any time you and yours feel the need to reconnect with 
friendly faces and the natural wonders of Haida Gwaii.

We would like to extend a special thanks to all our staff who throughout the year 
work so hard and always strive to ensure each and every trip is memorable.

To you, our valued guests, please know that we have enjoyed welcoming 
so many of you back year after year, and are sincerely grateful for your 
participation, time and friendship.

Tight Lines!

Rick Grange and Brian Legge 

MESSAGE  
FROM RICK AND BRIAN

...our mission is to 
make The West Coast 

Fishing Club even 
more unique...

“
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This past summer, we welcomed Patricia Wu as our new Marketing Director. An award- 
winning marketing professional, Patricia brings 19 years of experience including a  
background in branding, communications and event marketing in a variety of industries 
including tourism, sports, media, luxury and high tech.
 
Most recently, she worked for the world’s largest travel brand, Expedia, in their 
cruise ship travel agency division and prior to that, she led the planning of the third-
largest 10-kilometer race in the world – The Vancouver Sun Run – while working 
for Postmedia.  

Patricia will be leading The Club’s major marketing initiatives including branding, 
communications and special events. She was able to visit The Clubhouse for an inaugural 
trip in August to experience for herself the secret of The West Coast Fishing Club.   
By all accounts, she is hooked and can’t wait to see our our guests come up and 
celebrate our 30th year.

THE CLUB WELCOMES  
PATRICIA WU, MARKETING DIRECTOR

JANA MARSIK
The West Coast Fishing Club was deeply saddened to learn of the recent passing of  Jana Marsik  this 
year. Jana was particularly popular among fellow guests and staff at The Clubhouse, where she was  an   
enthusiastic participant of the David Hawksworth & Friends Culinary Adventure. Always eager to find out who 
David had invited as guest chef, Jana was heartbroken when her declining health prevented her from attending 
this year's event. The Club extends sincere condolences to her husband Steve Marsik, who accompanied her 
on all her adventures to The Clubhouse, and to all of her family members and numerous friends.

AL NORRIS
It is with great sadness that The West Coast Fishing Club acknowledges the passing of long-time friend Al 
Norris earlier this year. Both a scholar and a gentleman, Al was a skilled radiologist and an ardent angler who 
for almost 20 years paid annual visits to North Island Lodge with his wife Amy. On most of their trips they fished 
with head guide, D.J. Shinduke, who described them as “a real pleasure to have on board.” On behalf of all 
who enjoyed Al’s company and enthusiasm for fishing, The Club expresses sincere condolences to Amy, and 
we look forward to her return in the coming season.  

IN MEMORIAM 
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FEATURE  I  30 YEARS OF FAR BEYOND

Over the past three decades,  
British Columbia’s sport-fishing 
industry has undergone substantial 
evolutionary change. All but gone 
are the days of rudimentary fishing 
camps with small aluminum boats  
and minimal creature comforts, 
thanks to a pair of business 
partners who arrived at Langara 
Island in 1988 with two Boston 
Whalers and a problem to solve. 

It was in the summer of 1981 that Rick Grange, 
a co-owner of an international corporate security 
company, ventured for the first time into the 
marine wilderness of the British Columbia coast 
to experience its raw beauty and superlative 
salmon fishing. There on the water, far from the 
reaches of city life, it occurred to him that fishing 
excursions to this region might represent a unique 
form of corporate hospitality for his firm’s growing 
list of clients. He set his sights on the remote 
archipelago of Haida Gwaii, where he discovered 
waters alive with five species of Pacific salmon.

“I went up there with a friend and the first time 
we dropped our lines we had a double header,” 
he recalls. “One was a 57-pound chinook salmon 
and the other was 52. We caught and released 
about a hundred coho on that trip too.”

In addition to an abundance of salmon, the waters 
surrounding Langara Island also offered much 
better fishing for large halibut than the waters 
further south, not to mention more frequent 
sightings of whales and other marine life. Surely 
it was here, he thought, that his company could 
provide an unparalleled experience that would have 
his clients wanting to return time and again, but 
only if he could address two lingering concerns; 
their absolute safety on the water and their extreme 
comfort when the fishing day was through.

30 YEARS OF

Far Beyond
THE BIRTH AND EVOLUTION OF THE WEST COAST FISHING CLUB
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FEATURE  I  30 YEARS OF FAR BEYOND

EARLY DAYS
In preparation for the first summer of operations in 
1988, Grange and business partner Brian Legge 
purchased two Boston Whalers, top-of-the line 
fishing tackle and survival suits, hired a couple of 
seasoned guides and booked blocks of rooms at 
a lodge on Graham Island. When the first group of 
anglers arrived, they were welcomed as members 
of The West Coast Fishing Club, a name chosen 
to stimulate a kindred and exclusive atmosphere 
and to help establish a forward-thinking culture of 
conservation-minded angling.

While the inaugural season was a great 
success on the water, the Spartan nature of 
accommodations, lackluster meals and lack of 
privacy remained problematic. “I took Ken and 
Marilyn Thomson fishing and it was embarrassing 
to me that the lodge where we were staying had 
shared washrooms,” says Grange, referring to 
the late heads of Canada’s wealthiest family and 
the Thomson Corporation media empire. “I just 
thought ‘there’s got to be a better way.’”

A better way soon became obvious – to construct 
a land-based lodge from which the ultimate fishing 

experience could be offered. In the meantime, the 
interim needs could be met by acquiring a floating 
lodge. After purchasing a five-year-old converted 
barge, they spent the summer of 1989 expanding 
and renovating its interior to high standard of 
rustic elegance, including ensuite bathrooms for 
each of its 12 guest rooms and an expanded 
kitchen and dining room. Named North Island 
Lodge, it went into service in 1990 in Beal Cove 
off the lee side of Langara Island.  

BREAKING GROUND
Henslung Cove on the south shore of Langara 
Island was once the site of a re-fuelling station for 
commercial fishing vessels working these remote 
waters. With its dock facilities intact and a rocky 
plateau high above, Grange and Legge believed 
they had found an ideal location for a luxurious 
boutique lodge with a commanding ocean view. 
They soon acquired 35 acres overlooking the 
cove where they would reinforce the docks, install 
fuel tanks and build a marina, fish cleaning and 
refrigeration facilities. Work began on the site in 
the summer of 1989 and focused initially on the 
construction of a road up the steep grade from 

the dock to the building site. Within a year they 
completed the rudimentary foundations of what 
was to become The Clubhouse.

In the summer of 1991, The Clubhouse staff 
welcomed their first guests into ultra-comfortable 
surroundings and offered an eclectic array of 
superb food and wine. In each subsequent 
season, guests returned to discover that the 
facility had expanded during the winter months, 
as did the fleet of Boston Whalers, in which 
guides could safely circumnavigate Langara 
Island. Increasing numbers of corporate groups 
willingly paid a premium to make annual forays 
to The Clubhouse, confident they could expect an 
experience by which memories could be made 
and relationships strengthened.

MOVE TO MASSET
Although business continued to improve each 
year, it soon became apparent that there was 
yet another element of the product offering 
that required attention –  the matter of guest 
transportation. The norm among lodge operators 
had long been to transfer guests arriving by 
scheduled air service at Sandspit onto buses  
and then to float planes, a lengthy and 
cumbersome process. “It was by far the weakest 
link in our customer service delivery,” says 
Legge. “A changeover could take anywhere from 
three hours to eight hours, depending on weather 
and logistics.”

Once again, they began to look for “a better 
way,” including using chartered aircraft from 
Vancouver to a rarely used airport farther north 
at Masset, and then helicopters to the lodges. 
Although more costly, the move worked well and 
added another dimension to the experience, with 
the helicopters affording guests streamlined 
access and first-glimpses of land and seas that 
thrilled their imaginations. With the bar again 
raised, other lodge operators had little choice 
but to join the exodus to the Masset airport and 
the use of helicopters.

Construction of The Clubhouse well underway.

The Clubhouse – Langara Island takes shape. The Clubhouse dining room – 1996.
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OLD BUILDING

FEATURE  I  30 YEARS OF FAR BEYOND

BUILDING AN OUTPOST  
In the spring of 2000, the Department of 
Fisheries and Oceans (DFO) announced that 
it was considering a zero-possession limit for 
chinook salmon in the waters off Langara Island, 
a potentially devastating blow. In response, a 
site at Port Louis on the west coast of Graham 
Island was chosen for a third lodge. In the event 
of a possession ban in the Langara Island region, 
lodge managers would simply load guests from 
The Clubhouse and North Island Lodge into 
helicopters and take them to Port Louis. Here 
the seabed dropped sharply to create deep holes 
where bait congregated and kept the migrating 
salmon in the feeding grounds for extended 

periods. Although Grange and Legge could only 
commit a million dollars for the construction of 
what became The Outpost, the result was a 
remarkable combination of rich leather and wood 
surroundings in a stunning setting.

As an added bonus, the DFO elected not to 
impose the onerous possession ban, meaning 
that The Outpost could operate independently 
as a third lodge for The West Coast Fishing Club, 
and one that was much needed owing to steadily 
increasing demand from a client base that now 
hailed from throughout North America. When it 
opened in 2001, The Outpost became The Club’s 
most exclusive facility, offering groups of up to 14 

guests a luxurious and private environment, along 
with incredible fishing on the wild west side of 
Graham Island.

ENHANCING THE EXPERIENCE
By 2001, The West Coast Fishing Club had 
seemingly brought every manner of service 
excellence to bear, including the establishment 
of new headquarters just steps away from the 
south terminal of Vancouver International Airport, 
where staff could see members off and provide 
assistance upon their return. But Grange and 
Legge still saw room for improvement, including 
upping the ante with respect to The Club’s 

Early days at The Outpost.

Rick Grange, Sam & Tasha - 1999. Jarod Ridge and Stephanie Buttrell with a tyee catch.
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culinary program by tapping into Vancouver’s 
reputation as a North American destination for 
food-lovers. In 2003, some of the city’s most 
celebrated chefs made guest appearances in 
the kitchens of The Clubhouse and The Outpost. 
On the success of these occasions, the David 
Hawksworth & Friends Culinary Adventure was 
initiated in 2007, an annual five-day event that 
featured daily interactive cooking classes with 
the owner of Vancouver’s famous Hawksworth 
restaurant and other celebrity chefs. It was an 
overwhelming success and quickly became an 
annual marquee event for The Clubhouse.

The management team also drove efforts to 
enhance The Club’s corporate responsibility 
program by establishing an annual fishing 
tournament to raise money for B.C. children’s 
charities. The inaugural Fishing for Kids 
tournament in 2006 attracted many eager 
participants to The Clubhouse, including business 
leaders and NHL hockey players. After the 
Vancouver Canucks signed on as partners, the 
event took on an even higher profile, and as 
of 2017 had contributed over $8.5 million to 
children’s charities, most recently to the Canucks 
Autism Network to assist families living with 
autism throughout the province.

Throughout this period Grange and Legge also 
maintained a traditional pattern of investing 
in lodge upgrades, purchasing new boats and 
equipment, and maintaining its trademark focus 
on its culinary offerings by recruiting some of the 
nation’s brightest up-and-coming chefs.

LATTER DAY EVOLUTION
In more recent years, The Club followed up on 
the popular demand for the Hawksworth event 
by adding three more culinary-themed trips to 
the calendar, including the Back Deck Bourbon 
Barbeque that features five-time world champion 
pit-master Tuffy Stone. Thanks to a recent 
partnership with Canada’s 100 Best, a national 

restaurant ratings system founded by renowned 
food critic and ardent angler, Jacob Richler,  
The Club was able to attract even greater numbers 
of Canada’s finest kitchen masters for other 
special event trips. As a result, the Coastal Culinary 
Experience was inaugurated in 2016, featuring 
celebrity guest chefs preparing exquisitely refined 
meals and a remote but sumptuous beach 
helicopter picnic. The International Culinary Series 
was introduced the following year, an annual 
event that features a notable guest chef from afar 
and region-specific cuisine.

In direct response to suggestions from long-
time members, other additions were made to 
the special events calendar. A season-opening 
fishing tournament, the Short Notice Club Derby, 
was added in 2012 and quickly became a popular 
event for competitive anglers at The Clubhouse. 

Live music became yet another distinguishing 
feature in 2014 with the End of Season Party that 
introduced The Dock Rockers, The Club’s own 
house band. Comprised of some of Vancouver’s 
most accomplished stage and recording artists, 
the Dock Rockers perform nightly during the final 
trip of the season as The Clubhouse is converted 
into Canada’s most remote and intimate night 
club. Most recently, a Father’s Day focused 
trip was added for the 2018 30th anniversary 
season, along with a series of featured members’ 
appreciation trips in the final two weeks of the 
season. 

But while The Club is generally well-known, both in 
the industry and in the marketplace, for pioneering 
unprecedented levels of comfort and service, it also 
introduced an equally unprecedented commitment 
to respectful engagement with local populations. 

FEATURE  I  30 YEARS OF FAR BEYOND

The 2017 Fishing For Kids Tournament.

Shannon Rancourt & Dyane Legge. The Dock Rockers bringing down the house.
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FEATURE  I  30 YEARS OF FAR BEYOND

CONSERVATION AND 
COMMUNITY
From its conception in 1988 to the present day, 
one of the most distinguishing features of The 
West Coast Fishing Club has been a relentless 
adherence to giving back to the land and people 
of Haida Gwaii. It began with a firm commitment 
to advancing economic development in Masset 
by providing employment opportunities and 
purchasing the bulk of annual supplies and 
services from local vendors. Furthermore, the 
decision to utilize the airport at Masset resulted 
in its revitalization and, in turn, the annual arrival 
of thousands of anglers and eco-tourists. But the 
most visible commitment has been preservation 
of fish stocks that have been the traditional 
lifeblood of the region’s original inhabitants, 
and an irresistible attraction to anglers from 
throughout the world.

“We determined from the very beginning that we 
would put more fish back in than we took out,” 
Rick Grange recalls. “We started charging people 
ten dollars for every fish they caught, which we 
matched and then used to buy tanks for the Marble 
River Hatchery on Vancouver Island. Since that  

time we’ve raised enough money for the hatchery to  
rear over 20 million chinook and three million 
coho fry.”

In addition to leading the 10-year effort to restore 
the Marble River, in 1999 Grange co-founded  
Haida Gwaii Salmon Unlimited and raised some 
 $1.2 million through 50/50 raffles at The Club’s 
lodges to restore habitat and migratory waterways 
on Graham Island. Most recently, some 30 years 
after netting his first chinook salmon off Langara 

Island, the part-time resident of Masset has 
spearheaded the provincially registered Friends of 
the Yakoun River Society, the largest conservation 
effort to date in Haida Gwaii. In concert with 
partners from the Old Masset community, the 
Society’s objective is to restore fish-rearing habitat 
in the Yakoun River and the hatchery located near 
its mouth, both of which are essential to ensuring 
healthy stocks of chinook salmon in the region for 
generations to come.

Conservation-minded angling has been a key value from the start of The West Coast Fishing Club.  

Anglers enjoying a gorgeous day on the water in Haida Gwaii. 
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30 YEAR REFLECTIONS
Beginning with a vision to tame, but not taint 
a tiny portion of British Columbia’s marine 
wilderness, The West Coast Fishing Club has 
led the transformation of the province’s sport-
fishing industry, introduced novel ways for 
human hearts to meet, and has been a part 
of personal, corporate and family histories for 
more than a generation. At the same time, it has 
become an industry torchbearer for community 
and economic development, and its entrenched 
culture of conservation-minded angling prevails 
among long-time members, many of whose 
children and grandchildren now accompany 
them on their odysseys. They too have now 
come to understand the delicate balance of the 
Pacific, and the necessity of taking their turn as 
her stewards.

But as Grange and Legge readily agree, The 
Club’s success is ultimately owed to legions 
of staff members, whose professionalism 
and attention to detail have done the bulk of 
the heavy-lifting to earn the lofty reputation it 
enjoys today. As for the lighthearted atmosphere 
of kindred spirit that prevails in the properties 
themselves, there can be only one source; the 
thousands of like-minded souls who return 
annually from all points on the continent to match 
wits with nature, inextricably linked through the 
commonality of their altogether extraordinary 
adventures.

And if things continue to go as the founders 
envisioned back in 1988, The West Coast Fishing 
Club’s traditions will be preserved long after they 
are gone, as future generations experience the 
same rare privileges amidst the exhilarating and 
enigmatic beauty of Haida Gwaii.

FEATURE  I  30 YEARS OF FAR BEYOND

Brian Tomicki “Poacher” lets this one go.

57 lb tyee release for Clubhouse guest Bob Nicholls and guide Korey Fletcher.

Yves, Anik, Josee and guide Peter with Lise Barrette's 2nd place fish in the 2015 SNC Derby. 
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Rick Grange ventures into the marine wilderness 
of  British Columbia’s west coast.

FIRST ENCOUNTER1981

Brian Legge and Rick Grange purchase two 
Boston Whalers, hire seasoned guides and take 
over a block of rooms at a lodge on Graham Island 
to host guests.

INAUGURAL SCOUTING  OF THE AREA1988

Rick and Brian realize there  has to be a better 
way to accommodate their guests. They decide to 
construct a land-based lodge from which to offer 
the ultimate fishing experience.

A FISHING CLUB IS BORN

While the land-based lodge is being constructed, a 
five-year old barge is acquired and renovated into 
high quality, rustic yet  elegant accommodations.

ACQUISITION OF  NORTH ISLAND LODGE1989

In Beal Cove on the lee side of Langara Island, the 
northernmost point in the Queen Charlottes, North 
Island Lodge operates for its first season.

NORTH ISLAND LODGE OPENS1990

The staff welcome their first guests. Posh 
accommodations and an array of superb food  and wine 
complement  the world’s best  ocean fishing experience. 

THE CLUBHOUSE OPENS1991

30 YEARS OF FAR BEYOND

Ground is broken and within a year the rudimentary 
foundations of what is to become The Clubhouse  
is completed.

WORK BEGINS ON THE CLUBHOUSE

SEASON

SEASON

SEASON

SEASON

FEATURE  I  30 YEARS OF FAR BEYOND

SEASON
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The decision is made to charter aircraft to transfer 
guests from Vancouver to Masset, where helicopters 
await to take them to the lodge. 

HELICOPTERS ENHANCE  THE 
EXPERIENCE1998

SEASON

Rick Grange co-founds Haida Gwaii Salmon Unlimited 
to restore habitat and migratory waterways on Graham 
Island.  As of 2017, the initiative has raised an 
impressive $1.2 million.

SALMON UNLIMITED IS FOUNDED1999
SEASON

The Outpost welcomes guests to enjoy its exclusive 
luxurious environment and incredible fishing on the 
wild west coast of Graham Island.

THE OUTPOST OPENS2001
SEASON

The Club’s Friends of the Marble River Society reaches 
tremendous success with its conservation efforts. 1.2 
million chinook salmon and 535,000 coho salmon fry 
are released. As of 2017, approximately 20 million 
chinook and three million coho fry have been released.

1.2 MILLION CHINOOK SALMON FRY 
ARE RELEASED 

An annual fishing  tournament to raise  money for 
B.C. children’s charities and enhance the company’s
efforts toward  corporate responsibility  is started.

INAUGURAL  FISHING FOR KIDS 
TOURNAMENT2006

SEASON

The Club's most popular culinary event is born and 
begins an annual tradition at  The Clubhouse.

DAVID HAWKSWORTH & FRIENDS 
CULINARY ADVENTURE

2007

The name of The Queen Charlotte Islands officially 
changes to Haida Gwaii.  It means “islands of the 
people” in the language of  the original habitants.

RENAMED, BUT  STILL REMARKABLE 2010

SEASON

FEATURE  I  30 YEARS OF FAR BEYOND

SEASON
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The West Coast Fishing Club celebrates its 30th 

anniversary with a special season of events.

30 YEAR ANNIVERSARY2018 YEARS

SEASON

A significant investment in new Boston Whaler guide 
boats is made. The Clubhouse becomes home to the 
best fleet of guide boats on the B.C. coast.

NEW BOSTON WHALERS PURCHASED2013
SEASON

Haida Gwaii Salmon Unlimited donates $100,000 to 
save the Yakoun Hatchery.  

FRIENDS OF THE YAKOUN RIVER 
SOCIETY2015

S E A S O N

A partnership with Canada's Top 100 spawns a new 
culinary series, bringing the most talented chefs to 
Haida Gwaii on specially themed fishing trips. 

FAR BEYOND CULINARY SERIES BEGINS2016
S E A S O N

The Fishing for Kids Tournament announces a total 
over $8.5 million has been raised over its 12-year 
history in support of B.C. children’s charities.    

FFK REACHES $8.5 MILLION MILESTONE2017
S E A S O N

FEATURE  I  30 YEARS OF FAR BEYOND
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A SERIES OF EVENTS FOR OUR 
LONG-STANDING MEMBERS



FATHER’S DAY
CONNECT WITH FAMILY AND CREATE LASTING MEMORIES

SPECIAL EVENT

THE WEST COAST FISHING CLUB FATHER’S DAY TRIP  |  June 17 – 21, 2018  |  The Clubhouse
Book early to secure your spot: Call us at 1-888-432-6666 or email us at info@westcoastfishingclub.com

17 westcoastfishingclub.com

A trip to Haida Gwaii with The West Coast Fishing Club is never just about 
fishing, especially for those who want to disconnect from their high-paced 
routines and retreat to the marine wilderness to reconnect with friends, 
family members or business associates. For 30 years our guests have 
been coming to The Club’s lodges to reconnect not only with the important 
people in their lives, but also to enjoy the camaraderie of other guests.

This includes fathers and their children, so many in fact that several guests 
have approached us to ask us to create a special time you can remember 
for years to come, where fathers and their sons and daughters can spend 
quality time together, create memories and connect with each other and 
with other families who have come to do the same. In response to these 
suggestions we have created a special Father’s Day trip June 17-21 at 
The Clubhouse.

We hope that you will consider joining other like-minded families for what  
will become a tradition from year to year. We promise it will be an experience 
for all to remember, with special guests, a professional photographer to 
capture precious moments on the water and around the lodge, and even a 
friendly fishing derby with daily prizes just to make it interesting.

• Connect with other families
• Special hosts
• Professional photography
• Fishing derby with daily prizes

Come discover for yourself that a trip with The West Coast Fishing Club  
is about much more than fishing. 



SPECIAL EVENT

A SEPTEMBER TO REMEMBER  |  Aug 29 – Sept 12, 2018  |  The Clubhouse  
Book early to secure your spot: Call us at 1-888-432-6666 or email us info@westcoastfishingclub.com
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30TH ANNIVERSARY CELEBRATION TRIPS (THE CLUBHOUSE)

DATES TRIP ANNIVERSARY EXTRAS

AUG 29 - SEPT 2 LABOUR DAY 
WEEKEND PARTY*

*Client Appreciation: Special Pricing for Encore 2018 Trips

SEPT 2 - SEPT 6 MEMBERS 
CELEBERATION*

SEPT 6 - SEPT 9 MEMBERS 
CELEBRATION 

SEPT 9 - SEPT 12 END OF SEASON 
PARTY

Fun, party atmosphere  
with:
- Nightly live music
- Mixologist-crafted daily  
  cocktails

•  

If you are a long-time member of The West Coast Fishing Club, then  
chances are you have already experienced the fabulous September  
fishing for which Langara Island is legendary. In order to thank you for  
sharing your time and friendship with us at the lodges all these years,  
we are planning to make September a special time for members.

If you have fished with us for years or maybe you’re a recent member, 
we cordially invite you to come join us on any one of the last four trips 
of the season from August 29 to September 12 at The Clubhouse.   
Plus, if this is your returning trip this year, we offer special Client 
Appreciation pricing for the August 29 and September 2 trips. Enjoy 
complimentary spa experiences, special mixologist cocktail tastings,  
and nightly live music, including the return of our own fabulous house band, 
The Dock Rockers at the End of Season Party.  

A SEPTEMBER 
TO REMEMBER
CELEBRATE OUR 30TH ANNIVERSARY

Complimentary spa
experience

•  



FAR BEYOND  
CULINARY SERIES
PRESENTED BY CANADA’S 100 BEST

SPECIAL EVENT

FAR BEYOND CULINARY SERIES  |   The Clubhouse  
Book early to secure your spot: Call us at 1-888-432-6666 or email us info@westcoastfishingclub.com
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This year’s Far Beyond Culinary Series promises to be truly spectacular 
for guests looking for a one-of-a-kind culinary experience paired with 
our world-class fishing in the beauty of Haida Gwaii. With our continued 
partnership with Canada’s 100 Best, the definitive guide to Canada’s 
culinary scene, we have put together an impressive line-up of some 
of the most respected chefs in the culinary world to join us in 2018. 
These exclusive experiences at The Clubhouse are sure to deliver an 
unforgettable trip for food-loving guests.

Choose any of four remarkable trips, each uniquely tempting in their own 
way. This season we’ve expanded upon last year’s culinary success and 
added more exciting experiences. Spots are selling quickly, so make sure 
to book early to be one of the lucky guests to join us for 2018.  

●   Beef, Barbeque & Bourbon     |   June 3-7, 2018

●   International Culinary Series    |   June 10-14, 2018

●   David Hawksworth & Friends  
     Culinary Adventure                  |   July 15-19, 2018

●   Coastal Culinary Experience    |   August 12-16, 2018



DAVID HAWKSWORTH & FRIENDS
CULINARY ADVENTURE           JULY 15-19, 2018
A Tradition of Perfection Continues 
For an incredible 12th consecutive year, The Clubhouse welcomes legendary 
Canadian chef and restauranteur, David Hawksworth for a week of culinary 
brilliance guided by invited celebrity chefs from around the world to the 
northernmost reaches of Haida Gwaii.  A sellout every year, guests on this annual 
marquee trip are sure to enjoy glorious mid-summer days on the water and 
culinary artistry, including daily interactive cooking classes and evening meals 
that feature indescribable themed fare and carefully chosen wine pairings. 

COASTAL CULINARY 
EXPERIENCE AUGUST 12-16, 2018
Celebrate Seafood on the Beaches of Haida Gwaii 
Calling all seafood lovers! Combine the world’s best salmon fishing with a dining 
experience far beyond anything you could ever imagine, all courtesy of Mother 
Nature and Canada’s Top 100 chefs. During this special trip, you will be whisked 
away by helicopter over jaw-dropping seascapes to a remote white-sand beach 
picnic. From salmon and halibut to seasonal seafood fare, your entire excursion 
will be a daily dedication to the ocean’s most tempting edible offerings. 

BEEF, BARBEQUE & BOURBON            JUNE 3-7, 2018
Newly Added for 2018: The Finest Cuts of Steak  
Calling all meat lovers! What better place to savour world-class barbeque and 
the finest cuts of meat than the back deck of The Clubhouse? And what could 
go better with those summertime flavours than the finest blends of Tennessee 
whiskey? We’ve amped up our annual early season smoke-fest by adding one of 
Canada’s best-known steakhouses to our highly successful Back Deck Bourbon 
Barbeque trip. Not only will you enjoy award-winning barbeque prepared by our 
five-time world champion pit-master Tuffy Stone and bourbon cocktails prepared 
by brand ambassadors from legendary Tennessee bourbon distillery, Jack Daniel’s 
and Woodford Reserve, but you’ll also indulge in steaks prepared to perfection on 
our newly named Beef, Barbeque & Bourbon trip.

INTERNATIONAL CULINARY SERIES   JUNE 10-14, 2018
Taste the Elegance of Europe 
Each year the International Culinary Series features a special guest chef from 
afar, and this year we are looking further afar than ever before – to the other 
side of the Atlantic. Will this year’s special guest celebrity chef hail from one 
of the great gastronomic regions of France? From the Tuscan hills of Italy?  
The Mediterranean shores of Spain? Look for more details in our next issue of 
Tight Lines.  It promises to be a unique culinary extravaganza, with the finest 
and most sophisticated traditions of Europe artfully presented in the far beyond 
reaches of Haida Gwaii.

SPECIAL EVENT

FAR BEYOND CULINARY SERIES  |   The Clubhouse
Book early to secure your spot: Call us at 1-888-432-6666 or email us at info@westcoastfishingclub.com
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Strictly speaking, the dining rooms of The West Coast Fishing 
Club’s lodges don’t qualify as restaurants in the eyes of 
reviewers or by those who conduct the various rankings of 
fine dining emporiums of Canada. But if they did, the results 
might surprise food lovers who thought they knew their way 
around all the gastronomic landscapes.
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Over the years The West Coast Fishing Club has 

attracted some of the brightest lights in the Canadian 

culinary universe and has also garnered the support 

and friendship of celebrity chef and avid angler 

David Hawksworth, whose name is indelibly etched 

among the elite ranks of North American chefs.

Here are just a few of the best-known names in a 

long list of accomplished kitchen masters who have 

contributed to the culinary legacy of The West Coast 

Fishing Club and subsequently made their way to 

the upper echelons of their profession.

ROB RATCLIFFE
Current Executive Chef, The Clubhouse 

Rob Ratcliffe was appointed executive chef at The Clubhouse in 2017, where in the upcoming 
30th anniversary season he will continue to establish his own signature brand of culinary 
artistry. Born just outside London, Ratcliffe earned his culinary stripes in the kitchens of some 
of southern England’s most prestigious dining rooms. Within weeks of moving to Vancouver 
in 2011, he met Chef David Hawksworth. Having honed much of his own craft in the great 
London kitchens, Hawksworth recognized the finesse that Ratcliffe had similarly acquired. For 
the next five years, he worked his way up through the ranks to the position of senior sous chef, 
second in command, at Vancouver’s famous Hawksworth Restaurant. 

DALE MACKAY
The Food Network’s first Top Chef and multi-award winning culinary artist, Chef  Dale MacKay 
had been a protégé to world renowned Chef Gordon Ramsay at his restaurants in Tokyo, New 
York, and London and was Executive Chef at Lumière in Vancouver, managed by celebrated 
New York Chef Daniel Boulud’s Dinex Group. MacKay has since returned to his home-town 
of Saskatoon where he has revolutionized the city’s urban food scene as a partner of the 
Grassroots Restaurant Group with fellow Clubhouse alumnus Nathan Guggenheimer.
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THE AMAZING CULINARY LEGACY OF THE WEST COAST FISHING CLUB

CHRIS IRVING
Chef Chris Irving spent two years under David Hawskworth at Vancouver’s West restaurant 
followed by an impressive string of appointments, including four years with the Gordon Ramsay 
Group, as private chef to the Beckhams, cooking for the Queen of England and chef consultant 
to the Spanish royal family. His subsequent globetrotting career included a stint in Sydney, 
Australia as executive chef of The Gantry Restaurant and Bar. 

PAUL MORAN
A 30-year-old native of Kelowna, BC, Paul Moran trained under David Hawksworth and is 
the recipient of numerous medals in local and international culinary competitions, including 
the inaugural Hawksworth Young Chef Scholarship in 2013. In spite of his young age, 
Moran has worldwide culinary experience in Dubai, Mexico, Canada and Michelin starred 
restaurants in France. In 2015 he took first place in the San Pellegrino Young Chef Canada 
competition. He is currently executive chef at The Hatch and 1909 Kitchen at the Tofino Resort  
and Marina.

ANDREW SPRINGETT
Chef Andrew Springett’s long CV includes working with some of Canada’s best-known names, 
including Michael Noble at Vancouver’s Diva at The Met; Bernard Casavant at Chateau Whistler; 
Mark McEwan at North 44 in Toronto, and Bruno Marti at La Belle Auberge in Vancouver. 
He also spent time with Chef Morimoto (the Iron Chef) and Daniel Boulud in New York. He 
represented Canada at the 2003 Bocuse d’Or competition in France.
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RYAN STONE
Chef Ryan Stone was formally trained as an apprentice at the Pear Tree in Burnaby, B.C.  He 
is also known for his performance in culinary competitions, most notably when he represented 
Canada against 24 countries at the Bocuse d’Or World Cuisine contest. Recognized  in 
Vancouver’s culinary scene for his passion and artistic culinary expression, he is currently a 
member of Earl’s Restaurant’s Chef Collective alongside top chefs from across North America.

NATHAN GUGGENHEIMER
Chef Nathan Guggenheimer completed his culinary training in Brittany, France and later 
moved to Vancouver’s Westin Bayshore Hotel. After some productive time at West under David 
Hawksworth, he worked in London as Chef de Partie at the Michelin-starred restaurant The 
Square. He subsequently earned a position as sous chef at Daniel Boloud’s landmark restaurant 
Daniel in New York. Along with Dale Mackay, he opened the award-winning Ayden Kitchen and 
Bar in Saskatoon, Saskatchewan in 2014.

THE AMAZING CULINARY LEGACY OF THE WEST COAST FISHING CLUB

JOHN CLARK
A former executive chef at The Clubhouse, John Clark apprenticed under British Columbia 
culinary legends Bernard Casavant and Rod Butters. Like other Clubhouse alumni, Clark's 
distinguished career included a stop at Daniel in New York. He also worked at Vancouver's long-
famous Diva at the Met under renowned executive chef Micheal Noble and at Relais & Château 
designated Wickinnish Inn in Tofino, B.C. He is currently the director of product development at 
Vancouver-based JOEY Restaurant Group.
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WALTER PELLICCIA
(1949-2015)

From 1979 to 1986, Walter Pelliccia owned and operated Pietros in Vancouver near 
the Pacific Coliseum, then home to the NHL’s Vancouver Canucks. The restaurant was 
a popular haunt for Canucks coaches and management staff and for legions of loyal 
customers from the city’s east side Italian community. As the inaugural executive chef  
of The West Coast Fishing Club, Walter established high standards for The Club’s  
culinary program, beginning in 1989 at North Island Lodge and later at The Clubhouse 
when it opened in 1991. He worked for almost a full quarter century at North Island 
Lodge until his passing in February of 2015.

Walter’s Halibut Chowder
Ingredients
2 cups onions, diced 

2 cups celery, diced

2 cups carrots, diced 

½ cup parsley, chopped

1 cup butter or olive oil 

2-3 sprigs fresh tarragon, finely chopped 

1 cup white wine

1 ½ litres 2% milk (about 6 cups)

• Use butter or olive oil to sweat the carrots, onions and celery. 

• When the vegetables become translucent, add the garlic. Cook for 4 minutes. 

• Add wine, let evaporate, then add tarragon and parsley. 

• While you are sweating the veggies, make a roux with the flour and butter in a 
separate saucepan. To do that cook the 4 Tbsp. flour and the ½ cup butter or olive oil 
for 1 minute, stirring constantly.  

• Then add the milk, continuing to stir as roux thickens. 

• When thickened, add the fish stock. 

• Bring to a boil, then add the vegetable and wine mixture. 

• Add the halibut and bring to a boil a second time. 

• Cook for a minute or two until the halibut is done. It is now ready to serve …. Enjoy!

2 pounds halibut, diced 

1 ½ litres fish stock (about 6 cups)

¼ cup garlic, chopped 

4 Tbsp. flour

Salt and pepper to taste 

½ cup butter or olive oil mixed with the 

4 Tbsp. of flour (to thicken) 

OPTION: 3 cups boiled rice

THE AMAZING CULINARY LEGACY OF THE WEST COAST FISHING CLUB
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This new addition to The Clubhouse fleet is perfect for couples and 
larger groups that want added comfort on the water and the ability 
to escape from the elements. With a similar layout to our 29’ Boston 
Whaler Conquest, the 31' comes with an even larger fishing platform 
and enclosed cabin. This boat is sure to become a new guest favorite 
in 2018!

Advantages:
•   Rugged, luxurious and ready for anything! 
•   Deep-V hull, wide beam and state of the art power
•   Ample fishing amenities and cutting-edge technology
•   Well-appointed cabin with enclosed head
•   Hard top and pilothouse for the ultimate in all-weather protection
•   Stable ride and plush seating for relaxation during fishing action  
     and lounging alike 

NEW ADDITION TO 
THE CLUBHOUSE FLEET
31' BOSTON WHALER CONQUEST

AVAILABLE ON ALL TRIPS TO THE CLUBHOUSE IN 2018
Please contact us at 1-888-432-6666 or info@westcoastfishingclub.com  

to upgrade your fishing package or secure your 2018 trip!
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The West Coast Fishing Club is playing a lead role in the largest fisheries conservation 
initiative ever undertaken in Haida Gwaii. The focus is upon restoring fish-rearing habitat 
of the Yakoun River, the only river in Haida Gwaii to which chinook salmon return to spawn, 
and the Old Masset Murray Lake Hatchery located near the mouth of the river.

The establishment and strategy of the Friends of the Yakoun River Society is being led by 
The Club’s co-founder, Rick Grange, who has a long track record of leading major projects 
of this nature. The Friends of the Yakoun is modeled on a similar 10-year initiative he 
undertook beginning in 1989 called The Friends of the Marble River. Located on northern 
Vancouver Island, the Marble River is a critically important spawning river that faced similar 
circumstances as the Yakoun today, owing primarily to poor logging practices along its 
banks and some 69 creeks leading into it.

Rick and some like-minded friends garnered the support of government and corporate 
organizations to lead in the restoration of the river system and the construction of a hatchery, 
which is currently incubating 1.1 million chinook and 160,000 coho salmon eggs for release 
next spring. Over the last 20 years, it is estimated that some 20 million chinook and over 3 
million coho salmon fry have been released into the Marble with the annual return rate of 
adult salmon steadily improving each year. 

While the strategy to restore the Yakoun and the hatchery has not yet been finalized, The 
West Coast Fishing Club is committed to continuing its fundraising efforts in support of the 
Society. To that end, the annual 50/50 draw will continue at each of the three lodges in 
2018, with The Club matching all of the net proceeds.

This year’s 50/50 draw winner is Tony 
Schoemaker, who netted a record 

$18,557, the highest annual total to 
date. With matching funds provided 
once again by The Club, the grand 
total that has been turned over to 
Friends of the Yakoun is $37,115.

Congratulations Tony and thank you  
to all who participated in the  

50/50 draw in 2017.

CONSERVATION UPDATE: 
WCFC leads largest fishing conservation initiative in Haida Gwaii 
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 •  Up to 8 seats on a first-class executive jet
 •  Aerocar limousine service
 •  Free parking for local guests
 •  Later departure and VIP check-in (8:15 am departure vs. 6:00 am)
 •  Travel time: 1 hour 15 minutes
 •  Gourmet breakfast and host bar
 •  First in / first out helicopter to and from The Clubhouse
 •  Return to Vancouver an hour earlier (1pm return)
 •  Allows extra time for same-day flight home

FAR BEYOND

Package includes:

TRAVEL
SAVE TIME AND RELAX ON OUR LUXURY EXECUTIVE JET

Experience seamless and luxurious travel with The West Coast Fishing 
Club Executive Jet package. Upgrade the experience for your group, 
depart later, return earlier and be the first guests in and out of  
The Clubhouse to get you out fishing earlier and back home sooner!

It’s the ideal option for guests that are traveling to another destination 
after their return back to Vancouver. You will save money on hotels and 
spend less time traveling!  

If you are flying back to the USA or traveling internationally, by arriving at 
1:00 pm with our Jet Package, you’ll be able to check-in in time for your 
flight later that day at YVR airport.

PLEASE CONTACT US TODAY AT 
1-888-432-6666 or

info@westcoastfishingclub.com

TO SECURE YOUR SPOTS AND UPGRADE 
YOUR FISHING PACKAGE  

Executive Jet Package available on trips to  
The Clubhouse only from July 5th to August 26th.

COST: $1,250 PER GUEST
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READY TO REFER?  
Please click here to go to our online referral page or contact us today at 1-888-432-6666.  

In speaking to our guests over the past 30 years, we know many of you 
enjoy sharing the secret of The West Coast Fishing Club. We deeply 
appreciate when guests take time to pass on our name to their network.  
It is truly the highest form of a compliment when guests refer our world-
class experience to their close family, friends or business associates.  

Stay tuned for the next edition of Tight Lines focusing on fishing and conservation.  
 
Here’s a sneak peek of what’s to come: 

•   Friends of the Yakoun conservation update
•   Female anglers who love to fish
•   Tuna fishing in September

DON’T MISS THE NEXT ISSUE
Click here to sign up for our newsletter so you receive all future editions of Tight Lines.  

SHARE THE SECRET OF  
THE WEST COAST FISHING CLUB

Whether you have someone in mind now or in the future, we have created a 
special program to express our appreciation and to make it easy for you to refer 
us to your network. With every referral, a member of our client services team will 
personally contact your friend and ensure their experience is far beyond their 
wildest expectations.

WHAT'S AHEAD: TIGHT LINES - FISHING EDITION

http://westcoastfishingclub.com/wcfc-referral-program/
http://westcoastfishingclub.com/guest-services/newsletter-subscribers/
http://westcoastfishingclub.com/wcfc-referral-program/


Contact Us
Toll Free:  1.888.432.6666
Tel:           1.604.233.9232
Fax:          1.604.270.3660

4540 Cowley Crescent
Richmond, British Columbia

Canada, V7B 1B8

Find Us Online

westcoastfishingclub.com

www.westcoastfishingclub.com



