
GET READY FOR OUR  
30TH ANNIVERSARY SEASON

REFINED DINING AT  
THE CLUBHOUSE

5 REASONS TO FISH IN JUNE

westcoastfishingclub.com

TIGHT LINES 
APRIL 2018



3-4

6 

7

Feature: Five Reasons to Fish in June

Wishing We Were Fishing Photo Contest

Far Beyond Travel 

New Addition to The Clubhouse Fleet

Feature: The Dance of Dinner

Special Events:  Far Beyond Culinary Series 
       Father's Day 
                 Fishing For Kids Tournament 
                 September to Remember  

Planning Your Trip

50/50 Contest Raffle and Friends of the Yakoun

Where to Eat in Vancouver

Cocktails at The Clubhouse

Quotes From the Guest Chef Kitchen

In Memoriam

CONTENTS 

8-11

3-4 

Welcome to our Season Preview edition of Tight Lines! We can’t wait to welcome you on 
your fishing adventure of a lifetime. Make sure to share your far beyond experiences with 
us either through email or social media. Your photos and videos could be featured on our 
social media accounts or in one of our upcoming e-newsletters. 

Email Us 
Send your favourite photos to marketing@westcoastfishingclub.com

Post on Social Media
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Food Photos: Share your favourite dishes during your trip using our hashtag #dineWCFC

SHARE YOUR #FISHWCFC EXPERIENCE
Tag and Follow Us on Social Media 

          @TheWestCoastFishingClub

          @WestCoastFishingClub 

          @FishWCFC 

          @TheWestCoastFishingClub

12
13
14
15

16-17

17

18-19

20

8-11 

14 

22-23

21

5



3westcoastfishingclub.com

I’ve been hearing it again lately, the utterly false 
contention that June is a shoulder season for 
fishing. Ever since 1993 when my father, brother, 
cousin Jim and I went fishing on the May long 
weekend not far from Vancouver and caught 
enough chinook salmon to feed 150 guests at our 
old-fashioned wedding reception the following 
week, I have looked forward to getting back out on 
the water as early in the year as weather permits. 
Sadly, the Straits of Georgia and Juan de Fuca 

don’t produce nearly the numbers of fish they did 
back then, but the waters of Haida Gwaii still do. 
And so once again this year, I plan to be among 
the enlightened on those majestic seas in early 
June.

With that, here are the five top reasons why I think 
more people should consider doing the same.

1: Why wait any longer?
Winter is long in many parts of North America, 
and for anyone who likes to fish, or who simply 
has an appreciation for the unparalleled beauty  
of the lands and seas of Haida Gwaii, why the 
heck would you wait any longer to get there?  
The fish won’t.

2: Looonnnng summer days…
The summer solstice, June 21, is quite possibly 
my favourite day of the year, and nowhere more 
than in the northern latitudes.  I feel inordinately 
privileged to be in the marine wilderness of Haida 

Gwaii when summer is at her astronomical peak. 
And I have a particular fondness for sipping a 
digestive elixir whilst looking out on the waters off 
Langara Island or Port Louis while the sun is still 
casting her glow, or fishing on dead calm water in 
broad daylight at seven in the morning.  

5REASONS  
TO FISH  
IN JUNE

by Deepwater Don

A breaching humpback whale is a spectacular sight in Haida Gwaii.

A calm and sunny June morning at The Outpost.

Deepwater Don.
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“Every year since my time working at  
The Outpost, I try to return with my dad for a 
trip in early June. We enjoy this time of year for 
the first flood of fish that are typically closer in, 
no commercial fishery around, and it gives us 
a chance at a real big one in sight of the lodge 
in the bay!”

                              -Ken Beatty 
                               (former manager of The Outpost)

I have fished at The Clubhouse every year 
since 1997 and I love fishing in early June. 
We've enjoyed large tyees, great halibut 
fishing and unbelievable scenery. Great 
fishing with incredible wildlife experiences 
enjoyed by everyone in our group.

                                             -Greg Garske

“I fish at North Island Lodge a couple of 
times a year and the first time is always in 
June. I have had fantastic fishing early in the 
season, so I don’t see a reason to wait any 
longer to get at it. North Island Lodge works 
really well for keeners. It’s a floating lodge 
located very close to some of the best spots 
so you can drop lines within 10 minutes of 
getting up from the breakfast table.”

     -Dave Matuschewski

FEATURE  I  FIVE REASONS TO FISH IN JUNE

Deepwater Don with his wife, Kim enjoying a sunny productive day with 
a classic June chinook.

Dave Matuschewski showing off a nice chinook. Ken Beatty is all smiles with his 52.5 lb tyee that was caught and  
released within sight of The Outpost.

Long-time guest, Greg Garske showing off his catch with 
his daughters.

3: The commercial boats haven’t moved  
in yet.
No further explanation required for this one. I 
should say though that even when the trawlers 
do move in, DFO regulations prohibit them from 
broaching the one-mile offshore boundary. Still, 
there is a certain smug satisfaction seeing them 
idle at anchor in a sheltered bay in early June - 
waiting.

4: There is bait, and there are fish.
The herring bloom takes place in late winter and 
the offspring are in peak numbers by late April. 
Although the coho tend to take their time getting 
to the dinner table, June is well within the time 
of the migratory feeding patterns of chinook  
salmon, and Haida Gwaii is the first stop 
on their southward journey. This includes 
big fish. Trust me friends,  I have seen tyees  
caught within the first hour of opening day, and 
many, many have been caught (and thankfully 
released in most cases) north of 40 and even 
50 pounds in June.  And then there’s halibut, 
which by June have moved in from deep waters 
onto the continental shelf.

Come to think of it, I can recall a particularly 
memorable trip to The Outpost for my brother-
in-law and me in June of 2013, with double 
headers on every shift and minimal effort 

required to find perfect turkey-sized halibut.  
The experience was a bit of a spoiler though, 
and I have since had to remind myself that it is 
unrealistic to expect that kind of fishing every 
time, but one can always hope!

5:   Wildlife!!!
It takes a while for winter to release its icy grip 
in the north, but when it finally does, everyone 
comes out to play. Black bears come down 
to the beach to look for shellfish at low tide 
(watch for them on the chopper ride or, when 
fishing the north shore of Graham Island, on the 
beach of aptly-named Bruin Bay). Eagles will be 
soaring overhead looking for easy morsels too, 
or plucking live fish off the surface in dramatic 
aerial attacks. Orcas (killer whales) are by now 
hunting the salmon that are hunting the herring. 
Humpback whales, those lovable gentle giants, 
cruise about in an unthreatening manner, 
occasionally thrashing the surface with a fin to 
stun the baitfish, or flipping up their fluke as 
they initiate a dive. And if you are really lucky, 
you’ll see one breach like a launching rocket in 
a scene you will never ever, ever, forget.
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#WishingWeWereFishing

Sean Ramsden

Kat Falk Cory Webb

Share your photos and 
you could win!

We’re looking for the best photos 
from your trip.  Whether it’s a shot 
of a memorable fish, a stunning 
sunrise, a whale breaching, a 
culinary dish or photos from around 
the lodge, send us your photos for 
the chance to win! Each month, 
we will select a winning photo and 
award the lucky winner a great 
prize June through September.

TO ENTER:
Post your photo to Instagram or to our Facebook page and tag @westcoastfishingclub and use the hashtag 
 #wishingwewerefishing or email your photo to marketing@westcoastfishingclub.com with the subject line 
 “Wishing We Were Fishing” 

WISHING WE WERE FISHING
PHOTO CONTEST

Ben Whiting
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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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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 favourite 
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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FEATURE  I  THE DANCE OF DINNER

REESA CULLEN &  
ROB RATCLIFFE BRING 
UNPARALLELED REFINEMENT  
TO LANGARA ISLAND

THE  
DANCE  
 
DINNER

You may not know the name Reesa Cullen but if 
you’ve been to The Clubhouse, you’ve no doubt 
noticed her.

She is the dining room manager, the one striding 
methodically among the tables during the pre-
dinner hour, clipboard in one hand and pen in 
the other. Her eyes move slowly back and forth 
between her notes and each meticulously laid 
place setting. It’s a scene from a modern-day 
Downton Abbey. The purpose of the paperwork 
is to ensure perfection in the accurate and 
uninterrupted flow of each individually selected 
course to each guest on each night, without a 
single missed step. The exacting routine that will 
follow is what a famous food critic once described 
as “the dance of dinner.”

It may not seem like an important part of the 
dining experience, compared to the blend of art 
and science taking place in the kitchen, but it’s 
the kind of thing that Reesa insists becomes 
noticeable if the choreography is flawed.

“Every night we create a table plan but we don’t 
always know exactly where each guest will sit 
so I write out 
what each guest 
has ordered 
from appetizer 
to desert,” she 
explains. “That 
way when we run 
the food, the girls 
don’t have to 
guess who gets 
what. It creates 
a higher level 
of service when 
each guest gets 
the correct plate 
with the correct 
modifications with no questions asked - little 
things that they would notice if we got it wrong.”

Anyone who has experienced dinner at dusk in 
the solarium dining room overlooking Parry Pass 

will attest that Reesa’s troupe gets it right, and 
not just some of the time. But she also points 

out that when it 
comes to creating 
refined ambience, 
there are other 
small things 
that matter in a 
big way. Music 
is one of them. 
With the same 
attention to detail, 
she has created 
specific play lists 
- tune by tune - to 
establish just the 
right atmosphere 

for breakfast, 
lunch and dinner. “Music is a vital part of the 
atmosphere, no matter where you are,” she says. 
“If it’s done right it can make you feel like you 
are in a Michelin-starred restaurant. And if it’s not, 
well…”

Pan roasted sablefish, crispy rice, charred shishito, maitake mushroom and
jalapeño broth by Chef Rob Ratcliffe.

A breathtaking view from The Clubhouse solarium dining room.
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FEATURE  I  THE DANCE OF DINNER

A native of the Vancouver Island village of Tahsis, 
Reesa studied restaurant and hotel management 
at Victoria’s Comosun College. She then undertook 
a co-op education program in fine dining rooms in 
England, where she met a young up-and-comer 
in the British culinary world named Rob Ratcliffe, 
executive chef of The Clubhouse and her partner 
of eight years. A former chef at the famous 
Lucknam Park Hotel, Rob accompanied her back 
to Canada in 2011 and began working his way 
up the chef ranks at Vancouver’s equally famous 
Hawksworth Restaurant. At the same time, Reesa 
further refined her skills under rigorous scrutiny 
at two of Canada’s most luxurious hotels - the 
Four Seasons Whistler and Vancouver’s Fairmont 
Waterfront - as well as the prestigious Point Grey 
Golf and Country Club.

Within days of bidding farewell to the final guests 
of The Clubhouse in September of last year, they 
began a round-the-world travel odyssey that 
took them to Mexico, Hawaii, Australia, Vietnam, 
Cambodia and Thailand, as well as a Christmas 
side trip to England to visit Rob’s family. In spite 
of opportunities that undoubtedly exist throughout 

“The most important thing we do is to 
make sure every one of our guests 
feel like they are at home,” Reesa says. 

“No matter what the fishing is like,  
at the end of the day our kitchen 
staff and servers still make it a 
memorable experience.”

the world, they are both enthusiastic about 
returning to The Clubhouse for the upcoming 
season, and about the unique opportunity to bring 
the highest standards of food and wine service to 
appreciative guests in the marine wilderness of 
British Columbia.

In spite of the globetrotting and new food 
experiences they enjoyed in the off-season, Rob 
isn’t planning any major changes to the menus 
this year, although guests will no doubt notice the 
addition of a new outdoor wood-burning oven. 
“We are going to be using the oven as much 
as possible but without changing too much,” 
he says. “Who knows, maybe we will wind up 
sending pizzas out to guests on the boats!” he 
adds with a laugh.

Even by the stratospheric culinary standards of 
The West Coast Fishing Club, the pairing of Cullen 
and Ratcliffe is a powerful one-two combination, 
and one capable of knocking out even the most 
cantankerous critic. 

Let the dance begin.
 
  

Reesa Cullen & Chef Rob Ratcliffe

Chef Rob Ratcliffe working skillfully with his team in the kitchen.
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The Clubhouse’s private dining room is the perfect space for corporate meetings, special occasions, or an 
intimate dinner for mid-sized groups. With space to accommodate up to 16 guests, feel free to inquire about 
booking the private dining room on your upcoming fishing trip. 

First it was the Yoder smoker that added to the unique summertime 
atmosphere on The Clubhouse deck. Now it’s an Italian engineered 
Mugnaini wood-burning oven, described in culinary journals as  
the Ferrari of wood-burning ovens, another first for The West Coast 
Fishing Club.

Rob Ratcliffe, executive chef of The Clubhouse, recently returned from 
the factory in Healdsberg, California to test the oven and become  
familiar with its care and an infinite range of uses. Guests can look forward 
to everything from pizzas to baked fish and everything in between. 

Coincidentally, Mugnaini began manufacturing their fine gas and wood-
fired ovens in 1988, the exact same year that The Club began offering its 
famous “far-beyond” fishing experience.

Book your spots now - the 2018 season is heating up.

Chef Rob testing the new wood-burning oven that will be introduced to The Clubhouse this season.

PRIVATE DINING, ANYONE? 

ABOUT THAT WOOD-BURNING OVEN... 
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FEATURE  I  THE DANCE OF DINNER

Ingredients:
8 oz  salmon, cut into large cubes  1 tsp  ginger, chopped
¼ cup  fermented black beans  vegetable oil
¼ cup  brown sugar   1 tsp  corn starch, diluted in water
¼ cup  Sake    3 tbsp  corn starch (for dredging)
1 tsp  garlic, chopped   1 tbsp  green onions, sliced

Method:
1.  Prepare salmon, remove the skin. Cut into large cubes.
2.  Prepare marinade: black beans, brown sugar, Sake, garlic and ginger.
3.  Toss salmon in marinade.
4.  Heat up vegetable oil.
5.  Remove salmon from marinade, strain.
6.  Bring marinade to boil, thicken with corn starch diluted with water.
7.  Dredge salmon in corn starch and fry for 2-4 minutes. Toss in sauce. Garnish with sliced green onions.

“Putting The West Coast Fishing Club spin on a classic cocktail” – Reesa Cullen

The Clubhouse Caesar

Crispy Black Bean and Ginger Salmon

Ingredients:
1.5 oz     Finlandia Vodka
2 dashes      Tabasco
3 shakes      Lea & Perrins Worcestershire Sauce 
.5 oz      Chef Kale’s BBQ Sauce 
Squeeze of lime 
Motts Clamato Juice
Rimmed with a Celery Salt & Steak Spice Blend 

Garnished with:
Spicy Pickled Bean 
Kalamata Olive 
In-house candied Salmon

Method: 
1.  Rim glass with lime juice and celery salt & steak spice blend
2.  Fill with ice
3.  Add vodka, tabasco, Worcestershire, BBQ sauce and lime 
4.  Fill glass with Clamato Juice
5.  Give a quick stir to make sure the BBQ sauce mixes in
6.  Garnish with candied salmon, spicy bean and olive

The Clubhouse deck is the perfect place to enjoy our signature Caesar.



FATHER’S DAY
CONNECT WITH FAMILY AND CREATE LASTING MEMORIES

SPECIAL EVENT
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COASTAL 
CULINARY 
EXPERIENCE

 

 
BEEF, BARBEQUE 
& BOURBON

 

In partnership with Canada’s 100 Best, our Far Beyond Culinary Series brings some of the most respected chefs from around the 
world to the remote shores of Haida Gwaii. Enjoy intimate cooking demonstrations, guest chef dinners, incredible wildlife, and 
the exhilaration of reeling in a wild salmon. Far beyond the ordinary, each trip is a one-of-kind culinary adventure paired with the 
world’s best salmon fishing experience.  

BEEF, BARBEQUE & BOURBON  |  JUNE 3–7, 2018
New for 2018: Dry Aged Steak 

INTERNATIONAL CULINARY SERIES-LONDON  |  JUNE 10–14, 2018
Get a Taste of Michelin-Starred Fine Dining

DAVID HAWKSWORTH & FRIENDS CULINARY ADVENTURE | JULY 15–19, 2018 
A Tradition of Perfection Continues

COASTAL CULINARY EXPERIENCE  |  AUGUST 12–16, 2018 
Celebrate Seafood on the Beaches of Haida Gwaii

Book now before it sells out! Call 1-888-432-6666 or visit westcoastfishingclub.com for more information.

FAR BEYOND CULINARY
YOU DON'T HAVE TO LIKE FISHING TO LOVE IT HERE



FATHER’S DAY
CELEBRATE THE AMAZING DADS IN OUR LIVES #wcfcFathersDay

THE WEST COAST FISHING CLUB FATHER’S DAY TRIP  |  June 17 – 21, 2018  |  The Clubhouse 
Book now before it sells out! Call 1-888-432-6666 or email us at info@westcoastfishingclub.com

Join other like-minded families on our remarkable Father’s Day trip 
and derby for an adventure of a lifetime.  Hosted by our celebrity guest 
Survivorman – Les Stroud, award-winning TV star, musician, and keynote 
speaker, this trip promises to inspire and foster meaningful connections 
between family members through the wonder of fishing.

Come discover for yourself that a trip with The West Coast Fishing Club is 
about much more than fishing. Spots are booking quickly on this exclusive 
family fishing trip designed to create memories to last a lifetime. 

FATHER'S DAY TRIP HIGHLIGHTS
•    Professional photography and family photo session
•    Celebrity Guest Survivorman – Les Stroud
 Talk and Q&A
 Evening acoustic musical performance 
•    Fishing derby with great prizes including an Islander TR3 Reel

13 westcoastfishingclub.com

SPECIAL EVENT

To watch Survivorman - Les Stroud's 
#wcfcfathersday video inviting 
families to The Clubhouse.

CLICK HERE

https://www.youtube.com/watch?v=cbdVnGzD9ek


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
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FISHING FOR KIDS TOURNAMENT

FISHING FOR KIDS TOURNAMENT  |  August 26 – 29, 2018  |  The Clubhouse 
Register today while spots are available: Call 1-888-432-6666 or email us at info@westcoastfishingclub.com

Now entering an incredible 13th year, we are proud to announce that 
our annual Fishing For Kids Tournament supporting the Canucks Autism 
Network (CAN) will be held August 26 – 29 at The Clubhouse.

A truly unique catch-and-release sport-fishing tournament, Fishing For 
Kids is regarded as B.C.’s most prestigious and benevolent sport-fishing 
tournament. Last year, with the help of our sponsors, participants and 
volunteers, the event raised over $800,000 to benefit CAN.

Join us as a 2018 participant and experience the very best in camaraderie, 
good times and philanthropy while helping raise much-needed funds for 
families and children living with autism in B.C.  
 
Your entry fee of $13,500 includes an all-inclusive 4-day/3-night exclusive 
fishing trip to The Clubhouse and Coho Pool entry. For more information visit 
www.fishingforkidstournament.com.  

We hope to see you in August!

DON'T MISS OUT ON YOUR OPPORTUNITY TO:
•    Network with top business and community leaders

•    Interact with Vancouver Canucks hockey players and  
      management

•    Enjoy live performances by guest musician, award-winning  
      country artist Dallas Smith

•    Attend our exclusive pre-tournament reception held Saturday,  
      August 25th

•   Bid on one-of-a-kind experiences during our live evening auction 
 

Presented by:



A SEPTEMBER TO REMEMBER  |  Aug 29 – Sept 12, 2018  |  The Clubhouse  
Book now before it sells out! Call us at 1-888-432-6666 or email us info@westcoastfishingclub.com

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 and 
newcomers alike.

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

•  

SPECIAL EVENT

15 westcoastfishingclub.com
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Make sure every guest in your party has filled out the CIF (sent to you via 
email) which must be completed no later than 6 weeks prior to your trip  
departure date. If you’ve fished with us before, please feel free to update your 
preferences if you have any changes or special requests. Missing the CIF 
Form?  Visit the following web page to request a link to the CIF form be sent 
to you and/or your guests. 
http://westcoastfishingclub.com/guest-services/before-you-go/client-
information-form/  

Tourism in Vancouver is at an all-time high and hotels are approaching 100% 
capacity for the summer. It is urgent for you to book your hotel if you have not 
done so already. Haven’t booked? Please contact us immediately with your 
hotel room requirements so we can take care of everything for you or be sure 
to mention you are fishing with WCFC to get preferred rates at our partner 
hotels: Pacific Gateway Hotel, Rosewood Hotel Georgia and the Fairmont 
Vancouver Airport.

Whether you’re a long-time guest 
or a newcomer to our experience,  
the best way to ensure your 
upcoming trip is seamless is to 
prepare in advance. Here are 
five essential tips to ensure your 
fishing trip runs smoothly.

5 TIPS TO PREPARE  
FOR YOUR  
FISHING ADVENTURE

1.  Complete/Update Your Client Information 
     Form (CIF)

2.  Book Your Hotel. NOW!

PLANNING  
YOUR TRIP
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You can now purchase your Tidal Waters fishing license online at the link 
below.  Make sure to add the Salmon Conservation Stamp so you can retain 
salmon and pack a copy of the license in your carry-on luggage. If you have 
any questions, please don’t hesitate to contact us. 
https://www-ops2.pac.dfo-mpo.gc.ca/nrls-sndpp/index-eng.cfm 

Luggage is limited to 25 pounds per person including your carry on. Visit the 
Trip Information portion of our website for what to pack so you are ready for 
the changing weather in Haida Gwaii.
http://westcoastfishingclub.com/guest-services/trip-information/ 

 
We have helpful information posted in the Guest Services section of our 
website with all trip planning information including helpful FAQ’s. 
http://westcoastfishingclub.com/guest-services/  

You can also download a copy of our Trip Planning Guide PDF if you’d like a 
printable guide. 
http://westcoastfishingclub.com/guest-services/before-you-go/  

You Could Win an Estimated $15,000!
Help support local salmon conservation in Haida Gwaii by planning to 
purchase 50/50 raffle tickets during your trip in support of the Friends of the 
Yakoun River Society. Tickets are $25 each or 3 for $50. WCFC will match the 
net proceeds of this draw. Further information will be available at the lodge.

About The Friends of the Yakoun River Society
The West Coast Fishing Club is deeply committed to playing a leading role 
in fishing conservation in Haida Gwaii through its fundraising efforts for The 
Friends of the Yakoun River Society. The Yakoun river is the only one in Haida 
Gwaii to which chinook salmon return to spawn.  Led by The Club’s co-
founder, Rick Grange, The Society is dedicated to restoring the fish-rearing 
habitat of the Yakoun River and the old Masset Murry Lake Hatchery located 
near the mouth of the river.  

ANNUAL 50/50 RAFFLE:  Support Salmon Conservation
 

Gratuities 

Gratuities are a reflection of how you have enjoyed your 
trip with The West Coast Fishing Club.  To help you plan, 
here are the ranges we’ve seen in recent years: 
 •   Guide: $60 to $90 per guest per day
 •   Shore staff: $50 to $65 per guest per day

Cash or Credit? You are welcome to bring cash and we 
have a safe for our guests who require. You can also add 
gratuities to your room charges at the end of your trip 
and pay by credit card.

4.  Know What to Pack Under 25 Pounds

3. Purchase Your Fishing License with the  
     Salmon Stamp

5.  Download & Print Our Trip Planning Guide
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Hawksworth Restaurant
Like all great hotel restaurants Hawksworth is 
many things to many people. At daybreak you will 
not find a better, more refined English breakfast 
than theirs. At lunch you can be ultra-casual, 
and settle in at the granite bar for a superb 
hamburger, with only a beer and newspaper 
for company. Or instead, a few steps away, in 
the glamorous, chandeliered Pearl Room, or the 
sunny Art Room, you can go posh, and have 
an elegant lobster salad with a fine glass of 
Chardonnay or sauvignon blanc. Come cocktail 
hour, there is no more chic setting for a tête-
à-tête than the leather-lined banquette in the 
lounge, beneath the dazzling Damien Hirst (“Big 
Love Diamond Dust,” with a butterfly, of course). 
Then finally, at dinner time, the full range of David 
Hawksworth’s exquisite cooking is on display. 
His style is constantly evolving and always 
interesting. It possesses a finesse easily traced 

CANADA'S 100 BEST 2018 RESTAURANT REVIEWS 
-by Jacob Richler, Canada's 100 Best Editor

Join David on his 12th annual David Hawksworth & Friends Culinary Adventure at The Clubhouse July 15-19.   
Book now before it sells out.  Contact us at 1-888-432-6666 or email us at info@westcoastfishingclub.com.  

Executive Chef David Hawksworth on Vancouver’s Best Eats

Where would you recommend guests eat while in Vancouver? 

"My first choice would obviously be Hawksworth for breakfast, lunch or dinner for an elevated dining 
experience that's very special for the city of Vancouver. For something a bit more relaxed, Nightingale 
is great for lunch or dinner for its creative share plates, from pizzas to salads & veggie plates and 
expertly-made craft cocktail life and of course, its social, vibrant setting. For something a bit different,  
I also love Kirin for its traditional dim sum or Temaki for a taste of Japanese. Both are authentic cuisines 
that are great for sharing."

What’s your favourite dish to eat at one of your restaurants? 

"My favourite dish at Nightingale would be our pizzas. While they change seasonally, we spent years 
developing the program and brought in an amazing wood stone oven where they're cooked for two 
minutes and to perfection each time."

Hawksworth Restaurant, Address: 801 West Georgia St. Tel: (604) 673-7000.   
Nightingale, Address: 1017 West Hastings Street.  Tel: (604) 695-9500.   
Kirin Restaurant has locations in both Vancouver and Richmond. www.kirinrestaurants.com.  
Temaki Sushi, 2156 West Broadway. Tel: (604) 738-4321. 

WHERE TO EAT IN VANCOUVER 
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The esteemed fine dining chef David Hawksworth has for the first time put his stamp on 
something casual. His purpose is not to reinvent the wheel. Rather he has hitched his wagon to 
a pair of fresh but well established culinary trends: ingredient driven Californian-Italian cuisine, 
and small plates. To this contagiously enjoyable mix Hawksworth has added a good lashing of 
his signature culinary finesse, and general attention to detail. If the result is not altogether new, 
it is new to Vancouver – and it works beautifully here. 

The setting is the marine building, near the waterfront, and the space is massive. The main 
level is dominated by a large bar, the walls dressed with mock-origami birds (not hawks, but 
nightingales – right?), pale wood and tiled pillars. Upstairs is dominated by a madly bustling 
open kitchen, run by head chef Phil Scarfone, cranking out the veritable barrage of small plates 
required for 500 covers a night. Still, they are thoughtfully conceived go effortlessly well with 
good wine, and good friends. These plates are meant to be shared, enjoyed, and not fussed over 
– but they bare scrutiny if that’s what you’re into. Start with a bright green mint-spiked mash 
of favas and spring peas spread over lemony ricotta on flavoursome sourdough. Or a citrusy 
halibut ceviche, with pretty slices of valentine radish and a lacing of toasted quinoa. Try one of 
the signature pizzas - say black truffle, creamed leek and fontina – built on a Neopolitan-style 
dough, with crisp crust and creamy-soft crumb. Salads crackle with competing flavour and 
texture. Roast bone marrow, pork belly with sauerkraut, rockfish with citrus butter – there is a 
little something here for everyone. 

The cocktail program is sharp, the wine list broad. Service is casual, but competent. Nightingale 
is a food party, for grownups. 

Nightingale

to the great London kitchens where he honed 
his craft decades ago, but its substance is local 
and all his own. It is sophisticated, enchantingly 
colourful, generally light, and possessed of an 
almost Asian preoccupation with texture and 
mouthfeel. 

Expect bright, distinct flavours, balance, and 
invariably, some crunch. Hamachi ceviche is 
brightened with the bracing tartness of sea 
buckthorn, mellowed with passion fruit, enriched 
with avocado, and finished with the crispy 
counterpoint of puffed rice. Roast scallops share 
the plate with crispy, nutty sweetbreads, local 
chanterelles and the acidic lift of green apple. 

New Chef de Cuisine Quinton Bennett is masterful 
with tasting menus (think squab two ways with 
truffle sauce, or poached chicken with jamón 
ibérico crumble and fermented scallion). Wayne 
Kozinko’s desserts are exceptional. The wine 
list is long, varied and well-curated, and many 
excellent wines are available by the glass – ask 
sommelier Bryant Mao for one his customary, 
inspired recommendations. Or better yet, settle 
in for the tasting menu, and have him pair the lot.

About Canada's 100 Best
Canada's 100 Best is the nation's definitive guide to the finest restaurant establishments in the country. The publication partners with The West Coast 
Fishing Club every year to invite the most talented chefs to our prestigious Far Beyond Culinary Series. To read Canada's 100 Best Restaurants entire 
list, visit www.canadas100best.com
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COCKTAILS AT THE CLUBHOUSE 

Ryan Cheverie, Key Accounts/Chains Manager, Brown-Forman: 
“My favourite Bourbon cocktail to make at this year’s Beef, Barbeque & Bourbon is an easy one, it's 
called a Boulevardier. Sounds fancy and complex right? It is in flavour but is very easy to make. Just three 
ingredients:

What our guest mixologists will be mixing up this season:

Shane Ely, Jack Daniel’s Brand Ambassador: 
“Two great cocktails that I will be featuring at this year’s Fishing For Kids Tournament are El Diabla and 
Honey Lynchburg Lemonade.”  

El Diabla
(This is a simple twist on what I consider to
 be the most underrated tequila cocktail of 
all time The El Diablo)

1.5 oz El Jimador tequila
0.5 Chambord raspberry liqueur
0.5 oz Lime juice
3oz Ginger beer

Ryan will be our guest mixologist at Beef, Barbeque & Bourbon June 3 – 7, 2018. 

Shane will be our guest mixologist at Fishing For Kids Tournament, August 26 –29, 2018. 

Honey Lynchburg Lemonade
A great summer refresher that will keep you 
cool on a hot day.  

2oz Jack Daniel's Tennessee Honey
3oz lemonade
1oz soda

Boulevardier
1 oz Woodford Reserve Bourbon 

(or 1.5 oz according to your taste)
1 oz Campari
1 oz Xin another (or other sweet vermouth) 
Stir over ice and serve with a twist of orange.
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WHAT'S AHEAD: EBB & FLOW REPORTS

With the season just around the corner, our weekly Ebb & Flow Reports will be back this June.  

Don’t miss our long-time friend, Deepwater Don and his must-read updates on fishing, weather 
and current happenings at each of our three lodges all season long. 

And in October, look for our next issue of Tight Lines filled with stories, photos and our best 
moments of the season to commemorate our historic 30th anniversary year.

QUOTES FROM THE GUEST CHEF KITCHEN 
Far Beyond Culinary Series 

“Looking forward to cooking at this event! Of course, 
the fishing is pretty amazing too” If you like great 
food, fishing and bourbon, this is the place for you.” 
-Tuffy Stone, five-time world-champion pitmaster

“Since researching 
Haida Gwaii in 
2016, I have been 
trying to get out 
there and not only 
experience on of 
Canada’s most 
amazing, pristine 
and historical 
places, but to cook 
there as well.” 
-District Executive Chef, 
John Horne, Canoe 
Restaurant

"The Culinary Adventure weekend is always a 
highlight of my calendar and I’m honoured to be 
invited back. I look forward to sharing this unique 
experience with friends old and new, bringing people 
together through the love of food, and making 
another year of great memories."
-Executive Chef and Restaurateur, David Hawksworth, Hawksworth 
Restaurant and Nightingale

“I’m really looking 
forward to 
bringing Angler 
to Haida Gwaii. 
It’s going to 
be an amazing 
experience for 
everyone involved 
in what is surely 
one of the most 
picturesque parts 

of the world. I look forward to using the local, 
seasonal ingredients.” 

-Executive Chef Gary Foulkes, Angler Restaurant 

Beef, Barbeque & Bourbon (June 3–7) International Culinary Series - London
(June 10–14)

“I’m excited to be 
joining The West Coast 
Fishing Club.  I’ll be 
using bourbon to dry 
age our ribeyes for 90 
days. I can’t wait!” 
-Executive Chef Danny 
McCallum, Jacobs and Co. 
Steakhouse. 
 

WATCH VIDEO NOW
FIND OUT WHAT  

DANNY'S PREPARING 

Coastal Culinary Experience
(August 12–16)

David Hawksworth & Friends Culinary  
Adventure (July 16–19)

http://westcoastfishingclub.com/the-hub/events/2018-back-deck-bourbon-barbeque/
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It is with great sadness that we share with our long-time guests of 
The West Coast Fishing Club the news that one of our longstanding 
guides and valued member of The West Coast Fishing Club family, 
Jacob Brunelle, passed away suddenly on February 23, 2018.  

Since 2013, Jacob spent his summers at The West Coast Fishing Club  
doing what he loved – guiding fishing trips. He was a guide at North 
Island Lodge for four seasons and last year at The Clubhouse. Right out 
of the gate, Jacob was a great fisherman, catching massive fish at 40, 
50 and a 67, which stands 
as the largest chinook ever 
released at North Island 
Lodge. An avid pho tog raphe r 
and world traveler, Jacob 
was well-liked by all who knew 
him and always developed a 
great rapport with guests 
and co-workers alike. As 
Todd McIntyre, North Island Lodge manager recalls, “I could put anyone 
in Jake’s boat with confidence. He was never one to shy away from the 
tough jobs.  Can he do set up and shutdown? Sure. Can he help load  
the barge? No problem. Jake was always willing to do what it takes.” 

Known for his infectious laugh and positive personality, Jacob never lost 
excitement even after a long season. As his friends and family members  
have said, “He loved to be helpful and would do anything for his family and 
friends, and even strangers.” To those of you who have been fortunate to 
 know and fish with Jacob on one of your trips, you know we have lost 

a dear friend,  
a well-liked guide 
and most of all, a 
wonderful human 
being who wore his 
heart on his sleeve.

On behalf of our 
guests and staff, our 
sincere sympathies 
go out to Jacob’s 
friends and family, 
including his mother 

Alison, father Gary, his brothers Saul and Sam and sister Kristy. 

No words can adequately express our sadness at Jacob’s death or our 
gratitude for the opportunity to work with him.  We will continue to remember 
Jacob by sharing great memories of his contribution over the years with our 
guests and staff. He will be deeply missed. 

Rest In Peace, Jacob my friend! Although Whitney and I only 
got to spend 4 days fishing with you it felt like we knew you 
a lifetime. You were a very special person and will be missed! 
Tight Lines my friend!”
     –Jim Reidy, Clubhouse guest

Jacob Brunelle and Mike Tonnesson releasing Jacob's 67 lb tyee. Jacob preparing to release this beautiful fish.

Clubhouse guest, Whitney Reidy posing with her fish and Jacob.

IN MEMORIAM - JACOB BRUNELLE

He loved to be helpful  
and would do anything 
for his family and friends, 
even strangers.
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IN MEMORIAM - JACOB BRUNELLE

Over the years, we have been fortunate to attend the Fishing For Kids Tournament 
benefitting the Canucks Autism Network at the end of August, which helps wrap up a busy 
season for those who work all summer at The West Coast Fishing Club. While the days are 
long on the water, and the evenings often run late, we’ve made it a point to get in one last 
early morning fishing trip during the final few hours of our stay.

The last couple of years Jacob was nice enough to wake up bright and early and take us out 
at Coho Point. We’ll never forget him literally running from one side of the boat to the other, 
making sure no time was wasted getting lines in the water, hoping we’d land something big 
before our stay was over. His quick feet were definitely the magic we needed, as we never 
came back to the dock empty handed!

The last few hockey seasons, we’ve welcomed Jacob and a few of his family members to 
Rogers Arena for a Canucks game. He most recently attended the biggest Vancouver home 
win of the season, a 6-1 thumping of the Boston Bruins on February 17. We’re quite certain 
he brought a bit of magic into the building that night as well!

Jacob was not only a superior fishing guide but he became a friend. His calm demeanour 
and quick wit made memories for a lifetime. We are very grateful to have known Jacob.

On behalf of our colleagues at the Vancouver Canucks who have been to Haida Gwaii,  
we pass along our deepest sympathies to the Brunelle family, as well as to those who have 
worked with & became friends with Jacob over the years at The West Coast Fishing Club.

Sincerely,

Robert Bartley
Executive Chef
Canucks Sports & Entertainment 

Joey Kenward 
Canucks Broadcaster

Joey Kenward, Jacob Brunelle and Chef Robert Bartley enjoying a Vancouver Canucks game.
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