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It is that time of year again when life gets a little hectic. Whether you are meeting 
year end deadlines with work, visiting family or planning trips it is no wonder the 
holidays are considered the busiest time of year. When planning the family winter 
holiday don’t forget to book your summer getaway. This is our busiest time of year 
with bookings and spots are filling up quickly. By booking with Peregrine Lodge 
now, you have the best opportunity to secure the desired dates for your legendary 
fishing vacation.

Click Here to Request a Quote

All I want for Christmas is… 
a trip to Peregrine Fishing Lodge

FISHLINES  
LATE WINTER 2017
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THE FISHING — Naden Harbour offers the best fishing grounds as 
colossal runs of migrating king salmon make their way from the 
Bering Sea to the islands of Haida Gwaii. Peregrine Lodge’s 
rugged coastline is perfectly located to hold enormous bait balls for 
the large salmon to feast on. The legendary Snake Rock and 
Parker Point have proven to be the most consistent areas for 
producing the over 50 pound class Chinooks than anywhere else in 
the Haida Gwaii. There is an opportunity to catch five different 
species of salmon  – Chinook (King), Coho (Silver) Sockeye, Chum 
and Pink. The northern waters are renowned for world-record sized 
Halibut and other bottom fish such as Ling Cod, Rock Cod and 
Black Sea Bass.
 
THE THRILL – The exhilarating feeling of fighting a monster king 
salmon and remembering to keep a tight line with your reel and 
your rod tip up in the air while your guide is making sure to follow 
the fish properly is what makes the catch a true feat. Rediscover 
your sense of adventure and reward yourself with a break you so 
well deserve.

QUALITY TIME WITH FRIENDS AND FAMILY – Share quality 
time with your friends, family and colleagues as you soak in the 
culture of the Haida Gwaii. This is a special place where memories 
with friends and family are created to last a lifetime. The scenic 
views will captivate the soul as you experience the wilderness the 
Haida Gwaii has to offer.
 

WILDLIFE AND SCENERY – Fishing the Haida Gwaii allows one 
to escape their everyday routines and truly soak in a special 
blending of senses. Connect with nature while gazing to the 
horizon watching a bald eagle swoop to the ocean for bait balls is a 
majestic event to witness. Opportunities are plentiful to capture a 
photograph of the many pods of whales swimming nearby, while 
enjoying the local landscapes.

HAPPINESS  – This is a magical place, especially for those who 
appreciate all facets of the fishing experience. One’s self-esteem 
as an angler will be lifted as you battle the many fish. The 
experience is the reward and landing the fish is an exhilarating 
feeling that adds to your enjoyment. Happiness begins at 
Peregrine Fishing Lodge.

Top 5 Reasons to fish in Haida Gwaii
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This month’s  
        FEATURED HOTEL

PACIFIC GATEWAY HOTEL

PLANNING A 
CORPORATE 
GETAWAY… 

Peregrine Lodge has specialized in hosting 
corporate trips for 30 years. Whether it be 
rewarding your team for a job well done, 
corporate bonding or a place for new 
business thoughts and conversations. Our 
remote landscape in the scenic Haida 
Gwaii is the perfect setting to host your 
corporate retreat. Our five-star service, 
world class fishing and gourmet dining are 
awaiting.

STARTING FROM $164.00
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Salmon 
• 1 lb skinless/boneless Haida 

Gwaii salmon 
• 2 garlic cloves, finely sliced 
• 4 tablespoons unsalted butter 
• 1 tablespoon olive oil 
• 3 tablespoons lemon juice 
• salt & pepper 

What’s Cooking?  On the Dash Board

LEMON BUTTER SALMON PASTAShare your Experience Here!

2018 CALENDARS ARE IN THE 
MAIL- PLEASE CONTACT LEXI IF 
YOU HAVE NOT YET RECEIVED 

YOURS

INSTAGRAM @PEREGRINELODGE

Pasta 
• 1/2 lb fettuccine (cooked per package 

directions) 
• 1/4 cup finely chopped dill & parsley 

Finishing Touches 
• More lemon
• Salt & pepper

1) Preheat oven to 390°F 
2) Place salmon in a small baking dish. Sprinkle both sides with s&p  
3) Top with butter & garlic, drizzle over lemon & olive oil 
4) Bake for 15 minutes or until salmon is cooked through 
5) Cool for a few minutes, then flakes into large chunks 
6) Add pasta and herbs into the pan.  
7) Toss gently to coat pasta with pan juices 
8) Add more lemon if desired. Season with salt & pepper

Click HERE & 
BOOK TODAY

Ingredients 
 • 2 ounces gin or vodka  
 • 4-6 ounces ginger beer 
 • 2 ounces cranberry juice 
 • splash of lime juice 
 • frozen cranberries for garnish 
 • rosemary sprig for garnish 
 • 1 Solid Copper Mug with ice 
Instructions 
 1) Squeeze the lime into 

the copper mug 
 2) Fill mug with ice and pour 2 oz 

gin (or vodka) over ice 
 3) Pour 4-6 oz ginger beer over 

ice 
 4) Pour 2 oz cranberry juice over ice 
 5) Stir and Enjoy! 

HOLIDAY MOSCOW MULE

Recipe from www.spendwithpennies.com

Recipe From www.hotbeautyhealth.com
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