2019 is upon us and Valentine's Day is just around the corner. What better way to show
your love than by booking your significant other a surprise summer fishing adventure to
Peregrine Lodge. Our exclusive and remote fishing lodge offers you the opportunity to
relax and rejuvenate all while enjoying a fully guided fishing experience, activities, and
world class amenities.
If fishing with your spouse is your idea of the perfect getaway, and a shared adventure is
on your mind, visiting Peregrine Lodge is exactly what you both need.

Treat yourselves to the adventure of a lifetime at Peregrine Lodge and discover the
majestic beauty of Haida Gwaii.
Did you book your trip yet? Don't get caught with no availability, hook your date now!
Request a Quote

Peregrine is Paradise for Every Occasion

'Peregrine is Paradise' are the words often used by our visitors to describe Peregrine
Lodge. Every visitor who arrives to this beautiful and untouched territory is welcomed
with a smile. Here at Peregrine Fishing Lodge, we will help you discover Haida Gwaii's
hidden places and best fishing areas. Whatever the occasion, a fishing trip to Peregrine

Lodge is the perfect destination.
Families and friends join us year after year to reunite and spend quality time together
creating fishing memories. Whatever the age, you're never too young or too old to
experience the thrill of a catch. Seeing your child’s face light up while they reel in their
first catch is a priceless experience. Additionally, many companies choose us as their
team building destination to indulge in some friendly fishing competition that strengthens
team bonds and improves workplace atmosphere.
“What an amazing resort! There isn't anything missing. The staff dote on you the entire
time always aiming to please. The food was fantastic. The guides were patient,
knowledgeable and get fish! The grounds are immaculate and deer are always hanging
out on the front lawn. We caught lots of fish and had a very memorable time. Can't wait
to go back next year. A huge thank you to Georgia and her team for making our trip
unforgettable.” This review by Brandiwin is just one of the many wonderful reviews our
guests leave on TripAdvisor.

Book Now

Gone Fishing:
The Best Conditions for a Trophy Catch
Many people often think that the secret to successful fishing is luck. We know that there
are a variety of factors that can increase your chances of reeling in a trophy catch.
As the peak fishing season approaches, here are some secret fishing tips from the pros.

Knowing where to fish is the obvious tip. Luckily, all of our fishing trips are fully
guided so our professional guides show you the exact hot spots where you are
most likely to find plenty of fish.
The tide is one of the most important things about saltwater fishing. It washes
across the reefs, telling the bait to move and the fish to eat. Knowing how to read
and track the tides gives us a great advantage.
Having the right gear is another important fact that many miss. Each of our boats
at Peregrine Lodge are custom equipped with superior fish finders, navigational
devices, downriggers, and tackle.
The bait at the end of your line is just as important as setting the hook. Peregrine
Lodge guides have each mastered their perfect technique, using cut plug herring
to lure in those trophy salmon.
Finding the right depth can turn a good fishing day into a great one. Our team
communicates on the water to ensure the whole fleet is privy to where the bite is
on.
View our 2019 F ishing Packages

Fish Tacos
 ith Green Veganaise and Kraut
w

INGREDIENT S

MET HOD

8 skinless halibut fillets
1/2 tsp each smoked paprika (pimenton),
ground cumin and ground coriander
1/4 cup (60ml) extra virgin olive oil
1 flour tortilla, cut into small pieces
1 head of butter lettuce, leaves separated
Sauerkraut, sliced cucumber and micro
coriander to serve

1. Place halibut fillets, spices and 2
tbs oil in a bowl. Set aside to
marinate for 10 minutes.

GREEN VEGANAISE
1 tbs extra virgin olive oil
1 cup (120g) frozen peas, blanched,
refreshed
80g silken tofu
Juice of 1 lime
1 bunch coriander, leaves picked
2 tbs oregano leaves
1 jalapeno, finely chopped
1 garlic clove, finely chopped
1 tbs apple cider vinegar

2. For veganaise, blend all
ingredients in a food processor until
smooth. Season.
3. Heat a large non-stick frypan
over medium heat. Add remaining 1
tbs oil and tortilla pieces. Cook,
turning, for 5-6 minutes or until
golden. Remove and drain on paper
towel.
4. Season fish with salt and add to
pan. Cook, turning once, for 6-7
minutes or until cooked through.
5. Serve fish on lettuce with
veganaise, sauerkraut, cucumber,
micro coriander and tortilla.

Visit our website

Our Fleet

25' Denali Pursuit

26' Denali Pursuit

• On board bathroom facility
• Rod holders
• 2 electric downriggers
• GPS and fish finder
• VHF two-way radio
• Seats 2-3 guests
• Cover from the elements
• Quality graphite mooching rods and
Islander Reels • Auxiliary Mercury 4 stroke
outboard

• On board bathroom facility
• Rod holders
• 2 electric downriggers
• GPS and fish finder
• May seat up to 3 guests
• Cover from the elements
• Fenwick HMX mooching rods and
Islander Reels
• Auxiliary Mercury 4 stroke outboard

17’ Boston Whaler Montauk
Boat

24’ Trophy Upgrade

• GPS and fish finder
• VHF two-way radio
• Seats 2 guests
• Rod holders
• 2 electric downriggers
• 50 HP 4 stroke outboard

24’ Edgewater Upgrade

• On board bathroom facility
• Rod holders
• 2 electric downriggers
• GPS and fish finder
• VHF two-way radio
• Seats 2-3 guests
• Cover from the elements
• Fenwick HMX mooching rods and
Islander Reels
• Auxiliary Mercury 4 stroke outboard

29’ Tiara Luxury Upgrade

• 360 degree walk around capability
• On board bathroom facility
• Rod holders
• 2 electric downriggers
• GPS and fish finder
• VHF two-way radio
• Mercruiser inboard/outboard 4 stroke
engine package
• Seats 2-3 guests
• Fenwick HMX mooching rods and
Islander Reels
• Auxiliary Mercury 4 stroke outboard

• On board bathroom facility
• Rod holders
• 2 electric downriggers
• GPS and fish finder
• Outboard Mercury engine
• Seats up to 6 guests
• Cover from the elements
• Dining table
• Fenwick HMX mooching rods and
Islander Reels
• Front cabin
• Refrigerator

Share Your Photos!
We want your photos!
Peregrine never fails to leave a long-lasting
impression. We would love to see your most
memorable Peregrine Lodge moments, both
on and off water.
Please submit your photos to
info@peregrinelodge.com.
Please include:
Year the photo was taken
Name of the guests
Weight of the fish
Click Here to Share a Photo











