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TO PEMBERTON

ON BEHALF OF TOURISM PEMBERTON, we would like to thank you for visiting our amazing and vibrant community in the Pemberton Valley. We 
would also like to thank our members, volunteer board of directors, and partners, including the Village of Pemberton, Lil’wat Nation and the Squamish 
Lillooet Regional District for sharing the same vision of responsible and respectful tourism within our valley.

In Pemberton, 2020 was an interesting and challenging year. Despite some challenges with COVID-19 restrictions, we experienced consistent visitation 
numbers from summer into winter. Winter recreation activities in the valley, including the opening of the Nairn Falls Provincial Park cross-country trails, 
were enjoyed by visitors and locals alike.

Despite the great success of The Raven Backcountry Festival in 2020, we knew that holding a festival gathering in 2021 was not in the cards. We shifted 
to an online campaign focused on responsible backcountry stewardship in our amazing valley and abroad—and the Raven Guide was born. With the 
help of local mentors, enthusiasts and professionals, the guide shared the passion and respect for the backcountry that we all care so much for.

In time, when it is safe to do so, recreation, travel and tourism will return to the valley and we will once again host the annual Slow Food Cycle Sunday—
THE local experience. In the meantime, we will continue to work on respectful and responsible tourism initiatives within our community so that we may 
provide our visitors with a truly memorable experience.

We welcome you to join us when it’s safe to do so, to explore our mountain bike and hiking trails, our diverse range of recreational experiences, and the 
lovely provincial parks and places within our surrounding area. 

And finally, don’t forget the amazing variety of local small business, arts and talents within Pemberton’s vibrant downtown area that is your gateway to 
our amazing valley.

Pemberton: Adventure Begins Here!

Andy Meeker 
Tourism Pemberton
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Farmers first Brewers second
Crafting beer that is born and raised
in Pemberton. Locally grown and
locally consumed.

Join Us on the farm this season.
Featuring: Pumpkin Patch,

Sunflower Maze and a
taste of the Farm Life.
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That’s just one
of the many
reasons we do
more business
in Pemberton
than all of our
competitors,
combined.
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          PEMBERTON EVENTS
Pemberton hosts a wide variety of events from BMX races, Strawberry Teas and the Slow 

Food Cycle Sunday to mountain bike races, barn dances, and the Raven Backcountry Festival. 

Please download the FREE Tourism Pemberton App for the latest information on all 
the amazing event experiences Pemberton has to offer throughout 2021-2022.

“Range Beyond Range Circle Route” promises a more rugged 
journey for local explorers. New this year, the tour is a self-guided 
loop through Pemberton, Lillooet, and Bridge River Valley. 

Carlee Cindric, Tourism Pemberton’s marketing manager, 
recommends participants come prepared to take the tour in a vehicle 
with four-wheel drive, as portions of the trip will involve unpaved 
roads through the wilderness. “It’s not for the faint of heart,”  
she says.  

On the tour, you’ll have the option to stop at a number of attractions in 
each town. In Bridge River Valley, you can paddleboard on Gun Lake, 
explore the history of gold mining at the Haylmore Heritage Site, 
check out the Bralorne Museum, church and abandoned mine 
sites and ghost towns or take a glacier tour with Tyax Lodge. 

Over in Lillooet, you can visit a few wineries, take a jet 
boat tour, do some sturgeon fishing, and witness the 
St’at’imc people harvesting and preserving salmon with 
Xwisten Experience Tours. 

Back in Pemberton, visit the local museum, hike 
Tenquille Lake, take a horseback ride adventure 
with Copper Cayuse Outfitters, take the self-guided 
Pemberton Farm Tour or head up into the mountains 
for a picnic or paddle board with Blackcomb 
Helicopters.

Learn more here: tourismpembertonbc.com/rangebeyondrange

Take a Trip ‘Off the 
Beaten Path’

FEELING A LITTLE PARCHED AFTER A FULL DAY OF HIKING OR BACKCOUNTRY 
EXPLORING? DON’T WORRY, PEMBERTON’S VIBRANT BREWERY SCENE HAS GOT 
YOU COVERED. 

Kick off your mini-brewery crawl at The Beer Farmers, just north of town on 
Pemberton Meadows Road, one of the few breweries in North America that grows 
organic barley. Check out their tasting room to test out one (or all) of the farm’s six 
different beers in front of an exquisite mountain backdrop. 

From the farm, head to Pemberton Brewing Company, which opened for business in 
2018. With a wide variety of beers to choose from, visit the brewery’s tasting room to 
try everything from fan-favourite IPAs to fruity sours, perfect for a hot summer day. 

Finish off your tour at Pemberton Distillery, specializing in producing certified 
organic Pemberton potato vodka, gin, absinthe, whisky, brandy, liqueurs and 
schnapps. All spirits are crafted with Pemberton-grown ingredients using hand-
operated copper pot stills. Visit the distillery’s tasting room for complimentary drinks 
and insight into the art and science of craft distilling.

DRINK UP PEMBERTON’S     
       Brewery Scene

PH
OT

OS
 B

Y 
BE

N 
GI

RA
RD

I

AS PART OF the Sea to Sky Corridor 
Destination Development Council, Tourism 
Pemberton has teamed up with marketing 
organizations across the region to 
launch a new education initiative to help 
visitors enjoy the outdoors as safely and 
responsibly as possible. Don Coggins, 
Tourism Pemberton’s representative on 
the council, says the goal of the initiative 
is for the Sea to Sky to have a unified, 
overarching message for visitors that can 
also be adapted to suit each community’s 
unique needs, rooted in respect for the 
planet and proper outdoor conduct. 

While enjoying Pemberton’s backyard, 
planning ahead is key. Plot out your 
trip, pack all the necessary clothing, 
equipment, food, water, and supplies, 
and travel with a companion whenever 
possible. Once you’re out on the trails or 
in the backcountry, leave no trace, or even 
better, leave the wilderness better off 
than how you found it. It’s also important 
to acknowledge and respect Indigenous 
territories and communities. 

On social media, share snapshots of 
your adventure responsibly: You might 
be tempted to geotag your newfound 
backcountry gem, but it’s better to avoid 
referring to a specific trail name or 
location to prevent an overwhelming influx 
of visitors. 

When nature calls, new this season are 
10 low-maintenance washroom facilities 
spread out across the backcountry. Mark 
Mendonca, vice president of Tourism 
Pemberton, says most of the washrooms 
will be open and ready to use by mid- to 
late-summer, with locations near Sloquet 
Hot Springs, Mosquito Lake, Cool Creek 
Canyon and Shadow Lake. “Putting these 
in place will absolutely make a difference 
with our environment,” says Mendonca.

Showing Respect for the Outdoors

JOFFRE LAKES PROVINCIAL PARK
TAKA1130 / GETTYIMAGES.CA
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PEMBERTON’S 
FARMLANDS

The Pemberton Farm Tour allows visitors to take a deeper look at where their 
food comes from 

 MATT GERGYEK 

Y ou might know Pemberton best for growing 
some of the finest and freshest local produce 
that ends up on your plate at home or at a 

favourite restaurant. So why not trace those roots 
back to the Village’s picturesque fields on the 
Pemberton Farm Tour? 

“Farming is very much Pemberton’s culture,” says 
Carlee Cindric, Tourism Pemberton’s marketing 
manager. “The tour really showcases the best that 
Pemberton has to offer. We have a wide variety of 
farmers who grow everything from potatoes and 
all the different kinds of vegetables to wildflowers, 
barley, hops and all the rest of it.” 

Launched in summer 2019 after the idea was 
sparked by Kim Sutherland of the British Columbia 
Institute of Agrologists, the tour is self-guided and 
includes six stops across the Pemberton area: Blue 
House Organics, Plenty Wild Farms, North Arm 
Farm, Pemberton Distillery, The Beer Farmers, 
and Laughing Crow Organics. 

The beauty of the self-guided tour is that 
participants can move at their own pace: Some 
might choose to visit all six farms in a single stretch 
or opt for a more leisurely pace instead, spreading 
out the stops across a couple of days. 

“There’s been a consistent, steady flow of positive 
feedback,” says Andrew Budgell, who helped 
spearhead the development of the tour with Cindric 
as co-founder of Laughing Crow Organics, a 
mixed vegetable farm that has been in business for 
a decade. 

Along with growing and selling vegetables through 
farmers’ markets and delivery services, Laughing 
Crow Organics also runs a roadside produce stand, 
a hugely popular (and photogenic) sunflower maze, 
and the beloved Grand Majestic Pumpkin Patch in 
the fall. 

TAKE A TOUR THROUGH 
PEMBERTON’S 
FARMLANDS

ADAM AND KEV, GETTYIMAGES.CA
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ADVENTURES POWERED 
BY

Blackcomb Helicopters 
Heli Weddings
Blackcomb Helicopters made our 
wedding ceremony the most memorable 
experience of our life. They were 
informative and made sure everyone 
felt safe, including my 91 year old 
grandmother who � ew with us. The best 
way to get married, hands down!
  - Ashley, Wedding Wire Review

Carbon Neutral tourism � ights since 2017Carbon Neutral tourism � ights since 2017

PLE ASE NOTE,  WE ARE OPEN FOR PR IVATE BOOKINGS DURING THE COVID -19 PANDEMIC

PHOTOGRAPHER: LOGAN SWAYZE



“All of the venues have opportunities for a little bit 
of education,” says Budgell, highlighting how the 
tour aims to teach visitors about the importance of 
local, organic agriculture. Laughing Crow Organics, 
for example, has signs posted throughout the 
sunflower patch explaining how the crops are grown. 
“Being able to see this all firsthand connects people 
in a really great way.” 

Participants in the tour are in for a treat, as each 
farm offers up something a little bit different. 

Across the road from Laughing Crow Organics is The 
Beer Farmers, a fourth-generation farm and one 
of the few breweries in North America that grows 
organic barley—also known as the “grape” of the 
beer. Visitors can check out the on-site brewery and 
tasting room to test out one (or all) of the farm’s six 
different beers.  

Down Pemberton Meadows Road is Blue House 
Organics, a 20-acre farm that grows 20 different 
kinds of vegetables. The farm also offers a bed and 
breakfast experience, where visitors can stay on-site 
to learn about and participate in farming techniques.

Plenty Wild Farms is another popular spot with 
jaw-dropping mountain views, a small-scale and 
certified organic farm that grows upwards of 40 
different vegetables, including everything from 
kitchen staples like carrots, potatoes and tomatoes 
to more unique offerings, such as celeriac (a type of 

celery) and kohlrabi (a type of cabbage).

Closer to the core of the Village are two more stops on 
the tour: Pemberton Distillery and North Arm Farm. 

Pemberton Distillery is recognized as one of the 
province’s original craft distilleries, specializing in 
producing certified organic Pemberton potato vodka, 
gin, absinthe, whisky, brandy, liqueurs and schnapps. 
All spirits are made on-site using Pemberton-grown 
ingredients and hand-operated copper pot stills. 

Visitors can check out the distillery’s tasting room 
for complimentary drinks and insight into the art and 
science of craft distilling. 

North Arm Farm grows everything from organic 
strawberries, raspberries and blueberries to a broad 
selection of seasonally available vegetables across 50 
acres of land, including beans, peas, cauliflower, garlic, 
kale, corn, squash, carrots, beets, sunchokes, burdock, 

salsify and more. 

The farm kitchen offers a “field to fork” experience, 
boasting preserves, pies, ice cream and a full to-go 
menu on-site. Visitors can also meet some of the 
farm animals and in October, take a wagon ride to the 
pumpkin patch. 

“There are few things that are more effective in 
inspiring activism than a direct connection and we 
feel that the farm tour can serve to provide this with a 
variety of different farm venues proudly welcoming the 
public to farmland,” said Budgell. “Bringing more of the 
public in direct contact with farmland will help bring 
awareness to the fragility and importance of these 
areas being preserved for growing plants.”

For each farm’s hours of operation and to download a 
map of the route, visit www.pembertonfarmtour.com/
tour-brochure. 

“Being able to see this all firsthand connects  
people in a really great way.”

ANDREW BUDGELL

ADAM AND KEV, GETTYIMAGES.CA VISUALCOMMUNICATIONS, GETTYIMAGES.CA

GREAT GOLF, FABULOUS FOOD, BEST VALUE

1730 AIRPORT RD | 604-894-6197 | SUNSTONEGOLFCLUB.COM
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Pemberton’s golf courses offer the perfect pandemic escape

 BRADEN DUPUIS 

T here’s no escaping the fact that COVID-19 has 
changed pretty much everything about how 
society operates.

And while Pemberton’s two golf courses have had to 
adjust—with smaller group sizes, fewer touchpoints 
and much, much more sanitizing—the sport remains 
a refreshing escape in itself.

“When I played my first round last year under the 
new COVID rules, I was definitely a little worried all 
the way up until we teed off,” says Shawn Keough, 
director of instruction at Big Sky Golf Club.

“By the time I got halfway down the first fairway, a 
ton of relief came over me … [and I thought] ‘you 
know what? This is going to be OK, and we’re going 

to be able to make this work.’

“It’s a four-hour return to normalcy while you’re out 
there.”

The pandemic has led to a resurgence of interest 
in the sport as people look to get outside and stay 
active, Keough adds.

“We’re seeing a lot of people re-entering the game,” 
he says.

“People that hadn’t played in the last 10 years or so 
getting back into it, and a lot of people wanting to 
take lessons and really help them improve.”

Big Sky is starting to see more families get into the 
sport, too, Keough says.

“We’ve got a little five-hole, par-three academy 
course here that is an amazing place to get people 
started,” he says. “So we definitely encourage a lot 
of families to get out there.” 

Just up the road at Sunstone Golf Club (formerly 
the Meadows at Pemberton), guests can expect the 
same affordable pricing and laid-back vibe they’re 
used to, despite the recent branding change.

Returning visitors will notice the updated signage 
and a new paint job on the clubhouse, and “there 
are going to be two fully operational patios; one is 
the largest patio in Pemberton, which is covered and 
heated,” says Erin Melissa, manager of marketing 
and events.

A FOUR-HOUR

“So there’s definitely a few little upgrades taking 
place here and there in the building … we’ve tried 
to keep the pricing affordable for our locals.”

Like Keough, Melissa says the pandemic is pulling 
people back to the sport.

“I think it’s sort of renewed a need for golf,” she 
says, noting that, even with COVID restrictions in 
place, the club has seen steady numbers.

“We’re trying to keep them pretty strict to keep the 
staff safe, keep our clients safe, [but] we haven’t 
really seen a downturn,” she says.

“If anything, I’ve seen quite a few people, even 
personally myself, who are renewing their interest 
in golf.”

Visitors should check for the latest COVID 
updates, and be sure to book their tee times at 
sunstonegolfclub.ca before arriving (the course is not 
currently allowing walk-ons).

With their close proximity to each other, Melissa 
says both courses share a friendly relationship.

“We offer two completely different services. 
We’re not competing with them, in fact we work 
together with them whenever we can, so I think we 
have a pretty good relationship with our next-door 
neighbours,” she says.

“And when COVID eventually ends, I’m hoping to 
get together a 36-hole tournament between the two 
courses.”

Whichever course you choose (and why not try out 
both?), you’re in for a visual treat.

“The best way I can describe it is it’s a valley golf 
course in a mountainous environment,” Keough says.

“The course is pretty flat with relatively little 
elevation change, but you’ve got 360-degree 
mountains, and no matter which hole you’re on, 
you’re going to be staring at a different mountain.”

Find more information about Big Sky’s COVID-19 
policies and book your tee time at bigskygolf.ca. 

“If anything, I’ve seen 
quite a few people, 

even personally myself, 
who are renewing their 

interest in golf.”
ERIN MELISSA

REDFISHWEB, GETTYIMAGES.CA
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As Pemberton’s favourite eateries adapted to COVID-19, it was the community that 
kept them going strong

 BRANDON BARRETT 

T o quote a certain dragon-themed hit HBO show: 
chaos is a ladder. 

While the Game of Thrones writers who came 
up with that line surely didn’t have small-town food 
operations in mind, it’s a mantra that could just as 
easily apply to Pemberton’s most beloved restaurants 
as it could the Seven Kingdoms. 

We’ve heard it time and again over the past year: 
for all the chaos COVID-19 has caused, it’s also 
presented some distinct opportunities for those 
nimble enough to adapt. And for an industry already 
operating on razor-thin margins pre-pandemic, 
adaptation is the name of the game. 

We caught up with three of Pemberton’s favourite 
eateries to hear how they’ve weathered the COVID 
storm—with a little help from the locals. 

Grimm’s Deli 

Mark Mendonca is not much for waiting around. 

When COVID-19 first hit last March, the owner-
operator of Grimm’s Deli didn’t wait for health 
protocols to come down from Victoria. Instead, 
he and his tightknit team set into action, opening 
the patio several months earlier than past years, 
rebranding with a new logo, and eventually adding 

online ordering and delivery. By September, the 
provincial government had announced grant funding 
for businesses that had pivoted their operations, 
but, as it turned out, Grimm’s wasn’t eligible. 

“Because we did all that prior to September, there 
was no backdating, so we didn’t qualify for any 
funding,” admits Mendonca. “But we certainly 
weren’t going to wait around. We needed to 
survive, so we got ‘er done.” 

More than a year into COVID, and the family-
owned and operated deli is more than surviving: 
Mendonca says business is up 43 per cent over 
last year, partially due to the changes implemented 
early in the pandemic. But he knows none of that 
would have mattered were it not for the support of 
his loyal customers. 

“We’ve had the deli now for almost 13 years and 
we consider ourselves to be family within the 
community,” says Mendonca. “We get unbelievable 
support from the First Nations communities in the 
area, from N’Quatqua all the way to Skatin. We see 
that support ongoing and we’re pretty proud.”

Mendonca recognizes that support is a two-
way street: along with raising money for local 
organizations such as the Sea to Sky Community 
Services Society and Lil’wat Health and Healing, 

the deli has also donated pizzas to families in need 
every month of the pandemic. 

“Give and give back,” says Mendonca. “I don’t think 
there’s a business in town that doesn’t feel that 
way. Some businesses have struggled more than 
others, and unfortunately we’ve lost one or two, 
but I think overall, the community has tightened up. 
We just have a great community here.” 

Stay Wild Natural Health 

Leah Langlois, owner of Stay Wild Natural Health 
food store and café, has noticed some distinct 
differences in customer behaviour during the 
pandemic—and not just the masks and constant 
hand-sanitizing. 

“People would come into the store and I would 
notice them choose a product that was made in 
Canada versus one that wasn’t, or they’d pick 
a product that was made closer to home,” she 
says. “I just really love that awareness that 
people have now, not only to support local and 
your local economy, but also with food, I think it’s 
so important to get it from as close as you can. 
The community support has been tremendous 
throughout this.” 

LOCAL

LOCKDOWN
DWAYNE, BRENDA, AND MARK MENDONCA OF GRIMM’S DELI  / DAVID BUZZARD

BLUEHOUSEORGANICS.CA
8184 Pemberton Meadows Road, Pemberton, BC V0N 2L2
Email: info@bluehouseorganics.ca   Phone:  778-953-2808
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Blue House Organics Vegetable Farm - Best veggies nature can produce!
70 acres of the best loam soil that has never been sprayed with non-organic inputs.

 Moving forward with regenerative farming practices in the coming years, crop rotation  
and cover crops is our way to protect the soil. Less tilling is in process.

 Working on extending our season with more cooler space, more greenhouse capacity  
and land to enable our customers to buy more locally.

We focus on providing the best price.

AGRITOURISM FOR THE FUTURE: EVENTS & FARM STAYS 
Complying with Agricultural Land Reserve zoning,  Blue House Organics, aims  to 
become an Agritourism paradise. 

Thanks to its location and privileged soils, starting in 2022, Blue House Organics will be the place to host 
events & farm stays. Our tiny homes will provide “living backcountry experiences”. Surrounded by hot 
springs, rivers, mountains, and near Whistler (50 min), Anderson Lake & Joffrey Lake, Blue House Organics 
will be a place to experience farm life by outdoors professionals. Visitors will have access to a resort-type 
facilities, like swimming pools, kayaks, gym and storage for their equipment. As well as all-year access to 
vegetables & flowers, hiking, paddling & ATV rides. Book your special event now for 2022
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It’s proof of a longer trend that was only 
accelerated by COVID-19: as the pandemic 
disrupted global food-supply chains and inspired 
more people to take to the kitchen in lockdown, 
customers were increasingly thinking about the 
impact of the foods they consume. “People are 
cooking at home a lot more and because people 
aren’t travelling as much for work, families are 
together more for dinnertime, so they’re getting 
that closeness and kids are getting more into 
eating and learning about cooking,” says Langlois. 
“We’ve had so many kids come in that have started 
helping out in the kitchen. So it’s really fun to see 
that family connectedness and creativity in the 
kitchen.”

The pandemic also pushed Langlois and her staff 
to streamline operations. No indoor dining freed 
up time that she and her team wouldn’t have 
had otherwise to re-evaluate their business and 
look for ways to simplify their food service. “We 
just streamlined it, so it’s a lot easier for us to 
be productive, not have food waste and ensure 
everything’s fresh,” she says. “We just made it 
easier on ourselves.” 

Mile One Eating House 

It’s Christmas Eve 2019, and Mile One Eating House 
co-founder Randy Jones finds himself at a food 
packaging company in Richmond, some two-and-a-
half hours away, much to the amusement of the staff 
there. 

“I remember it so well is because it was Christmas 
Eve and why would you be at a food packaging place 
on Christmas Eve? The sales people thought we were 
crazy,” recalls Jones. 

But he had good reason to be there. The award-
winning restaurant had for a while offered a small 
selection of grocery goods alongside its beloved 
menu of natural beef burgers and homemade mac 
and cheese, and with Jones as the newly minted 
owner of a cattle ranch in the Chilcotins, he wanted 
to expand the in-store offerings so his loyal customers 
could serve the same high-quality, locally sourced 
ingredients at home as they enjoy in the restaurant. 
“We were looking at really growing the packaged 
product side of things, incorporating the beef from our 
ranch into a great B.C. beef chili,” Jones says. “Then, 
all of a sudden COVID hit and we realized those old 

conversations that we had started pre-COVID needed 
to be accelerated.” 

The shift came with a steep learning curve for the 
former chef, who took the opportunity to hire and 
retrain staff with experience in food packaging and 
renovate the restaurant’s interior to create more 
market space. 

“Your typical chef, inclusive of myself, does not know 
anything about grocery packaging and what has to be 
there, so we had to figure that out on our own,” Jones 
says. “I’m proud of the fact that we went for it. It 
didn’t always make economic sense, but I think in the 
bigger picture, it will.” 

The move is already paying dividends: Mile One 
now has its pre-made stews and specialty meat pies 
available through online grocery delivery service, 
Spud, while Fresh St. Market in Whistler carries its 
beef chili, Fraser Valley mushroom chili, and West 
Coast chowder.  

“The COVID component has really allowed Mile One 
to reach into the larger British Columbia marketplace,” 
Jones says. “We’ve grown faster than we probably 
would have if COVID was not there. 

MILE ONE EATING HOUSE FOUNDER RANDY JONES / DAVID BUZZARDSTAY WILD NATURAL HEALTH OWNER LEAH LANGLOIS / DAVID BUZZARD
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Surrounded by spectacular views and amazing recreational possibilities, 
Pemberton is the ideal place to begin your adventure, anytime of year.

Tourism Pemberton focuses on effective destination marketing, strong partnership 
building and responsible destination management for Pemberton and area.
Here’s a look at what we’re currently working on:

Download our App 
from the App Store 
and Google Play tourismpembertonbc.com

Backcountry Sanitation Infrastructure 
Agri-tourism Wayfinding Signage
Range Beyond Range Circle Route
Pemberton Farm Tour

Slow Food Cycle Sunday Video Series
Sea to Sky Cultural Connector
Nairn Falls Winter Trail Access
The Raven Guide & Raven Backcountry Festival



How Pemberton wedding experts are helping couples say ‘I do’ during a pandemic

 KEILI BARTLETT 

I t’s now been over a year that brides and 
grooms have had to plan their big day around 
the pandemic—a challenge made easier by 

Pemberton-based experts who have risen to the 
occasion to help couples get creative. 

Pemberton offers a quieter adventure, with easy-to-
find (or, really, hard-to-miss) views and lots of open 
space, making it a haven for private events. 

Rob Megeney, of Event Rental Works, says their 
new services for couples may soon open up a 
plethora of options for venues in Pemberton. His 
company partners with established venues to “build 
the foundation of an event.” 

A new product coming soon will create a pop-up 
wedding venue virtually anywhere, by setting up 

some necessities like tents, floor and lighting for a 
few weeks. Rather than have the hosts build and 
tear down equipment for every event, Event Rental 
Works will convert a small but beautiful area into a 
seasonal staple. It will also help some venues meet 
physical-distancing requirements while highlighting 
Pemberton’s natural features, and can be flexible as 
plans change. 

Megeney also says it can bring weddings to areas 
of Pemberton that have never hosted one before. In 
the regional district, property zoned as agricultural 
land reserve can host up to 10 events per year, he 
says, opening up new, exclusive settings to say, “I 
do.” That surplus of venues may come in handy, as 
Megeney says weddings have been pushed from 
2020 and 2021 into the next few years to come. 

At Dreamcatcher Meadows—a world-class 
horse farm offering stunning views of snow-capped 
mountains, wide open fields and running water 
from every vow location—they’ve been fielding 
more inquiries than ever in their 15-year history 
as a wedding venue (they’re also a working horse 
breeding location). Couples and their guests can 
feel at ease—and like the centre of attention— as 
Dreamcatcher Meadows only hosts one wedding per 
weekend, ensuring plenty of room to roam safely. 

“Our policy is to provide a venue that meets each 
couple’s vision of a dream wedding,” owner Jill 
Giese says. “This flexibility allows us to work 
with last-minute adjustments and go the extra 
mile, ideal when dealing with the uncertainties 
of pandemic regulations which are constantly 

SAVING THE DATE
A PEMBERTON WEDDING / LOGAN SWAYZE
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REMEMBER WHEN STORES 
SOLD EVERYTHING?

REMEMBER WHEN STORES 
SOLD EVERYTHING?

Featuring many Canadian quality brands

Western Wear & Boots • Laurentian Chief Moccasins, Mucklucks & Tshirts • Large Workwear Department 
Mens • Women and Childrens Clothing & Accessories • Hats, Outdoor Clothing & Outerwear 

Musical Instruments & Accessories • Canadian Hand-Crafted & Themed Souvenirs

“If we don’t have it, you don’t really need it” Come visit us and see for yourself!

Well we’re one and we are celebrating over 60 years of serving Pemberton 1956-2021

7437 Prospect Street   (604) 894-6233

REALESTATEPEMBERTON.COM
( 604-698-5128  ( 1-877-242-2488 ext.333

� danielle@wrec.com

PEMBERTON:  WHERE YOUR ROOTS HAVE TIME TO GROW.
It’s no secret that I love Pemberton. Born and raised in the Pemberton Valley, I am the 
fourth generation of my family to call this beautiful valley home and this little slice of 
paradise has my heart. I know the valley and the people; I truly enjoy sharing my love 
of Pemberton with others and helping them to find the perfect property to call home.

As a licenced Realtor® with over 15 years experience I have the skills, background and 
knowledge to guide you through the process with confidence.



changing.” 

At the farm, there’s a variety of areas perfect for 
creating different vibes and photo opportunities. 

“Some people choose to have the ceremony among 
the 100-year-old grove of cedar trees, with their 
reception in the entertainment barn under the fairy 
lights,” Giese says. “Others choose to have the 
ceremony along the beach and have the reception 

in the Alfalfa Meadow. With such a variety of 
locations at one venue, no two weddings are the 
same!” 

As for flexibility, Dreamcatcher Meadows also 
helped couples who chose to rebook to later in the 
season or the following year, due to the pandemic, 
which has allowed for some wiggle room in their 
schedule for intimate gatherings. They’ve also 
boosted their wifi to allow live-streaming to virtual 

guests, so no one has to be cut from the list.

Then there are the weddings without a guest list 
at all. Wedding and event specialist Carlee Cindric 
of Pocketful Productions says she’s seen more 
couples opting to elope. The couples are able to 
splurge on what they may otherwise have not 
included in their budget—whether it’s more notice 
to smaller details, a luxurious catered dinner or 
opting for a helicopter to whisk them down their 
“aisle” of choice.

For others still dreaming of a big traditional wedding, 
Cindric says many are choosing to wed now, party 
later. 

“Elopements, 20 years ago, were literally just the 
bride and groom running off and getting married, 
whereas elopements today… they’re a little bit 
more creative and intentional and perhaps a little 
bit more extravagant,” Cindric says. “I think it’s 
interesting to see that even the idea of elopement, 
which meant something very different to our parents 
say than to us now, has changed.” 

“Elopements today… they’re a little bit more  
creative and intentional and perhaps a little bit  

more extravagant.”
CARLEE CINDRIC

A PEMBERTON WEDDING / LOGAN SWAYZE

Extraordinary Weddings
&

Events Delivered

...down to the last detail
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TRAVEL
With a surge in interest, Pemberton’s wintry wonderland has seen an influx of 
skiers, splitboarders, and snowmobilers

 KEILI BARTLETT 

E ven before the pandemic, more and more 
people were finding their way into Pemberton’s 
backcountry for its valley views, epic 

mountaintops, and all-time winter conditions.

In February 2020, the Raven Backcountry Festival 
launched to bring this community together, share 

their stories, and celebrate the world-class terrain 
and the people who access it via skis, splitboards, or 
snowmobiles. Many of the inaugural events sold out. 

And then, the pandemic began. With it came new 
safety protocols and risk assessment in daily 
life. It also inspired a surge of interest in the 

backcountry—a space with few people, endless awe 
and a healthy escape from the confines of home. 
Equipment sales reached new heights, as did traffic 
at trailheads. 

The increase didn’t go unnoticed. While the festival 
was put on hold for 2021, organizers turned online 

NEW GUIDE OFFERS 
ADVICE FOR

GETTYIMAGES

RUSSELL DALBY PHOTOGRAPHY / RUSSELLDALBY.COM / GETTYIMAGES.CA

Diner
8am-2pm

Pizza
4pm-8pm

We are Family!

Inquire about our edible bouquets and don’t forget
to take home Grandma’s hot sauce. Just a drop’ll do!

(604) 894-5303 Find us on

Catering Big or Small
All day Breakfast Lunch Specials

Poutine Wings Pizza Ice Cream

At Grimm’s we put our hearts into cooking for our extended
family, our community, for every day and special occasions.

Order online:
grimmsdeli.com

NORTH ARM FARM
Pemberton’s Family Farm Experience

• STORE & BAKERY
• U-PICK BERRIES, FLOWERS & PUMPKINS

• FRESH PICKED VEGGIES • SEASONAL FRUIT
• PRIVATE EVENTS • CATERING
• DAILY JUNE THRU OCTOBER

~ certified organic ~

604-894-5379
1888 Hwy 99, Pemberton | www.northarmfarm.com

SERVING BREAKFAST AND LUNCH DAILY

• Store & Bakery
• Seasonal BC Tree Fruits
• U-Pick Berries & Pumpkins
• Fresh Picked Veggies

• Private Events
• Catering
• Farm Animals
• Ice Cream

BIKECO.CA BIKECO.CA BIKECO THEBIKECO

SALES
SERVICE

TRAIL MAPS

1–1392PortageRoad I 604-894-6625 I bikeco@shaw.ca

OPEN DAILY
10AM-6PM

p: Matthew Bruhns
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to create something new: The Raven Guide to Good 
Backcountry Citizenship. 

“We’re surrounded by amazing tentacles that run out from 
Pemberton that get you really deep into the backcountry 
quite quickly. I think it’s a great stepping off point for that,” 
says Gus Cormack, one of the festival co-founders and 
event organizer. “That’s why a lot of people have chosen to 
make this home and base their lives around that amazing 
access. But those people have honed their craft for many, 
many years and access it in a really strong, positive way. 
And with this, we just wanted to make sure that everybody 
has the right tools to show up.” 

To that end, festival organizers tapped local writers and 
ambassadors for their wealth of knowledge, and put much 
of it together in one space. While the Raven Guide is by 
no means exhaustive, it offers an extensive look at the 
necessities of preparation for the backcountry: how to stay 
safe out there, what to do when things take a turn, and 
how to appropriately share your travel once you get back 
home. It all combines to create positive experiences for 
yourself—and others. The guide can help even those who 
have plenty of backcountry expertise. 

“I think all of us have areas that we can get better at in 
all aspects of our life. Some people need more advice on 
equipment, and some people might employ more advice 
on route finding, some people might need more advice on 
group dynamics,” Cormack said. “As a project, I’m really 
happy and proud that we brought it to life and did it at that 
time. It seems like a useful hub that people can use … and 
[hopefully it] opens their eyes to something they weren’t 
aware of.”

At  tourismpembertonbc.com/theravenguide you can find 
access to Avalanche Skills Training courses, regarded as 
the bare minimum education necessary, more advanced 
lessons, handy gear and pre-trip lists, and links to even 
more detailed information. Festival organizers are also 
tentatively planning a return for early 2022 (keep an eye on 
tourismpembertonbc.com/winter-recreation/ravenfest for 
updates).  

“We’re surrounded by 
amazing tentacles that run 

out from Pemberton that 
get you really deep into the 
backcountry quite quickly.”

GUS CORMACK

GETTYIMAGES
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Open Monday - Friday
Find us at 110-1411 Portage Rd, Pemberton, BC

www.localmotiontherapy.com
Book online at:

We have a special interest in getting you out there again!

Physiotherapy, Massage Therapy,
Acupuncture, Chiropractic, Custom Orthotics,

Craniosacral Therapy, IMS,
Full line of Braces, Rehab Programs
Women’s Health, ICBC & WSBC

604-894-5525

Open Monday - Friday
Find us at 110-1411 Portage Rd, Pemberton, BC

Book online at:
www.localmotiontherapy.com

Planning your perfect  
Pemberton wedding?

PICK UP YOUR COPY TODAY!

Join us to rediscover Pemberton
History and step into the local
time machine.

We can provide activities for all
ages. Tours are guided and
visits are by appointment only.

1384 Portage Road, Pemberton
(next to the Pony Restaurant)

(604) 894-1223
drjscottnd@gmail.com

therapypemberton.com

Now accepting new patients at
ConnectionsWellness Studio

DR. JILL SCOTT
Naturopathic Doctor
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From secret fishing spots in the valley to heli-fishing in the alpine, Pemberton 
offers anglers a range of options 

 DAN FALLOON 

O n the surface, one might not see many 
differences between high-octane sports like 
downhill skiing or biking and ones that are a 

little more laid back, such as, say, fishing.

But when you get a helicopter involved, it has similar 
benefits all around.

One major advantage of hopping in a chopper is 
accessing terrain few others do. For skiing, this 
means fresh pow. But with fishing, your reward is 

targets that are less wary of what you might be 
throwing at them. 

“The flight is a big part of it, but these lakes that we 
fish and these rivers that we fish are world class. I 
always tell clients that you can literally tie leaves on 
a hook and it’s going to [attract] fish because they’ve 
never seen a hook before,” says Brad Knowles of 
Pemberton Fish Finder, which offers heli-fishing 
trips to a roster of roughly 65 bodies of water from 

Vancouver all the way up to Bute Inlet. That includes 
27 alpine lakes.

“You don’t have to worry about being a tourist in 
these lakes and rivers because you’re the only person 
there,” he adds, noting that heli-fishing can provide 
access to a wide range of species including steelhead, 
bull trout, dolly varden trout, rainbow trout and coastal 
cutthroat trout. 

The flight itself is, of course, an incredible experience 

GETY IMAGES

and can provide guests a unique perspective on 
wildlife activity, including grizzly bears, deer and elk.

Clint Goyette of Valley Fishing Guides (www.
valleyfishing.com) also operates in Pemberton, noting 
they’ll fly out of Squamish or Whistler, leaving early 
around 8 a.m. and fishing for a full day.

“The flight itself is pretty awesome. It’s a pretty scenic 
way to get to where you’re going to fish,” he says. 
“We fish all day. We’d get dropped off and then they’d 
come back and pick us up at 3 or 4 p.m.” 

Goyette agrees that the untapped fish are the prime 
benefit of using helicopter access.

“The true value is, basically, we’re fishing in places 
where people aren’t often there. You’re very remote 
and fish don’t see a lot of flies, so it’s usually pretty 
good,” he says.

If you’re not quite ready to invest in the exclusivity 
offered by the heli options, there are still plenty of 
great options for newbies across the Sea to Sky. 
Though Knowles and his crew offer the high-end 
experience, he also strives to serve as a resource 
across the board. The outfit’s website,  www.
pembertonfishfinder.com, is chockfull of fishing 
reports and tips for the novice angler.

Still, using a pro is always recommended to account 
for any nuances in the region.

“Knowing the area and using a fishing guide can be 
the difference between catching fish and not catching 
fish,” says Knowles, adding that as of early May, the 
bulk of staff members had received their COVID-19 
vaccines. “We always like to refer to it as the fast 
track to success. Even if people are experienced 
anglers, we’ve got a few tips and tricks that we 

can always share to hone even the most seasoned 
anglers.” 

Goyette added that those who are just getting into 
the sport should be patient and pay attention to the 
details, taking care to learn about the environment, 
their own approach and any other number of factors 
that can take them to the next level.

“Spend your time out there. It’s the only way you 
learn: lots and lots of casts and lots and lots of time 
on the water,” Goyette says. “It’s not an activity that 
you [perfect] right away. It’s a lifelong learning curve.

“You can catch fish on your first day, but that’s not the 
only thing that you do. It’s not just about the catching.”

Knowles also provided perhaps the sagest advice of 
all: amidst the excitement, don’t forget to pick up your 
fishing license. 

TO NEW HEIGHTS
“The true value is, 

basically, we’re 
fishing in places 

where people aren’t 
often there. You’re 

very remote and fish 
don’t see a lot of 

flies, so it’s usually 
pretty good.”

CLINT GOYETTE

Taking Fishing

STOCKSTUDIOX / GETTYIMAGES.CA
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DINING
B5  FISH & RICE  

102-7433 Frontier Street | 604 894 0016

B5  GRIMM’S DELI  
106-7433 Frontier Street | 604 894 5303

D6  MILE ONE EATING HOUSE  
107-7330 Arbutus Street | 604 384 3842

D6  MOUNT CURRIE COFFEE CO.  
2-7331 Arbutus Street | 604 894 3388

L6  SUNSTONE BAR & GRILL  
1730 Airport Road | 604 894 6197

RECREATION
G7  BLACKCOMB HELICOPTERS  

1850 Airport Road  | 1 800 330 4354

B4  PEMBERTON & DISTRICT MUSEUM & ARCHIVES 
SOCIETY  
7455 Prospect Street | 604 894 5504

 PEMBERTON VALLEY TRAILS ASSOCIATION  
pembertontrails.com

L6  SUNSTONE GOLF CLUB  
1730 Airport Road | 604 894 6197

REAL ESTATE
D6  DANIELLE MENZEL

danielle@wrec.com | 604 698 5128

C6  REMAX SEA TO SKY REAL ESTATE - PEMBERTON
1411 Portage Road | 604 894 6616

D6  WHISTLER REAL ESTATE COMPANY - PEMBERTON
5-7331 Arbutus Street | 604 894 5166

RETAIL & RELAXATION
C5  ANIMAL BARN

1-1384 Portage Road | 604 894 6740

K5  THE BEER FARMERS  
8324 Meadows Road | 778 770 1523

A2  BLUE HOUSE ORGANICS  
8184 Pemberton Meadows Road | 778 953 2808

L6  NORTH ARM FARM  
1888 Highway 99 | 604 894 5379

C5  PEMBERTON BIKE CO.  
1-1392 Portage Road | 604 894 6625

L6  PEMBERTON BREWING CO.  
5/6-1936 Stonecutter Place | 604 894 2337

B5  PEMBERTON GENERAL STORE
7437 Prospect Street | 604 894 6233

B5  PEMBERTON VALLEY SUPERMARKET  
7438 Prospect Street | 604 894 3663

B4  STAY WILD NATURAL HEALTH  
106-7445 Frontier Street | 604 894 8884

SERVICES
C5  DR. JILL SCOTT ND

1384 Portage Road | 604 894 1223

C6  LOCAL MOTION THERAPY
110-1411 Portage Road | 604 894 5525

D6  PEMBERTON CHAMBER VISITOR CENTRE
Corner Highway 99 & Portage Road | 604 894 6175

E7  POCKETFUL PRODUCTIONS  
pocketfulproductions.com | 604 938 3800

A5  SQUAMISH LILLOOET REGIONAL DISTRICT
1350 Aster Street | 604 894 6371

B6  VILLAGE OF PEMBERTON  
7400 Prospect Street | 604 894 6135

PEMBERTON BUSINESS DIRECTORY

   Tourism Pemberton Members          Maps Grid Reference  (map page 28-29)

Pet & Farm
Feed and Supplies

Equine Feed and Tack

604 894 6740
Mon. to Thurs. 9-6, Fri. 9-7, Sat. 9:30-5:30, Sun. 10-4

#1-1384 Portage Road, Pemberton

Equine 
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Pemberton Valley Trails Association

To make a donation or become a member and
learn more about the PVTA please visit:
www.pembertontrails.com/membership




