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“  Excellence is an art won by training and habituation. We do not act rightly 
because we have virtue or excellence, but we rather have those because we 
have acted rightly. We are what we repeatedly do. Excellence, then, is not 
an act but a habit.”

ARISTOTLE

What does the word “excellence” conjure up for you?

Here in Whistler we often define our excellence through our surroundings 
and physicality, whether it’s the natural beauty of the place or achievement in 
sport. But beyond these attributes, Whistler is home to business leaders and 
professionals who excel in arenas that may surprise you. 

They all share what Aristotle describes in the quote above: a commitment to 
excellence, an attribute that is not born, but bred in training and repetition, in 
years of service to their profession and their community.

These people are responsible for creating conditions for living and working in 
the best resort town in the world. We are very proud to share these Profiles 
of Excellence and hope you are inspired by these individuals who make 
Whistler home.

Sarah Strother
PRESIDENT, WHISTLER PUBLISHING LP
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O
ver the years, Whistler has 
grown from a regional ski hill 
to year-round mountain resort 
community and Whistler Real 

Estate Company (WREC) has grown 
with it. For more than 35 years, WREC 
has been the first choice for professional 
assistance for both locals and those new 
to the area when making their real estate 
decisions in both Whistler and Pemberton. 

Owner Pat Kelly believes the reason 
that the company has consistently been 
the number one real estate company in 
Whistler is the depth of experience it has in 
the Whistler market and surrounding area. 

“Knowing where Whistler has come 
from helps us to help people to be part 
of its future,” says Kelly. “We’re not just 
sales people; we like to see ourselves 
as ambassadors for Whistler. Buying 
real estate in Whistler is an aspirational 
purchase — most people don’t need to 
buy it. So you have to market and illustrate 
all the benefits of being part of Whistler, not 
just the features of a home.”

The WREC team’s familiarity with Whistler 
comes not just from the years they’ve 
spent practicing their profession in Whistler 
and the surrounding area, but also from 
their involvement in the community. 
Volunteerism is an important company 
value and one that’s widely embraced 
by all members of the team. Because 
of this shared commitment to hands-
on community work, WREC realtors 
and support staff possess vast banks 
of knowledge to share with prospective 
buyers. Whether clients want to know 
about sports opportunities available to kids 
or what neighbourhoods work best for 
seniors, they get informed answers based 
on personal experience. And, of course, 
there is always correct, detailed information 
when it comes to the buying process. 

“We have a first-rate knowledge pool and 
invest continually in leading edge resources 
and technology,” says Kelly. “Combine this 
with consistent administration that know 
their jobs, excellent sales consultants, and 
full-time management, and you don’t have 
to be concerned about the process when 
you work with us.” 

WREC’s 50 realtors and support staff 
draw from a considerable pool of shared 
expertise. This ensures that even new team 
members have a broad understanding 
of Whistler, its culture and resources. 
In the last year sharing those resources 
has become easier with the purchase 
of permanent office space in the Village 
large enough to accommodate all of the 

company’s staff. 

“The new location has brought everyone 
together and that’s been great,” says Kelly. 
“We’ve made the commitment to buy in 
the Village, so we’re also Whistler property 
owners that share the same issues as our 
customers.”

While being relatable to clients is important, 
providing an excellent level of service is 
critical in a business that is characterized 
by “churn and burn” realtors that dump 
relationships once commissions have been 
collected.

“I think what sets us apart from other 
agencies is our people’s level of caring,” 
says Kelly. “Most of our people form good 
relationships with most of their clients after 
the fact. They ski together and socialize 
together — the relationship endures.”

And that relationship can often begin early 
on a Sunday morning at WREC’s office, 
long before prospective buyers have 
finished their coffee.

“I was in the Village on a Sunday around 
10 a.m., and I stopped by the office 
to pick up something. There were five 
of our agents getting ready for their 
appointments, open houses and showings. 
Where do you see that anymore — 
particularly given there was fresh snow on 
the hill that day,” Kelly says. 

The WREC team consistently impresses 
him with their dedication. Some team 
members, including John Ryan, Jill 
Notman Colpitts, Liz Chaplin, Sharon 
Audley and company founder Drew 
Meredith, have worked with Kelly for 
decades. Turnover is rare. And realtors 
often return after trying out other agencies. 

Looking forward, Kelly shares his thoughts 
about buying into Canada’s best-known 
resort community.

“Choosing Whistler is about being a part 
of a healthier lifestyle and community, 
discovering ways to bring family closer 
together, having fun and reducing stress,” 
says Kelly. “I think Whistler will continue to 
evolve as a wonderful year round mountain 
resort community. Fantastic skiing in the 
winter, biking in the summer, arts and 
culture year round  — and it’s a great a 
place for foodies to come — surrounded 
by some of nature’s most beautiful 
spots. Whistler will always be vibrant and 
active and bring forward people who 
do great things and create memorable 
experiences.”

WHISTLER REAL ESTATE COMPANY LTD.

Pat Kelly

17-4308 Main Street
Whistler, B.C., V0N 1B4

PHONE 604-932-5538 
EMAIL info@wrec.com

www.wrec.com

Main photo: Whistler Real Estate Co. President Pat Kelly, and founding agent Drew Meredith at their 
Whistler Village office. Right: Whistler Real Estate Co. agents Marika Koenig, Jill Notman Colpitts, Dave 
Burch, President Pat Kelly, and founding agent Drew Meredith at their Whistler Village office.

“Knowing where 
Whistler has come 
from helps us to 
help people to be 

part of its future.”
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Main photo: James Walt (left), Araxi’s Executive Chef is one of Canada’s Leading Chefs and a farm-to-
table pioneer. Neil Henderson (right) has been Araxi’s Restaurant Director since 1999 leading the team 
to many victories including their 2012 Premier Crew Service Award. Right: Executive chef, James Walt in 
the Araxi kitchen. Photo by Brandon Hart, courtesy of Araxi.

ARAXI

James Walt

A
raxi has been creating memorable 
fine dining experiences in Whistler 
for 33 years. The cornerstone 
of Vancouver’s Toptable Group, 

the Village Square institution has built 
its reputation by constantly evolving and 
consistently delivering excellent service and 
incomparable food.  

Executive Chef James Walt likes to “roll 
with the seasons” when creating his 
quarterly menus built on local, organic 
food, much of it sourced from within a 150 
km radius of the restaurant. When it comes 
to preparing that food, his philosophy 
is simple: use the best quality seasonal 
ingredients and don’t do too much to 
them. 

“Our local suppliers are great. We have 
Pemberton Natural beef on our menu, our 
ducks come from Yarrow in the Fraser 
Valley and our seafood comes from 
sustainable sources in B.C.,” says the 
award-winning chef. “Where we are, things 
come quickly and then they leave, from 
tomatoes and strawberries to spot prawns, 
it makes our menus exciting.” 

Araxi’s service levels match the standards 
set in its kitchen, with restaurant director 
Neil Henderson striving for nothing short of 
excellence. 

“Our service is the result of having an 
engaging team environment,” says 
Henderson. “We hire staff who are 
motivated, intelligent, empathetic and self-
aware. They must always be able to put 
themselves in the diner’s position to ensure 
that person has a truly great experience. 
Also crucial is having a dedicated and 
talented management team, deep in wine 
and service knowledge to guide the front 
of house.” 

The combination of exceptional food, 
outstanding service and a comfortable, 
yet elegant, dining room, has made Araxi 
a favourite with resort guests and locals 
alike. 

“For the past two years we’ve won Pique 
Newsmagazine’s ‘Best of Whistler’ for fine 
dining,” says Henderson. “That’s a very 
good barometer of how we’re perceived 
locally. We also have guests who return 
every year while they’re on vacation, many 
of whom will visit us two or three times 
while they’re in Whistler.” 

Now guests can also visit Araxi in 
Vancouver, albeit for only one special 
evening, as part of the restaurant’s 
Longtable Series. The annual al fresco four-
course meals featuring B.C. wine pairings 
started at North Arm Farm in Pemberton 

four years ago. A Whistler location was 
added a year later. And last year marked 
the introduction of the Longtable dinner at 
Vanier Park during the Bard on the Beach 
Festival. The inaugural Vancouver event 
attracted 250 guests.

“The Longtable dinner is a culture of 
its own,” says Henderson. “We use 
a somewhat random seating. People 
start talking to each other, they share 
stories, realize they’re only one degree of 
separation… friendships begin …you see 
the culture changing over the evening.” 

Henderson, who has been with the 
restaurant group since 1992, and has 
returned most recently in 2010 as 
restaurant director, attributes much of its 
success to Walt.

“James’ food is amazing,” says 
Henderson. “We’ve worked together since 
1997 and share complete trust. That 
allows me to focus on the front of house 
and ensuring a great guest experience.” 

Guests often take a piece of that 
experience home in the form of the 
Araxi cookbook. Touted as a “must have 
ingredient” by Chef Gordon Ramsey, 
the second run of the award-winning 
cookbook is nearly sold out.

“The great thing about the book is that it’s 
accessible to the home cook,” says Walt. 
“There aren’t too many ingredients in the 
recipes and none of the techniques are 
too difficult. And unlike some restaurant 
cookbooks, everything in the book is, 
or has been, on Araxi’s menus. And the 
photography, which features shots of our 
mountains and farms, is spectacular. I 
think a lot of people buy it as a coffee table 
book.” 

As Chef Walt contemplates a new 
cookbook, a second Araxi location in 
Whistler is being completed. Adjacent to 
the existing restaurant, the new two-floor 
space will feature an intimate, late night, 
upscale New York-style lounge upstairs 
and a 60-seat private dining room that 
the restaurant will also use for its prix fixe 
dinners. Opening later this summer, the as-
yet-unnamed restaurant will be a welcome 
addition to the Whistler dining scene. 

“It’s going to be fun, for our guests and our 
staff,” says Chef Walt. “The design is unlike 
anything in Whistler and the atmosphere is 
going to be great.”

4222 Village Square
Whistler, B.C., VON 1B4

PHONE 604-932-4540 

www.araxi.com

“Our local suppliers 
are great. We have 
Pemberton Natural 
beef on our menu, 

our ducks come 
from Yarrow in the 
Fraser Valley and 
our seafood comes 
from sustainable 
sources in B.C.”
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A
dele Campbell Gallery has 
been instrumental in developing 
Canadian artists since 1992. 
Today, the Whistler gallery 

represents many of Canada’s best 
contemporary artists, making it the first 
choice of local, national and international 
art collectors. 

The gallery has earned a reputation 
of excellence throughout Canada and 
abroad, not only for its art selection, but 
its client service. The foundation of Adele 
Campbell Gallery’s success is in its mission 
statement: connecting through the power 
of art.  

“Something we always say to our clients 
when they’re choosing a piece is that 
it should spark a ‘connection’ of some 
kind,” says gallery co-owner Elizabeth 
Harris. “It has to evoke a feeling, a 
memory, take you back to a time or 
place. And that’s different for everyone. 
Then, of course, you consider if it’s 
investment worthy, is it something you 
can pass on to your children.”  

The Adele Campbell Gallery prides itself 
in providing art lovers with attainable 
investment pieces. “You won’t typically 
find $50,000 paintings in our gallery. What 
you will find are artists who are serious, 
devoted to their craft and are nationally 
and internationally known,” says Harris.

To help clients decide on an acquisition, 
the gallery’s owners will personally take art 
to the homes of clients living in Whistler, 
Vancouver and the Lower Mainland. They’ll 
ship art across the country and worldwide. 
If a client doesn’t like a piece all they have 
to do is send it back. 

Harris and business partner, Michelle 
Kirkegaard, are committed to ensuring 
complete client satisfaction. If a client is 
looking for a particular piece, the team at 
Adele Campbell Gallery will source it or 
commission it. Clients interested in specific 
artists receive regular updates about 
new works and exhibits. And to further 
strengthen that connection, the gallery 
hosts solo exhibits regularly throughout the 
winter and summer to bring artists and art 
lovers together. 

Both Harris and Kirkegaard are passionate 
about nurturing talent, a process that can 
begin very early in an artist’s career.

“We’ve maintained a lot of our artists for 
more than 20 years. One of our artists, 
Cameron Bird, started with us when he 
was 17 years old, and he’s still with us 20 
years later,” says Harris. 

The gallery has also launched the careers 

of many renowned B.C. artists, including 
Laura Harris and Paul Paquette. To keep 
vital, Adele Campbell Gallery also seeks 
out established artists from other regions 
of Canada that are looking to make a 
move West. That includes talent like 
Angela Morgan and David Langevin as well 
as burgeoning artists such as Mike Svob 
and Rod Charlesworth, whose careers 
the gallery has long been nurturing. The 
team is always on the look out for exciting, 
emerging talent, annually choosing one 
or two from the more than 200 artists 
submissions it receives.

As the artists it represents have matured, 
so has the gallery. In 2010, it moved 
into the Shops at the Westin Resort & 
Spa, a welcoming, beautiful space, with 
abundant natural light and room to house 
its extensive and diverse collection. 

“Originally, we focused more on 
landscape-based artists, but 
we’ve evolved. We have more of a 
contemporary feel now,” says Harris. 
“We’ve shifted towards a balance of 
landscapes, abstracts, sculpture and we 
recently added our first photographer, 
Blake Jorgenson.” 

The calibre of art and diversity of forms 
it represents have earned the gallery its 
reputation for promoting excellence in 
Canadian art. And warm, professional 
service and commitment has created 
lifelong connections with its clients, 
connections that help bring more art into 
more lives.

The team at Adele Campbell Gallery invites 
you to visit and make your connection to 
the power of Canadian art.

Main photo: Elizabeth Harris flanked by a collection of original oil and acrylic paintings by SFCA artists 
Mike Svob and Alan Wylie. Sculpture by Nancy Street and Vance Theoret. Right: Gallery co-owner 
Elizabeth Harris.

ADELE CAMPBELL GALLERY

Liz Harris

The Shops at the Westin 
109-4090 Whistler Way
Whistler, B.C., V0N 1B1

PHONE 604-938-0887 
EMAIL art@adelecampbell.com

www.adelecampbell.com

“Something we 
always say to our 

clients when they’re 
choosing a piece is 

that it should spark 
a ‘connection’ of 

some kind.”
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MURPHY CONSTRUCTION

Graham Murphy

W
ith its diverse commercial and 
residential project portfolio 
and committed staff, Murphy 
Construction brings both 

value and values to its work. 

“The level of skill and talent the Sea to 
Sky area attracts is amazing. We employ 
local staff, suppliers and subcontractors 
wherever possible, and there’s a lot of 
expertise that’s under the radar in this 
sector,” says owner Graham Murphy.  

Living in an area rich with management 
professionals and craftsmen has made 
it possible for Murphy to assemble a 
40-member team that’s both experienced 
and diverse. The knowledge and 
enthusiasm the men and women at 
Murphy Construction bring to their work 
has allowed the company to successfully 
take on large-scale residential and 
commercial projects and be competitive 
in the regional, national and international 
markets. 

When adding to the team, the most 
important thing Murphy looks for are 
people with the right attitude, people who 
believe in the values of professionalism, 
integrity and accountability. “Skills can be 
taught but qualities, morals and ethics 
cannot,” he says. 

Adhering to those values has paid off. 
The Pemberton-based company first 
attracted outside attention during the 2010 
Olympics for its work building 85 homes in 
Whistler’s Athletes’ Village. The $28-million 
project set the stage for what has been 
an impressive period of growth for the 
company.  

“Based on our successes to date, and 
ongoing relationships with our blue chip 
clients who are respected leaders in their 
industries, we have been able to establish 
long-term business plans,” he says. 

In 2013, the company implemented a 
five-year strategic plan. Two years later, the 
growth and financial goals of the company 
have been met through structured 
professional development. The most 
obvious markers of the plan’s success are 
the projects the company has undertaken 
since its implementation. 

Among the projects that have and will take 
Murphy Construction through 2014 - 2015, 
is a $5-million building envelope restoration 
for Whistler’s iconic Carleton Lodge. That 
project had the extra challenge of providing 
full window and siding removal, roofing 
and patio replacement while allowing the 
building’s commercial spaces to remain 
open for business. Other projects like 

the  $5-million update of the Rendezvous 
Lodge on Blackcomb Mountain that will 
optimize the 27,000 sq. ft. facility’s overall 
function and a new 8,400 sq. ft. staff 
housing development at the renowned 
Tyax Wilderness Resort and Spa. 
Both projects are currently in the pre-
construction and value-engineering phase. 
Murphy Construction has also entered an 
innovative construction partnership with 
the Lil’wat Nation.

The quality of Murphy Construction’s 
work has also caught the attention of 
international hospitality companies like the 
Starwood hotel chain. After completing a 
major renovation for the Westin Whistler, 
Starwood awarded the company the 
contract for redesigning the Current’s 
Restaurant and Dining Room of the Westin 
Bayshore in Vancouver, a job that requires 
extensive exterior, as well as interior, 
updating. Landing an $830,000 contract 
that includes both interior and exterior 
renovations with the luxury hotel chain’s 
flagship Canadian hotel is, to Murphy, 
further testament to his staff’s skill level. 

The foundation of the Murphy team is 
based on the belief in the systems and 
processes that allows them to offer 
exceptional value to its clients.

 “We look at the project holistically, not as 
something with a beginning, middle and 
an end,” Murphy says. “We want what we 
do to make sense to the client. The only 
measure of success is against ourselves 
and client expectation.” 

What a client can expect when 
working with Murphy Construction is 
consistent, enduring communication 
and accountability. That accountability 
is evident in how the company carefully 
manages both risk and the construction 
process for its clients. And that process 
always starts with a conversation. 

“When we start a project we’ll ask clients, 
‘What’s important to you? What are 
your end goals?” says Murphy. “It’s not 
important for me to get my stamp on 
a project, it’s about fulfilling the client’s 
needs.” 

As the company moves into a new phase 
of its development, it’s gaining recognition 
at major industry trade shows like Buildex 
and adding iconic projects to its portfolio.  
With an eye to many more exciting new 
projects, Murphy couldn’t be happier.

“I’m starting to see what we can really do,” 
says Murphy.

PO Box 576
Pemberton, B.C., V0N 2L0

PHONE 604-894-2435 
EMAIL info@murphyconstruction.ca

www.murphyconstruction.ca

Main photo. Graham Murphy in front of Murphy Construction’s recently completed renovation of the 
Carleton Lodge. Right: The crew working on the Tyndall Stone Lodge renovation.

“It’s not important 
for me to get my 

stamp on a project, 
it’s about fulfilling 
the client’s needs.”
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WALSH RESTORATION

Mike Walsh

I
magine waking up in the middle of the 
night to the sound of running water. You 
run downstairs to discover your hot water 
tank has failed. There’s an inch and a half 

of water on the floor spreading from one 
baseboard to the other.

If you live in the Sea to Sky corridor, 
your best choice is to call locally owned 
Walsh Restoration. Whether you live in 
Brackendale or up the Pemberton Valley, 
one of the company’s distinctive red and 
white trucks will be in your driveway within 
27 minutes. By the time the technicians 
arrive your fears have diminished, thanks 
to a friendly and compassionate voice that 
answered your panicked phone call. 

“You’ll never encounter voicemail when you 
call us,” says owner Mike Walsh. “Twenty-
four hours a day we have someone ready 
to answer your phone call.”

More often than not, that person is working 
supervisor Kuldip Kang, one of Walsh 
Restoration’s many long-term employees. 
Whether dealing with flood or fire, Kang’s 
warm demeanor and commonsense 
instruction, provides clients with a sense 
of calm.  

Kang is just one of the 15 employees that 
have embraced the company’s core values 
of kindness, compassion and excellence. 
From accountant Sandra Marti to flood 
technicians Mike Toor and Rodger Ryan, 
everyone in the organization understands 
that their business is first and foremost 
about people. 

“Dealing with floods and fires is routine 
for us, but it’s not for the person who is 
experiencing it,” says Walsh. “We have to 
take feelings into consideration as much 
as we have to provide great restoration 
services.”

Founded in 2002, no one could have 
anticipated the event that would test the 
company’s mettle: the 2003 Pemberton 
flood. With the Rutherford Creek Bridge 
washed out, technicians flew into town. 
The company bought an additional 
$250,000 worth of equipment and hired 35 
Pembertonians to ensure expedient service 
for 54 houses and townhouses that had 
sustained water damage.

The way the company dealt with the 
natural disaster earned it the reputation 
of being the local’s choice. Today that 
reputation is entrenched, partly due to 
how the company supports more than a 
dozen non-profit ventures. In fact, Walsh 
Restoration gives two per cent of its 
revenues to support various charities in 
Squamish, Whistler and Pemberton. Many 

of the organizations the company donates 
to provide services to youth, including 
Sea to Sky Youth Soccer, Young Life, 
Bratz Biz and the Pemberton Skate Park. 
The company also supports the annual 
Pemberton Show and Shine. 

“I like the Show and Shine because I see 
it as an opportunity to bring people into 
Pemberton,” says Walsh. “I want to share 
our area with tourists — it’s good for the 
town’s economy.”

The company also helps build the local 
economy by providing, full-time, well-
paying jobs for Sea to Sky residents with 
vehicles.

“Almost all our employees are locals. I tend 
not to hire from outside,” Walsh says. “I’d 
rather train local people who have the right 
attitude — positive, people-oriented and 
professional. For example, When Richard 
Martin walks into a home to assess an 
incident’s damage and prepare a quote for 
repairs, I know that that the homeowners 
will receive kind and respectful service.”

Whether dealing with the aftermath of a 
five-unit condo fire or five feet of water in a 
basement — as the company did last year 
— Walsh Restoration is committed to a 
smooth delivery of friendly, expert service.

“Ninety-three percent of our customers 
are locals,” says Walsh. “And we’re local. 
We can’t afford to be anything but hard-
working, committed and compassionate.”

And when you’re ankle-deep in water, 
that’s exactly the kind of people you want 
at your door.

Suite 1016, 102-4369 Main St
Whistler, B.C., V0N 1B0

PHONE 1-888-905-8802 
EMAIL info@walshrestoration.ca

www.walshrestoration.ca

Main photo: The Walsh Restoration crew pose with owner Mike Walsh (top right) and manager Kuldip Kang 
(top left). The company’s distinctive red and white trucks may identify Walsh Restoration, but their reputation 
for getting things done is their true signature. Right: Manager Kuldip Kang (left) and owner Mike Walsh (right).

“You’ll never 
encounter 

voicemail when 
you call us. Twenty-
four hours a day we 
have someone ready 

to answer your 
phone call.”
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F
or many of us, real estate is our 
most significant financial investment. 
Protecting that investment is 
important to all of us, whether it is 

our primary residence, vacation property 
or a rental property. WRM provides a full 
range of professional strata management 
services to ensure that the owners’ assets 
are secure, well maintained and financially 
protected for the future. That’s why so 
many Sea to Sky owners and investors 
turn to WRM Strata Management and Real 
Estate Services.

After 30 years in the Sea to Sky corridor, 
WRM continues to be the area’s most 
sought after local strata management 
company, representing more than $2 billion 
in real estate for thousands of satisfied 
homeowners. WRM has expanded the 
range of services provided to include a 
long-term rental team and a home care 
division for absentee owners. 

Home care services include regular 
property inspections to meet insurance 
requirements, coordination of repairs or 
maintenance at the property, or providing 
access for deliveries during an owner’s 
absence. For those owners who have 
invested in rental properties, WRM can 
take care of leases and provide oversight 
of the tenant and property. 

Scott Schober and Alex Hoelk have owned 
and managed WRM over the past dozen 
years. When they talk about the growth 
under their leadership, they give credit to 
their dedicated team of strata property 
agents, accountants, maintenance and 
administrative employees. Schober and 
Hoelk recognize the importance of creating 
a work environment where employees feel 
supported and are motivated to provide 
excellent service.

The WRM owners understand that careful 
selection of the right people for each job 
shows up in low turnover rates, which 
then translates into experienced, engaged 
employees delivering the high standards 
WRM clients have come to expect.

WRM offers clients the advantage of being 
a locally owned and operated company. 
All employees reside in the Sea to Sky 
corridor and are active participants 
in the community. The team at WRM 
understands the special nature of the 
vibrant communities in Squamish, Whistler 
and Pemberton contribute to the success 
of the region. With 35 employees, there 
are 35 sets of eyes in and around all strata 
properties that can identify and address 
potential or current issues.

WRM staff work proactively and as a team 

to protect their clients’ valuable real estate 
investments. With their intimate knowledge 
of every single property they manage, they 
can provide a high level of service and give 
property owners the peace of mind they 
deserve. Many property owners are local, 
but there are those who live in other cities 
or countries that rely on WRM to maintain 
their investment. 

Schober recalls a winter storm a couple 
of years back, the kind that dumps snow 
then turns to rain, just a week before the 
busy Christmas season. A strata property 
agent was leaving a meeting at one of his 
Whistler properties and noticed the snow 
that had slid off the roof into the courtyard 
created a dam behind which the rainwater 
was rising. Realizing the wider implications 
of the problem, he notified the other agents 
and the maintenance team. With their 
experience, they knew which properties 
would have the most immediate problems 
and crews were dispatched that evening to 
address potential problems. 

WRM’s owners are proud to live and 
work in the Sea to Sky corridor and enjoy 
working with their effective, productive 
team and thousands of property owners. 
Never satisfied with the status quo, WRM 
continues to investigate and implement 
strategies and technologies that enhance 
its overall ability to provide unparalleled 
strata property management and real 
estate services in the corridor.

Main photo: Scott Schober and the staff of WRM management pose for a group photo at Whistler 
Meadow Park. Right: Operations Manager Brian Reid, Executive Co-ordinator Lisa Soloway, and owner 
Scott Schober at Whistler Meadow Park.

WRM STRATA MANAGEMENT & REAL ESTATE SERVICES LTD.

Scott Schober & Alex Hoelk

202-1410 Alpha Lake Road
Function Junction, Whistler, B.C., V0N 1B1

PHONE 604.932.2972 
EMAIL general@wrm.bc.ca

www.wrm.bc.ca

“After 30 years 
in the Sea to Sky 
corridor, WRM 
continues to be 
the area’s most 

sought after local 
strata management 

company.”
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Main photo: As part of the Whistler Athlete Village of the 2010 Winter Olympic Games, Mike Nelson (left) 
and Dave Williamson (right) showcase their constructed stormwater treatment and amphibian habitat 
enhancement wetland. Right: Mike Nelson (left) and Dave Williamson (right) in their Whistler office.

I
f you’ve driven past the new Sea to Sky 
Gondola, nestled into the picturesque 
mountains just outside of Squamish, 
then you’ve seen the work of Cascade 

Environmental Resource Group Ltd.

The company’s environmental consultants 
conducted the full impact assessment of 
the gondola using cutting-edge technology 
that had a lasting effect on the project. 

“We were able to use our Geographic 
Information System (GIS) to generate a 
3D image of the treetops and the actual 
lift before it was built and calculate 
everywhere the gondola would potentially 
hit trees,” says Dave Williamson, co-owner 
principal consultant of the company. “Then 
those were the trees that were removed. 
This approach had never been used 
before. It was a groundbreaking study and 
it saved the client a lot of time and money. 
We’re really proud of our GIS team’s 
creativity and we think BC Parks is pleased 
with the results.” 

As environmental consultants, Cascade 
Environmental works quietly behind the 
scenes on a range of projects, from big-
name developments to recreational trails 
and run-of-river power projects, to ensure 
high environmental standards. 

Although you might not often hear about 
the work they do, that’s the way their 
team of scientists and resource managers 
prefers it. 

“The less people hear about us, the more 
they hear about our projects, the better,” 
says Mike Nelson, the other principal 
consultant and co-owner of the company. 
“The idea of being a consultant is you’re 
almost invisible. The client is key — it’s 
their project.”

Nelson and Williamson began working 
together 25 years ago when they both 
still owned separate companies. Their 
first project together was working on 
developing the Benchlands area of Whistler 
for Intrawest. Williamson had the contract, 
but needed some extra help. Through 
friends, he connected with Nelson. 

“We got along so well with two small 
companies that we kept bringing each 
other projects,” Williamson says. “It was a 
collaborative effort for many years.”

Eventually, after nearly a decade of working 
together, it was their better halves that 
suggested the merge. “My wife was doing 
our books and said, ‘You’re just writing 
cheques back and forth,’” Nelson says, 
with a laugh. 

The merger in 1999 couldn’t have 

happened at a better time; Whistler was 
in the midst of a development boom then, 
a few years later, the town got the bid to 
co-host the 2010 Winter Olympics with 
Vancouver. 

“It took us to the next level,” Williamson 
says. “A whole bunch of things came 
together and the growth was exponential 
with an expanded staff of adventurers with 
a passion for the outdoors.”

Two of their biggest Environmental Impact 
Assessments for the Games were the 
Whistler Athletes’ Village in Cheakamus 
Crossing and the Creekside Speed and 
Technical Skiing venues on Whistler 
Mountain. “We were involved from 
absolute start to finish on both projects.” 
says Williamson.

With offices in both Whistler and Squamish 
— which is in the midst of its own boom 
— the Cascade team boasts an intimate 
knowledge of the corridor, which is deeply 
valuable for their line of work.  “Dave and I 
have operated here for 25 years and we’ve 
got a knowledge base built up,” explains 
Nelson. 

The Sea to Sky corridor has been their 
proving ground for high quality tourism, 
recreation and development projects.  
They’ve also applied this experience to 
projects across the province and country.

The pair is also passionate about 
recreation and protecting the environment 
in the place they call home. “I think that’s 
why neither of us are talking about retiring; 
we love the work,” Williamson says. “Every 
day there’s a new challenge. Our mantra is, 
‘For every project, the environment must 
be better off because of our participation.’”

CASCADE ENVIRONMENTAL RESOURCES GROUP LTD.

Dave Williamson and Mike Nelson

Unit 3 – 1005 Alpha Lake Road
Whistler, B.C., V0N 1B1

PHONE 604.938.1949 
EMAIL info@cerg.ca

www.cerg.ca

“The idea of 
being a consultant 

is you’re almost 
invisible. The client 
is key — it’s their 

project.”
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Main photo: Wayne Katz of the Lift Coffee Company in their Function Junction cafe. Right: Wayne 
Katz in an old Whistler Gondola car converted into a dining booth at their Lift Coffee Company 
Function Junction location.

W
ayne Katz might have been 
young and broke when he 
moved to Whistler 30 years 
ago, but that didn’t stop him 

from pursuing his goals.  

“When I first came here I looked at the 
prices of homes and it was just crazy for a 
person my age and not having any money 
— I had no money,” he says. “I bought 
my first place by thinking outside the box 
and buying it with two other people. The 
risk was living with two other people, but 
that gave me the ability to build equity and 
when we parted ways, I took that money 
and bought my second place.”

Think outside the box and don’t be afraid 
to take risks: those are two pieces of 
advice Katz wants to pass on to the next 
generation of burgeoning businesspeople. 

They might sound like clichés, he says, 
but that’s how he’s managed to start so 
many successful Whistler businesses over 
the years — among them, Zog’s, Gone, 
Moguls and Lift, not to mention new 
ventures in Squamish, which include a 
food truck for catering events, purchasing 
the Cliffside Pub with business partner 
Lawrence Black and a forthcoming venture 
in manufacturing.   

To hear him tell the story of buying 
business after business is to hear part of 
Whistler’s history, all starting with Zog’s 
back in 1990 (under a different name). 
“People tell me Zog’s is an iconic part 
of Whistler,” Katz says. “People like it, 
especially late at night. It’s that greasy 
spoon you can go to.”

He has fond memories of working the 
counter late at night in the early years of 
the business. “It was so much fun,” he 
says. “The crowds weren’t as big as they 
are today.”

Over the years, Katz has brought the same 
strategy to every business he’s purchased 
— hire good people and make good food 
a priority. He even recalls trying to source 
enough local eggs to meet demand for his 
restaurants, long before the 100-mile diet 
was a trend. 

“My father was a chef out of Europe. I 
grew up around food. I’m not a chef. 
Everyone thinks because of what I’ve been 
doing I’m a chef, but I’m just a guy that’s 
been around food a lot. I have to hire good 
chefs to help. I’m a good business guy 
to organize people to come together,” he 
says.

Another tactic he employs when 
considering adding a new business to his 
portfolio is to look at the big picture. He 

purchased Moguls because of its prime 
location in Village Square, Gone — his 
favourite spot of the bunch for its out-of-
the-way location and funky vibe — was a 
must-have because of its hood system, 
which allows for deep frying and grilling, 
and the chain of Lift locations brought his 
business outside the Village for the first 
time. 

“Some of them make less money than 
others do and some don’t even make 
money sometimes in some parts of the 
year, but they all fit together and make it 
work,” he says. “It helps that I can hire 
more people and interact with all the 
businesses. I like that part of it; mix and 
match and move around.”  

It might sound unconventional, but it works 
— so much so that last year the Whistler 
Chamber of Commerce named Katz 
Business Person of the Year at its Whistler 
Excellence awards. 

“It was nerve-wracking because I had to 
stand up in front of so many people, but 
it’s obviously humbling when your peers 
honour you,” Katz says. 

In the end, he feels lucky to call Whistler 
home and contribute to its business 
community. “I appreciate living here 
and I was lucky to do what I’ve done,” 
he says. “It’s not an easy feat, but I 
was very fortunate to be able to grow 
as the community grew. But the next 
generation can do it too. A lot of people 
get discouraged that it’s too expensive or 
the chances of being able to do it in this 
type of community aren’t realistic. I want 
to say that’s not true. You just have to take 
some risk.” 

LIFT COFFEE COMPANY

Wayne Katz

“It helps that I can 
hire more people 
and interact with 
all the businesses. 
I like that part of 
it; mix and match 
and move around.”

4293 Mountain Square
Whistler, B.C., V0N 1B4

MOUNTAINSIDE 604-905-6621 
NESTERS 604-938-0665

FUNCTION JUNCTION 604-938-4500

Excellence
Whistler

PROFILESof





19
Main photo: Linda Den Duyf of Sabre Equipment and Party Rentals in their Mons Warehouse. Right: 
Event rentals are a major part of Sabre’s offerings and can provide everything needed for the big day 
such as this outdoor wedding held in Pemberton; Photo courtesy of Sabre Equipment and Party Rentals.

S
abre Equipment and Party 
Rentals’ commitment to excellent 
service is the foundation of the 
company’s success.

Starting out in 1987 as a family owned 
and operated tool and construction 
equipment rental company, ten years ago 
they expanded the business into party and 
event rentals and the wedding business 
organically followed.  

In 2010, Linda Den Duyf took over that 
division. Since then there’s been incredible 
growth in that aspect of the business. 
The popularity of the Pemberton Valley 
as a destination for weddings has seen 
incredible growth as well.

Den Duyf has had to adapt quickly and 
aggressively to keep up with the demands 
of this sudden popularity. Her business 
degree has enabled her to oversee the 
logistics of the operations but her love for 
hard-work and hands-on approach has 
given her the benefit of connecting with 
the owners and operators of venues and 
other small businesses in the Sea to Sky 
corridor. 

“When it comes to weddings, Pemberton 
is where it’s at,” says Den Duyf. 

She estimates that the number of 
weddings in the stunning mountain 
town 30 minutes north of Whistler has 
quadrupled every year since she began 
managing the department. Word-of-mouth 
advertising has played a huge part, but 
Internet-age technology has really enabled 
her and her team to streamline the rental 
process and make the best use of their 
expansive Whistler-based facility. 

During this technological upgrade and 
recent expansion of inventory they were 
able to create a complete shopping 
experience right on their webpage. 
“Customers can find everything online and 
browse through the entire inventory,” Den 
Duyf said. “A bride will call me and start 
with, ‘I was just at my friends’ wedding, it 
was in a barn. I want to do that.’ We can 
do that. We’ll make your dream wedding 
a reality.” 

Sabre Equipment and Party Rentals also 
have local connections, which can be 
especially valuable for couples from outside 
the corridor planning to wed here. Den 
Duyf says that, “we can find the right 
wedding planners who are familiar with the 
area’s venues and excellent caterers who 
know these venues as well.” 

Aside from décor, the company prides itself 
on offering clients everything they need 
for their big day. They have experience 

transforming the Sea to Sky corridor’s 
varied venues —ranging from a Whistler 
hotel ballroom to a Pemberton farmer’s 
field and everything in between — into a 
dream wedding.

Size doesn’t matter. Every event is handled 
with the care and attention people have 
come to expect from Sabre Rentals. Den 
Duyf ensures that each of her crew has 
the same attention to detail as she does 
and everyone from management to the 
seasonal high school student share in 
tending to the tiniest of cleaning details.

“It’s a small crew and we do everything 
together,” says Den Duyf. “You’ll see us hit 
the road at seven in the morning, and we 
don’t stop until seven or eight at night. We 
don’t leave the site until everything is right.”

The world of social media is upon us, 
Den Duyf and her department see Twitter, 
Instagram, Facebook as integral vehicles to 
showcase Sabre Party Rentals in real time. 
See @SabreRentals, and #SabreParty to 
get in on the party. 

SABRE EQUIPMENT AND PARTY RENTALS

Linda Den Duyf

8021 Mons Road 
Whistler, B.C., V0N 1B8

PHONE 604-932-5583 

www.sabrerentals.com

“A bride will call 
me and start with, 
‘I was just at my 
friends’ wedding, 

it was in a barn. I 
want to do that.’ We 

can do that. We’ll 
make your dream 
wedding a reality.”
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W
hen Dr. James McKenzie 
talks about his career as a 
dentist, it is  clear that he is 
as passionate today as he 

was when he first began working with the 
Canadian Military over 30 years ago. 

Working in the military accelerated the young 
dentist’s skills and knowledge and provided 
training in both oral surgery and emergency 
dentistry. “You can’t send soldiers off 
to conflicts with potential wisdom tooth 
problems!” Dr. McKenzie explained. 

After serving in Calgary, Cyprus and 
Germany, Dr. McKenzie moved to Whistler 
in 1992 to open Whistler Dental. From the 
start, he and his wife, Janis, the practice’s 
Director of Operations, have been 
committed to building trusting, long-term 
relationships with their patients. 

Dr. McKenzie is zealous about his work. 
What he loves about his practice is that 
he wakes up every morning and does 
something that he loves. His team comes 
to work loving what they do. This inspires 
them to help patients with not only their 
smiles and teeth, but also with more 
serious health problems.  

Dr. McKenzie feels that, “the mouth is such 
an integral part of your overall body. It’s 
as important as your heart and your lungs 
because your mouth, your bite and your 
teeth allow you to breathe efficiently and 
properly. It has been proven that proper 
breathing can prevent a variety of other 
health problems such as diabetes, high 
blood pressure, strokes and even help 
children diagnosed as ADHD. It ultimately 
effects patients overall general health.”

Whistler Dental believes in comprehensive 
exams, which include screening for oral 
cancers by the use of a Velscope, a piece 
of technology that uses light to detect 
potentially cancerous cells in the mouth. 
Also adults and children are screened for 
sleep disorder breathing including snoring, 
and airway dysfunction and all other dental 
related issues.

State of the art technology is a key priority 
at Whistler Dental. From the use of an Itero 
Imaging Machine that uses 3D scanning 
technology to take dental impressions, 
which eliminates the need for patients 
to endure an uncomfortable mouthful of 
putty, to Whistler Dentals’ cutting-edge 
sterilization system, to home sleep studies 
with a WatchPAT, the office is always 
reinvesting in patient care.

Dr. McKenzie’s countless hours of 
continuing education in a broad range of 
dental techniques means that the majority 

of patient’s treatment can take place at 
Whistler Dental’s village office. This way 
treatment is  more convenient, and  will 
save patients time and money.

The practice’s excellent standards in 
preventative care, restorative and cosmetic 
work have earned it a loyal local clientele. 
McKenzie and his experienced team 
are committed to delivering exceptional 
service that begins the second a patient 
walks through the door.  From fillings, 
surgery, dental implants and root canals 
to Invisalign, (a system that can straighten 
teeth without the need for metal braces 
and wires), patient comfort is key. 

McKenzie also prides himself on providing 
full mouth reconstruction. Everyone wants 
a beautiful smile. People travel to Whistler 
just to have Dr. McKenzie give them the 
“smile they’ve always dreamed of.” 

As parents of four and volunteer-minded 
Whistlerites, the McKenzies are active 
community members that participate in 
children’s sports, local school advisory 
committees and enjoy every opportunity 
to promote Whistler. Before the 2010 
Winter Olympic Games, Janis created the 
successful “Ask Me, I’m A Local” campaign. 
They provide care that the community trusts 
and guests to the resort appreciate.  

Known for the gentle delivery of all of its 
service, Whistler Dental is the perfect choice 
for quality, and local family dental care. 

“It’s proven that if you take care of your 
teeth, your mouth and your breathing, you 
are  going to be healthier,” Dr. McKenzie 
said. “We can help you get there. Our 
goal is to help people live longer, happier, 
healthier lives.”

whistler dental

Dr. James McKenzie and Janis McKenzie

4-4308 Main Street  
Whistler, B.C., V0N 1B4

phone 604-932-3677  
email smile@whistlerdental.com

www.whistlerdental.com

“It’s proven that  
if you take care  
of your teeth,  

your mouth and 
your breathing, 
you’re going to  
be healthier.”

Main photo: Dr. James McKenzie and his wife Janis of Whistler Dental in their Whistler Village office. Right: The 
Whistler Dental team. Left to Right is Elisha Duncan, Teresa Knight, Janis McKenzie, Dr. James McKenzie, 
Jackie Jackson, Dianne Duggan, Erin Luco, Stacey Anderson; Photo courtesy of Whistler Dental.
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David Buzzard is an award 
winning Whistler commercial 
photographer and 
photojournalist.

S
tarting as a newspaper photographer 
while still in high school, David moved 
to South Africa in 1994 to cover the 

end of apartheid, working for the Durban 
Daily News, Sunday Times, and Weekly Mail 
& Guardian newspapers.  While he was the 
Durban photographer for the Mail & Guardian 
newspaper, it was awarded the British IPD 
Best International Newspaper Award, and the 
Missouri Medal for Distinguished Journalism.

David’s photography was featured prominently 
in Michael Schmidt’s acclaimed book on post 
apartheid South Africa, Drinking With Ghosts: 
The Aftermath of Apartheid’s Dirty War.

David is now a commercial photographer 
specializing in corporate portraiture, industrial, 
and food photography.

In 2012, David returned to newspaper 
photography, working extensively for the 
Whistler Question, Pique NewsMagazine, 
and Squamish Chief newspapers.  He has 
since won eight press awards, including two 
first place gold medals from the Canadian 
Community Newspaper Association in 2015.

www.media-centre.ca

David Buzzard
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Over the past 28 years, writer Cindy Filipenko has 
worked in all media: TV, radio, newspapers, web 
and magazines. 

C
indy Filipenko started her 
writing career working in 
communications for post-

secondary institutions in the late ‘80s. 
She moved into journalism, writing about 
film, in the early ’90s. Earning a diploma 
in classical animation from Vancouver 
Film School in 1997, she ventured 
into the world of animated film and TV, 
taking a position with DreamWorks on 
its feature Joseph: King of Dreams. That 
experience led to a five-year stint as 
head of development with Vancouver’s 
Bardel Animation.  

Moving to Pemberton in 2002, Cindy 
became an animation story consultant 
and developed several of her own 

projects while working for Pique 
Newsmagazine. In 2008, her original 
52-episode animated series My Life 
Me, co-created with JC Little, went into 
production. The series aired on Disney 
Asia, France 2, Teletoon and several 
regional broadcasters throughout 
Europe.

Cindy currently writes a column for the 
Whistler Question and regular music 
features for Herizons Magazine, in 
addition to providing communications 
for various public and private clients. 
She counts in-depth magazine profiles, 
business communications and plain 
language translation among her 

favourite types of writing. 

www.cindyfilipenko.com

Alyssa Noel is a journalist and editor living in 
Whistler, B.C. 

S
he has a Bachelor of Journalism 
from Carleton University and a 
Master of Arts in arts and culture 

reporting from Columbia University. Her 
work has appeared in the Edmonton 

Sun, The Province, SPIN magazine 
and Pique Newsmagazine. 

She is currently the editor at The Whistler 
Question.

Cindy Filipenko

Alyssa Noel
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For enquiries regarding the next edition of Whistler Profiles of Excellence, please contact 
Susan Hutchinson at susan@piquenewsmagazine.com or by phone at (604) 938-0202
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