
Introducing Hollyburn’s 

New Executive Chef 

Chef Dino 
Renaerts
RED SEAL CERTIFIED                CERTIFIED SOMMELIER

Dino Renaerts has firmly established himself as one 
of the west coast’s culinary leaders. Dino completed 
his education and training here in Vancouver and has 
built a prolific career spanning 
over three decades that has 
seen him cook in a clutch of 
the city’s finest restaurants. 
Today, Renaerts applies his 
talent, passion and vision to 
his role as partner in The Bon 
Vivant Catering & Hospitality 
Group and Executive Chef 
at Hollyburn Country Club, 
serving discerning clientele 
across the province. 

Studies at the Dubrulle 
French Culinary School and 
a three-year apprenticeship 
at the William Tell led to roles 
at Bishop’s and Le Gavroche. 
Chef Renaert has cooked 
for celebrities, politicians 
and royalty at the Fairmont 
Waterfront Hotel and Fairmont 
Hotel Vancouver. He honed in his skills working for 
and leading award-winning kitchens and acclaimed 
restaurants such as, Bistro Pastis and West, Crown 
Plaza Hotel Georgia and the Metropolitan Hotel.

Recognition for his distinct, innovative approach 
to cooking has followed Renaerts throughout his 
career. He has garnered for numerous regional 
and international competitions and was named 
‘a culinary talent to watch’ by Vancouver and City 
Food magazines, and the Province newspaper. 
He also earned Best Northshore Restaurant 
during his partnership at Fraîche with his move 
across the bridge to West Vancouver.

A love of wine inspires Renaerts’s cuisine. In 1999, 
he was the first chef in Canada to become a Certified 
Sommelier through the International Sommelier 
Guild. Renaerts’s expertise in oenology earned him 
the runner-up Sommelier of the Year award at the 
Vancouver International Playhouse Wine Festival in 
2006 and 2010.

Devoted to his province and his craft, Renaerts 
is actively involved in British Columbia’s culinary 
scene. Renaerts served first on the board and 
later as president of the BC Chef’s Association 
from 2004 to 2009; he continues to be an 
active member with the Chef’s Table Society 
of BC and the BC Hospitality Foundation.

Dino’s culinary background has 
given him the opportunity to 
produce corporate and special 
occasion dinners, weddings, 
cocktail parties, wine tastings 
and unique events for a diverse 
selection of clients. As Hollyburn’s 
Executive Chef he has the 
opportunity to create memorable 
food and beverage experiences 
for members on a daily basis and 
for guests celebrating special 
moments in their lives. 

Chef Dino isn’t shy either! You’ll 
find Chef Dino cooking up his 
latest creation regularly on CTV. 
Tune in to watch him at work. 

I look forward to helping you make 
your special event memorable.

Menus are always created 

based on the client’s budget 

and thematic, while using fresh 

seasonal ingredients from local 

suppliers. From passed canapés 

and plated sit-down dinners, to 

delicious and creative dessert 

buffets, and everything in between 

- Chef Dino will work with you 

to ensure the food menu is highly 

memorable.


