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GREYSTONE INFO SILVERSTONE INFO
Jason Andrew, Director of Real Estate Bert Jaeger, REALTOR ®
RealEstate@Crownlsle.com | 250-703-5056 bjaeger@crownisle.com | 250-898-9128

Today’s Real Estate reality is that demand is far exceeding supply in the Comox Valley
market. In an attempt to help satisfy this demand two new developments are on the
horizon, one offering single family building lots alongside two future multi-sites,
while the second concentrates on maintenance-free strata patio-home living.

Greystone Estates is nestled in the centre of the Community close to the Crown Isle
Resort Centre with a single entrance / exit coming off Majestic Drive. Bordered by
holes 8,9 and 10 of the golf course, Greystone will afford stunning views and pastoral
backdrops to many of the future properties. This new development will bring to the
Community 54 single family building lots plus two additional multi-sites (actual
offering yet to be determined).

“To ensure consistency in home design, new home construction will follow a similar
Building Scheme as the rest of the Crown Isle Community,” says Jason Andrew,
Director of Real Estate.

New residents will be able to choose from existing designs or build the custom home
of their dreams. Construction will be available through Homes by Crown Isle and
Integra Homes. With its central location, Greystone Estates is arguably the best
location within the Crown Isle Community with synergies with the Resort Centre,
Thrifty’s Plaza and Costco. Registration of the lots is expected in late July with new
home construction following close behind.

Another exciting development coming soon is Silverstone Estates, a 48 unit patio
home site being built by Integra Homes. These spectacular units will line the pristine
fairways and lakes of the 14th, 15th and 16th holes of our championship golf course.
The architectural style is Craftsman/Farmhouse, designed with an open-concept
living space that transitions to the outdoor patio so that you can take in the amazing
views. Silverstone will be built in 5 phases, starting in the summer of 2021.

Beyond these two developments, the Real Estate team at Crown Isle has plenty of
future development ahead and is currently working on three other areas including
plans for the RISE on the north side of Ryan Road along with lands to the east of the
golf course to the Anderton / Ryan Road corner.
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NEW FAVOURITES ON THE TIMBER ROOM MENU and real estate developments, + more!

Check out these and many other delicious options on our L I S T E N N O W e
crownisle.com/crowncast

updated summer menu in the Timber Room. Open daily 11-9
(indoor, take out and patio - weather permitting)

QUINOA TABOULEH SALAD 23

Grilled chicken breast, artisan lettuce, quinoa, fresh herbs,
sprouts, Kalamata olives, cucumbers, red onions, feta cheese,
garlic tahini dressing

SOUTHWEST TACO SALAD 25

Choice of blackened chicken, or blackened prawns, corn,
avocado, cherry tomato, jalapefio peppers, artisan lettuce,
chipotle lime vinaigrette, fresh cilantro, crispy tortillas, and
shredded Monterey Jack and cheddar cheese

SEAFOOD SALAD 26

Poached prawns, house smoked salmon, avocado, fresh dill,
pickled red onions, sprouts, artisan lettuce, tossed in a
creamy

dill dressing

MUSHROOM TRUFFLE BURGER 23

60z fresh ground chuck patty or grilled chicken breast,
double smoked bacon, sautéed mushrooms, crispy onions,
smoked cheddar cheese, lettuce, pickle, truffle aioli on our
sesame seed bun

SALMON BURGER 20

Choice of wild pan salmon or cornmeal dredged and fried
snapper filet, lettuce, sprouts, togarashi, mayo, pickled
ginger, pickled red onions and cucumbers on our sesame
seed bun

FOCACCIA PESTO CHICKEN 19
Grilled chicken breast, swiss cheese, fresh tomato, artisan
lettuce, pesto mayo on toasted focaccia bread

MEDITERRANEAN FALAFEL WRAP 18
Falafel, tahini-yogurt dressing, lettuce, sprouts, feta cheese,
pickled red onions, cucumber, fresh tomato on a flour tortilla

TERIYAKI CASHEW NOODLE BOWL 19
Cabbage, red onions, mushrooms, bean sprouts and carrots T H E PA R K

with rice noodles, fresh cilantro and lime
@ Crown Isle

ThePark.Crownlsle.com
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Quick Updates

KEEP UP WITH THE LATEST NEWS

FATHER’S DAY

Chef Dan Vogt is working on something special to celebrate all the dads
on Sunday, June 20. Check our website or social media

for more details coming soon.

CART PATH REPAIRS

We have been working hard on new paving and repairs to -
Real Estate

& Construction

the cart paths on the golf course. Some of this work will

continue through the summer.
Jason Andrew

DIRECTOR OF
REAL ESTATE
jandrew@crownisle.ca

Jayson Welsh
VP OF CONSTRUCTION
jwelsh@crownisle.ca

FRIDAYS AT FOUR CLINIC
Every Friday at 4 PM join Head Professional

Resort
Bill Kelly GENERAL MANAGER :
bkelly@crownisle.ca e T T e AT Y Jared Siminoff for a clinic; June’s topic is short

Bren Coe game. Pick a Friday and register by emailing

ACCOUNTING MANAGER 5 jared@crownisle.ca.
bcoe@crownisle.ca

Matt Rolston
VILLA ROOMS MANAGER
mrolston@crownisle.ca

Food & Beverage

Christine Grant
FOOD & BEVERAGE MANAGER
cgrant@crownisle.ca

Carmelle Belanger
CATERING COORDINAFOR
catering@crowinisle.ca

Golf
Jared Siminoff HEAD PROFESSIONAL
jared@crownisle.ca

Colin Stairs COURSE SUPERINTENDENT
cstairs@crownisle.ca
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