
Stuffed with Oyster Mushrooms,
Wilted Spinach. Ricotta

and Asiago Cheese

 Stuffed with fennel sausage dressing
finished with Marsala Jus

Breaded chicken cutlets topped 
with a Port and Cherry Sauce

Entree Choices

Chicken Florentine Stuffed Chicken Supreme

Chicken Scallopini

Topped with a dried cherry and 
roasted red pepper ragout

Creamy risotto with scallops,
prawns and goat cheese

Baked Atlantic Salmon Cerise

Seafood Mushroom Risotto

Roasted garlic and red wine jus 

Peppercorn crusted Prime Rib
House marinated and grilled with 

apple and fig compote

Pork Tenderloin

Please choose up to three of the following:

Christmas 2009 Party Menu

Christmas Party Room Packages include an entree, chef’s choice of potato and vegetable, salad or soup, 
 bread, dessert and coffee.   Optional items listed are priced per person.  

Please see accompanying package pricing options

Basil, ricotta, roasted peppers
and caramelized onions

Stuffed Veal Breast

Topped with caramelized onion and gorgonzola cheese and mushroom ragout

NY Striploin

Salad or Soup Options: 

Mesclin Greens topped with dried cherries, toasted pecans
and gorgonzola cheese drizzled with honey balsamic vinaigrette

Romaine Salad topped with bacon, toasted foccacia croutons
and grana padano parmesan with creamy garlic dressing

Maple Roasted Butternut Squash with clotted cream

Smoked Tomato and bacon chowder

Forest Mushroom with fresh thyme and herb infused 
green oil

Bean Soup with puff pastry crispini and proscuitto

Cauliflower Puree with white cheddar cheese

Please choose one for your group     (add $1.50 pp to choose both soup & salad)

Greek Salad tossed with ovendried tomatoes, cured olives,
crisp cucumber and soft chevre.  Dressed with red wine and
oregano vinaigrette



Appetizer Options

Topped with vegetable julienne and spring onions, 
crispy wonton strips and soy and sesame vinaigrette

Layers of fresh hot house tomato and tender bocconcini
 cheese topped with fresh basil leaves dressed with balsamic

reduction and herb infused green oil

Dessert Options:

If you would prefer one of the following salads,
please add $3.00 per person 

Smoked Duck Salad Caprese Salad

Mocha Creme Brulee with cappucino syrup

Baked Stonefruit crumble with vanilla ice cream

Warm Chocolate Pudding cake with Rum Egg
Nog Creme Anglaise

Wildberry Flambe vanilla ice cream topped with
flambeed berries

Peanut Butter Chocolate Cheesecake
with Chocolate Graham Crust

Chocolate ganache cake layered  with rich Belgian 
Mousse and creamy fudge served with fresh berries
and kahlua whipped cream

If you have chosen to add the appetizer package option to your event,
please choose any four of the following appetizers:

Grilled prawns with lime chutney

Fried lobster and goat cheese ravioli with warm gorgonzola cream

Mini vegetable frittata

Lamb burgers with zucchini mint relish

Vegetable Spring Rolls

Smoked Salmon and rye with lemon creme fraiche capers and shallots 

Chicken parmesan skewers with warm spicy tomato sauce and grana Pan

Pan seared d uck on potato crisps  with marsala jus

Spinach and feta quiche with balsamic reduction

Seared yellowfin tuna on crisp cucumber with pickled ginger

Please choose one

Baby Spinach atop roasted tomatoes with warm panchetta
 and breaded goat cheese puck with fresh lemon thyme and

balsamic vinaigrette

Spinach and Panchetta



The White Fox Inn has private and semi-private rooms available for parties from 10 to 120 persons.  Below is a list 
of those rooms and their capacities.  These rooms are available for luncheons, sit-down dinners and cocktail receptions.

As well, the White Fox will cater your Christmas party directly to your home or office!

White Fox Inn Christmas Parties 2009

All room packages include a three course dinner selected by your group from our Christmas menu

The White Fox Inn will print a customized menu for each group - pre-ordering is not necessary

     for groups under 40 guests

A guaranteed number of guests is required 48 hours prior to your function

Appetizer packages includes a selection of hot and cold appetizers served cocktail 

     style - approximately six pieces per person 

The packages include the use of the room for the entire evening until 1:00 a.m. or until 4:00 p.m. 

     for a day function

Mid-Week is considered Sunday through Thursday-Weekend Rates are for Friday & Saturday

Please note that PST, GST and a 15% gratuity will be added to your guest check

Separate cheques are not available for parties of 15 or more - please see the Dining Room Options

Cash Bar and/or tabs are available for any function

A completely private room featuring a wood burning fireplace 
and bar.  Seating up to 40 people for a sit down meal, 75 for a 
cocktail reception.  Based on party size, this room allows for

a small mingling area.

Minimum Requirement: 20 guests
Flat Fee Room and Dinner Charge: $550 mid-week /$700 Weekend
Add: Appetizer package:  $175 
For each additional guest over 25, please add $25 for dinner and $7 for the appetizer package

Wine Cellar Room

A semi-private room located within the main dining room.  
Seating up to 18 people for a sit down meal, 

24 for a cocktail reception.  

Minimum Requirement: 14 guests
Flat Fee Room and Dinner Charge: $450 Mid-Week/$600 Weekend
Add: Appetizer package:  $150 
For each additional guest over 14, please add $25 for dinner and $7 for the appetizer package

The Sunroom



A Semi-private room within the main dining room for 
groups of up to 14 guests. There is no Room Package 

charge for this area, the only requirement is that
10 guests attend to book this area exclusively

Minimum Requirement: 10 guests 
Flat Fee Room and Dinner Charge: $0
Add: Appetizer package:  $125 
For each additional guest over 12, please add $7 for the appetizer package

The Mountview Room

The main dining room is available for reservations from 1 to 40 guests 
with no set package price.  Groups under 20 guests order directly

 from our dining room menu and we ask that parties over 20 guests limit
 their entree choice to three. 

The Main Dining Area is available to book exclusively for parties
of 35 guests to 50 guests

Main Dining Room

The entire dining room and nine 
overnight guest rooms are available for your Christmas party. 

 Your guests would enjoy the Dining room and Guest Rooms from
4:00 pm the day of your party until 11:00 am the next morning. 

 
Minimum Requirement: 50 guests (not including children)
Flat Fee Room and Dinner Charge: $2600  Mid-Week/$3500 Weekend
This package includes dinner for up to 70 guests, nine guest rooms and breakfast for overnight guests

The Entire Dining Room

We can cater any style of party from a full service sit-down dinner complete with 
servers, dishes and no clean-up for you - to a cocktail party for up to 200 guests,

 or simply drop off some gourmet selections to you already hot and ready to enjoy.

Please call Lisa at 577-3699 
custom quote depending on your individual needs. 

Catering to your Office or Home

A private room featuring a fireplace & private washroom.   
Seating up to 18 people for a sit down meal,

 24 for a cocktail reception.  

Minimum Requirement: 12 guests
Flat Fee Room and Dinner Charge: $450 Mid-Week/$550 Weekend
Add: Appetizer package:  $150 

                For each additional guest over 18, please add $25 for dinner and $7 for the appetizer package

The Athenaise Room
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