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natural beauty 
A LOCATION LIKE NO OTHER 

Fox Harb’r Resort is close to Atlantic Canada’s largest cities, but a world 
apart. Welcoming groups between 10 and 200 guests, the resort offers 

elegant and adaptable spaces both indoors and out. Nestled amongst a 
sweeping 1,100 acres of spectacular landscape are multiple ceremony, 

reception, and photo locations. Our manicured golf course and grounds 
provide unparalleled backdrops. One-of-a-kind venues like our Sporting 

Lodge, Dol-as Spa and Lighthouse Terrace easily accommodate all your 

special event needs. 

natural ease 
FAR FROM THE EVERYDAY 

Tucked along Nova Scotia’s spectacular Northumberland Shore, 

Fox Harb’r Resort is an idyllic venue for an extraordinary East 

Coast destination wedding. Enjoy breathtaking Atlantic Ocean 

views, inviting event spaces, delicious farm-to-table cuisine, 

luxurious all-suite accommodations, a full-service spa, all kinds 
of activities and plenty of room to relax. Have it all in one place, 

to make wedding planning smoother. We’re an easy 90-minute 

drive from both Halifax and Moncton, surrounded by Nova 

Scotia’s original wine-growing region. 

natural elegance 
YOUR PERFECT WEDDING 

Surrounded by remarkable natural beauty, a wedding at Nova 

Scotia’s Fox Harb’r Resort is as unique as each couple that 

chooses to tie the knot here. Welcome to our rare combination 

of sophisticated simplicity, contemporary charm, and legendary 

Maritimes’ hospitality. This is your perfect backdrop for a joyful 
celebration that is personal, intimate, and memorable. 



 

natural taste 
CATERED OCCASIONS: A TOAST TO FOOD & WINE 

Special Fox Harb’r wedding menus are inspired by local Maritime cuisine and our 
resort’s on-site greenhouses, orchards, and vineyard. Our wedding and event 

catering menus showcase the freshest seasonal ingredients from local Nova Scotian 

providers, with plenty of options for dietary requirements, personal tastes and East 

Coast flair. Our beverage menus are curated with local vineyard, brewery,  
and distillery options, adding sparkle to any celebration. 



 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 
 

 

natural comfort 
ACCOMMODATIONS 
RELAX & CELEBRATE 

Fox Harb’r offers a complete selection of 

AAA/CAA Four Diamond, all-suite 

accommodations with thoughtful touches, 

like heated bathroom floors. Many suites 
have cozy fireplaces and stunning water 

views. Our custom homes sleep up to eight 

with complete gourmet kitchens and 

generous living areas, ideal for family guests 
or smaller wedding parties. 



natural fun 
MOMENTS TO ENJOY 

NATURE, ADVENTURE, CULTURE, NURTURE 

Fox Harb’r Resort is set on 1,100 oceanfront acres. Golf, biking, 

sporting clay shooting,  sea kayaking and other activities are all 

just steps away. Our top-rated spa nurtures with soothing 

treatments, an indoor Jr. Olympic size pool and whirlpools. 

However much, or little, you and your guests choose to do 

around your wedding events, it’s all right here. 

 

 

 

AAA/CAA Four-Diamond Rated 

2022 Best 25 Resorts in Canada, U.S. News & World Report  

2022 Top 25 Spas in Canada, Canadian Spa & Wellness Awards 75 Best 

Golf Resorts in North America, Golf Digest (Ranked #16 in 2022) 

2018 Top 30 Golf Courses in Canada, Golf Digest 

2018 Award of Excellence Culinary Tourism, TIANS 

 



WEDDING 
SPACES 

Providing panoramic ocean views, 

exceptional culinary selections 

and polished service, Fox Harb’r 

Resort is an unrivalled setting for 

East Coast weddings. Inspiring 

indoor and outdoor venues – with 

remarkable sightlines of Nova 

Scotia’s Northumberland Shore 

and manicured golf greens – 

adapt to your style of event. Here 

are some Fox Harb’r favourites. 

 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

UNDER A TENT 

A wedding tent with dance floor can be 

installed at various locations on property 

for additional fees. Ask us about our 

preferred supplier and location options. 

 
 
 

 
 
 

 
 
 

ON THE LOWER PATIO 

This generous brick terrace overlooking the 

golf course is an outdoor ceremony favourite, 

seating up to 150 guests and conveniently 

located at our beautiful Dol-as Spa. 

 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 

AT THE LIGHTHOUSE TERRACE 

A postcard Fox Harb’r location, this roofed 

deck above the Marina is ideal for intimate 

ceremonies, smaller receptions, a lobster 

boil, or post-wedding al fresco brunch. 

IN THE NOVA SCOTIA BALLROOM 

Our elegant, windowed ballroom seats 

up to 200 for dinner with dancing. 

It is fronted by a spacious Foyer ideal 

for cocktail hour and has its own 

terrace overlooking the golf course. 

 

 
 

 

 
 

 
 

 
 

 
 

 

 

 

FOR OCEANSIDE CEREMONIES 

Ceremonies for up to 150 guests can also be 

held seaside, directly above the Atlantic Ocean, 

for a truly stunning backdrop. An inclement 

weather back-up option is provided.

 



DESTINATION WEDDING 
 Events & Experiences 

Modern weddings celebrate what makes you unique as a couple and are a true once-in-a-

lifetime opportunity to connect with your family, friends, and wedding party. See below for 
some of the ways you can extend your Fox Harb’r wedding into a completely memorable 

weekend! 

ACTIVITY HIGHLIGHTS 
Whether you want to plan a weekend-long 

schedule for your guests or simply provide 

on-site and area recommendations, the 
Fox Harb’r Resort team can always assist. 

Ask us about clay shooting, archery, 

kayaking, and more! 

COMPLIMENTARY WITH STAY 
Wellness Centre with indoor pool, mineral pool, hot tub & fitness room 

Walking & biking/nature trails   |   Tennis & Volleyball 

SUPPLIER SUGGESTIONS 
We’re here to help you with all of the details to create your perfect wedding. If you would like recommendations for wedding planners, 

area churches, transportation, décor, entertainment, photographers, wedding cakes, etc. please ask for our Preferred Vendors list. 

FOR A FEE 
If you are interested in booking a tee time; an excursion on either our 

Pontoon Boat or Yacht; or some time at the spa, please ask your 

Catering representative for availability and pricing! 



   
  

 

 

 

 

   

 

 
 
 
 
 

 

Our Fox Harb’r culinary team is committed to the use of sustainable and local products. 
Menu prices are per person, unless otherwise noted, and exclusive of applicable 18% service charge and 15% HST tax 

CUSTOMIZE 
Your Wedding, Your Way 

Let Them Eat Cake 
Wedding cakes or wedding decorated cupcakes are the only approved 

external Food & Beverage allowed for your wedding. If there is 

something specific you would like to serve, please let us know and we 

will do our best to accommodate. We are a $3.00 per guest fee for 

cutting, plating, and serving your wedding cake. 

Make It Yours 
BEVERAGE ENHANCEMENTS 

Here are some possible Fox Harb’r upgrade options to add 
flair and personalize your wedding. Our event experts will 
work with you, based on your preferences and budget, to 
complete your selection and custom pricing. 
 

 
Mint Iced Tea, Freshly Squeezed Lemonade or  
another refreshment for your ceremony 

A Signature Couples Cocktail or His & Hers Feature Drinks 

Sommelier Selected Wine Pairings for each dinner course  

 

A “Taste of Nova Scotia” Artisanal Beverages including 
our neighbouring Jost Vineyards, Tatamagouche Brewing 
and/or Caldera Distillery or Steinhart Distillery (premium 
bar pricing applies) 

 

Premium Coffee Bar with liqueurs & toppings 

 
 

Party Time 
LATE NIGHT & SNACK MENU 

At Fox Harb’r we believe that food should always be memorable, delicious, and fun. Here are 
some of our most popular after-party and late-night snack options to top off your celebration. 
 

Sundae Bar      The Munchies 

Chocolate & Vanilla Ice Cream    Assorted Chips & Dips, Cookies 

Assorted Toppings     $10.00 per person, based on 20 guests 

$10.00 per person, based on 20 guests 

       Chicken Wings 

Housemade Pizza     Ranch Dip & Sweet Chili Sauce 

9” Pizza Pies, Sliced     $26.00 per dozen, 2 dozen minimum 

Cheese  |  Pepperoni   |   BBQ Chicken    

Mushroom & Caramelized Onion     

$16.00 per person, based on 20 guests 

 

Poutine Bar 

Toppings to include: Bacon Bits, Green onions, Cheese curds, Roast peppers, Mushrooms, 
Caramelized Onions and Beef Gravy 

$14.00 per person, based on 20 guests 

 

Build Your Own Nacho Bar 

Peppers, Onions, Tomatoes, Olives & Cheese 

$14.00 per person, based on 20 guests 

 

 
 



 

 
Select 3 courses     $125.00 per person     |     Select 4 courses     $145.00 per person     |     Select 5 courses     $165.00 per person 

 

 

WEDDING MENU PACKAGES 
Plated Dinners 

Enhancements 
To add a pre-selected choice to any course, add $5.00 per person per choice. Add $12.00 per person per choice if NOT pre-selected. 

No additional charge for dietary requirements. 
All Dinners include a glass of Sparkling Wine (one per guest) 3 Canapés; Freshly Brewed Tim Hortons Coffee, Traditional, Herbal & Infused Teas 

 

 Choice of Soup 
Fox Harb’r Signature Chowder 
Forest Mushroom & Thyme Soup 

Fox Harb’r Hot House Tomato   
Basil Soup Maple Infused Butternut Squash Soup with Cinnamon Cream 

Fox Harb’r Signature Nova Scotia Lobster Brandy Bisque with Tarragon Oil 

 

Choice of Salad 
Classic Caesar Salad, Parmesan Croutons & Bacon Bits 

Sliced Tomato & Fresh Mozzarella Salad, Cold Pressed Olive Oil, Basil Oil & Balsamic Reduction 
Baby Spinach Salad with Blueberries, Pickled Shallots, Toasted Almonds & Goat Cheese in a Balsamic Vinaigrette 

Wild & Gathered Greens with Cherry Tomatoes, Sunflower Seeds & Peppers in a Fireweed Honey & Red Wine Vinaigrette 

 Choice of Appetizer 
Fresh Lobster & Avocado Tower with Citrus Emulsion 
Holdanca Chicken Ballantine with Apricot Gel, Spiced Walnuts and Microgreens 

Pan Seared Digby Scallops, Caldera Whiskey Glaze, Butternut Squash Reduction 
Butternut Squash & Goat Cheese Filled Ravioli, Smoked Tomato Puree, Wilted Spinach 

House Made Seafood Trio: Smoked Salmon, Dilled Poached Prawn & Seared Scallop in a Lemon Gel 

 
Choice of Entrée  

All entrees are accompanied by seasonal vegetables 
Curried Chick Pea & Bell Pepper Ragout on Coconut Scented Basmati Rice 

Seared Filet of Sustainable Blue Salmon, Mashed Potatoes & Lemon Beurre Blanc 

Pan Seared Filet of Sambro Halibut, Asparagus and Mascarpone Risotto & Dill Cream 
Malagash Cider Marinated Pork Tenderloin, Goat Cheese Scented Polenta, Caramelized Onion & Calvados Jus 

Roast Breast of Chicken Stuffed with Asparagus & Goat Cheese wrapped in Prosciutto, Truffle Mashed Potato, Natural Jus 
8oz Filet of Beef Tenderloin with Mushroom Crust, Truffle Mashed Potatoes, Grilled Asparagus, Red Wine Jus ($20.00 pp surcharge) 

Fox Harb’r “Surf & Turf”: Butter Poached Lobster Tail & 5oz Beef Tenderloin, Truffle Mashed Potatoes & Cognac Jus ($20.00 pp surcharge) 

 
 Choice of Dessert 

Dark Chocolate Hazelnut Torte, Seasonal Berries, Vanilla Bean Sauce    |     Flourless Chocolate Cake, Lemon Curd, Sour Cherry Compote                    
Amaretto Cheese Cake, Berries, Sugar Moon Maple Sauce      |    Myer Lemon Tart, Raspberry Salad   | Oxford Blueberry Gateaux, Lemon Cream 

 

Our Fox Harb’r culinary team is committed to the use of sustainable and local products. 

Menu prices are per person, unless otherwise noted, and exclusive of applicable 18% service charge and 15% HST tax 

 



 

 

 

 

 

 

  

 

 

Fox Harb’r culinary team is committed to the use of sustainable & local products. 

Menu prices are per person, unless otherwise noted, and exclusive of applicable 

 18% service charge and 15% HST tax 

 

WEDDING MENU PACKAGES 
Buffet Dinners 

All Dinners include a glass of Sparkling Wine (one per guest) 3 Canapés; Freshly Brewed Tim Hortons Coffee, Traditional, Herbal & Infused Teas 

 

Buffet Salad Selections 
 

Caprese Salad    Broccoli & Cheddar Salad    Greek Salad, Feta, Red Wine Vinaigrette 
Classic Caesar Salad   German Style Potato Salad    Fox Harb’r Grown Greens, Seasonal Vinaigrettes 

Apple Fennel Coleslaw  Chickpea & Bell Pepper Salad   Roast Squash Salad, Dried Cranberries & Fox Harb’r Greens 
Moroccan Quinoa Salad  Three-Bean Salad with Cumin   Baby Spinach, Blueberries, Toasted Almonds & Pickled Shallots 

            Rotini Salad, Vegetables & Goat Cheese, Creamy Pesto Dressing 

Love Nova Scotia 

Selection of 2 Salads 

Butchers Block AAA Strip Loin 
Rack of Lamb, Rosemary Mustard Rub 

Maple & Fennel Glazed Bay of Fundy Salmon 

Steamed Seasonal Vegetables 

Roasted Potatoes 

Country Bread Basket, Butter 
Fox Harb’r Signature BBQ sauces, condiments & jus 

Pastry Chef Inspired Creations 

$155.00 per person 

 

 
 

Maritime Lobster Boil 

Selection of 3 Salads 

Butcher’s Block AAA Strip Loin 

One Pound Nova Scotia Lobster (1 per person) 
Steamed Seasonal Vegetables 

Roasted Potatoes 

Country Bread Basket, Butter 

Fox Harb’r Signature BBQ sauces, condiments & jus 

Pastry Chef Inspired Creations 
$165.00 per person 

 

 

 

 
Wedding Canapé Choices For All Packages 

          COLD 
        Prosciutto & Melon   |   Mini Lobster Rolls   |   Mini Shrimp Cocktail Spoon 

Sesame Seared Ahi Tuna, Wasabi Aioli on Cucumber 
Fox Harb’r Heirloom Tomato Bruschetta 

HOT 
Double Smoked Bacon Wrapped Bay Scallops   |   Mini Beef Wellington    

Lobster Mac & Cheese Bites   |   Vegetable Samosas      
Vegetable Spring Rolls with House Made Plum Sauce 

Chevre & Roast Vegetable Tart 

 

Minimum 35 people 
$15.00 per person surcharge for groups under 35 people  



 

 

WEDDING MENU PACKAGES 
Stationed Dinners Minimum 35 people 

$15.00 per person surcharge for groups under 35 people  

Stations Menu Package 

Selection of 3 Canapés and 3 Salads 

 

Sparkling Wine (one glass per guest) 

 

Charcuterie Board | Artisan Cheese Board 

 

Sauté Station (Chef Attended) 
Shrimp & Scallops 

 

Carvery Station (Chef Attended) 

Carved Roast Strip Loin with Jus 

 

Pasta Station (Chef Attended) 
Rotini & Fettuccini Pasta 

(Gluten Free available upon request) 

Garlic Cream, House Made Tomato Compote & Pesto Sauces 

Toppings: Peppers, Chorizo, Goat Cheese, Tomato, Calamata 
Olives, Roast Garlic, Spinach Chiffonade, Prawns, 

Parmesan Cheese and Roasted Chicken 

 

Mashed Potato Station (Build Your Own) 

Yukon Gold, Sweet & Russet Potato 
Smoked Bacon, Lobster, Shrimp, Beef Gravy 

Caramelized Onions, Sauteed Mushrooms, 

Roasted Garlic, Chives, Cheddar Cheese, Sour Cream 

 

Steamed Seasonal Vegetables 
 

Country Bread Basket, Butter 

Fox Harb’r Signature BBQ sauces, condiments & jus 

 

Pastry Chef Inspired Creations Dessert Bar 

Freshly Brewed Tim Hortons Coffee, Traditional & Herbal Teas 
 

$190.00 per person (includes chef fees) 

 

 

 



WEDDING DETAILS & FEES 
 

CEREMONY 
Our Outdoor Terrace or oceanside location can comfortably 
accommodate up to 150 guests. A $3.00 per chair rental fee applies 
to all ceremony seating. Additional set-up fees range between 
$175.00-$350.00 depending on ceremony location and available 
add-ons.  

BALLROOM 
The 3,700 square foot Nova Scotia Ballroom easily allows for full 
gourmet catering and dancing for up to 200 guests. Standard 
wedding room set-up includes tables and standard banquet chairs, 
floor length white linens and napkins, plates and glasses, dance floor 
and podium. Rental $4,000.00. 

RENTAL COSTS 
Chair cover rentals      $3.00 per chair  

Tent venue       $1,250.00 

Wireless Microphone    $125.00 each 

In-house Sound System with 2 Speakers  $125.00 

Screen & LCD Projector    $225.00 

MENU TASTING 
Our Executive Chef is pleased to provide a complimentary menu 

consultation and tasting for confirmed weddings, by appointment. 

Tastings should be held at least 4 to 6 weeks before your wedding date. 

Tastings will include four selections from our canapés, and a plated meal 
 

 

for two guests, additional guests are $45.00 per person. 
 

REHEARSAL 
We are happy to arrange a ceremony site and rehearsal for you and your 

wedding party at no additional fee. Rehearsal times and arrangements are 

confirmed up to one month before your wedding. Ceremony rehearsals are 

usually up to one-hour long. 
 

FLORALS 
Fox Harb’r has its own greenhouses and resident horticulturalist who 

also happens to be a “flower wizard.” We also recommend and work 

with deliveries and set-up by all kinds of flower shops. If you would like 

seasonal, super-fresh arrangements or floral decor, made right on-site 

and competitively priced, please talk to us. 

ACCOMMODATION WEDDING GUESTS          ACCOMODATION WEDDING COUPLE 
Based on Double Occupancy unless otherwise noted                 The wedding couple receives a complimentary one-night stay in an  
Golf Room      $218 - $518          Executive Suite as part of confirmed Fox Harb’r wedding bookings. 

Golf Manor Suites     $357 - $642 

   Adjoining rooms available in Golf Manor            RAIN ROOM 

Studio Suites      $236 - $513         On the off-chance Mother Nature decides to rain on your parade, don’t 

Executive Suites     $287 - $605         worry! There will be no shuffling your wedding off to a crowded hallway or  

Townhomes & Custom Homes  Based on Availability         public space when you plan on Fox Harb’r. We book and confirm a “rain 

               backup” space and prep for a lovely indoor ceremony area, just in case. 

 ON-PROPERTY TRANSPORTATION          Here, you can get ready stress free.          
Bridal party transportation to designated wedding event venues          This also works perfectly for a fall ceremony. 

using our shuttle van and driver is complimentary.  

Additional shuttle use for wedding photography is $30.00 per hour. 

Vintage golf cart available for rent at $150.00. (maximum of 3 hours) 



 

 

 

 

 

 
 

#FoxHarbr START PLANNING WITH US 
1337 Fox Harbour Road, Fox Harbour, Nova Scotia B0K 1Y0 

Dawn Levy, Catering Manager, dlevy@foxharbr.com 

902.257.4326 1.866.257.1801 

foxharbr.com/weddings 
 

Wedding photography credits: 

Michael Steingard Photography, Caro Photo, Applehead Studio, Nick Pearce. 

mailto:dlevy@foxharbr.com

