


An Elegant Experience 

Fox & Hound surpasses usual excellence during the holidays 
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By MICHELLE REGAN CONTRIBUTING WRITER 

T
he Fox & Hound Tavern at The Lebanon Hotel in Lebanon Bor​ough is a lovely place to spend an afternoon or evening on any giv​en day of the year - but during the holiday season it surpasses even its own high stan​dards of casual elegance and hospitality. It treats its patrons to an especially charm​ing, warm and festive dining experience in the true spirit of the season. 

"The only thing I can say is when you walk into the place at Christmas, it re​minds you of being a child again," said George Owen of Tewksbury Township, one of the restaurant's four owners. "We have a Christmas tree in every room, and every 



tree is decorated different. I believe it's one of the most beautiful restaurants in the area at Christmas." 

With Owen's own decorations adorning the historic tavern inside and out and an abundance of local evergreens and crisp linens covering the usually bare wooden ta​bles, the Fox & Hound is every bit as cheer​ful as it is hospitable. 

"A lot of restaurants close early on Christmas Eve, but not us," said Owen. "A lot of people come in on Christmas Eve be​cause a lot of people don't travel home to their families or have family in the area. What we do is we stay open as long as we're needed. They can come here and spend it 
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Fox & Hound owners George Owen, left, and George Donzella, both of Tewksbury, relax during a quiet moment. 

CONTINUED FROM PREVIOUS PAGE 

with us; with our family. We're their fami​ly for the night." 

Owen says they expect to have between 220 and 230 guests for dinner on Dec. 24. Ex​ecutive chef Michael Perselay creates a special Christmas Eve menu that will be offered in addition to the tavern's custom​ary menu. 

"For Christmas Eve, it's our tradition to have really nice fish dishes on a limited menu," said Perselay, a resident of Easton, Pennsylvania. "I haven't worked out all the details yet, so I'm reluctant to be specific. It won't disappoint; that I will say." 

Perselay's seasonal and signature dishes will also grace the tables of the numerous private holiday parties that will take place at the Fox & Hound throughout the holiday season. 

"We do a lot of private parties," said Owen. "By the time the first week of De​cember comes around, we already have 75 percent of our days booked." 

"We do our parties upstairs in what used 
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to be the hotel's three guestrooms," said Fox & Hound manager and event planner Margaret Lemise of Clinton Township. "We do parties for as few as eight to as many as 95 people. The rooms are intimate and, like the rest of the place, are beauti​fully decorated. Each room has a working fireplace, which, during cold weather, warms things up and looks delightful." 

Tavern Heritage 

What sets the Fox & Hound apart from other historic high-end area restaurants is that it is first and foremost a tavern. 

"The Fox & Hound Tavern was always meant to be a tavern in the best sense," said Owen. "We're known to be very loud. We're known to be very lively. It's a typical tavern. We wanted it to be a place where you could get really, really good food and have fun. The Fox & Hound is where you go to meet your friends and have fun. It's a place to gather." 

Both locals and people passing through the area have been gathering within walls of what is now the Fox & Hound for 250 



years. 

"The place consists of three buildings," said Owen. "The back building is the orig​inal stagecoach stop from 1757. The front building was built as The Lebanon Hotel in 1821. And somewhere around the 1850's, they built the center building, which housed the family that owned the stage​coach stop and hotel. Over the years it was connected and added onto." 

Owen and his partners Tom Stiner, George Donzella and Jeffrey Krol pur​chased the property, which had fallen into a severe state of disrepair, on Jan. 3, 2003. They settled on the idea of renovating the dilapidated building and preserving it rather than leveling it and starting anew. 

However, the work proved to be so exten​sive, that it took nearly two years and $1 million to complete. 

"It cost us more money in the end to re​model it than it would have to build a new restaurant, but in the end we are so happy we did," said Owen. "'Wow!' That's what everyone says when they walk through the door for the first time." 
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The Fox & Hound has a number of dis​tinct dining areas, each true to the restau​rant's hunt theme and adorned with at least one working fireplace. In the main Tavern Bar, high-top tables and banquettes surround a large dark-wood Chicago-style bar. Wainscoting on the walls and an an​tique tin ceiling exude charm as well as give evidence to the building's lineage. 

Through the Tavern Bar and past origi​nal brick and beam walls lies the Pub, with its copper-top bar. The Pub has the most rustic atmosphere of all the dining areas. 

./:4._ 

The dining room at the Fox & Hound. is decorated for Christmas. 

The Hunt Room, with its two fireplaces, red damask-papered walls, alabaster mold​ings and wide plank pumpkin pine floors, emanates the elegance of days gone by and affords guests a more formal atmosphere. French doors look out on a garden patio, which during warmer weather hosts pa​trons for al fresco meals and intimate gath​erings. 

Grand Opening 

Owen and his partners opened the Fox & Hound on Sept. 29, 2005. "I knew it had to be brought back to a place where people would say; 'wow,''' said Owen.  ”We could take care of getting people back once we got them here with our atmosphere, serv​ice and the food; but we needed to get them in here to begin with, and restoring it to this condition is the reason. Everyone is very; very pleased with it." 

As strongly as people have responded to the beauty and elegance of the setting, the Fox & Hound's engaging staff, discerning service and Perselay's cuisine keep pa​trons loyal. 

"The menu is a blend," said Perselay. 

"It's kind of tavern-ish and a little bit fan​cy. It's a mix of American and southwest, with a little bit of Asian and French too. I call it 'southwestern pan Asian French.' We have quite a blend; a mix of different styles on different plates." 

As examples of his fusion of styles, Perselay cites his blue hubbard, pear and wild mushroom strudel with gorgonzola cheese and walnut syrup appetizer, and his grilled salmon with crispy blue corn ravi​oli with chorizo, black beans and shrimp with bok choy and hoisin broth entree. 

The entrees include a lamb shank, chick​en, a pork chop, tuna, scallops, striped bass, salmon and some exotic choices such 
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as venison and wild boar. Perselay says every dessert he serves has been made from scratch on the premises, including ice creams and sorbets. 

To accompany Perselay's diverse menu, the Fox & Hound has been expanding its wine list. Currently, it has between 200 and 250 selections. 

"I've tried to balance it so that there is a full range of wines from very reasonable to some of the more high end wines," said Lemise, who oversees the wine inventory in addition to event planning. "We do 22 wines by the glass. We're offering special dessert wines by the glass to coincide with the holidays." 

Open On Dec. 26 

./:4._ 

A Christmas tree sits in the bar area.
The Fox & Hound will be closed on Christmas Day, but the holiday merriment will resume on Dec. 26 with a very special celebration. 

"What we do is on Dec. 26, I open my house for a Christmas party for the entire staff and their families," said Owen. "We invite a lot of our regular customers to come join us for the party. It's a tradition that actually started before we opened as 'The Pre-Fox & Hound Christmas Party.' Then it went into the 'Fox & Hound Christ​mas Party,' and now we have a full catered event. It's catered by our kitchen, but what we do is hire outside servers so everyone in the restaurant can join in the festivities." 

"Then there's New Year's, which we 



. 

don't really do anything crazy for," said Owen. "We just have a lot of our regulars come back. We do a special menu alongside our typical menu, and we serve dinner un​til about 10:30 p.m. We have a guitar player who has been there since the beginning. We had bagpipers play at our Fourth of July party - which is the other party I do every year at my house - and they've vol​unteered to come in, so we'll probably have a few bagpipers. It's a lovely night." 
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