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SILVERMINE TAVERN THURSDAY DIXIELAND BUFFET DINNER

Norwalk, CT – October 1, 2003 - One of the Northeast's favorite Dixieland jazz bands, The Bearcats bring their lively music to the popular Thursday evening New England Buffet Dinner at the historic Silvermine Tavern.  Playing selections that are guaranteed to keep your hands clapping, your toes tapping and a smile on your face, The Bearcats perform each Thursday from 6:30 to 9:30 p.m., with the exception of the fourth Thursday of the month when The Darien based Constution Jazz Band plays. 

With a style firmly rooted in the New Orleans tradition and a flair for the variations known as Chicago and West Coast, their variety ranges from a strict 1920's Louis Armstrong style with clarinet, tuba and banjo to a driving Eddie Condonesque, four-beat rouser with guitar and string bass. Formed in 1977, the group has been performing for jazz societies and festivals from Connecticut to Florida. This year, The Bearcats will participate in Connecticut Jazzfest 2000 and California's Big Bear Lake Jazzfest. Led by Joe Hanlon (cornet), the musicians also include Noel Kaletsky (clarinet and sax), Gim Burton (banjo and guitar), Charlie Freeman (piano), Skip Hughes (trombone), Greg McCurty (tuba and bass) and Ed Stockmal (drums). Gim Burton and Skip Hughes perform the vocals.

The Thursday Buffet Dinner, a Silvermine tradition for over 50 years, is served from 6 to 9 p.m. (except holidays) and offers regional and seasonal New England favorites created by Silvermine's Chef Matthew Stein. Start with delicious fresh soup of the day served at your table. Then help yourself to all you want, choosing from these favorites:

· Chef carved roast beef

· Chef carved corned beef

· seasonal seafood and chicken dishes

· mussels marinara

· peel & eat shrimp

· vegetables, sauces, and condiments 

· five or more seasonal cold salads

· mixed green salad with fresh condiments and house dressings

· fresh baked corn bread and famous honey buns

· sharp Vermont Cheddar cheese and fresh fruit in season.

Save room for dessert. Choose from a dazzling selection of pies, cobblers, crisps, cakes, puddings and custards; all baked at Silvermine.  Fresh brewed coffee, tea and decaf are always available. 

With Dixieland, a no-hassle menu, and one low price for all, the Thursday Buffet Dinner is also great for groups and other informal occasions. Private dining rooms can be arranged for groups of 20 or more. For groups, an advance reservation and a deposit is necessary to book space. 

The price of the buffet is $18.95 per person for the complete dinner, plus tax and tip. Call Silvermine Tavern, (203) 847-4558 for information and reservations.
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