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Silvermine Tavern

A Special Place, All Four Seasons 

Norwalk, CT – March 14, 2003 – Connecticut’s Fairfield County Magazine voted Silvermine Tavern “most romantic” in its annual Readers Choice Awards last year.  Honored by the designation and proud of its 250-year history, Silvermine Tavern -- one of the great country inns of New England – is located in the heart of Fairfield County. The Tavern is in the top 40 restaurants in Connecticut for décor and outdoor dining in the 2001 Zagat survey and has been favorably reviewed by Patricia Brooks in the New York Times. 

Only 45 miles from New York City, the Tavern is nestled alongside a waterfall in the charming artists’ colony and residential area of Norwalk, called Silvermine. Away from the hustle of the metropolitan area, this historic gathering place on the wooded, winding banks of the Silvermine River is conveniently accessible from either the Merritt Parkway or I-95. Guests value the Tavern’s warm, friendly and inviting atmosphere as they relax and appreciate the simpler joys of life. 

Each season at Silvermine Tavern is unique. In spring as leaves and flowering bulbs gently emerge, enjoy selections of favorite spring foods as they are added to the popular Tavern fare. Choose from lamb, crab, scallops, salmon, striped bass, asparagus, pears, strawberries and other seasonal favorites. Dine al fresco on warm summer afternoons on the tree-shaded deck overlooking the tranquil millpond. Below, the wild ducks entertain with their antics and playfully glide under the winding river’s overhanging tree branches. In summer, salads are always a favorite. Delight in Salmon or Chicken Cobb Salad, Chicken Caesar or Wilted Spinach Salad. Or try Crab and Salmon Cakes served over sautéed spinach and herbed fettuccini with lemon butter, just one of Silvermine’s Country Inn Specialties.

As the seasons change nestle by a crackling fire and experience the beauty of fall as the sugar maples turn brilliant yellow. Warm up with some of the old New England favorites – New England Clam Chowder, Chicken Pot Pie, and Yankee Pot Roast served fork tender with mashed potatoes and pan gravy. Then as gentle winter snows fall on the antique red sleigh loaded with its brightly wrapped gifts, savor Honey Glazed Roast Breast of Duck with Caramelized Peaches, Braised Veal Shank (Osso Bucco) slow cooked with wine and stock, or tender Filet Mignon served with a roasted Portobello mushroom, fresh spinach, potato pancake, crisp corn floured onion rings and Roquefort Bordelaise sauce. No matter what the season, enjoy fine a la carte dining in this choice location with its historic charm.

Holidays and Special Celebrations

Traditions! Generation after generation brings families, friends, lovers, and brides and grooms to historic Silvermine Tavern for holidays and special celebrations. From New Year’s Eve to Valentine’s Day, Easter to Mother’s Day, Thanksgiving to Christmas Eve, the Tavern is the place to celebrate amidst the outstanding collection of American folk art and artifacts that grace the Tavern’s walls and rafters.

Chef Matt Stein amazes guests with Silvermine Tavern Honeybuns (a favorite for over fifty years) and such appetizers as Crisp Duck Spring Rolls, Jumbo Shrimp Cocktail, Corn Floured Fried Calamari and Fettuccini with Wild Mushrooms. Pan Seared Chilean Sea Bass, Roasted Five Spice Marinated Shrimp with Applewood Bacon Risotto stuffing, Sautéed Lobster with grilled asparagus, and Sautéed Chicken Breast with Proscuitto are among the entrée choices. Be sure to save room for a slice of one of the fresh-baked pies, New England Indian pudding, or others. Whatever your menu selection, sit back, relax and enjoy freshly brewed Harney & Sons coffee, tea or decaf -- the perfect ending to a memorable celebration.

Thursday Night Buffet Dinner with Dixieland Jazz

The popular Thursday evening New England Buffet Dinner, a Silvermine tradition for over fifty years, combines a great dining experience with music by one of the Northeast’s favorite Dixieland jazz bands, The Bearcats. This six-piece band with its toe tapping, knee-slapping rhythms has made numerous recordings. They are well known traditional jazz performers at festivals throughout the northeast.

The Dinner Buffet offers delicious regional and seasonal New England favorites. Start with fresh soup of the day served at your table. Then for only $18.95 per person plus tax and tip, help yourself to all you can eat. Savor such favorites as chef carved roast beef and corned beef, seasonal seafood and chicken dishes, peel & eat shrimp, five or more seasonal cold salads, a garden relish basket, fresh baked corn bread, famous Silvermine honey buns and much more. And, don’t forget dessert. Choose from a dazzling selection of freshly baked pies, cobblers, crisps, cakes, puddings and custards. Fresh brewed Kona Hawaiian coffee, decaf or Harney & Sons tea are always available. Relax and enjoy this delightful & popular New England tradition. You’ll leave with a smile on your face.

Inn Late Jazz

Jazz is alive and well at Silvermine Tavern! On Friday and Saturday nights from 9:00 to 11:30 pm, jazz bands -- known locally, regionally or nationally -- perform a variety of musical styles for enthusiastic jazz lovers. Recently, Grammy award winner Dave Samuels, leader and founding member of the Caribbean Jazz Project, performed selections from his latest release and recent Grammy winning album “The Gathering.”

Because the audience is so attentive and appreciative of the high quality of music, the Tavern is known as “The Listeners Place for Real Jazz.” The musical styles cover the wide middle range of improvisational jazz from Bop to more contemporary styles. Regular local performers The Harold Zinno Quintet with Nicole and The John Mastroianni Quartet have made and released “Live at Silvermine” recordings. Other locals include The Chris Coogan Quartet and The Rob Silvan Quartet. Nationally known players include Dave Samuels (see above) on vibes, Dick Oatts on sax, and The Joyce DiCamillo Trio. Reservations are taken for dinner and jazz with no additional music charge. In the lounge, drinks and snacks are on “a drop in” basis with a $5 music charge and a one-item minimum.

Sunday Champagne Brunch Buffet

Bring the family to this award-winning event held every Sunday from 11:00 am to 2:30 pm. The Champagne Brunch Buffet, voted “Best Brunch in Fairfield County” by the readers of Connecticut Magazine for twenty years, offers a delightful array of all the favorites. Pancakes are made to order, while you watch, with your choice of fillings and served with genuine New England Maple Syrup. Help yourself to bacon, sausages, creamed chicken, noodles, blintzes, potato pancakes, French toast, corned beef hash, fish cakes, hash brown potatoes, chicken livers with apples and sherry, macaroni & cheese, eggs (poached, scrambled, and Benedict), vegetable lasagna, broccoli cheddar soufflé and smoked salmon. There is a glass of champagne for the adults and fruit punch for the children, plus coffee, decaf, tea, and chilled juices. Enjoy freshly baked breads and lots of piping hot Silvermine honey buns along with jams, jellies, fresh fruit, yogurt with toppings, and more. 

Wine Dinners

The Tavern hosts exceptional wine dinners. Each event examines wine regions, wineries or grape varieties with informative (and frequently humorous) commentary by wine consultant Rick Eadie of Castle Wines of Westport. Now in its 10th anniversary year, the tradition continues as carefully selected wines are paired with multi-course menu selections created by Chef Matt Stein. Each dinner offers a total of eight separate wines served in the company of fellow wine aficionados. These fun & interesting events begin with a hors d’oeuvre reception with wine. Three dinner courses follow with a pair of wines at each course. A dessert wine follows, served with a matching dessert selection and coffee. Wine dinners are scheduled each month from September through May. 

Weddings & Showers 

Silvermine Tavern is the place for a beautiful wedding. Romance blooms in this incomparable location. Candlelight, open-hearth fireplaces, and the delicious aroma of baked goods fresh from the oven welcome you. Receptions are always held one at a time for a minimum of 75 to a maximum of 150 guests. Each wedding is expertly planned with a personal and individualized touch. The comfortable atmosphere of the inn, with its private dining rooms and parlors, brings families together for both pre-wedding and day of wedding events. Keep Silvermine in mind for business meetings and other social events, too. 

Accommodations 

Stay the night, the weekend or longer in one of the Tavern’s eleven cozy, romantic guestrooms. Each room is individually decorated and furnished with genuine American antiques. The rooms have one double bed (some with canopies), one queen canopy bed or two single beds, each with its own private bath. The Mill Pond Suite, located at the water’s edge, has two rooms with a private deck and queen canopy bed. 

The Country Store

Just across the street, the Tavern's Country Store provides a great selection of items for the home, holidays, gifts and treats -- many reminiscent of yesterday's favorites. The Country Store is a select dealer for selected handcrafted items, some not available at other area locations. Items featured are M. A. Hadley Pottery, a Silvermine favorite for over fifty years, and children’s lamps designed by Patricia DuPont. Choose from Woodbury Pewter, Caspari cards and napkins, and Silvermine logo clothing and mugs. Other items for the home include braided and hooked rugs, chair pads and pillows, placemats, Afghans, trays, baskets, brass and more. Remember the sweet tooth with a tempting array of old-fashioned candies, jams, syrups and other New England maple products.

Children and collectors delight in Raggedy Ann and Andy dolls, books, and tea sets. Well-known writer Johnny Gruelle created Raggedy Ann and Andy while residing in Silvermine, so these storybook characters feel right at home here in the heart of Silvermine. In addition, the always-popular Beanie Babies invite you to select just the right one -- or more -- from a wide selection. Pick one of these delightful “characters” as a surprise for that special someone, young or old. China dolls, toys, books, and games provide other gift ideas for children and families.  

And …A Brief History (abridged from a larger document)
Located in Norwalk near the boundaries of New Canaan and Wilton, the Tavern dates back over 250 years. It has been a community center since its beginnings. Five buildings comprise the Tavern group. There is the Tavern itself with its classic style, ample porches and tall columns. By the waterfall, The Old Mill dates back to the 17th century and is the oldest building on the property. The Coach House, said to be a "still" during Prohibition and a former Gatehouse, was consolidated into the main building to create the dining room entrance. 

Early settlers once gathered at the Country Store (directly across the street from the Tavern) spinning tales about the "great wealth" to be obtained from nearby silver mine. The tales existed primarily in the minds of the hopeful settlers, but it is from this "mini-silver rush" that this beautiful area with its peaceful river received its unique name -- Silvermine.

At the turn-of-the-twentieth century, Solon Borglum, a young sculptor, built a hillside studio in Silvermine and became one of the leading figures in the emerging community of artists. The "Knockers Club" developed into the Silvermine Guild, one of the largest and oldest art centers in New England. Addison Miller, Howard Hildebrandt, Bernard Gutman, Putnam Brinley, R. B.  Gruelle, Carl Schmitt, and Frank Townsend Hutchens made up some of this talented group.

In 1902, The Old Mill was auctioned off to Silvermine artist Frank Townsend Hutchens for $12,500. Hutchens restored the property and named it "The Old Red Mill." Guests were invited to share in "Candle Light - Open Fire - Old Fashioned Cheer - MUSIC AND DANCING - Country Togs." Tea was served in the afternoons and a special buffet supper was available on Thursday evening at the cost of one dollar (a tradition that continues today although not at the same price).

In 1906, Otto Goldstein purchased the Tavern as his home. He had a taproom here selling beer and other drinks. Times were changing. Musicians, actors and writers followed the artists into the Silvermine area. The taproom became a favorite Saturday night gathering place. 

After prohibition, J. Kenneth Byard, a lawyer and one of the country's foremost antiquarians, bought the property from Goldstein renaming the complex "Silvermine Tavern." He expanded the facility to its present size adding the kitchen, dining rooms and porches. Since 1929, he offered good food and overnight accommodations. The antique furnishings, farm implements and primitive paintings evident in the dining and guestrooms today were part of his collection. The Tavern continued to share the success of the growing artist's community and provided hospitality to many well-known personalities. Now known for its outstanding outdoor dining during the summer months and romantic fireside dining in winter, Silvermine Tavern has been owned and operated by the Whitman family since 1955. They pride themselves on years of experience, unsurpassed award-winning fare, and exceptional service.
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