
 

 

 

 

Welcome to Tucker’s Restaurant 
 

Please explore the menu options in the enclosed pamphlet.  Our Chef, Michael Anderson, will create any 
item you are looking for if you do not see it in the options attached. 

 
The Story of Tucker’s Begins… 
 
 In 1982, under the scrupulous care of William “Tucker” Kavanaugh, Chef Michael Anderson’s culinary career 
started at Storrowton Tavern with the title of “Dishwasher.”  A vague title at best, Michael’s duties included far more 
than that name implies, for he quickly assumed responsibility for far more than just culinary arts.  (You see, in the 
restaurant industry, first you must learn to clean the kitchen before you are allowed to cook in it.)  With time, 
experience, and an education from Holyoke Community College (1987), Mr. Anderson’s responsibilities grew to involve 
food.  And his titles grew more dignified over time. 
 
 In 1999, Michael resigned as Executive Chef of Chandler’s Tavern for the purpose of creating “Tucker’s,” a 
restaurant that caters to any occasion based on a user-friendly menu and truly elegant fair. 
 
 Please enjoy the selections on our lunch menu and/or sample our daily specials.  Substitutions can be made for 
dietary purposes or discriminating palates.  Vegetarian entrees, of course, can be prepared to order.  If it’s in our icebox, 
we would be delighted to prepare it for you.  If it is not, call a few days in advance next time and we’ll see what we can 
do. 
 The friends and owners’ of Tucker’s Restaurant would like to take this opportunity to thank you for your 
patronage and support.  Perhaps if you’ve gotten this far, then you, too, will feel compelled to duck your head into the 
kitchen and give Michael your “two cents worth.”  Your priceless opinions and comments will inevitably guarantee our 
success.   
 
          In 2006 we opened our new facility where we offer banquet facilities as well as dining.  We also will cater your 
special occasion off-site. 

 
General Conditions 

 We require a NON-REFUNDABLE deposit upon booking your event.  The 
deposit will be credited towards your final bill. 

 Gratuity is included in our prices 

 Massachusetts Meals tax will be added  

 A guaranteed number of guests and menu choice 10 days prior to your event.   

 Final payment is due 5 days in advance by Cash, Money Order or Personal 
Check  

 Room rental charges will be assessed if pre-determined number of guests is not 
achieved. 

 A room rental charge will be charged to events lasting longer than pre-determined 
time allotted. 

 Prices cannot be guaranteed for more than 90 days due to possible market changes.  
Changes, if any, will not exceed 3% 
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