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During these not-so-prosperous times it’s wonderful to hear 
that some families have much to be happy about.  For two of 
our very loyal customers, that means a beautiful addition to 
the family.   CONGRATS to Kelly & Sean!!  

Now as her new 
mom told me, “the 
only thing that  
I was thinking 

about during the 
last half of my  

39 hours of labor 
was the cheese 

lasagna!” She made 
the new dad call in 
an order as soon 

as they got our of 
the delivery room!  
Now, I’m not saying 
our food is enough 

to get you through all these tough times…but it sure can help. 

Caitlin already has a favorite place to eat! 

We’re so sure you’ll LOVE our BRUNCH  
we’re giving you a little incentive to check us out.   

 
 
 
 
 

Come enjoy the finest brunch around and we’ll  
give you $2 off for every person in your party 
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Featuring HOMEMADE PUMPKIN CHEESECAKE (silky 
pumpkin spiced cheesecake on a  

graham cracker crust) and all types  
of SCARY HALLOWEEN-tinis and 

WARM FALL DRINK SPECIALS!  Stop in 
and get in the mood of the season with 
one of our limited time menu additions. 

 
 

That’s right…Peppercornz on Main is in the process  
of scheduling our first of many wine pairing dinners.   
These are 5 to 7 course meals with each course  
specially paired with a complimentary wine.  Join us  
and see how choosing the right grape can enhance 
the flavors of your meal or just come and 
enjoy a special night out with others who 
enjoy fine dining as much as you.  We’ll  
be securing a date in the next few weeks 
and will let you know.  Advanced 
reservations and a deposit will be 
required as there will be a 
limited number of seats 
available.  Watch the 
website for updates 
or ask us next time 
you’re in for dinner. 
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Enjoy! 

      e’re almost two months old now and the growing pains have all but gone away!  We’ve had wonderful 
feedback and lots of great ideas from our amazing staff and loyal customers—old and new!  One of the 
greatest compliments for us is to see old Reggio regulars become new regulars  
of Peppercornz on Main…and everyday we are fortunate enough to experience 
that.  We realize that one by one we need to earn your loyalty and trust and  
we will continue to work tirelessly to do that.  In the meantime, thanks to all of  
our customers for helping to point us in the direction of success.   
We have a long road ahead and look forward to taking it with you.   
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We’ve been having a great   time for the last few weeks getting our Sunday brunch buffet pulled together.  
We’ve had excellent feedback and very happy customers!  You’ll need to come check us out one Sunday and  
enjoy our carving station or hot entrees including eggs benedict, sausages, bacon, baked fish, pasta special,  
several different salads, custom omelet station and more!  At $17.95 ($10.95 kids) you can have all you can eat of 
the freshest and best quality selections available.  Come after 11 am and enjoy a delicious Bloody Mary or Mimosa 
with your meal…what a fantastic way to begin a Sunday!  Brunch is available from 9am – 2pm.  Don’t miss it!! 

 
 
 

 
 
 

Well we’ve had lots of requests and we’re doing it again!  That’s right…it’s time to get your  
                   Thanksgiving orders in.  All dinners are picked up cold and complete heating instructions are included.  Your 
Turkey comes in an oven ready pan.  Pickup on Tuesday, November 25th between 10 am and 7 pm or Wednesday, November 
26st between 10 am and  7 pm.  NO THANKSGIVING DAY PICKUPS. Once again  we’ll have to cut off the ordering once we 
reach  our limit.  So please order early!  Call 781-331-9931  or email linda@peppercornz.com.  

           Each Dinner Includes:  Whole Roasted Turkey, Homemade Stuffing, Cranberry Sauce, Real Mashed Potatoes, Fresh  
      Whipped Butternut Squash, Homemade Gravy, Soft Dinner Rolls & Choice of Pies.   

 

 SMALL LARGE  
 Serves 8 – 10 guests Serves 14 – 16 guests  
 pre-cooked 12-14 lb turkey pre-cooked 20 – 22 lb turkey 
 Choice of 2 pies Choice of 3 pies 
 $149.00 + tax $189.00 + tax 

Well if you are like me you do your very best to not let the insanity of the 
markets get you in a panic.  If I did that, I’d be a mess by now.  After all… 
we just took out quite a loan to expand our business and we (and are  
bankers) are expecting great things!  Well the good news is we’re doing just 

fine…and we have many of you to thank 
for that.  But we know that we all have 
to watch our budgets just the same. 
The way I figure it is that most of us 
can’t go on our usual family vacations 
this year or spend quite as many 

weekends away as we did 8 years  
ago, but that doesn’t mean you have to 
completely abandon all of the simple 
pleasures in life!  To me, there’s very little 

more instantly gratifying than going to a fine restaurant 
and being waited on while enjoying a wonderful meal and a nice glass of wine.  
And since the $1000 vacations are out of the question, I find myself immensely 
happy with escaping to a favorite restaurant at a fraction of that cost. 

So next time you feel like you need a vacation… just get in your car and 
head our way.  We’ll do everything we can to transform at least an hour  
or two into a relaxing, refreshing and delicious little slice of your life.    
Spoil yourself this weekend…enjoy a wonderful dinner out or come  
visit our Sunday brunch…you deserve it. 

2006  2007  2008 

Linda & Taylor, Proprietors 


