
 

Kitchen Peppered Roast Beef 11  

warm beef, caramelized onions, Swiss cheese,  
horseradish cream sauce, toasted roll 

 

Oliver Wight Burger 11  
half-pound angus ground beef, Vermont white cheddar,  

lettuce, tomato, onion, toasted roll 
 

Roasted Vegetable Wrap 9 
roasted portobello, baby spinach, peppers, tomatoes,                  

onions, goat cheese, hummus, on a roasted tomato wrap 
 

Pulled Pork Sandwich 11 
served with Tavern slaw 

 

The Villager 10 
freshly carved turkey breast, stuffing,  

cranberry sauce, on hearty toasted whole wheat 
 

Chicken Pot Pie 13  
stewed chicken, fresh vegetables,  
savory chicken gravy, puff pastry 

 

Tavern Ale Fish & Chips 14  
crispy cod, horseradish caper tartar & Tavern slaw  

 

Tavern Made Macaroni & Cheese 10 
with applewood smoked bacon  

 

Mince Meat Pie 14 
beef, apples, raisins, spices, puff pastry,  

cider walnut gravy 
 
 

New England Clam Chowder 
served in a cup 5.5 or bread bowl 8 

applewood smoked bacon, chopped clams,  
 potatoes and cream 

 

Soup du Jour  
served in a cup 4.5 or crock 6 

selected daily using seasonal flavors 
 

Classic Onion Soup 6 
topped with crostini, aged gruyere and provolone 

 

Harvest Salad 8 
add grilled chicken 6 

 mixed greens, roasted butternut squash, apples,  
bleu cheese, roasted pepitas & apple cider vinaigrette 

 

 

Orchard Salad 8  
add grilled chicken 6 

field greens, apples, dried cranberries, candied walnuts, 
walnut crusted Vermont goat cheese, raspberry vinaigrette 

 

OSV Cheese Sampler 9  
Village-made pounded and potted cheese with fig spread,  

flatbread crackers, and fresh grapes 
 

Bacon, Goat Cheese & Fig Arancini 9 
four breaded and fried risotto balls filled with goat cheese,  

applewood smoked bacon and chopped figs 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish 

or eggs may increase your risk of foodborne illness. 

 
Please alert our staff if you have any dietary needs or allergies. 

 

Gluten Free       19
th

 Century Receipt, adapted 

The Oliver Wight Tavern takes the name of a 
member of an 18th-century Sturbridge family upon 

whose property the museum is sited. The wall mural 
in the Federal Parlor is an adaptation of one located 

in the 1789  Oliver Wight House on Route 20 – 
now the Old Sturbridge Inn. The house is listed on 
the National Register of Historic Places and, along 

with the Lodges, is owned and operated by Old 
Sturbridge Village. 

All sandwiches are accompanied 
with your choice of  freshly 

prepared Tavern Chips, 
Fries, or Slaw. 



 

March 
Maple Days 

St. Patrick's Day 

Dinner & Concert  
April 

Easter Brunch 

Family Farm Fest   
May 

Mother’s Day Brunch 
 

June 
Classic Car Rally 

July 
Independence 

Celebrations 

Beer Festival  
August 

Red Coats & Rebels 
 

September 
Militia Weekend 

Festival of New  

England Makers 
 

October 
Sleepy Hollow 

Village Trick or Treat 

 Old Sturbridge Village traces its  

beginnings to the remarkable collection 

amassed by industrialists Albert B. and J. 

Cheney Wells of neighboring Southbridge. 

The Wells family brought together a wealth 

of early New England artifacts, including 

tools, utensils, furniture, glassware, and 

clocks. The family later dedicated itself to 

the idea of displaying the collections within  

a working village, where visitors could better 

understand how the items were originally 

crafted and used. 
 
Old Sturbridge Village first opened to the 

public on June 8, 1946. In the more than 70 

years since, more than 21 million adults and 

children have visited the Village, and the mu-

seum has attained international recognition 

for its innovations in research and education. 


