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Sturbridge’s most dynamic restaurant group, Table 3, announces
expansion in town to include banquet, catering, teaching
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Table 3 expansion to the Seraph campus at 420 Main Street
will host cooking classes, banquets, headed by Enrico Giovanello
grounds provide a green, spacious area for outdoor
events (possibly weddings, corporate gatherings),”
Gonya said. “Right now, I don’t know what the
variables will be within the Commercial Tourist
District with regard to things like tents. However,
I like the idea of a semi-permanent space similar
to the Publick House. There are a lot of great opportunities at this location.”
It took about a year for Table 3 to find the right
spot for their next venture. “We looked at different markets, such as Putnam and Wilbraham, and
also at other possibilities such as creating another
Cedar Street Grille in an area like Westboro. This
was a more logical direction for us, and it further
meets the interest we were seeing in catering and
the cooking school (Cooking with Rico classes),”
Gonya said. “This property sits right between
Cedar Street Grille and The Whistling Swan property, so the proximity was great. Keeping things in
close proximity makes it all easier to run because
you can keep a handle on everything. In addition,
Sturbridge is being established as a dining destination with many new restaurants opening–like
Sturbridge Seafood and Teddy G’s. Our reviews
started out heavy with local patrons but now we
are seeing people travel from outside the area to
dine here. That’s good for everyone.”
Gonya said the Town of Sturbridge has been
very cooperative in doing business. “From our first
project, we’ve had to work closely with planning,
design, zoning and the Board of Selectman. For
example, at Cedar Street Grille, we needed a variance for our addition. We’ve made sure to have
everything in order and the town has provided a
lot of positive feedback to us.”
Building 2 (former Bass retail outlet) will be the
first one to undergo renovation for use as a function, event and catering venue with seating for up
to 125. It will also allow the expansion of Table
3’s popular cooking classes onsite. “There was a
significant amount of work done by Veritas in this
direction already and the town is quite familiar
with the project and has made several recommendations. We can move on them quickly and address issues like fire and safety, and handicap
access bathrooms. Our goal is to open by the end
of April,” Gonya said. “We don’t want to operate
this venue like an island. There is a lot of room
for a mid-size function facility in town for weddings, corporate dinners, and other special events.
THE CHRONICLE OF STURBRIDGE COUNTRY LIVING

Our hope is to work together with similar businesses and when our space is filled, recommend
another local venue and vice versa. In addition,
we would like to open up the space to other caterers when available. For example, if a couple wants
a pig roast for their wedding, I could see us cooperating with Brian Treitman at B.T.’s Smokehouse. We would like to test the concept.”
Leading this new Table 3 business will be Executive Chef Enrico Giovanello, who founded Enrico’s Brick Oven Pizzeria and Giovanello’s Italian
Market, and played a key role in creating the
group’s Cedar Street Grille and Avellino restaurants. In addition, Brad Arcoite has been brought
on staff to oversee the banquet function because
of his significant experience with events management at both Old Sturbridge Village and The Publick House. Table 3 currently employs about 50
people and Gonya said staff will have first rights
on additional hours, but that there will be a need
for additional employees.
Initial plans for the former Veritas building
may be some type of food café for breakfast and
lunch. The building will likely need to be gutted,
leaving the details of the exterior intact, which will
probably take about a year. Gonya said they are
also open to the idea of mixed retail for other

building space. As for the land zoned
suburban/residential, multi-dwellings may be explored for the future.
In a time when many businesses struggle to
maintain, Table 3 Restaurant Group has been able
to thrive with its ventures. “We’ve been fortunate
to have solid investment backing and the ability
to plan. We have a great mix of strong business,
marketing and financial people and the right culinary and front house staff. Our concept from the
start has been restaurant revitalization. What we
do is allow the business side to support the business and the chefs and front of the house staff to
flourish at what they do. We set certain gross sales
targets and that has allowed us to pay good salaries
and provide resources to pay back the investment
on properties,” Gonya said. “We are really excited
about this project. It was in our plan to allow us
to grow; it just took a little longer than expected.
We’re glad it did and know it is going to be the
right thing for us. It allows for expansion, flexibility for employees, and ease to run the operation
(because it’s all in Sturbridge). It is a key piece of
the puzzle for Table 3.”
For more information about Table 3 Chefs &
Catering, go to www.t3chefs.com.
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The Table 3 oﬀerings at 420 Main Street will include banquets in an elegant post-and-beam facility right in the center of town.
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