
Blue Heron Restaurant & Catering | 112 North Main Street, Route 47 North | Sunderland, Massachusetts 

Nestled in the heart of Massachusetts’ richest farmland, Blue Heron Restaurant celebrates the best

our Valley has to offer. We are an intimate, relaxed, and upscale dining destination featuring

globally inspired New American cuisine. Our dishes are crafted with ethically sourced ingredients –

primarily from local and regional farmers—served in the warm, historic setting of the original Old

Town Hall. We are deeply committed to sustainability, using organic and responsibly raised

ingredients whenever possible. We strive to nourish both our community and planet. 

The Old Town Hall, built in 1867, originally served as the home for Sunderland’s town offices 

and grammar school. Over the years, it has played host to a variety of municipal functions. In fact,

several couples have shared with us that they obtained their marriage licenses in what is now our

kitchen—a charming nod to the building’s rich history. The first floor and basement were 

remodeled in the 1940s, while the second floor remains largely true to its original construction.

Lincoln Hall, located upstairs, still features its stunning pressed tin walls and ceilings, preserving the

timeless character of this historic landmark.

Jonathon Zuraw, Chef de Cuisine
Justin Mosher, Executive Chef & Owner

Nick Ruggiano, CEO & Owner 



American 

American 

Reds

 

Whites
 2021

2022
2024
2021

Blanc de Noir, Blindfold (Sonoma County, California)
Chardonnay, Oberon (Carneros, California)
Chardonnay, La Crema (Sonoma Coast, California)
Chardonnay, Peju (Napa, California)
Chardonnay, Raeburn (Sonoma County, California)
Chardonnay Reserve, Cakebread Cellars (Carneros, California)
Chenin Blanc-Viognier, Pine Ridge (Napa, California)
Pinot Gris, King Estate (Willamette Valley, Oregon)
Riesling Dry, Hermann J. Wiemer (Seneca Lake, New York)
Sauvignon Blanc, Silverado, ‘Miller Ranch’ (Napa Valley, California)
Sauvignon Blanc, Groth (Napa, California)

2021  
2024
2024
2023
2024
2023

Cabernet Franc, Cosentino,'The Franc' (Lodi, California)
Cabernet Sauvignon, Jordan (Alexander Valley, California)
Cabernet Sauvignon, Sebastiani, (Sonoma, California) 
Cabernet Sauvignon, Obsidian Ridge (Lake County, California)
Cabernet Sauvignon, Raymond Vineyards, 'Reserve Selection' (Napa, California)
Cabernet Sauvignon, Sequoia Grove (Napa, California)
Cabernet Sauvignon, Stag's Leap Wine Cellars, 'Artemis' (Napa, California)
Cabernet Sauvignon, Groth (Oakville & Napa Valley, California)
Cabernet Sauvignon, J. Wilkes (Paso Robles, California)
Cabernet Sauvignon, Mullan Road Cellars (Royal Slope, Washington)
Merlot, Duckhorn Vineyards (Napa, California)
Petite Sirah, J. Lohr, Tower Road (Paso Robles, California)
Pinot Noir, Chemistry (Willamette Valley, Oregon)
Pinot Noir, Penner Ash (Willamette Valley, Oregon)
Pinot Noir, Resonance (Willamette Valley, Oregon)
Pinot Noir, Weather (Sonoma, California)
Pinot Noir Reserve, Lange (Willamette Valley, Oregon)
Red Blend, Goldschmidt Vineyards, 'Fidelity' (Alexander Valley, California)
Red Blend, Harvey & Harriet (Napa, California)
Red Blend, The Prisoner (Napa, California)
Syrah, Qupe (Arroyo Grande, California)
Zinfandel, 1000 Stories, 'Bourbon Barrel Aged' (Mendocino, California)
Zinfandel, Girard (Napa, California)
Zinfandel, Seghesio (Sonoma, California)

2021

2022
2021
2022
2022
2022
2021
2022
2022
2023

2022
2022
2023
2022
2023
2022
2023
2021

2022
 2023

92
70
52
90
44
130
44
62
48
84
80

40
140
55
96
110
130
180
150
74
105
126
80
44
130
112
84
92
48
84
118 
94
42
95
74

*vintages are subject to change while we are in service



2024
2022
2023
2023
2019
2022
2018
2020
2023

2022

2023
2025

Barbaresco, Demarie (Piedmont)
Barolo, Vietti, 'Castiglione' (Piedmont)
Brunello di Montalcino, Castello Banfi (Tuscany)
Cannonau di Sardegna, Sella & Mosca, 'Riserva' (Sardegna)
Chianti Classico, Tenuta di Nozzole, Villa Nozzole (Tuscany)
Chianti Rufina Riserva, Frescobaldi, 'Nipozzano' (Tuscany)
Il Pino di Biserno, Tenuta di Biserno (Tuscany)
Nebbiolo, Michele Chiarlo, 'Il Principe' (Langhe)
Rosso di Montepulciano, Fanetti (Tuscany)
Sangiovese, Cesari, 'Riserva' (Romagna)
Valpolicella Ripasso, Cesari, 'Mara' (Veneto)

Chardonnay, Marchesi Antinori, 'Cervaro della Sala' (Umbria)
Moscato d'Asti, Cascinetta Vietti (Piemonte)
Orvieto Classico, Ruffino (Umbria)
Pinot Grigio, Caposaldo (delle Venezie)
Verdicchio, CasalFarneto, ‘Fontevecchia’ (Le Marche)

Châteauneuf du Pape, Château la Nerthe (Rhône)
Châteauneuf du Pape, Domaine De Vieux Lazaret (Rhône) 
Côtes du Rhône, Châteaudu Trignon (Rhône)
Margaux, Château Les Barraillots (Bordeaux)
Medoc, Château Greysac (Bordeaux)
Moulin-à-Vent, Château des Jacques, 'Clos de Rochegrès' (Burgundy)
Pommard, Bouchard Aîné & Fils (Burgundy)
Saint-Emilion, Chateau Saint Brice (Bordeaux)
Vacqueyras, Pierre Amadieu (Rhône)

132
42
44
 36
50

150
100  
60
96
72
70

145
72
68

108
134
156
60
63
66

144
52
62
50
65

Italian 

French

Italian 

Reds

Reds

Whites

2019
2021
2020
2019
2023
2022
2019

2021 
2022 
2022

French Whites
Châteauneuf du Pape Blanc, Château la Nerthe (Rhône)
Chablis, Gilbert Picq & ses Fils (Burgundy)
Chablis, La Chablisienne, 'La Pierrelee' (Burgundy)
Menetou-Salon, Joseph Mellot, 'Clos du Pressoir' (Loire)
Meursault, Bouchard Aîné & Fils (Burgundy)
Pinot Gris, Trimbach, 'Reserve Personnelle' (Alsace)
Pouilly-Fuissé, Louis Jadot (Burgundy)
Rosé, Jean-Luc Colombo (Provence)
Rosé, Gérard Bertrand, ‘Côte des Roses’ (Languedoc)
Sancerre, Fournier Pére & Fils , ‘Les Belles Vignes’ (Loire)
Sancerre, Les Fontenelles (Loire)
Sancerre, Lucien Crochet (Loire)
Sauvignon Blanc, Jacques Dumont (Loire)

2024
2023
2022
2023

2019/20
2018
2024

150
80
85
54

152
115
84
44
72
90
110
95
52

2025
2024
2023
2024



Notable Regions 

Notable Regions

 

 

Reds

Whites

 

Sparkling

 

2023
2024
2024
2024
2025

Assyrtiko, Sigalas (Santorini, Greece)
Grüner Veltliner, Landhaus Mayer (Niederösterreich, Austria) 
Verdejo, Oro de Castilla (Rueda, Spain)
Riesling Sweet, Dr Herman H (Mosel, Germany)
Sauvignon Blanc, Drylands (Marlborough, New Zealand)
Sauvignon Blanc, Kim Crawford (Marlborough, New Zealand)

2023
2022

 2022
2018

Cabernet Franc, Zuccardi Q (Mendoza, Argentina)
Grenache, Vinyes Domenech, ‘Sotabosc’ (Montsant, Spain)
Malbec, La Posta, 'Pizzella' (Uco Valley, Argentina)
Malbec, Susana Balbo, 'Signature' (Uco Valley, Argentina) 
Red Blend, Quinta de Saes (Dão, Portugal)
Red Blend, Arínzano, 'Hacienda de Arínzano' (Navarra, Spain)
Rioja, Faustino, 'V Reserva' (Rioja, Spain)
Rioja, Faustino, 'I Gran Reserva' (Rioja, Spain)

2019
2018
2016 

2016
2021/22
NV
NV
NV 
NV
NV
NV
NV
NV
NV

Brut, Domaine Carneros, 'LeReve' (Carneros, California)
Brut, Domaine Carneros, 'Vintage Cuvée'(Carneros, California
Brut, Ruinart, 'Blanc de Blancs' (Champagne, France)
Brut, Louis Roederer, 'Collection 245' (Champagne, France)
Brut, Veuve Clicquot, 'Yellow Label' (Champagne, France) 
Brut, Côté Mas (Crémant de Limoux, France)
Brut Cava, Poema, 'Pura' (Catalonia, Spain)
Brut la Française, Taittinger (Champagne, France) 375ml
Brut la Française, Taittinger (Champagne, France) 750ml
Prosecco, Cantine Maschio (Veneto, Italy)
Rosé Brut, Côté Mas (Crémant de Limoux, France)

100
40
68

44 
60
50

200
92

242
175 
155
56
50
80
138
36
56

72
50
55
72
62  
65
64
92 


	Nestled in the heart of Massachusetts’ richest farmland, Blue Heron Restaurant celebrates the best our Valley has to offer. We are an intimate, relaxed, and upscale dining destination featuring globally inspired New American cuisine. Our dishes are crafted with ethically sourced ingredients – primarily from local and regional farmers—served in the warm, historic setting of the original Old Town Hall. We are deeply committed to sustainability, using organic and responsibly raised ingredients whenever possible. We strive to nourish both our community and planet.  The Old Town Hall, built in 1867, originally served as the home for Sunderland’s town offices  and grammar school. Over the years, it has played host to a variety of municipal functions. In fact, several couples have shared with us that they obtained their marriage licenses in what is now our kitchen—a charming nod to the building’s rich history. The first floor and basement were  remodeled in the 1940s, while the second floor remains largely true to its original construction. Lincoln Hall, located upstairs, still features its stunning pressed tin walls and ceilings, preserving the timeless character of this historic landmark.
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