
condition to apply for Social 
Security disability and receive 
their full retirement benefi ts 
immediately. Too many people 
in that situation, she said, 
just take early retirement and 
miss out on benefi ts they are 
entitled to.  
    Similarly, she noted that 
people injured on someone’s 
property are often reluctant to 

fi le a claim for their medical 
expenses.  
    “Realize you may be able to 
get reimbursed for your medi-
cal costs or lost wages as a result 
of your injuries by bringing 
a claim against the property 
owner’s insurance company,” 
she said.
    Sullivan also stressed the 
personal nature of her fi rm’s 
service.
    “We recognize clients are not 
sitting in our chairs because 
something good has happened 
to them,” she said. “We treat 
clients as customers. Th ey can 
e-mail me, we respond in the 

evenings, and we have appoint-
ments on Saturdays.”
    Th e Law Offi  ces of Nicole 
D. Sullivan & Associates are 
located at 69 Milk St., West-
borough. Th ere’s a new website 
at www.nds-law.com, and the 
phone number is 508-836-
5590.

Continued from page 10

Law Offi  ces of 
Nicole D. Sullivan 
& Associates

Enjoy a hot dog at 
Stevie’s Eatery and 
help local charitable 
organizations

Stop by Stevie’s Eatery, located 
at 222L East Main St. (Post Road 
Plaza), Marlborough, on Sundays 
for one - or two - of Stevie’s deli-
cious hot dogs for only $1.50 each. 

Seventy-five cents of every hot 
dog sold goes to local Marlbor-
ough charities, with fi rst donations 
going to the Boys & Girls Club of 
Marlborough and other charities, 
such as the Kane School  Spin for 
Hope and the American Cancer So-
ciety. Also, stop by and enjoy their 
great BBQ fare which is sure to 
please and served with great sides. 
Visit Stevie’s Eatery, the home of 
the best Steak and Cheese and 
the MAD Mac and Cheese, online 
at www.stevieseatery.com. 

Cornerstone Academy 
holds tour March 8

Come see the Cornerstone diff er-

ence Tuesday, March 8, from 9 to 
10 a.m., as Cornerstone Academy, 
located at 5 Oak Ave. in North-
borough, holds a school tour. 
Educating students in grades kin-
dergarten through 6, Cornerstone 
Academy off ers individualized cur-
riculum, small class sizes, a nurtur-
ing environment, state-of-the-art 
technology in all classrooms and 
more. Reservations are requested. 
Cornerstone Academy is also of-
fering a transitional kindergarten 
program (full- and half-day, two 
or three days a week) for children 
ready for kindergarten. To fi nd out 
more or to reserve your space on 
the school tour, call Cornerstone 
Academy or visit www.corner-
stoneacademy.org.

Culinary Underground 
holds workshop

Turn your Sunday into a delicious 
learning experience with Puff  Pastry, 
a hands-on workshop hosted by Cu-
linary Underground School for Home 
Cooks Sunday, March 6, from 10 a.m. 
to 3 p.m. One of the great laminated 
doughs, every serious baker and cook 
should know how to prepare puff 
pastry. Students will use the dough to 
make both sweet and savory recipes, 
such as pithiviers, cheese straws, na-
poleons, and palmiers. Cost is $75 per 
person and registration is fi rst-come, 
fi rst-served. Culinary Underground is 
located at 21 Turnpike Rd. (Brickyard 
Square on Route 9), Southborough. 
Visit www.culinaryunderground.com 
for information or to register.Continued on following page

Continued from previous page

Priestley named WEA Executive of the Year
The Worcester Executives Association (WEA) presented Boylston 
resident Marcia Priestley, president of Priestley Marketing Group, 
with the WEA Executive of the Year award at its Annual Dinner held 
Jan. 29 at the Higgins Armory in Worcester. The award recognizes 
the recipient’s unwavering commitment of time, energy, enthu-
siasm and dedicated service as an active representative of their 
company to the WEA. During the past year, as president of the 
Worcester Executive Association, Priestley led the eff ort to make 
the WEA website (www.WorcesterExecutives.com) more user-
friendly and encouraged increased innovation and interaction at 
the weekly WEA meetings. Also, the 2011 WEA Board was named 
at the dinner. New offi  cers and board members are: President Brian 
White of Pro-Tech Extermination Services, Inc.; Vice President Jona-
than Kelley of Savers Bank; Secretary Matthew Padovano of Clean 
Carpets and Upholstery; Treasurer Mitch MacQueen of Timothy J. 
Harrington, CPA; and Immediate Past President Marcia Priestley.

Above: Marcia 
Priestly, WEA 
Executive of the 
Year

Left: Brian White, 
WEA president

sweet brown tamarind sauce, and also included lots of vegetables - 
tomatoes, mushrooms, peppers and snow peas. It was beautifully 
presented with a mound of shredded lettuce and carrot slices cut 
into  bright fl owers. It tasted even better than it looked, and I’d be 
tempted to try some of the restaurant’s other duck entrees some-
time.
    We were intrigued by a photo of fried banana and ice cream 
($6.50) on the dessert menu, and decided to share an order. Yoong 
Tong off ers some interesting ice cream fl avors - green tea, coconut 
and ginger - in addition to the usual choices, so we agreed on ginger 
ice cream.  
    A generous portion of ice cream with a mild ginger fl avor was 
accompanied by four chunks of fresh banana, which had been 
wrapped in spring roll wrappers and deep-fried until the wrapper 
was crisp and the banana warmed through. It’s interesting, unusual 
and very tasty.  
    Yoong Tong, which recently celebrated its 10th anniversary, is 
open for lunch and dinner, and the family operates a second Yoong 
Tong as well, in Chelmsford right on the bike trail.
    Yoong Tong is located at 278 Main St. (Route 20) in Northbor-

Please visit www.CommunityAdvocate.com and click on “Dining Reviews” to read more about local restaurants
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   Out   Out

By Nancy Brumback
Contributing Writer

Northborough - Despite the cold wind, icy roads and piles of snow 
that turned Yoong Tong’s delightful atrium dining area almost into 
an igloo, the warmth of the greeting from the extended Th ai family 
who owns this restaurant and the mouthwatering aromas of curries 
simmering transport you to a snow-free land.
    My husband and I had dinner at Yoong Tong recently, a reward 
for running the snow blower for the umpteenth time, and relished 
the cheerful, warm dining room and the welcome from Anna Saha-
sakmontri and her nephew, New Sittikong, as we ordered Th ai beers 
and studied the menu.
    Th e restaurant boasts an extensive sushi menu, available at the 
sushi bar or by table service. If you order a la carte, three pieces of 
sashimi run $6 to $7.95 and two pieces of sushi are $5 to $9.95, 
with maki rolls generally $6.95 to $13.95. Th ere are also a number 
of combination sushi off erings, including plates to share.
    Th is evening, however, we were in the mood for something hot 
and spicy to off set the winter chill, so we turned to the Th ai menu 
with its wide range of pan-fried dishes, curries, seafood entrees, veg-
etarian options and noodles and fried rice. Most of the entrees are 
priced between $13.95 and $16.95 and are easily enough to share.
    We started with the spicy Tom Yum soup ($3.95), available in 
either seafood or shrimp versions; we picked shrimp. Th e soup, fl a-
vored with lemongrass, chilies and lemon juice, was piping hot and 
spicy without being overpowering. Th in slices of fresh mushrooms 
and scallions complemented the shrimp.
    While I’m a big fan of pad Th ai and frequently order that at Th ai 
restaurants, I had already enjoyed Yoong Tong’s version, served with 
the chopped peanuts, scallions and bean sprouts on the side to mix in 
as you wish, on a previous visit. Th is time, we decided to order from 
the list of house specialties.
    Th e seasonal Th ai mango curry ($16.95) was available, and we also 
chose tamarind duck ($16.95) since I like duck but rarely order it.
    Th e mango curry was wonderful, generous pieces of ripe mango 
and thinly-sliced chicken breast in a spicy yellow curry sauce. Th e 
dish also included cherry tomatoes, green peppers and zucchini. It 
was slightly sweet from the mangos, and moderately spicy.  
    Th e second dish featured sliced boneless duck, very tender, in a 

ough. Lunch is available on weekdays only from 11:30 a.m. to 2:30 
p.m. Dinner is served Monday through Th ursday from 5 to 9 p.m., 
Friday until 10 p.m., Saturday from 3:30 to 10 p.m. and Sunday 
from 3:30 to 9 p.m.  For more information, call 508-393-7714 or 
visit www.yoongtong.com.

Family business off ers
both Th ai, sushi choices

PHOTO/NANCY BRUMBACK

Anna Sahasakmontri (right), one of the owners of Yoong Tong, and her 
nephew, New Sittikong.
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AMERICAN EXPRESSAMERICAN EXPRESS®

Established by the
Sullivan Family in 1979

In Business 32 Years

2 doors down from Marlboro Chamber behind the parking garage across from Walgreens on Granger Blvd.

11-B Florence Street, Marlboro • 508-485-6754

RESTAURANT & PUB

Specials!

Remember Us During
Lenten Season for…

FRESH SEAFOOD

g
…

DD

Sully’s Famous 
Corned Beef & Cabbage
Corned Beef Sandwich

Lamb Stew in Bread Bowl
Fried Clam Dinner

Fried Scallops
Lobster Roll

Fish ‘N’ Chips

SEAFOOD & STEAK HOUSESEAFOOD & STEAK HOUSE

999 Boston Post Rd 
Rte. 20 • Marlborough

508-460-9618
www.stephenanthonys.com

OPEN 7 DAYS A WEEK
Mon.-Thurs. 7am-9pm

Fri.-Sat. 7am-10pm

Sun. (Breakfast Only) 
7am- 3pm

Located on Hager
Pond at the Historic 
Henry Ford’s Wayside 
Country Store

We Welcome
large  groups,
parties, day
trippers & buses!

Serving from 11am to 9pm

Join Us for Our 11th Annual

Traditional Corned
        Beef & Cabbage

     Or All-You-Can-Eat Complete
    Irish Boiled Dinner

Featuring…
   Killian’s Red On Tap

147” HD T.V. for all the GamesB
A
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380 Southwest Cutoff • Northborough

508-842-8420 • www.jbag.biz 

147 HD T.V. for all the Games

BRAND NEW MENU

KIDS 
KARAOKE

WITH THIS AD. Off er expires 3/30/11. Not to be combined with any 

other off ers. Higher price prevails. Cannot be used with kids night off er.

Every Wednesday 
is Kids Night
Kids Eat FREE (12 & under) 

BUY ONE GET ONE FREE
WITH THE PURCHASE OF 2 BEVERAGES

Casual Family Dining

757 Boston Post Road East • Marlborough 
508-485-0800 • www.GeorgiosRistorante.org

aaaaaalll FFaaaaammmmmmiiilllyyyyyyyyyyy DDDDDiiiinnnnnniiiiiinnnnggggggggCCCaaasssssuuuuuuuaaaaaa
LUNCH • DINNER • TAKE OUT • CATERING

Now onNow on  

Friday 
NightsNights  
Join us withJoin us with  

DJ FredDJ Fred
SStarts at 8pmtarts at 8pm

BarBar
SpecialSpecial

LunchLunch
SpecialSpecial

DinnerDinner

$$779595 $$669595 $$3030
for 2for 2

with a bottle
of Wine

Served 3pm-10pm
7 days a week

Changes
Daily

Monday - Friday
11am-3pm

STEAK TIPS
Served with rice 
and vegetable
Monday thru

 Thursday

Only…

Mul igan’s
Taverne   n the Green

19

508.366.0207

Located at the
Westboro Country Club

www.mulliganstaverne.com

121 West Main St.
Westborough

Thursdays, Thursdays, 
8:00-10:00pm8:00-10:00pm
IRISH SESSIONS..IRISH SESSIONS..
stop in & enjoy! stop in & enjoy! 

BARBAR
SPECIALS!SPECIALS!

* ALL sandwiches        Check us out on
Face Book for details.

Tuesdays & Cash Only
* ALL d i h

$$55** &  & $$1010****

** ALL entrees

Book your meetingBook your meeting
or special occasion or special occasion 
party today...party today...

GREAT FOOD &GREAT FOOD &
TERRIFIC PRICES!TERRIFIC PRICES!

Six entrées to choose from • Tuesday thru SundaySix entrées to choose from • Tuesday thru Sunday

$$779595 Dinner Specials Dinner Specials

10  Technology Drive • Hudson • 978-562-4400 / fax 978-562-5404 • www.checkerboardsrestaurant.com

Our food is made on the premises using the fi nest and freshest ingredients.

Full Bar • Seating for up to 200

• Pasta
• Pizza
• Steaks
• Chicken

• Ribs
• Italian Flatbread
   Pizza Menu

ASK ABOUT OUR DAILY SPECIALS
Let Us Cater Your Special Gatherings

• TAKE OUT AVAILABLE

FreshFresh
Seafood

• Lobster Ravioli

• Italian Specialties Try our…

and our…and our…

Thin Crust Thin Crust 
Specialty Specialty 
Pizzas!Pizzas!

Casual Dining at its Best!Casual Dining at its Best!

149 Turnpike Rd. (Route 9W) • Westborough

HARRY’S
RESTAURANT

508-366-8302

BREAKFAST SERVED ALL DAY!
MON.-THURS. 7 am-1 am, FRI. ‘TIL 2 am, SAT. 11 am-2 am, SUN. 11 am-1 am

TAKE
-OUTS

WELC
OME!

Eat-in, take-out or add to a dinner!
~ Bread bowls available too ~

CLAM • FISH • CORN
Chowder SpecialChowder Special

Yoong Tong
Thai Restaurant


