
 
 
 
 
 

License Transaction: 
 
Applicant: PH Franklin d/b/a Public House 
 
The applicant is seeking a new all alcoholic beverages restaurant license to be located at 480 Franklin 
village Drive. The License Manager will be Glenn J. Stowers. 
 
The following departments have signed off on this application: Treasurer/Collector, Police Department, 
Town Clerk 
 
The following departments have NOT signed off on this application: Fire Department, Building/Zoning 
Department and the Health Department  
 
MOTION to approve the request by PH Franklin d/b/a Public House for a new all alcoholic beverages 
restaurant license and approve the Manager, Glenn J. Stowers. 
 

 
 
DATED:  _________________, 2021 
        VOTED: 
 
         UNANIMOUS: _____________________ 
        
A True Record Attest:      YES: ____________  NO: _____________ 
 
         ABSTAIN: _________________________ 
 

        ABSENT: __________________________ 
 
Nancy Danello 
Temporary Town Clerk     _________________________________________ 
         Glenn Jones, Clerk 
        Franklin Town Council  

















































EXECUTIVE SUMMARY 
Glenn J Stowers 

GLENN J STOWERS 

 

Accomplished executive with a vast and diverse history. Entrepreneurial spirit showcasing a quantified 
track record of results. Strengths are focused on identifying skills in others and nurturing them at all 
different levels of development. This has led to a career full of stability and eclectic ventures with a solid 
base concept. The items listed below are a representation of some events and time lines up to this point 
which have shaped the current approach to business.  
 
 
Graduated from a Burr De Coe Vocational high school in East Brunswick NJ. 
1977-1982 
Only graduate to attend collage directly from the graduating class. 
Completed 2 years Middlesex County college in NJ. No degree. 
Completed field specific studies at North Eastern University. No degree. 
 
 
Cool-It Refrigeration: 
1978 through 1984 
Technician 
While in high school and immediately following I worked summers and breaks at the family owned 
refrigeration company in Cambridge MA learning mechanical skills and observing grass roots 
management styles. 
 
 
Cold-Aire Refrigeration: 
1984-1991 
Technician 
The family organization changed names as partners were augmented. I remained an employee and 
continued my root education in the mechanical disciplines. During this time I received my education on 
self-reliance and realized the results of work verses reward. 
 
Building Environments Corporation: 
1991-2000 
Principal. 
BEC (Building Environments Corp) was started as an attempt to stand out from the family organization 
and identify as an individual. The core concept was to lean on the things I had been taught and not hide 
in the wings but to gain the opportunity to implement all the things I felt were the correct directions. 
The largest learning curve of this initial experience was that nothing is as easy as it looks and the real 
path is a slow methodical, incremental approach.  
I continued to focus and developed an affinity for larger clients, a comfort with this type of client was 
due to early teachings by my father who showed me through example that these larger groups need 
help just as the smaller do and that if you are interested in solving issues they will embrace the solution; 
resulting in a reward that is generally larger and ongoing.  
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Americas Mortgage Group: 
1993-1995 
Partner. 
As an equal principal Partner, this organization was conceived by me and two other individuals. One was 
an Accountant and the other was a Mortgage Broker. We devised an interesting view of the then 
mortgage landscape which included sourcing mortgage funding in one location and transferring it to a 
larger economic area thereby developing a lower income lending program for limited credit borrowers. 
The company grew quickly and serviced MA and NY clients. We developed two separate offices and 
introduced a telemarketing program which led to a robust account base. The conclusion of the 
organization was triggered by changing banking regulations which made the core profit center less 
appealing.  
 
 
Clyde’s Grill and Bar: 
1995-2015 
Manager. 
A project that started with me and two other individuals, one of which had been involved in the 
Mortgage Group. We naively entered the restaurant business under the misconception that if you build 
it they will come. We quickly found that the landscape was less than inviting as we had a competitive 
audience that included large national and entrenched local establishments. The timing was not good but 
we developed a no-quit attitude and ultimately won over the clientele.  One partner was dismissed after 
the initial 18 months which represented a difficult negotiation and has left a strong impression on my 
management style.  
Ultimately the restaurant became one of the entrenched local establishments that still stands and 
services the community today. I am often approached by the original staff members and told that it was 
one of the mote powerful and enriching times to their lives. I echo that comment.  
 
Intercept Boat Company: 
1993-2019 
Crew/ Board member. 
As a mechanical individual I surrounded myself with individuals who were interested in all thing 
mechanical. Through one of these relationships a desire to develop a stronger faster sea going vehicle 
(Boat) was born. I was lucky to be invited to participate with a strong willed group of passionate people 
during this time. Due to this passion and after a lot of hard work we had conceived a workable strategy; 
this combined with the skill sets of each person involved created a stable and highly functioning 
prototype water vessel. We felt we had created an exciting and innovative approach to sea worthiness 
but lacked the testing education to verify our theories. Due to persistence and commitment to the cause 
we were granted an audience with the marine studies team at MIT. At the conclusion of testing it was 
established that what had been created was a craft with the lowest vertical acceleration rates in the 
world. This led to a variety of very interesting events which included getting involved with U.S. Naval 
Surface Warfare Center (NSWC)and being quantified as developing what would be deemed “The 
smoothest riding Boat in the world” along with many other classified result accolades. The Boat was 
intended for sea bound tactical insertion and extraction, Aerial deployment, and night mission delivery 
of assets. We worked with Navy Seal team 6 in Coronado CA and consulted with many branches of the 
US government including Navy, Coast Guard, Customs, and Law enforcement.  
We were invited to and attended many tests and were one of the only privet contractors to be granted 
use of the drag tanks and weather simulation annex in Carderock VA while working with NSWC. We 
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were funded through Office of National Drug Control Policy (ONDCP), while demonstrating the vessel to 
military, law enforcement and riverine compliments throughout the country.   
The vessel was/is used today in law enforcement protecting the harbors in NYC as well as Boston, as well 
as operating as deterrent vessels protecting American oil rigs in Nigeria, and is in development through a 
joint task force with Grumman and NASA to become an autonomous minesweeper.  
 
 
Retail Environmental Technologies Corp: 
2000-2010 
Principal.  
The name of the company was augmented to align better to my focus on retail store clientele. Retail 
Environmental Technologies Corp. (“RETEC”) was focused entirely on national retail clients. The 
preferred profile of a client was small to mid-size box multi location national retail with 500 million in 
gross revenue and above. RETC provided national consulting, energy management with a strong physical 
presence providing self-preforming service and maintenance to this same clientele.  
 
 
Mechanical Energy Corporation: 
2010-Present 
Principal. 
I refined the organization again into its current form under a new and more flexible name focused on 
general expansion to include local HVAC services as well as support for the robust clientele already 
enjoyed by the company. The new organization, Mechanical Energy Corporation superseded the Retail 
Environmental Technologies Corp but maintained the RETEC brand as a DBA. The RETEC team is lean and 
strong demonstrating the ability to maneuver quickly and use time proven methods to satisfy the most 
demanding of clients. We have secured such major clients as Apple, GAP, Old Navy, Victoria Secrets, 
H&M, Urban Outfitters, J. Jill, etc. We are recognized as a top vendor supplier by these organizations 
and are the top-rated vendor in our business sector year after year.  
 
2017-Present 
Gavel Public House 
Consultant. 
Participate in direction correction of overall business and advise managing members of strategic moves 
required to adhere to todays changing business environment. Assisted and advised regarding financials 
for day to day operations. Acted as general advisor on all process and procedures of the entity and 
participate in expansion plan to control seasonal sales deficiencies. All actions ultimately resulted in 
leveling sales lines and controlling spending, stabilizing the organization through best practice 
implementation.  
 
Please feel free to contact me for any clarification or additional information as needed.  



Public House
Franklin Village, Franklin, Ma

MEXICAN STREET TACOS
served on your choice of three warm tortillas or
lettuce wraps with roasted corn salsa, cilantro slaw &
zesty chipotle-lime aioli. red beans n' rice and grilled
Mexican street corn on the side

Pork Carnitas
tender slow roasted pork marinated in garlic &
jalapeños 18
I.P.A. Battered Haddock
fresh local haddock beer battered & cooked til' golden
19
Carne Asada
tender skirt steak grilled with sea salt & lime juice 19
Santa Fe Shrimp
flash sauteed wild gulf shrimp with cajun spices 19
Short Rib
oven roasted short ribs 18
Cajun Salmon
grilled cajun salmon with mango salsa served with
jasmine rice 18

HAND CRAFTED SALADS
The House Salad
fresh mixed greens topped with chopped garden
veggies, house baked croutons & your choice of dressing
12
Gavel Caesar
crisp romaine lettuce tossed with savory caesar dressing,
Parmesan cheese & house baked croutons.
served in our one of a kind edible Parmesan cheese bowl
15
Roasted Beet & Goat Cheese
fresh mixed greens topped with oven roasted beets,
crumbled goat cheese, crispy fried shallots & a balsamic
drizzle 15
West Coast
crisp romaine lettuce topped with tomatoes, cucumbers,
red onions, bacon & avocado served in a freshly fried
tortilla bowl 14
Athenos Salad
crisp chopped romaine lettuce topped with cherry
tomatoes, cucumbers, red onions, pepperoncinis,
kalamata olives, feta cheese & creamy Greek dressing
14
Asian Noodle Salad
fresh mixed greens topped with Asian noodles, chopped
garden veggies, crispy wonton strips & sesame ginger
dressing 14
Harvest Salad
fresh baby spinach topped with cherry tomatoes, red
onions, diced avocado, dried cranberries, walnuts, bleu
cheese & apple-cider vinaigrette 14
Add to any salad 
grilled chicken 4 buffalo chicken 4
roasted cauliflower 4 grilled steak tips 6
grilled shrimp 6 seared Cape Cod scallops 7

SOUPS
New England Clam Chowder
thick, creamy Cape Cod style chowder loaded with fresh
chopped clams, potatoes and fresh herbs
cup 5 bowl 7
Onion Soup Gratin
slow simmered sweet onions in rich beef stock with house
baked croutons and melted Swiss cheese 7
Soup of The Day
ask your server 7

STARTERS
Bone-In or Boneless Wings
oven roasted wings or hand breaded tenders tossed in
your choice of sauce, served with veggie sticks & bleu
cheese dressing   12
Signature Sauces and Rubs
*buffalo *roasted garlic parmesan *sweet chili
*kung pao *honey bbq *teriyaki glaze *garlic
habañero sriracha *salt n' vinegar *old bay spice
*ragin cajun*
note: additional charge for extra sauces

Poutine
golden fried tater tots topped with rich brown gravy,
sharp Vermont cheddar cheese & chopped scallions 13
Buffalo Cauliflower
fresh cauliflower florets cooked till golden, tossed with
our house-made buffalo sauce topped with cool
buttermilk ranch, crumbled bleu cheese & chopped
scallions 14
New Zealand Lamb Lollipops
grilled medium rare & served over our house-made mint
chimichurri 15
Skillet Nachos
crispy tri colored tortilla chips topped with house-made
queso, melted cheddar, sliced jalapeños, roasted corn
salsa, guacamole, sour cream & chopped scallions 14
pork carnitas 4  buffalo chicken 4
roasted cauliflower 4  shrimp 5
Father Bill's Potstickers
Asian style pork dumplings, cooked till golden & served
with sesame-ginger dipping sauce 12
Hummus Plate
fresh house made hummus, tabouli, cucumber-garlic
tzatziki, & olive tapenade served with warm pita bread
& veggie sticks 14
Steak and Cheese Rolls
grilled steak wrapped with a four cheese blend in a
crispy wonton, fried till golden brown served with
chipotle aioli & black beans salsa 14
Sweet Chili Calamari
lightly breaded, fried till crispy and served with cilantro
cabbage, pineapple mango salsa & sweet chili sauce
15
Asian Lettuce Wraps
Thai peanut satay chicken served with fresh lettuce
wraps, chilled Asian noodles, carrots, cucumbers,
cabbage & trio of dipping sauces1 14
Twin Crab Cakes
two pan seared house-made crab cakes served over
roasted creamed corn, onions & peppers 15
Bacan Wrapped Scallops
fresh Chatham scallops wrapped in smoked bacon
served with chipotle BBQ dipping sauce 14



SIGNATURE SIDES
*tater tots 
*french fries   
*onion rings   
*sweet potato fries 
*steamed broccoli 
*cole slaw  
*red beans n' rice  
*adobo roasted
    cauliflower    
*garden salad   
*caesar salad   
*veg of the day 
*yukon whipped potatoes 
*Jasmine rice  

GRILLED PUB PIZZA
Tre Formaggi
savory san marazano tomato
sauce with three cheese blend 14
pepperoni 2  grilled chicken 4
steak tips 4
Chicken Bacon Ranch
grilled chicken, crumbled
applewood smoked bacon,
buttermilk ranch & chopped
scallions 14
C.B.A
homemade alfredo sauce topped
with cheese, oven roasted chicken
& fresh broccoli 15
Crab Rangoon
savory blend of cream cheese,
crab meat, chopped chives &
cheddar-mozzarella cheese blend
topped with sweet chili sauce 15

BURGERS
8oz prime steak burgers grilled
to your liking served on a
toasted bun with your choice of
a side. all can be substituted
with turkey or veggie burger

The House Burger
Vermont sharp cheddar,
applewood smoked bacon & our
zesty chipotle campfire sauce 14
Backyard Burger
melted American cheese, lettuce,
tomato, red onion & house made
spicy pickle 14
Chimichurri Burger
white cheddar cheese, roasted
onion, peppers, and mint
chimichurri sauce 14
Fire and Ice Burger
bleu cheese, applewood smoked
bacon & garlic habanero sriracha
sauce 14
Crab Rangoon Burger
a blend of cream cheese & crab
meat finished with a sweet chili
sauce 15

SANDWICHES & WRAPS
all sandwiches served with your choice of one side

Steak Tip Sandwich
shaved steak with peppers, onions & mushrooms topped with American cheese
served on a toasted sub roll 14
Caprese Sandwich
grilled chicken served on Texas toast with fresh mozzarella, sliced tomato,
herbed mayo & drizzled with a balsamic glaze 14
Pastrami Reuben
shaved angus pastrami grilled on thick marble rye with Swiss cheese,
sauerkraut & thousand island sauce 14
Patty Melt
our prime steak burger on thick Texas toast with sharp Vermont cheddar &
bacon-onion marmalade 14
Asian Noodle Wrap
teriyaki grilled chicken, chilled Asian noodles, cucumbers & mixed greens
wrapped in a flour tortilla with sesame ginger sauce 14
Chicken Ceasar Wrap
your choice of grilled or crispy chicken wrapped in a flour tortilla with romaine
lettuce, caesar dressing, Parmesan cheese & croutons 14
Turkey Club
slow roasted shaved turkey served on texas toast with herbed mayo, lettuce,
tomato, & smoked bacon 14

ENTREES
Mac n' Cheese
tender cavatappi pasta tossed with our three cheese sauce, baked till bubbly
with cheddar cheese & toasted bread crumbs 15
buffalo chicken 3 bbq pulled pork 3 ground beef & bacon 3
SoCal Rice Bowl
a huge bowl of our Spanish red beans n' rice topped with marinated cajun
chicken, roasted corn salsa, grilled jalapeños, cheddar cheese, guacamole &
chipotle aioli served with three warm tortillas 18
Chef Luis's Chipotle BBQ Ribs
slow oven roasted marinated pork ribs served with french fries and cole slaw
19
Chicken Florentine
baked with a creamy garlic sauce served over sauteed spinach, cherry
tomatoes & served with your choice of two sides 18
Gavel Steak Tips
our house marinated black angus sirloin tips, grilled to your liking served with
your choice of two sides 20
Seafood Mac N' Cheese
your choice of fresh Maine lobster meat or roasted garlic shrimp with tender
cavatappi pasta, tossed in our creamy three cheese sauce with baby spinach,
diced tomato & fresh mozzarella finished with a balsamic glaze drizzle 24
Cottage Pub Pie
lean ground sirloin, simmered in stout spiked gravy with celery, carrots, onions
& corn. topped with golden mashed potato crust & cheddar cheese 24   
Grilled Stir Fry
your choice of steak or chicken sauteed in a savory teriyaki sauce with peppers
& onions served over jasmine rice with your choice of one side 20
Fish & Chips
I.P.A. battered local haddock cooked till golden served over a bed of fries with
cole slaw & tartar sauce 18
Gavel Turkey Tips
bourbon marinated turkey tips grilled to perfection & served with your choice of 
two sides 18
Bourbon Roasted Scallops
fresh Chatham scallops oven roasted in a cast iron skillet with fire roasted
peppers, onions & our signature bourbon sauce served with your choice of two
sides 22
Little Neck Linguine
little neck clams sauteed in garlic butter, white wine, fresh scallions, crushed red
pepper & Parmesan cheese served over linguine 20
Balsamic Roasted Salmon
balsamic & garlic marinated salmon filet oven roasted and topped with fresh
heirloom tomato-basil salad, served with your choice of two sides 20

Alert your server to any allergies or dietary needs.
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FRANKLIN/ Public Hearing 1/20/21 
LEGAL NOTICE

NOTICE OF PUBLIC
 HEARING

FRANKLIN, MA
New Section 12 All Alcoholic Beverages License - PH 

Franklin d/b/a Public House

The Franklin Town Council will hold a Public Hearing on an 
application by PH Franklin d/b/a Public House, located at 480 
Franklin Village Drive, Franklin, MA for a New All Alcoholic 
Beverages Restaurant License. The hearing will be held on 



Wednesday, January 20th, 2021 at 7:10 PM. This hearing will 
provide an open forum for the discussion. This meeting will be 
held remotely via the “ZOOM” platform. Residents can visit the 
Town Website (Franklinma.gov) and click on the Town 
Calendar for up to date information on how to access the 
meeting. If you have any questions, please call the Town 
Administrator’s Office at (508) 520-4949.

Submitted by,
Chrissy Whelton 
Licensing Administrator
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