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WHAT’S HAPPENING AT THE 

VILLAGE IN DECEMBER 

December 1-31 
Gordy’s Holiday Meat 

Package (only 36 available) 
 

December 1-31 
Holiday Bacon T-shirt Promo 
 

December 2 
Rockford Christmas Parade 

in downtown Rockford 
 

December 24 
Ice Candles will adorn the 

Village streets starting 

around 6 p.m. 
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  The 

Gordy’s Holiday Meat Package 

 

 

 

 

Those of you who are apart of our community in the Village know all about our 

butcher, Gordy Aulbach.  He has helped build up what the Grist Mill is today,  

Especially the meat department.  Some of you may not know, though, that his 

dad, Gordy Sr. is the original butcher in the 

family.  The butcher profession is a lost art and 

as a tribute to both Gordy Jr. and Gordy Sr. 

we will be offering the meat bundle below 

during the Christmas season this year.  Not 

only that, we’d like to share Gordy Sr.’s story 

with you, as we consider him a legend when it 

comes to the butchering history in West Michi-

gan.  We think it will mean a lot to Gordy Jr. to 

tell you about his father (this is a surprise to 

Gordy Jr.).  Gordy Aulbach (Sr.) was born in 

1928 in Wyoming, MI and spent all of his adolescence in and around the Grand 

Rapids area.  One of his first jobs was helping out as a kid at Fred’s Trading Post 

Grocery Store where he did a variety of tasks.  As Gordy became a teenager, 

he began to help out in the meat department at Fred’s which was his introduc-

tion to the meat industry.  (continue reading on pg. 3) 

 

2017 HOLIDAY BACON  

T-SHIRTS PROMO! 
Receive one of these NEW 

Holiday Bacon T-shirts for FREE* 

when you purchase 4 lbs. of 

Holiday Bacon in December 
 

*Offer valid from December 1, 2017 through December 

31, 2017. All four pounds must be purchased at the same 

time. Subject to shirt availability.  No rain checks on t-shirt. 

 

MINI KEG GROWLERS 

Village 

ON SALE IN DECEMBER 

at the Bottleshop 

$40 each 
(you save $5) 

+ $5 Gift Certificate 

 3 - 12 oz. Chairman’s Reserve Premium Choice  
New York Strip Steaks 

 3 - 12 oz. Chairman’s Reserve Premium Choice 
Boneless Ribeye Steaks 

 6 - 6 oz. Chairman’s Reserve Premium Choice 
Filet Mignon Steaks 

 6 - 6 oz. 90% Lean Ground Round Patties 

All for Only $155 (retail value of $170) 

INCLUDES: 

Non-perishable 

Insulated box 

(perfect for 

shipping or 

wrapping for 

under the tree) 



Butcher’s Block 
The 

‘Tis the season to be merry!  And that’s exactly our goal 

this December.  We will have everything from Moose 

hats to our famous Holiday Bacon to make this holiday 

season a memorable one for all of you.  If you’re in 

charge of cooking the feast this year, Gordy will be 

butchering up some of the best Rib Roasts and Bone-

less Rib Roasts around.  We, also, will have Michigan 

produced Dearborn Spiral Hams on specials all month 

long!  If you’re looking for appetizers and hors d’oeu-

vres, you’ll want to check out some of our deli offerings 

like house-made cheese balls, bacon wrapped 

chicken bites, meat & cheese trays and our variety of 

dips and spreads.  No request is too large or small for us.  

Call the Grist Mill Deli today at 616.874.7849 or stop by 

today to discuss your holiday needs. 
 

- Merry Christmas from us all at the Grist Mill! 

Gas ▪ Grocery ▪ Deli ▪ Bakery ▪ Fresh Meats  

Smokehouse ▪ Breakfast ▪ Catering 

Everything but the kitchen Sink! 

Holiday Meat Specials 

 

  

 
Dearborn Spiral Hams                

(approximately 7-8 lbs. each)     
 

$3.99/lb.     

Chairman’s Reserve Premium Choice 

Standing Rib Roasts 
(seasoned or unseasoned) 

Bone-In Rib Roast  $12.99/lb. 

Boneless Ribeye Roast  $13.99/lb. 

Cannonsburg  

STOCKING STUFFERS & MORE 

Grist Mill Made Kielbasa 

Fresh Kielbasa  $4.29/lb. 
 

Smoked Kielbasa  $6.99/lb. 

(Original & Holiday) 

 

NEW APPAREL 
 Ladies Moose Shirts (pictured)  

 Long Sleeve HCI Shirts 

 Long Sleeve Village Shirts  

 Bottleshop Tailgate Hoodies 

National Lampoon’s Official  

MOOSE MUG & 

MOOSE BOTTLE OPENER 

ASSORTED WINE OPENERS 

AND WINE ACCESSORIES 

Village 

 

GIFT CERTIFICATE PROMOTION 

Purchase $100* & get $10 Free  

in Village Gift Certificates 
 

*Offer valid through December 31, 2017.  Valid with  

purchase of 4 - $25 gift certificate at the Grist Mill,  

Honey Creek Inn or Cannonsburg Bottleshop 



that stop in during this time of year.  Whether you’re on 

your way back from getting your Christmas tree or gear-

ing up for a long day of shopping, we truly are blessed 

to see all of your smiling faces.  We would like to thank 

you all for another wonderful year full of surprises here at 

the Inn.  God Bless and Merry Christmas!! 

The holiday season is 

upon us.  We love seeing 

the families and friends 

An Irish Pub Under Polish Management 

“Serving The Best American Midwest Steak” 
Chairman’s Reserve Premium Choice Beef 

 

December 1st & 2nd 
 

Smoked Quail 

Brined and smoked quail served with Cannonsburg 

Village Jalapeno Mustard BBQ sauce, corn pudding, 

and collard greens - $18 
 

Pork and Beans  

Shredded smoked pork cheek with savory and 

slightly sweet baked beans, espelette, shaved leeks, 

and salted butter toast - $16  
 

December 8th & 9th 
 

Orecchiette with Fennel Sausage 

Orecchiette pasta tossed with house-ground fennel 

sausage, crushed red pepper, onions, sweet pepper, 

vegetable marinara, fresh basil, and fresh mozzarella 

cheese - $18 
 

Manicotti with Salmon Mousse 

Manicotti stuffed with Sockeye Salmon Mousse, 

baked with parmesan cream and topped with 

toasted pine nuts and sautéed mushrooms - $22  
 

December 15th & 16th  
  

Smoked Prime Rib Steak  

Slow-smoked and then grilled Chairman’s Reserve 

Prime Rib served with Au Jus, parmesan mashed po-

tatoes, and HCI Brussels sprouts - $22 
 

Rockfish Cassoulete 

Pan-seared rockfish atop rich, slow-cooked can-

nelinni beans, and crispy pork skins - $24 
 

December 22nd & 23rd  
  

Christmas Goose  

Succulent white and dark meat roasted goose, 

served with pomme puree, root vegetable stuffing, 

and port wine cherry sauce - $22 
 

Cioppino 

Traditional Feast of Seven Fishes course - this is a 

hearty seafood stew in clam and tomato broth with 

mussels, clams, and whitefish; served with toasted 

bread - $22 
 

December 29th & 30th  
  

Pork Tenderloin with Lentils and Mustard Pan Sauce  

Rich lentil stew, topped with pan-seared pork tender-

loin and a Dijon mustard pan sauce - $18 
 

Olive and Herb Stuffed Sardines 

Whole sardines stuffed with cured olives and herbs 

and grilled; served with root vegetable hash - $22 

(cont. from pg. 1)

It was during these teenage years where Gordy began 

to learn the art of butchering from the owners, Fred and 

Tom.  When Gordy turned eighteen though, he dropped 

out of high school and enlisted in the army.  Soon there-

after he was deployed to the Philippines which unknown 

to him would be a life changing experience in many 

ways.  For one, he became a Staff Sergeant who was 

trusted to drive colonels around the area.  With Japa-

nese snipers all around, this job was not only important 

but very dangerous.  Also, while stationed there, one day 

he laid eyes on a young lady across the street and he 

told his buddy that he was going to marry her.  Gordy 

courted this young woman during a dance two weeks 

later and as the story goes...the rest is history.  The young 

lady’s name was Renata and her family was in the Philip-

pines as her father was part of the Spanish army that was 

stationed there.  Gordy married her in 1948, they would 

move back to the U.S. soon thereafter.  Gordy was hon-

orably discharged from the army and he then started 

back at Fred’s where he would soon become the man-

ager of many of the operations and the butcher.  Re-

nata and him would go on to have 10 children (Gordy Jr. 

was #7).  Renata was the rock of the family and was 

known as ‘The General’ around the neighborhood.  She 

was the true boss around the house.  They were married 

for 64 years until her passing.   
 

Gordy would butcher meat at Fred’s for 43 years up until 

1993 when Fred’s closed it’s doors.  All of Gordy and Re-

nata’s children worked at Fred’s at some point.  Gordy Jr. 

started at Fred’s much like his dad did as a teenager.  He 

learned the craft of butchering from his father and con-

tinued the legacy started by his father.  Between the two 

of them, they have nearly 100 years of butchering experi-

ence which is truly remarkable.  
 

Gordy Sr. made news in Grand Rapids as he went back 

to school and got his GED while he was a father of 10 

children.   He enjoyed staying active and even took up 

skiing at the age of 40 years old!  Gordy Sr. was a master 

butcher but his true love has always been his wife, his 

children and grand children.  This holiday season, we ask 

that you just keep Gordy Sr. and his family in your 

thoughts and prayers.  Thank you Gordy Sr. & Gordy Jr.! 

 



Merry Christmas! 

Jerry comes to the Honey Creek to help out in the office with accounting and busi-

ness work.  His first task is to help Don with a detailed budget for the upcoming year 

and work up some financial performance reports. 
 

Jerry and Don go way back, 1972 to be exact.  Don was Jerry’s first boss at St. Adal-

bert’s Church and School.  So you could say they made a full circle.  Jerry recently 

retired from Mary Free Bed Hospital after 19 years working in the Finance Division.  He 

has much valued experience in finance that he will bring to the table.  
 

Jerry is an avid baseball fan.  He and his wife have attended baseball games at 

every current major league stadium.  Though he follows the Tigers, he confesses to 

be more of a Pittsburgh Pirates fan.   
 

Asked what he likes most about working at the Honey Creek, he said, “Everyone I 

talk to, loves coming to the Inn or the Grist Mill to eat and I really want to be a part of 

an organization with that kind of reputation.” 

Honey Creek Inn 
616.874.7849 

 

Closed Christmas Eve & Day  

Closed New Year’s Eve & Day 
 

Mon. - Thurs. 11 a.m. - 11 p.m. 

(Kitchen Closes at 10:00 p.m.) 
 

Friday & Saturday 11 a.m. - 12 a.m. 

(Kitchen Closes at 10:30 p.m.) 

Sunday -  12 p.m. - 6 p.m. 

(Kitchen Closes at 5:00 p.m.) 

Cannonsburg Bottleshop 

616.874.5237 
 

Closing at 3:00 pm Christmas Eve 

Closed Christmas Day 

Closing at 7:00 pm NYE 
 

Mon. - Friday  10 a.m. - 10 p.m. 

Saturday  9 a.m. - 10 p.m. 

Sunday  11 a.m. - 9 p.m. 

Grist Mill Market & Deli 
616.874.6200 

 

Closing at 3:00 pm Christmas Eve 

Closing Christmas Day 

Closing at 7:00 NYE 
 

Mon. - Thurs.  5:00 a.m. - 10:00 p.m.   

Friday  5:00 a.m. - 10:00 p.m. 

Sat. & Sun.  6:30 a.m. - 10:00 p.m. 

Breakfast:  

Mon. - Fri. 6:30 a.m. - 1:30 p.m. 

Sat. - Sun. 7 a.m. - 1:30 p.m. 

Days to Celebrate  
in December 

December    2  Rockford Christmas 

     Parade 

December  25  Christmas    

December  31  New Year’s Eve 

 EMPLOYEE PROFILE - Jerry Uzas 


