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WHAT’S HAPPENING AT THE 

VILLAGE IN APRIL 

May 1 - 31 
Grist Mill Butcher Shop  

May Meat Bundle 
 

May 12 
Mother’s Day Smoked 

Meat Special at the Grist 

Mill Butcher Shop   
 

May 23 - 27 
Memorial Day Weekend 

Specials from the Grist Mill 

Butcher Shop & Smoke-

house  
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  The 

As many of you already know, the Village community had quite a scare at 

the end of March.  On Friday, March 29 everyone working in the Village no-

ticed something was missing at around 9 am when Don was no where to be 

seen.  That is practically unheard of as Don’s routine is practically clockwork 

for the past 36 or so years in the Village.  He wasn’t answering his phone and 

he had no prior plans that anyone knew of.  Come 

to find out Don had a stroke sometime in the early 

morning hours that Friday.  God was with him that 

day as his neighbors found him lying on the floor in 

his house.  He was rushed to Spectrum Butterworth 

Hospital where they found out that a blood clot 

was causing issues on Don’s brain.  Immediate sur-

gery had to be done.  Needless to say this was 

quite an emotional rollercoaster for all of us who 

call Don our boss here in the Village.  It was a very 

tough day filled with a lot of prayers, thoughts of healing, and some tears.   
 

The surgery went great and Don was actually able to 

talk over the phone to some of us afterwards which at 

the time was truly amazing.  In true Don fashion, 

though, that was only the beginning of the progress 

that we would see.  He had to stay in ICU to recover 

from both the stroke and the surgery for just under a 

week and then he was able to be transferred to a nor-

mal hospital room.  Each day he began to regain more 

and more of himself.  First came his sometimes inappro-

priate humor which we all experienced who visited him 

the first few days after.  The main butt of the jokes was 

about the awful hospital food…  Lets just say he had a lot of smoothies deliv-

ered to him from Tropical Smoothie. 
 

After that he was relocated to a Spectrum Rehab Center that focused on 

neurological injuries.  This is where Don truly committed to his therapy and 

was able to make huge strides both physically and mentally.  It became ap-

parent that he had wore out his welcome there 

(not actually) when he started to plan a 5k race 

for June.   
 

His last stop in hospitals was at Mary Free Bed.  It 

was a short stint because of Don’s dedication to 

his therapy.  This is still the beginning of his jour-

ney back to a new and improved Don but he is 

now recovering at the cozy confines of one of 

his friend’s homes.  It would be remiss not to 

thank Don’s brother Dennis, his good friend Pat Missad, and all of you who 

helped provide and continue to provide the love and support that Don is 

motivated from each day.  The Moose says thank you for all the cards, gifts, 

and well wishes...and he will see each of you very soon! 

KURLY IS BACK! 

DRY-AGED STEAKS 
ARE BACK AT THE HCI 

Starting in May, we will again 

be featuring 48 day Dry-Aged 

Steaks throughout the summer 

months.  This year we will be 

featuring Dry-Aged New York 

Strip Steaks!  These will be avail-

able every night that we are 

open at the Honey Creek. 

 

If you haven’t tried a Dry-Aged 

Steak, this is your chance to try 

a steak that will melt I your 

mouth with a silky smooth taste. 



Butcher’s Block 
The 

Unbeatable deals on all of your favorites throughout 

May!  Starting with our Mother’s Day Smoked Meat Spe-

cial which is the perfect meal package to “cook” for 

mom.  We’ve got a great Meat Bundle in May that fea-

tures NY Strip Steaks, burger patties, and pork tender-

loin.  And for Memorial Day Weekend we will be 

stocked up with the best and freshest meats at the 

Butcher Shop and will have plenty of smoked meats  

And deli salad at the deli counter.  See you soon! 

Gas ▪ Grocery ▪ Deli ▪ Bakery ▪ Fresh Meats  

Smokehouse ▪ Breakfast ▪ Catering 

Everything but the kitchen Sink! 

MEMORIAL DAY  

 

 

 

 

at the Grist Mill  

 

  

 Bourbon Cherry Baby Back Ribs 
(one full slab) 

1 lb. of Smoked Beef Brisket 
& 1 lb. of the deli salad of your choice 

Must pre-order by Friday, May 10. 

Ready for pickup after 12:00 pm on Mother’s Day (May 12) 

All for only $28 

 

FROM THE BUTCHER SHOP 

Ancho Chili Rubbed 
Smoked Prime Ribs Steaks 

$18.99/lb. 
 

New York Strip Steaks 
$17.99/lb. 

 

Ground Beef Patties 
$7.99/lb. 

 

FROM THE SMOKEHOUSE 
 

Smoked Beef Short Ribs 
$11.59/lb. 

 

Smoked Whole Chickens 
$6.99 ea. 

 

 
SMOKED MEAT SPECIAL 

ALL SPECIALS ARE AVAILABLE FROM 
THURSDAY, MAY 23 THRU MONDAY, MAY 27 

 
Pre-orders are available by calling  
the Grist Mill Deli at 616.874.6200 

 ►   6 - New York Strip Steaks (12 oz.)    

►   2 lbs. Seasoned Boneless Chicken Thighs 

►   2 Whole Boneless Pork Tenderloins 

► 12 - Ground Round Burger Patties (6 oz.) 

All meats are vacuum pack-

aged for easy freezing.  Availa-

ble only in May. Call to reserve 

yours at 616.874.6200    

MAY MEAT  

BUNDLE 

All for only $75 
(you save over $22) 



out to the Honey Creek sounds very inviting.  To add to 

what is already a great drive are some new Pub Menu 

items including some great sandwiches, a wrap, a sea-

sonal strawberry salad and to top it off we are now fea-

turing the vegan “Impossible Burger”!  So come on out 

and take in all of the flowers in bloom, the green leaves 

buddying on all of the trees, and then end by trying one 

of the new items or one of your old favorites at the HCI.   

 

We will be closed on Memorial Day and the Sunday be-

fore but we will be open on May 25, the Saturday be-

fore….Happy Mother’s Day and Happy Memorial Day! 

It’s about that time when a 

nice Friday evening or 

weekend afternoon drive  

An Irish Pub Under Polish Management 

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

 

MAY WEEKEND DINNER SPECIALS 
 

May 3rd & 4th 

Pork Picadillo 

Ground pork stewed with onions, bell peppers, rai-

sins, and pimento stuffed green olives. Served with 

flour tortillas. 
 

Seafood Paella 

Shrimp, whitefish, Roma tomatoes, green beans, and 

garlic saffron rice. 
 

May 10th & 11th 

Pesto Seared Salmon 

Pesto marinated fresh caught Copper River Sockeye 

salmon filet with an artichoke butter sauce.  Served 

with grilled asparagus and garlic mashed potatoes. 
 

Jambalaya Pasta 
Tomato Cajun cream sauce, Chittara spaghetti, 

sliced chicken breast, jumbo shrimp, and andouille 

sausage 
 

May 17th & 18th  

Stuffed Salmon Filet  
Fresh caught Copper River Sockeye salmon stuffed 

with a cream cheese and spinach mixture.  Served 

with asparagus and rice pilaf. 
 

Artichoke Chicken 
Grilled chicken breast topped with house-made arti-

choke dip and parmesan cheese.  Served with garlic 

mashed potatoes and asparagus. 
 

May 24th & 25th  
Sesame Seared Tuna  
Served with an avocado, cucumber, and celery sal-

ad and rice pilaf.  
 

Smoked Prime Rib Steaks 
Hand cut 16 oz. Grist Mill smoked ribeye, grilled to 

order, served with horseradish cream sauce, garlic 

mashed potatoes and HCI Brussels sprouts. 
 

May 31st & June 1st  
Steak Oscar  
Two 4 oz. grilled filet medallions topped with butter 

poached lump crab meat.  Served with grilled Russet 

potatoes and asparagus.  
 

Prawn Linguine with Nduja 
Nduja (a spicy spreadable sausage from Italy) tossed 

with large prawns, linguine, cherry tomatoes, flat leaf 

parsley, and olive oil. 

NEW PUB MENU ITEMS 
at the Honey Creek 

ALSO NOW FEATURING THE IMPOSSIBLE BURGER! 

We’ve updated our Pub Menu heading  

into the summer season.  Stop by and  

try them as soon as you can! 

 

 

 

 

 

 
 

New Items Include: 
Country Fried Chicken Sandwich - hand battered 

chicken breast with lettuce, pickles, pickled red on-

ion, Cajun remoulade on a brioche bun. 
 

Smoked Brisket Sandwich - shaved Grist Mill smoked 

beef brisket with Swiss cheese, house-made sweet & 

spicy pickles, onion straws, and chipotle aioli on a 

grilled onion bun. 
 

Bear Creek Chicken Sandwich - grilled chicken 

breast with Swiss cheese, Holiday bacon, lettuce, to-

mato, and jalapeno honey Dijon mustard served on 

a pretzel bun. 
 

Thai Chicken Wrap - crispy fried chicken or grilled 

chicken with tomato, onion, red cabbage slaw, and 

spicy Thai aioli in a spinach wrap. 
 

Strawberry Summer Salad - strawberries, Feta cheese, 

candied walnuts, spinach and poppy seed dressing.   



Honey Creek Inn 
616.874.7849 

Monday - Thursday  

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  

CLOSED 
(closed on Sundays until Sept.) 

Cannonsburg Bottleshop 
616.874.5237 

 

 

Monday - Saturday   

10 a.m. - 10 p.m. 
 

Sunday   

Noon - 9 p.m. 

Grist Mill Market & Deli 
616.874.6200 

 

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

 

Saturday   

6:30 a.m. - 10:00 p.m. 
 

Sunday   

6:30 a.m. - 9:00 p.m. 
 

Breakfast:  

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

Sat. - Sun. 7:00 a.m. - 1:30 p.m. 

Cannonsburg Chronicle 
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Cannonsburg, MI  49317 

CANCELED 

Honey Creek Inn Duathlon  
Cancelled in 2019 

Due to Don’s stroke and a couple other unforeseen things 

that have happened this year, we will be cancelling this 

year’s Honey Creek Duathlon.  We don’t take this decision 

lightly as we know many of you look forward to this event, 

as many of us in the Village.  In lieu, we will be planning a 

barn party at Don’s new bar for later this summer….so  
stay tuned for more details!   


