The

Cannonsburg Chronicle
APRIL 2018

VOLUME 25 ▪ ISSUE 4

Your home for news, information & stories about the Village of Cannonsburg
WHAT’S HAPPENING AT THE
VILLAGE IN APRIL

In the Village
Every year in the spring we see change all around us. The daylight is longer,
the flowers begin to bloom and there’s the anticipation of the warm weather to come. For us in the Village, it is a time that we begin to put into action
things that we’ve planned throughout the winter months and this year is no
different… For starters, we will be making changes to the Grist Mill Deli that
will allow us to expand our menu offerings including some specialty sandwiches using our smoked meats and introducing some healthy new deli salads. In addition, we are in the last stages of adding a new building to the
Village. The building will house all of the maintenance and service equipment that was formally stored in the Old Mill (the building that collapsed
next to the Grist Mill). We look forward to sharing more information in the
near future regarding these big changes as we begin to make progress on
these projects and others throughout the spring and summer.

CannonsburgCatering
GRADUATION PARTY
WEDDING
REHEARSAL DINNER
BIRTHDAY PARTY
FAMILY RENUION
CORPORATE OUTING
ANY OTHER SPECIAL OCCASION

It’s that time of year again when many of you are looking for the perfect
caterer for the graduation party, wedding, reunion or any other event that
you might be planning. What sets us a part from many caterers are two
things. First, is our abundance of resources available. With having four
chefs, three kitchens and two smokers available we’re able to accommodate most any need available when it comes to a catering. Secondly, is our
experience and commitment to meeting your needs. We have been catering events for over 15 years now
and this experience has given
us an understanding of how to
meet the needs of every
customer. We look at each
catering as if it were our own
and pride ourselves on make
sure that each catering, big
and small, is done right and that
the customer’s needs are met in
the end.
For more information about our catering services contact us by email at
catering@cannonsburgvillage.com or by phone at 616.874.6200

April 1-30
Grist Mill April Meat Bundle

April 27
The Taste: A benefit for the
Rockford Education Foundation at Blythefield Country Club 7 pm - 11 pm

April 28
Pancake Breakfast Fundraiser at Townsend Park
from 8 - 10 am

Hosted by
Cannonsburg Historical Society
& the Cannonsburg Christmas
Tree Lighting Committee

at Townsend Park
from 8 - 10 AM

$5 Adults

$3 Kids $15 Families
(12 or under)

(4 or more)

For any questions, please contact
Don at 616-874-7849.

Gas ▪ Grocery ▪ Deli ▪ Bakery ▪ Fresh Meats
Smokehouse ▪ Breakfast ▪ Catering
Everything but the kitchen Sink!

The

Butcher’s Block
Spring is here and it is officially time to get your grill back
out and gear up for the warm weather to come… hopefully sooner than later! In April, Gordy will be featuring
the perfect meat bundle that will help motivate you to
get that grill going. It includes a little of everything including Delmonico steaks which are ribeye steaks without the bone in them. These are great steaks for the grill
because you get the great marbling and taste from the
ribeye but grilling without the bone-in helps the steak
cook consistently throughout. The other steak included
in this bundle is the tri-tip steak. This is a steak that is predominantly known throughout the southwest and is
many times used to make carne asada. This steak is one
of our favorites when it is cooked correctly (cooking instructions included). Also, in the package are our thickcut pork chops. These pork chops are locally processed
at DeVries Meats located in Coopersville. All pork from
DeVries is all natural and animal welfare approved.
What would grilling be without brats and burgers? So to
top of the bundle, it will include Grist Mill made brats and
house-made ground chuck patties.

The Hartwell Room
The Hartwell Room is OFFICIALLY open! For those of
you who are not familiar with the Hartwell Room, it is
the second floor space above the Bottleshop. With an
occupancy of 29 people, it is the perfect space for
small gatherings, such as off site meetings, birthday
parties, and showers
(wedding or baby).
The space is fully
equipped with free
WiFi and a smart tv
with cable and AV
connections. The
best part about
this space, though, is that you have a picturesque
panoramic view of downtown Cannonsburg.

For more information or to book the
Hartwell Room, contact us by email at
catering@cannonsburgvillage.com
or by phone at 616-874-7849.

Cannonsburg

APRIL MEAT BUNDLE
►4Delmonico Steaks

► 2 - Tri-tip Steaks
(1.5 - 1.75 lbs. each)

► 4 - All Natural Thick Cut
Bone-In Pork Chops
► 2 lbs. of Beer Brats
► 2 lbs. of Cheddar Brats
► 8 - Ground Chuck Patties

$99.00

$23 SAVINGS!

Signature Cocktails
What better way to bring in the warm weather to
come than a refreshing cocktail? Phil at the
Bottleshop has come up with a few fun and different
cocktails for you to try using products at the
Bottleshop. Here are a few that he has come up with
so far. (recipes will be available at the Bottleshop)

MICHIGAN MANHATTAN
New Holland Beer Barrel Rye Bourbon,
Sweet Vermouth, an IPA Beer

THE KURYLOWICZ KLEANSE
Bison Grass Vodka, Aloe Vera Juice, Simple Syrup,
Cucumber Slices, Fresh Squeezed Lime Juice

BEAR CREEK 57
New Holland Blue Haven Gin, Lemon Juice,
Simple Syrup, Prosecco

An Irish Pub Under Polish Management
“Serving The Best American Midwest Steak”
Chairman’s Reserve Premium Choice Beef

All of the madness of March
is gone and we are here in
April between the snow and
the soon to be sunny days of summer. There is not a
better time to visit the Honey Creek Inn, actually. The
month of April is usually one of our slower months which
means no waiting for a table! You’ll enjoy the same
great atmosphere with the same great food and service, too. Don’t forget that Monday through Thursday
we offer some great dinner specials. You really won’t
find a better value for the price when it comes to dinners like the roasted chicken on Mondays or the London
broil on Tuesdays. Not to mention, as the trees and flowers begin to bloom, there really isn’t a better scenic
drive around Grand Rapids. Check out our weekend
specials over to the right and figure out a night to stop
out and visit us here in the HCI!

April Weekday Specials
Dinner Hour Begins at 5:00 p.m.
Specials are in limited quantity. No Substitutions.

MONDAY: Roasted Chicken Dinner (2 pc.) $10

April 6th & 7th
Dublin Lawyer
Sautéed lobster in butter and Jameson Irish
Whiskey and blended with a touch of cream.
Served over rice with a medley of vegetables.
Jalapeno Cream Cheese Stuffed
Venison Tenderloin
Butterflied venison tenderloin and then stuffed
with a jalapeno cream cheese, bacon
wrapped and grilled. Served with mashed potatoes and the chef’s vegetable choice.

April 13th & 14th
Tuscan Rockfish
Pan-seared rockfish and then simmered in a
creamy sundried tomato & spinach sauce.
Served over rice with the chef’s vegetable
choice.

Marinated and herb rubbed, slow roasted Chicken, served with mashed potato and chicken gravy, seasonal vegetables, a salad and roll.

Crispy Balsamic Duck Breast
Balsamic marinated duck breast that is panseared and then sliced. Served with mashed
potatoes and the chef’s vegetable choice

TUESDAY: London Broil $11

April 20th & 21st

Marinated flank steak char-broiled and served medium rare and served with our house salad, roll, potato and seasonal vegetables.

Soft Shell Crab Sandwich
Breaded and fried soft shell crab on sourdough
bread with lettuce, tomato, and a spicy tartar
sauce. Served with French fries.

WEDNESDAY: Seafood Boil $10(1/2 lb.) $17(1 lb.)
Light bread crumb crusted fried lake perch, French
fries, coleslaw, lemon, & house tartar

THURSDAY: Rib & Brisket Dinner $19
Half rack of ribs & brisket served with Honeyed
sweet potatoes, creamed corn, johnny cake and
coleslaw. (rib only and brisket only dinners available, as well)

HONEY CREEK INN
Now through August

Vela Picatta
Tender veal scaloppini dredged in flour and
sautéed in butter. Served with a white wine
and lemon sauce.

April 27th & 28th
Shrimp Po’Boy
Hand breaded fried shrimp served on a hoagie
bun with lettuce and a spicy remoulade.
Served wth French fries.
Spicy Saucy Bison Meatballs
Hand formed bison meatballs with a housemade red sauce. Served over rice.

Spring is here!

Days to Celebrate
in April
April

1

Easter Sunday

April

7

National Beer Day

April 17

Tax Day

April 22

Earth Day

April 27

Arbor Day

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

A Benefit for the Rockford Education Foundation
The Village will be a part of this year’s The Taste event. Join us for
a fun evening that will highlight some of the best Rockford
area restaurants while supporting a great cause!

Friday, April 27 from 7 pm - 11 pm
Blythefield Country Club
For more information or to purchase tickets,
visit rockfordfoundation.org

Grist Mill Market & Deli Cannonsburg Bottleshop
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. - 10:00 p.m.
Breakfast:
Mon. - Fri. 6:30 a.m. - 1:30 p.m.
Sat. - Sun. 7 a.m. - 1:30 p.m.

616.874.5237
Monday - Friday
10 a.m. - 10 p.m.
Saturday
9 a.m. - 10 p.m.
Sunday
Noon - 9 p.m.

