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More Parking and Cleaner Cars Come To The Village
Hello everyone, Ralph T. Moose here.
I'm actually standing here in what's that stuff called I am seeing? Uh jeez, oh
I can't remember, oh yeah the sun. It actually feels like we could have that
thing called Spring. A lot of you probably think I just stand here like a statue
gazing off the distance and don't have much to do with the goings-on in
Cannonsburg. However, I keep my antlers close to the ground on everything that goes on here. A couple of issues have really hit home lately. First I
have seen a lot of filthy cars lately. Another thing, when things
really get humming here in the
Village I see people getting a
little disgruntled about their parking. They get out of their car and
all I hear is, blankety-blank this
and blankety-blank that, about
where they have to park. So one
day when the Donner was come
across the road I said to him, “Hey Donner, how aboot (that’s Canadian for
about) more parking and some cleaner cars in the Village, ehh.” He just
gives me a sideways glance and waves me off like I'm some kind of llama.
A week or so after that he come’s up to me and says, “Hey Ralph, guess
what I'm going to build? Without hesitation, he says a parking garage and a
car wash in the village.” I look at him and said. “I wonder who's idea that
was?”
And so ladies and gentlemen on the north west corner of Joyce and Cannonsburg Road you will see the new, Edward Joyce Memorial Parking Ramp
and Carwash. That property was in the Joyce family for over 100 years. Ed
Joyce was a wagon maker, who was also approached by Studebaker to
make chassis for the early automobiles. Boy did we love those Studebaker's
up in Canada. Oh sorry I got a little off track there. Back to the real point of
the story. The car wash is going to be the first of its kind in United States. We
have been in contact with the carwash manufacture in Sköndel, Stockholm,
Sweden. This carwash is going to function on solar power and water power
from Bear Creek. It will have its own self-contained water recycling and purifying system which is a self-contained unit. The parking ramp will all be done
in a natural looking manufactured stone and real stone to blend in with the
beauty of the property. All lighting is going to be generated by solar power.
On the first floor of the parking ramp we are offering a unique opportunity.
You will be able purchase a preferred parking pass, which will ensure that
you will always have a parking spot in the village. We are excited to further
enhance the experience of our customers in the Village of Cannonsburg.
The initial phases of construction should begin the first couple of weeks in
April.
Until next time...Watch out for moose!
Ralph T. Moose

WHAT’S HAPPENING AT THE
VILLAGE IN APRIL
April 4 - 30
Tiger’s Home Opener
Celebrations in the Village

April 1 - 30
Grist Mill Butcher Shop April
Meat Bundle

April 1 - 21
Grist Mill Butcher Shop
Easter Specials

April 27
Pancake Breakfast Christmas Decorations Fundraiser

CANNONSBURG CHRISTMAS

TREE LIGHTING
PANCAKE BREAKFAST
FUNDRAISER
Join us at Townsend Park on
Saturday, April 27 from 8 - 10 am
for our annual pancake breakfast fundraiser that raises funds
for all of the decorations in the
Village during the holiday season.

Meal Price:
$5 for Adults
$3 for Kids
(12 and under)
$15 for families
(4 or more)
TOWNSEND PARK
(MAIN LODGE)

SATURDAY, APRIL 27
From 8 am - 10 am
Hosted by
Cannonsburg Historical Society
& the Cannonsburg Christmas
Tree Lighting Committee

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

The

Butcher’s Block
We had a lot of fun with our #MoosebeIrish theme
throughout the month of March. Now we are on to
April and hopefully some warmer weather to start
Spring out! For Easter, Gordy has many options to
make sure your Easter Sunday meal is great. We are
featuring our Grist Mill Double Smoked spiral hams that
have a great smoked taste and at $4.29/lb. you won’t
beat the price for an in-house smoked ham. And, of
course we will have our Easter Kielbasa that is a great
addition to any dish for Easter dinner.
Other than Easter, April is time to get our the grill!
There’s no better way to get into the grilling mode than
with our April Meat Bundle which includes the perfect
variety of meats to get your taste buds going. Last but
not least, stop by on April 4 for our Detroit Tigers Home
Opener Celebration for kids. We will have FREE cupcakes, cracker jacks, fun trivia for the kids, as well as a
chance to win one of four Tigers Kids Club Memberships
fro the Detroit Tigers!

DETROIT TIGERS
HOME OPENER

Grist Mill Butcher Shop

Spiral Sliced Hams
(only 25 available)

$4.29/lb.

Pecan Praline or Brown Sugar
$3.99/lb.

(only 10 available of each)

Bone-In Standing Rib Roast $12.99/lb.
Boneless Rolled Rib Roast $13.99/lb.
Grist Mill Corned Beef Brisket $5.99/lb.
Easter Kielbasa $4.99/lb.
Smoked Kielbasa $6.99/lb.
Boneless Rolled Pork Loin Roast $2.99/lb.
Leg of Lamb $6.59/lb.
Lamb Loin Chops $14.99/lb.
Lamb Rack $16.99/lb.
Place your order by calling the
Grist Mill Deli at 616.874.6200

APRIL
MEAT
CELEBRATION

at the Grist Mill
$1 Hot Dogs
FREE Cracker Jacks
& Baseball Cupcakes!
Tigers Trivia
Plus a drawing for
4 Tigers Kids Club Memberships!

THURSDAY, APRIL 4 from 3 - 6 PM
Grist Mill Deli Area

BUNDLE
► 12 - Ground Chuck Burger Patties
► 3 lbs. Boneless Chicken Breast
► 3 lbs. Fresh Jumbo Chicken Wings
► 3 lbs. Bone-In Pork

Steaks
► 2 - Tri-tip Steaks
(1.25 - 1.5 lbs. each)

All for only $70
(you save over $20)

All meats are vacuum sealed. Available only in April.
Call to reserve yours at 616.874.6200

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

Spring is a time for change
around here in the Village
and especially at the Honey
Creek Inn. We had a ton of fun serving you on Sundays
throughout the fall and winter but it is the time of year
when we close on Sundays. This helps give our staff a
little bit of a break during the summer months to come
and it helps us focus on other aspects of the Village during those months.
We featured many Irish whiskeys throughout the winter
leading up to St. Patrick’s Day and that seemed to be a
hit. What we’ve decided to do in April is to feature a
different bourbon each week leading up to the Kentucky Derby. We will have special pricing on each
bourbon, as well as a specialty cocktail made with the
featured bourbon.
Last but not least, we will be updating our Pub Menu at
the beginning of April. We have a couple of new sandwiches, one featuring our smoked brisket from the Grist
Mill, and a couple of other items that we think you’ll love
during these spring and summer months to come.
Cheers to warm weather & cold beer!

FEATURED BOURBONS
in April at the HCI
We will be featuring a bourbon each week leading
up to the Kentucky Derby on May 2. That’s five
weeks of bourbon tasting! In addition, there will be a
specialty cocktail using each of the bourbons.
Here are each week’s features:
April 1-6
1792 Small Batch - honey, vanilla, and spiced orange
flavors; a high rye bourbon that is priced right
April 8-13
Maker’s Mark Cask Strength - rich, caramel, spicy citrus,
dark fruit flavors; the ultimate Maker’s Mark bourbon
April 15-20
Old Forester 1870 - dark cherry, light fruits, cinnamon,
and tree nuts; low proof but an abundants of flavors
April 22-27
Coopercraft Straight Bourbon - honey, caramel, toasted
almonds, and spicy flavors; perfect sipping bourbon
April 29 - May 4
Woodford Reserve - vanilla, brown sugar, oak, and orange flavors; gold standard for the mint julep!

APRIL WEEKEND
DINNER SPECIALS
April 5th & 6th
Southwestern Salmon
Baked wild caught Copper River salmon, Poblano
peppers, sweet potatoes, fire roasted tomatoes, and
a lime honey cilantro dressing.

Chicken Florentine
Chicken breast with sautéed mushrooms, wilted spinach, bacon bits, creamy garlic sauce, and Mozzarella cheese. Served with mashed potatoes and asparagus.

April 12th & 13th
Crab Cakes
Maryland Style Lump crab cakes with mashed potatoes and Brussels sprouts.

Smoked Gouda & Bacon Stuffed Pork Chop
Served with mashed potatoes and Brussels sprouts.

April 19th & 20th
Coconut Shrimp Basket
Coconut beer battered fried shrimp with French fries
and coleslaw.

Balsamic Bruschetta Chicken
Grilled chicken tossed with bruschetta, balsamic vinegar and linguine.

April 26th & 27th
Seafood Cioppino
Seafood stew with scallops, mussels, shrimp, and
whitefish in a spicy tomato broth. Served with rice
and crusty bread.

Lobster Colorado
8 oz. wrapped filet mignon topped with seasoned
butter poached lobster and served with mashed potatoes and asparagus

HONEY CREEK INN
Closed on Sundays now through August

Cannonsburg Chronicle
Honey Creek Inn
8025 Cannonsburg Rd. NE
P.O. Box 850
Cannonsburg, MI 49317

Join us for the

Home Opener

Celebration

$3 Ballpark Brats
FREE Peanuts & Cracker Jacks
& prize giveaways throughout
the afternoon including
Two tickets to a Tigers game!

Thursday, April 4 from 1 – 5 pm
at the Honey Creek Inn

Honey Creek Inn

616.874.6200

Monday - Thursday
11 a.m. - 11 p.m.

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

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

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

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

Sunday
CLOSED
(closed on Sundays until Sept.)

Miller Lite Drafts

Grist Mill Market & Deli Cannonsburg Bottleshop

616.874.7849

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

$2.00

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.

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

