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WHAT’S HAPPENING AT THE 

VILLAGE IN MARCH 
 

Mar. 1-31 
HCI Irish Specials all month 

long. 
 

Mar. 1-31 
Grist Mill Irish Themed Meat 

Bundle  

 

Mar. 13-19 
Weeklong Irish Specials at 

the Grist Mill Deli & Butcher 

Shop.  

 

Mar. 17-19 
Weekend St. Patrick’s  

Breakfast Specials at the 

Grist Mill. 
 

Mar. 16-19 & 23-26   
Moose Madness Chicken 

Wing Special at the Grist 

Mill (only $7.99/lb.)  

There is rich Irish history in and around the 

surrounding area of Cannonburg.  Most 

notably in Parnell, where the St. Patrick’s 

Church sits today.  We can only speculate 

 

St. Patrick’s Weekend 

at the Grist Mill 
 

Friday, March 17 thru  

Sunday, March 19 

 
 

 

The Grist Mill Irish Breakfast 
Bangers, Irish Bacon, Mushrooms, 

Grilled Tomatoes, Eggs, and  

Potato Pancakes 

$10.00 
 

Corned Beef Breakfast 
Home-made Corned Beef, two 

eggs, and O’Brien Potatoes 

$9.00 
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The 

Nothing says Irish,  

 

like a moose dressed up 

as a leprechaun!  

on what exactly drew Irish settlers of the early 1840’s to choose this 

area.  One undeniable similarity to Ireland, though, is the land.  With 

the rolling hills, the numerous lakes and streams and the green hill-

sides, this area was one that Irish settlers could relate to.  Soon after 

these first families settled in this region, Irish pioneers founded the St. 

Patrick’s parish.  Now over 170 years later, this area we call home has 

a rich Irish heritage.  Every March, we take pride in celebrating this 

heritage throughout the Village.  Not only will we be bringing you Irish 

Pub fare at the Honey Creek Inn, authentic Irish cornered beef from 

the Grist Mill, and an assortment of Irish beers and whiskeys from the 

Bottleshop, but yes we will also have a moose out front dressed as a  

leprechaun. 
 

Whether you have Irish roots or you just enjoy Irish culture, we hope 

that you all can share in the Irish festivities that we have in store for 

you in the Village this March.   
 

Erin Go Bragh!  ( and Cannonsburg Go Bragh)  

LIMITED EDITION 
 

‘Cannonsburg Go Bragh’ T-Shirts 

only $15.95 (available at the bottleshop) 

GREEN 
 

 Ralph The Moose T-Shirts 

only $13.95 
Available at the Grist Mill 



Butcher’s Block 
The 

Irish everywhere in the Village this March, starting 

with the Grist Mill including an Irish themed Meat 

Bundle, our famous home-made Corned Beef, Irish 

Bangers, and special Irish breakfasts.  At the Bottle-

shop, we will be featuring an assortment of Irish 

Whiskeys, as well as green Ireland labeled Guinness 

glasses and, of course, a variety of Irish beers. 

Gas ▪ Grocery ▪ Deli ▪ Bakery ▪ Fresh Meats  

Smokehouse ▪ Breakfast ▪ Catering 

Painting the Village Green this March! 

 
 

 
 

 

at the Grist Mill from March 13 - 19  
 

 

 

 

 

 

 

 

Grist Mill Made Corned Beef 
Our corned beef starts with Chairman’s  

Reserve Premium Choice Brisket that is  

seasoned and cured over 21 days!  The  

result is some of the tastiest and tender 

corned beef around.    
 

$7.59/lb. 
 

Irish Bangers 
Made with a  special spice mix, pork,  

breadcrumbs and water.  Don brought the 

recipe all the way back from Ireland! 

$3.99/lb. 
 

OTHER SPECIALS INCLUDE: 
Lamb Stew, Corned Beef Hash,  

and Colcannon Potatoes 

 

MARCH MEAT BUNDLE 

► 1 - 3 to 4 lb. Corned Beef Brisket   
  

► 1 Copper River Sockeye  

     Salmon Fillet (approx. 1.5 - 2 lbs.) 
 

► 1 lb. of Grist Mill Irish Bangers    
 

► 3 Porterhouse Steaks 
    (approx. 18 - 24 oz. steaks) 
 

► 4 T-Bone Steaks 
    (approx. 18 - 24 oz. steaks) 
 

$95.00  

 

Smoked Chicken Wings 

$7.99/lb.  

March 16-19  l  March 23-26 

Basketball + Wings = MADNESS 
Special is available the first two weekends  

of the basketball tournament! 

$25 SAVINGS! 

Ireland Label Design 

Guinness Glasses 
$8.49 ea.   

or 2 for $15.99 

Irish Whiskey 
Choose from over 

12 types! 



get to showcase all the down home traditional Irish 

foods that any true Irish pub is known for in Ireland.  We 

will be splitting the featured Irish dishes up into two week 

spans.  For the first two weeks of March, we will be fea-

turing dishes like Shepherd’s Pie, Coddle Hotpot, and 

Dublin Lawyer.  The second two weeks, we will be fea-

turing Copper River Sockeye Salmon that is some of the 

best salmon you’ll ever taste, as well as Grist Mill made 

corned beef and cabbage that is made in house at the 

Honey Creek.  We hope that each of you can stop in 

and taste one of these Irish dishes.  We take pride in pre-

paring these dishes as authentic and traditional as they 

can be.  Also, March will be the last month that we will 

be offering the Winter Wine Wednesday promotion 

where each Wednesday you’ll be able to buy a bottle 

of wine at the Bottleshop and have it for dinner at the 

Honey Creek for only a $1 corking fee.   
 

Sláinte - Chef Michael Alexander 

Irish Dinner Entrees
  

March 1 thru March 14 
 

Cockle & Mussel Chowder Appetizer  
Served with Kilkenny fry-bread. 

 

Dublin Lawyer  
Fresh Lobster sautéed with butter, shallots, Irish Whis-

key, and Cream.  Served on a bed of root vegeta-

bles Jasmine Rice. 
 

Shepherd’s Pie  
Lamb Shoulder braised with onion, garlic,  

carrot, red wine, beef stock, and tomatoes.  Topped 

with smooth mashed potatoes and baked to a 

golden brown.  Served with  

green peas and pearl onions. 
 

Coddle Hotpot  
Fried Grist Mill Bangers served with potatoes, leeks, 

parsnips, carrots, and bacon braised in ham hock 

stock.  Served with Irish Soda Bread. 
 

Boxty (Vegetarian)  
Potato pancakes served with fried Cabbage, cara-

melized Carrots, and Onions.  Served with Fennel 

marmalade and Jameson Sour Cream.  

 

March 15 thru March 29 
 

Colcannon Potato Croquettes Appetizer  
Served with black garlic ranch and Artichoke dip. 

 

Copper River Sockeye Salmon Cakes  
Crisp Salmon Cakes served over a wilted arugula, 

green bean, and burst tomato salad, drizzled with 

lemon buerre blanc and artichoke tartar. 
 

Corned Beef and Cabbage  
Grist Mill Corned Beef braised with red potatoes, 

parsnips, carrots, and cabbage.  Traditional and 

home-made, served with Irish Soda Bread. 
 

Braised Beef Cheek and Cabbage  
Slow cooked and then shredded Beef Cheeks, 

served with smoked mashed potatoes, bacon fried 

cabbage, and a rich demi-glace. 
 

Boxty (Vegetarian)  
Potato pancakes served with fried Cabbage, cara-

melized Carrots, and Onions.  Served with Fennel 

marmalade and Jameson Sour Cream.  

One of our favorite times 

of year around here at 

the Honey Creek Inn.  We 

An Irish Pub Under Polish Management 

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

 
 

Through the end of March! 

$1 CORKING FEE at the HCI 
every Wednesday this Winter with Wine  

Purchased* from the Cannonsburg Bottleshop 
  

*Offer valid on select bottles of wine. Wine must be purchased same day. 

HELP WANTED 
Dishwasher Needed 

at the Honey Creek Inn 
 

Must be over 16 years of age, able to work 2-3 shift per 

week during both weekday and weekend nights.   
 

Applicants should apply within at the Honey Creek. 



The Polka Pops 
Saturdays & Sundays 12-3 p.m. 
on 94.9 WYGR or AM 1530 
Online at www.polkapops.com 

Celebrate Our Heroes 

Stay Up To Date with All the 

Happenings in the  

Village of Cannonsburg  
 

 

Ralph T. Moose  
facebook.com/ralph.t.moose 

 

Cannonsburg Village  
facebook.com/cannonsburgvillage 

Honey Creek Inn 
facebook.com/HoneyCreekInn 

 

Sign-Up to Our Emails at:   

cannonsburgvillage.com 

MARCH BIRTHDAYS 
Mar.  20   Marthene Wamser 

Mar.  21   Sid Roersma III 

Mar.  23   Matt Scott 

Mar.  29   Vesna Rinke 

 

 

Honey Creek Inn 
616.874.7849 

 

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 -  Noon to 6 p.m. 

(Kitchen Closes at 5 p.m. on Sun.) 

Cannonsburg Bottleshop 

616.874.5237 

 
 

Mon. - Thurs.  Noon - 9 p.m. 

Friday  Noon - 10 p.m.   

Saturday  11 a.m. - 10 p.m. 

Sunday  Noon - 9 p.m. 

Grist Mill Market & Deli 
616.874.6200 

 

Mon. - Thurs.  6 a.m. - 10 p.m.   

Friday  6 a.m. - 10 p.m. 

Saturday  7 a.m. - 10 p.m. 

Sun  7 a.m. - 9 p.m. 

Breakfast:  

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

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

Happy  

St. P
atric

k’s D
ay 

Days to Celebrate in March 

DATES TO REMEMBER 
Mar.    1   Ash Wednesday 

Mar.  14   National Pi Day 

Mar.  17   St. Patrick’s Day 


