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VCLUNTEER

APPRECIATION

RECEPTION

The Sugar Springs Board of Directors
invites you to a reception
honoring all of you who volunteer your time
for the betterment of Sugar Springs.

Sunday, August 12
at the Hearth Restaurant
2-4pm.

Hors d' Oeuvres will be served, and you will
receive a coupon for a free beverage.
A cash bar will also be available.

If attending, please contact
POA Office at 989.426.4111
by Wednesday, August 8.
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DON'T FEEL\LH%E " /

COOKING

HEAD TO THE/ }// )

HEARTH |/

THE HEARTH IS OPEN
FOR BREAKFAST
SUNDAY
9:00 AM. - 1:00 BiM.




STARTERS

Wings Beer Battered Onion Rings
Your choice of Plain, Bada Bing, Mild, Hot, BBQ, Thick slices of sweet onions, lightly battered
Garlic Herb Parmesan, or Dirty. and flash fried—%$7.25
Served with Ranch or Bleu Cheese. {‘:}, _ GREAT! Beer Battered Mushrooms

Extra dressings .50 each
Boneless—Small $6.99 Large $10.49
Traditional—Small $8.99 Large $12.50

Hand battered mushrooms deep fried to a golden
brown and served with ranch dressing $7.95

Mozzarella Cheese Sticks
Italian breaded, seasoned and flash fried.

Served with marinara sauce or ranch dressing
$6.95

Bada Bing Shrimp FRESH SOUPS

Lightly dusted shrimp, flash fried to a crispy gold-

Roasted Pablano Corn & Shrimp Chowder
Available Weekends Only

en brown in our sweet spicy Asian sauce

' .93 Served with homemade roasted red pepper chips.
&7%_ Ahi Yellow Fin Tuna Cup $5.49 Bowl $6.49
Rubbed with our housemade Cajun seasoning, Seasonal Soup of the Day
pan seared. Med rare with a side of Wasabi. Cup $3.49 Bowl $4.25
$11.95
Flaming Saganaki

Kasseri cheese diffused in brandy, served table-
side with lemon and warm pita bread. (Extra pita
bread $1.00)

$7.95
Classic Caesar Salad Southwest Chicken Salad
Chopped Romaine lettuce, creamy Caesar Mixed greens, tomatoes, black bean corn salsa, red
dressing, Parmesan cheese, lemon wheel onions, roasted red peppers, Cheddar Jack cheese
and house made garlic croutons and julienned blackened chicken. Topped with corn
$8.49 and roasted red pepper tortilla strips and served with
Gluten Free when prepared without croutons a Cilantro Lime dressing $9.95
add Salmon $6.95, or Shrimp - $4.95 Steakhouse Salad
add Grilled Chicken - $2.25 Sirloin steak in a Balsamic marinade,
Almond Cherry Chicken Salad chopped walnuts, bacon and Bleu Cheese crumbles
Cherry chicken served on chilled mixed greens, served over chilled mixed greens. Served with a
cucumbers, diced tomatoes, dried cherries and house made Balsamic dressing $10.49
toasted sliced almonds $9.95 Chef Salad

Chilled mixed greens, ham, turkey, bacon, chopped
egg, tomatoes, red onions and mixed cheeses.
Served with your choice of dressing.

$8.00

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.



All our entrees are served with rolls, house salad or a cup of seasonal soup and
choice of one of the following side item (except entrees served with pasta): Baked Potato, Sweet Potato, Fries,
Mashed Potatoes, Wild Rice or Chef’s Vegetable. Additional side $1.99

ENTREES

Balsamic Steak House Sirloin Chopped Sirloin
Hand cut sirloin seasoned in our Our ground beef steak seasoned and
steak house marinade and chargrilled to your preference, smothered
cooked to your preference— $15.95 with our housemade brown gravy and grilled onions—
Add sautéed mushrooms & onions $1.95 $10.95 (add grilled mushrooms $1.00
,{yuﬂg . Honey BBQ Rib Platter Beef Liver & Onions
1lb of St. Louis style ribs seasoned and slow roasted Beef liver grilled with bacon and sautéed onion.
until tender then chargrilled and basted with honey Full Order $12.95 Half Order $10.50
and a sweet BBQ sauce. Served with French fries and Raspberry Almond Chicken
coleslaw

Flour dusted, pan seared chicken medallions with a Rasp-

$15.95 berry Sauce and toasted almonds—$13.95

Ribeye Chicken Tender Platter
Hand cut to order and chargrilled.
100z $18.95 120z $21.95
Any additional cuts above 120z for $2.00 per ounce
Add onions $1.00 Add mushrooms $1.00
Add Bleu Cheese Crumbles $1.00

Breaded chicken tenders deep fried, served with French
fries and cole slaw—$10.95
Prime Rib
Available on Friday & Saturday only
Slow roasted with our own house seasoning blend.
Served with Au Jus.
Pro Cut $28.95 King Cut $23.95 Queen Cut $20.95

SEAFOOD SELECTIONS

Jumbo Shrimp Salmon
Hand breaded panko style jumbo shrimp flash fried. Grilled salmon prepared your way.
Bada Bing Style or Traditional— $19.95 Traditional, Piccata, Blackened and served with Cajun
Lake Perch Sauce or Garlic Herb Butter— $20.95
Lake perch, lightly dusted Fish & Chips
and pan fried until golden brown—%$21.95 Hand cut Alaskan cod filets. Prepared your way

either hand dipped in seasoned beer batter and deep
fried until golden brown, and baked with lemon pepper
seasoning or pan fried— $12.95

PASTA DISHES

Chicken Marsala Chicken Alfredo
Sautéed chicken medallions lightly dusted with our Chargrill julienned chicken breast sautéed with red pep-
flour seasoning and pan fried with mushrooms and pers and sweet peas and red onion in a creamy garlic
garlic, then tossed in a marsala sauce. Served over alfredo sauce. Served over fettuccine
fettuccine $14.95
$13.49

NEW Mediterranean Shrimp Pasta Shrimp Scampi
Shrimp sautéed in olive oil, garlic, cream sauce with g5y téed shrimp with grilled zucchini in butter, garlic and
red onions, spinach, red peppers, tomatoes, black white wine. Served over angel hair pasta

olives and zucchini over angel hair pasta, and topped
with crumbled feta chees, artichokes, balsamic $15.95

vinegar and parmesan cheese

$18.95

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.



SOUTH OF THE BORDER

Wet Burrito
Made with your choice of seasoned ground beef
or chicken, loaded with refried beans and melted
cheddar jack cheese, smothered with enchilada sauce
and topped with chopped lettuce, tomatoes,
black olives and diced onions. Nachos Supreme
Served with sour cream and salsa — $10.49 Our homemade tortilla chips topped with melted cheddar
jack cheese, seasoned ground beef, chopped lettuce, to-
matoes, diced onions, black olives and jalapenos.
Served with sour cream and salsa on the side— $8.95

Chicken & Spinach Quesadilla
Our large flour tortilla stuffed with a blend of white chees-
es, chargrilled chicken, fresh spinach leaves and diced red
onions. Grilled and served with sour cream and salsa on

the side—$9.95

Chicken Quesadilla
Our large flour tortilla stuffed with chargrilled
chicken, cheddar jack cheese, red and green bell
peppers, diced onions and tomatoes. Grilled and
served with sour cream and salsa
on the side—$9.95

PIZZA

The best pizza in the neighborhood! We start with fresh dough, our secret recipe
for the best sauce and only use the freshest ingredients we can find. Enjoy’

Build Your Own Pizza

Choice of pizza crust seasonings: Traditional or Butter Garlic

Personal 10” Cheese Pizza— $6.75 Large 14” Cheese Pizza— $11.25

Toppings

10” - add 50 cents each 14" - add $1.00 each

Extra Cheese - Banana Peppers - Tomato - Onions - Jalapeno Peppers - Pepperoni - Sausage

Ground Beef - Mushrooms - Black Olives - Green Olives - Ham - Anchovies

- Pineapple - Bacon
Green Peppers - Red Peppers - Spinach - Red Onions - Chicken or Shaved Beef 10” $2.00 14" $4.00

Feta Cheese or Bleu Cheese crumbles 10” $.75 14" $1.50

SPECIALTY PIZZA & MORE

Supreme Meat Lovers
Pepperoni, ham, mushrooms, onion, Italian sausage, ground beef, ham,
green pepper and sausage. pepperoni and bacon.
10” - $8.95 14" - $16.50 10" - $8.95 14" - $15.50

Mediterranean Cheesy Garlic Bread Sticks $6.75
Pizza sauce, mozzarella and feta cheese, Served with pizza sauce for dipping.

baby spinach, red onions, black olives, tomatoes, Add jalapeno peppers $ .50

mushrooms, red peppers and artichoke hearts.
10" - $9.25

14” - $16.75 Cal
zone
Hawaiian Your choice of two items— $9.50
Ham, sweet pineapple Additional items .50 cents each
10" - $7.95 14" - $13.95
BBQ Chicken Pizza

BBQ sauce, grilled chicken, bacon, red onions and
mozzarella cheese

10” - $8.95 14” - $15.50

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.



SUGAR SPRINGS FAMOUS BURGER & SANDWICHES

Add Fries—$2.75 Add Half Order of Onion Rings—3$3.25
Add Side House Salad—$2.49 Add Side Caesar Salad—$4.25
Sugar Springs Burger
Our burgers are made with USDA choice burger brisket hand-pattied and seasoned with our secret seasoning.
Build your own favorite. Served with lettuce, tomato and onion and house made chips—$8.99
Add American, Provolone, Swiss or Cheddar Jack Cheese, Grilled Mushrooms, Grilled Onions,
Green or Black Olives or Jalapenos—.60 cents each Premium Cheese Choices—Bleu Cheese Crumbles or Crumbled Feta-$1.00
Add Premium Toppers—Bacon—1.50 each
Chicken Hani
Chargrilled chicken served in a pita wrap with provolone cheese, mayo, lettuce, tomato, and red onion —$8.95
Patty Melt
Our traditional hand-pattied burger seasoned and chargrilled to order. Served on grilled rye bread
with Swiss cheese and smothered with grilled onions. Served with Thousand Island dressing—$8.99
Classic Reuben
A classic favorite, made with shaved corned beef brisket, topped with sauerkraut,
melted Swiss cheese and served with Thousand Island dressing on grilled rye bread—$8.95
French Dip
Shaved prime rib and provolone cheese served on a grilled hoagie bun. Served with hot au jus for dipping—%$10.95
Add onions, green peppers, and mushrooms for $1.00
The Club Wrap
Ham, smoked turkey, bacon, Swiss and American cheese and mayonnaise, lettuce and tomato. Wrapped in a 12"
flour tortilla and grilled—$8.50
Mediterranean Turkey
Shaved turkey, fresh spinach, red onions, crumbled Feta cheese and an Artichoke Garlic Aioli
on a toasted Ciabatta bun and drizzled with a balsamic reduction—$8.95
Cherry Almond Chicken Wrap
Cherry chicken salad with a Romaine iceberg blend lettuce, diced tomato, toasted almonds, wrapped in a roasted red
pepper wrap—%$8.95
Chicken Caesar Pita
Grilled chicken breast served with Romaine lettuce, Caesar dressing and
Parmesan cheese wrapped in a flour tortilla and grilled —$8.95
Gyro
Traditional lamb gyro meat served in a warmed pita bread with lettuce, tomato, red onions, and our housemade
tzatziki sauce. (Additional tzatziki sauce $ .50)

$8.95
Three Sliders

Choice beef with American cheese or chicken, breaded or grilled with Swiss cheese and grilled onions
$6.75

Cajun Chicken Sandwich
Grilled chicken breast coated in Cajun seasoning topped with Provolone cheese, grilled with red onions, peppers,
and our own house made Cajun Sauce. Served on a grilled Ciabatta bun

$8.95
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SOMEIHING SWEET

Ask your Server about Today’s Dessert Specials

8 BEERS ON TAP

Ask your server for current selection

BOTTLED BEER

Budweiser Bud Light Coors Light Corona

Guinness Heineken

Killian’s Stella Artois

Labatt Blue Michelob Light Michelob Ultra Miller Miller Lite

NS MARTINIS

Your Choice—$7.50

Creamy Sunse

Smirnoff Whipped vodka, Dailey’s Sour,

pineapple, grenadine

Frenchman
Absolute vodka, Chambord,
splash of pineapple juice
Appletini
Absolute vodka, Apple Pucker,

splash of sour mix, drizzled with caramel

Crown Washington Apple
Crown Royal, Apple Schnapps, cranberry juice

Cosmopolitan
Absolute vodka, Triple Sec, cranberry juice

Rumchata
Smirnoff vodka, Rumchata, cream

SPECIALTY DRINKS

Springer
Malibu rum, 99 Banana liquor,
blackberry brandy, peach schnapps,
cranberry and pineapple juice,
splash of Sprite—$7.95

Happy Gilmore
Don Julio tequila, Blue Curacao,
lemonade—%$7.95

Fairway

Amaretto Di Sarrono, Don Julio tequila,

cranberry juice, fresh lime juice—$7.95

Mulligan
Absolute vodka, tea, lemonade—$6.50

The Hearth Bloody Mary

We start with absolute vodka, zing zang, olives, #

pickles and our in house recipe—%$7.25

The Golfer

Bacardi raspberry, peach schnapps, blueberry vodka,
cranberry and a splash of Sprite—$6.95
On the Green

Midori Melon, Malibu rum,

pineapple and orange juice—$6.95

Sand Trap A
Amaretto, Malibu rum, Absolute vodka,

cranberry and pineapple juice—$6.95

Octagon
Absolute vodka, Tanqueray gin,
Bacardi Lt, Don Julio tequila, Cointreau,
splash of sour mix, Pepsi—$10.50
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qJWO 6385 serveJ W‘!:fﬁ yO‘Lﬂ" (6 ﬁoice Olf })01.'(11.'0 &’ (6] ﬁm’ce 0)6 6[1601’1, Fldﬂ’l., or sausage [1:1’165, Sausage

yatties and toast

| Corned Beef Hash .. 00wy .. S4Bl o $6.50
A generous portion of corned beef hash and two (2) eggs. Served with your choice of toast

. fBreaEfast BUITILo ... .o IS e $7.95

A twelve (12) inch ffour tortilla warmed and sttﬁ%d' with scrambled eggs, hash browns, onions,
green peppers, cheddar jacﬁ cheese enchilada sauce, and choice c_)f ham, bacon, or sausage. Served

with sour cream

SteaE & fggs .................................................................................................. $8.50

A balsamic marinated sirloin steak gri[[eof to order, served with two (2) egygs your way, with

choice q‘: potato and toast
x

BB CHCLih ... et sttt sttt st $6.95 :
Toasted fngfisﬁ muﬁcin tga}aed' with two (2) scfr yoacﬁec( €995, Canadian bacon, and :

[landaise sauce

la Carte ‘ .

Egyg - $1.00 Potatoes - $1.95  One Pancake - $1.905 One French Toast - $2.25

red @fast meat (Sausage [inks, Sausage patties, Ham, or Bacon, - $2.50 ea.

our server about menu items that are cooked to order or raw. Consuming raw or undercooked meats, poultry, seafood, s



b ttermilk sweet cream batter gn’ﬂ’ed’ to a delicious gofdén brown .

Short Stack Tall Stack
Add whipped topping $ .75 $3.95 $4.95

Add blueberries $1.25

- Cinnamon Fr, encﬁ ‘T’OGSt

Cinnamon swirl bread di:p})ed in cinnamon custard batter and gri[[ed toa gofa[en brown

Add blueberries $1.25 Short Stack Tall Stack
Add wﬁiy}oecf topping $ .75 $4.25 $5.25
Omelets

' Madé Witﬁﬁes ﬁ eggs a’dsewed' Witﬁ your C ﬁO‘iCe (?f J?Ot(ltoes, or S[:iced‘ tomatoes aﬂdtoast. MC{

I onion for $.30.

' Farmers Omelet 2eg9  3egy
Bacon, onions, tomatoes, green peppers, hashbrowns, and cheddar jacE cheese $6.99 $7.99
Western Omelet 2e 3e
Ham, onions, green peppers, and cheddar jacE cheese $5 gg $6. 9g95
'Veggie Omelet 2 egg 3eg9
S}Jinacﬁ, onions, tomatoes, musﬁrooms, red & green bell peppers $6.29 $7.29
: Hawaiian Omelet 2eg9  3eq9
Ham, yinea}zpfe and Swiss cheese $5.99 $6.99 1

‘Build Your Own Omelet A

¢l ‘se om: spinach, mushrooms, onions tomatoes, red & qreen bell peppers, black olives, arti-
from: spinach, : s red & g peppers, :

okes, }n’neay}:&a, banana peppers, ja(a}f»eno’s, bacon, ham, sausage, turﬁey, taco meat, shaved 5eeﬁ :

»

increase you risk qf foocﬂiorne illness




AECC Committee

Welcome back to all who are returning from (hopefully) warmer climes. The
committee has a few reminders for the upcoming summer season.

Camping Permitg Current year Camping Permits are required tadisplayed as long
as there is a camping unit on the lot. The permit must be easily visible from the r
and identifiable as to which property it is associated. We suggest within 10 feet f
the driveway and 10 feet from the front property line.

The siow season is finally over so trailers that are allowed in the driveway switche
from snow mobile to boat. Utility trailers are never allowed for permanent storage
driveways.

Campers can be parked in home driveways for cleaning and trip preparatibmdor
weeks only.
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Al rpar k Commi

10 b Annual Sugar Springs Airpark 5M 6
Breakfast Fly 4n
Saturday, August 18, 2018

7AmMm to Noon
hlanders Way, Gladwin, Ml i

v N -

(919 H

L ~
’ AN
: Fly or drive in for this fundraising event H
1 1

1
i Members will be serving you an all you can :
: eat hot breakfast with pancakes, sausage links, 1
! eggs, hash browns and drinks. -
|‘ Adults: $7.00 7T Kids $3.00 (under 12) ’

\§ ________________________________________ _/,

Games fothe
kids, raffleandprize

{ G al NBQa Ct A3
Butman Twp. Fire Department
Classic Car Display
And more static displays..

St. Mary’s Flight Care
Butman Twp. Fire Department
15 Classic Car Display
and more...






