
  

SUGAR SCOOP

 

Due to Covid -19 there are still 

restrictions in place that we need 

to follow for activities being held in 

our facilities.  Please check in ad-

vance with the committee/ groups 

that you participated in to verify 

meeting times and dates. 

Our Sugar Springs Fireworks 

show is funded by donations only.    

Any type of monetary donation is 

greatly appreciated.  You can 

make your donations at the POA 

office anytime throughout the 

year.   

We are in the process of planning 

to  have our SS Craft Show and 

our fireworks display on July 3, 

2021. More information will be 

provided regarding this event in 

the coming months.  

Mid –Michigan’s Finest Recreational Community 
January / February 

2021 

 

We got a lot of rain in 2018 but 

nothing like our 100 year storm in 

2008. Look at the water level on 

the pump house on hole number 

10 on the golf course 
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                                                    WELCOME TO 2021 

 

As we turn the page to 2021, things seem  eerily similar to our world the past 10 months.  We are still 

locked down, distanced and the virus has control.  That being said, our battle cry is, 

                                        “MOVE FORWARD AND DON’T LOOK BACK”. 

 

2020 had its challenges but as I started to acclimate myself to Sugar Springs I saw a community that 

worked together for the good of all.  I applaud you all for your efforts and accomplishments. 

 

Despite a slow start the golf course rebounded to have a very good year.  Golf leagues and tournaments were cancelled early in the year 

due to restrictions but came on strong when we were able to open.  Mark and his team thought “outside the box” to get leagues running, 

creative scrambles going and to get outside play to a record level.  We even stayed open 9 days into November due to great weather with 

record play!  Dwight and his team kept the course in great shape all year.  According to Mark we had many first time groups playing our 

course.  I am sure many will be back 

this summer! 

 

Construction at the Manchester bath house was completed and opened in August.  I plan to open all beach clubs on time this year.  We will 

do this safely and with restrictions if necessary. 

 

The pool and fitness center remain open with limited capacities.  Yearly or six-month passes are available at the POA Office.  We will open 

other groups and activities as we are able to.  Stay tuned for all upcoming events. 

 

Have you had a chance to see the new addition at the Hearth?  It is very impressive!  The new deck will be a great spot to enjoy the view.  

Every time we gained momentum at the restaurant we were shut down.  So what did we do?  We added delivery to Sugar Springs residents 

along with pick up and curbside options.  My plan is to continue delivery service and even offer it to beach clubs during the summer 

months.  Great job by Tina, Andrea, Brian and the whole team as we continue to raise the bar for excellent food and service.  

 

The lakes were busy all summer and fun was had by all.  Please continue to follow Sugar Springs regulations and boat safety rules.  Beach 

Clubs are for our members and their guests.  We have purchased aeration equipment for the lake to help reduce the accumulation of muck 

and will expand the project when we see the results.  The Manchester bath house was rebuilt and others will be renovated or replaced in 

the coming years.  Our lakes are a big asset for our members and guests.  We must all do our part to keep them clean and safe for genera-

tions to come. 

 

Welcome to all people that are new to Sugar Springs.  It is a great place to be full or part time.  Remember to read and understand our  

Bylaws and Covenants along with the Rules and Regulations for the Sugar Springs Property Association.  I personally have been coming to 

Sugar Springs for over 30 years and love it more every day.  Finally, I would like to thank you for welcoming me into your community.  As 

you will see, I take a  “hands on” approach to my position.  I will never ask someone to do something  that I would not hesitate to do .  We 

are all in this as one.  We are moving forward and not looking back! 

 

God Bless You All and Welcome 2021! 

 

David Harris 

 

 

general managers  report 
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SSPOA NEWS 

From the Board of Director, President 
Open letter to Sugar Springs Members. This communication is for Sugar Springs  
Property Owners Association members and cannot be reproduced/ pasted or shared 
to social media  
 

Happy New Year to All! 
 
Wow, 2020 was a challenging year for all.  I would like to thank all 
the members for their patience and understanding this year.  
 I would also like to thank all of the volunteers that still found the 
time to help out with many different projects.   
 
Thank you so very much!  Hopefully, we will be able to get back 
to a more normal life this coming year.  
 
 There are a lot of new exciting things coming in 2021.  A new 
website which will make it much easier for communications, the 
new addition on the restaurant to accommodate more patrons, a 
digital marketing to help drive business at the golf course and 
restaurant.  And also a golf simulator to help drive golf member-
ships and sales. 
 
Thank you again for your patience and understanding. 
 
I would like to formally “Welcome” our new General Manager,  
David Harris.  He has hit the ground running.  He has been work-
ing closely with the restaurant staff and even making deliveries 
himself, implementing new policies and procedures, adding a 
new security system to our storage facility and chalet and making 
sure that the building projects 
have been completed.  
  
Once again “Welcome David.” 
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FINANCIAL NEWS 

FINANCIAL TOTALS  

November 2020  

 

Cash on Hand: $1,106,205    Lake Dredging: $95,000    Emergency Reserve: $128,000    

Building Fund: $64,121                          

REVENUE: November      

ACTUALS 

 November BUDG-

ET 

  YTD     ACTUALS YTD   BUDGET 

Administration $8,417 $8,735 $1,226,052 $1,198,035 

Building & Grounds $2,552 $2,060 $171,680 $170,720 

Pool $859 $1660 $35,020 $59,960 

Pro Shop /Golf Course $5,483 $0 $373,053 $365,250 

Restaurant $24,944 $24,000 $286,795 $607,000 

Lake Management $220 $250 $259,507 $247,750 

Total Revenue $42,475 $36,705 $2,352,107 $2,648,715 

EXPENSES:         

Administration $24,544 $36,940 $412,195 $440,600 

Building & Grounds $30,037 $34,990 $345,176            $390,860 

Pool $13,116 $12,880 $121,837 $151,115 

Pro Shop $8,854 $8,675 $185,850 $184,345 

Golf Course $17,938 $28,975 $314,202 $378,365 

Restaurant $43,656 $39,875 $437,195 $676,235 

Lake Management $2,200 $0 $233,925 $230,600 

Total Expenses $140,345 $162,335 $2,050,380 $2,452,120 

Rev. Less Expenses: ($97,870) ($125,630) $301,727 $196,595 

Cash Savings Account: $19,229    Petty Cash Account: $3,305               

  Memorial Savings: $15,262 
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POA OFFICE HOURS 
Monday through Friday  

9 am to 4 pm  
 Closed Saturday, Sunday and Holidays 

Phone: (989) 426-4111 

 

 

 

Board of Directors 

Meeting Dates 

All meetings will be held in the Activity Building at 10:00 am 

Due to Covid-19 meetings may be subject to change 
 

March 20, 2021 

June 19, 2021 
(Annual Meeting at 1:00 pm with the General Membership 

meeting following at 2:00 pm in the Activity Center) 

September 18, 2021 

  December 11, 2021 

Phone Directory: 

Activity Building—989.426.0939 

Activity Center—989.426.0938 

Camground Reservations—989.426.4232 

Pro Shop—989.426.4391 or 989.426.1162 

Restaurant—989.426.9203 
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Sugar Springs  

Campground 
1440 Sugar River Rd. 

Gladwin, MI  48624 

Reservations Call ~ 989/426.4232 

(starting April 1st) 

 
 DAILY WEEKLY MONTHLY GROUP DAILY* 

Members $18 $105 $350 $16 

Guest $20 $118 $390 $17 

Public $21 $126 $465 $18 

Surcharge $11 $42 $132 $11 

A Winter Surcharge will be added to Regular Fees                                     
from December 1st thru February 28th   

   *Group rates only offered on pre registered & pre paid                               
groups of 4 or more sites  

                                                                                          
Campfire Wood Available 
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Sugar Springs Cookbook 

The Sugar Springs Recreation Committee would like to thank all of you for generously 

sharing your favorite recipes.  We hope that many of your favorites will become  

favorites for many Sugar Springs families for many years to come! 

Available at the POA Office  
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A great big THANK YOU to everyone that helped me make this a great event. 

Here goes, Pat Issitt, Patti Collins-Regnery, Jaye Piersante Smith, Mark Smith, Bob Regnery, Jill Crisp, Dennis Crisp, 

Karla Fox, Kristine Weeman, Jeff Weeman, David Harris, Thomas Hug, Hearth, the SS Maintenance Crew for a great 

job of having it ready for all of us, John Hawkins, and all that came with big smiles under their masks. This is one 

big family community and l love it here. We don't care if you are the weekender, camper, young, old, ugly, cute, 

rich, or poor, all we ask for is for you to get involved and have some fun. Thank you all again for helping me.  

Ps: If I missed your name please don't be mad at me because you know, I am getting old. Let's have a great year.  

Ron 

2021 
Thank you John Hawkins for provid-

ing the music for our Sugar Springs 

event.  Your talent in music made 

this very memorable. 

Looks like Tom Hug was enjoying the 

sledding hill just as much as the kids. 
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Restaurant Hours 

Monday - Closed 

Tuesday - Closed 

Wednesday 4pm - 8pm 

Thursday 4pm - 8pm 

Friday 4pm - 9pm 

Saturday 4pm - 9pm 

Sunday 2pm - 7pm 
* Hours will be extended further into the season * 
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Regular Menu        

Starters: 

Bada Bing Shrimp 

Lightly dusted shrimp, fried to a crispy golden brown, tossed in our house made sweet spicy Asian sauce  $10.00 

Mozzarella Cheese Sticks 

Italian seasoned, breaded deep fried and served with marinara or ranch dressing  $7.00 

Beer Battered Onion Rings 

Thick cut slices of sweet onions, battered and deep fried  $8.00 

French Fries 

Basket of French fries deep fried to a crispy golden brown and served with ketchup  $5.00 

Chicken Tenders 

Breaded chicken tenders deep fried and served with choice of ranch, honey, honey mustard, BBQ or hot sauce  $8.00 (add fries $2.75) 

Wings 

Boneless:   Small $7.00  Large $10.50  Available Sauces: 

Traditional:  Small $9.00  Large $12.50  Plain, hot, mild, dirty, BBQ, or garlic herb parmesan butter 

Soups: 

Seasonal Soup of the Day    Cup $3.50  Bowl  $4.25 

Roasted Poblano Corn Shrimp Chowder  Cup $5.50  Bowl  $6.50 

   (Poblano available weekends only) 

Mixed Greens: 

Caesar Salad 

Chopped romaine lettuce, tossed in a creamy Caesar dressing and topped with parmesan cheese and house made garlic croutons.  

Can be gluten friendly when prepared without croutons  $9.00  (Add chicken $3.00) 

Grilled Cherry Chicken Salad 

Chilled mixed greens topped with dried cherries, grilled chicken, tomatoes, cucumbers, red onions and toasted almonds.  

Served with raspberry vinaigrette dressing  $12.00 

Steakhouse Salad 

Sirloin steak in a balsamic marinade chargrilled to your preference, chopped walnuts, bacon, red onion and bleu cheese crumbles served on  

chilled mixed greens with a balsamic vinaigrette dressing  $11.00   (Add extra steak $5.00) 

Build – Your – Own – Pizza 

Choice of Crust: Traditional or butter garlic. Gluten free cauliflower crust is available in 10” pizza only for additional $6.00  

Personal 10” Cheese Pizza Toppings $ .50 each  Large 14” Cheese Pizza  Toppings $1.00 each 

Toppings: Pepperoni, ham, Italian sausage, ground beef, bacon, red onions, mushrooms, green bell peppers, red bell peppers, black olives, green 

olives, pineapple, spinach, tomatoes, banana peppers, jalapenos and anchovies 

           10”  14”   

Add Chicken       $3.00               $6.00 

Add Crumbled bleu cheese or feta       $  .75              $ 1.50 

 

Specialty Pizza and More 

10”   14”                

Supreme 

Pepperoni, ham, Italian sausage, green peppers, red onions and mushrooms                $9.00               $16.50 

 

Mediterranean 

Pizza sauce, mozzarella blend cheese, feta cheese, fresh spinach, red onions 

black olives tomatoes, mushrooms, red peppers and artichoke hearts                               $9.50                          $17.00 

 

Meat Lovers 

Pepperoni, ham, Italian sausage, bacon and ground beef                                  $9.00                              $16.50 

Calzone 

Your choice of two items  $9.50  (Additional items  $ .50 each) 

Cheesy Garlic Bread 
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South of the Border 

 
Wet Burrito 

Made with your choice of chicken or seasoned ground beef with refried beans and smothered with enchilada sauce and melted cheddar jack cheese.  

Served with lettuce, tomato, onions, black olives and salsa  $10.50 

Chicken Quesadilla 

Large flour tortilla stuffed with chargrilled chicken, cheddar jack cheese, diced red onions, tomatoes, red and green bell peppers.  

Grilled and served with salsa and sour cream on the side  $10.00 

Nachos 

Our house made yellow corn tortilla chips topped with melted cheddar jack cheese, seasoned ground beef, lettuce, tomatoes, red onions, black olives and jalapenos. 

Served with salsa and sour cream on the side  $9.00 

 

Burgers & Sandwiches   

Sugar Springs Burger 

Build your own favorite. ½ lb. hand pattied ground beef, seasoned and char-grilled. Served on a brioche bun with lettuce, tomato, onion and house made chips $9.95. 

Add: American, Swiss, Provolone, Cheddar Jack, Grilled Mushrooms & Onions, Green and Black Olives $.50 each 

 

Patty Melt 

Our traditional hand-pattied burger seasoned and char-grilled, served on grilled rye bread with Swiss cheese, grilled onions and thousand island dressing with house-

made chips $9.95 

 

Sliders 

3 beef topped with grilled red onions and American cheese or 3 chargrilled chicken topped with grilled red onions and swiss cheese. $ 6.75 (no mix and matching) 

Chicken Hani 

Chargrilled chicken breast julienned with melted provolone cheese served on a warm pita bread with mayo, romaine, tomatoes and red onions $9.95 

COD Sandwich 

Hand cut cod fillet dipped in our house made beer batter and deep fried to a golden brown. Served on a grilled ciabatta bun with lettuce, tomato and tarter sauce  

$8.00 

Chicken Caesar Wrap 

Chargrilled chicken breast diced and served in a 12” flour tortilla with romaine, creamy Caesar dressing, parmesan cheese and grilled  $9.00 

 
(All sandwiches are served with housemade chips. Add fries $2.75; onion rings $3.25. House side salad $2.75; Side Caesar salad $4.25 ) 

 
Entrees 

 

Chopped Sirloin 

Hand pattied ground beef steak seasoned and chargrilled to your preference then smothered with grilled red onions and house made brown gravy  $12.00       (Add 

sautéed mushrooms $2.00) 
Liver and Onions 

2 slices of beef liver grilled to your preference and topped with grilled red onions and bacon  $13.00 

Chicken Alfredo 

Chargrilled chicken breast julienned with sautéed red onions, sweet peas and red bell peppers in a garlic parmesan cream sauce and served over fettucine pasta  

$15.00 

Chicken Marsala 

Chicken Medallions dusted in seasoned flour and pan fried with mushrooms and garlic in a marsala sauce served over fettucini pasta $14.00 

Chargrilled Chicken Dinner 

2 chicken breasts chargrilled, served plain or basted with BBQ sauce  $13.00 

Raspberry Almond Chicken 

Chicken medallions dusted in seasoned flour and pan seared. Topped with our house made raspberry sauce and toasted almonds  $14.00 

Fish & Chips 

Hand cut COD fillets prepared your way. Hand dipped in our house made beer batter and deep fried; pan fried or lemon pepper seasoned and baked  $13.00 

 

 

(All entrées are served with a house salad or a cup of our seasonal soup and choice of the following side items except for pasta dishes: baked potato, mashed potato, 

French fries, wild rice or vegetable of the day. Additional sides $2.50. Add Poblano corn shrimp chowder, weekends only $2.00) 
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Trackman Simulator  
NOW OPEN DAILY 

within the Activity Center at Sugar Springs. 

  Tee Times can be made via email only at  

  SugarTrackman@gmail.com 

 

Play courses like Pebble Beach, St. Andrews and over 12 other PGA Tour Venues along with 80  

additional courses.  

Practice features and games provide a great chance to work on your game this winter.  

Pricing and information included below in the post. Stop on out and work on your game! 

 

  

 

mailto:SugarTrackman@gmail.com
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Marco Island ~ South Seas 

2 Bedrooms, ~ 2 Baths Condo 

Ocean Front 

Tower 2-1802 ~ Tower 4-310 

Available Monthly & Weekly 

Call Maria @ 239.394.8686 
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Our Advertisers 

        Licensed and Insured 

  Roofing ~ Siding ~ Garages 

Jody Zelt, Builder 

Gladwin, MI 48624 

Ph: 989.246.0374 

 

Zelt’s Construction 
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Our Advertisers 
 Delisle  excavating 

 
Lawn Care, Landscaping & Snow Removal 

Servicing Gladwin, Clare & Midland Counties 
 

Residential, Commercial, Complete Lawn Care,  

Landscaping, Retaining Walls & Pavers 

Ponds, Excavating, Trenching, Trucking, Land Clearing 

Top Soil, Sand & Gravel, Septic Systems 

                       Snow Plowing & Salting & Lawn Irrigation Systems 

Dave DeLisle 989/737.9441   Hope 989/689.0069     Greg DeLisle 989/737.1836  

(989) 435-4423 

                                              Fully Insured Beaverton, Michigan 
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Our Advertisers 
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Our Advertisers 
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PERSONAL AD - SUGAR SCOOP 

Date submitted: _____________________            Member # 

_________________ 

Name: 

_____________________________________________________________ 

Address: 

___________________________________________________________ 

Phone: ( _____ ) 

____________________________________________________ 

Amount paid: ___________________     Cash or Check (circle one)   

Place ad in the following issues - $5.00 per Issue 

Circle Issues: Jan / Feb   Mar / Apr     May     June     July    Aug   Sept / 

Oct    Nov / Dec 

Mail Form and Payment to:   

Sugar Scoop Editor 5477 Worthington Ct. Gladwin, MI 48624 

 

Use the space below or attach a separate paper stating exactly how you 

want your ad to appear using 25 words or less.   

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________

______________________________________________________________


