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***SUGAR SPRINGS NOMINATING COMMITTEE*** 

IMPORTANT ANNOUNCEMENT 

In accordance with Article VIII of the Sugar Springs Bylaws, the Nominating 

Committee is now accepting nominations for three positions on the Sugar Springs 

Board of Directors.  The election will be held in June of 2023.  The terms of 

elected membership will run for three years beginning in June of 2023. 

The election is to fill three seats being vacated by the expiration of three member’s 

terms. 

Interested parties may nominate themselves or another qualified member by 

submitting the proper form to the POA office no later than 4:00 pm, February 6, 

2023.  Forms are available at the POA office and are available on-line on the SS 

website (sugarsprings.net). 

To qualify for nomination and serve as a Director, a nominee must be a member in 

good standing as of March 1, 2023, the due date for annal assessments. 

The qualified nominess will be required to sign an affidavit stating their intention 

to perform the duties of a Board Member which include, among other duties, 

attending board meetings, working sessions and committee meetings.  For more 

details see the SSBylaws Article VIII. 

The Nominating Committee will review the nominations and verify good-standing 

status prior to submitting a proposed ballot, including all qualified candidates, to 

the Board of Directors. 
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General Managers Report 
 

As we end the  first month of 2023, I am reminded how much we have accomplished here in Sugar 

Springs.  I am also aware that there is more to be done.  It would be hard to achieve the success we have 

without so many volunteers that help us every day. 

 

One project that we have taken on that has proven to be a real challenge is replastering  our pool.  The 

first three weeks of weather in January were perfect to get the job done.  Unfortunately, our pool com-

pany had issues getting people here and we now found out it is to cold to pump the plaster or water 

from the outside.  I have secured a company that will finish once the temperature gets above 32 degrees.  

This should happen next week (Feb. 6th) and we should be open by Feb. 10th with some restrictions.  I 

will keep updating everyone as this projects moves on. 

 

I would like to remind everyone to read all the information in your, Welcome / Dues packet.  Along  

with our website (sugarsprings.net) can answer a multitude of your questions.  It is very important that 

car stickers are attached to your vehicles to enter our beach clubs.  This continues to be a focus with all 

the volume put on our lakes. 

 

We ended 2022 with sales records at both our restaurant and the golf course.  I expect this trend to con-

tinue.  Thank you for your continued support.  We are trying to come up with specials at the restaurant 

that are quality minded but cost effective.  This has been tough with commodity prices not dropping 

and in some cases going up even more. 

 

The POA and the Recreation committee will announce our event schedule very soon.  We are all expect-

ing a great season if we can get past the cold winter.  It hasn’t been that bad until this week.  This to 

shall pass. 

 

Stay safe, stay warm and we will see everyone soon. 

 Regards, 

David Harris 
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    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  

 

Good day Members, 
 

Do you know what your dues take care of? 
 
General:  Security cameras and signage at both the storage facility and chalet.  Phase three and 
four resurface at the storage facility, gravel entrance.  Repainting of all buildings, cleaning of 
buildings daily. 
 
Lakes:  Manchester beach house, rip rap shore stabilization approx. 800 linear feet, emptying silt 
basin, sand sucker equipment, weed control, weed harvesting when needed.   
Aeration system for muck and weed control. 
 
Restaurant:  Building addition, upgrade electrical, new kitchen equipment, new tile, new wall 
covering and dry wall repair, replacing of pizza ovens, new smoker, sewer repair, parking lot re-
paving and sealing, all new LED lights for the facilities, new pressure tanks, daily maintenance 
and cleaning.  With all the upgrades to the restaurant we had the largest yearly sales revenue just 
shy of a million dollars.  Their was also a new canopy over the outside seating area with a new 
air conditioning unit for the kitchen area with a Toast program for the computer systems. 
 
Golf Course:  Cart path repair, re-shingling of the bathroom facilities on the course, golf course 
equipment, trackman daily maintenance along with upgraded golf carts. 
 
Pool:  Much needed pool resurfacing along with replacement of a new boiler system. 
 
Buildings and Grounds:  Equipment replacement along with new pick up truck and hydraulic 
trailer, labor for mowing of all common areas, raking beaches weekly, maintain fourteen build-
ings.  Upgrading all electrical service at all camping lots.  Replacement of a new metal roof at the 
maintenance building.  And also the replacement of decaying wood at beach club facilities. 
 
Airpark:  Maintenance of the airpark grounds, cutting , leveling the runway and tree removal 
per FAA recommendations. 
 

We as your board have been working on a lot of projects to continue to take care of our  
community while being financially responsible  to our membership. 

 
     Tom Hug 

President, Board of Directors 

Sugar Springs Property Owners Association 
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FINANCIAL NEWS 

FINANCIAL TOTALS  

November 2022  

 

Cash on Hand: $1,337,174  Lake Dredging: $95,000    Emergency Reserve: $128,000    

Building Fund: $164,726    Bathhouse Fund $100,000                      

REVENUE: November  November 

Budget 

  YTD     ACTUALS YTD   BUDGET 

Administration $12,761 $8,555 $1,324,466 $1,299,305 

Building & Grounds $2,530 $4,450 $224,357 $217,460 

Pool $2,456 $1,525 $67,088 $52,475 

Pro Shop /Golf Course $4,593 $5,000 $501,619 $468,010 

Restaurant $58,310 $32,000 $943,703 $728,000 

Lake Management $341 $500 $257,302 $259,500 

Total Revenue $80,991 $52,030 $3,318,535 $3,024,750 

EXPENSES:         

Administration $37,693 $35,005 $425,971 $423,375 

Building & Grounds $39,359 $38,990 $460,843            $436,310 

Pool $13,109 $12,375 $157,178 $147,510 

Pro Shop $12,430 $12,495 $237,409 $291,765 

Golf Course $22,862 $20,040 $392,048 $369,160 

Restaurant $69,794 $51,370 $960,299 $796,410 

Lake Management $0 $10,000 $239,345 $248,900 

Total Expenses $195,247 $180,275 $2,873,093 $2,641,430 

Rev. Less Expenses: ($114,256) ($128,245) $455,442 $383,320 

Cash Savings Account: $22,868    Petty Cash Account: $3,405               

  Memorial Savings: $7,565 
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Dear Members/Property Owners, 

 

Happy New Year!!  The golf season is right around the corner. The Track-
man Simulator is a great way to keep your swing in tune or have some fun 
with the family. For time reservations, please 
email SugarTrackman@gmail.com up to 7 days prior.  

 

The golf shop will be opening weather pending the week of March 27th as 
we prepare for our season at Sugar Springs. We look forward to seeing 
everyone back safe and sound from a strange winter weather pattern. 

 
Thanks again for all the support. We look forward to a great 2023 season.  

 

 

Mark Bayer, PGA 

 

 

 

 

 

 

 

mailto:SugarTrackman@gmail.com
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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 
 

March 18, 2023 at 10:00 am 

Activity Center 
 

June 17, 2023 
(Annual Meeting at 1:00 pm with the General Membership meeting 

following at 2:00 pm in the Activity Center) 
 

September 16, 2023 at 10:00 am  

Activity Center 
 

  December 9, 2023 at 10:00 am 

Activity Center 

Phone Directory: 

Activity Building—989.426.0939 

Activity Center—989.426.0938 

Campground Reservations—989.426.4232 

Pro Shop—989.426.4391 or 989.426.1162 

Restaurant—989.426.9203 

Meet the  Candidates  

May 20, 2023 

Time TBA 
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Sugar Springs  

Campground 
 

1440 Sugar River Rd. 

Gladwin, MI  48624 

For reservations Call ~ 989/426.4232 
 

 DAILY WEEKLY MONTHLY 

Members $22 $135 $460 

Public $28 $170 $560 

 

 

 

 

*Site #20 has a 30 amp hookup and full water hookup $40.00 

(no special rates for members for site #20) 

35 sites available. 

All campsites are on a first come first serve basis unless reserved. 

30 amp available at each site. 

50 amp available at #1, #2, #3 #20 #33 and #34. 

Shower facilities available 24 hours in the chalet. 

Water is available to fill water tanks, removal of hose as soon as 
done. 

Waste water dump station located within the campground. 

(not open during winter months due to freezing) 

Approved fire rings and picnic tables at each site. 

Refunds are only given when notified seven (7) days 

 before the arrival date. 
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Monday:  11 am—8 pm 

Tuesday:  11 am—8pm 

Wednesday:  11 am—8 pm 

Thursday:  11 am—8 pm 

Friday:  11 am—9 pm 

Saturday:  11 am  - 9 pm 

Sunday:  12 pm—7 pm 
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Regular Menu      Dine In & Carry Out 

 

Starters: 

Bada Bing Shrimp 

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

$12.00 

Cheese Curds 

Italian seasoned, breaded and deep fried.  Served with pizza sauce.   $8.95 

Fried Green Beans 

Breaded and served with house made ranch dressing.  $8.95 

Beer Battered Onion Rings 

Thick cut slices of sweet onions, battered and deep fried.  $8.99 

French Fries 

Basket of French fries deep fried to a crispy golden brown and served with ketchup.  $7.25 

 

Chicken Tenders 

Breaded chicken tenders deep fried and served with choice of ranch, honey, honey mustard, BBQ or hot sauce  

$9.50 (add fries $3.25) 

Wings 

Boneless:   Small $9.50  Large $12.99  Available Sauces: 

Traditional:  Small $11.99  Large $17.99  Plain, hot, mild, dirty, BBQ, or garlic herb parmesan butter 

Soups: 

Seasonal Soup of the Day                        Cup $3.99        Bowl  $4.99 

Roasted Poblano Corn Shrimp Chowder  Cup $5.99   Bowl  $6.99 

   (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.  $10.99  (Add chicken $5.50) 

(Add Salmon $8.00) (Add Shrimp $6.50)  Half Caesar - $6.50 

Grilled Cherry Chicken Salad 

Chilled mixed greens topped with dried cherries, grilled chicken, tomatoes, cucumbers, red onions and toast-

ed almonds. Served with raspberry vinaigrette dressing.  $14.99 

Steakhouse Salad 

Sirloin steak in a balsamic marinade chargrilled to your preference.  bacon, red onion, tomatoes and bleu 

cheese crumbles served on chilled mixed greens with a balsamic vinaigrette dressing.  $14.99    
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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 $9.50 Toppings $2.00 each  Large 14” Cheese Pizza $13.50 Toppings $2.50  

each 

                                                                    Extra Cheese $2.50                    Extra Cheese $3.50 

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

red bell peppers, black olives, pineapple, spinach, tomatoes, banana peppers, jalapenos and anchovies 

                                                       10”             14”   

Add Chicken                                    $5.00               $8.00 

Add Crumbled bleu cheese or feta       $2.00              $3.00 

 

Specialty Pizza and More 

 

                                              10”              14”         

Pepperoni, ham, Italian sausage, green peppers, red onions and mushrooms                $14.50               $20.50 

 

Mediterranean 

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

black olives tomatoes, mushrooms, red peppers and artichoke hearts                            $15.25                     $21.25 

 

Meat Lovers 

Pepperoni, ham, Italian sausage, bacon and ground beef                                               $14.50                $20.50 

 

Calzone 

Your choice of two items  $11.99  (Additional items  $2.00 each) 

 

Cheesy Garlic Bread 

Served with pizza sauce for dipping   $7.99  (Add jalapenos  $1.00) 

 

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   $12.99 

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   $12.99 

 

Chicken and Spinach Quesadilla 

Large flour tortilla stuffed with a blend of white cheeses, chargrilled chicken, red onions and fresh spinach. 

Grilled and served with salsa and sour cream  $13.25 

Supreme 
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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  $11.50 

 

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 $13.25 

Add: American, Swiss, Provolone, Cheddar Jack, Grilled Mushrooms & Onions, Black Olives $.75 

each 

Premium Add On: Blue Cheese Crumbles, Crumbled Feta Cheese or Bacon $1.50 each                                                                                                           

 

BLT Wrap 

 Bacon, mayonnaise, romaine, tomato wrapped in a 12” tortilla and grilled $9.25 

 

Sliders 

3 beef topped with grilled red onions and American cheese or 3 chargrilled chicken topped with 

grilled red onions and swiss cheese. $10.25 (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 $12.99 

 

Chicken Caesar Wrap 

Chargrilled chicken breast diced and served in a 12” flour tortilla with romaine, creamy Caesar 

dressing, parmesan cheese and grilled  $12.00 

 

Philly Steak Sandwich 

Shaved ribeye steak grilled and topped with onions, mushrooms and provolone cheese.  $12.25 

 

 

(All sandwiches are served with housemade chips. Add fries $3.25; onion rings $3.75.  

House side salad $2.75; Side Caesar salad $4.25 ) 
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Entrees 

 
Balsamic Steakhouse Sirloin 

Hand cut sirloin steak in a balsamic marinade and cooked to your preference. Topped with garlic herb 

butter  $18.50                                          (add sautéed mushrooms or red onions $2.00) 

 

Chopped Sirloin 

Hand pattied ground beef steak seasoned and chargrilled to your preference then smothered with grilled 

red onions and house made brown gravy  $13.95      (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  $14.00 

 

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  $17.50 

 

Raspberry Almond Chicken 

Chicken medallions dusted in seasoned flour and pan seared. Topped with our house made raspberry 

sauce and toasted almonds  $17.50 

 

Chicken Marsala 

Chicken medallions dusted in seasoned flour and pan fried with mushrooms and garlic in a marsala sauce 

and served over fettucine pasta  $17.50 

 

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  $15.50 

 

Salmon 

Salmon fillet either chargrilled or blackened and topped with our house made Cajun sauce  $21.50 

 

 

(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 $3.25. Add Poblano corn shrimp chowder, weekends only $2.50) 

 

 

Ask your server about menu items that are cooked to order.  Consuming  undercooked meats or eggs may 

increase your risk of foodborne illness. 

 



37 



38 

 

  $2.00  (paid out in prizes) 
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Veterans Memorial Garden 
 

In the spring of 2021, Sugar Springs was successful in establishing a garden 
plot surrounding the flag poles erected across from the Activity Center. We 
were able to accomplish this due to the leadership of our POA President, Tom 
Hug, and through the efforts of our Building And Grounds Department, un-
der the guidance of David Harris, our POA General Manager. This garden 
plot was dedicated to the men and women of Sugar Spring who served in the 
US military. 

Along with the plaque dedicating the Veterans Memorial Garden a small 
bronze plaque provided by the Veterans Administration to Mr. Hug's family 
honoring Tom's father and his military service was placed in the garden.  An-
other plaque was donated in honor of Bob "Juice" Jucewicz by a group of his 
friends. Yet another plaque has been purchased by a group for another Sugar 
Springer and will be dedicated and placed this spring. Therefore, it would 
seem there might be a demand for groups or individuals to have the oppor-
tunity to purchase a commemorative plaque to be placed in the Veterans Me-
morial Garden at Sugar Springs.  

In cooperation with the Sugar Springs Memorial Committee, a fund is being 
established to support the upkeep of the Veterans Memorial Garden and to 
assist with the purchase and placement of these very nice bronze plaques. If 
any POA member wants information on these standardized plaques, please 
contact the Memorial Committee. If members would like to make a contribu-
tion to be used for the Veterans Memorial Garden upkeep, also please contact 
the Memorial Committee.  
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 Sugar Springs Birthday Dinners  

will be celebrated by the season.  

 

SUMMER BIRTHDAYS:  June, July, and August 

FALL BIRTHDAYS:           September, October, and November 

WINTER BIRTHDAYS:     December, January, and February 

SPRING BIRTHDAYS:      March, April, and May 

 
Dinners will be held the 4th Thursday in the middle of the month at  

5:00 pm at the Hearth. 
 

Everyone is welcome and it doesn’t need to be your birthday season.  

The Recreation Committee provides the dessert to celebrate. 

Dates are:  July 28, October 28, January 26, and April 27 

 

Any questions please contact Mary Jo Hagey at 989.426.2177 
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AIRPARK REMINDER 
  

As the weather improves, the airpark will become more active. Only 
authorized personnel and vehicles are allowed on or near the run-
way.  If a person has to enter the runway, they should call the Airpark 
manager for permission, except in an immediate emergency. 

  

Dave Wood 

Cell: 317-523-3131 

Airpark Manager 
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Sugar Springs Campers: 

 

Its hard to believe 2023 is already here!  We began discussing the 

enforcement of Butman Township Sewer Ordinance #30 back in the summer 

of 2020.  In January of 2021, we put together a 2-year plan to help ensure 

the safety of our lakes and wells from illegal dumping of sewage.  

This year it will be an Ordinance violation to have a camper on a 

parcel that has not installed a sewer or have an active permit.  The citation 

will be issued by the Townships Ordinance Officer, Mary Urbanczyk, with a 

fine of $500.00, including penalties for noncompliance. 

 For more information regarding sewer installation, please contact 

Brian Owens, Veolia Wastewater manager at 989-324-8688. 

 We acknowledge the work and cost installing the sewers have had on 

our camping community and extend our appreciation to everyone who 

complied.   

 

Butman Township Board 
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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.   

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

_________________________________________________________________________

___________________________________________________________________ 


