
Yes, the number one question on everyone’s lips is finally answered! Steve has jokingly started introducing himself, ‘Hi, I am
Steve Burroughs, the new owner of the Harbor...Yes, we are honoring gift certificates!’ Seriously, we are thrilled with owning a
place that people know & love; and are willing to invest their money in gift certificates knowing they will return to use them! There
has never been any doubt about it, so please don’t worry. ..We are honoring all unexpired certificates. Steve

Greetings from the new owners!
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Now, to answer the question on everyone’s mind...Yes, we
are honoring all gift certificates!!! (However,
current expiration dates will stand on all gift certificates.)
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Greetings to all from the new owners of

the Harbor! My wife, Lori and I are thrilled

to be a part of such a great tradition here

on the lakes! We are very conscious that

the Harbor Inn has been a mainstay of hos-

pitality for many years and we are fully

committed to do our very best to uphold

this wonderful tradition of great food,

great atmosphere and friendly service.

Please stop by and introduce yourself to

me the next time that you are in. I look for-

ward to meeting all of our great and loyal

guests over the next few weeks and

months. We promise to take good care of

your Harbor and our staff.

Sincerely,

Steve Burroughs

Summer Hours Mon
-Sat. 11am—2:30am
Sun 11am—Midnight

Choose your attitude daily:

“If how we feel is subjective anyway,

why wouldn’t we choose to have a

wonderful day, happy life, and be kind

to others?” “I always started my stu-

dents off with an A, and their task was

to both live and act to earn it!”

-Ben Zander

author the art of Possibility
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Hey, who are these guys?????
My wife, Lori and I both have a passion for great food,

friendly service and a beautiful environment. That is

why we chose to be part of the Harbor.

Speaking of my wife; Lori grew up in Pittsburgh, and

moved to Atlanta over 20 years ago where she broke

herself of the Steelers connection! She grew up the

only girl in a family of six children. Growing up with

five brothers could explain why sometimes she can be

quite a taskmaster! I was lucky enough to meet her 13

years ago (it was a blind date) and we have been married

for 9 years this November! Her hobbies include

traveling (with a passport preferred), reading and

exercising. Lori has spent over the past 10 years

working for Marriott Hotels, has been the General

Manager of Canopies Restaurant and Manager of the

Edgewater Beach Resort Palaypa Restaurant’s in

Panama City, Florida and will now be joining Lucy in

Helping run the office and keep me in line.

I grew up in Clearwater, Florida enjoying the sun and

water but spent most of my adult life in Atlanta,

Georgia. As a hotel manager for the past 30 years, I

have moved many times and traveled extensively. My

resume includes 18 years with Marriott Hotels, 4

years with Wyndham Hotels and the past 2 years with

Sheraton Hotels.

A hotel opportunity brought Lori and I to the

Cleveland area in November of 2002. We never

thought that we would find a place that we liked as

much as Atlanta, so we kept our Atlanta house. We

quickly found that we love Ohio... and the Atlanta

house sold years ago!

The Harbor Herald New

To all of us … The Family at The HarborTo all of us … The Family at The Harbor

Fri April 27, 2007 Harbor Inn Sold to Steve & Lori Burroughs!
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Speaking of houses, in April of 2006 we fell in love

with and bought our ‘money pit’ in highland square. A

wonderful old gracious brick home (formerly home of

the Salem Potato chip family) with great old hard-

woods, giant windows, a spectacular sunroom and did I

mention old plumbing? As we go to print we have had a

flood from a poorly plumbed supply line on the third

floor bathroom which flooded all but 3 rooms of the

house. We know we practically live here but don’t be

surprised if you see cots in the corner! - Steve

Summertime and Time for the Boat in Movie!!!!!!
-WHAT DO YOU LOVE ABOUT THE HARBOR? ...we heard the boat in movie

is a tradition that we need to continue in the Lakes so mark your calendar

for June 29/30

For two days of Boat In Movie Family Fun!

- WHAT SELECTIONS FOR YOUR VIEWING PLEASURE, YOU ASK?

Friday night - FINDING NEMO….

Saturday Night—PIRATES OF THE CARRIBEAN…..

Grab your family, your appetite, and your boat…

Come Back To
The Harbor– come
join the fun (see
you about 8:30p
for the movie!)

Page 3
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schedule in Brian’s corner! )With Paul,
Mark and some other great tal-
ent including Jim our very own
Soup Nazi, we have the ability
to put out some of the best
food in the area. We are proud
of all of them!

Great job in the kitchen every-
one!

You all Rock!!!!

Come enjoy our 2007 Marina Menu!
Some old favorites have been joined
with some great additional features and
specials.

Our Kitchen talent under the direction
of Chef Clay is stellar!

We have some great talents in both the
upstairs and Marina grille kitchens! As a
matter of fact we had to recently add in
a window that opened in the Marina
Grille to cool things off since these boys
are on Fire!!!

Upstairs Clay has a fine team led by Tig
(His band plays here check out the band

Page 4 THE HARBOR HERALD

“Summer Grillin
with Chef Clayton!”

Southwestern Flavor
At the restaurant I love to use this
recipe in the summer. It can be ap-
plied to all chicken, meat & sea-
food!!! The southwestern spice rub
will add a little heat and bold flavor
to the food, and the roasted corn
salsa will cool the pallet with its
freshness.

Southwestern Spice Rub
1/4 cup Paprika
1 Tablespoon Granulated Garlic
2 Tablespoons Cumin
1 Tablespoon Salt
1 Teaspoon White Pepper
1 Teaspoon Cayenne Pepper

Roasted Corn Salsa
4 Ears of Corn
1/2 Cup Red Pepper finely diced
1/2 Cup Green Pepper finely diced
1 Red Onion, Sliced and Grilled then diced
2 Tablespoons Chopped Cilantro
2 Tablespoons Champagne Vinegar
1/2 Cup Olive Oil
Salt/Pepper to taste

*Apply a thin coat of olive oil to food so the
spice rub will adhere before grilling. Combine
all rub ingredients and mix thoroughly.

To make salsa: Clean corn, boil 4 minutes
then grill until corn has turned golden brown,
combine all ingredients, mix thoroughly.

Enjoy!!!!
-Clay
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Fresh fish Care:

To prevent spoilage
keep fish in a 32 de-
gree environment on
ice. Do not let the
fish com in direct
contact with the ice.
Lay fillets out flat in
a covered container
and separate layers
with plastic wrap.

Do not store fish in
water. Water will
bleach out the color
and nutrients from
the flesh. Spoilage is
then a certainty.

Ice must be allowed
to drain freely. Make
sure your fish pans
have holes in the

bottom to allow for
free drainage.

Ice down the fish
every day as
needed. Important
for overnight stor-
age.

Clam/ Oyster Care

Purchase live and
in the shell. Gap-
ing shells are dead
and should be dis-
carded.

Store in a cool and
damp atmosphere
at about 35 de-
grees. Do not
store in ice or wa-
ter as they will die.

Properly refriger-
ated Clams/ oysters
will remain alive
and fresh for sev-
eral days to enjoy!

**Please remember
that consuming
seafood that is raw
or undercooked can
become a source
for a Food Bourne
illness.

Be careful, stay safe.

Tips from Clayton’s Kitchen

Lincoln departs the Harbor,
and shares a final goodbye
with his great kitchen crew!

Brian’s Bar Specials…
Tues night Tex Mex Buckets 5 for $15

Coors, Coors Light, Negro Modelo, Negro
Modelo Esp. Your choice mix and match.

Weds night Bucket of Labatt’s- 5 for $12
Thurs night Coors Lite Bucket- 5 for $10
Friday night WKDD Ladies night out with

Angela and DJ Nick sponsored by WKDD and of
course...Miller Lite

Nightly Special-Well drinks in the Club Only
are $2 from 5-7p
COME JOIN THE FUN– COME BACK SOON!
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Ohio means ‘great’, ‘fine’, or
‘good river’ in Iroquios…

Expressions :
Caught Red Handed means
caught in the act.

Background: For 100’s of years,
stealing and butchering an-
other’s livestock was a common
crime, hard to prove unless the
thief was caught with the dead
animal or its dried blood on their
hands!

What’s In A Name?

REEBOK An African gazelle,

who’s spirit, speed and grace the
company wanted to capture in their
shoes?

EX LAX Short for an excellent
laxative.

TOYOTA Sakichi Toyoda made the
first Japanese power loom, His son
Kiichiro expanded it into a booming
automobile business.

Oh what a feeling!

Box office bloopers

Spartacus 1960 Peter Ustinov gets

off his horse...with his jockey shorts visi-
ble from under his tunic as he dismounts
his horse!

The Alamo 1960 Battle sequences may
be a western shoot out however, several
mobile trailers are visible in the distance!

Rambo 1988 Rambo steals a ‘Russian’
helicopter BUT a small American flag is
clearly visible on it’s rotor housing!

Did ya Know?….

88--3300 CCoolliinn JJoohhnn

SSaattuurrddaayy SScchheedduullee::

66--1166 LLiill EEddddiiee && tthhee BBooiilleerrmmaakkeerrss

66--2233 SSkkiinnnnyy

66--3300 HHooookkeedd oonn TToonniiccss ((BBooaatt iinn MMoovviiee))

77--77 ......TToo bbee SScchheedduulleedd

77--1144 LLaarrrryy AAllttoopp && NNoossttaalliiaa GGoolldd BBaanndd

77--2211 NNooiizzyy TTooyyzz

77--2288 HHooookkeedd oonn TToonniiccss

88--44 IIlllluussiioonn

88--1111 NNooiizzyy TTooyyzz

88--1188 NNeeww CCrreeaattiioonn

88--2255 HHooookkeedd oonn TToonniiccss

TThhuurrssddaayy sscchheedduullee::

66--TThhee SShhaakkeerrss

66--2211 BBllaammee TThhee SSuunn ((**wwiitthh oouurr
vveerryy oowwnn TTiigg!!))

66--2288 DDeemmoolliittiioonn AAlllleeyy

77--55 PPaappaa MMiinntt

77--1122 RRyyaann HHuummbbeerrtt BBaanndd

77--1199 CCoolliinn JJoohhnn

77--2266 DDeemmoolliittiioonn AAlllleeyy

88--22 TThhee PPrroowwlleerrss

88--99 ……..TToo bbee sscchheedduulleedd

88--1166 …… TToo bbee sscchheedduulleedd

88--2233 DDeemmoolliittiioonn AAlllleeyy

Brian’s Band
and Special
Event Update:

Join us for Lunch and Dinner upstairs in the Dining room open every day
from 11am-10pm. Enjoy a wonderful meal with a great view! No sunny
weather required! Look for an upcoming Culinary Board and many great ad-
ditions soon! Clayton has been hard at work tweaking things you will love!
Next issue of the Harbor Herald in July! See you then! Steve & Lori

Tues– KARAOKE
NIGHT
Weds-OPEN MIC
NIGHT
Thurs-BAND SEE
SCHEDULE
Friday– Miller Lite/
WKDD Ladies Night
Sat– BAND SEE
SCHEDULE

REMEMBER ALL
WELL DRINKS $2 IN
THE CLUB NIGHTLY
FROM 5-7PM
Join the Fun!


