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OCTOBERFEST

OCTOBERFEST
PINT NIGHTS!!
Drink a pint of the
special beer on draft
and keep the glass!
All DAY! (while supplies last)

Hacker Pschorr
Monday

Oct. 7th

Strongbow Cider
Tuesday

Oct. 8th

Sierra Nevada
Wednesday

Newcastle
Thursday

Oct. 9th
Oct. 10th

Ayinger Oktoberfest
Friday

Oct. 11th

Sweetwater Okt’fest
Saturday

Belhaven
Sunday

Oct. 12th

A View from the Summit...
“It Moves Me...”

by Kevin Southern - Sandy Springs

Great Baseball writers have for decades waxed eloquently about
the start of baseball season. You guys remember all that “hope
springs eternal” stuff. Even though I am as much a sucker as
anyone for that nostalgia, there is nothing truly as exciting and
moving as the start of an NFL season.
It begins in late July with the news from training camp and the
early issues of Fantasy magazines. Next your appetite is whetted with a few selected quarters of preseason games. Then you get a dose of “real” ball with some early college match
ups such as Ga Tech vs Peppy’s School for the Blind. Finally, DDAY arrives, week #1 of the
NFL is upon us.
This is the day I wake up and no matter what the thermometer says, I detect that first fall
breeze in the air, and I have to fight the urge to break out my old Giant’s sweatshirt. This
is the day you convince yourself your team has as good a shot as anyone, your Fantasy
team looks rock solid, and every bet looks like a lock. I’ll arrive at work early to set up all
the TV’s and satellites, grill myself a bratwurst, and watch the fans roll in.
A lot of the Sunday crowd will be familiar, there is the eternally pessimistic Giant Nation
(continued on page 2)

Oct. 13th

more promos on the web!
See page 2 for full list!

Try Something New - Drafts!

Menu Spotlight
Try a taste of Bavaria and order
from our special Oktoberfest menu.
All through the month of October,
Summits will be serving up some
food with a flair!
Brathunchen mit Kartoffelpuffer und
Rotkohl (Rotisserie Chicken)
When ordered, you will be feasting
on half of a spit of roasted chicken,
as only Summits knows how to
prepare. The chicken is served in
the traditional Bavarian style with
homemade potato pancakes and red
cabbage.
For a full look at our menu, click on
www.summits-online.com and let
your food adventure begin.
Remember, we offer our full menu
for “carry-out.”

Snellville

Sandy Springs

Cumming

Harpoon Oktoberfest
Hacker Pschorr Oktoberfest
Dogwood Oktoberfest
Sam Adams Oktoberfest
St. Georgen Keller
Schneider Edelweiss
Duckstein Alt
Hacker Pschorr Lager
Paulaner Oktoberfest
Spaten Oktoberfest

Dogwood Oktoberfest
Sam Adams Oktoberfest
Paulaner Oktoberfest
Spaten Oktoberfest
Harpoon Oktoberfest
Dinkel Aker Dark
Bitburger
Reisdorf Koelsch
St. Georgen Keller
Tucher Hefeweiss

Dogwood Oktoberfest
Hacker Pschorr Oktoberfest
Sam Adams Oktoberfest
Becks Oktoberfest
Harpoon Oktoberfest
Warsteiner Konig Hefeweiss
Schneider Edelweiss
Rogue Chocolate Stout
Rogue Nitro Stout

Full list of new drafts at www.summits-online.com
Visit us on the web at www.summits-online.com
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“It moves me...”

“At the Summit - the e-zine of
Summits Wayside Tavern” is
published weekly by Summits
Wayside Tavern®, a restaurant
chain in the southeastern US, headquartered in Snellville, Georgia
serving quality food and beverages.

Publisher: Andy Klubock
Editor in Chief: Jan Sherrer
Design: Cindy Svec, Relevant Arts

(continued from page 1)

ready to lynch their QB after his first all too familiar fumble;
there are the Packer Clan who are convinced that BEER + BRAT =
LOMBARDI TROPHY; and there are the usual strong showing from
Miami, Buffalo, and Pitt who are hoping their teams will finally
take that big step forward. Then there is always that Cinderella/
Sleeper team that comes out of nowhere and so do their fans.
Lastly, out there lurking about, are the ever faithful Falcon fans
who I sincerely believe that Alan Greenspan was referring to
when he coined the term “irrational exuberance”.
As week #1 kicks off, I wish everyone’s team the best of luck (except when playing the
Giants). I hope to see you guys out again this year. You know where to find me. I’ll be
pouring beers, wielding the largest remote in town, and throwing the Boddington’s tray
after Giant’s turnovers. Not really bad work, if you can get it.
Ed. Note: Each week, we’ll bring you a column featuring a thought, a story, or even prose by your
favorite people at Summits! So, don’t miss a week- you’ll miss a lot!

“At the Summit” is free to anyone who
subscribes to our mailing list at:

summits-online.com/maillist.html
Anyone wishing to be unsubscribed
from the newsletter may do so via our
website:

OCTOBERFEST Calendar!!!
7
Hacker
Pschorr

summits-online.com/maillist.html
Articles, artwork, and other materials
are copyrighted by their respective
authors or by Summits Wayside
Tavern®. All rights reserved.

13
Belhaven

Locations
Summits Wayside Tavern® - Sandy Springs
5830 Roswell Road
Sandy Springs, GA 30328
Phone: 404-257-0735
Fax: 404-257-1298

summits-online.com/sandysprings/
Summits Wayside Tavern® - Snellville
3334 Stone Mtn. Hwy. (Hwy 78)
Snellville, GA 30078
Phone: 770-736-1333
Fax: 770-736-0041

summits-online.com/snellville/
Summits Wayside Tavern® - Cumming
525 Lake Center Pkwy.
Cumming, GA 30040-2752
Phone: 770-886-4374
Fax: 770-886-4376

summits-online.com/cumming/

Strongbow
Cider
14

20

27
Stella Artois

21
Laughing
Skull

Newcastle

Old Speckled Hen

Rogue Dinner

Rogue Dinner

Ayinger
Octoberfest

24
Swarzbier

12
Sweetwater

18

Harpoon
Hooch
Octoberfest

30
J. Courage

11

17

23

29
EKU

10

16

22

28
Rogue Dinner

Sierra
Nevada
Jagermeister

Schneider
Weiss

Marz Weiss

9

15

Lindemans / Reisdorf
Sam Smith

Hoegaarden

Find your Summits!

8

19
Grolsch

25
Warsteiner
Dark

26
Warsteiner
Weiss

31
Black & Tan

Beer Spotlight of the Week
This week we shine on Ayinger Oktober Fest-Marzen. Try one at
your favorite Summits today!
Ayinger Oktober Fest-Marzen
Region of Origin: Upper Bavaria, Germany
Style: Marzen/ Oktoberfest
None of the breweries outside Munich’s city limits is permitted to
have its beer at the Oktoberfest, but many make the style of the
season: a medium-strong lager, originally bronze or amber-red in
color, and very malty, especially in aroma. The potency derives
from the days before refrigeration, when it was impossible to
brew in summer - a large batch was brewed in March (Marz) for
the summer months. This rich beer could continue to ferment in
storage, and the last was consumed in festivals in September and
October. Ayinger’s example has a gold-to-bronze color, very fresh hop and malt aromas,
nutty flavors, and a lightly firm body. The brewery organizes many smaller festivals in the
countryside around Munich in the summer and autumn.
Great Beer Guide by Michael Jackson

Page 2

Visit us on the web at www.summits-online.com
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Rogue Beer Dinners!

Calendar

Summits Wayside Tavern is pleased to announce the much anticipated Rogue Ales Beer Dinner with John Maier!

All Locations
Octoberfest - Pint Nights Every Night
- 7-9 pm while supplies last! Start
planning your October NOW!

Monday, October 28, 2002 at Sandy Springs
Tuesday, October 29, 2002 at Cumming
Wednesday, October 30, 2002 at Snellville
7 to 10 pm
John Maier, Master Brewer of Rogue Ales, will visit our stores in
October! You will enjoy a wide variety of rare and exotic game
and side dishes prepared in a “East Meets West” Belgian - Thai
fusion style. You will also be presented with a full buffet of Rogue Ales including all of
your favorites, as well as some vintage brews. Enjoy all you can eat & drink during this
most exciting night!
Don’t wait to reserve your spot! Rogue was our most succesful beer dinner in the past and
is by far our most requested repeat! Tickets will go quickly! Don’t be left out!
Tickets will be sold at each of our store locations beginning Thursday, Sept 19th. Tickets are
$100.00 per person.
However, If you visit our website at www.summits-online.com/promos.html you can print
a coupon that reduces the price to $75.00 per person. The coupon offer expires October 15,
2002. Seats are limited to the first 100 people per location.
For more information, contact your favorite Summits!

Oct. 7
Oct. 8
Oct. 9
Oct. 10
Oct. 11
Oct. 12
Oct. 13

Hacker Pschorr
Strongbow Cider
Sierra Nevada
Newcastle
Ayinger Oktoberfest
Sweetwater Oktoberfest
Belhaven

Sandy Springs
Oct. 8

Team Trivia
Tues. 8-10 pm
Oct. 11 Team Trivia
Fri. 10-12 pm
Oct. 28 Rogue Beer Diner
Mon. 7-10 pm

Snellville
Oct. 7

Team Trivia
Mon. 7:30 - 9:30 pm
Oct. 14 Team Trivia
Mon. 7:30 - 9:30 pm
Oct. 30 Rogue Beer Diner
Wed. 7-10 pm

Cooking With Beer
Spiessbraten

Cumming

3 cups thinly sliced yellow onions
1/4 cup chopped garlic
1 1/2 tsp salt
2 tsp sugar
1 tsp black pepper
1/4 Maggi liquid seasoning
1/2 cup oil
4 pork steaks, cut about 1/2 inch thick (approx 10 oz
each)
2 Tbsp butter

Oct. 9

Team Trivia
Wed. 8-10 pm
Oct. 16 Team Trivia
Wed. 8-10 pm
Oct. 29 Rogue Beer Diner
Tues. 7-10 pm
Go to summits-online.com for the
latest promotions!

Football Contest!

In a large bowl, mix all ingredients except pork and butter.
In a separate container, smother the pork steaks in the onion mixture. Seal and
refrigerate for 48 -72 hours.
Preheat oven to 350 deg F or prepare barbecue grill. Remove the pork steaks from
onion mixture, making sure there are no onions on the steaks.
Using a colander, drain all the liquid off the onions.

sponsored by Coors Light
Sandy Springs, Cumming, Snellville
Pick the winning Football teams
First place $50 house cash
Ask your friendly server for full
details

Grill pork steaks for 12-15 minutes. While the steaks are cooking, sauté the onions
in butter until they start to brown.
Serve pork steaks with the sauted onions on top.
The Brewpub Cookbook by Daria Labinsky and Stan Hieronnymus

Page 3

Visit us on the web at www.summits-online.com
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Did You Know ???
Oktoberfest Beer
A lager or bottom-fermented beer that is aged (lagered) for longer
than usual and made in March for the Oktoberfest, a harvest
celebration held in Germany during the last 2 weeks of September.
Also called Marzenbier (March beer). This was traditionally the last
beer of the winter brewing season. Made stronger than other beers,
it was packed in the last ice of winter, stored all through the summer,
and consumed in the fall. Even after the invention of refrigeration,
the special Marzen tradition continued.

tribute to his friend, brewer Anton Dreher of Vienna. The beer was in
what we now call the Vienna style, which had just been introduced
by Dreher.
Marzen is amber or pale copper in color, with medium to strong
alcohol content. Although the style originated in Vienna, it is rarely
made there today. Some Marzens are made seasonally. Others are
labeled “Oktoberfest” but made year-round.
Encyclopedia of Beer by Christine P. Rhodes, editor

The original Oktoberfest beer dates only from the 1840s and was
brewed by Gabriel Sedlmayr in his Munich Spatenbrau Brewery as a

A Taste of Bavaria at Summits!
During the month of October join us and
try some authentic Bavarian appetizers,
entrees, and desserts. Combined with our
Oktoberfest celebration, you’re in for an
excellent treat!

Check out some of our featured German
spirits.

Make a perfect match with one of our 100
German beers, German wine, or schnapps.
Be sure to bring a friend and share!

Schonauer Apfel Schnapps- for a mix
of crisp, clean apple juice and the finest
double distilled spirits

This special menu is for a limited time
only...don’t miss out!

Berentzen - a sour apple schnapps that is
tasty straight or in a shooter

Take advantage of our large assortment
and sample from the different German
flavors.

Quote of the Week
“March Beer is a drink for a King,
Then let us be merry, wash sorrow away,
Beer and ale shall be drunk to-day.”
- 17th Century English song

Know someone who would enjoy this newsletter? Print it and drop it in the mail to them or forward via email!

3334 Stone Mtn. Hwy. (Hwy 78)
Snellville, GA 30078
www.summits-online.com

Great Food
Great Drinks
Terrific Times

Page 4
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