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“Beer Tastings - Reserve Your Spot!”
Summits Wayside Tavern has some exciting events 
coming up!  December and January each feature a 
world class Beer Tasting paired with world class cheeses 
and chocolates!

December’s tasting event is “Beer and Cheese”.  We will 
feature a wide selection of Winter Ales and Christmas 
Ales and pair them with some of the finest cheeses in 
the world.  Each Summits location has selected different varieties of cheese 
to accompany the beers.  Light dinner fare will be served.

Beer and Cheese Tastings

The cost for each tasting is $49.99 per person, but if you reserve your place 
before December 1, 2004 then the cost is $39.99 per person.  Sandy Springs 
and Cumming locations have already sold out all of their places!  Snellville 
only has 5 places left so contact them for reservations!

Monday, December 13th     *SOLD OUT*

 Cumming Location featuring American Cheeses

 7:00 - 9:30 pm

Tuesday, December 14th **ONLY 5 SPOTS LEFT.....

 Snellville Location featuring French, Spanish and Italian cheeses

 7:00 - 9:30 pm

Summit’s Beer Offerings

(...continued on page 2)

Our Very Own...

Snellville
Brooklyn Saison
Sam Adams Winter
Piraat
Gulden Draak
Dogwood Winter
RedHook Winter
Sweetwater Festive

Sandy Springs
Corsendonk Christmas
Sam Adams Winter
Piraat
Gulden Draak
Anchor Old Foghorn
Brooklyn Brown
Kappitel Abbey Ale

Cumming
Corsendonk Christmas
Wittekerke
Piraat
Gulden Draak
Sapporo
Red Brick Winter
Kappitel Abbey Alede 
Konick

A View from the Summit

We’ll help you celebrate!
If you give your server your 
name, address, and birthday so 
that we’ll send you a birthday 
card with a coupon for a free 
entrée!  

The coupon can be used 
anytime during the month of 
your birthday.  Don’t forget to 
sign your kids up too!  Kids 16 
and under get a free dessert! 

Birthday? When?

PINT NIGHTS 
22 November, 2004

Pint Nights are held on 
the days below from 
7-9 pm at all locations. 
Drink a pint and keep 
the glass!  (while 
supplies last!) 
11/25 Thanksgiving (Closed)
11/27 Kirin
12/04 Terrapin Rye
12/11 Sweet Georgia Brwn
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“At the Summit - the e-zine of 
Summits Wayside Tavern” is 
published weekly by Summits 
Wayside Tavern®, a restau-
rant chain in the southeast-
ern US, head-quartered in 
Snellville, Georgia serving 
quality food and beverages.

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

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

summits-online.com/maillist.html 

Anyone wishing to be unsub-
scribed from the newsletter 
may do so via our website:

summits-online.com/maillist.html 

Articles, artwork, and other 
materials are copyrighted by 
their respective authors or by 
Summits Wayside Tavern®. All 
rights reserved.

Find your Summits!
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/ 
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“Tastings - Reserve Your Spot!”     (cont. from page 1)    

Beer Spotlight : Sam Adams Winter! 
The first thing one notices in a Samuel Adams(r) 
Winter Lager is its color: the deep brown of 
winter. Then comes the magical aroma which 
promises somehing special on the tongue. The 
warm aroma of cinnamon and ginger which 
blends with the roasty sweetness of the malted 
barley and hint of citrus from the orange peel. And after that first sip the 
promise is fulfilled. On the palate Samuel Adams(r) Winter Lager is rich 
and full bodied, robust and warming, a wonderful way to enjoy the cold 
evenings that come with this season.

www.samadams.com

Wednesday, December 15th *SOLD OUT*

 Sandy Springs Location featuring British, Swiss, Dutch and Belgian  
 Cheeses

 7:00 - 9:30 pm

“Belgians, Barleywines and Bodacious Chocolates”

This tasting will feature, as 
expected, Belgian beers, 
barleywines, and gourmet 
chocolates.  We will have a nice 
selection of gourmet Belgian 
beers and barleywines paired with 
gourmet chocolates.  Light dinner 
fare will be served.

Places are being sold and 
confirmed at all three locations 
now!  We expect these to “sell 
out”, as well so don’t wait to 
reserve your seats!

 Monday, January 10th Cumming Location 7:00 - 9:30 pm

 Tuesday, January 11th Snellville Location 7:00 - 9:30 pm

 Wednesday, January 12th Sandy Springs Location 7:00 - 9:30 pm

Summits has a a real treat planned for February 2005. . .  more details to 
come soon!

Editor’s Note: Each week, we’ll bring you a column featuring a thought, story, or 
even prose by your favorite people at Summits! And don’t forget, you too can 
be published! Contact  snellville@summitsonline.com  for details!

http://www.summits-online.com/maillist.html
http://www.summits-online.com/maillist.html
http://www.summits-online.com/01_sandysprings
http://summits-online.com/02_snellville/
http://summits-online.com/02_snellville/
http://summits-online.com/cumming/
www.samadams.com
mailto:snellville@summitsonline.com
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Chicken With Mexican Beer Recipe
Ingredients 

1 1/2 lb chicken pieces
2 green peppers cut in thin slices
1 medium onion cut in thin slices
1 minced clove of garlic
1 large chooped tomato
2 tbsp oil
1 can of beer
1 salt & pepper

Directions 

Heat the oil in a saucepan. Sprinkle salt and pepper 
on the chicken, place in the oil and fry every piece of 
chicken on each side until lightly browned, remove the 
chicken and set aside. In the same oil fry the onions, 
green peppers, tomato and garlic for about 2-5 minutes. 
Add the chicken and the beer, bring to boil, reduce the 
heat and let it cook till the chicken is done and the beer 
is almost absorbed. Do not let it dry. Serve with a side 
dish of rice.

Buen provecho........

Yoly Hughson Internet yoly@delphi.com fax 816-484-
3542

http://www.recipe-ideas.co.uk/recipes-6/Chicken%20Wi
th%20Mexican%20Beer.htm

Cooking With Beer

The Beer Connoisseur

Pub cat goes into rehab 
Pub cat Trixie had to go into rehab after becoming a 
drunk by lapping up left-overs from drip trays.

Owners Gary and Eileen Roberts feared the six-year-old 
was ill when she started behaving strangely reports The 
Sun.

But a vet discovered 
she had trouble 
standing up because 
she was almost per-
manently drunk.

After a period under 
observation Trixie 
recovered - apart 
from a hangover.

Vet Peter Munroe 
said: “I’ve known 
people giving dogs a lick of beer but this is the first cat 
I’ve seen that likes ale as much as this.”

Trixie is now home at The Cock Hotel at Fforden, Mid-
Wales - but she is banned from the bar.

http://www.ananova.com/news/story/sm_1162123.
html?menu=

Saison de Brooklyn
The second beer of the 
Brewmaster’s reserve line, 
Saison de Brooklyn is brewed 
in the style produced by 
old farmhouse breweries in 
Belgium and France. Well-
hopped and fermented to a 
crisp dryness, Saisons were 
brewed in the spring to 
sustain farmers through the 
summer. Saison de Brooklyn is 
boldly hoppy, dry and flinty, 
with a bright spicy, citric 
aroma and pillowy white 
head. This beer has remark-
able versatility with food, 
complementing spicy dishes particularly well.

http://www.brooklynbrewery.com/beers.asp?OID=22

Buy Condors for everyone on your Holiday 
shopping list, and personalize them with a great 
picture of YOU!  Condors, Summits money, come in 
$5.00 denominations, and are bought in increments 
of $20.00.  What is a better way of saying “Happy 
Holidays” than with Summits Condors??

Put your family, a favorite vacation spot, or even a 
beloved pet on your money.

Ask your friendly Summits server for details.

Great Stocking Stuffers!

Industry News

http://www.recipe-ideas.co.uk/recipes-6/Chicken%20With%20Mexican%20Beer.htm
http://www.recipe-ideas.co.uk/recipes-6/Chicken%20With%20Mexican%20Beer.htm
http://www.ananova.com/news/story/sm_1162123.html?menu=
http://www.ananova.com/news/story/sm_1162123.html?menu=
http://www.brooklynbrewery.com/beers.asp?OID=22
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Terrapin Rye

Fischer

Sweet GA Brown

Sam Smith

ROGUE 15!

Kirin

Your Weekly Summits Calendar

“One of the hallmarks of the baby boomer generation is that it doesn’t live like the previous generation.  It 
hasn’t given up jeans, and T-shirts, or beer.”

-Ron Klugman, SVP, Coors Brewing

Quote of the Week

It’s that time of year again!  Order food from 
Summits to take to your holiday party, or better 
yet, have the party at your favorite Summits!  No
wine stains to clean out of the carpet and no 
worries about your best china getting broken.  
Relax!  Put your feet up!  Let us do all of the work 
so that you can enjoy your holidays even more 
this year!
For a full look at our menu, click on www.summits-online.
com and let your food adventure begin.

Spotlight on Food
An award-winning adaptation of Little Red 
Riding Hood was withdrawn from a recom-
mended reading list by the school board in Culver 
City, California, simply because the heroine 
had included a bottle of wine in the basket she 
brought to her grandmother.  

Many high school cafeterias in Europe serve 
alcohol to their students who choose to drink

McDonald’s restaurants in some European coun-
tries serve alcohol because otherwise parents 
would be less willing to take their children to 
them.  

http://www2.potsdam.edu/alcohol-info/FunFacts/index.html

Did you know?

http://summits-online.com
http://summits-online.com
http://www2.potsdam.edu/alcohol-info/FunFacts/index.html

