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PINT NIGHTS
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!)
01/08 Sam Smith
01/15 Rolling Rock
01/22 An World Select
01/29 Highland - all
02/05 Abita Purple
02/12 Rogue Choc Stout
02/19 Shiner Bock
02/26 Spaten Optimator

Cold Weather Fun
Peppermint Schnapps
Ingredients:
1/3 cup white sugar
1 (16 ounce) jar light corn
syrup
2 cups vodka
2 teaspoons peppermint
extract
Directions:
In a 2 quart pan over medium
heat, combine sugar and
corn syrup. Heat until sugar
dissolves, stirring regularly,
about 5 minutes. Remove
from heat and stir in vodka.
Cover and allow to cool. Stir in
peppermint extract. Pour into
a sealable bottle.
Makes 16 servings
http://www.ﬁtnessandfreebies.com/recipes/liquor.html

A View from the Summit
Belgians, Barleywines and Bodacious Chocolates
Your New Year’s Resolutions will have to wait another couple of weeks! Summits
Wayside Tavern is excited to announce that there are still a handful of spots available at each location for January’s Beer and Chocolate Tasting.
This month’s tasting will feature some of the world’s ﬁnest Belgian strong ales
and domestic Barleywines paired with a vast array of world class chocolates.
The beers that will featured are
Rogue Imperial Stout, Rogue Old
Crustacean,Sam Smith Imperial Stout,
Sierra Nevada Bigfoot, Brooklyn Monster,
Chimay Red, Chimay White, Chimay
Blue, Flying Dog Horn Dog, and Urthel
Quadruple. These special High Gravity
products are all new in Georgia since the
ban on high alcohol beer was lifted last
summer. Don’t miss an opportunity to
sample them all!
The bodacious chocolates that will be
offered are some of the world’s ﬁnest examples of everyone’s favorite treat! You
will be able to sample milk chocolate, dark chocolate, and white chocolate from
Valhrona (France), El Rey (Venezuela), Cacao Barry Callebaut (Belgium), Lindt
(Switzerland), and Hershey’s (USA). You will learn about the history of chocolate,
how chocolate is made and be able to compare the tastes of different types of
chocolates.
The dates for this very special event are as follows:

(...continued on page 2)
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Summit’s Beer Offerings

Snellville

Anchor Christmas 2004
Sam Adams Winter
Sweetwater Festive
Sierra Nevada
Celebration
Corsendonk Christmas
Red Brick Winter
Flying Dog K-9

Sandy Springs

Anchor Christmas 2004
Sam Adams Winter
Sweetwater Festive
Sierra Nevada
Celebration
Corsendonk Christmas
Red Brick Winter
Flying Dog K-9

Cumming

Anchor Christmas 2004
Sam Adams Winter
Sweetwater Festive
Sierra Nevada
Celebration
Thomas Crk Jing Blls Bock
Sam Adams Choc Bock
Flying Dog K-9
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“B,B, and Bodacious Chocolates!”

(cont. from page 1)

Monday, January 10, 2005

Cumming

7:00 pm - 9:30 pm

Tuesday, January 11, 2005

Snellville

7:00 pm - 9:30 pm

Wednesday, January 12, 2005

Sandy Springs

7:00 - 9:30 pm

*The cost is $49.99 per person
“At the Summit - the e-zine of
Summits Wayside Tavern” is
published weekly by Summits
Wayside Tavern®, a restaurant chain in the southeastern 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 unsubscribed from the newsletter
may do so via our website:

The price includes the special featured beers, gourmet chocolates, and dinner.
Please contact your store location to reserve your spot.
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!

You Can Win And Be Famous!
Have you reached your own personal Summit?
Are you on the track of getting there? We want to
hear about it! Let us share in your victories. Write us
an article for the Summit E-Zine about…anything! If
chosen, your article will be published in our weekly
newsletter and you will receive $20 in Condors! We
look forward to hearing from you!

summits-online.com/maillist.html

Where in the world are you??

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

Send us a photo taken of yourself traipsing across
some distant soil wearing your favorite Summit wear.
If chosen, your photo will be published in our weekly
newsletter and you will receive $20 in Condors! So,
put on your best smile for Summits!

Find your Summits!

Submit all photos and articles to attn.: Jan at: snellville@summitsonline.com All
articles submitted become property of Summits Wayside Tavern.

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

Beer Spotlight
Hennepin Farmhouse Saison
As you pour this rich golden ale into your glass, consider
your surroundings. Are you in a restaurant? Outside on the
deck? Is it hot and humid? Cold and brisk? Take a drink.
Feel the way Hennepin is bright and lively in your mouth
with a warming mix of spicy gingersnap and citrusy hops.
Refreshing. Relaxing. It’s true: no matter where you are,
Hennepin is the perfect ale for all seasons.
http://www.ommegang.com/index.php?mcat=1&scat=3

summits-online.com/cumming/
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Cooking With Beer!

Industry News

Bourbon Stout Yam Wafﬂes

Hotel offers £5,000 cocktail

Ingredients
1-1/2 cups ﬂour
1 tablespoon baking powder
1/2 teaspoon salt
3 eggs, separated
1/2 cup milk
1/2 cup Stout
2 tablespoons bourbon
1 cup mashed cooked yams, cooled
2 tablespoons melted butter
Pinch each nutmeg, cardamom, and ginger

A New York hotel is offering
a £5,000 martini cocktail containing a real diamond.

Instructions
Sift together
the ﬂour,
baking
powder, and
salt. Beat the
egg yolks
and mix them
with the
milk, Stout,
bourbon, yams, melted butter, and spices. Beat the egg
whites until they form soft peaks and fold them into the
batter. Cook like ordinary wafﬂes, following your wafﬂe
iron instructions. Pour on plenty of good-quality maple
syrup.
Yield: 6 wafﬂes with enough for seconds
http://homecooking.about.com/library/archive/blbreak1.htm

Birthday? When?
We’ll help you celebrate!
Give your server your name, address, and birthday so
that we can 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 on their birthday!

The Algonquin Hotel admits
the vodka, vermouth and
olives are much the same as in
any martini.
But the twist lies in the ‘ice’
- a diamond from the hotel’s in-house jeweler, the
Daily News reported.
The hotel has not yet sold a single ‘Martini on the
Rock’ but general manager Anthony Melchiorri is
still hopeful. He told the newspaper that he was
hoping to catch some wealthy suitors looking for a
unique way to propose marriage.
The cocktail, with the diamond nestling in the
bottom of the glass, must be ordered three days in
advance and the ﬁnal price varies according to the
size and quality of the diamond.
http://www.ananova.com/news/story/sm_1196572.
html?menu=

The Beer Connoisseur
St-Feuillien Cuvée de Noël
(9% alc. vol.)
This beer has a generous
head - compact and ﬁrm.
Its slightly brown colour is
the result of the roasted
barley. It has a dark ruby
brown colour and a very
intense aroma. The aromatic herbs and spices
used greatly enhance its
delicious smell. This beer is
full-bodied with a smoothness that is the result of
the synergy of caramelized
malts, carefully controlled
fermentation and long cold storage. St Feuillien Cuvée
de Noël has a very subtle bitterness that is the dominant ﬂavour in this harmonious ale that strikes a perfect
balance between all the different ingredients.
http://www.st-feuillien.com/fsf03eng.html
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Spotlight on Food

Did you know?

Soft Baked Pretzels

Don’t swallow in Utah! Wine
used in wine tastings in Utah
must not be swallowed!

Our Oktoberfest pretzels are available on our menu!
An order comes with 4 soft pretzels and 2 sides of
mustard; one yellow,and one French wine.
Pretzels and beer- the perfect combination!
For a full look at our menu, click on www.summits-online.
com and let your food adventure begin.

Adding a miniature onion to a
martini turns it into a Gibson.
The longest bar in the world is
684 feet (or about 208.5 meters)
long and is located at the New
Bulldog in Rock Island, Illinois.
A drinking establishment is now
located in the New York City
building that once housed the
National Temperance Society.
A tequini is a martini made with tequila instead of dry
gin.
http://www2.potsdam.edu/alcohol-info/FunFacts/
AlcoholTrivia.html

Quote of the Week
For a quart of Ale is a dish for a King.
-- William Shakespeare, ‘A Winter’s Tale.’

Your Weekly Summits Calendar
Sunday

Monday

Tuesday

Jan. 2

Wednesday

3

4

5

Thursday

Friday

Saturday
7 7-9p

6

8

Sam Smith
C Karaoke 10p
SN Trivia 7:30p

9

10

Tasting - 7 p
Cumming
SN Trivia 7:30p

16

SS Trivia 8p

C Trivia 8p

11

Tasting - 7 p
Snellville
SS Trivia 8p

17

SN Trivia 10p
SS Trivia 10p

double!

12

13

18

15

C Karaoke 10p
SN Trivia 10p
SS Trivia 10p

double!

19

14 7-9p
Rolling Rock

Tasting - 7 p
Sandy Springs
C Trivia 8p

SS Trivia 9p

20

SS Trivia 9p

21 7-9p

22

An World Select

SN Trivia 7:30p

23

SS Trivia 8p

24

C Trivia 8p

25

C Karaoke 10p
SN Trivia 10p
SS Trivia 10p

double!

26

SS Trivia 9p

28 7-9p

27

29

Highland - all
C Karaoke 10p
SN Trivia 7:30p
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SS Trivia 8p

C Trivia 8p

double!

SN Trivia 10p
SS Trivia 10p

SS Trivia 9p
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