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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!)
03/05
03/12
03/19
03/26
04/01
04/09

TBA
Terrapin
Sam Adams
RedHook
Kirin
Sierra Nevada

Rewards to GO!!!!
This is a program designed
to reward our loyal customers for their Call In and To Go
business. Membership to the
program is FREE! Each time a
member of the REWARDS TO
GO program places an order
for Take Out the dollars he
or she spends is translated
into points. These points will
accumulate and you will earn
Condors in return.
For every $1.00 you spend
on take out food or retail
items you will earn (1) point.
Once you accumulate 200
points you will earn $20.00 in
Condors, our own special kind
of personalized house cash.
There will even be bonus days
where you will earn Double
Points! Every Wednesday will
be double point day!
Ask your server for details!
We appreciate your business
and this is one of the ways
that we choose to say “Thank
You”.

A View from the Summit
Brooklyn Beer Dinner

Kevin - Manager - Sandy Springs

February 7, 2005 was a historic day in Summit Wayside
Tavern’s history. Not only did we host an unparalleled beer
dinner presided by world renowned brew master, Garret
Oliver, but Summit’s actually closed all three locations so
guests and employees alike could share in the great food
and libations.
The food menu was created and executed by local chefs
Tyler Westbrook and Brent Banda of the Food Studio and consisted of nine different food items paired with nine different beers from the Brooklyn Brewery.
A fusion of Asian, European, and traditional Continental cooking styles were
brought together to create fan favorites such as: scallop escabeche, smoked pork
rillette, cedar roasted salmon, grilled duck breast, hot and sour soup, and bread
pudding for dessert.
Meanwhile, the beer ranged from the unique dry and
spicy Saison to robust IPA’S and Browns, ﬁnishing with the
heady Monster Barley Wine, and Brooklyn’s World famous
Chocolate Stout.
Garrett Oliver was on hand for the entire evening to
mingle with guests, answer questions and sign copies of his
best selling book “The Brewmaster’s Table”. In between
courses Garrett Oliver also proved a dynamic speaker by
holding the guests’ attention with stories of brewing and
descriptions of his beer.
To paraphrase Andy Klubock: While beer dinners require
a tremendous amount of time and energy, they allow
(...continued on page 2)

Summit’s Beer Offerings

Snellville

Sierra Nevada Bigfoot
Terrapin Wake and Bake
Corsendonk Pale Ale
St. Feuillien
3 Philosophers
Flying Dog K-9 Cruiser

Sandy Springs

Bareknuckle Stout
Sierra Nevada Bigfoot
Brooklyn Abbey
St. Feuillien
Gulden Draak
Corendonk Brown

Cumming

Terrapin Wake and Bake
Corsendonk Christmas
Brooklyn Pennent
3 Philosophers
Young’s Londaon Ale
Flying Dog K-9 Cruiser

Visit us on the web at www.summits-online.com
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“Brooklyn Beer Dinner”

(cont. from page 1)

the customer to really see the restaurant in a different light. Also, the staff has
the opportunity to execute a gourmet meal, paired with world class beers. But,
just as important, it presents a rare chance for management at all three stores to
bond and work together to deliver a truly unique customer experience.
“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

In the end, I think everyone had plenty of food and drink, and probably got to
meet some really nice people from the other stores. Garrett Oliver ﬁnished the
night on an appropriate note by reminding all of us that we need to periodically
“slow life down” and truly savor a great meal or a great drink. He further added
that some the best times of our lives will those spent around a table, surrounded
by friends and family.
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!

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

You Can Win And Be Famous!

summits-online.com/maillist.html

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!

Anyone wishing to be unsubscribed 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

Have you reached your own personal Summit?

Where in the world are you??
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!
Submit all photos and articles to attn.: Jan at: snellville@summitsonline.com All
articles submitted become property of Summits Wayside Tavern.

Beer Spotlight
SweetWater Exodus Porter
This is a classic American Porter, poured on tap
it has a good head that stays and leaves a nice
lace. It is deﬁned by chocolate malt, medium
body, and smooth mouth feel. Balanced by
Golding and Columbus hops on the ﬁnish is a
hint of bitterness. Don’t be afraid of the dark.

3334 Stone Mtn. Hwy. (Hwy 78)
Snellville, GA 30078
Phone: 770-736-1333
Fax: 770-736-0041

Awards

summits-online.com/snellville/

* 2002 Gold Medal - World Beer Cup

Summits Wayside Tavern® - Cumming

* 2002 Gold Medal - Great American Beer Festival

525 Lake Center Pkwy.
Cumming, GA 30040-2752
Phone: 770-886-4374
Fax: 770-886-4376

* 2000 Silver Medal - Great American Beer Festival

summits-online.com/cumming/

http://www.sweetwaterbrew.com/brews.asp?section=exodus
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* 2003 Silver Medal - Great American Beer Festival

* Originally crafted as the symposium beer for the 1998 National Craft-Brewers
Conference

Visit us on the web at www.summits-online.com
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Cooking With Beer!

The Beer Connoisseur

Beer - Cheese Bits Recipe

Samaranth Quadrium

Ingredients
2 cup bisquick baking mix
1/2 cup shredded cheddar
cheese
2 tbsp melted butter/ margarine
1/2 cup beer
1 sesame/poppy seeds

Urthel Samaranth
Quadrium Ale is a
Belgian Quadrupel
with a lot of character. Sweetly malty and
full-bodied, this strong
beer (11.5% ABV) hides
its strength behind
complex ﬂavors of
dried fruit, marzipan
and nuts.

Directions
Heat oven to 450 degrees. Mix
baking mix, cheese and beer
until soft dough forms; beat
vigorously; 20 strokes. Gently
smooth dough into ball on ﬂoured cloth board. Knead
5 times. Roll dough into rectangle, 16 x 10 inches. Cut
into 2-inch squares, cut squares diagonally into halves.
Spread with melted margarine/butter; sprinkle with
sesame seeds. Separate and place on ungreased cookie
sheets. Bake until brown, about 8 minutes.

Irish Cream...

Servings: 1 servings

Homemade Irish Cream

http://www.recipe-ideas.co.uk/recipes-3/Beer%20%20Cheese%20Bits.htm

Ingredients:
1 bottle Irish whiskey
8-3/4 ounces milk
chocolate
2 (14 ounce) cans
sweetened condensed milk
2 (12 ﬂuid ounce) cans
evaporated milk
2-1/2 cups heavy
cream
1/4 teaspoon instant coffee granules

Condors make excellent gifts!
Shopping for the hard to please person? Need to reward
an employee?

Condors to the rescue!
Condors, Summits money, come in $5.00 denominations, and are bought in increments of $20.00. What
better way to say “You’re Special” 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.
And don’t forget - you can win Condors by submitting
an article or photo - email us for details!

11.5% ABV
Available in 3 packs, 750ml bottles and 30L kegs.
http://home.mn.rr.com/artisanal/deleyerth.html

Directions:
Pour a small amount of whiskey into a large bowl. In
the top of a double boiler, melt chocolate, stirring constantly until smooth. Mix the melted chocolate with
the whiskey in the bowl. Gradually stir in the sweetened condensed milk and the evaporated milk. Stir in
the cream, instant coffee granules, and the remaining
whiskey.

Editor@summits-online.com
Pour mixture into 3 bottles, seal and store in refrigerator. Best if kept at least 1 month before using. To serve:
shake bottle well, serve in small glasses over crushed ice.
Makes 51 servings
http://www.ﬁtnessandfreebies.com/recipes/liquor.html
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Spotlight on Food

Did you know?

Baked Grouper

During World War II, reduction of consumption activists argued that soldiers should not be permitted to
drink alcohol beverages. However, General George C.
Marshall, Chief of Staff of the U.S. Army,
insisted that such prohibition
would be ‘harmful to the
men in the service.”

We bake a fresh ﬁllet
of grouper in a spicy
chipotle butter sauce
on one of our fajita skillets. We pour a cheesy
creamy sauce on top of
the grouper and serve
it with a side of sesame
broccoli and brown rice.
A fast favorite of mine!

The consumption of
alcohol was so widespread throughout history
that it has been called “a universal language.”
Vassar College was established and
funded by a brewer.

For a full look at our
menu, click on www.
summits-online.com and
let your food adventure
begin.

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

Quote of the Week
“A quart of ale is a dish for a king.”
- William Shakespeare

Your Weekly Summits Calendar
Sunday

Monday
27

Tuesday
28

Wednesday

Mar. 1

2

Thursday

Friday

Saturday

3

4 7-9p

5

TBA
C Karaoke 10p
SN Trivia 7:30p

6

SS Trivia 8p

7

C Trivia 8p

8

SN Trivia 10p
SS Trivia 10p

double!

9

10

SS Trivia 9p

11 7-9p

12

Terrapin Dirty Turt
C Karaoke 10p
SN Trivia 7:30p

13

SS Trivia 8p

C Trivia 8p

15

14

SN Trivia 10p
SS Trivia 10p

double!

16

SS Trivia 9p

18 7-9p

17

19

Sam Adams

SN Trivia 7:30p

20

SS Trivia 8p

21

C Trivia 8p

22

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

double!

23

24

SS Trivia 9p

25 7-9p

26

RedHook Hoops...
C Karaoke 10p
SN Trivia 7:30p

Page 4

SS Trivia 8p

C Trivia 8p

double!

SN Trivia 10p
SS Trivia 10p

SS Trivia 9p
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