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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!)
06/17
06/18
06/24
06/25
07/02
07/09

Om’ng Hennepin
Shiner Hefe
Wexford Irish Cream
Rogue Am. Amber
Sam Adams
Widmere Hefe

Blow the Keg!
RedHook
T-shirt giveaway all
month!
How do I get
a RedHook
t-shirt at
Summits? All
you have to
do is order
the last beer
from any RedHook keg, in
other words, “blow the keg”.

TRIVIA: NEW DAYS
Summits and Team Trivia
offer you an evening of
fun! Join us for Trivia! Win
condors (Summits house
money)!

Sandy Springs
Fri. @ 10 & Sat. @ 9
Snellville
Mon. @ 7:30 & Fri. @ 10
Cumming
Wed. @ 8 & Fri. @ 9

A View from the Summit
Rogue 15’s Black Brutal!
A dream of mine for over 2 years- ﬁnally, I got to brew it!
As one of a select 60 accounts in the U.S.A., I’m proud to
bring you this creation!
Black Brutal is brewed using 2 Row Great Western
Harrington & Klages, Munich, Carawheat and Carafoam
Malts. The hops are imported New Zealand Southern
Cross, NW Horizon & Amarillos and of course- I used my
Pac Man yeast and our Free Range Coastal Water.
It’s a rich and dark caramel/chocolate color with a smooth rich malt proﬁle and of
course the hops will go on forever! Prost!
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!

Rewards to GO!
This program is designed to reward 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 spent are translated into points.
These points accumulate and are converted to Condors. For every $1 you spend
on take out food or retail items you earn 1 point.
Once you accumulate 200 points you will earn $20 in Condors.. our own special
personalized house cash. There will 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 say “Thank You”.

Summit’s Beer Offerings

Snellville

Sierra Nevada IPA
Sierra Nevada Summer
Sweetwater Summer
Sam Adams Summer
Th. Creek Van. Cream
Ommegang Hennepin

Sandy Springs

New River Pale Ale
Sierra Nevada IPA
Sierra Nevada Summer
Saison DuPont
Kapitel
Sweetwater Summer

Cumming

Sierra Nevada IPA
New River Pale Ale
Ommegang Hennepin
Brooklyn Scotch
Brooklyn Pennent
Sam Adams Summer
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Belgian Month!

End of Brew Fest?

Just thinking about these 2 special
Belgian Month entrees is making my
mouth water!

After a very successful Classic City
Brew Fest in April, organizers were
surprised to receive a letter from the
festival’s host site for the last ten
years informing them that the Classic
Center no longer wishes to host the
event. You can see an electronic copy
of the letter at...http://www.classiccitybrew.com/classiccenterletter.html

Bruges Battered Chicken and the
Smoked Mozzarella Tortellini!
“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 Smith
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:
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

The Bruges Battered Chicken is beer
battered chicken tenderloins topped
with a mushroom artichoke-asparagus sauce and served with pommes
frites, carmelized onions and peas!
The Smoked Mozzarella Tortellini is
served with a garlic pesto sauce and
tossed with artichoke, ham, and peas.
You can add chicken or shrimp!

The plan is to scale back the Brew
Fest in size and hold the 2006 event
either indoors at a smaller venue or
perhaps outdoors in a large downtown parking lot.
If you know of a venue where
BrewFest might be welcome, please
contact Owen Ogletree: (706) 254BREW or owen@ClassicCityBrew.com

Summits Gear - Available At Any Summits!
Shortsleeve T-shirt
black
gray

Polo shirts long
$14.99
$14.99

black
green

$16.99
$16.99

Denim shirts

$29.99
$29.99

Longsleeve T-shirt
black
gray

Hats
khaki

denim

Fleece Pullovers
$14.99

black

Polo Shirts short
black
green
burgundy

$33.99

$26.99
$26.99
$26.99

$39.99

Jackets
black

$200.00

Beer Spotlight: Sierra Nevada IPA
Feeling adventurous? Try one of our specialty
drafts. These ales and lagers are available
on tap at select locations across the country,
including our own Taproom and Restaurant.
Brewed in smaller batches, these original
interpretations of beer styles from around the
world range from light and refreshing to rich
and intense.
Brewed using a blend of English malts.
Magnum hops are used for the early hop
addition, with Goldings for ﬁnishing and dry
hopping. A very ﬂavorful and hoppy ale.
http://www.sierranevada.com/beers/specialtydrafts.html

summits-online.com/cumming/
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Beer Connoisseur

Cooking With Beer!

Scaldis

Artichoke Risotto With Prosciutto and Saison
Dupont

Wallonia is the French-speaking
part of Belgium and the province
where Scaldis is made is called
Hainaut. The word means “Land of
groves” and indeed it is the richest
agricultural province in the country.
The Dubuisson brewery is in
the hamlet of Pipaix, outside of
Tournai. The brewery has been in
operation since 1769, and Scaldis
(Bush at home) is the strongest
beer made in Belgium. It is hard to
believe that Scaldis is 12% alcohol
Beers this strong are generally quite heavy and sweet.
Scaldis by contrast is quite dry with a pleasant nutty ﬁnish.
Also remarkable is the fact that Scaldis achieves its strength
without evaporating or freezing out water to concentrate
alcohol. Scaldis attains its alcohol level only by fermentation. Three different malts go into Scaldis, making it a beer
with as much nuance as potency.
Think of Scaldis as a light alternative to cognac or brandy.
Scaldis should be served warm (68°—70°). At this temperature the roasted quality of the barley, the kettle-seared
sugar ﬂavors, and the clean hop ﬁnish truly bloom. Scaldis
has a memorable warming quality.
Dubuisson recently introduced a second beer to commemorate the 225th anniversary of the brewery. Called Bush
7 at home, we have named it Clovis. Clovis is one of the
ﬁrst mighty kings raised on Belgian soil (Charlemagne was
another). Clovis was a 5th century Merovingian monarch
whose seat, Tournai, became the ﬁrst capitol of the west.
His empire stretched from the Pyrenees to the Rhine. The
beer is lightly herbal and hoppy. It bears the Dubuisson
house character, but is more quaffable than potent Scaldis.
http://www.belgianexperts.com/scaldisweb.php

Ingredients:
6 c. vegetable broth
3 tbsp. butter
3 tbsp. olive oil
2 shallots, chopped
16 oz. canned artichoke hearts
1 c. Arborio rice or medium grained rice
1/2 c. Saison Dupont
1/2 c. freshly grated Parmesan cheese (about 2 oz.)
3/4 tsp. chopped fresh thyme
The juice of 1 lemon
Makes 5 First Course Servings or 4 Main Course Servings
Bring vegetable broth to a simmer in medium sauce pan.
Reduce heat to low, cover and keep broth hot
Melt 3 tbsp. of butter and olive oil in a heavy large
saucepan over medium heat. Add chopped shallots,
saute 2 minutes.
Add rice, stir to coat. Add Saison Dupont and simmer
until liquid is absorbed, stirring frequently, about 8
minutes.
Increase heat to medium-high. Add 3/4 cup hot vegetable broth and simmer until absorbed, stirring frequently.
Add the articoke hearts and remaining hot vegetable
broth 3/4 of a cup at a time, allowing the broth to be
absorbed before adding more and stirring frequently
until rice is just tender and mixture is creamy, about 20
minutes.
Stir in Parmesan cheese, proscuitto ham, chopped fresh
thyme and lemon juice.
Serve warm.
http://www.belgianexperts.com/recipes/vbdw_recipes.
php?signaturerecipe=artichoke.xml

Birthday? When?

Have you reached your Summit?

We’ll help you celebrate!

Have you reached your own personal Summit?

Give your server your name, address, and birthday so
that we can send you
a birthday card with a
coupon for a free entrée!

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!

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

Visit us on the web at www.summits-online.com

At the Summit

the e-zine of Summits Wayside Tavern

Spotlight on Food

Did You Know?

My favorite- as you know- desserts!

In the 1600’s thermometers were ﬁlled
with brandy instead of mercury.

Try one of our special Belgian
Month desserts! They are only
here for a limited time- so try
one or two today!

A raisin dropped into a glass of champagne will repeatedly bounce up and
down between the top and the bottom
of the glass.

Smores Chocolate WafﬂeHomemade Chocolate wafﬂe
topped with chocolate mousse,
graham crackers, marshmallow crème, and drizzled with
chocolate sauce!
Belgian Wafﬂe with Strawberry Sauce- Homemade
Belgian wafﬂe topped with vanilla bean ice cream and
strawberry sauce!
For a full look at our menu, click on www.summitsonline.com and let your food adventure begin.

As late as the mid-17th century, the
French wine makers did not use corks.
Instead, they used oil-soaked rags
stuffed into the necks of bottles.
The corkscrew was invented in 1860.
The longest recorded champagne cork
ﬂight was 177 feet and 9 inches, four
feet from level ground at Woodbury
Vineyards in New York State.
All taken fromhttp://www2.potsdam.edu/alcoholinfo/FunFacts/AlcoholTrivia.html

Quote of the Week
Life, alas, is very drear. Up with the glass! Down with the beer!
– Louis Untermeyer (1885-1977)

Your Weekly Summits Calendar
Sunday

Monday

12

Tuesday
13

Wednesday
14

15

Thursday

Friday

19

C Trivia 8p

20

21

SN Trivia 7:30p

26

C Trivia 8p

27

28

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

23

double!

29

18

Ommegang Pint! Shiner Hefe

double!

22

17 7-9p

16

ROGUE 15!
SN Trivia 7:30p

Saturday

30

SS Trivia 9p

24

7-9p

25

Wexford Pint!

Rogue Amer Amb

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

SS Trivia 9p

July 1

7-9p

2

Sam Adams

SN Trivia 7:30p

3

Hot Dogs,
French
Fries $2.05
SN Trivia 7:30p

Page 4

C Trivia 8p

4

5

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

double!

6

7

SS Trivia 9p

8 7-9p

9

Widmere Hefe

C Trivia 8p

double!

C Trivia 9p
SN Trivia 10p
SS Trivia 10p

SS Trivia 9p
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