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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!)
11/05 Miller Lite
11/12 McEwans
11/19 Brooklyn Brewery
11/26 Sweetwater Porter
12/03 Flying Dog

Summits U!
Beer Tasting Time!
Summits University August
session will take place on:
Mon., November 7
7:00 pm Cumming
Tues., November 8
7:00 pm Snellville
Wed., November 8
7:00 pm Sandy Springs
The cost of the tasting session
is $10.00 for Passport Club
members and $15.00 for nonpassport club members.
Hint.... The cost of joining the
Summits Passport Club is a mere
$2 donation to Habitat for
Humanity! Makes sense to join!
Seats will sell out quickly so sign
up today!

A View from the Summit

As the Braves Fold...

Kevin Southern - Sandy Springs

Once again, as the leaves turn and Braves fold in
the post season, Summit’s Tavern will renew our
holiday beer dinners. Like last year, we will roll
out a tasting in December that pairs exotic cheeses
from around the world with different gourmet
beers.
Following the traditional decadence of Christmas
and New Years and just in time to derail all of those well intentioned resolutions, we will offer a replay of last years Belgians, Barley wines, and
bodacious chocolates.
Guests are encouraged to sign up early as spaces are limited and ﬁlling
quickly. Apparently, Andy has guaranteed that these tastings will be
just as much fun as a Minnesota Viking lake cruise with no nosy media or
stuffy NFL Commissioner invited.
Seriously though, these events are a wonderful value at $39.99 (if you
act now). Guests will have an opportunity to sample some real rare and
eclectic food and drink, as well as spend a fun evening among friends.
The beer and cheese dinner will be held on December 12, 13, and 14 at
Cumming, Snellville, and Roswell Rd, respectively. The beer and chocolate
tasting will be held on January 9, 10, and 11 at each location.
Once again, time is of the essence. Hope to see all you guys (not y’all)
there.

Summit’s Beer Offerings

BBQ Wings!
Summits is going crazy!
All during November and
December, Summits will be
serving BBQ WINGS! The BBQ
sauce is our own, and it is
delicious! Get ‘em while they
last!

Snellville

Thomas Hooker
Oktoberfest
Sam Adams Oktoberfest
Sierra Nevada Harv. Ale
Paulaner Oktoberfest
Spaten Oktoberfest

Sandy Springs

Terrapin Hoppy Monster
Schneider Adventinus
Ayinger Oktoberfest
RedHook Winterhook
Youngs London Ale
Sweetwater Festive

Cumming

St. Bernardus
Old Dominion Lager
Cancun
Bar Harbor Blueberry Ale
Sierra Harvest Stout
RedHook Blonde

Visit us on the web at www.summits-online.com
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Condors make excellent gifts!
Ready or not... the Holiday Season 2005 is around the corner!
It’s never too early to start thinking about great holiday gift ideas. Summits is
the answer with its personalized gift certiﬁcates!
“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:

All you need to personalize your certiﬁcates is a photo! You can shop from
home by emailing a digital image to our store with the request for personalization and let us know when you want to pick them up! You can put a picture of
yourself, your kids, pets, ... anything you like! These make great gifts that have
a more personal touch
than the run of the mill
gift certiﬁcates!
In a hurry.. no
problem! You can
purchase “occasion speciﬁc” gift certiﬁcates, as
well! Happy Birthday,
Happy Holidays,
Congratulations, Its a Boy/Girl.... These are all available at a minute’s notice!
Keep Summits in mind when beginning your holiday or everyday shopping this
year!

summits-online.com/maillist.html

Anyone wishing to be unsubscribed from the newsletter
may do so via our website:

Summits gift certiﬁcates are sold in $20 increments. You can personalize using
a digital photo or printed photo. Visit any of our store locations to purchase.
Editor@summits-online.com

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

Spotlight on Beer!
Thomas Hooker OCTOBERFEST LAGER
Originally brewed to celebrate the beginning
of the German brewing season and the 1810
wedding of crown prince Ludwig of Bavaria
and his bride-to-be, princess Therese of SaxonHildburghausen. This amber beer was brewed
in March (“Marzenbier”) and left to age in
cool lagering caves during the heat of the
summer. Our rich and satisfying Bavarian-style
OctoberFest comes from a special blend of
imported German malts that creates a fullbodied brew and stresses a malty ﬂavor and
lingering aroma. Gently hopped and delicately
balanced, its true-to-style, slow fermentation
and long, cold maturation produces a luxuriously smooth, award-winning brew.
http://www.troutbrookbeer.com/AL_octoberfest.
html

summits-online.com/cumming/
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Cooking With Beer

Beer Connoisseur

Bayerische Erdbeercreme
(Strawberry Barvarian Recipe)

Beer Geek- Rogue 15th

Ingredients
1 qt strawberries, fresh
3/4 cup sugar
1 tbsp gelatin, unﬂavored,(1 env.)
1/2 cup ; water, cold
2 tsp lemon juice
1 cup cream, heavy, whipped
Directions
Slice strawberries and mix with the sugar. Let stand
until sugar dissolves. Sprinkle gelatin over cold water.
Set stand 5 minutes, then heat gently until gelatin dissolves completely. Add gelatin and lemon juice to sliced
berries. Fold in whipped cream. Pour into a 1-quart
mold or serving dish. Chill until set. Carefully unmold
and serve.

Hop Heaven Ale - John Maier picked up a 300 lb. load
of fresh Newport hops at the Annen Hop Farm near
Mt. Angel. The hops were picked just before he arrived,
and were in the kettle at the brewery in Newport by
4:20 pm. These Newport hops are very limited and
only 1.5 acres are grown by only one hop grower, John
Annen.
http://www.rogue.com/brews.html#JLSHopHeaven

FREE BBQ Wings!
Buy condors for a friend
.... get BBQ WINGS for yourself!
For every $20 in condors that you buy during the
months of November and December, you will get
a coupon for a free 10 piece order of our new BBQ
WINGS!
See, it does pay to be generous!

Servings: 6 servings
http://www.recipe-ideas.co.uk/recipes-3/Bayerische%20
Erdbeercreme%20(Strawberry%20Barvarian.htm

Where Are YOU?
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.
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Spotlight on Food

Did You Know?

Bavarian Soft Pretzels!

White wine gets darker as
it ages while red wine gets
lighter.

They are on our regular year-round menu! So, keep
enjoying Oktoberfest and order some hot, soft baked
pretzels today!
Each order
comes with 4
pretzels and 2
different types
of mustard, traditional yellow
and French wine.
For a full look at
our menu, click
on www.summits-online.com and let your food adventure begin.

It is estimated that the
federal government takes
in 14 times more in taxes on
distilled spirits than producers of the products earn
making them. That does
not include what states and
localities additionally take
in taxes on the same products.
Taken fromhttp://www2.potsdam.edu/alcohol-info/FunFacts/
AlcoholTrivia.html

Quote of the Week
“Make sure that the beer - four pints a week - goes to the troops under ﬁre before any of the parties in the rear
get a drop.” -Winston Churchill to his Secretary of War, 1944

Your Weekly Summits Calendar
Sunday

Monday

30
Boddington

Tuesday
31

Wednesday

Nov.1

2

Thursday

Friday
3

Saturday
4 7-9p

Rogue Dead Guy

6

Miller

SS POKER!! 7p

SN Trivia 7:30p

5

7

C Trivia 8p

8

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

double!

9

10

SS Trivia 9p

11

7-9p

12

McEwans
Summits U 7pm
Cumming

SN Trivia 7:30p

13

Summits U 7pm
Snellville

SS POKER!! 7p

14

Summits U 7pm
Sandy Springs

C Trivia 8p

15

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

double!

16

17

20

21

18

7-9p

19

Brooklyn Brewery

ROGUE
15!!!
SN Trivia 7:30p

SS Trivia 9p

SS POKER!! 7p

C Trivia 8p

22

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

double!

23

24

SS Trivia 9p

25 7-9p

26

Sweet’r Porter

SN Trivia 7:30p
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