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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!)
04/01 Tetley’s
04/08 Woodpecker
04/15 Bar Harbor Blue

SNELLVILLE POKER!!!
Snellville Poker!!!
Poker starts on Tuesday, April
11th Registration is at 7 pm.
Poker starts at 7:30. Get
there early to get a “good
spot” and to register! See
you there!

Get The Crabs...
Summits Tavern starts “All You
Can Eat Crab Legs” beginning
on Wednesday, April 19 from
4 to 8 pm and will continue
every Wednesday thereafter.
Get ready to enjoy...

Summits Water!
Quench your thirst with
some Summits water!
Yes, Summits now has its
own bottled water. It’s
perfect for to-go food, and
just anytime. Get some
Summits bottled water on
your next visit!

A View From the Summit...
April is Garlic Lovers Month!
Summits Staff

April will be an exciting month for us at Summits Wayside Tavern!
Those of you who remember last year will recall that April is “Garlic Lovers
Month” at Summits! In addition to our daily menu we will feature a specialty
menu of unique items prepared with garlic! If you love potato skins, salmon,
pork tenderloin, and pasta you will not want to miss out on these entrees! This
menu is limited only to the month of April so don’t wait to visit the Summit for
Garlic Month!
Summits University is in session again this month..... Visit your local Summits and
sign up while seats are still available. Monday, April 10th at Cumming, Tuesday,
April 11th at Snellville, and Wednesday, April 12th at Sandy Springs. The cost is
$10.99 per person and includes dinner and pours of the featured beers. The tastings begin at 7:00 pm! Join Us!
Back by popular demand! Beginning Wednesday, April 19, 2006 Summits will reintroduce our special “All you can eat” crab legs. Every Wednesday from 4:00 pm
until 10:00 pm you can enjoy all you can eat crab legs, fries, bread, spicy jalapeno
cole slaw, and homemade paciﬁc shrimp & corn chowder. The cost is $19.99 per
person. This is great fun. We’ll see you on Wednesday!
Sweetwater Brewing Company and Summits will host a Sweetwater “All you can
eat” Spaghetti Dinner for only $4.20 on...you guessed it... April 20th! This special
will start at 11:00 am and last all day while supplies last! Each time you order a
Sweetwater beer or one of our spaghetti dinners you can register your name to
win a drawing to be “brewer for the day” at the Sweetwater brewing facilities!
This will happen only on April 20th!
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!

Summit’s Beer Offerings

Snellville

Ayinger Octoberfest
Pete’s Wicked Ale
Spring Heat Sp’d Wheat
Sapporo
Mic Ultra Amber Bock

Sandy Springs

Young’s Chocolate Stout
Sam Adams White
Mic Ultra Amber Bock
Spring Heat Spiced Wheat
Ayinger Octoberfest

Cumming

Ayinger Octoberfest
Ayinger Celebrator
Pete’s Wicked Ale
Young’s Choc. Stout
Bare-Knuckle Stout

Visit us on the web at www.summits-online.com
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Don’t Forget the Community Boards!
Got some news that you want to share with everyone? Don’t be shy, brag on
your children and bring us pictures of your pets too! Let all of us know
what is going on in your life through our community boards! Each Summits
location has a “brag” board. You can use it to sell your ‘68 Mustang, or
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rent your house. Even better is to share the birth of your grandchild and
your son being accepted to UGA! Leave business cards too!

Don’t Miss Our Next Tasting!
Summits University - the April Beer Tasting!
Join us! Enjoy some great beers, sit back, relax, and
who knows, you might learn something too! Tastings
are only $10.99 for passport members. Reserve your seat
for this tasting at your favorite Summits today!
This month’s beers include: Strongbow Cider, Cider
Jack, Woodchuck, Woodchuck Pear, Woodchuck
Granny Smith, Woodpecker, Melbourn Bros Strawberry,
Melbourn Bros Apricot, and Terrapin Hoppy Monster.
Summits University announces its April Tastings!
Monday

7 pm

April 10 at Cumming

summits-online.com/maillist.html

Tuesday

7 pm

April 11 at Snellville

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

Wednesday

7 pm

April 12 at Sandy Springs

Find your Summits!
Locations
Summits Wayside Tavern® - Sandy Springs
5830 Roswell Road
Sandy Springs, GA 30328
Phone: 404-257-0735
Fax: 404-257-1298

Beer Spotlight

summits-online.com/sandysprings/

Peroni

Summits Wayside Tavern® - Snellville

The original Italian lager

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

Peroni is the number one lager brand in Italy
and has been for over one and a half centuries. This premium, clear, golden-yellow lager,
with 4.7 ABV, is the result of the dedication to
brewing of generations of the most qualiﬁed
braumeisters.

summits-online.com/snellville/
Summits Wayside Tavern® - Cumming
525 Lake Center Pkwy.
Cumming, GA 30040-2752
Phone: 770-886-4374
Fax: 770-886-4376

Brewed using the ﬁnest barley, malts and hops, its taste is slightly bitter. A
refreshing smooth lager, Peroni is suitable for all occasions.
http://www.birraperoni.co.uk/trade/prospect/trade_info/peroni.asp

summits-online.com/cumming/
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Beer Geek

Birthday? When?

Oktober Fest-Märzen-

We’ll help you celebrate!

Full-bodied, ﬂavorful March (Märzen)
beer brewed and lagered to celebrate
Bavaria’s famous Oktoberfest. Served at
German beer festivals in September and
October with roasted chicken, pork, and
sauerkraut.

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

Bavarians have been celebrating the
harvest with beer festivals since before
the 1400s. Märzen is brewed in March to
be ready for the September and October
beer festivals.

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!

Rich, golden color. Slightly sweet, malty
nose. Medium to big body and alcohol.
Soft dryness from long maturation.

Cooking With Beer

http://www.merchantduvin.com/
pages/5_breweries/ayinger_oktober.html

Rewards to GO!
This is a program designed to reward our loyal customers for their Call In / To Go business. Membership 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 $20.00 in
Condors.. our own 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”.

Pepper Flank Steak with Chili Beer Sauce

1 T. olive oil
2 T. red bell pepper, minced
5-6 sun-dried tomatoes, snipped into strips
1 cup Canterbury Dark Mild Beer (or substitute)
2/3 cup chili sauce
1 T. grated horseradish
2-3 pounds ﬂank steak, marinated six hours or
overnight in Canterbury Dark Mild Beer (or substitute), then rubbed with cracked black pepper

In a stainless-steel saucepan (not iron, not aluminum)
over medium heat, heat olive oil and sauté red pepper,
onion, garlic and sun dried tomatoes. When tender, add
brown beer and chili sauce, simmer ﬁve minutes. Stir
in horseradish. In a heavy skillet over high heat, sear
marinated pepper-rubbed steak to desired degree of
doneness. Slice thin against the grain, on the diagonal.
Serve on top of green salad tossed with cheese and light
vinaigrette, with beer sauce on the side.

Where 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!
http://www.thatsthespirit.com/en/beer/beer_recipes.asp
Jan at: snellville@summitsonline.com All articles submitted become property of Summits Wayside Tavern.
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Spotlight on Food

Did You Know?

Roasted Garlic Chicken Milanese!

In 1900 there were over 1,800
breweries in the U.S. In 1980
there were 44, and in 2001 there
were close to 2,000. The ups and
downs of brewing beer!

Fresh from our special April Garlic Menu!!
Hand breaded chicken ﬁlets are cooked then smothered in Parmesan
cheese. Then
they are served
over fresh linguini noodles
that have been
tossed in a garlic
marinara sauce.
I can’t wait ‘til
April for this
delicious dish!
Served only in April!

Supposedly the oldest known
written recipe is for beer.
Part of a 19th century BC epic
poem (hymn) devoted to the
ancient Sumerian goddess of
brewing.
http://www.piney.com/BabNinkasi.html
One of the reasons the Pilgrims landed at Plymouth
Rock in 1620, rather than sail further south to warmer
climate, was because their supplies were dwindling,
“especially our beere.”

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

http://www.foodreference.com/html/fbeer.html

Quote of the Week
“I’m one of those people who’s not really turned on by baseball.
My idea of a relief pitcher is one that’s ﬁlled with martinis.”
- Dean Martin

Your Weekly Summits Calendar
Sunday

Monday
26

Tuesday
27

Wednesday
28

29

Thursday

Friday

Saturday
31 7-9p

30

Apr. 1

Tetley’s

SS Poker!! 7p

2

3

C Trivia 8p

4

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

double!

5

6

SS Trivia 9p

7 7-9p

8

Woodpecker

C Trivia 8p

SS Poker!! 7p

9

10
Summits Univ.
Cumming

11
Summits Univ.
Snellville

17

double!

12

18

19

SN Poker!! 7:30 p
SS Poker!! 7p
C Trivia 8p

double!

SS Trivia 9p

14 7-9p

15

Bar Harbor Blue
C Trivia 9p
SN Trivia 10p
SS Trivia 10p

double!

Start All You
Can Eat CRAB!!
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13

Summits Univ.
Sandy Springs

SN Poker!! 7:30 p
SS Poker!! 7p
C Trivia 8p

16

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

20

ROGUE 15!!!
SS Trivia 9p

21 7-9p

22

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

SS Trivia 9p

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

