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PINT NIGHTS

A View From the Summit...

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!)
04/29 Ayinger
05/06 Red Seal
05/12 TERRAPIN!!!

Snorkelling - Uniquely!

Get the Crabs...

In Hawaii, I actually swam in competitions. I was there
more for the fun and sheer beauty of my surroundings
than the actual races. At least that is my story. The truth
is, I never did that well in the races. I usually came in the
middle toward the end of my age group. In one event that I entered, I came in
second to last place. All I’m saying is thank goodness for that 70+ year old man!

Have you
heard? “All
You Can
Eat Crab
Legs” every
Wednesday
from 4 to 10
pm.
(Note: We
personally checked
these out AWESOME!!!)

$2.06 - Cinco De Mayo!!!
Join us Friday, May 5th for a
$2.06 meal! That’s right for
$2.06, you get 3 soft beef
tacos! What a deal! This
crazy special runs all day
and night- while supplies
last! Don’t forget to drink a
cerveza or margarita!

Jan - Summits Manager - Snellville

I have rediscovered one of my passions, swimming. I love
to swim! When I lived in Hawaii, I used to swim out in
the ocean. It was an awesome feeling being able to just
“go”. Ocean swimming is so different from swimming in
a pool. In the ocean, you never leave carrying the smell
of chlorine with you, you never have a problem ﬁnding an
open spot to swim, and of course, you never have to worry
about closing time!

I really did enjoy these swimming events. They were fun, and who wouldn’t
enjoy swimming with all the colorful ﬁsh? We would swim anywhere from 1
to 3.5 miles. Some swims were a bit scarier than others due to the waves crashing on us! And swimming is not a sport where you can stop and rest, if you do,
you might drown! You have to keep pushing forward, with the tide and waves
pushing you back. Sometimes I would swim and swim and swim, and realize that
(...continued on page 2)
I hadn’t moved at all. It is all about perseverance!

GOLF PROMOS!!! Check These Out!
Clausthaler/ DAB
PUTTER ABOUT!

Drink A Warsteiner - Enter To Win
A Golf Bag!!

Join us for a fun time! A little putting
and you might win some great
Clausthaler/ DAB glasses and t-shirts!
Try your luck- you might be the next
Tiger Woods!

Drink a Warsteiner beer at your favorite Summits May 1-21, and enter to win
a golf bag! It’s that easy. There will be
one winner per store!

Sandy Springs

May 5 — 6-9 pm

Cumming

May 19 — 7-10 pm

Snellville

May 26 — 7-10 pm

Summit’s Beer Offerings
Snellville

Michelob Ultra Amber
Sam Adams White
Ayinger Marzen
Spring Heat Sp’d Wheat
Petes Wicked Ale

Sandy Springs

Red Brick Summer
Sam Adams Summer
Sweetwater Summer
Bar Harbor Blueberry Ale
Spaten Bock

Cumming

Red Brick Summer
Sam Adams Summer
Spaten Bock
Maudite
Peg Leg Stout (bot)

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

(continued...)

One of my favorite swims was to Rabbit Island. It was the ﬁrst swim that I did. I
tagged along with the local swim club. The swim was a mile each way. In choppy
and shark infested water (luckily, I didn’t know about the sharks until later!) it
seemed a lot further. But it was exhilarating!
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Find your Summits!

It was always fun to leave work and walk next door to Ala Moana Park and swim
from one buoy to the second and back again. It was a stretch along the beach
that took about 30 minutes. And if I was lucky, some days a big sea green turtle
would pop its head up next to me!
When I moved back home, I missed swimming. I had been spoiled by the long
ocean swims and had no desire to share a lane in a lap pool. I admit it, I was a
swimming snob!
But recently, I started going to the Mountain Park pool in Lilburn, and it is great!
They have 2 indoor pools, one is for play and the other is dedicated to exercise, it
is a great lap pool!
I have a whole new outlook. I am excited about going to the pool to do my
workout. I was at ﬁrst a little apprehensive…You see, I take my ﬁns, mask, and
snorkel with me! I was embarrassed as to what the other athletes might think of
me snorkeling in the pool. I soon learned that no one cares! Everyone is there
doing their “non traditional” swimming as well.
We are all there for one reason, to get ﬁt and feel good! Come and join me at
the pool one day. You can’t miss me, I’m the goofy one in the ﬁns and snorkel!

Don’t Miss Our Next Tasting!
Summits U - the May Beer Tasting!
Join us! Enjoy some great beers, sit back, relax, and who
knows, you might learn something too! We will be serving:
Sam Adams Light, Sam Adams Cherry Wheat, Warsteiner
Dunkel, Warsteiner, Grolsch, Heineken Light, Terrapin Rye
2, Sweetwater Hummer, and Redbrick
Blonde. We will also be serving dinner!

Locations

All for only $10.99 (for passport members, $15.99 for non-passport members).

Summits Wayside Tavern® - Sandy Springs

Sign up for a passport for only $2!

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

Monday
Tuesday
Wednesday

7 pm
7 pm
7 pm

May 8 at Cumming
May 9 at Snellville
May 10 at Sandy Springs

Beer Spotlight
Tucher Helles Hefe Weizen

summits-online.com/snellville/

A traditional, high fermented Bavarian yeast beer
specialty with an

Summits Wayside Tavern® - Cumming

accentuated wheat beer ﬂavor and High Vitamin B

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

contents.

summits-online.com/cumming/

http://www.tucher-usa.com/products.htm
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Natural yeast cloudiness due to top fermentation. A
sparkling, refreshing and thirst-quenching product!

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

Cooking With Beer

Maudite

Beer Butt Chicken Recipe

In November 1992 Maudite (the damned
one), was the ﬁrst strong beer to be
distributed in Quebec grocery stores. It
contains 8 % alcohol and is also the ﬁrst
beer brewed in America that improves
with age. When served young, it is very
smooth, but when served after several years of storage,
its ﬂavour is reminiscent of port. Maudite is a mahoganycolored, rich-tasting premium beer that has a distinctive,
complex taste. Because of the warmth it releases, this
strong character beer must be served cool but not cold.

Ingredients:
whole chicken
can of beer or pop
poultry rub

Perfect with pasta, red meats, stews and spicy dishes, it
also makes a good aperitif and after-dinner drink.
Maudite has a typically Quebecois name that is reminiscent of the legend of the Chasse-Galerie (the legend of
the Flying Canoe). Legend has it that a group of lumberjacks struck a deal with the devil to ﬂy home in their
canoes, guided by Satan himself, to make it home in time
for Christmas.

Directions:
Rub outside of a whole
chicken with a prepared rub
of your choice. Set chicken
on the can of beer and place
over indirect heat on the grill.
Be careful...it tips easily. On
the side with heat, place a metal breadpan full of water.
Make sure the chicken is on the side without heat or it
will burn. Put the lid down and let it cook for about an
hour or until a meat thermometer registers around 185
degrees. Take it off the grill and enjoy!
This chicken is so moist. It tastes very different depending on the rub you use. A can of pop works equally well.

http://www.unibroue.com/products/maudite.cfm

http://recipes.epicurean.com/recipe/14030/beer-buttchicken.html

Sweetwater Brewers!

Where in the World AreYOU??

Congrats to the
winners of the “Be

Tim Henderson is at it again - travelling to who knows
where with his Summits gear on his motorcycle! Here
he is in Key West at the southern-most point of the US.
Can’t quite see Cuba from here, but it’s about 90 miles
away... He is a regular Snellville customer.

a Sweetwater
Brewmaster for a
Day”!
Sandy SpringsMeredith Gaile
Snellville- Jeff Gutliph
Cumming- Brad Phillips
We all look forward to hearing about your many adventures as a Sweetwater Brewmaster! Congratulations!

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

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!
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Spotlight on Food

Did You Know?

Roasted Garlic Pork
Tenderloin

The Pilgrims landed at
what is now Plymouth,
Massachusetts, rather
than continue sailing
because they were
running out of supplies,
especially alcohol beverage.

Roasted garlic pork tenderloin is
served with a garlic pesto sauce.
Veggies on the side include garlic
mashed potatoes and sesame
broccoli.

Grilled Garlic Teriyaki Salmon
Fresh salmon is glazed with a
garlic teriyaki sauce. The salmon
is served on a bed of saffron
brown rice and sesame broccoli.

The Manhattan cocktail (whiskey and sweet
vermouth) was invented
by Winston Churchill’s
mother.

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

Desi Arnaz’s grandfather
was one of the founders of the largest rum distillery in
the world.
http://www2.potsdam.edu/hansondj/FunFacts/AlcoholTrivia.
html

Quote of the Week
“Drunkenness is nothing but voluntary madness”
-Seneca quotes (Roman philosopher, mid-1st century AD

Your Weekly Summits Calendar
Sunday

Monday
23

Tuesday
24

Wednesday
25

26

Thursday

Friday
27

30

May 1

2

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

double!

3

4

All You Can Eat
CRAB!!
SN Poker!! 7:30 p
C Trivia 8p
SS Poker!! 8p

7

8

Summits Univ.
Cumming

Summits Univ.
Snellville

9

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

14

15

16

10

5 7-9p

Terrapin Pint
C Trivia 9p
SN Trivia 10p
SS Trivia 10p

18

6

N.Coast Red Seal

SS Free Blues 9p

12 7-9p

11

double!

17

29

SS Free Blues 9p

Cinco de Mayo
$2.06 tacos!
C Trivia 9p
SN Trivia 10p
SS Trivia 10p

double!

Summits Univ.
Sandy Springs
All You Can Eat
CRAB!!

28 7-9p
Ayinger

All You Can Eat
CRAB!!

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

Saturday

13

Maudite

SS Free Blues 9p

19 7-9p

20

ROGUE
15!!!
Pete’s Wicked
All You Can Eat
CRAB!!
SN Poker!! 7:30 p
SS Poker!! 8p
C Trivia 8p double!
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C Trivia 9p
SN Trivia 10p
SS Trivia 10p

SS Free Blues 9p

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

