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Oktoberfest!!!
Pint Nights are held from 7-9 pm at
all locations. Drink a pint and keep
the glass! (while supplies last!)

10/10
10/11
10/12
10/13
10/14
10/15
10/16
10/17

Tucher
St. Bernardus 12
Highlands
Sam Adams
Ducheses de Bourgogne
Terrapin/ROGUE 15!!!!
Becks Light
Sierra Nevada

RANDALL 10/16
Don’t miss next week’s Randall:
Amarillo with Avery IPA!

ROGUE 15!!!
Monk Madness ~
“Let us give praise
to our maker and
glory to his bounty
by learning about
beer.” ~ Friar Tuck
Monk Madness
will debut in kegs
as part of the
Johns Locker Stock
program before it
is released to the
Rogue Nation this
winter in 22-ounce
bottles.
Five layers of malt
create a complex,
slightly sweet ﬂavor balanced by ﬁve
different hop varieties. The addition of free-range coastal waters and
Rogue’s proprietary PacMan Yeast
make this 12-ingredient elixir something Frian Tuck would enjoy! We
hope you do too!
A versatile and robust ale, we recommend pairing this with spicy foods,
stong cheeses, and/or with desert.
http://www.rogue.com/brews.
html#JLSMonkMadness

A View from the Summit
A New York Fan...

Kevin Southern — manager — Sandy Springs

It was almost twenty years to this date. I was surrounded by Red Sox fans, whipped into a frenzy
by the thought of a championship, exorcism of
the Curse, and the prospect of giving me shit all
year long.
However, as you know, the stars somehow
aligned that night. Down two runs in the bottom
half of the tenth, with two outs and behind in the
count 0-2, Gary Carter blooped a single to center.
Well, you know the rest, a couple of hits, a wild
pitch, a passed ball, and then of course Mookie
Wilson’s slow grounder to Buckner.
By the time I looked up, the Sox fans had all
mysteriously vanished, leaving myself and two
remaining Mets fans (Harry Frazer and Rich Hans)
to celebrate into the wee hours. As a New York
fan, having to suffer through years of ineptitude with all teams, you just had a
feeling this was going to be a real special year.
The Mets still had to win game seven, a game in which they trailed 3-0.
Simultaneously, the New York Football Giants were disposing of a great San
Francisco team on Monday Night Football. As my thumbs grew sore from channel
ﬂipping, I witnessed the entire Meadowland crowd uproar over nothing to do
with football. The Mets had just tied the game on a Ray Knight 3 run homer. It
was all coming together, the Mets would go on to victory and the Giants would
crush the NFC on their way to a 14-2 record.
Although the Super Bowl ended up as a rout, the

(...continued on page 2)

Summit’s Beer Offerings

Snellville

Paulaner Oktoberfest
Warsteiner Oktoberfest
Ayinger Oktoberfest
Left Hand Stout
Lagunitas Censored Ale
Flying Dog Dogtoberfest

Sandy Springs

Paulaner Oktoberfest
Warsteiner Oktoberfest
Spaten Oktoberfest
Spaten Optimator
Big Hoppy Monster
Sam Adams Oktoberfest

Cumming

Sam Adams Octoberfest
Brooklyn Post Road
Pumpkin Ale
Flying Dog Dogtoberfest
Ayinger Oktoberfest
Beck’s Oktoberfest
Big Hoppy Monster
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A New York Fan... (continued)
Giants trailed 10-9 at half time, leading to the famous Parcel’s speech …”you’re
lucky to be in it; now go win it”. The rest is history, including Phil Simms near
perfect MVP performance (22 of 25 with three TD’s).

“At the Summit - the e-zine of
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Wayside Tavern®, a restaurant chain in the southeastern US, head-quartered in
Snellville, Georgia serving
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Design: Cindy Svec, Relevant Arts
“At the Summit” is free to
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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

summits-online.com/cumming/
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Like Haley’s comet, it seems like the New York sport stars are aligning again. The
Mets, easily the best team in the NL, is about to clinch the East. Meanwhile, the
Giants, loaded with offensive talent, have just completed an improbable come
from behind victory in Philly after trailing by 17 in the fourth quarter.
Probably, sports wise, nothing will compare to those few months in 86’. Let’s face
it; I was 19, away at college, living in a house with 3 other drunken fools, and
having the time of my life. However, it’s a great time to be a New York fan again,
even if you still have to claim the Knicks and Rangers.
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!

Oktoberfest Menu!
Apertifs (Appetizers)
Brezeln $ 5.99

offelpfannkuchen und Rotem Kohl
$ 10.99

Kartoffelpfannkuchen $ 5.99

Horseradish Crusted Salmon $ 8.99

Soft baked Bavarian pretzels served
with spiced wine mustard
Potato pancakes served with
Dusseldorf sauce

Zutritte (Entrees)
Wienerschnitzel mit
Kartoffelpfannkuchen und Rotem
Kohl $ 8.99
Breaded pork loin with potato
pancakes and red cabbage

Bratwurst mit
Kartoffelpfannkuchen und Rotem
Kohl $ 8.99
Bratwurst with potato pancakes and
red cabbage

Weisswurst mit
Kartoffelpfannkuchen und Rotem
Kohl $ 8.99

Weusswurst with potato pancakes and
red cabbage

Bratwurst and weisswurst with potato
pancakes and red cabbage
Fresh baked salmon surrounded in a
horseradish crust served with a side of
saffron brown rice and red cabbage

Sandwiches
Weisswurst Sandwich $ 8.99

Freshly made weisswurst topped with
sauteed green peppers, sauteed onions
and spicy mustard on a hoagie roll with
a side of french fries.

Bratwurst Sandwich $ 8.99

Freshly made bratwurst topped with
saurkraut and spicy mustard on a
hoagie roll with a side of french fries.

Nachtische (Desserts)
Kirschenstrudel $ 5.99

Hot cherry strudel topped with vanilla
bean ice cream and whipped cream.

Gebratene Ente mit
Kartoffelpfannkuchen und Rotem
Kohl $ 10.99

A boneless, marinated duck breast
roasted with potato pancakes and red
cabbage

Zutritte (Entrees)
Bratwurst und Weisswurst mit art-
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Cooking With Beer
Touchdown Tequila Chicken Recipe

1 1/4 cups lime juice or margarita mix
1/2 cup tequila
1/2 cup triple sec or orange juice
1/4 cup chopped fresh cilantro leaves
4 cloves garlic, minced
1 teaspoon crushed red pepper ﬂakes
8 boneless, skinless chicken breast halves
1 large red bell pepper, cut into thick strips
1 yellow bell pepper, cut into thick strips
1 large Vidalia onion, cut into wedges
Vegetable Marinade, recipe follows
Shredded Mexican cheese blend, for serving
Salsa, for serving
Sour cream, for serving

In a bowl, combine lime juice, tequila, triple sec, cilantro, garlic and red pepper ﬂakes. Add chicken and marinate chicken for 3 hours or overnight (depending on
how much you like the tequila ﬂavor).
Marinate peppers and onion in Vegetable Marinade for 30 minutes to 1 hour.
Preheat outdoor grill to medium heat. Remove chicken from marinade and grill, turning once, until juices run clear,
about 5 to 6 minutes per side. Drain peppers and onions, grill in a grill basket until tender and browned on edges,
about 8 to 10 minutes.
Slice the chicken breast into 1/2-inch strips. Serve with peppers and onions, cheese, salsa and sour cream.
http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_29770,00.html

Beer Geek

Beer Spotlight

Harbin Lager

Samuel Adams® Boston Ale

A premium lager with a
refreshingly complex ﬂavor
that has a distinctive hop
aroma, medium body, and
a clean, crisp taste notable
enough to garner the China
Top Brand Award in 2005 Harbin is brewed with a blend
of select traditional Chinese and European hops, oldworld-style yeast and the ﬁnest of malt One of China’s
northernmost and coldest cities, Harbin is home to
extraordinary ice festivals, breathtaking ice castles and
its oldest brewery, which continues to produce a beer
that is evocative of all of the mystery of the Far East
This highly treasured beer from one of the world’s most
intriguing cultures is available in the United States for
your discovery. Harbin: The Secret is Out

Samuel Adams® Boston Ale was ﬁrst
brewed to celebrate the opening of our
Boston Brewery. Like Samuel Adams
Boston Lager®, it was an old family
recipe that was rescued by Jim Koch
from his father’s attic. Samuel Adams®
Boston Ale, a Stock Ale, has a complex,
caramel malt character balanced with
distinct spicy and herbal hop notes. Our
proprietary ale yeast imparts a variety
of fruit and ester notes in both the nose
and ﬂavor which are indicative of the
style.alt.
http://www.samueladams.com/world_
of_beer.aspx?jump=styles

http://www.anheuser-busch.com/overview/abi.html
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Oktoberfest!

Did You Know?

Wienerschnitzel mit
Kartoffelpfannkuchen und
Rotem Kohl

One glass of milk
can give a person
a .02 blood alcohol
concentration (BAC)
on a Breathalyzer
test. That’s enough
in some states for
persons under age
21 to lose their
drivers license and
be ﬁned.

Breaded pork loin with potato
pancakes and red cabbage

Gebratene Ente mit
Kartoffelpfannkuchen und
Rotem Kohl
A boneless, marinated duck breast
roasted with potato pancakes and
red cabbage

Martha Washington enjoyed daily toddys. In the 1790s,
“happy hour” began at 3:00 p.m. and cocktails continued until dinner.
Beer was not sold in bottles until 1850; it was not sold in
cans until 1935.

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

http://bitsandpieces1.blogspot.com/2005/10/alcoholtrivia.html

Quote of the Week
Stay busy, get plenty of exercise, and don’t drink too much. Then again, don’t drink too little.
~Herman “Jackrabbit” Smith-Johannsen

Your Weekly Summits Calendar
Sunday

Monday
Tuesday
Wednesday
8 Tasting -Cumm 9 Tasting-Snell 10 Tasting-Sandy 11
PBR

Tetleys

Tucher

RANDALL!
Saaz with Budweiser

15
Terrapin

16
Becks Lite

ROGUE 15!!!

Amarillo with
Avery IPA

Kirin

23
Brooklyn

RANDALL!

29
Redhook

30
Widmer

RANDALL!
TBA
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C Trivia 9p
SN Trivia 10p
SS Trivia 10p

18

19

Weihenstephaner Newcastle

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

double!

24

25

26
Maudite

Bass

31

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

double!

Nov. 1

2

SS - All You Can
Eat CRAB!!

28

Belhaven
SS - All You Can
Eat CRAB!!

3 7-9p

Dales Old Chubb

21

Pete’s Rally Cup

27 7-9p
Flying Dog

CRAB!!

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

SS - All You Can
Eat CRAB!!

20 7-9p
New River

CRAB!!

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

Saturday
13 7-9p
14

ROGUE
Sam
Adams15!!!
Okt. Ducheses deBourgogne

Highlands

double!

17

Pilsner Urquell

Cascade with Rogue
Dead Guy Ale

Friday
12

CRAB!!

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

Sierra Nevada

RANDALL!

22

St. Bernardus 12

Thursday

4

Sweetwater

CRAB!!

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

double!

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

SS - All You Can
Eat CRAB!!
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