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Pint Nights
Pint Nights are held from 79 pm at all locations. Drink a
pint and keep the glass! (while
supplies last!)
03/31
Peroni
04/03
Miller Lite
04/07
Hoegaarden
04/14
Highland Gaelic
04/21
Sweetwater
04/28
Spaten Fr. Hefe.

Think RANDALLS...
4/2

Avery Hog Heaven with
Columbus

4/9

Rogue Dry Hopped Red with
Simcoe

New Beers!
Snellville

Dogﬁsh Head 60 minute IPA (D)
Dogﬁsh Head 90 Minute IPA (D)
Dogﬁsh Head Indian Brwn Ale (D)
Dogﬁsh Head Midas Touch (D/B)
Dogﬁsh Head Raison d’Etre (B)
Dogﬁsh Head Burton Baton (B)
Ommegang Rare Vos
Rogue Special Red Ale
Dundees Pale Ale

Cumming

Delirium Tremens
Tuppers Hop Pocket
Highland Mocha Porter
Dogﬁsh Head 60 minute IPA (D)
Dogﬁsh Head 90 Minute IPA (D)
Dogﬁsh Head Indian Brwn Ale (D)
Dogﬁsh Head Midas Touch (D/B)
Dogﬁsh Head Raison d’Etre (B)
Dogﬁsh Head Burton Baton (B)
Leinenkugel Sunset Wheat
Rodenbach

At the Summit...
April at Summits Wayside Tavern
April brings more than blooming azaleas and dogwoods this year....
this month we are ready for the warm Spring weather and for some
Summits special events!
Garlic Month:
April’s special menu is Garlic Month. We
will bring back some favorites from last
year including steamed mussels, hot
roasted garlic spread, garlic potato skins,
garlic pork tenderloin and tuna pesto.
Our favorite addition is the spicy shrimp
& crawﬁsh cake that is topped with a
wasabi remoulade sauce. Each entree
comes with a pack of Summits breath mints so have no fear! This menu
will run for hte month of April.

Sweetwater Spaghetti Dinner:
On Friday, April 20th we will honor our
friends at the local Sweetwater Brewery.
Visit Summits for an all you can eat spaghetti dinner for only $4.20! You read
that correctly... and no, this isn’t Vegas!
All you can eat spaghetti dinner for only
$4.20! You can also enter your name to
win the “Be a brewer for a day” contest. For each spaghetti dinner you
order or each Sweetwater product you try on Friday, April 20th enter
your name in the drawing. There will be one winner at each Summits
location.... the winning names will be chosen on Saturday, April 21st.
See you there!

(...continued on page 2)

FILL OUT YOUR BRACKETS!!!!
Every week visit Summits to participate in our March Madness promotion! Fill out your bracket sheet and predict the winners of each
week’s games. At the end of the tournament the person with the
best record at each store will receive $100 in Summits gift certiﬁcates! Your brackets must be turned in by Thursdays at 12:00 noon
before the start of the ﬁrst game each week. Brackets must be submitted in person. Have fun and good luck!
Visit us on the web at www.summits-online.com
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Pint Nights :

“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® - 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/

Summits “buy the beer keep the glass”
promotions for the month of April are as
follows:

Tues, 4/3
Sat, 4/7
Sat, 4/14
Sat, 4/21
Sat, 4/28

Miller Lite
Hoegaarden
Highland Gaelic
Sweetwater
Spaten Franziskaner Hefeweiss

Summits University:
Our monthly Summits University beer tastings
have been a huge success thanks to all of you
who attend each month! They are a lot of fun...
not to mention the best deal in town. For only
$10.99 per person you can participate in the tastings which include dinner and samples of the
featured beers of the month. April’s tasting will
feature the following great brews: Flying Dog
Double Dog, Woodchuck Granny Smith cider, Woodchuck Dark cider,
Jacobsen’s Dark, Jacobsen’s Blonde Saaz ale, Harpoon Brown Ale and
Afﬂigem.

Cumming location Monday, April 9th
Snellville locaiton Tuesday, April 10th

7:00 pm
7:00 pm

**Please reserve your place in advance

Spotlight on Beer
Flying Dog Horn Dog
The Horn Dog is by far the biggest dog in
the yard. Infamous for his quick temper,
Horn Dog likes nothing more than an
unfair ﬁght. This is someone you deﬁnitely want on your side when things get
ugly.
Horn Dog is a dark and malty beer that is
aged for a minimum of 3 months before
being packaged. Like a ﬁne wine, as long
as it is kept at a cellar temperature this
beer only gets better with age.
http://www.ﬂyingdogales.com/beer-horn-dog.asp
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Cooking With Beer

Beer Geek

Cincinnati Beer-Cheese Dip Recipe

St Bernardus Abt 12

Ingredients

The absolute top
quality in the hierarchy of the St.
Bernardus beers. It
is also the beer with
the highest alcohol
content (10.50 %).
A dark ivory coloured
beer with a high fermentation.
The show piece of the brewery.
Thanks to its soft and unconditionally genuine
aroma, the beer can be smoothly tasted.
The Abt has a very fruity ﬂavour.

3 rolls (6-oz each) sharp
1 cheese softened
1 1/2 oz roquefort or
blue cheese
2 tbsp margarine softened
2 medium minced cloves
garlic
1 medium onion
1 tsp worcestershire
sauce
1/2 tsp tabasco
1 cup beer, heated and
1 slightly cooled
1 round loaf rye bread

Directions
Mix cheese, margarine, onion, garlic, worcestershire and Tabasco with electric mixer, gradually add beer until good consistency for dipping
bread chunks. Refrigerate. Make serving bowl
by hollowing out center rye bread, leaving a 1”
thick shell. Tear bread into chunks for dipping.
Pour dip into the bread shell.
http://www.recipe-ideas.co.uk/recipes-6/Cincinnati%20BeerCheese%20Dip.htm

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 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”.
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http://www.sintbernardus.be/en/beers.html

The Passport Club
Take a trip around the world
with 100 different draft beers
from our extensive draft list
and you’ll receive a personalized 20 oz. dimpled mug from
Summits Wayside Taverns®.
There is a $2.00 registration fee, but 100% of that is
donated to Habitat for Humanity. Isn’t that reason
enough to join? The Passport Club works like this:
1. Tell your server you’d like to join the Passport
Club.
2. Your server will bring you a form to ﬁll out
and your own personal beer list. The beer list
stays at Summits for your convenience.
3. Fork over the two bucks and order a draft.
That’s it! Your server will provide your own draft
menu on which we’ll keep a record of your beer
journey. Each time you stop in, just ask for your
passport list.
Already got your mug? Try for Passport Club
Tier II! This time you get to tour our bottled
beers.
Visit us on the web at www.summits-online.com
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Spotlight on Food!

Did You Know?

Vera Cruz Salad

Research has
found alcohol
consumption
does not cause
weight gain.
A “beer belly” is
caused by eating
too much food
not alcohol.

Hand breaded fried
chicken tenderloins
served on a bed of
greens. Topped with
cheddar cheese, vine
ripened tomato,
vidalia onion,
cucumber, Applewood smoked bacon & our
own honey mustard dressing.

From: http://www.
alltrivia.net/facts/
alcohol.htm

Look at our menu: www.summits-online.com
and let your food adventure begin.

Quote of the Week
A man who was fond of wine was offered some grapes at dessert after dinner. “Much obliged,”
said he, pushing the plate aside, “I am not accustomed to take my wine in pills.” ~Jean Anthelme

The SUMMITS Calendar!
Sunday

Monday
25

Tuesday
26

27

Wednesday
28

Thursday
29

Friday

Saturday
30 7-9p
31

RANDALL!

Sweetwater Happy
Ending Stout with
Nugget hops
& chocolate & cherries S Poker!! 7:30 p

Apr. 1

2

RANDALL!

Avery Hog Heaven
with Columbus

Summits Univ.
Cumming

9

RANDALL!

Rogue Dry Hopped
Red with Simcoe

15

16

S Trivia 8p
C Trivia 8p

C Trivia 9p
S Trivia 10p

double!
4

5

6 7-9p

Miller Light

7

Hoegaarden

CRAB!!
S Trivia 8p
C Trivia 8p

10
Summits Univ.
Snellville
S Poker!! 7:30 p

C Trivia 9p
S Trivia 10p

double!
11

12

13

S Poker!! 7:30 p

14

CRAB!!
S Trivia 8p
C Trivia 8p

C Trivia 9p
S Trivia 10p

double!
18

19

20 7-9p

S Trivia 8p
C Trivia 8p

21

Sweetwater

CRAB!!

TBA

7-9p

Highland Gaelic

17

RANDALL!
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CRAB!!

3

S Poker!! 7:30 p

8

Peroni

double!

C Trivia 9p
S Trivia 10p

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

