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

08/02
08/09
08/16
08/22
08/23

Warsteiner Konig Hefe
Butte Creek
Redhook Late Harvest
Harpoon
Ayinger Brau Weiss

See online calendar for details!

What’s Up At the Summit?
August at the Summit!
Summit Staff

Our Next Beer Dinner Is Scheduled!
Wednesday, September 10, 2008
One Night Only!
Woodstock location 7:00 pm $99.99 per person
Around the World with Sam Calagione of Dogfish Head Brewing
Ticket includes a 12-course meal paired with some
of the most coveted beers around, as well as a
signed copy of Sam’s book!
We’ll have some favorites as well as some treats
from the archives. Dogfish Head Chateau Jiahu,
Dogfish Head Midas Touch, Dogfish Head
Theobroma, Dogfish Head Palo Santo, Dogfish Head 60 Minute IPA,
Dogfish Head 90 Minute IPA, Dogfish Head Indian Brown, Dogfish Head
Pangaea (taken from Sam’s personal vintage stash!)
Seats must be reserved in advance. Please see your server for details! See
you on September 10th!

Summits University

Wii @ Snellville
Our Snellville location now features
Wii every Mon., Tues. and Thurs.
night from 6 p.m.– 2 a.m.
Wii is the revolutionary video game
by Nintendo. Instead of using
a bulky complicated controller,
you use a controller that houses
amazing motion sensing devices
that allow you to actually feel like
you are in the game. You stand up
and swing the bat to hit the ball or
actually feel as if you are picking
up a bowling ball and rolling down
the alley. It requires no experience
to learn how to play. All you need
is your body.
So what are you waiting for? Come
on down to Summits Wayside
Tavern and grab a drink, eat a
great meal, and enjoy the thrill of
playing the Wii all in one place. We
hope to see you soon!

Enroll in the Summits University for a fantastic beer
tasting experience! Your seat reservation includes
dinner and samples of the featured beers of the
month. We provide tasting notes and Andy is your
beer guide. Ask your server for details on how to
sign up! $11.99 per person. Please reserve your place in advance! See you
there!

Mon
Tues.
Thur.
Mon
Tues.
Thur.

August Summits University
08/11
Cumming
08/12
Snellville
08/14
Woodstock
September Summits University
08/11
Cumming
09/09
Snellville
09/10
Woodstock*
*Dogfish Head Beer Dinner!

7pm
7pm
7pm
7pm
7pm
7pm

Dogfish Head Beer Dinner! The beer dinner will take the place of the
normal beer tasting this month!
(...continued on page 2)

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

At the Summit

the e-zine of Summits Wayside Tavern

August At The Summit... (cont. from pg. 1)
Rogue 15th

“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: Jennifer S. Fackenthall
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

It’s happening again! Don’t miss out on another year of Rogue Beers! We
will tap a limited edition keg of Rogue each month! This beer will only be
served on the 15th of each month. And, every month is a different Rogue
delight!

Join us every Saturday for Summits Pint Night!
Sat, Aug 2nd
Warsteiner
Sat, Aug 9th
Butte Creek
Sat, Aug 16th
Redhook Late Harvest
Fri, Aug 22nd
Harpoon
Sat, Aug 23rd
Ayinger
Fri, Aug 19th
Paulaner Hefeweiss
Sat, Aug 30th
Uinta Brewing
Every Saturday is a different beer and a different glass!

Monday: Randall Mondays!
Every Monday we hook “Randall” up to a different beer line and filter it through various hops for a
truly unique beer experience! What is a “Randall”?
A “Randall” is a filtering device that allows beer
poured fresh from the tap to filter and steep through
fresh whole leaf hops. The result is a super hop
charged brew! The process is called “dry hopping”
and you’ll have the chance to experience a different
dry-hopped beer every Monday. (Randalls will begin at
Woodstock in a few weeks.... We’re anxiously awaiting our
new Randall!)
Mon, 7/28
Summit Brooklyn IPA
Mon, 8/4
Sterling Sam Adams Lager
Mon, 8/11
Simcoe Laguinitas Maximas

Team Trivia!

summits-online.com/cumming/

Play alone or with a team! Top three winners receive house cash prizes.
Cumming
Wednesdays 8:00 pm
		
Fridays 9:00 pm
Snellville
Wednesdays 8:00 pm
		
Fridays 10:00 pm
Woodstock
Wednesdays 8:00 pm
		
Fridays 9:00 pm

Summits Wayside Tavern® - Woodstock

Rack of Ribs Sat. Night Special – NOW AT ALL SUMMITS LOCATIONS!

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

2990 Eagle Drive
Woodstock, GA 30189
Phone: 770-924-5315
Fax: 770-924-5072

Every Saturday night beginning July 7th try a full rack of ribs served with
fries and jalapeno cole slaw for only $14.99! This will be a Saturday night
only special... while supplies last!

summits-online.com/04_woodstock/
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Cooking with Beer Tips and Hints

Beer Spotlight

Belgium is famous for its Carbonnade à la
Flamande, a thick stew of beer, bacon, onions, and
brown sugar. Many home cooks prefer their shellfish and hot dogs steamed in beer.

North Coast Red Seal

Beer also has wonderful tenderizing properties,
making it an excellent choice for a marinade for
tougher cuts of meat. Baked goods using beer have
a more moist texture and a longer shelf life.
Used in a glaze or baste, beer adds wonderful
flavor to poultry and ham. In batter coatings for
fried foods, the yeast in the beer acts as a mild
leavening agent, causing the batter to puff up, as
well as adding a distinctive enhancing flavor.
http://homecooking.about.com/od/alcohol/a/
beertips.htm

Ft Bragg, California

Malt and hops are beautifully married in this
full-bodied, copper-red
American Amber Ale. Red
Seal is generously hopped
for a long, spicy finish.
An excellent accompaniment to grilled meats and
rich sauces. ABV: 5.5%
Bitterness: 42 IBU’s

Beer Geek

Passport Club

The first consumer protection
law ever written was enacted
over beer by Duke Wilhelm IV of
Bavaria in 1516. It was a purity
law limiting the ingredients of
beer to barley, hops and water.

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.

Tegestology is what collecting
beer mats is called.
Beer is the second most
popular beverage in the world,
coming in behind tea.
Pabst Beer is now called Pabst
Blue Ribbon beer because it
was the first beer to win a blue
ribbon at the Chicago World’s
Fair in 1893.
http://www.professorshouse.com/food-beverage/
wine-and-spirits/beer-facts-trivia.aspx
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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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Food Spotlight

Did You Know?

Ahi Tuna Salad

Great Britain was the
first county to issue
postage stamps.
Hence, the postage
stamps of Britain
are the only stamps
in the world not
to bear the name
of the country of
origin. However,
every stamp carries
a relief image or a
silhouette of the
monarch’s head instead.

Pepper encrusted Sashimi
grade Ahi tuna served
on a bed of field greens
with a citrus salad
and mandarin sesame
dressing.
* all tuna is cooked at
least rare
Look at our menu: www.
summits-online.com and let
your food adventure begin.

http://www.kellys.com/know.html

Quote of the Week
Quaintest thoughts, queerest fancies come to life and fade away. What care I how time advances; I am
drinking ale today.-- Edgar Allan Poe

The SUMMITS Calendar!
Sunday

Monday

27

Tuesday

28

Wednesday
29 CRAB!!
30

Thursday
31

Friday
Saturday
Aug 1 7-9p
2

Warsteiner
RANDALL!

3

C + W: Trivia 9p
S Trivia 10p

Trivia ALL
Family Night! 5-9pm locations:8p double!

Summit
w/Brooklyn IPA

4

5 CRAB!!

6

7

8 7-9p

9

Butte Creek
RANDALL!

Sterling w/
Sam AdamsLager

10

Summits Univ. 11
Cumming

RANDALL!

Simcoe w/
Laguinitas Maximas

17

18

Trivia ALL
Family Night! 5-9pm locations:8p double!
Summits Univ.
Snellvile

12 CRAB!!

13

C + W: Trivia 9p
S Trivia 10p
Summits Univ. 14
Woodstock

Trivia ALL
Family Night! 5-9pm locations:8p double!

19 CRAB!!

20

15 7-9p

16

Redhook Late Harv.
C + W: Trivia 9p
S Trivia 10p

21

22 7-9p

23

Ayinger Brau Weiss
RANDALL!
TBA
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Trivia ALL
Family Night! 5-9pm locations:8p double!

C + W: Trivia 9p
S Trivia 10p

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

