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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!)

11/15
11/22
11/29
12/06

Peroni Lager
T’my Knck’r Rye Porter
Abita
Guiness

See online calendar for details!

Passport Club
Members’ Breakfast
If you are a member of the
passport club you are invited
to a gourmet breakfast! Chef
Andy will prepare eggs benedict, french toast from scratch,
beer infused sausages, and your
choice of bagels, pastries, fresh
fruit salad and coffee & juice.
8:00 am - 11:30 am
Saturday, Nov 15th Snellville
Saturday, Nov 22nd Cumming
Saturday, Nov 29th Woodstock
Summits U. Year Members - FREE
Tier III Mug holders - $0.99
Tier II Mug holders - $ 3.99
Tier I Mug holders - $ 7.99
Passport Club Members - $ 10.99

What’s Up At the Summit?
Greatness in our presence?!
Summits is really proud of one of our young friends,
Rileigh Halhober! Recently 10 year Rileigh Halhober
of Acworth visited the WXIA/WATL studios to watch a
newscast. The fourth grader at Oak Grove Elementary
is very interested in becoming the news anchor of the
future and she is off to a good start.

Rileigh in the Weather Center
Rileigh is one of three 4th graders who co-anchor
together every school day on the morning TV
news. She does announcements of school events
as well as the, “The riddle of the day.” When
asked to write a blog on her experience this is
what she wrote: Mr. Ossmann, Thank you for
being so nice and funny. I had a great time
watching the live news broadcast at 11Alive.
What a cool job you guys have. From the time
we arrived, the front office person was very nice.
We then took a tour and I was amazed about all
of the technical stuff and only like seven people
controlled everything going on there. Everybody
was so nice. Mrs. Brenda Wood and Mr. Ted Hall
were very nice to me. Thumbs up to Mary Fiorella
(Atlanta and Company) for giving me this chance
to visit. It was fun and I hope I could visit again.
Sincerely, Rileigh Halhober“
In addition to doing the morning news at Oak
Grove Rileigh is involved in the following:
Honor Roll/Accelerated academic program
Safety Patrol
Ecology club
Recycling club
Perfect attendance
And probably her biggest (and most fun) passion is that she has
played softball since she was 5 years old. And is now playing her
second season at second base for the Sandy Plains Fire 10 and under
fast pitch softball team.
Visit us on the web at www.summits-online.com
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Where in the World Are YOU???
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Hi Andy, Hi Chris, Hi Pete !!! Here’s
us in Northern Ireland this summer.
Don’t worry, we still prefer beer!
- Dave and Marla Chase
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!
All articles submitted become property of Summits Wayside Tavern.
Email Jenny at: snellville@summitsonline.com

“At the Summit” is free to
anyone who subscribes to our
mailing list at:

Give the Gift of Life!

summits-online.com/maillist.html

We want to help draw attention to
the Gift Of Life. The gift that will
cost you nothing and will literally
give life back ! You have the power
to donate life!

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 Wayside Tavern® - Woodstock
2990 Eagle Drive
Woodstock, GA 30189
Phone: 770-924-5315

The Gift of Life!

Make & Share your decision.
It’s the time of year we get
together with friends and family
– Thanksgiving and the holidays.
Take a moment of this precious
time and let you family know your
wishes regarding organ and tissue
donation. In Georgia, over 2600
potential recipients are on the
waiting list for organs

How to become an organ donor:
As a resident of Georgia, you should
take the following steps to ensure
your decision to become a donor
is carried out: Indicate your wishes
on your driver’s license or state ID
when you apply for or renew it.
Sign up on the Georgia Organ
Donor Registry by signing and
returning a donor card to Donate
Life Georgia (1-866-57-SHARE).

Fax: 770-924-5072

FACTS:

summits-online.com/04_woodstock/

Fact: Anyone can be a poten-
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tial donor
regardless
of age, race,
or medical
history.
Fact: All major
religions in the
United States
support organ, eye and tissue donation and see it as the final act of
love and generosity toward others.
Fact: If you are sick or injured
and admitted to the hospital, the
number one priority is to save your
life. Organ, eye and tissue donation
can only be considered after you
are deceased.
Fact: When you are on the waiting
list for an organ, what really counts
is the severity of your illness, time
spent waiting, blood type, and
other important medical information, not your financial or celebrity
status.
Fact: There is no cost to the donor
or their family for organ or tissue
donation.

www.donatelife.net
www.gatransplant.org

Visit us on the web at www.summits-online.com
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Cooking With Beer!

Beer Spotlight

Stout Stuffed Tomatoes

Redhook Blackhook Porter

Ingredients:

12 medium-size fresh, ripe tomatoes
salt and pepper
12 oz. whole corn, drained
1 small chopped onion
8 ounces grated sharp cheddar cheese
3 cups soft bread crumbs
2 cups Stout

Cut the tops off the
tomatoes and scoop
out the pulp. Sprinkle
inside with salt and
pepper. Chop up the
pulp and drain. Add
corn, onion, cheese
and bread crumbs to
the pulp and mix well.
Spoon mixture into
tomato shells. Place
tomatoes in a greased shallow baking pan. Spoon stout
over the tops of the tomatoes. Bake at 350 degrees for 20 to
25 minutes or until tops are lightly browned .
www.beer100.com

Portsmouth, NH

Smooth, roasty and inviting
this London style porter is a
favorite among dark beer fans.
Blackhook is characterized by
its coffee and chocolate notes
and by its unbelievably smooth
finihs. Blackhook is unpasteurized and naturally carbonated.
This beer has been brewed since 1983.

Beer Geek
During the European Middle Ages and the
Renaissance, beer was often a nutritional necessity
and was sometimes used in a medicinal setting. It
could be flavored with almost anything, from the
bark of fir trees to fresh eggs and thyme. Everyone
drank beer, including children.
http://ezinearticles.com/?Beer-Trivia-1&id=446630

Summits Snellville is the Atlanta Home of the Washington Redskins!
Summits Snellville is the Atlanta
home of the Washington
Redskins!
If you’re a fan and are looking for
a few friends to share the fun on
Sundays then visit the Snellville
Summits Tavern during game
time! For more information email
RedskinsFansofGA@live.com
We hope to see you there! Hail to
the Redskins!
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Food Spotlight

Did You Know?

American Kobe Bacon Cheeseburger

The pull-ring tab for soda cans was invented
in 1962 and the re-sealable top in 1965. Plastic
bottles were first used for soft drinks in 1970. The
Polyethylene Terephthalate bottle was introduced
in 1973. The stay-on tab was invented in 1974.

100% American Kobe
beef burger topped
with Applewood
smoked bacon,
melted cheddar
cheese and wasabi
mayonnaise. Served
with lettuce, vidalia
onion and tomato on
the side with french
fries and a pickle on a
fresh baked egg roll.
See our menu: www.summits-online.com

Quote of the Week
“No soldier can fight unless he is properly fed on beef and beer.”
-John Churchill, First Duke of Marlborough

The SUMMITS Calendar!
Sunday

Monday
9

Summits Univ.
Cumming

Tuesday
10

Summits Univ.
Snellvile

Wednesday
11 CRAB!!
12

Thursday
13
Summits Univ.

Peroni
C + W: Trivia 9p
S Trivia 10p

double!
Chinook/Rogue Brewer . Family Night! 5-9pm locations:8p

16

17

Saturday
14 7-9p
15

Woodstock

Trivia ALL

RANDALL!

Friday

18 CRAB!!

19

20

21 7-9p

22

Tommy Knocker Rye
RANDALL!

Anthanum / Czechvar

23

24

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

25 CRAB!!

26

C + W: Trivia 9p
S Trivia 10p

27

28 7-9p

29

Abita
RANDALL!

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

TBA

30

1

2 CRAB!!

3

C + W: Trivia 9p
S Trivia 10p

4

5 7-9p

6

Guiness Stout
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

