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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!)

05/01
05/02
05/09
05/14
05/16
05/21
05/23

Bridgeport (Braves raffle too!)
Landshark Lager
Widmer Drop Top Amber
Rare Vos Ommegang
Czechvar
Brooklyn Lager
Spaten Franziskaner

See online calendar for details!

AY C E C R A B S ! !
Have you heard?
“All You Can Eat
Crab Legs” every
Wednesday from 4
to 10 pm. And it’s
not just crab - the
fries, the chowder,
the delight of the
plate that is never
empty...

Action
Shots!

Send us your pictures!

Summits is looking for our customers in action. If you have pictures of
yourselves having fun at our stores or
having fun someplace else wearing
Summits gear please send them to
us at summitstavern2@bellsouth.
net. We are interested in using them
in our ezine and on our website so
please express your permission to use
the pictures!

What’s New at the Summit?
Are You Ready?
May is approaching and Summits has exciting events to keep you coming
back all month long!

Celebrate Cinco de Mayo!
Modelo glass promotion:
While supplies last come taste an ice cold
Negra Modelo or Modelo Especial and
keep the glass! Warm weather is here.....
time for extra cold cerveza!

$2.09 Taco Plate Special on May 5th!
All day (while supplies last) indulge in our special Taco Plate for only $2.09!
The plate comes with (2) soft shell beef tacos
dressed with lettuce and tomato!
This special is dine in only which means you’ll
need to cool your throat with a Corona, Corona
Light, Negra Modelo, Modelo Especial or Dos
Equis while you’re here!

May is Dos Equis Month!
During the entire month of May Summits will
pour Dos Equis on draft into 18 oz mugs for
only $3.99... and yes, you keep the glass! If this
isn’t enough to get you sipping a beer on our
patio we don’t what is!

Randall Mondays
All three Summits now have a Randall! Woodstock welcomed its Randall
last week and had great success!
Every Monday we hook “Randall” up to a different beer line and filter it
through fresh, whole leaf hops to provide a truly one of a kind experience!
If you’ve never been “Randallized” we’ll see you Monday!

Team Trivia
Play alone or with a team... no matter how you play there are house cash
prizes for the winners!
Cumming:
Wednesdays 8:00 pm & Fridays 9:00 pm
Snellville:
Wednesday
8:00 pm & Fridays 10:00 pm
Woodstock:
Wednesdays 8:00 pm & Fridays 9:00 pm
(...continued on page 2)
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Preparing for May...
Tuesday: Family Night... Yep, Kids eat FREE!
Every Tuesday from 5 - 9 pm you will get a FREE kid’s meal for each adult
meal that is purchased. This is a dine-in only offer, please. So, after soccer
practice and swimming lessons stop by Summits for a family meal!
“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

Wednesday: All You Can Eat Crab Legs:
Our long running crab legs night continues to be great fun and food for all! Every
Wednesday from 4:00 pm until 10:00 pm get
your fill of fresh snow crab legs, drawn butter,
jalapeno cole slaw,home made corn bread,
french fries and our homemade shrimp-corn
chowder for only $19.99
While you enjoy the crab legs you can participate in our TEAM TRIVIA
event and have the chance to win up to $50.00 in house cash!

May Pint Nights:
Saturday, May 2nd
Saturday, May 9th
Thursday, May 14th
Saturday, May 16th
Thursday, May 21st
Saturday, May 23rd
Saturday, May 30th

Landshark
Widmer Amber
Rare Vos Ommegang Rouge
Czechvar
Brooklyn Lager
Spaten Franziskaner
Samuel Adams Summer

Summits University: May
Monday, May 11th
Cumming
Tuesday, May 12th
Snellville
Thursday, May 14th
Woodstock
* The beer tastings begin at 7:00 pm and include dinner, samples of the
featured beers and accompanying tasting notes! Sign up today $12.99 per
person

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 Snellville Beer
Society
celebrated Terrapin’s 7th
Anniversary in Athenson
April 11th. As Andy
says, support your local
brewery - and they did!

Fax: 770-924-5072

summits-online.com/04_woodstock/
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Cooking With Beer!

Beer Spotlight

Looking for a good book about cooking with beer?
Cooking with Beer

Shiner Hefeweizen

Famous Chefs and Other Characters Cook with
Beer
by W. Scott Griffiths and Christopher Finch
Loretta Hwong, Food Editor

W. Scott Griffiths
owns Rhino Chasers
ales and beers.
Christopher Finch
is a beer expert,
columnist and
author. Together
they gathered beer
recipes from chefs,
cookbook writers,
a few celebrities
and a handful
of “others” and
published them in Famous Chefs. Loretta-Hwong
Griffiths adds the culinary know-how. While the
recipes mostly favor the Rhino Chasers products,
the book includes one of its most useful and very
best features: a Substitution Chart, listing styles,
brands and cooking properties. This chart takes
the confusion out of buying beer as an ingredient.
The recipes are generally more exotic than those of
Cooking with Beer. However, star chefs like Andre
Soltner, Michael Roberts, and Nobu Matsuhisa
reflect their greatness by keeping the elements
simple and dignified, balancing flavors rather than
creating competition.

(Hef-ay-vite-zen)
recalls the classic beers of Bavaria as a true
unfiltered wheat brew. This beer captures oldworld Munich Malt, wheat grist used in a scant 1%
of all brews worldwide, orange and lemon zest
in a frothy classic example of bottle-conditioned
beer. Adding clover honey and yeast just before
it’??s bottled touches off a unique, secondary
fermentation process inside every keg and bottle
before its final release from the brewery.
Follow these step-by-step directions to POUR
YOURSELF AN OUT-OF-BOTTLE EXPERIENCE?:
- POUR half of the bottle into a glass.
- ROUSE the yeast by swirling the bottle and
pouring what’s left into the glass.
- ENJOY this unfiltered brew with a generous
wedge of lemon

Landshark Lager

(Jacksonville, FL)
This is not just a
refreshing beer? but a
state of mind. Brewed
by Margaritaville
Brewing Co in Florida
Landshark Lager is
about good times,
good friends, good
food and a great party
on the beach. Like
Margaritaville, Land
Shark Lager is all about
island living.

Beer Geek
Studies have shown that moderate consumption
of beer can prevent cell damage that can lead to
cancer and heart disease. Hops and malt used to
make beer are rich sources of disease-fighting antioxidants. Beer also contains polyphenols, the same
antioxidants found in wine, fruits, vegetables,
and green and black tea. Ales and lagers generally
contain more antioxidants than light and nonalcoholic beers.
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Food Spotlight

Did You Know?

Kenmore Burger

When Alexander Graham Bell passed away in 1922,
every telephone served by the Bell system in the USA
and Canada was silent for one minute.

A half pound 100% ground
sirloin patty smothered
with sautéed mushrooms &
vidalia onions, Applewood
smoked bacon, ketchup,
mustard, mayo, lettuce
& vine ripened tomato.
Topped with imported swiss
& cheddar cheese. Served
on a fresh baked poppy seed
bun & seasoned with our
Summit blend.substitute
Bison $ .99 substitute Kobe
$3.99

On 5th October
1974, four years,
three months
and sixteen
days after Dave
Kunste set out
from Minnesota,
he became the
first man to walk
around the world,
having taken more
than 20 million steps.

Quote of the Week
“Everybody has to believe in something.....I believe I’ll have another drink.”
-W.C. Fields

The SUMMITS Calendar!
Sunday

Monday

Tuesday

26

27

Wednesday
28 CRAB!!
29

Thursday
30

Bridgeport (tickets!) Landshark Lager

RANDALL!

vanguard / Victory
Hop Devil

3

4

TBA!

Summits Univ.
Cumming

5 CRAB!!

6

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

11
Summits Univ.
Snellvile

TBA

12 CRAB!!

13

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

18

19 CRAB!!
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8 7-9p

9

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

14

15 7-9p

Rare Vos
Ommegang Rouge C + W: Trivia 9p

21

Czechvar

22 7-9p

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

16

S Trivia 10p

20

RANDALL!
tba

7

Widmer Drop Top A.

RANDALL!
17

C + W: Trivia 9p
S Trivia 10p

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

RANDALL!
10

Friday
Saturday
May 1 7-9p
2

23

Spaten Franziskaner
C + W: Trivia 9p
S Trivia 10p

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

