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At the Summit... 
This Month At the Summit!
Summits University is back!  We made it through the beer dinners and your 
favorite monthly beer tastings are back in swing!

	 Monday, March 11th    Cumming    7:00 pm

Tuesday, March 12th    Snellville    7:00 pm

$11.99 per person includes dinner and samples of the featured beers of the 
month.  Please reserve your seats in advance -- call your favorite Summits or 
ask your server for details!

St Patrick’s Day:  Monday, March 17th
We’re doing it again!  While supplies last on St Patty’s Day you can enjoy 
an authentic Irish meal for only $2.08 !!  Dinner includes our special house 
sliced corned beef, homemade potatoes and spiced cabbage.  This is a dine 
in only special so you’ll need to plan to wash that down with a cold Harp 
Lager or a creamy Guinness Stout!

March Madness is almost here! 
You will be able to watch all of the games in the NCAA tournament this 
year at Summits on our big new flat screen televisions!    

Rogue 15th
It’s happening again!  Don’t miss out on another year of Rogue Beers! We 
will tap a limited editin 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!

See you on Friday, February 15th for a keg of Rogue Brewer!

Join us every Saturday for Summits Pint Night!
Sat, Mar 8	 Rogue Ales

Sat, Mar 15	 Bud Select

Mon, Mar 17         Guinness Stout

Sat, Mar 22	 Budweiser

Sat, Mar 29	 Sierra Nevada

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.  

(...continued on page 2)

Crawfish Boil Continues!
The crawfish boils at our Cumming 
store have been such a success that 
we’ve decided to continue the fun 
through the end of March!  That’s 
right... every Saturday in March 
you can participate in an authentic 
crawfish boil.  $19.99 per person 
includes all you can eat crawfish, 
and all the trimmings!

MORE CRAWFISH!!!

Pint  Nights
March 4, 2008

Pint Nights are held from 7-9 pm at all 
locations. Drink a pint and keep the 
glass!  (while supplies last!)
03/08	 Rogue Pint Night
03/15	 Bud Select
03/17	 Guiness Pint Night!!!!
03/22	 Bud Pint Night
03/29	 Sierra Nevada 
See online calendar for details!

New Beers! 
Snellville

Rodenbach
Lagunitas Hairy Eyeball
Sierra Nevada ESB
Gaffel
Gosser
Rogue Brewer
Rogue Mogul Madness
Lion Stout

Cumming
La Chouffe N’Ice
Gosser
Gaffel
Victory Old Horizontal
Sweetwater Happy Ending
Rodenbach
Lion Stout
Rogue Kells Irish Lager
Rogue Haf a Weizen

http://www.summits-online.com/cgi-bin/calendars/summits/WebEvent?tabletext=200704
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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/ 
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3/3  Great Divide Hibernation	 Palisade

3/10 Rogue Brewer	 Simcoe

3/17 Rogue  Old Crustacean	 Magnum

3/24  Terrapin Rye  Squared	 Palisade

3/31  Sam  Adams Spring	 Hallertaeu

Tuesday:  Family Night
Every Tuesday from 5:00 pm - 9:00 pm you will get a FREE kid’s meal for 
each adult meal that is purchased.  This is a dine in only program for chil-
dren under 12 please.  So, if you don’t feel like going home prepare dinner 
after soccer practice or swimming lessons stop by Summits!

Wednesday:  All You Can Eat Crab Legs & Team Trivia
Our long running crab leg night continues to be great fun for all!  Come 
between 4:00 pm and 10:00 pm and get your fill of fresh snow crab legs, 
drawn butter, jalapeno cole slaw, homemade corn bread, french fries and 
our homemade shrimp corn chowder for $19.99.  

While you enjoy crab legs you can participate in our TEAM TRIVIA event 
and have the chance to win up to $50.00 in house cash!  Anyone can play... 
alone or as a team.... play time begins at 8:00 pm!

Thursdays & Fridays :  Beef on Weck Sandwich  
Summits will have its own version of this popular northern favorite!

This is a roast beef sandwich on a salty kummelweck roll. In fact, it is this roll 
that makes the sandwich unique. Made only in the Buffalo-Rochester area, 
the kummelweck—often alternatively spelled kimmelweck—is basically a 
Kaiser roll topped with lots of pretzel salt and caraway seeds. Kummelweck 
is simply shortened to “weck.” The sandwich is usually served with sinus-
clearing horseradish (you can tell a native Buffalonian by the amount of 
horseradish he or she used), a couple of huge kosher dill pickle slices on the 
side, and extra beef juice served straight from the roast. Wash it all down 
with a cold, locally brewed ale. www.whatscookingamerica.net

Saturday:  New York Strip Dinner
Every Saturday indulge in a great steak dinner at Summits!  This is a New 
York Strip cooked as you like it and served with a loaded baked potato.  This 
is a fantastic deal and has been a great success!  Come try one for yourself! 

At the Summit...

India Pale Ale (IPA)
British pale ales for the Indian Empire were made to a higher than 
normal strength, and given more hops, to protect them on the 
journey. Today, the hoppiest examples of this style are made by 
the new generation of American brewers. 5.0-plus, sometimes far 
higher.
www.beerhunter.com/styles

Spotlight on Beer

http://www.summits-online.com/maillist.html
http://www.summits-online.com/maillist.html
http://summits-online.com/snellville/
http://www.summits-online.com/cumming/
http://www.whatscookingamerica.net
http://www.beerhunter.com/styles
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This is the German (originally, Bavarian) purity 
law that restricts the ingredi-
ents that can be used to make 
beer to being water, barley 
malt, hops, and yeast. In the 
1516 version of the law, only 
water, malt and hops were 
mentioned, because yeast 
was not isolated until the 
19th century by Louis Pasteur. 
The Reinheitsgebot is actu-
ally part of a larger document 
called the “Biersteuergesetz” 

or “Beer Tax Law” which defined what beer 
was and how it should be taxed according to 
strength. 
“Rein” means clean or pure; “-heit” means 
“-ness”; so “Reinheit” means “cleanliness” or 
“purity”. 
In 1987, the Reinheitsgebot was repealed 
by the EC as part of the opening up of the 
European market. Many German breweries 
elected to uphold the Reinheitsgebot in their 
brewing anyway out of respect for their craft 
and heritage.  www.beerinfo.com

Beer Geek: What is the Reinheitsgebot? 

Cooking With Beer...
Lucy Saunders 

When I cook with beer, I think of flavors first. I steer clear of making 
blanket recommendations such as “lager with fish,” because fish can 
be oily and strong, as in a bluefish, or taste mild and sweet, like tilapia. 
Likewise, lagers can be pungent, peppery and hoppy, or little more 
than malted fizzy water. Preparations and seasonings change the flavor 
profile even more.
Ingredients help determine which cooking method to use, but also flavors and seasonings influence 
what style of beer I use in cooking.
Here’s a preview of a chart about seasonings and food flavors that I think harmonize with beer:
Wild card flavors that go well with just about every style of beer include condiments such as mustard, 
roasted root vegetables and just about every member of the allium family.

Belgian ales: coriander, mint, melon, orange, brown sugar, pomegranate juice, oven-dried plums, 
raisins, some varieties of peppers, soft ripened cheeses

Kolsch: mango, honey, pineapple, vanilla, cinnamon, roasted sweet corn, goat’s milk chevre

Pilsner: paprika, shallots, tarragon, basil, curry, lemon

Stout: piney, resinous spices such as rosemary, cloves, also garlic; meaty and smoky flavors such as 
bacon,grilled portabello mushrooms, caramel flavors such as sundried tomatoes or candied pecans, 
and in desserts, ginger, chocolate and walnuts - or even ice cream, as shown by Michele of Rogue 
Brewing Co., putting together stout-chocolate floats.

Pale ale: chili, cumin, lavendar, red currants, Worcestershire sauce, toasted pine nuts, grated Cheddar

Bock: wild mushrooms, browned butter, grilled onions, pistachios, cashews, thyme, nutmeg and 
grated Parmesan cheese
Lucy Saunders From the 2003 AHA Conference, Sweet Homebrew Chicago    www.beercook.com

Beer Recipe

http://www.beerinfo.com
http://www.beercook.com
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Modern Wonders
A list of the seven wonders of the modern 
world was compiled after World War One 
(after 1918). The motorcar was omitted from 
the list, instead naming: 
(1) the radio; 
(2) the telephone; 
(3) the aeroplane; 
(4) radium; 
(5) anaesthetics and antitoxins; 
(6) spectrum analysis; and 
(7) X rays. An updated list undoubtedly will 
include the car, television, computer, nuclear 
energy and nanotechnology.

Spicy Buffalo Pepperoncini Calamari  
$9.99
Lightly breaded 
and fried pieces 
of calamari 
tossed in our 
spicy buffalo 
wing sauce 
and topped 
with bleu cheese crumbles and pepperonci-
nis. Served with our homemade bleu cheese 
dressing.

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

“May the roof above us never fall in, and may we friends gathered below never fall out.”
-Old Irish Blessing

Quote of the Week

Did You Know?

The SUMMITS Calendar!

Food Spotlight

Sunday Monday Tuesday Wednesday Thursday Friday Saturday
2 3 4 5 6 7 8

9 10 11 12 13 14 15

24 25 26 27 2923 28

16 17 18 19 20 21 22

double!

C Trivia 9p
S Trivia 10p

C Trivia 9p
S Trivia 10p

C Trivia 9p
S Trivia 10p

C Trivia 9p
S Trivia 10p

S Trivia 8p
C Trivia 8p

double!

double!

S Trivia 8p
C Trivia 8p

double!S Trivia 8p
C Trivia 8p

double!S Trivia 8p
C Trivia 8pFamily Night! 5-9pm

Family Night! 5-9pm

Family Night! 5-9pm

Family Night! 5-9pm

RANDALL!
Terrapin Rye

Squared w/ Palisade 

RANDALL!
Rogue Old Crusty

 w/ Magnum 

RANDALL!
Great Divide

Hibernation w/ Palisade 

RANDALL!
Rogue Brewer

w/ Simcoe

Summits Univ.
Cumming

Summits Univ.
Snellvile

7-9p

7-9p

7-9p

7-9p

CRAB!!

CRAB!!

CRAB!!

CRAB!!
Bud

Sierra Nevada 

Rogue

Bud Select

http://summits-online.com

