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At the Summit...
Summer is Almost Here!
Summer is almost here, school is almost out and the hours of daylight are 
getting longer…… Here are three good reasons to bring the family to 
Summits every Tuesday night for Family Night!

With the purchase of every adult entrée you will receive one FREE kid’s 
meal!  Children under age 10 are eligible.  The kid’s meal includes a drink 
and a Summits Frisbee that is yours to take home.  All Summits locations 
have game areas to keep the youngest Summits customers entertained!

After the meal keep in mind that we have a special 
“Kid’s Dessert Menu” featuring your child’s favorites at 
prices Mom and Dad love!

Just for Kids Desserts!  only 99¢

* Bomb Pop 99¢

* Vanilla Nutty Cone 99¢

* Ice Cream Sandwich 99¢

* Chocolate Covered Vanilla Bar 99¢

Kid’s Grilled Cheese: Gooey grilled American cheese on 
white Texas toast.  Served on a Summits frisbee with 
french fries and a soft drink or iced tea.

Kid’s Hamburger:  A kid sized burger topped with lettuce & tomato.  
Served on a Summits frisbee with french fries and a soft drink or iced 
tea.  

Kid’s Chicken Tenders:  A kid sized portion of our famous chicken tenders 
with a side of BBQ sauce.  Served on a Summits frisbee with french fries 
and a soft drink or iced tea.

Kid’s Spaghetti Plate:  Fresh pasta topped with chunky marinara sauce and 
Parmesan cheese.  Served on a Summits frisbee with a soft drink or iced 
tea.

Kid’s Peanut Butter & Jelly:  Classic peanut butter and jelly on white Texas 
toast.  Served on a Summits frisbee with french fries and a soft drink or 
iced tea.

Kid’s Corn Pups:  Bite sized corn dogs!  Served on a Summits frisbee with 
french fries and a soft drink or iced tea.

Kid’s Grilled Chicken & Veggies:  Flame grilled chicken strips and BBQ 
sauce.  Served on a Summits frisbee with a side of steamed broccoli and 
brown saffron rice with a soft drink or iced tea.

Kid’s Cheese Quesadillas:  Two 6” flour tortillas filled with melted, gooey 
cheddar jack cheese.  Served on a Summits frisbee with french fries and a 
soft drink or iced tea.

HEY Summits Friends and 
Family! Yes, this means

YOU!!!
We are having our Friends 
and Family Opening tonight 
and tomorrow night at the 
latest Summits Wayside 
Tavern in Woodstock, GA!!!

Hours: 5-10 pm
 May 27 & 28

Limited Menu!

2990 Eagle Drive
Woodstock, Georgia  30189

770.924.5315

Grand Opening will be:
Thursday, 05/29/2008

 WOODSTOCK OPEN 

Pint  Nights
May 27, 2008

Pint Nights are held from 7-9 pm at all 
locations. Drink a pint and keep the 
glass!  (while supplies last!)
05/31	 Warsteiner
06/07	 Peroni
06/14	 Woodchuck
06/21	 Jever
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“At the Summit - the e-zine of 
Summits Wayside Tavern” is 
published weekly by Summits 
Wayside Tavern®, a restau-
rant chain in the southeast-
ern 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 unsub-
scribed 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/ 
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Answers to Last Week’s Quiz!
	 1.	 Bottom 

	 2.	 50 

	 3.	 Right 

	 4.	 Blue, red, white, yellow, black, 
and gold 

	 5.	 Q, Z 

	 6.	 1, 0 

	 7.	 Left 

	 8.	 20 

	 9.	 Red 

	10.	 88 

	10.	 Counter-clockwise (unless you 
happen to be south of the 
equator) 

	12.	 Towards the bottom right 

	13.	 12 (no #1) 

	14.	 Left 

	15.	 Top 

	16.	 Clockwise as you look at it 

	17.	 Roosevelt 

	18.	 8 

	19.	 Left 

	20.	 5 

	21.	 6 

	22.	 Bashful 

	23.	 8 

	24.	 Ace of spades 

	25.	 Left 

	26.	 ONE 

	27.	 *, # 

	28.	 3 

	29.	 Counter-clockwise 

Scoring: 
30-28 Genius...Mensa is calling!
25-27 Not too shabby!
20-24 You could do better!
16-19 McDonald’s is calling!
15 or below.. Being blind 
wouldn’t affect you one bit!! 

Our Snellville location now features the 
Nintendo Wii every Monday, Tuesday 
and Thursday night from 6 p.m.– 2 a.m.

For those of you who are still unsure 
what the Wii is and what it can do here’s 
a little background. It is the newest 
revolutionary video game installment by Nintendo that is worlds apart 
from any video game you’ve heard of in the past. Instead of using a bulky 
complicated controller, you use a controller that resembles a T.V. remote 
with very few buttons. It houses amazing motion sensing devices that 
allow you to actually feel like you are in the game. It is the closest to 
virtual reality as you can get. Instead of sitting in a chair pushing a bunch 
of buttons, you stand up and swing the bat to hit the ball coming at you. 
You actually feel as if you are picking up a bowling ball and rolling down 
the alley. It is a fun experience that is enjoyable for any age group and 
requires no experience to learn how to play. All you need is your body.

So what are you waiting for? If you haven’t tried it yet, or you have 
already fallen in love with the Wii, you should come down to Summits 
Wayside Tavern on Tuesdays and Thursdays. 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!

Wii @ Snellville

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/
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Beer Geek
Beer Roasted Lime Chicken     

BY: LAQUINNA

http://allrecipes.com/Recipe

INGREDIENTS
1 (4 pound) whole chicken 
1 tablespoon salt, or to taste 
1 tablespoon ground black pepper, or to taste 
1 lime, halved 
1/2 (12 fluid ounce) can beer 
1 cup water   

DIRECTIONS
Preheat the oven to 350 degrees F (175 degrees C). 

Season the chicken inside and out with salt and pepper. 
Squeeze the juice from the lime over the whole chicken, 
then place the halves into the cavity of the chicken. Set 
the half full beer can in the center of a roasting pan or 
baking dish, and place the chicken over it in an upright 
position with the beer inserted into the cavity. Pour 
water into the bottom of the pan. Cover the chicken 
with aluminum foil, and place roasting pan and all into 
the oven. 

Roast the chicken for about 1 1/2 hours in the pre-
heated oven, removing foil during the last 20 minutes. 
Baste occasionally with the drippings. When finished, 
the internal temperature of the chicken should be 180 
degrees F (80 degrees C) when taken in the meati-
est part of the thigh. Let the chicken rest for about 10 
minutes before serving. 

Wed. AYCE Crab Legs & Trivia!
Come from 4 - 10 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. 
Team Trivia offers the chance to 
win up to $50.00 in house cash! 
Play time begins at 8 pm!

Thurs.& Fri.: Beef on Weck !
Try Summits’ version of this nor-
thern favorite! This is a roast beef 
sandwich on a salty kummelweck 
roll. Kummelweck is simply short-
ened to “weck.” Served with 
sinus-clearing horseradish, kosher 
dill pickle slices and extra beef 
juice for dipping. Where else can 
you get this for $10.99? 

Sat.: 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 fantas-
tic deal and has been a great 
success! Come try one for your-
self! Only $9.99 - can you beat 
that?

Samuel Adams Irish Red                
Boston, Massachusetts

Malty and slightly sweet, balanced by earthy notes 
from the hops.  The gentle rain and fertile soil of 
Ireland helped inspire this style of ale, known for 
being remarkably balanced. Pale and Caramel malts 
give the beer its rich, deep red color and distinctive 
caramel flavor. The sweetness of the malt is pleas-
antly balanced by a pronounced hop bitterness and 
an earthy note from the East Kent Goldings hops. 
Samuel Adams® Irish Red finishes smooth and 
leaves you wanting to take another sip.

Spotlight on Beer

Belgian Pale Ale/ Belgian Ale
Belgian Ales are similar to British Pale 
Ales but are more spicy and aromatic 
both in malt and yeast character. 
They are often labeled as spéciales 
belges as ale is not a term commonly 
employed in Belgium. Belgian-style 
Pales Ales are characterized by low, 
but noticeable, hop bitterness, flavor 
and aroma. Light to medium body 
and low malt aroma are typical. 
They are golden to deep amber in 
color. Noble hop types are commonly 
used. Low to medium fruity esters 
are evident in aroma and flavor. 
Low caramel or toasted malt flavor 
is acceptable. Diacetyl should not be 
perceived. Chill haze is allowable at 
cold temperatures. 

Beer Recipe

http://allrecipes.com/Recipe
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Michelob was 
invented during 
a brewer’s strike 
in the 1930s from 
a recipe tossed 
together by the 
untrained workers 
left behind to run the brewery.  It was so bad 
local taverns tossed their delivered barrels 
in the gutter until the streets ran with beer.  
When the strike was over, the brewery didn’t 
want to lose all that beer, no matter how bad, 
so they repackaged it and sold it as Michelob. 
http://www.professorshouse.com/food-beverage/wine-and-
spirits/beer-facts-trivia.aspx

Baked Grouper
A fresh filet of baked Grouper topped with a 
spicy chipotle butter sauce and served with a 
side of brown saffron rice and sesame broc-
coli.

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

“I’m going to buy a boat... do a little travelling, and I’m going to be drinking beer!”
-John Welsh, Brooklyn bus driver who won $30 million in the New York lottery 

Quote of the Week

Did You Know?

The SUMMITS Calendar!

Food Spotlight

Sunday Monday Tuesday Wednesday Thursday Friday Saturday
25 26 27 28 29 30 31

June 1 2 3 4 5 6 7

16 17 18 19 2115 20

8 9 10 11 12 13 14

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!
Smithwicks Irish

Red with Crystal  

RANDALL!
Sierra Nevada 

Summer with Glacier

RANDALL!
Victory Prima Pilsner

w/ Vanguard  

RANDALL!
Highland Gaelic 

Ale w/ Willamette 

Summits Univ.
Cumming

Summits Univ.
Snellvile

7-9p

7-9p

7-9p

7-9p

CRAB!!

CRAB!!

CRAB!!

CRAB!!
Woodchuck Pear

Jever  

Warsteiner

Peroni

http://www.professorshouse.com/food-beverage/wine-and-spirits/beer-facts-trivia.aspx
http://www.professorshouse.com/food-beverage/wine-and-spirits/beer-facts-trivia.aspx
http://summits-online.com

