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At the Summit

What’s Up At the Summit?
Holiday Gift Idea! 
Summits Gift Certificates…  Give the gift of 
great food, great drinks, and Family fun!  
Available at all Summits Wayside Tavern loca-
tions.

Holiday Hours
Wednesday, Dec 24th	11:00 – 5:00 pm
Thursday, Dec 25th	 Closed
All other days Summits is open as usual!  See you this holiday season!

December 2008
BEER AND CHEESE TASTING
You’ll be treated to a multi-course meal 
that pairs some of the world’s finest 
cheeses with a host of Holiday Seasonal 
beers
	 Cumming	 Monday, Dec 8th	 7 pm
	 Snellville	 Tuesday, Dec 9th 	 7 pm
	 Woodstock	 Thursday, Dec 11th	 7 pm
$69 99 per person includes gourmet dinner and cheese & beer pair-
ings 

January 2009
BEER AND CHOCOLATE TASTING

“Belgians, Barley wines & Bodacious Chocolates”
If you thought that December’s event sounds exciting just wait until 
you join in on January’s event!   You’ll be served a multi-course 
dinner that pairs the most exotic chocolates imaginable with some of 
the richest Belgian ales and Barley wines available!
	 Cumming	 Monday,Jan. 12th	 7 pm
	 Snellville	 Tuesday, Jan. 13th 	 7 pm
	 Woodstock	 Thursday, Jan. 15th	 7 pm

Where in the World 
Jason and Linda Moss (regularly 
visit the Cumming location) took 
their Summit shirts to Germany 
(Oktoberfest / Hoffbrauhaus) 
and Rome, Italy last month.

Send us a 
photo taken 
of yourself 
traipsing 
across some 
distant soil 
wearing 

your favorite Summit 
wear.  If chosen, your 
photo will be pub-
lished 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 	

Pint  Nights

December 2, 2008

Pint Nights are 
held from 7-9 pm 
at all locations. 
Drink a pint and 
keep the glass!  
(while supplies 
last!)
12/06	 Fosters
12/13	 TBA
12/20	 Magic Hat

 See online calendar for details!

http://www.summits-online.com/cgi-bin/calendars/summits/WebEvent?tabletext=200704
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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/ 
Summits Wayside Tavern®  -  Woodstock

2990 Eagle Drive

Woodstock, GA 30189 
Phone: 770-924-5315 

Fax: 770-924-5072

summits-online.com/04_woodstock/ 
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December At the Summit...
$69 99 per person includes gourmet dinner 
and chocolate & beer pairings These are two 
of our most exciting events!  You’ll definitely 
want to clear your calendars for these two 
nights These events sell out every year so be 
sure to reserve your seat in advance!
people who care in our very own community.  
We’re proud to consider them part of the 
Summits family!
Pint Nights:
You know we feature a different beer EVERY 
DAY in October! Check the calendar on page 
one of this ezine or the last page to see what’s in store for your taste 
buds! 
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 expe-
rience a different dry-hopped beer every Monday.  (Randalls will 
begin at Woodstock in a few weeks.... We’re anxiously  awaiting our 
new Randall!)  

Team Trivia! 
Play alone or with a team! Top three winners receive house cash prizes. 

Cumming: Wed.	8:00 pm , Fri. 9:00 pm 
Snellville: Wed. 8:00 pm, Fri. 10:00 pm 
Woodstock: Wed. 8:00 pm, Fr. 9:00 pm

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!

Sat.: Rack of Ribs Plate
Don’t miss Summits’ newest 
dinner - the Rack of Ribs Plate! 
This fabulous dinner includes 
French fries and homemade jala-
peno cole slaw and a great rack!
Available Saturday nights only 
from 5:00 - 10:00 pm.
While supplies last 

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.donatelife.net
http://www.summits-online.com/cumming/
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Beer Geek
Crab Stuffed Jalapeno Poppers
Ingredients:

12 large Jalapenos Peppers
4 oz. crabmeat, well drained
1/3 cup minced red onion
1/4 cup minced green bell pepper
1/4 cup cream cheese
1/2 cup all purpose flour
3/4 cup Corona beer
Oil for frying
All purpose flour
For Garnish
1/2 avocado, peeled and diced
1/2 cup salsa
1 tablespoon mayonnaise

Starting just below stem, cut Jalapenos lengthwise in 
half, leaving stems attached. Remove the seeds. Place 
Jalapenos in medium saucepan. Cover with cold water 
and bring to simmer. Drain. Repeat process. Dry the 
Jalapenos.

Combine crab, onion, bell pepper and cream cheese in 
small bowl. Season with 

salt and pepper. Fill Jalapeno cavities with crab 
mixture. Press the pepper halves together to compress 
filling. (Can be prepared ahead. Cover and chill.)

Place 1/2 cup flour in bowl. Gradually whisk in beer. Let 
stand 30 minutes. 

Heat oil in heavy deep pot to 375°F. Whisk batter until 
smooth. Dredge Jalapenos in flour, then dip into batter 
to coat completely and deep-fry until golden brown. 
Remove peppers from oil and allow to drain. Combine 
avocado, salsa and mayonnaise in small bowl, and use 
this to garnish the peppers.

www.beer100.com

Centuries ago in England, 
pub visitors used a novel 
innovation that enabled 
them to get their beer 
served quickly. They used 
mugs with a whistle baked 
into the rim, the whistle 
being used to summon the 
barmaid. It has been sug-
gested this practice gave 
birth to the phrase “wet 
your whistle.” 
The saying ‘Mind your P’s and 
Q’s’ comes from the time when alcoholic bever-
ages were served/sold in Pints and Quarts. Thus, 
to mind your P’s and Q’s meant to be careful 
how much you drank.   
http://www.comedy-zone.net/triviazone/humans/page3.htm

Duck Rabbit Brown 
Farmville, NCi

The Duck-Rabbit Brown Ale 
is an American brown ale 
brewed with loads of hops 
from start to finish (it’s 
hoppy and beautifully bitter). 
Amarillo hops in the boil 
provide a spicy citrusy bitter-
ness. Saaz dry hops in the fer-
mentor provide a refined flowery aroma. These 
hops are supported by a grain bill of seven vari-
eties of malt. Oh yeah!

Beer Spotlight

Cooking With Beer!

http://www.beer100.com
http://www.comedy-zone.net/triviazone/humans/page3.htm
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From the Middle Ages until the 
18th century the local barber’s 
duties included dentistry, 
blood letting, minor operations 
and bone-setting. The barber’s 
striped red pole originates 
from when patients would grip 
the pole during an operation.

 

It is not true that the Great 
Wall of China is the only man-
made structure that can be 
viewed from space - many 
man-made objects, includ-
ing the Dutch polders, can be 
viewed from space.

Chicken Tenderloins  $ 8.59 
A generous portion of hand breaded chicken tender-
loins fried to perfection.  Served with french fries, jalap-
eno cole slaw & honey mustard. 

See our menu:  www.summits-online.com

“If you ever reach total enlightenment while drinking beer, I bet it makes beer shoot out your nose.”
-Deep Thought, Jack Handy

Quote of the Week

The SUMMITS Calendar!
Sunday Monday Tuesday Wednesday Thursday Friday Saturday

7 8 9 10 11 12 13

14 15 16 17 18 19 20

1 2 3 4 630 5

21 22 23 24 25 26 27

double!

C + W: Trivia 9p
S Trivia 10p

C + W: Trivia 9p
S Trivia 10p

C + W:  Trivia 9p
S Trivia 10p

C + W: Trivia 9p
S Trivia 10p

Trivia ALL 
locations:8p

double!

double!

Trivia ALL 
locations:8p

double!Trivia ALL 
locations:8p

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

Family Night! 5-9pm

Family Night! 5-9pm

Family Night! 5-9pm

RANDALL!
Cluster hops w/

Big Hoppy Monster  

RANDALL!
Perle hops w/ 

Rogue Yellow Snow

RANDALL!
Palisade hops w/ 

Rogue Old Crustacean 

RANDALL!
Van Guard hops w/ 

Rogue Brewer  

Summits Univ.
Cumming

BEER & CHEESE!!!

Summits Univ.
Snellvile

BEER & CHEESE!!!

Summits Univ.
Woodstock

BEER & CHEESE!!!

CHRISTMAS
 Closed all day

Enjoy your holiday!

Xmas Eve - Open 11am 
- 5pm

Merry Christmas! 

7-9p

7-9p

7-9p

7-9p

CRAB!!

CRAB!!

CRAB!!

CRAB!!

Lind’ns Framboise

Fosters

TBA

Magic Hat

Food Spotlight Did You Know?

http://summits-online.com

