MEMU BREWERY BAMNQUETS & FUNCTIONS MARINA PHOTOSY CONTACT US
Kaiser Plate, Two Different Sausages, Sauerkraut,

Spaetzle, Red Cabbage & German Pan Fried Potatoes - g
$12.99 Available Oct 1st to the 31st daily! \"4 Blo ® |

A Pub News ) The Beer Store

With the Fall officially upon us we are planning our By Mike Ferguson

10th Annual Harvest Buffet on Sunday October 18th! Our retail sales outlet to
The Harvest Buffet offers fall vegetables & fruits and S~ Dbe called “The Beer
many extras, allowing our chefs to be creative : ' Store” is now open and
offering fabulous tasty dishes on the buffet. AN looks great. This officially
Reservations required 742-7311. pass I opens a new chapter in
Just two days before the Harvest Buffet we have o P - the Rudder's Saga.
partnered with Taste of Nova Scotia on October 16th | I This is where you will pick

to bring to you a three course dinner paired with up your growler after it has
Nova Scotia Wines. been ordered from your server. You will

be able to exit through the new doorto |

Starter: Mescalin Salad with saute Scallops & main brewery doors to be opened. Kegs
Shrimp with fresh pear and pecans tossed in a however will still exit through the main
pear vinaigrette and paired with the Annapolis High- brewery doors.

land Pinot Gris
Entree: Fillet Mignon, café de Paris, Basil Potatoes Growlers: Growlers have a short shelf

& Asparagus paired with Jost Marechal Foch life and are meant to be consumed within
Dessert: Freshly made Blueberry Ricotta Cake, ' 24 to 48 hours of being poured. Like
served with blueberry sauce and fresh whipped regular bottled beer, a growler starts to
cream paired with Annapolis Highland Blueberry loose its carbonation as soon as it is .
Dessert Wine I opened. So it should be consumed within

| have personally visited these Nova Scotia Wineries | |about 12 hours after opening. Unlike

and | have chosen these wines to accompany the beers produced by the major brewers,
dinner. The Annapolis Highland Vineyards is the our beers are all natural ingredients.
newest Winery in NS located in the heart of Bear There are no preservatives or any other
River. Join us for the evening by making a reserva- additives to prolong its shelf life.

tion 742-7311.
September has been a busy month with our new So keep your growler cold and enjoy.
Cold Beer Store opening! Christmas Parties are ;
already being booked at Rudders, be sure and book.

=" ‘_'E-
your party early for best date selection! : #
Bon appetit! U p'C m‘llh @ Eve-‘n‘ts

\ Laura Muise

Our Cold Beer Store is now open for business! Hours of

4‘ operation are between 11 a.m. and 10 p.m. Monday-Sunday.
LAS\

By Natasha Purchase any of our unique Microbrewed drafts to go.

Get a 64 oz. growler for $10 + HST with a $6.00 + HST Growler
bottle. Bring the growler jug back and fill it over and over again for only $10 + HST per filling. We Currently
have Blonde Rock,,Rudders Red, Town Brown, Raspberry Blonde and Lighthouse Lager on tap for
you to’enjoy.-We also’have 20 & 50 Litre kegs available with 48 hours notice, by calling 742-7311.

« Growlers are greatto bring along to dinner parties, social gatherings, and they make great gifts too!
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( Don’t mlss Karaoke Thursdays from 9:30pm to 11:30pm. Reglster com employees receive drink and
appetizer specials on this night. I

Join us each week for Open Mic Night, Wednesdays from 10pm to 12am upstairs- NSCC students and
performers can enjoy Drink and Appetizer specials.




