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From Executive Chef Rodney Cole 

RED STAG SPECIALTIES 
Brewery Market 1496 Lower Water Street 

 

Every day is special at the Red Stag: 
 

Monday – Pasta Night –  

check out our special for $8.99 
 

Tuesday – Two 4 One Pork Chops 
 

Wednesday – Nachos & a Pitcher 

$22.99 
 

Thursday – ½ Price Appetizers 
 

Friday – Seafood Platter 
 

Saturday – Pizza & a Pitcher  

$25.99 
www.redstag.ca 

HOURS OF OPERATION 
PUB 

 

Sunday to Saturday 11:30am-1am 
 

PATIO OPEN WEATHER PERMITTING 
 

425-1501 

 

BEER MARKET 

 

Monday-Wednesday  11:30am-midnight 

Thursday                             11:30am-1am 

Friday                                  11:30am-2am 

Saturday-Sunday                      5pm-2am 
 

422-5200 

 

TAP ROOM 

 

Private Function Space 

Open by Booking 

422-1289 

 

 

ENTERTAINMENT 
SCHEDULE 

 

July 1-3  Canada Day Patio Party with 

SIGNAL HILL, SHAMELESS & 

WRECKHOUSE 
     

July 5 - 10 MCGINTY 
 

July 12-15    SHAMELESS 
 

July 16-17  Summer Fest Patio Party 

with SHAMELESS, 

WRECKHOUSE, PAUL LAMB 

& CORY TETFORD 
 

July 19-24 WRECKHOUSE 
 

July 26-29 SIGNAL HILL 
 

July 30-31  Natal Day Patio Party with 

SIGNAL HILL, SHAMELESS, 

CORY TETFORD & PAUL 

LAMB 
 

Don’t miss SIGNAL HILL  

every SUNDAY night this month.   

 

PUB PRIME-TIME MATINEES 
Join us Friday and Saturday afternoons from 

5:30 to 8:30 for our matinees in the Pub.  

Weather permitting, our 4pm Sunday matinee 

is on the patio.   
 

LOWER DECK  

BARBECUE 
 

It’s summer and that means barbecue!  At the 

Lower Deck, we’ve caught that barbecue bug 

and will be featuring an exciting new menu 

of barbecue favourites both in the Pub and on 

the Pub patio.   
 

Sticky gooey ribs (we’ll give you wetnaps!), 

tender pork chops, a spicy new chipotle 

burger, and a melt in your mouth pulled pork 

sandwich piled high with our new fennel 

coleslaw.  We’ve also got a new potato salad 

joining these grilled favourites,  

and a home-style strawberry  

shortcake to finish the perfect  

outdoor dinner. 
 

Come sit in our back yard  

and enjoy the flavours of  

summer!  See you soon! 

BEER MARKET 

DANCE PARTY  
 

Got the summer itch 

to get out and play?  

Check out Thursdays 

at the Beer Market 

as we go LIVE 2 AIR 

with Z103.5.  DJ Billy G is spinning and Z 

personality AJ will 

be in the house to 

keep the party 

rockin.  Tune us in 

at Z103.5 on 

Thursdays starting 

 at 11pm, or, better yet - come be part of it 

the fun! 

 

PAR FOR GOLF? 
 

Tuesday, June 22 saw the return of the 

Lower Deck golf tournament and this year, 

Mother Nature was our friend.  21 teams 

teed off to raise over $1,200 for the 

Canadian Liver Foundation.  There was 

fierce competition at the Chip & Putt 

competition as Jack Crewe took home top 

prize of a round of golf at Glen Arbor.  Paul 

Lamb and Cory Tetford’s team repeated as 

best dressed and Russell Foods took home 

the trophy, winning this year’s 

 tournament.   
 

Thank you to all 

of our sponsors, 

including Labatt 

Breweries, Coca 

Cola, Mer et 

Soleil, Vincor 

and Sharky  

Promotions who made it happen and to all 

the teams who came to play.  Hope to see 

you all again next year! 

CELEBRATE SUMMER 
 

Planning a summer staff party or a 

family reunion?  The Lower Deck can 

make life easy for you – we offer 

catering-off site at the location of your 

choice, or use our private party room on 

the third floor – The Tap Room.  

Whether it’s a Backyard Barbecue of 

burgers and dogs, or a four-course  

Celebration Menu, we can accommodate 

groups from 2 to 200 so call Heather for 

a quote on your personalized menu, or 

to check availability.  Summer’s short so 

get out and celebrate! 

FRESH HERB &  

CHEDDAR BISCUITS 
 

3 . . . . . cups flour 

2.5 . . . Tablespoons baking powder 

¼ . . . . cup sugar 

¾ . . . . cup cold cubed butter 

3 . . . . .Tablespoons chopped fresh herbs 

(dill, rosemary, thyme, chives, 

etc.) 

½ . . . . cup grated old cheddar cheese 

½ . . . . teaspoon black pepper 

Pinch salt 
 

How to do it:  

o Sift dry ingredients together in a large 

bowl.   

o Using your fingers, work the  cubed 

butter into the dry mixture  until small 

pea size pieces of butter are attained. 

o Add shredded cheese and milk and stir 

mixture with a fork just until it starts to 

come together. 

o Turn mixture out onto a floured surface 

and knead just a few times until 

combined. 

o Roll mixture out to 1 ½ -2 inch thick 

and cut out with a floured glass or steel 

cutter. 

o Place on baking sheet with 1-inch space 

between to allow for rising. 

o Bake in a pre-heated oven at 360ºF for 

about 15 minutes or until lightly 

golden. 

o Serve with butter. 

For tender biscuits do not over mix after 

milk is added. 
 

* Omit the herbs and cheddar cheese to 

make flaky biscuits for your home-

made strawberry shortcake! 


