
 
 

 
What’s on Deck? 

February 2010 
LOWER DECK NEWSLETTER 

w ww . l o w e r d e c k . c a  

From Executive Chef Rodney Cole 

LOWER DECK 
HOURS OF OPERATION 

 

PUB 
 

Monday–Sunday   11:30am-1:00am 

 

425-1501 
 

 

BEER MARKET 
 

Monday-Wednesday  5:00pm-midnight 

Thursday               5:00pm-1am 

Friday                 11:30am-2am 

Saturday-Sunday      5pm-2am 

 

422-5200 
 

 

TAP ROOM 
 

Private Function Space 

Open by Booking 

 

422-1289 

   

ROCKIN’ AT THE RED STAG 
Brewery Market 1496 Lower Water Street 

 

Wednesday - 6-9 

CAMPBELL & WEALE 
Featuring Jay Campbell and  

Jordie Weale of Signal Hill 

Enjoy NACHOS & A PITCHER $18.20 
    

Thursdays – 8-11    
OPEN MIC with  

ANDREW TREMAINE 
Check out HALF PRICE APPETIZERS 

    
Friday - 7-10 

CORY TETFORD MATINEE 
Try our SEAFOOD PLATTER FEATURE 

    
Saturday– 4-7 

BOB LAMBERT MATINEE 
Chef Frankie’s Famous PIZZA with a PITCHER 

 

www.redstag.ca 

 

SUPER SINGLES PARTYSUPER SINGLES PARTYSUPER SINGLES PARTYSUPER SINGLES PARTY    
((((the anti-Valentine solution) 

    

GAMES & GREAT PRIZESGAMES & GREAT PRIZESGAMES & GREAT PRIZESGAMES & GREAT PRIZES    
 

GET A BLOWJOB!  
HAVE AN ORGASM! 

featuring  
rob cook & rob cook & rob cook & rob cook &     

cory Tetfordcory Tetfordcory Tetfordcory Tetford    
5:30-8:30 

Super Single Super Single Super Single Super Single 
Drinks!Drinks!Drinks!Drinks! 

 

Super Single Draft 
Super Single Shots 

Super Single Shooters 
All only $2.75* 

(*5:30-8:30 only) 

ENTERTAINMENT  
SCHEDULE 

Start your February thaw with 
some hot entertainment now! 

 

Feb 1-6   Shameless 
     

Feb 8-13  Ten Mile House 

 

Feb 13 Super Singles’ Anti-Valentine 

Matinee with Rob Cook and 

Cory Tetford 5:30-8:30 
       

Feb 15-20 Signal Hill 
 

Feb 22-27 Wreckhouse 
 

Join us in the Pub on Friday and Saturday 

afternoons for our weekend matinees and 
keep the tunes coming with Signal Hill every 

Sunday night. 

 

 

In true Haligonian style, efforts are coming 
together from numerous sources around the 
city to raise much needed funds for the 
rescue, relief and rebuilding of earthquake 
stricken Haiti.  The Lower Deck will be 
donating a portion of our cover charge from 
Thursday, January 28 to Sunday, January 31st 
and Thursday, February 4th to Sunday, 
February 8th to the cause.  We’re also 
providing an opportunity for our patrons to 
continue to show their generosity, by 
accepting additional donations at the door.  
Thank you for joining us in this effort, no 
matter where or how you choose to donate. 

ROB COOKROB COOKROB COOKROB COOK
RETURNSRETURNSRETURNSRETURNS!!!!

    

Yes, it’s true – Rob 
Cook is back in 
town.  He’ll be 
stopping by in 
February for two 
matinee shows in 
the Lower Deck  

Pub.  Friday, February 12th, Rob will be 
taking the stage solo for the Friday matinee 
from 5:30pm to 8:30pm.  Saturday, February 
13th, he’ll be joined by Cory Tetford for the 
Anti-Valentines Super Singles Matinee, again 
from 5:30pm to 8:30pm.  Don’t miss this 
exclusive event! 

1 – 2 – 3 – Sociable!  This group wins the 
gold medal for synchronized toasting! 
You don’t have to hold an Olympic event 
to win pic of the month - just send your 
Deck pictures to our facebook page or 
info@lowerdeck.ca and win a $25 gift 
certificate! 

AMAZING LUNCH AMAZING LUNCH AMAZING LUNCH AMAZING LUNCH 
VALUEVALUEVALUEVALUE    

Don’t let the Christmas credit card bill keep 
you brown bagging it every day!  The Beer 
Market has an unbeatable lunch value 
offered Monday through Friday from 
11:30am til 3:00pm.  Enjoy traditional Pan 
Fried Haddock, a lunch-sized Chicken 
Quesadilla, or check out our daily special.  
There’s also a soup/ salad/sandwich combo 
to satisfy any appetite.  All this with a soft 
drink or tea or coffee for only $8.99 (tax and 
gratuity extra), so grab a friend and get out 
of the office!  Your winter blahs will 
disappear! 

PIC OF THE MONTHPIC OF THE MONTHPIC OF THE MONTHPIC OF THE MONTH    

GGGGENOISE ENOISE ENOISE ENOISE CCCCAKEAKEAKEAKE 
 

6. . . . . eggs, warmed (see How to do it) 
1. . . . . cup all purpose flour 
1. . . . . cup white sugar  
¼ . . . . cup cocoa powder 
4.5. . . Tablespoons melted butter 
 
 

How to do it:How to do it:How to do it:How to do it:    
    
1. Grease and flour a 10" spring form 

pan 
2. Sift the flour and cocoa together. 
3. Warm the whole eggs by putting 

into a bowl of warm water for 
about 10 minutes. 

4. In a large stainless steel bowl, 
preferably a stand mixer with whisk 
attachment, crack all the eggs and 
add sugar. Mix on low speed for 
one minute, scrape down, then turn 
mixer on high until mixture almost 
triples in volume having a light 
fluffy look to it.  

5. Take flour/cocoa mix 1/3 rd at a 
time and fold into egg mixture, 
continue until flour blend is gone.  

6. Fold in melted butter. When folding 
this flour mixture, ensure you do not 
overwork the mixture so not too 
much volume is lost.  

7. Add this mixture to your spring 
form pan.  

8. Bake in a preheated 350* oven for 
approx 30 minutes, or until lightly 
golden and toothpick when inserted 
comes out clean. Cool for a few 
minutes, run a knife gently around 
inside edge of spring form pan then 
slide onto cooling rack. Cool well. 
At this point the cake can be sliced 
and filled with your desired filling.    

 
 


