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LOWER DECK NEWSLETTER  NOVEMBER 2011  

THE PUB – 425-1501 

Monday-Wednesday:  5:00pm-midnight 

Thursday:  5:00pm-12:45am 

Friday-Saturday:  11:30am-12:45am 

Sunday:  5:00pm-12:45am 
 

 

The Beer Market-422-5200 

Monday-Thursday:  11:30am-midnight 

Friday:  11:30am-2:00am 

Saturday-Sunday: 5:00pm-2:00am 
 

 

The Tap Room-422-1289 

Private Function Room 

Open by Booking 
 

Located in Historic Properties 

1869 Upper Water Street, Halifax 

The Lower Deck’s Haunted Halloween was bigger and 

better than ever in 2011.  With a costume prize awarded 

each half hour, we had lots of winners, but competition was 

fierce for our $250 best costume prize.  A stray Oompa  

Loompa from Loompaland 

took our first prize, but 

graciously shared it with his 

stiffest competition – Michael 

Jackson.  Great job guys – 

hope to see you back next 

year! 

“I bought a group of people (there was 10 of us) down to Halifax 
last weekend, and we ate at your Pub on Saturday night.  The 
food was great, the service excellent and the atmosphere created 
a really fun night.......  thank you.” 
     Yvonne 
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“Thank-you so much for your part in making the 

Rehearsal Party a success, your patience and help was 

appreciated, I knew we could NOT go wrong in the 

selection of The Tap Room.  Please pass on to the 

Gang that worked on Thursday night that the food 

was terrific, the drinks refreshing and the service 

wonderful thanks to all the staff ... Maritime 

Hospitality at its’ best !!” 

Judi 

The holiday season is just around the corner and 

in the spirit of that season the Lower Deck is 

continuing it’s tradition of our favorite fund- 

raising event – FESTIVUS (for the rest of us).  

This fun-filled 

evening features 

many of your 

favourite bands in 

an all-out jam 

session like you’ve 

never seen before.   

 

Hosted by Wreckhouse, cover charge and all 

proceeds from the evening go to support 

Christmas Daddies.  The music starts at 

9:00pm, so come down, sing along and have fun 

making someone else’s Christmas brighter. 

Not sure what to do with your Thursday night?  

Mark November 24
th

 on your calendar because  

Trivia will be back in the Beer Market!   

 

It’s a test of brain power and trivia supremacy!  

Stack the odds with your own team of ringers or 

join a team in need of your expertise (or lack of).  

Six rounds means lots of opportunities for 

everyone to win.  October’s winners, including the 

50/50 winner, donated their loot back to the 

Northwood charity to make this fund-raising event 

even more spectacular.  Boyne Clarke makes it 

happen and make it fun.  The challenge begins at 

7pm so be there! 

the amazing new desserts in the Beer Market?  

Chef Rod will satisfy the most discerning sweet 

tooth with these decadent new creations.   

 

Choose from our 

sumptuous Triple 

Chocolate Banana 

Cheesecake made with 

imported chocolate, ripe 

bananas and hearty  

chocolate brownie chunks, or indulge in our Rustic 

Dark Bread Pudding baked with granny smith 

apples, plump golden raisins macerated in Keith’s  

Dark Ale and topped with beer-infused butterscotch 

and whipped cream.  At the end of a 

meal or on their own – you’ll love 

these flavourful finishes! 
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COMMON COOKING 

MISTAKES 
 

Scooping Too Much Flour 
 

Many people scoop or pour flour which 

can result in too much and ruin your 

baked goods.   

 

To measure correctly, stir the flour to 

lighten it, spoon it into your measuring 

cup until it overflows and then scrape off 

the excess with the back of a knife. 

Apple Blueberry Cake 
 

Ingredients  : 

½ cup  . . . . . . Butter 

¼ cup  . . . . . . Whipping Cream 

1¼ cup . . . . .  Sugar 

3 . . . . . . . . . . .Eggs 

2 1/3 cups . . . .All Purpose Flour 

2 tsp . . . . . . . .Baking Powder 

½ tsp . . . . . . . Salt 

2 cups . . . . . . Tart Cooking Apples 

2 cups . . . . . . Frozen Blueberries 

 

How to do it: 

1. Preheat to 350 Farenheit. 

2. Coarsely chop apples and set aside. 

3. In a 1quart saucepan combine butter and cream and 

cook over low heat until butter melts and set aside 

4. In a large mixer bowl combine sugar and eggs and 

beat at a medium speed, scraping often, until well 

blended. 

5. Add butter mixture, flour, baking powder and salt 

and continue to beat, scraping often, until smooth. 

6. By hand stir in apples and blueberries, folding until 

just mixed. 

7. Spread into a 13x9 inch baking pan. 

8. Bake 45 – 55 min or until a toothpick inserted into 

center comes out clean. 

9. Serve with Whipped Cream or Vanilla Ice Cream. 
 

Makes 12 – 15 servings. 

 
If you’re tired of brown bags and cold sandwiches, 

head to the Beer Market for lunch because the 

lunch combo is here! 

 

Your $9.99 lunch combo includes a soft drink, or 

tea or coffee, and you can choose from fresh Pan- 

Fried Haddock, Pepperoni and Cheese or The 

Works Pizza, with salad, Maritime Fish Cakes with 

salad, or we’re cooking up a different lunch feature 

every day to satisfy your appetite. 

 

Use your brown bag for composting and have a 

real lunch – at the Beer Market for only $9.99! 

Not a member or our rewards club yet?  Lower Deck 

Rewards members receive a $10 gift certificate just 

for joining, a $15 gift certificate for their birthday 

and coming soon – even more rewards! 

 

In the new year, we’ll be giving you more ways to 

win, save and have fun.  You could wait til then to 

sign up, but why?  Fill out the survey on our website 

to get started!  We’ll do the rest . . . 



 

                                                                                                             4 

a NOVEMBER to REMEMBER 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 
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Click here for  
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a Shaydid show 

3 4 
PUB Matinee with 

PAUL LAMB 

BM 

Weekend Kickoff 

with 

DJ MO BOUNCE 

5 
PUB Matinee 

with PAUL 

LAMB & CORY 

TETFORD 

BM 

Dance Party with 

DJ BILLY G 
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Click here for 
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a Signal Hill  

9  11 
PUB Matinee with 

PAUL LAMB 

BM Work Week 

Wind-up with DJ 

MO BOUNCE 

 

Click here to 

check out the BM 

12 
PUB Matinee 

with PAUL 

LAMB  

BM 

Dance Party with 

DJ BILLY G 

 

dance floor 

13 14 

 

 

 

 
  

Click here for a 15 

 

 

 

 
 

Shameless clip  16 18 
PUB Matinee with 

CORY TETFORD 

BM 

Weekend Kickoff 

with 

DJ MO BOUNCE 

19 
PUB Matinee 

with CORY 

TETFORD 

BM 

Dance Party with 

DJ BILLY G 

 HOSTED BY  21 

Wreckhouse 

 

 

 

In  

Support   

Of Christmas 

Daddies  

 

 

 

 

 

 
Click here to see 

23 

 

 

 

 

 
Wreckhouse  

25 
PUB Matinee with 

PAUL LAMB 

BM Work Week 

Wind-up with DJ 

MO BOUNCE 

Click here for a 

matinee preview! 

26 
PUB Matinee 

with PAUL 

LAMB & CORY 

TETFORD 

BM 

Dance Party with 

DJ BILLY G 

27 28 

 

 

 
Click here for  

29 

 

 

 
a Pogey preview 

30   

  

sneak peek! 

Thursdays’ Chicken Embargo at the Lower Deck 

Beer Market continues as we offer up a Beer and 

Burger combo that’s putting an end to wing nights 

everywhere! 

 

Sink your teeth into a Montreal Monster, take a bite 

out of an East Coaster or test your tastebuds with a 

Hot and Stormy.  Choose any of the hot new burgers 

and pair it with an ice cold Keith’s draught for 

only $12.49.  Free the fowl – have a burger! 

http://www.youtube.com/watch?v=MXQk2gfZ6y8&feature=mh_lolz&list=HL1316483001
http://www.youtube.com/watch?v=0w7CuUY8fjA&feature=fvsr
http://www.youtube.com/watch?v=3K9fZTza9oY
http://www.youtube.com/watch?v=kUM05Hz5pFU
http://www.youtube.com/watch?v=yynyT1nKgQo&feature=related
http://www.youtube.com/watch?v=Y-pwUmh0ujM
http://www.youtube.com/watch?v=I_a05J4DbTI

