
Over The Barrel 

Well the nice weather finally arrived just in time for Canada 
Day, the Plywood Cup, and the first real ‘Rider game of the 
season. (Go Green!!)  The sunny weather has also brought 
many guests to the patio at Beer Bros. to enjoy the new 
menu items, as well as the refreshing new beers that Darren 
has brought in just for lounging in the heat.  The kind folks 
at City Hall have approved changes to the patio space,    
allowing us to remove the large concrete flower planters so 
we can make our guests more comfortable.  A brand new 
iron railing has been ordered, and flowerboxes full of hops 
are planted and ready to go.  Busy, busy.  Also in the news, 
the long, long-awaited deli/bakery finally has a tentative 
date for opening in early fall, and an original Beer Brother, 
Chef Moe Mathieu, heads back to school.  Summer’s off to a 
great start at Beer Bros. Bakery & Cuisine so read on to see 
more details of the exciting things planned!  

 

Not so Lazy Days of Summer 
July 2009 

Un-Capped 

Velvet Fog, Wild 
Rose Brewery, 
Calgary, AB 
 

As smooth as Mel 
Torme himself.  This is 
a refreshing summer 
beer with a hazy golden 
colour & distinct citrus 
tang.  Easy to see why 
this wheat beer won a 
gold medal at the 2008 
Canadian Beer Festival 
in Victoria. 

Canada Day on the 
Plywood Patio ! 

 

Beer Bros. was a proud 
sponsor of the Canadian 
Progress Club’s annual 
Plywood Cup held on 
July 1st in Wascana 

Park.  It was a great day 
and everyone had a lot 

of fun on the Beer Bros. 
Plywood Patio, even the 
teams who sank!  This 

years fundraising topped 
$60,000 !!  Thank you 
to all the teams, and all 

the volunteers who 
worked hard to organize 

another great event!  
See you next year! 

Chef Malcolm goes Fishing! 
Chef loves fishing season.  So he’s 
cooking up some terrific summer   

specials for you to enjoy!  Visit Beer 
Bros. between now and July 19th 

and you will receive a  
FREE $10 Gift Card 

just ‘cus Chef is happy! 
Len Thompson would be proud! 

2009 Mustard Fest July 24-26th 
The third annual culinary adventure known as Mustard 
Fest is upon us.  Saskatchewan is the world’s largest (& 
best) grower of mustard seed.  French’s Mustard has 
once again signed on as  official sponsor of the compe-
tition for the coveted Yellow Jacket.  Beer Bros.’s own 

Chef Malcolm is one of the favoured contenders.  Other 
confirmed participants are: The Willow on Wascana, 

Zest, Crave, Mediterranean Bistro, The Crushed Grape, 
The Abbey, The Cathedral Village  Freehouse, Casino 
Regina, and flying in from Chives Bistro in Halifax is 

Chef Craig Flynn. 
This years format is changed and expanded a little bit.   

Starting Friday and for all three days, each participant 
restaurant will be offering a mustard themed tasting 
menu for $40 (pls note when making reservation).  

Saturday at Beer Bros. there will be a cooking with 
mustard demonstration where you can learn some 
techniques and recipes for cooking with the little      

yellow seed yourself.  That night Crave is  hosting the 
Chef’s Ball where guests can mingle with the Chef’s 

while eating & drinking in style.  Then on Sunday on 
the deck at The Willow is the Mustard Q and Chef’s 
Challenge.  Bring the kids down to Hot Dog Heaven 

and the Chef’s delicious entries for the Challenge      
yourself.  You are the judge for People’s Choice so      

remember to fill out your ballots.  The Store is open to 
purchase products made right here in Saskatchewan. 
Tickets go on sale on July 7th at Beer Bros., 

Crave,  and The Willow on Wascana. 

Professor Moe 
Original Beer Brother Chef Moe Mathieu is taking on the challenge of    

being Head Chef Instructor at the Kelsey SIAST Campus starting this fall.   
It is an exciting opportunity for Moe to teach young students fundamental 

techniques and his brand of culinary creativity.  The students, being        
student age, are eager to learn new ways to use beer! 

Chef Moe remains a Partner in Beer Bros. and The Willow so you can 
count on seeing him around still.   
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Upcoming Events at Beer Bros. 

Questions or comments?  Contact us  info@beerbros.ca or call 306.586.2337 

 Staff Profile 
Judd 

Bar Steward 
& Rock Star 

(True Rock Stars only 
have one name.  It 
has nothing to do 

with the fact I can’t 
spell his real one.) 

Over The Barrel 

Pictures from Canada Day on the Plywood Patio ! 

Gala Bash  
August 7th, 

Come out and say farewell to Chef Moe in 
the culinary event of the year!  

 

We’re going to do it up right with a 7-course meal 
prepared by Chef Moe, Beer Bros. Chef Malcolm, and 

new Willow Head Chef Tim Davies. 
There will be fantastic wines selections by Willow 

sommelier David Burke, unique hand-crafted beers, 
and seven courses of amazing food! 

 
 

Tickets are $75 per person and will sell out faster 
than a ‘Rider game so get yours in person, or with 

credit card by phone, at Beer Bros. (586-2337) or   
The Willow on Wascana (585-3663). 

The day was a lot of fun for the guests, the staff, and of course the 
winning team of the Plywood Cup.  We’ll be back next year, so 
pick your team, build a boat, and raise money for a good cause! 

Purchase a pint of 
Stella Artois     

between now and 
July 24th and get 

a ballot.   
Complete it and you could be 
one of the daily winners of an 

invitation to our exclusive  
Stella Patio Party  

on July 25th! 
There’ll be free appetizers,     

refreshments provided by Stella, 
as well as more chances to win a 

full patio set or a 5-course    
tasting dinner at Beer Bros. See more Staff Profiles on www.beerbros.ca 

Last year the always affable Judd enlisted 
for a gig as a server/entertainer aboard a 
luxury cruise ship in the Caribbean, and 
ended up marooned at Beer Bros.  We are 
happy he did though as Judd is the only 
one here who can sing along with Junior.  
When he's not cutting CD's, you'll find 
Judd delivering the perfect tone in service. 


