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CINCINNATI Home to America’s first 
professional baseball  

team, home to the city built on seven hills and home 
to some of America’s most unique food flavors.  
WE LOVE CINCINNATI. We love our sports. We love 
the Ohio River. We love our riverboat heritage and 
we love our history. This mid-western locale became 
a melting pot of nationalities from across the globe 
and each group brought with them their own unique 
flavors and recipes. But as Cincinnatians, both native 
and adoptive, move across the country, the things 
they miss more than the history and the scenery are 
the signature tastes that are distinctively ours. 

They miss the world-famous taste of Montgomery 
Inn ribs; the enticing scents of Glier’s Goetta; the 
unique flavors that can only be found at LaRosa’s; a 
three-way from Skyline; pints of Graeter’s Ice Cream; 
succulent meats from Longdale Farm or the craft-
made sausages from our own Queen City Sausage. 
These are Cincinnati’s favorites. Whether you’re 
sending someone a memory, or introducing someone 
new to your hometown, you can’t go wrong when 
you treat them to CincyFavorites. All of the items 
featured in our catalog combine the best that our city 
has to offer! Choose one of your favorites or combine 
different brands to make your delivery unique. If you 
don’t see a specific package you want, please give us 
a call and we will do our best to make it happen! 

ENJOY THE FINE FLAVORS  
OF THE QUEEN CITY!

Cincinnati is home to America’s #1 ribs and 
barbecue restaurant. Montgomery Inn was 
founded in 1951 in the village of Montgomery, 
and has been playing to a packed house for 
over 60 years. This family-owned operation has 

two locations, serving thousands of customers every week. The 
ribs, brisket, chicken and barbecue have graced the plates of US 
presidents, locals, and visiting celebrities since the day it opened. 
In fact, Fox News has named Montgomery Inn one of the top 10 
barbecue restaurants in America! One taste and you’ll know why. 

 From a small kitchen in the village of Kastoria, 
Greece, a fascinated young Nicholas Lambrinides 
watched as his mother and grandmother 
prepared authentic Greek dishes. Their recipes 

had been passed down from generation to generation. These 
were unique, wonderful dishes that had the power to bring his 
whole family together. 

 In 1954, when Buddy LaRosa opened his 
first neighborhood pizzeria on Cincinnati’s 
West Side, his Sicilian-born father told him 

he was crazy. “You gonna sell pizza? ‘Med-i-gans never gonna 
buy pizza from you,” he said. Who could argue with him? After 
all, in 1954 many Americans had never even heard of pizza. As 
sons will do, Buddy went ahead with his plan anyway. So began 
the story of LaRosa’s Pizzerias. And it’s a bona fide, star-spangled 
Great American Success Story.

 Welcome to the home of the region’s best-selling 
craft sausage! Queen City Sausages are made 
by second-generation craftsman Elmer Hensler. 
He starts with fresh onions, garlic, and spices 

that are truly from the earth. A craft sausage-maker uses only 
authentic, time-honored recipes and the finest ingredients to 
bring them to life. His craft sausages are stuffed by specialists 
who pour their time and artistry into their handiwork, one small 
batch at a time.

 In 1946, Covington, Kentucky, a young 
Robert Glier, a brave entrepreneur just 
returned from the war, gently closed his 

eyes to truly savor the all-consuming glory of the moment. It is 
here, in his very own butcher shop, on a floor covered in sawdust, 
where the dream takes flight. While he could never know just 
exactly where the flight would take him, the stage was set, then 
and there, for the development, discovery, and delivery of the 
world’s best-selling goetta.

 In 1868, Louis Graeter moved to Cincinnati.  
He sold his ice cream in the street market.  
At the turn of the century, he married Regina 
Berger and together they began their first 

manufacturing business. As the Roaring 20’s approached, ice 
cream was being mass-produced, but Louis and Regina vowed 
to stick with their “French Pot Freezer” process. In 1922, they 
opened their first of many ice cream parlors.

At Longdale Farm, our mission is to bring our 
customers the best steaks and hamburgers on the 
planet. We raise our cattle on small family farms 
not far from Cincinnati using all natural methods, 

the highest standards of humane treatment, and environmentally 
sustainable practices. We are dedicated to delivering beef that 
tastes better and is better for you, and our beef contains no 
additives of any kind. All of our quality cuts cook far more quickly 
than conventional beef due to its high moisture content. 
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SLABS OF  
OUR ORIGINAL 
SLOW-ROASTED RIBS
All Montgomery Inn ribs are U.S.D.A.  
inspected to ensure the finest quality.

2 full slabs #002 $79.99 
4 full slabs #004 $139.99 
6 full slabs #006 $189.99 
8 full slabs #008 $239.99 
10 full slabs #010 $289.99 
12 full slabs #012 $339.99 
16 full slabs #016 $439.99 
20 full slabs #020 $539.99

RACKS OF OUR  
SLOW-SMOKED  
ST. LOUIS-STYLE  
SPARE RIBS
Another delicious choice from the folks 
who know how to do ribs right.

2 full racks #SR002 $79.99 
4 full racks #SR004 $139.99 
6 full racks #SR006 $189.99 
8 full racks #SR008 $239.99 
10 full racks #SR010 $289.99 
12 full racks #SR012 $339.99 
16 full racks #SR016 $439.99 
20 full racks #SR020 $539.99

MONTGOMERY 
INN RIBS

In 1994, Montgomery Inn entered the  
“age of the internet” and rolled out its 
mail order business, shipping its delicious 
fare from coast to coast. It all started 
as a challenge – could we ship our famous 
ribs and sauce to our fans across America 
at a reasonable price? We took the plunge 
“head first” and we ship thousands of 
packages every year to adoring fans  
from coast to coast!

We serve and send only the best. 
Each slab is hand-trimmed and has to 
pass through twelve quality checks 
before it reaches your table. Our sauce 
is all-natural, and our #1 ingredient is 
fresh tomatoes. We use only the best 
ingredients. We are very proud that our 
sauces, ribs and pulled meats are gluten 
free! We send everything you need for a 
great meal, including bibs and wet naps. All 
of our ribs are shipped via UPS packed in 
dry ice in custom-designed reusable coolers.

Original  
Slow-Roasted Ribs

Slow-Smoked  
St. Louis-Style 
Spare Ribs 

 SLOW-ROASTED VS. SLOW-SMOKED 
Both our original, slow-roasted back ribs AND our smoked St. Louis-style spare 
ribs are hand-rubbed with our secret blend of herbs and spices. Both have the 
magical taste and tenderness you expect from Montgomery Inn.

The original, slow-roasted ribs are prepared in our proprietary ovens, cooked 
low and slow, until the meat is tender to the touch.

Our smoked spare ribs are also cooked low and slow, but they are sealed in 
our custom smoker and get just the right amount of hickory wood smoke along 
with just the right amount of heat. We only use hardwood hickory, exclusively 
sourced from a farm in Clermont County, Ohio. We NEVER use wood chips or  
saw dust. Just the real thing – hardwood hickory coals! 

Where’s the sauce?!?
Our famous sauce  

is on page 7.
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BRISKET
We start with only the best brisket available. 
Each brisket is hand-rubbed with our secret 
blend of herbs and spices. We slow-smoke 
them for 13 hours until it is tender to the 
touch. We ship them whole (not sliced) to 
lock in all the juices and flavor. This is our 
family’s favorite – make it yours. Includes 
18 ounce bottles of our Original Barbecue 
Sauce and Chipotle sauce.

Minimum 2 pounds – Serves 4-8

#WB701 69.99

BAKED BEANS  
WITH BRISKET*
Our beans are mixed with our secret 
barbecue sauce, a special blend of herbs 
and spices. We add tender chunks of our 
slow-smoked brisket to kick the flavor into 
high-gear! Make sure you order enough – 
leftovers are very rare. This is available as an 
add-on to another perishable item.

32 Ounces – Serves 3-6

#BB32 19.95

*Available only as an add-on,  
not for individual sale.
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Pulled Pork 
(dry)

Smoked Chicken 
(original)

MONTGOMERY 
INN BARBECUE

We’ve added some delicious new items to 
our pulled meats line-up! In addition to our 
traditional pulled porks and smoked chicken, 
we’re offering dry versions of those meats 
as well as a brand-spanking-new dry chopped 
brisket! Add as much or as little sauce as 
you’d like to create your perfect sandwich. 

ORIGINAL  
PULLED BARBECUE 
PULLED PORK/ SMOKED  
CHICKEN BARBECUE
4 pounds of our pulled pork or smoked 
chicken barbecue (conveniently packed  
in two 2 lb. packages), eight buns, extra 
sauce, bibs and wet naps to make your  
party complete.

Pork #111 $79.99   
Chicken #222 $79.99

THE BEST OF BOTH
4 pounds each of our pulled pork barbecue 
and our pulled smoked chicken barbecue 
make this package a party favorite. We in-
clude plenty of buns, extra sauce, bibs  
and wet naps.

#333 $119.99

A LITTLE OF BOTH
2 pounds each of our pulled pork barbecue 
and our pulled smoked chicken barbecue 
make this package a party favorite. We in-
clude plenty of buns, extra sauce, bibs  
and wet naps.

#444 $79.99

HOLD THE SAUCE... 
DRY CHOPPED BEEF BRISKET 
If you love brisket, you will really love our 
chopped beef brisket. We keep the sauce on 
the side so you can create your own tasty 
sandwich any way you want. Serves 4-8.

2 Pounds #CB701 $89.95

DRY PULLED PORK/  
SMOKED CHICKEN 
4 pounds of our dry pulled pork or smoked 
chicken (conveniently packed in two 2 lb. 
packages), eight buns, extra sauce, bibs  
and wet naps. 

Dry Pulled Pork #111D $89.95    
Dry Smoked Chicken #222D $89.95

Chopped Beef 
Brisket
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ADD-ONS
Hungry for more? No problem! 

Making your very own customized 
combos has never been easier with 

these handy-dandy add-ons. SMOKED  BRISKET
We start with only the best brisket available 
which is hand-rubbed with our secret blend 
of herbs and spices. It is slow-smoked for 13 
hours until it is tender to the touch. We ship 
them whole (not sliced) to lock in all the 
juices and flavor. Includes 18 ounce bottles 
of our Original Barbecue Sauce and Chipot-
le sauce. Minimum 2 lbs. – Serves 6-8.

#WB711 $49.95

PULLED PORK BBQ – SAUCE
It’s the same pulled pork we smoke every 
day. Just before we pack it up, we add in 
our world famous barbecue sauce to make 
it ready to serve. 2 lbs. Serves 6-8.

#115 $19.95

QUEEN CITY BRATS & METTS
For over 50 years, Queen City has been a 
leader in the craft sausage business. They 
remain loyal to the old world recipes that 
make their sausages first rate! One pound. 
Serves 3-5.

call in order $19.95

DRY CHOPPED BEEF BRISKET
If you love brisket, you will really love our 
chopped beef brisket. We keep the sauce 
on the side so you can create your own 
tasty sandwich any way you want. 2 lbs. 
Serves 6-8.

#CB711 $39.95

SMOKED CHICKEN BBQ – DRY
Tender cuts of chicken thighs and breasts, 
hand-rubbed and slow-smoked to give it 
just the right amount of flavor. Great on a 
sandwich or as a topper for a salad.  
2 lbs. Serves 6-8.

#225D $29.95

PORK CHOPS
Our pork chops are center-cut, bone-in 
chops that weigh a minimum of 8 ounces 
each. Just thaw, season, grill and enjoy! Two 
8 oz. chops.  Serves 2.

#PC02 $19.95

PULLED PORK BBQ – DRY
Hand-rubbed and slow-smoked over hard-
wood hickory coals, the succulent pork is 
pulled and packed immediately to lock in 
the flavor. 2 lbs. Serves 6-8.

#115D $29.95

SMOKED CHICKEN BBQ – SAUCE
It’s the same pulled chicken we smoke  
every day. Just before we pack it up, we 
add in our world famous barbecue sauce  
to make it ready to serve. 2 lbs. Serves 6-8.

#225 $19.95
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ORIGINAL BARBECUE SAUCE
The recipe is a closely guarded secret 
known only to Ted’s wife, Matula, and 
her daughters. The sauce is a heavenly 
blend of tomatoes, garlic, onions,  
molasses and secret spices. 

2/18 oz. #0218 $19.99 
6/18 oz. #0618 $34.99 
6/28 oz. #0628 $39.99

CHIPOTLE SAUCE
We’ve added roasted jalapeño pep-
pers to this tasty sauce. They give the 
original an added kick, converting the 
tangy flavor into a peppery palate with 
a smoky finish. 

2/18 oz. #C218 $19.99 
6/18 oz. #C618 $34.99 

OVEN ROASTED HALF CHICKENS
We use only finest, freshest Amish chickens 
available (raised right here in Central Ohio).  
We hand-rub each chicken with secret  
spices and slow-roast them until they  
are a golden brown. Two halves. Serves 2-4.

#C02 $24.95

MONTGOMERY INN SAUCES
Our world-famous sauces are the perfect add-ons to complete your order!

BRISKET BAKED BEANS
These are not your Grandma’s baked beans!  
We add a generous amount of smoked  
brisket into each batch, giving our beans  
an extra kick of flavor. 32 oz. Serves 4-8.

#BB32 $19.95

CINCINNATI’S HOT DOG
Add a time honored recipe and blend of 
spices. Slow cook using real hickory wood 
smoke. The result…Cincinnati’s Hot Dog.  
14 oz. package/8 dogs per pack.

#4725 $7.99
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Special holiday pricing 
on these items below!

THE CRAVE KIT
Includes four (4) 15 oz. cans of Orig-
inal Chili and a box of Skyline Oyster 
Crackers. We even include peppermint 
patties and hot sauce to make your  
meal complete.

#0501 $59.99

JUST SEND THE CHILI
Eight (8) 15 oz. cans of Original Chili 
shipped right to your door.

#0505 $69.99

JUST SEND MORE CHILI!
A full case, twenty-four (24) 15 oz.  
cans of Original Chili shipped right  
to your door.

#0506 $149.99

THE FANATIC PACK
This terrific package includes our 
original Crave Kit, PLUS we have added 
TWO (2) customized “Skyline” plates 
to make your meal even more special.

#0508 $99.99

CONEY PACK
The makings for 16 Skyline cheese 
coneys: 4 packs of Original frozen Chili, 
16 wieners, 16 buns, 1 box of crackers, 2 
bags of cheese, 1 bottle hot sauce and 
peppermint patties.

#0571 $99.99 

CONEY PACK + 3-WAYS
The same as above with these items 
added: 4 packs of Original frozen Chili 
and Spaghetti, 1 more bag of cheese, an-
other box of crackers and another bottle 
of hot sauce.

#0572 $129.99 

DINNER FOR TWO
8 cheese coneys and 2 3-ways:  
2 packs of Original frozen Chili, 2 packs 
of Original frozen Chili and Spaghetti,  
8 wieners, 8 buns, 1 box of crackers,  
2 bags of cheese, 1 bottle of hot  
sauce and peppermint patties.

#0573 $89.99 

3-WAYS: 8 PACK
8 packs of Original frozen Chili and  
Spaghetti, 2 boxes of crackers, 2 bags  
of cheese, 1 bottle of hot sauce and  
peppermint patties.

#0561 $99.99 

CHILI: 8 PACK
8 packs of Original frozen Chili, 2 boxes 
of crackers, 2 bags of cheese, 1 bottle of 
hot sauce and peppermint patties.

#0541 $99.99 

3-WAYS: 12 PACK
12 packs of Original frozen Chili and  
Spaghetti, 3 boxes of crackers, 3 bags  
of cheese, 2 bottles of hot sauce and 
peppermint patties.

#0562 $139.99

CHILI: 12 PACK
12 packs of Original frozen Chili, 3 boxes 
of crackers, 3 bags of cheese, 2 bottles 
of hot sauce and peppermint patties.

#0542 $139.99

SKYLINE CRAVER  
GIFT BASKET
Order the Skyline Craver Basket and 
we’ll send the basket and let you pick 
the lucky recipient. Four 15 oz. cans of 
Skyline Chili, one package of Skyline 
Chili Crackers, one bottle of hot sauce, 
one box of spaghetti, eight York Pep-
permint Patties.

#0072 $69.99

SKYLINE CHILI
Nicholas Lambrinides dreamed that one 
day he would bring his family recipes 
and traditions from Greece to America, 
where he could share them with friends 
and family. In 1949, his dream came true 
when Nicholas opened his first restaurant 
overlooking the skyline of Cincinnati, Ohio 
and began serving his delicious secret 
recipes to appreciative customers.

Since then, Skyline Chili’s Coneys, 
Ways and table-side service have been 
enjoyed by generations. Skyline Chili 
continues to be made from Nicholas’ 
original recipe, using a secret blend 
of spices and only the highest-quality 
ingredients. Skyline is dedicated to 
bringing friends and families together 
for an experience like no other and we 
will always be devoted to the American 
dream of that young man from a small 
village in Greece.
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SKINLESS  
VARIETY PACK
6 pack assortment of Queen City Sausage’s 
All Meat Skinless Brat, Mett and Hot Mett. 
Our best selling sausages. 

#8100 $69.99

FAMILY PACK
6 pack assortment of Queen City Sausage’s 
All Meat Brat, 2 styles of Metts and Cincin-
nati’s Hot Dogs. Something for everyone. 

#8105 $69.99

NATURAL CASING  
VARIETY PACK
8 pack assortment of Queen City Sausage’s 
All Meat Natural Casing Brats, Metts and Hot 
Metts. The natural casings hold in the flavor 
and keep the sausages moist and tender.

#8101 $79.99

GRILL MASTER PACK
10 pack assortment Queen City Sausage’s 
All Meat Natural Casing Brats, Metts and Hot 
Metts! Great variety for serious grillers.

#8110 $94.99

PREMIUM GOETTA PACK  
(4-1LB ROLLS)
4 – 1 lb. rolls of Queen City Sausage Premi-
um Goetta. Best ingredients and low in fat. 
Brown and serve. A Cincinnati breakfast 
tradition spanning generations. 

#8120 $59.99

WICKED HOT SAUSAGES
NEW! The new Wicked hot sausages were 
born from our love of hot, peppers and fla-
vor. Wicked came with a mandate from our 
founder: each sausage variety must deliver 
the following – provide our signature hicko-
ry wood smoke. Allow the spices to activate. 
Be able to taste the delicious pork and beef 
flavor, and deliver just the right amount 
of heat. That’s a tall order. That’s Wicked 
Magic! Choose from: Wicked Ghost, Wicked 
Jalapeño, and Wicked Chipotle. 
14 oz. package/2 packs.

#8405 $69.99

CINCINNATI’S HOT DOG 
(ADD-ON ONLY)
The sausage makers at Queen City Sausage 
have been on a mission. The goal was to 
produce the absolute, best tasting, premium 
Hot Dog experience possible. The secret 
recipe? Blend fresh pork and beef. Add a 
time honored recipe and blend of spices. 
Slow cook using real hickory wood smoke. 
The result…Cincinnati’s Hot Dog.  
14 oz. package/8 dogs per pack.

#4725 $7.99

QUEEN CITY 
SAUSAGE

Queen City Sausage specializes in 
crafting incredible, slow cooked 
bratwurst, smoked mettwurst, 
hot sausage, and more. 

We are passionate sausage makers 
who craft premium specialty sausages 
from authentic German recipes.

We care deeply about our 
sausages. This is expressed daily in 
the ways we choose to create these 
products; small batch production, 
real hickory wood smoke, buying only 
the freshest meat, never frozen, and 
hand-mixed spices.

We never compromise on the art 
of sausage making. No shortcuts. 
No cheapening tricks. No fillers. 
No stockpiling! Just our very best 
sausages. Made fresh and sold fresh! 
Great sausage made to our highest 
personal standards.

When Queen City sausages are 
on the grill, people notice. Grill-outs 
become events. 

As our Founder and President Elmer 
J. Hensler always states, “We do 
not want to be the biggest, just the 
best!”...since 1965.

Official Bratwurst and 
Mettwurst of the
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GRAETER’S ICE CREAM

We have perfected our traditional French Pot process, making the world’s finest ice cream just two gallons 

at a time. It’s the only way to achieve the irresistible creaminess that is Graeter’s. Just because you may not 

be in Cincinnati, you don’t have to leave Graeter’s behind. Now, you can have our irresistible ice cream with 

you wherever you are.

6 PACK – VARIETY ASSORTMENT
Butter Pecan, Strawberry, Mint Chocolate Chip, Double Choco-
late Chip, Black Raspberry Chip, Vanilla.

#060 $79.99

6 PACK – CHIP LOVERS ASSORTMENT
Toffee, Chocolate Chip, Mint Chocolate Chip, Double Choc-
olate Chip, Mocha Chocolate Chip, Chocolate Chip, Black 
Raspberry Chip.

#062  $79.99

12 PACK – VARIETY ASSORTMENT
Two pints each of: Butter Pecan, Strawberry, Mint Chocolate 
Chip, Double Chocolate Chip, Black Raspberry Chip, Vanilla.

#061 $119.99

12 PACK – CHIP LOVERS ASSORTMENT
Two pints each of: Chocolate Chip, Mocha Chip, Mint Choc-
olate Chip, Double Chocolate Chip, Black Raspberry Chip, 
Toffee Chip.

#663 $119.99

Note: If you would like to send a custom-designed cooler with a different 
assortment of flavors, please go to Graeters.com or call 1-800-721-3323. 
Substitutions to these packages are not possible.
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4 TRADITIONAL CRUST  
MEDIUM PIZZAS 
4 traditional crusts cheese pizzas, already assembled 
and ready to bake. For maximum flavor freshness, we 
pack our pepperoni separately. Just top off your pizza 
right before baking.

4 Cheese Pizzas #4002 $59.99 
4 Pepperoni Pizzas #4003 $64.99

TWICE THE FLAVOR,  
TWICE THE FUN! 
8 Cheese Pizzas #4005 $109.99 
8 Pepperoni Pizzas #4006 $119.99

LAROSA’S PIZZA SAUCE
Each jar of deliciousness is 14 oz.!

4 jars #4313 $24.99 
12 jars #4315 $49.99 

PASTA SAUCES
Original/2 Jars #4031 $24.99 
Onion & Garlic/2 Jars #4032 $24.99 
12/19.5 oz. Cans Original #4035 $59.99

SALAD DRESSINGS
Italian/4 bottles #4041 $29.99 
1 Case of 6 #4106  $39.99 
Creamy Garlic #4042 $29.99 
1 Case of 6 #4206 $39.99 
Combo Pack #4043 $29.99 
2 bottles of each dressing. 

LAROSA’S
In 1954, when Buddy LaRosa opened his first neighborhood 
pizzeria on Cincinnati’s West Side, his Sicilian-born father told 
him he was crazy. After all, in 1954 many Americans had never 
even heard of pizza. As sons will do, Buddy went ahead with his 
plan anyway. So began the story of LaRosa’s Pizzerias. 

The same entrepreneurial verve that drove Buddy continued 
to drive LaRosa’s. In the early 80’s, LaRosa’s began delivery 
service. But, unlike other pizza competitors, LaRosa’s delivers 
virtually everything on its menu...which now includes over  
40 items. 

And, since 2003, guests anywhere in LaRosa’s entire service 
area can order online for pick up and delivery at their own 
pace, and with a chance to peruse and choose from the  
entire menu.

Dad Was Wrong! Half a century after serving its first guest, 
LaRosa’s is the #1 pizza in Cincinnati, and has begun to expand 
its reputation regionally. “Dad’s not around anymore,” Buddy 
says. “But if he was, I’d tell him ‘Hey Dad, look at us now!’” 
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GLIER’S GOETTA
What is goetta? Pronounced “get-uh,” it is a German 
breakfast sausage that blends the textures and flavors of 
pork, beef, whole grain steel-cut oats, fresh onions, and spices. 
It is slow-cooked daily and perfectly prepared when browned 
and served. Producing over one million pounds of goetta each 
year, Glier’s Goetta is the best-selling goetta in the world.

What is the secret ingredient of goetta? It’s the steel-
cut, or pinhead, oats in delicious Glier’s Goetta. The simple, 
unprocessed whole grain oats are high in fiber and protein, 
low in calories, rich in vitamin-B, and a huge contributor to 
the fact that Glier’s Goetta is completely free of trans fats. 
Not to mention, they’re delicious. The nutty texture and taste 
pinhead oats lend to Glier’s Goetta is unique to any other 
breakfast sausage.

ORIGINAL GOETTA
6 or 12 pounds of our Original Goetta recipe are available  
for shipping. The Goetta is packaged in one pound rolls,  
so simply slice the Goetta into patties, brown, and enjoy!

6 (1 lb.) Rolls #0810 $69.99 
12 (1 lb.) Rolls #0820 $99.99

TURKEY GOETTA
It has just 2.5 grams of fat and only 8 total carbs, all while 
maintaining the classic Goetta taste!

6 (1 lb.) Rolls #0811 $69.99 
12 (1 lb.) Rolls #0821 $99.99

HOT GOETTA
It has more kick than Original Goetta and maintains its  
delicious flavor when fried!

6 (1 lb.) Rolls #0812 $69.99 
12 (1 lb.) Rolls #0822 $99.99

GLIER’S GOETTA VARIETY PACK
Can’t decide which Goetta flavor is the best? Try the Glier’s 
Goetta Variety Pack, featuring 2 rolls each of Original, Hot 
and Low Fat!

6 (1 lb.) Rolls #0815 $69.99

OKTOBERFEST BRAND SAUSAGES
Glier’s Brats, Metts and Hot Metts are at all major area festi-
vals, including Oktoberfest Zinzinnati USA. Great on the grill! 

Brats/6 lbs #0840  $69.99

Metts/6 lbs #0852 $69.99

Hot Metts/6 lbs #0854 $69.99

Metts & Hot Metts/6 lbs #0845 $69.99

Variety Pack/3 lbs. each  #0856 $89.99 
Brats, Metts and Hot Metts



LONGDALE FARM
At Longdale Farm, our mission is to bring our customers the best 
steaks and hamburgers on the planet. We raise our cattle on small 
family farms not far from Cincinnati using all natural methods, 
the highest standards of humane treatment, and environmentally 
sustainable practices. We are dedicated to delivering beef that 
tastes better and is better for you, and our beef contains no 
additives of any kind. All of our quality cuts cook far more  
quickly than conventional beef due to its high moisture content.  
Learn more about us on LongdaleFarm.com. 

Longdale Farm All Natural Beef makes a great gift! Grace your 
loved ones with better tasting, better for you beef

FILET MIGNON
Our All Natural Boneless Filet Mignon is the most tender cut of 
beef on our menu. Exceptionally juicy, these filets have lower fat, 
calories and cholesterol than conventional beef.

8 filet tenderloins, 8 oz each - $149.95

BONELESS NY STRIP STEAKS
Our All Natural Boneless NY Strip Steaks are bursting with flavor. 
Tender and moist, these cuts have lower fat, calories and choles-
terol than conventional beef; and even lower cholesterol than a 
boneless, skinless chicken breast of the same size. 

4 boneless strip steaks, 12 oz each - $119.95

BONELESS RIBEYE
Our All Natural Boneless Ribeyes are the choice of steak connois-
seurs. Well-marbled, and incredibly juicy and tender, these cuts 
have lower fat, calories and cholesterol than conventional beef;  
and even lower cholesterol than a boneless, skinless chicken  
breast of the same size. 

4 ribeye steaks, 12 oz each - $119.95

TOP SIRLOIN
Our All Natural Top Sirloin is cut from the area adjacent to the 
striploin and loaded with flavor. Amazingly tender, this cut offers 
the best value in exceptional eating. These steaks have lower fat, 
calories and cholesterol than conventional beef. 

6 boneless top sirloin steaks, 12 oz each - $69.95

SPECIAL GRIND HAMBURGER
Longdale Farm is proud to offer burger patties made from whole 
cuts of all natural meat and trim. Our special grind includes a blend 
of some of the choicest cuts from the same cattle that create our 
exceptional steaks (unlike other ground beef on the market that 
is largely comprised of remnant meat from older, leaner cattle). 
Whole cuts of meat better retain fat and juice, creating a notable 
difference in tenderness and taste. Your choice of various quanti-
ties, packed in two’s, 8oz each.

12 - $53.95 16 - $63.95  20 - $69.95

SUMMER SAUSAGE
Made from the finest cuts of beef, including brisket and chuck, by a 
local German butcher, Longdale Farm Summer Sausage combines 
old world spices, seasonings and know-how with our All Natural 
big beef taste to make an exceptionally flavorful and satisfying 
sausage. Along with no added hormones or trace antibiotics, our 
natural cure sausage is made without adding nitrates or nitrites. 

6 Summer Sausage, 12 oz each - $59.95

Filet Mignon

Boneless Ribeye

Boneless NY Strip Steak

Top Sirloin

Special Grind Hamburger

Summer Sausage
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CINCY FAVORITES COMBINATION PACKS

RIBS & ICE CREAM
Two slabs of ribs, barbecue sauce 
and two pints of Graeter’s Ice  
Cream (Black Raspberry Chip  
and Chocolate Chip).

#0202 $99.99

Two slabs of ribs, barbecue sauce, 
two cans (15 oz.) of Skyline Chili,  
a box of Skyline Oyster Crackers,  
peppermint patties, hot sauce and 
two pints of Graeter’s Ice Cream 
(Black Raspberry Chip and  
Chocolate Chip). 

#0303 $169.99

Four slabs of ribs, barbecue  
sauce and four pints of Graeter’s 
Ice Cream (Black Raspberry Chip, 
Chocolate Chip, Chocolate Mint Chip 
and Vanilla).

#0404 $169.99

PULLED PORK OR  
SMOKED CHICKEN  
& ICE CREAM
Four pounds of our pulled pork  
or smoked chicken barbecue  
(conveniently packed in two 2 lb. 
packages). We include extra sauce, 
bibs, wet naps and two pints  
of Graeter’s Ice Cream (Black  
Raspberry Chip and Chocolate  
Chip) to make your party complete.

Pork #0165 $99.99 
Smoked Chicken #0265 $99.99

FAMILY PARTY PACK
Four pounds of our pulled pork 
barbecue, four pounds of our pulled 
smoked chicken barbecue, extra 
sauce, bibs, wet naps and four  
pints of Graeter’s Ice Cream (Black 
Raspberry Chip, Chocolate Chip, 
Chocolate Mint Chip and Vanilla)  
to make your party complete. 

#0365 $159.99

Two slabs of ribs, four pounds of  
either pulled pork barbecue or 
pulled smoked chicken barbecue 
(conveniently packed in 2 pound 
tubs). We include extra sauce, bibs, 
wet naps and two pints of Graeter’s 
Ice Cream (Black Raspberry Chip 
and Chocolate Chip). Enough to 
feed the troops! 

Pork #0465 $159.99 
Smoked Chicken  #0475 $159.99

TASTE OF CINCINNATI
Two slabs of Montgomery Inn Ribs, 
two LaRosa’s Italian-style Meatballs, 
one jar LaRosa’s Pasta Sauce, 2 
pounds of Glier’s Goetta, two pints 
of Graeter’s Ice Cream (Black  
Raspberry Chip and Chocolate 
Chip), Queen City Sausage Brats 
and Metts, two cans of Skyline  
Chili with a box of oyster crackers, 
peppermint patties and hot sauce,  
and plenty of Montgomery Inn  
Barbecue Sauce.

#6311 $189.99

ALL I WANT  
FOR DINNER IS  
MONTGOMERY INN
Four slabs of Montgomery Inn Ribs,  
two pounds each of pulled pork  
barbecue and pulled smoked  
chicken barbecue, two half- 
chickens, two pork chops, one bottle 
(18 oz.) Montgomery Inn Barbecue 
Sauce, and one bottle (18 oz.)  
Montgomery Inn Chipotle Sauce. 

#MI2014 $199.99

SUPER CINCINNATI 2  
GIFT BASKET
Address a multitude of Cincinnati 
Flavor cravings. One bottle each of 
Montgomery Inn Barbecue Sauce, 
Montgomery Inn Chipotle Sauce, 
LaRosa’s Italian Dressing, LaRosa’s 
Creamy Garlic Dressing and Sky-
line Chili Hot Sauce; one jar each 
of Frisch’s Tartar Sauce, LaRosa’s 
Pasta Sauce, LaRosa’s Variety Pasta 
Sauce, LaRosa’s Pizza Sauce and 
Clearbrook Farms Preserves; one 
can of each Skyline Chili and  
Worthmore’s Mock Turtle Soup.

#0069 $89.99

A SLOW-ROASTED 
TREAT
From Montgomery Inn: Two racks 
of smoked spare ribs, 2 pounds of 
smoked brisket, 2 pounds of baked 
beans, a loaf of jalapeño bread, one 
18 ounce bottle each of Original Bar-
becue Sauce and Chipotle Sauce.

#SRT16 $139.99

I LOVE MONTGOMERY 
INN ORIGINAL
2 slabs of original ribs, 2 pounds 
of pulled pork, one 18 ounce bottle 
each of Original Barbecue Sauce, 
one pint of Graeter’s Vanilla Ice 
Cream and two Montgomery Inn 
Volcano Cakes.

#ILM16  $119.99

HOUSE FAVORITE
From Montgomery Inn: Two slabs 
of original ribs, 2 pounds of smoked 
brisket, 2 pounds of pulled pork, 2 
pounds of baked beans, a loaf of 
jalapeño bread, one 18 ounce bottle 
each of Original Barbecue Sauce 
and Chipotle Sauce, one pint of 
Graeter’s Vanilla Ice Cream and two 
Volcano Cakes.

#HF16 $179.99

I LOVE CINCY
One pound each of Queen City 
Bratts and Metts, two packs of fro-
zen Skyline Chili and Spaghetti, two 
15 ounce cans of Skyline Chili, one 
bag of Skyline Cheese, Wieners and 
Buns, 2 pounds of Glier’s Goetta, 
two LaRosa’s Pepperoni Pizzas, one 
pint each of Graeter’s Chocolate 
Chip and Black Raspberry Chocolate 
Chip Ice Cream, 2 pounds of Mont-
gomery Inn Pulled Pork and one 18 
ounce bottle of Montgomery Inn 
Original Barbecue Sauce.

#ILC16 $179.99

ADD DESSERT
One pint of Graeter’s Vanilla Ice 
Cream and two Montgomery Inn 
Volcano Cakes.

#AD16 $29.99
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ORIGINAL RECIPES FROM 
THE RIBS QUEEN’S KITCHEN
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SUPER WING DIPPING SAUCE
INGREDIENTS
4 ounces Montgomery Inn Barbecue Sauce – heated

4 ounces “Red Hot” hot sauce or 3 ounces TABASCO® 
hot sauce

1 tsp. Paul Prudhomme’s Cajun Magic Seasoning

STEPS
Combine the heated barbecue sauce with the other 
ingredients and stir thoroughly.

Drizzle on top of cooked wings for a little extra kick.

MATULA’S MEATLOAF
INGREDIENTS
2 pounds ground chuck

2 medium onions, chopped fine

1/4 tbsp. salt

1/2 tsp. black pepper

2 eggs

4 slices of white bread (remove crust, soak in cold water 
& drain)

1/2 cup Montgomery Inn Barbecue Sauce

1/2 tsp. dry English mustard (we recommend Colman’s)

3/4 cup hot water

STEPS
Pre-heat oven to 500˚F.

Combine all ingredients thoroughly and  
form into 2 loaves.

Place in shallow baking pan.

Lower oven to 385˚F and place meatloaf in oven.

Bake 45 minutes to 1 hour, occasionally basting with 
juices in bottom of pan.

MONTGOMERY INN BAKED BEANS
INGREDIENTS
1/3 cup yellow onions, chopped

3 slices bacon, cut into 1 inch pieces

2 slices bacon – whole

1 cup Montgomery Inn Barbecue Sauce

1 – 28 ounce can pork and beans

1/3 cup brown sugar

2/3 tsp. dry English mustard (we recommend Colman’s)

STEPS
Pre-heat oven to 350˚F.

Prepare a 2 quart baking dish with a  
non-stick baking spray.

Sauté onion and bacon pieces in a skillet for  
2-3 minutes or until onions are translucent.

Combine onion mixture, Montgomery Inn Barbecue 
Sauce, brown sugar, and dry mustard with the beans 
and liquid from the beans. Stir well until ingredients are 
thoroughly combined.

Pour bean mixture into the baking dish.

Place 2 remaining strips of bacon on top of the beans.

Bake UNCOVERED in the pre-heated oven for  
approximately 1 hour.



The products featured in the CincyFavorites catalog are so special that we take  
great effort to get them to you fast and fresh. Enjoy the fine flavors of the Queen City!

Orders will be shipped the next shipping day, weather and volume permitting.  
Additional charge for rural delivery, Saturday delivery, and Non-Continental US.
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$1495

GROUND SHIPPING
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