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A BRIEF HISTORY

Kenning's Circle K was founded August 3,
1976 by Lois and Tom Kenning. Originally
named the Circle K Steak Ranch and
themed with a western flair, this little
steakhouse offered good food and drink
paired with friendly customer service at
modest prices. An oversight in the tele-
phone directory listed the “Steak Ranch”
under horseback riding stables in the
yellow pages during its first year in busi-
ness and from that time on the restaurant
became known as “Kenning’s Circle K.”
As the years passed the menu expanded
and private party rooms were added to
accommodate groups from 25 to 65
people. On July 4th, 1993, Kenning’s in-
troduced the BBQ Ribs Cookout, a novelty
carry-out promotion where BBQ Ribs and
Chicken are cooked and sold in the front
parking lot.

Today, catering services are also offered
to our valued customers. For the do-it-
yourselfer, we can deliver your order or
for those with a desire for full-service, we
can set up, serve, and clean up so that
you can enjoy your special occasion
worry free.
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DELI SALADS

Redskin Potato Salad
Fresh redskin potatoes, crisp chopped bacon, celery,
hard-boiled egg and red onion, blended with our
own recipe potato salad dressing.
10 lb. bowl (serves 30-35)

20 Ib. bowl (serves 60-70)

$40.00
$75.00

Pasta Salad
Penne pasta with fresh broccoli, julienne red peppers,
black olives and red onion, tossed with a ranch
vinaigrette and topped with shredded Parmesan
cheese.

10 Ib. bowl (serves 30-35)
20 Ib. bowl (serves 60-70)

$40.00
$75.00

SPECIALTY DESSERTS

50 piece Mini Dessert Assortment $45.00
Decadent Fudge Brownies, New York Cheesecake
with cherries, Toll House Cookie Pie, Turtle Cheese-
cake and Amaretto Cheesecake in just the right size
to satisfy any sweet tooth.

Whole Desserts $30.00
14 pieces per whole item:

Cheesecakes - Oreo, Irish Cream, Amaretto, Turtle,
New York Style with cherries, Four Layer Chocolate
Mousse Torte; Bread Pudding with Pecan Sauce;
Frozen Peanut Butter Pie with Chocolate Sauce;

Frozen Key Lime Pie with Kiwi Lime Sauce.
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~ Hot food will be served in Sterno chafers. If S
servers are required to help serve, remove
plates, and cleanup, a 20% gratuity will be
added ($50 minimum service charge). Paper
service is .75 cents per person. Glass plates
and silverware, if desired, can be rented for
$2.00 per person. Delivery is free within a
5 mile radius with $100 minimum order. For
delivery outside 5 miles, call for delivery cost.
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CATERING

Entrée Menu

6166 Bridgetown Rd.

Cincinnati, OH 45248

Phone:513.574.5613
Fax:513.574.5515



$9.99 ENTREES

Roast Pork and Pan Gravy
Seasoned slow roasted pork loin, sliced thin and
served with homemade pan gravy.

Fresh Chicken Breast

Charbroiled boneless, skinless chicken breast, with
your choice of sauce: our signature BBQ, lemon
herb, Thai chili or orange ginger.

Homestyle Meatloaf
We perfected grandma'’s recipe and served it with
plenty of rich brown gravy.

Pulled Pork BBQ

Tender slow roasted pulled pork, simmered in our
signature BBQ sauce.

Now available by the pound! $5.99 per pound

10 Ib. minimum order

$11.99 ENTREES

1/2 slab Baby Back Ribs
The best in town! Tender and meaty, carmelized
with our signature BBQ sauce.

Stuffed Peppers

A German night favorite! Seasoned ground beef
with tomoatoes, onions and rice baked in fresh bell
peppers. Topped with our own tomato sauce.

Bavarian Beef Tips

Choice beef tips with garlic burgundy wine mush-
rooms and onions, slow simmered until they melt
in your mouth.

Rick’s Lasagna

Seasoned ground Italian sausage and four cheeses
layered and baked to perfection. Finished with our
own marinara sauce. Served with garlic bread.
Now available by the tray!

Full tray (15 servings) $79.95
Half tray (6-8 servings) $29.95

German Sauerbraten
Served with egg noodles, gravy, a potato pancake,
sauteed cinnamon apples and a pineapple fritter.

$15.99 ENTREES

Ribs and Chicken

Baby Back Ribs and fresh chicken breast charbroiled and

caramelized with our signature BBQ sauce.

Victorian Red Salmon

Fresh Atlantic Red Salmon filet topped with a rich
lobster cream sauce and seasoned bread crumbs,
baked to perfection.

Chicken Cordon Bleu

Fresh breast of chicken stuffed with ham, swiss
cheese and bacon. Baked and topped with white
wine cream sauce.

Slow Roasted Prime Rib of Beef
Whole Roasts only - sold by pre-cooked weight,
includes Au Jus and Horseradish Sauce.

$12.99 per pound 13 Ib. minimum order

Baby Back Ribs

Want Ribs but don’t need side dishes? Our 1 3/4 Ib.

baby back ribs are available by the whole slab,

caramelized with our signature sauce. We will cut

them into smaller pieces to make it easier to serve.
$18.99 per slab

All Entrees include choice of two sides
(additional sides are $1.99 each)

Baked Potato Au Gratin Potatoes

Mashed Potatoes Rice Pilaf

Baby Red Potatoes Buttered Corn
Buttered Baby Carrots Garden Salad

Cole Slaw Pasta Alfredo

Pasta Marinara Macaroni and Cheese
Country Green Beans Succotash

Hot Bacon Slaw
Cauliflower, Carrots)

Side Dish Upgrades (add $1.00 per person)

Twice Baked Potatoes Spinach Salad  Caesar Salad

Soups

Mock Turtle

$10.95 Quart  $39.95 Gallon
Lobster Bisque

$14.95 Quart  $59.95 Gallon

California Medley (Broccoli,

APPETIZERS

Chicken Tenders
Fried golden brown and served with honey
mustard sauce.

50 pcs. $50.00
Meatballs

Choose from Swedish, Italian or BBQ.

100 pcs. $40.00
Fresh Vegetable Tray with Ranch Dip

Feeds 30-35 $45.00
1/2 size $25.00

Shrimp Cocktail Tray
With our signature cocktail sauce.

50 piece tray $65.00
100 piece tray $100.00
Fresh Fruit Kabobs

(seasonal selection may vary) Pineapple, cantaloupe,
strawberries and watermelon cut and served on
a skewer for convenience.

50 pieces $65.00
25 pieces $40.00
Cubed Cheese Tray

Sharp Cheddar, Pepper Jack and Mozzarella
Cheeses served with assorted crackers.
(serves 30-35) $65.00

Sandwich Trays

Deli Tray: Parkerhouse rolls and cocktail rye bread
filled with black forest ham, oven roasted turkey
and roast beef topped with shredded lettuce and
light mayonnaise.

20 sandwiches per tray $29.95

Italian Sub Tray

ham, pepperoni and genoa salami on toasted
hoagie roll with Provolone cheese, red onion,
tomato, shredded lettuce and light mayonnaise.
Served with a side of Italian dressing.

20 sandwiches per tray $34.95



