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	Gourmet Burgers Handmade Shakes











Burgers


	
	Classic
	Signature
	Craft
Your Own







FIRE IN THE HOLE 13

angus, guacamole, jalapeños, pepper jack, chipotle aioli, sriracha 




AVERAGE JOE 12.50

angus, lettuce, tomato, onion, with or without cheese  • add bacon $1 • bleu or brie cheese $1 • gouda $2




BUTTON BUSTER 14

angus, braised beef short ribs, white cheddar, onion rings, béarnaise aioli 







SHROOMS 13.50

angus, forest mushrooms, caramelized onions, brie, mustard aioli 




CEASE AND DESIST 12.5

angus, american, caramelized onions, thousand island dressing  • add double meat, double cheese $7




SMOKEHOUSE BISON 15.5

bison, bbq-chipotle aioli, smoked cheddar, mushrooms, onion straws, jalapeños 















5. Maybe a Few Extras ($1 Each) 

Fried Egg 
 Avocado 
 Bacon 
 Mushrooms 
 Caramelized Onions 
 Cole Slaw 
 Pickled Red Onions 
 Guacamole 
 Onion Rings 
 Oven-Roasted Tomatoes  2 
 Onion Straws 
 Chili  2 
 Braised Short Ribs  2 
 Jalapenos  .50 
 Arugula  .50 
 Alfalfa Sprouts  .50 
 Hot + sour cucumber slaw 
 Pico De Gallo 
 Peanut Butter  .50 




4. Try a Little Sauce ($0.50 Each) 

Chipotle Aioli 
 Mustard Aioli 
 Caper Aioli 
 Sriracha 
 Pesto Aioli 
 Chipotle-BBQ Aioli 
 Bearnaise Aioli 
 Thousand Island 
 Maple Aioli 
 A1-Horsey Aioli 
 Roasted Garlic Aioli 
 Vegan Mayo 




3. Probably Some Cheese ($1 Each) 

White Cheddar 
 Smoked Cheddar 
 Swiss 
 Provolone 
 Pepper Jack 
 Brie  2 
 Bleu  2 
 American 
 Gouda  2 
 Vegan cheddar 2 







2. And a Bun 

Brioche 
 Whole Wheat 
 Lettuce Wrap 
 Naked 
 Gluten Free  2 
 Pretzel Bun  2 
 Vegan Bun  2 




1. Choose a Meat 

Angus  11 
 Falafel  12 
 Turkey  11 
 Salmon  12 
 Bison  11 
 Grilled Chicken  11 
 Impossible Burger  12 















THE BRGR 15.5

angus, pickled red onions, arugula, creamy bleu cheese, oven-roasted tomatoes 




KING SALMON 13.5

6oz wild king salmon patty, cucumber + tomato relish, applewood smoked bacon, arugula, caper aioli 




THE HIPPIE 13

black bean + roasted corn falafel patty, tomato, guacamole, shredded lettuce, pepper jack cheese, cilantro + lime creme fraiche 







CALIFORNIA LOVIN 13

turkey burger, oven-roasted tomatoes, provolone cheese, pesto aioli, avocado, alfalfa sprouts 




DOUBLE SMASH BURGER 14

dijonaisse, american, pickles 




NOT SO IMPOSSIBLE 15.5

impossible patty, vegan cheddar cheese, lettuce, onion, vegan may on a vegan bun 

























Shakes


	
	Classic
	Spiked
	Floats







S’mores 7

 




Cookies N Cream 7

 




Salty Caramel 7

 




Strawberry 7

 







Chocolate 7

 




PB Cup 8

 




Vanilla 7

 




Cookie Dough 7

 















Adult Orange Dreamsicle Float 9.5

vanilla vodka + Otto's orange soda + vanilla ice cream 




Adult Root Float 9.5

root beer liqueur + Pepsi + vanilla ice cream 




COOKIE DOUGH 11

vanilla vodka + cookie dough + vanilla ice cream 




Peanut Butter Cup 10

chocolate vodka + peanut butter + chocolate chips + peanut butter cup + chocolate + vanilla ice cream 







Cookies n Cream 10

vanilla vodka + cookie crumbles + vanilla ice cream 




S’mores 10

chocolate vodka + dark chocolate + vanilla ice cream 




Salty Caramel 10

whiskey + caramel sauce + sea salt + vanilla ice cream 















Root Beer 7

vanilla ice cream + Otto's root beer 







Orange Dreamsicle 7

vanilla ice cream + orange soda 






















Other Fare


	
	Starters
	Sides
	Salads
	Kids
	Dessert







GRILLED CHEESE BITES 9

provolone, bacon, truffle aioli, tomatoes, pickle chips, on grilled texas toast, served with a side of tomato fondue 




FRIED PICKLES 8

HAND BATTERED PICKLES SPEARS SERVED WITH HOUSEMADE RANCH 




CHACHOS 11

HOUSEMADE CHIPS TOPPED WITH MARINATED SHREDDED CHICKEN, PICO DE GALLO, CHEDDAR CHEESE, CHIPOTLE AIOLI, SOUR CREAM, AND GUACAMOLE 




POUTINE 10

FRESH CUT FRENCH FRIES, BEEF GRAVY, CHEESE CURDS, GREEN ONIONS  • ADD AN EGG $1 • ADD BRAISED BEEF SHORT RIB $3




Wings N’at 13

five wings tossed in housemade sweet & spicy sauce served on a bed of fresh cut fries drizzled with ranch 







SO CLUCKING GOOD 12

hot + sweet breaded chicken + american cheese + lettuce + pickle + mayo 




YOU MY DAWG 8

quarter pound hot dog + add kraut + onion: 1 




BAJA DOG 9

quarter pound hot dog + guac + bacon + chipotle aiol 




TRIPLE PLAY DOG 9.5

quarter pound hot dog + chili + cheese sauce + onion 















HOUSEMADE CHILI 7

served with cheddar cheese, green onions, sour cream + toasted sourdough 




HOUSEMADE SLAW 5

vinegar based topped with apples, golden raisins, and almonds 




CAJUN TATER TOTS 5

  • add truffle cheese whiz: $1.50 • add chili + cheese whiz: $4




SWEET POTATO FRIES 6.5

served with bbq chipotle aioli 







BRGR ORIGINAL FRENCH FRIES 5

  • add parmesan & herb: $.50 • add truffle cheese whiz: $1.50 • add chili + cheese whiz: $4 • add gravy: $1.50




FRIED ONION RINGS 6

  • add truffle cheese whiz: $1.50




HOUSEMADE CHIPS 5.5

served with crack dip or queso  *crack dip contains meat 















GREEK SALAD 11

chopped romaine, diced tomato, black olives, diced cucumbers, red onion, banana peppers, feta, honey balsamic vinaigrette  • add grilled chicken $8 • add angus $8 • add salmon patty $9




CLASSIC CAESAR 10

romaine hearts, parmesan, garlic croutons  • add grilled chicken $8 • add angus $8 • add salmon patty $9







ENSALADA DE POLLO 14

chopped iceberg + romaine, marinated shredded chicken, pickled red onions, pico de gallo, black olives, shredded cheddar, corn sabritas, housemade baja dressing 















Hot Dog 6

 




Chicken Fingers 6

 







Grilled Cheese 6

 




Mini Cheeseburger 6

 
































Catering


	
Looking to make your next party or event a little more delicious? Look no further than catering from BRGR. 

Your guests can enjoy our famous gourmet burgers and handcrafted shakes with a variety of customized event menus for any occasion. And we work directly with you to create your ideal party package. 

Need us to host? Our location offers private events and full restaurant buyout opportunities. 

Have questions? Contact us at jesse@brgrsc.com

	Contact BRGR
	Catering Menu











Locations


	
	State College




State College

122 W. College Ave

State College, PA 16801

Phone: 814-996-4247

Email: jesse@brgrsc.com

 

FALL HOURS

Monday – Wednesday: 4 – 10 PM

Thursday: 11:30 AM – 10 PM

Friday + Saturday: 11:30 AM – 11 PM

Sunday: 11:30 AM – 9 PM
















		Want to Work with Us?

	Contact BRGR









									

				
							
			
						



			
		








    
    
      	
		
		
			

	@BRGRPGH











Load More...
Follow on Instagram
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 Subject

 Request Food Truck
Catering Inquiry
Work With Us

 



 Location (required)

 NA
State College
Galleria of Mt. Lebanon

 



 Position (required)

 NA
Host
Server
Milkshake Spinner
Bartender
Food Runner
Line Cook
Prep Cook
Other

 



 Name (required)

     



 Email (required)

     



 Phone (required)

     



 Comments (required)
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