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- Cheeseburgers, 28% of total burger sales, are up 15%.
- Bacon Cheeseburgers, 14% of total burger sales, are up 9%.
- Mushroom Swiss Cheeseburgers, 6% of total burger sales, have jumped 59%.
- Angus Cheeseburgers, have exploded with 300% growth.
- BBQ Bacon Cheeseburgers, Steakburgers and Bleu Cheeseburgers round out theTop 10 and all three have increased
faster than the norm of 39%.

Technomic reports that longer menu descriptions are being used to support higher price points. In Casual Dining, bur-
gers with long descriptions are priced 30% higher than those with short ones.

For example, which would you prefer?:
- Mushroom Burger (Bistro Burger, $6.49), with sautéed mushrooms
Compared to
- Sautéed Shroom Burger (Red Robin, $8.99), loaded with fresh, plump, sautéed mushrooms,
a hint of garlic Parmesan butter and topped with melted Swiss for that extra Mmmm,
A mushroom | overdéds dream come true.




