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Beyond Burger   
Plant-based burger with lettuce, tomato and red onion on a vegan  

brioche roll, served with kettle chips. 
  

  WIMS# 35790                               Allergens: sesame, wheat

Note
• Vegan (including a vegan brioche bun).

• No longer vegan if served with cheese.

Service Guidelines 
1) Cook from frozen. Place burger patty on the 

flat top and cook approximately 6 minutes. 
Flip and cook for another 6 minutes until 
165 degrees medium. DO NOT press, flatten, 
or overcook the burgers, it will make them 
dry. For best results cook until medium and 
still juicy.

2) Lightly toast cut sides of each bun on griddle 
(use light oil for Vegan). 

3) Partially melt cheese slice if ordered. 

4)  Place burger on bottom half of bun, serve 
open faced with lettuce, tomato, and red 
onion on the side.

5) Serve on a 10” Amtrak branded plate with 
kettle chips.

Product Specifications
Ingredient  Qty  Unit

Beyond burger 4 oz 1 ea.

Brioche bun 1 ea.

Green leaf lettuce 1 leaf

Sliced tomatoes 2 slices

Sliced red onion 1 slice

Cheese (Swiss or cheddar) 1 slice

Kettle chips 1 oz.




