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What is the Byron Bay Burger? 

The Byron Bay Burger is what is known as a 

plant-based-meat burger patty. That means it 

has the taste and texture of  ground beef but 

is made 100% from plants.  As the Byron Bay 

Burger more closely mimics meat, it’s a very 

different type of product from veggie burgers and other vegetarian options.   

 

We already have vegetarian options on our menu, why would we want to in-

clude the Byron Bay Burger? 

Recent research1 shows that 40% of the Australian population identify as vege-

tarian, vegan, “flexitarian” or are aiming to reduce their meat intake.  That 

means nearly half of the population are potentially interested in a product that 

gives them the juicy mouthfeel and taste of a meat burger but without consum-

ing meat.  Plant-based meat sales are predicted to grow to 3 billion Australian 

dollars in the next few years. 

We’re also an Australian owned company and by supporting this product you are also helping 

helping local wildlife—we donate a proportion of profits to local wildlife charities. 

But most importantly: customers love the Byron Bay Burger and will return to 

re-order this product.   Burger bars and cafes who have added this to their 

menu have had great success with it, selling 100’s a week. 

See overleaf  for pricing and other information 

“By far and 
away the best 
vegan burger 
I’ve ever had”  
 
Sarah L 

“Possibly the most 

delicious burger 

I’ve ever had” 

 

Clare 



Ingredients   

Water, Textured Soy Protein (Defatted Soy Flour, Caramel 150), Sunflower Oil, 

Coconut Oil, Yeast Extract, Pea Protein, Vinegar Powder (262ii), Stabiliser 

(461), Soy Lecithin, Natural Flavouring, Salt, Fermented Sugar, Vinegar, Beet-

root Powder.  

Cooking Instructions 

From Frozen:   Cook on a medium heat for approximately 5 minutes per side, 

flipping twice during the cooking process.   Internal temperature must reach 60C 

before serving. 

From Thawed: Cook on a medium heat for approximately 3 minutes per side, 

flipping once during the cooking process.   Internal temperature must reach 60C 

Nutritional Info    

 Per Serving Per 100g  

Energy 1124.1kJ 899.3 kJ  

Protein 14.1 g 11.3g  

Fat, Total 19.1g 15.3g  

Saturated 7.3g 5.8g  

Carbohydrate 11.5g 9.2g  

Sugars 2.3g 1.9g  

Sodium 470.6mg 376.4mg  

    

Fibre 6.1 g 4.9g  

Menu Presentation / Conditions of Supply 

 

If you are offering the Byron Bay Burger via a menu or blackboard, we ask that it includes in 

the title or description that it is  “The Byron Bay Burger”.   We recommend describing it as 

“plant-based” or similar and not described as a   “Veggie Burger”     

Allergen and Sensitivities:  

Gluten: No 

Cereals including wheat, rye, oats, barley, and spelt:   No 

Milk:  No 

Eggs: No 

Soybeans: Yes 

Fish: No 

Crustaceans: No 

Peanuts: No 

Sesame Seeds: May be present in trace quantities 

Tree Nuts: May be present in trace quantities 

1.  Hungry for Plant-Based: Australian Consumer Insights Oct 2019 


