GATLINBURGER WEEK

OFFICIAL
PASSPORT
September 18-24, 2022
REMINDER: Be sure to get your passport stamped

Royal Proclamation
By Royal Decree of the GatlinBURGER
Burgermeister, thou shalt follow these
commandments during Burger Week.

$9 Burgers – Read the Passport
Only specialty burgers during burger week are
$9 at participating restaurant locations.
Read the Passport for details!

Be Nice
Some restaurants may run out of their featured
burger towards the end of a shift.
Go back earlier the next day.

Be Patient – Dine-in only

Do not be surprised if you have to wait.
Please be patient. Order a drink and share a post
on social media at #GatlinBURGER.
You might win something.

enjoy your burger
All $9 burgers are a la carte, but sides are extra.
Enjoy your burger with a side of fries or onion
rings, and an ice cold beverage.

Tip, Tip, Tip!
You are getting a $10-$15 burger for $9,
so we suggest a minimum 20% tip.

Sharing is Caring
Share your burger eating
adventures on social media for
a chance to win free stuff!

Eat to Win

Send us your passport for a chance to win great prizes from Gatlinburg.
The winner will be chosen by random drawing on October 10, 2022.
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Collect three or more unique burger stamps at participating restaurants.
Fill out the form on this passport.
Submit your Passport for a chance to win prizes.

two ways to enter:
Option 1

Option 2

1

Scan the front and back of
your passport.

2

Email a photo to:
burgerweek@gatlinburg.com

1

Mail your passport to:
GATLINBURGER WEEK
c/o Gatlinburg CVB
P.O. Box 527
Gatlinburg, TN 37738

Fill out form below to enter. Must be 18 to enter.

Full Name
Email

Zip Code

Vote Here for Your Favorite Burger
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Take a photo of your
favorite burger.

Tag us on social media
#GatlinBURGER

Post and tag the restaurant’s
name and #GatlinBURGER.

Facebook: Visit Gatlinburg

Enjoy your burger.

Twitter: Travelgburg

Instagram: Visit Gatlinburg

Official GatlinBURGER Passport
$9 Specialty Burgers | September 18–24, 2022

Be sure to get your passport stamped at each restaurant.

ANAKEESTA CLIFF TOP

576 Parkway | (865) 325-2400
Boozy Pear Burger
Angus Beef patty with bourbon-poached
pears, a mushroom brie cream sauce,
lettuce, tomato and red onion.

ANAKEESTA SMOKEHOUSE

576 Parkway | (865) 325-2400

Smoking Pork Burger
Smoked gouda-stuffed burger patty
topped with a slice of smoked gouda,
smoked pork, moonshine BBQ sauce
and coleslaw topped with a deep-fried
smoked baby back rib.

BENNETT’S PIT BBQ

714 River Rd | (865) 436-2400
Brisket Burger
Eight-ounce burger topped with
American cheese, slow-smoked brisket
and homemade brisket sauce.

BOUDICCA’S CELTIC PUB

634 Parkway #7 | (865) 325-1113
Bangers Burger
Two 100% Angus Beef patties, fresh,
never frozen, white Irish cheddar and
fresh potato bun grilled with Irish butter.
Topped with sausage marinated in
Guinness and grilled sweet onions. Hint
of mash potato on the bun.

CRAWDADDY’S

FLAPJACK’S PANCAKE CABIN

HOWARD’S RESTAURANT

PUCKER’S SPORTS GRILL

745 Parkway | (865) 430-7755

The Creekside Burger
Eight-ounce steak burger ground in
house with a blend of ribeye, top round
and filet trimmings. Served on a
brioche bun.

Puckers Funguy Burger
Eight-ounce Angus Beef with melted brie,
roasted mushrooms and truffle mayo on a
brioche bun.

J.O.E. AND POP’S SUB SHOPPE

849 Glades Road | (865) 325-8445

SPLIT RAIL EATS

1244 East Pkwy | (865) 412-1333

Wrapper’s Delight
Angus Beef patty with grilled onions,
green chiles, chipotle mayo and bacon
with loads of colby-jack cheese packed
inside a buttery grilled tortilla.

Pastrami Burger
Eight-ounce burger topped with grilled
onions, swiss cheese, pastrami and
finished with tomato, lettuce and
chipotle mayo.

THREE JIMMY’S

LITTLE HOUSE OF PANCAKES

1359 East Pkwy #F | (865) 325-1210

807 East Pkwy | (865) 436-8784

Black and Blue Cow Burger
Eight-ounce Angus burger topped with
bacon, blackberry chipotle, blue cheese
and onion crisps.

Breakfast Burger
Cheddar cheese burger with an over
medium egg, bacon, maple drizzle on a
pancake bun.

THE PARK GRILL

LOCO BURRO FRESH
MEX CANTINA

NOLA Burger
Eight-ounce Angus Beef, andouille green
tomato jam, popcorn shrimp, Creole
mayo on a brioche bun.

Loco Birria Burger
Eight-ounce Angus Beef, smoked
cheddar, red chili beer birria, diced
onions, cilantro, toasted brioche,
beef birria broth.

The Great Smoky Mountain
Delaudernator Widow Maker
Burger topped with brisket, bacon, onion
straws, lettuce, and bourbon BBQ sauce
aioli served on a toasted bun.

Ghost Burger
Half-pound burger stuffed with
jalapeños and provolone. Slice of pepper
jack cheese on top, two slices of bacon,
caramelized onion and BBQ sauce.

976 Parkway | (865) 436-5399

735 Parkway | (865) 430-5624

1875 East Parkway | (865) 325-8682

1339 Ski Mtn Rd | (865) 436-5423

Flapjack’s Stack
One sausage patty, bacon and eggs
stacked between three mini waffles.
Served with a side of warm maple syrup.

762 Parkway | (865) 430-3755

DELAUDERS BBQ

SEASONS OF OBER
RESTAURANT

146 Parkway | (865) 436-6473
956 Parkway | (865) 436-2387
478 E. Parkway | (865) 430-3966

1110 Parkway | (865) 436-2300
The Park Grill Pork Burger
An eight-ounce Angus burger topped
with pulled pork, homemade BBQ sauce,
bacon, lettuce, tomato, onion and pickle
on a toasted brioche bun.

TGI FRIDAY’S

959 Parkway | (865) 436-8443

MARGARITAVILLE RESORT

539 Parkway | (865) 430-4200

Pimento Cheese Burger
Brioche bun toasted, eight-ounce chuck
burger, applewood smoked bacon, grilled
onions, lettuce, tomato, housemade
pimento cheese.

gatlinburg.com/burgerweek

Ultimate Mac & Cheese Burger
Boom boom sauce and cajun onions
compliment our beef patty smothered in
mac and cheese and topped with bacon
strips and fried mac and cheese bites.

Sponsored By

#GatlinBURGER

