
	  

CALIBURGER OPENINGS IN NORTH AMERICA 
  
 
Washington DC – June 26, 2015 – CaliBurger announced today that it will open restaurants at 

the following North America locations in 2015 and early 2016.  CaliBurger was founded in Santa 

Monica, CA to bring California-style burgers and culture to the rest of the world.  The company 

now has restaurants open or under construction in China, Hong Kong, Taiwan, Philippines, 

Malaysia, United Arab Emirates, Bahrain, Kuwait, Saudi Arabia, Sweden, the United States, and 

Canada.  In May 2015, CaliBurger was designated by Bloomberg as one of the “best classic 

burgers in the finance capitals of the world.” (http://bloom.bg/1cxkHh0).     

Seattle, Washington 

In September, the first CaliBurger restaurant in North America will open on "The Ave" in the U-

District.  Neighboring the University of Washington, with its nearly 44,000 students, the Seattle 

store will feature a large video wall with interactive mobile games and serve as a Training Center 

for the Pacific Northwest.  

Columbia, Maryland 

A second CaliBurger will open on the American East Coast at 10000 Town Center Avenue in 

Columbia, Maryland.  This store will serve also serve as a Training Center for North America.  

Ontario, Canada  

The first CaliBurger location in Ontario will in the Kitchener-Waterloo area in October.  The 

restaurant will be across the street from Laurier University (which has 17,000 full time students) 

and down the road from the University of Waterloo (40,000 students).  A second location in 

Toronto will be opened at the end of 2015 in Vaughan, a suburb of Toronto.   

Vancouver, British Columbia 

The first CaliBurger in Western Canada will open in early 2016 in downtown Vancouver, just off 

the corner of Robson Street and Thurlow Street.    
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ABOUT CALIBURGER 

CaliBurger is a 21st century revival of the classic California burger joint.  Our founders are California-bred with 

global ambitions, bringing the best of California culture, technology, imagery and food to markets that have long 

craved the famous California style burger.  CaliBurger provides a premium quality burger experience at an 

accessible QSR price point.  CaliBurger's products feature the highest quality beef, buns baked fresh, top-grade 

chicken, hand-selected vegetables, zero trans-fat oils, sauces made in house, and hand-mixed shakes.  Our made-to-

order meals are always prepared in open kitchens, and our restaurants incorporate advanced technologies to create a 

unique dining experience.  CaliBurger customers can enjoy a taste of California in an environment that looks, smells, 

and feels like California.  For more information, please visit www.caliburger.com 

 

http://www.caliburger.com/

