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Local plant-based pop-up restaurant sensation Burger Patch announced their plans today for a 

permanent location in Sacramento.  The brick and mortar restaurant will be moving in to the ground 

floor of the new upscale 9-unit residential and mixed-use project located at 2301 K street in 

Sacramento’s vibrant midtown district.  

The block, already home to a number of popular Sacramento bars and restaurants, has recently 

blossomed with the addition of the “Third Thursday” “Midtown Made” block party series put on by the 

Midtown Association, featuring local artists, crafts, food and music, drawing hundreds of participants 

and cementing the K street block between 23rd and 24th as a trending Sacramento hot spot.  

Burger Patch is the creation of husband and wife team Danea and Phillip Horn of Sacramento.  After a 

decade of living a plant-based lifestyle, which powered the couple through a shared kidney donation 

from Phillip to Danea in 2013, they have set out to provide what they coin as “Convenient 

Consciousness” offering a delicious cruelty-free, protein-packed menu loaded with modern ingredients 

and nostalgic tastes featuring burgers, fries and shakes for on-the-go, busy schedules.  “We’ve been 

making indulgent, plant-based recipes recreating the foods we grew up with for years.  Our friends and 

family are always amazed by the crave-worthy tastes.  We’re so thrilled to introduce our favorites to a 

new audience” said Danea. 

The duo first tested their offerings in 2017, when their original midtown pop-up led to 3-hour lines, rave 

reviews of the food and a growing base of followers.  After a second event with equal success, they 

began scouting midtown locations for a permanent spot, eventually landing at the new 23rd and K 

location, central to Sacramento’s emerging live, work and play lifestyles. 

The Sacramento location, focused on quick service for grab and go patrons, will be run by the company’s 

new COO, long-time Sacramento executive Stephen Leopold, who joined Burger Patch in a full-time 

capacity to oversee the location’s buildout, corporate development, food service and eventual 

expansion.  Looking to participate in the cutting-edge Sacramento food scene, the team also plans to 

introduce limited seasonal menu offerings featuring the latest innovations in plant-based proteins, 

working closely with their chef-consultants Scott Ostrander and Paul Dipierro, who have recently 

opened their own quick-serve restaurant, Origami, in East Sacramento. 

Burger Patch will begin hiring for all positions in the coming months. The new location expects to add 

over a dozen full and part-time jobs. Those interested in applying can visit 

www.TheBurgerPatch.com/careers to submit resumes and learn more. Others wishing to stay up-to-

date with all things Burger Patch can follow their social accounts and sign up for their email list at 

www.TheBurgerPatch.com.  
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