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Culver's menu nutrition

Culvers Inc. operates a casual restaurant chain with over 200 locations across various regions including Midwest, Texas and Kentucky. The company was founded by Craig Culver and began as an A&W Root Beer stand in 1961 before being bought back in 1976 to relaunch as Culver's Frozen Custard & Butter Burgers in 1984.Culver's Frozen Custard
began as a small restaurant in Sauk City, Wisconsin, with high butterfat content and egg yolks giving it a distinct taste from traditional ice cream. The initial years were challenging, with Craig Culver admitting he might have sold out early due to lack of advertising funds. However, the restaurant broke even by 1985 and gradually built a local
clientele and tourist trade.Initially, the restaurant was overshadowed by a nearby Hardee's chain, but it eventually gained popularity through word-of-mouth marketing. Despite initial losses of $40,000 in its first year, Culver's sales grew steadily over the next few years, allowing for renovations to the aging building.Culver expanded the business by
franchising the concept, with the help of his father and a Chicago-based firm specializing in franchise arrangements. The company's first franchise agreement was unsuccessful, but the second, with Tom Wakefield, proved successful. Culver required a substantial investment from his franchisees, which ranged from $25,000 to $50,000 per location.To
ensure consistency, Culver personally trained and visited each new franchisee, emphasizing cleanliness and appearance standards. The chain relied heavily on word-of-mouth marketing, but as it expanded into more locations, its popularity grew, eventually surpassing well-established chains like McDonald's in investment requirements.Culver's
Frozen Custard expanded rapidly across Wisconsin and neighboring states in the 1990s, overcoming initial misconceptions about frozen custard being a type of pudding.By 1995, the chain had achieved significant momentum, with 45 locations and sales exceeding $30 million. Craig Culver focused on expanding out-of-state, while maintaining personal
involvement in franchisee training and recruitment. The chain's drive-through service proved successful, despite longer wait times compared to conventional fast-food establishments. The lack of advertising was partly offset by the reputation for quality.Same-store sales grew by 7% in 1996 and over 14% in 1997, reaching $116 million by 1999. The
company expanded into new markets, including Texas and farther into the Midwest.In response to saturation in Wisconsin, Craig Culver shifted focus to growth in distant territories and introduced the Blue Spoon Creamery Caf, a more upscale version of the original restaurant.Culver's, a rapidly growing fast-casual restaurant chain, shifted its
strategy around the turn of the millennium by expanding into big cities and suburbs rather than small towns. The company had initially focused on smaller communities but realized that it could thrive in more populated areas like Dallas and Chicago. Suburban locations proved to be attractive options due to their relatively low costs and potential for
high returns. By 2000, Culver's had opened its fourth company-owned store, which served as a training facility for new franchisees. The training program became more comprehensive, requiring new owners to complete 16 weeks of education and hands-on experience.Between 1995 and 2000, the chain's sales grew an astonishing 425%, with plans to
open at least 50 new locations annually after 2000, predicting a tripling of sales over the next five years. Culver's enjoyed a distinct advantage due to its unique niche, which was not traditional fast food but still managed to attract a significant drive-through customer base (around 40%). Its higher per-store volume ($1.6 million) and operating margin
(10.5%) set it apart from larger chains like McDonald's and Burger King.The company's frozen custard offerings contributed significantly to its success, with about one-third of sales coming from this unique product. Despite initial skepticism that frozen custard was unfranchisable, Craig Culver successfully trained over 100 owner-operators in the art
of custard-making. This allowed the chain to maintain a competitive edge.The company's strong performance also stemmed from Craig Culver's personal involvement and dedication. Although the chain had grown to nearly 200 locations by 2003, Culver continued to monitor his franchisees, conduct quality-control inspections, and participate in sales
meetings. The company increased its advertising budget significantly in 2003, moving from a small Wisconsin agency to one in Minneapolis, and featured Craig Culver himself in new television ads that humorously highlighted the chain's family-owned roots.A period of economic weakness in the US led to a 30% growth rate for Culver's, lower than the
previous year's 40%. Despite this, Culver's outperformed competitors such as Steak 'n' Shake and Sonic. Its comparable competitors saw growth of 2.5% and 11%, respectively. In the mid-2000s, Culver's expanded with new store openings, showing promising prospects.If you have a food allergy, it's crucial that you're aware of the ingredients listed in
our menu items. Cross-contact can occur between ingredients and menu items, including allergens. Inform your local Culver's restaurant manager about any allergies and ask to see ingredient listings for desired products and potential cross-contact products. Culver Franchising System, LLC and its affiliates do not assume responsibility for individual
sensitivities or allergies to foods served in restaurants. We encourage those with food sensitivities, allergies, or special dietary needs to contact us at 1240 Water Street, Prairie du Sac, WI 53578. Our website listings are periodically updated to reflect current menu items and may differ from printed materials. For more information on food ingredients
and allergies, visit the U.S. Food and Drug Administration site ( or ( .For your intended use, ensure you have the necessary permissions. Other rights, such as publicity, privacy, or moral rights, may limit how you utilize the material. Culver's offers a wide range of delicious meals, from their pressed and seared fresh, never frozen beef to Frozen
Custard made with family farm-fresh dairy. The 399-item Nutrition Guide provides detailed information for every bite. One popular option is the ButterBurger Cheese, which packs around 700 calories and 25g of protein, making it a go-to choice.The guide also includes clear facts on allergen menu items and gluten-free options, eliminating second-
guessing while ordering. Each item's nutrition information is presented in an easy-to-read format, including calories, fat, sugar, and protein. This information is perfect for those tracking their intake or simply curious about what they're consuming.Some popular meal options include the Culver's Deluxe Value Basket, ButterBurger Cheese Value
Basket, Mushroom & Swiss Value Basket, and Sourdough Melt Value Basket. For something lighter, consider the culvers fish menu. If you have a sweet tooth, explore the culver's milkshake menu, culvers ice cream menu, or other dessert options.Culver's offers a kid-friendly custard menu that is both cool and creamy. To accommodate guests with
food sensitivities, the restaurant provides a detailed allergen guide. Here's a breakdown of common allergens found in each menu category:- Butter: Burgers (milk, egg, wheat/gluten, soy), Seafood (wheat/gluten, soy)- Chicken Sandwiches: Milk, Egg, Wheat/Gluten, Soy- Sides: Milk, Wheat/Gluten, Soy- Salads: Milk, Egg, Tree Nuts (in some salads)-
Dressings: Milk, Egg, Soy- Frozen Custard: Milk, Egg, Soy, Tree Nuts (in some toppings)- Breads and Buns: Wheat/Gluten, Soy, Sesame (due to manufacturing processes)- Sauces & Condiments: Milk, Egg, SoyGreat companies that are popular worldwide include Merck, a pharmaceutical giant with over $30 billion in annual sales, which has its roots
dating back to 344 years despite being officially incorporated in 1927. Similarly, Mossimo's story is one of entrepreneurial success. The founder started by dropping out of college and borrowing $100,000 from his father to create a lifestyle brand from scratch. Culver's menu is unique; it's not just about grabbing a quick bite but also offers made-to-
order flavor that feels like someone cares. Every part of the meal, especially the ButterBurger or custard, is warm and juicy, making every bite addictive.
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