
 

 

 

 

 

 

 

 

 

Contacts: 

Jennifer Kiko    Barbara Sidway 

Certified Angus Beef LLC   Geiser Grand Hotel 

800-225-2333, ext. 265   541-523-1889 

jkiko@certifiedangusbeef.com  barbara@geisergrand.com 

 

Geiser Grand Hotel offers history and local flavors 
 
BAKER CITY, Ore.—Oct. 28, 2009—The historic Geiser Grand Hotel was built in 

1889. Though the legendary Gold Rush is over, folks are still rushing to the restaurant for 

luxurious guest suites and incredible food. 

 

The Geiser Grand is an architectural treasure combining ornate details with all modern 

amenities. True West magazine named the Geiser Grand the “Best historic Hotel” in the 

west. The secret to its success, says owner/operator Barbara Sidway, begins with high-

quality ingredients and honest, from-scratch preparations.  

 

“Our Certified Angus Beef 
®
 brand Prime Rib – smoked by us over mesquite – is a 

customer favorite,” Sidway says. “Our ribeye is extraordinary and guests regularly 

comment that it’s the best steak they’ve ever had.” 

 

Her Whiskey Bread Pudding is also a favorite – known as the best dessert on the planet 

by loyal patrons. She describes it as a classic favorite, taken to a gourmet level. The 

Geiser Grand’s premium beef offering is a result of local ranchers, Rob and Lori Thomas 

of Thomas Angus Ranch. They introduced Sidway to the Certified Angus Beef 
®
 brand – 

with such strict quality standards, less than 8% of beef earns the brand name.  

 

“We are always seeking the very best food and beverages,” Sidway said. “The Certified 

Angus Beef 
®
 brand delivers.” It is the world’s leading brand of high-quality beef and it is 

produced by farmers and ranchers in Oregon and across the United States.  

 

The Geiser Grand Hotel is located one mile off I-84 at 1996 Main St., Baker City. For 

more information, visit GeiserGrand.com or call 888-434-7374. 

 

The Certified Angus Beef 
®
 brand is a cut above USDA Prime, Choice and Select. It has 

offered consumers quality, consistency and integrity since the first pound sold in 1978. 

Less than 8% of beef can achieve the brand’s benchmark standards. Enjoyed for its 

flavor, tenderness and juiciness, the brand is Angus beef at its best 
®
. For more 

information, visit www.certifiedangusbeef.com. 
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