
Beef
f o o d  s e r v i c e



Give your customers the  
very best:  Chairman’s reserve® 
certified Premium beef.  

you have focused on many details: the decor,  
the menu, the table setting and the wait staff 
training.  time to serve your customers a meal 
they won’t soon forget. start with a high-quality 
steak; it inspires confidence and can translate  
into return customers.1 

our beef is usdA-certified according to  
strict premium quality standards, meaning you 
can count on serving premium beef that is tender, 
juicy and flavorful every time.

choose the quality you expect from the name you 
trust: Chairman’s reserve certified Premium beef. 

1 NPd crest Needs states database, ye december 2010

A cut Above the rest



Chairman’s reserve® certified Premium 
beef is the ideAl hiGh-quAlity beef offeriNG  
to rouNd out your meNu. 

recent research indicates more consumers associate the  
word “premium” with high-quality beef than associate the  
word “Angus” with high-quality beef2, meaning diners 
will expect a first-class eating experience when they order  
premium beef from your menu.  

Chairman’s reserve certified Premium beef won’t disappoint – 
it offers exceptional flavor, tenderness and juiciness that only 
premium beef can provide.  even after you’ve set the stage for  
a great meal with fine wine, inviting ambience and outstanding 
service, the quality of the entrée is what will stand out to your 
customers.   

2 tyson fresh meats Chairman’s reserve brand refresh survey, August 2010

 A First-clAss eAting experience



premium beeF generAtes customer loyAlty

Chairman’s reserve® certified Premium beef
helPs you build your busiNess.

by delivering a high-quality eating experience, the Chairman’s 
reserve brand will help you create satisfied, loyal customers who 
want to keep coming back. serving our premium beef will help 
grow your business.

your table is no place for a mediocre steak. The steak is center 
of the plate for a reason – it is the star of the show and the most 
critical component in determining a satisfying eating experience. 

customers who order steak are twice as likely as the average 
restaurant consumer to choose the restaurant due to quality or 
food variety.3

With more than 75% of diners saying they are very likely to 
return to a restaurant because of a previous positive experience, 
you must serve the best.4

by choosing Chairman’s reserve beef you can be confident your 
entrée will please even your most discriminating customers.

3 NPd crest Needs states database, ye december 2010 
4 smG benchmark database, April 2011



exceptionAl Dining stArts with the Finest beeF Chairman’s reserve®  
certified Premium beef uNderGoes  
A thorouGh usdA certificAtioN Process  
to GuArANtee Premium eAtiNG quAlity. 

only beef with these specifications  
carries the Chairman’s reserve brand logo.

 ◆ Prime and upper 2/3 choice grades  
provide the highest quality beef .  
 
 
 
 
 

 ◆ significant marbling delivers 
rich flavor and juiciness.  
marbling scores are a modest 
00 or higher.  less than 25% 
of usdA choice carcasses 
meet these marbling criteria.

 ◆ “A” maturity (younger cattle) helps ensure superior 
color, texture, firmness and tenderness.

 ◆ moderately thick or better muscling eliminates cattle 
with dairy influence.

These stringent selection standards yield a consistently – 
superior product:  Chairman’s reserve certified Premium beef.

Choice
Prime

Select

Chairman’s Reserve®  
Certi�ed Premium Beef

Lack of marbling Well-marbled



couNt oN tysoN fresh meAts, iNc. 

The Chairman’s reserve® Premium meats brand and its 
Chairman’s reserve certified Premium beef products are backed 
by the knowledge and experience of tyson fresh meats, inc. As 
one of the world’s largest meat processors, we bring you all the 
benefits you expect, including:

 ◆ quality beef grades 

 ◆ on-time product delivery

 ◆ superior customer service

 ◆ innovation and customization

 ◆ industry-leading safety standards

in addition, the commitment to food safety is evident through 
our concerted efforts, including certification to the british retail 
consortium (brc) standard which meets the Global food 
safety initiative (Gfsi).

premium beeF From the compAny you trust
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