* * SHELL-ABRATE * %

INDEPENDENCE DAY

7 7% Je SHIP DATES JUNE 21st- JULY 2nd, 2021, Subjectto availabily. S Sk

WE ARE HERE TO SUPPORT YOU

as markets re-open and your customers welcome back hungry guests!

/5. /11 j , 7
SCALLYWAGS (PrI, Canada) - 50 ct/cs o
2.5" - 3" COCKTAILS - -FARMED

Featuring) 'mischieveus’ trisp sulty goodness with  sweet clean finish and perfectly sized cocktail meat, Ihese fresh

SCALLYWAGS 72~ dysters may just 'steal’ your heart and become your new favorites!

PRINCE EDWARDI LAND DYSTERS
¢ ; ¢

WHITE STONE +Virginia, USA) - 100 ct/cs

8% -735" CHOICE - FARMED °

On the outside, this oyster has a deep cup and a thick polished shell, Insidé; a plump oysterfills the shell. Never any

grit, mud, or sand. Our oyster’s more subtle flavors will change“withithe seasons, as the farm is strategically located

WHITE STONE  Fiie sulty ang sweet likéonly thé“€hesapeake can. Its firm meat makes it a very approachable oyster and its
OYSTERS 7 IgyeredlavorséxcitéAvén the most seasoned oyster fan.

vy

g T BARSTOOL COCKTAILS (Ptl, Canada) - 100 ct/cs
gARSTOOL (B COCKTA|Lg ISR CUCUNINRT)

This chef ready cocktail oyster offers a clean, crisp, salty yet sweet flavor that will bes mighty Hitwith your
Prince Edward Island Oysters guests.

/

SWEET ISLAND KISS (PEI, Canada) - 100 ci/cs
3"~ 3.5" CHOICE - FARMED

Whether a neWhie.fo afstérs oan experienced oyster fan, this choice Prince Edward Island oyster will appeal fo all
and isigudrtnteed fo be a crowd favorite. A Salty punch with a sweet yet crisp finish.

RASPBERRY POINT (Ptl, Conada) - 100 ct/cs
IR ASPBERRY EEUGEYAM I

DI‘,QIN:I: This cold-water growing area produces a beautiful oyster. They have a wonderful salty taste, clean flavor with a
delightful, sweet finish.

Al%lmc 207-439-6018 * A ‘SHELLFUL’ REMINDER! Keep
. shellfish cool at all times with ice or
AQUA FARMS n /Gﬂanhcaq UG'FC"'mSUSG refrigeration between 35°-40° F

PREMIUM SHELLFISH




