





SEAFOOD EXPERTISE, BUILT
FOR PROFESSIONALS

Supreme Lobster is a premier, full-service seafood
company with hundreds of SKUs across fresh,
frozen, and specialty categories. From pristine
finfish to one of the industry’s most robust oyster
and caviar programs, Supreme Lobster is a trusted
partner for kitchens that demand precision, variety,
and reliability.

GREAT DEPTHS FOR GREAT
SEAFOOD

» Full-Service Seafood Partner — A single source for everyday
staples and specialty seafood programs

» Daily Fresh Fish Cutting — In-house expertise ensures quality,
consistency, and custom solutions

» Depth of Assortment — One of the industry’s most
comprehensive seafood portfolios

» Program-Driven Approach - Built to support chefs, buyers, and
operators across multiple channels

OISHII SHRIMP

High-quality shrimp selections sourced and processed for consistency, clean
flavor, and dependable performance across foodservice and retail programs.

231171S 10/2LB SHRIMP, OISHII 8/12 EZ-PEEL

231172S 10/2LB SHRIMP, OISHII 13/15 EZ-PEEL
231173S 10/2LB SHRIMP, OISHII 16/20 EZ-PEEL
231174S 10/2LB SHRIMP, OISHII 21/25 EZ-PEEL

PETROSSIAN CAVIAR

World-renowned caviar house celebrated for expertly curated sturgeon
caviars defined by elegance, refinement, and timeless craftsmanship.

527122S 30 GRM CAVIAR, ROYAL KALUGA HUSO 30G
527191S 30 GRM CAVIAR, OSETRA TZAR IMPERIAL 30G
527201S 30 GRM CAVIAR, ROYAL OSETRA 30G

527271S 30 GRM CAVIAR, TSAR IMPERIAL DAURENKI 30G

BEMKA CAVIAR

Carefully selected caviars with a focus on approachability, consistency,
and versatility for both retail and foodservice applications.

503631S 30 GRM CAVIAR, CROWN OSSETRA 10Z
503651S 30 GRM CAVIAR, DIAMOND OSSETRA 10Z
503671S 30 GRM CAVIAR, PREMIUM KALUGA 10Z
503691S 30 GRM CAVIAR, ROYAL SIBERIAN OSSETRA 10Z



EAST COAST SEAFOOD
EXPERTISE SINCE 1980

Town Dock is a Rhode Island-based seafood

specialist known for expertly handled squid
products that deliver consistency, clean flavor,
and dependable performance. With decades of
processing expertise, Town Dock transforms
responsibly sourced squid into versatile formats
built for chefs and operators.

CRAFTED FOR THE PAN.
BUILT FOR THE PLATE.

» Expert Squid Processing — Precision-cut tubes, rings, steaks, and
portions for reliable results

» Clean, Simple Handling — No unnecessary additives; focused on
natural texture and flavor

» Menu-Ready Formats — Designed for frying, grilling, stuffing, and
center-of-plate applications

» Trusted East Coast Expertise — Decades of seafood knowledge
rooted in Rhode Island

SQUID AND CALAMARI

Versatile squid formats offering consistent sizing and tender texture for
frying, grilling, sautéing, and Mediterranean-style dishes.

19050 10/2.5LB
19052 10/2.5LB
19058 6/5LB
19060 4/2.5LB
19064 2/51B

PERFECT FOR:

SQUID, TUBE and TENT RHODE ISLAND 4-60Z
SQUID, RING and TENT RHODE ISLAND
SQUID, STEAKS TOWN DOCK 4-60Z.

SQUID, TUBE ONLY TOWN D CLASSIC 5-80Z
SQUID, RING and TENT - 80Z PORTIONS

Calamari, tapas, and small plates

Pasta, paella, and Mediterranean entrées
Stuffed, grilled, and sautéed preparations
Restaurant and banquet menu programs
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COLD-WATER SEAFOOD,
CHOSEN FOR THE PLATE

True North Seafood sources premium cold-water
seafood from some of the world's most respected
fisheries and farming regions. With a focus on
clean flavor, responsible sourcing, and consistent
sizing, True North products are selected to perform
in professional kitchens and premium seafood
programs.

Atlantic salmon fillets and Argentine Red shrimp
with reliability, versatility, and quality.

FROM COLD WATERS TO
CONFIDENT KITCHENS

» Cold-Water Species — Firm texture, clean taste

» Reliable Sizing - Portion control and consistency

» Chef and Buyer Trusted - Built for real kitchens

» Versatile Formats — Raw, grilled, seared, or prepared

ATLANTIC SALMON - FILLETS

Cold-water Atlantic salmon fillets with rich color, firm texture, and clean
flavor—ideal for center-of-the-plate entrées and prepared foods.

5696TN  1/10LBS  SALMON, ATL. FILLET 4-5LB SK/ON
5697TN  1/10LBS  SALMON, ATL. FILLET 3-4LB SK/ON
5698TN  1/30LBS  SALMON, ATL. FILLET 2-3LB SK/OFF

ARGENTINE RED SHRIMP

Wild-caught Argentine Red shrimp prized for their naturally sweet flavor
and lobster-like texture, perfect for premium menu applications.

20075 5/2 LBS
20077 5/2 LBS

SHRIMP, ARG. REDS 21/25 P and D T/OFF
SHRIMP, ARG. REDS 13/15 P and D T/ON

SEA SCALLOPS

MSC-certified Patagonian scallops from True North, crafted into
convenient, value-added formats for consistent quality and ease of
preparation.

20061 24/8 0Z SCALLOP, BACON WRAPPED MED. RETAIL

PERFECT FOR: Grilled, roasted, and pan-seared entrées
Pasta, bowls, and composed plates
Seafood features and chef specials
Premium prepared foods and retail cases
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FISHERIES LTD.

COLD-WATER QUALITY FROM
THE NORTH ATLANTIC

Westmorland Fisheries is a trusted Canadian
seafood supplier specializing in premium lobster
harvested from the cold, clean waters of the North
Atlantic. Known for careful handling and consistent
processing, Westmorland delivers lobster products
that offer sweet flavor, firm texture, and dependable
performance for chefs and seafood buyers alike.

From portion-ready tails to cooked claw and knuckle
meat, this is lobster selected for quality, yield, and
presentation.

CANADIAN LOBSTER WITH
PROVEN PERFORMANCE

» Canadian Origin — Cold-water sweetness and texture
» Consistent Sizing — Portion control made easy

» Chef-Ready Formats — Tails and cooked meat

> Premium Presentation — Center-of-the-plate appeal

COOKED LOBSTER MEAT

High-quality tuna and swordfish loins with firm texture and clean flavor,
ideal for grilling, searing, and raw applications.

10000W  6/2LBS LOBSTER MEAT CLAW and KNUCKLE-COOKED

LOBSTER TAILS

Mild, flaky whitefish fillets prized for clean flavor, elegant presentation,
and broad menu versatility.

10002W  1/10LBS  LOBSTER TAILS 8-10 0Z
10007W  1/10LBS  LOBSTERTAILS 4 0Z
10008W 1/10LBS  LOBSTER TAILS 6-7 OZ

PERFECT FOR: Lobster rolls and seafood salads
Grilled, broiled, or butter-poached entrées
Pasta, risotto, and composed plates
Premium prepared foods and seafood cases
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AQUACHILE = VERLASSO

HARMONIOUSLY RAISED FISH

AQUACHILE CHILEAN
ATLANTIC SALMON

AquacChile is one of the world’s leading salmon producers,
delivering premium Chilean Atlantic salmon backed by a
fully integrated farming, processing, and export network.
Raised in the cold, clean waters of southern Chile, the
AquacChile program offers reliable quality, strong yields, and
price competitiveness designed to support high-volume.

VERLASSO BY AQUACHILE

Verlasso is AquaChile’s branded premium salmon program,
raised in the pristine waters of Patagonia near Antarctica.
Known for its refined flavor, superior appearance, and
carbon neutral production, it is positioned as a premium
offering for programs.

PREMIUM SALMON WITH
PROVEN STEWARDSHIP.

> Patagonia Raised — Farmed in cold, pristine southern waters

» End-to-End Quality Control — Managed from farm to export with
recorded standards

» Carbon Neutral Production — Sustainability built into operations

CHILEAN SALMON

Premium 3-4 Ib Chilean Atlantic salmon fillets, available in both
AquaChile and Verlasso programs, packed in 10-Ib and 35-Ib cases
for consistent, center-of-plate performance.

57998 10LBS SALMON, FILLET 3-4 CHILEAN 10 LB
58000 35LBS SALMON, FILLET 3-4 CHILEAN 35 LB
58010 10LBS SALMON, FILLET 3-4 VERLASSO 10 LB
58012 35LBS SALMON, FILLET 3-4 VERLASSO 35 LB

SHELLFISH WITH A GLOBAL
PERSPECTIVE

Pangea Shellfish is a purpose-driven shellfish company
specializing in oysters, mussels, and clams sourced from
carefully selected coastal partners around the world.
With a strong focus on responsible aquaculture and
transparent sourcing, Pangea works closely with growers
to deliver shellfish that meet both environmental and
culinary standards.

RESPONSIBLY SOURCED.
NATURALLY EXCEPTIONAL.

> Responsibly Sourced Shellfish - Farmed and harvested using low-
impact aquaculture and fishery practices

» Global Coastal Partnerships — Works directly with growers and
fisheries committed to long-term ocean health

» Purpose-Driven Portfolio — Shellfish selected for quality, traceability,
and environmental stewardship

— OYSTER CO. —

VIRGINIAN OYSTERS. SERVED
WITH CONFIDENCE.

Rappahannock Oyster Co. is a Virginia-based shellfish
farm dedicated to raising premium oysters that express
the waters they come from. With a hands-on approach
to aquaculture and harvesting, Rappahannock delivers
oysters prized for balance, consistency, and true sense
of place.

RESPONSIBLY SOURCED.
NATURALLY EXCEPTIONAL.

» Merroir-Driven Flavor — Distinct taste profiles shaped by tidal flow,
salinity, and location

» Responsible Aquaculture - Practices that support clean waterways
and healthy ecosystems

» Chef-Trusted Consistency — Uniform sizing and reliable quality for
raw bars and menus
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FROM NEW ENGLAND WATERS
TO YOUR PLATE

Cape Cod Shellfish is rooted in New England
tradition for over 35 vyears, supplying oysters,
clams, and mussels that reflect the heritage and
craftsmanship of the region. Known for dependable
quality and classic East Coast profiles, the brand
represents generations of shellfish expertise paired
with modern handling and distribution standards.

Many of their products are sourced from local waters,
demanding all of the harvesters, both local and beyond,
stick to strict sustainable practices and harvesting
methods to preserve and ensure ecological longevity for
years to come.

TRADITION YOU CAN TASTE

» Classic New England Harvesting — Time-tested shellfish sourcing from
trusted East Coast waters

» Clean Handling Standards — Carefully harvested and processed to
preserve freshness and integrity

» Heritage Meets Reliability — Consistent supply backed by generations
of shellfish expertise

LOOKING TO SET UP
A CUSTOM CARMELA
SEAFOOD PROGRAM?

Connect with your Carmela
representative to explore
tailored sourcing, trusted
partners, and solutions built
for your menu.

CARMELA

Online Ordering with One Click!

SAME SERVICE
AND DELIVERY
NOW ONLINE!

830 T @

CARMELA ®”

50% REDUCTION
IN ORDER TIME

3 HOURS SAVED
EVERY WEEK

Order anytime, 24/7
Full product details A —— O A

P Google Play @& App Store
Collaborate with team
View past orders 0 ORNO] ©

Seasonal promotions

Chat with your rep O]

Shop. Order. Track. Anytime.

Contact your Carmelarep
to request access today.




Bringing Our Best
to the Midwest.

CarmelaFoods.com
18350 15 Mile Road
Fraser, Ml 48026
(586) 294-3437

PORT TO PASTURE

CARMELA

Port — Traceable
Seafood Programs

SHRIMP, LOBSTER, CRAB,

SALMON, SCALLOPS, AND

COD—WILD AND FARMED,
GLOBALLY SOURCED.

Pasture — Premium
Meat & Game

BEEF, PORK, LAMB VEAL,

DUCK, WILD GAME FRESH

AMISH CHICKEN SMOKED &
VALUE-ADDED CUTS

CARMELA

— SCAN HERE —




