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GREAT LAKES JUMBO WALLEYE FILLETS (skin-on, boneless)

Walleye is the Midwest'’s favorite fish. Minnesotans eat the most per capita of any state,
and Walleye's firm, flaky flesh combined with its mild, clean flavor profile is the reason why.
This week we are bringing in Walleye from the Canadian side of Lake Erie. The Canadian
boats are landing big fish daily. These large fillets will average 1-2 Ibs each and be excellent
for portioning.

HAWAIIAN SWORDFISH LOIN (skin-on, boneless)

This week we are sourcing our sword loins from Hawaii. Capt. Bobby Leroux, fishing on his
F/V Galle Anne, is sending us "Markers" — swordfish that weigh at least 100 Ibs. Fish of
this size will have acquired excellent fat and will have reproduced several times.

ATLANTIC BLACK GROUPER FILLETS (boneless, skinless)

Black Grouper is considered to be the finest eating of the Grouper species. The boats are
on cycle and arriving daily in Mexico. We target fish in the 10-20 pound range. These fish
will produce thick fillets in the 2-5 pound range. Grouper is very versatile and will hold up
well grilling, pan searing, steaming, broiling, or baking.

U/10 CT. DRY SEA SCALLOPS (10 cloth sack)

The United States Scallop fishery is the largest and best managed in the world. This is the
time we see the most abundant catches and excellent pricing of U/10 scallops from day
trips by boats like the F/V Friendship, piloted by Captain Gabe, and the F/V Nordic Pride,
piloted by Captain Ron. This week, our scallops are coming from the Lightship Area and the
Gulf of Maine.
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WAGYU TOP SIRLOIN STEAKS (6/80z avail.)

The region of Kobe in Japan is famous for its breed of highly marbled beef. The breed,
which is called Wagyu, is now raised in different parts of the world. Our Wagyu beef is fed
adiet of natural wheat-based feed that ensures a high degree of marbilization. This week
we are featuring steaks cut from the top sirloin, which provide a traditional steak
appearance on the plate at a competitive price. Wagyu steaks provide your menu with
something unique and high-end for the busy Mother’s Day weekend.

PRIME RESERVE PORK MIGNON (4/5/7/8/9/100z avail.)

Experience the ultimate in succulent juicy pork. Our pork is enhanced with flavor rich pork
trim resulting in increased marbling. This “prime-like” marbling allows the pork to retain a
high moisture level thereby preventing a “dry” product. The “mignon” offers a great plate
presentation — the cylindrical shape sits high on the plate and mirrors the look of the
classic beef filet mignon.

SCALLOPS WRAPPED IN BACON PADDLE SKEWERS (200pcs per case)

Baked or fried, scallops wrapped in bacon are an elegant hors d’oeuvres for all occasions.
Accented with a dusting of Parmesan cheese for added texture and flavor, these delicious
morsels are sure to please. Mother’s Day specials, catering events, or even featured as an
ongoing menu item, our scallops wrapped in bacon ensure that your guests' meal or event
starts off memorably.

PA PROUD VAMPIRE SLAYER CHEESE (41b avg)

A classic aged cheddar cheese packed with loads of garlic, this item is a must-try for both
cheese and garlic lovers alike. Pairing well with lighter summer flavors such as wheat beers
and citrusy wines, this cheese also goes well with crisp artisan bread, salted nuts, and
olives. It can also be melted to give a garlic kick to a variety of dishes where cheddar is
currently incorporated. This unique item is sure to be a hit as your guests are getting out to
enjoy the spring weather.
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