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*Ingredients underlined in red contain gluten.

Cooking Instructions:
Preheat oven to 400ºF, place on 
baking sheet lined with foil or parch-
ment paper on middle rack and cook 
for 15-18 minutes, flipping halfway.
Ingredients:
Salted Cod, Mashed Potatoes, Thyme 
& Bread Crumbs . 

Cod Cakes
Cooking Instructions:

Preheat oven to 400ºF, place on 
baking sheet lined with foil or parch-
ment paper on middle rack and cook 
for 15-18 minutes, flipping halfway.

Ingredients:
Canadian Salmon, Old Bay Seasoning, 

Cheddar Cheese, & Bread Crumbs.

Salmon Cakes 4oz.
Cooking Instructions:

Preheat oven to 375ºF, brush with 
eggwash, season with salt & pepper, 

bake for 18-20 minutes until pastry is 
golden brown.

Ingredients:
Canadian Salmon, Phyllo Pastry,  Garlic 

& Herb Cream Cheese, Spinach & Spices.

Salmon Wellington
Cooking Instructions:

Preheat oven to 375ºF, place sole on
baking sheet lined with foil or parchment 

paper.  Place sheet on middle rack and 
cook for 15-18 minutes.

Ingredients:
Sole, Broccoli, Cheddar Cheese, 

Seafood Stuffing, & Parsley.

Broccoli Stuffed Sole

Cooking Instructions:
Preheat oven to 400ºF, place on 
baking sheet lined with foil or parchment 
paper.  Place sheet on middle rack and cook 
for 20 minutes.
Ingredients: 
Rainbow Trout Fillets, Seafood Stuffing, 
Mozzarella Cheese, Old Bay Seasoning & 
Spinach.

Rainbow Trout RoastRainbow Trout Rouladen
Cooking Instructions:

Preheat oven to 400ºF, place roast on 
baking sheet lined with foil or parchment 

paper.  Place sheet on middle rack and cook 
for 20 minutes.

Ingredients:
Rainbow Trout Fillets, Crab Stuffing, Ice 

Shrimp & Parsley.

Cooking Instructions:
Preheat oven to 450ºF, place skewer bacon 
side down on a baking sheet lined with foil.  
Place sheet on middle rack and cook for 6 min-
utes, flip and bake on other side for 6 minutes.
Ingredients:
Scallops & Bacon (Pork, Water, Salt, Sodium, 
Phosphate, Sugar, Sodium, Sodium Nitrate, 
Smoke)

Bacon Wrapped ScallopsBacon Wrapped Scallop Skewers
Cooking Instructions:

Preheat oven to 400ºF, place scallops baking 
side down on a baking sheet lined.  Place sheet 
on middle rack and cook for 6 minutes, flip and 

bake on other side for 6 minutes.
Ingredients:

Scallops, Bacon & Parsley (Pork, Water, Salt, 
Sodium, Phosphate, Sugar, Sodium, Sodium 

Nitrate, Smoke).

Lobster Stuffed Potatoes

Seafood Stuffed Tilapia
Cooking Instructions:

Preheat oven to 400ºF, place on 
baking sheet lined with foil or parchment 

paper.  Place sheet on middle rack and cook 
for 18-20 minutes.

Ingredients:
Tilapia, Red Pepper, Asparagus, 

Seafood Stuffing, Ice Shrimp, Spices & 
Panko Bread Crumbs.

Cooking Instructions:
Preheat oven to 400ºF, place potato on 

baking sheet lined with foil or parchment 
paper. Take shrimp off and bake on middle 

of the rack for 9 minutes  adding the shrimp 
at 7 minutes.
Ingredients:

Russet Potato, Cooked Shrimp & 
Lobster Stuffing.



Seafood Stuffed Pepper
Cooking Instructions:
Preheat oven to 400ºF, place mushroom on 
baking sheet lined with foil or parchment 
paper. Take shrimp off and bake on middle 
of the rack for 12 minutes  adding the 
shrimp at 10 minutes.
Ingredients: 
Portobello Mushroom, Lobster Stuffing, 
Cooked Shrimp & Parsley.

Lobster Mushroom SupremeLobster Stuffed Mushroom
Cooking Instructions:

Preheat oven to 400ºF, place mushroom on 
baking sheet lined with foil or parchment 

paper. Bake on middle of the rack for 12-15 
minutes.  

Ingredients:
Portobello Mushroom, Lobster Stuffing, Ice 
Shrimp, Mozzarella Cheese, Red Pepper, & 

Yellow Pepper.

Cooking Instructions:
Preheat oven to 400ºF, place pepper on 

baking sheet lined with foil or parchment 
paper. Take shrimp off and bake on middle 

of the rack for 10 minutes  adding the 
shrimp at 8 minutes.

Ingredients:
Red Bell Pepper, Seafood Stuffing, Cooked 

Shrimp & Parsley.

Salmon Pinwheel
Cooking Instructions:
Warm butter in pan at a medium heat and 
add crab cake.  Fry for 4 minutes on one 
side, flip and fry for another 4 minutes.
Ingredients:
Lump Crab, Mayonnaise, Green Onion, Red Pep-
per, Red Onion, Dijon Mustard, Bread Crumbs & 
Old Bay Seasoning. *(Can be made gluten-free)

Shrimp & Crab CakeLump Crab Cake
Cooking Instructions:

Warm butter in pan at a medium heat and 
add crab cake.  Fry for 4 minutes on one 
side, flip and fry for another 4 minutes.

Ingredients:
Crab Stuffing, Ice Shrimp & Bread Crumbs.

Cooking Instructions:
Preheat oven to 400ºF, place pinwheel on a 

baking sheet lined. tray  Place on middle rack 
and cook for 15 -18 minutes. 

Ingredients:
Atlantic Salmon, Seafood Stuffing, Mozzarella 

Cheese, Ice Shrimp, Parsley, Sugar, Salt, Spices, 
Onion, Garlic, Yellow Mustard Seeds & Paprika.

Crab StuffingLobster StuffingSeafood Stuffing
Ingredients (contains gluten):

Mayonnaise (Canola oil, water, liquid whole egg 
vinegar, liquid yolk, salt, sugar, spices(mustard), con-
centrated lemon juice, disodium EDTA), surimi crab, 
water, bread crumbs, tomato paste, lobster, onions, 
corn starch, sugar, garlic, onion powder, vinegar, citric 
acid, salt & spices.

Ingredients (contains gluten):
Surimi Crab, Worchestershire sauce, bread crumbs, 

blue crab, lemon juice, Mayonnaise (Canola oil, water, 
liquid whole egg vinegar, liquid yolk, salt, sugar, 

spices(mustard), concentrated lemon juice, disodium 
EDTA), peppers, onions, parsley, mustard, citric acid, 

sirracha sauce, mustard powder, onion powder, & salt.

Stuffed Calamari 
Cooking Instructions:
Preheat oven to 400ºF, place tail on baking 
sheet lined with foil or parchment paper.  
Place sheet on middle rack and cook for 
10-12  minutes.
Ingredients:
Atlantic Lobster, Roasted Garlic, Kosher 
Coarse Sea Salt & Parsley.

Lobster ThermidorOven Ready Lobster Tails
Cooking Instructions:

Preheat oven to 375ºF, place lobster on 
baking sheet lined with foil or parchment 

paper.  Place on middle rack and cook for 8 
minutes. 

Ingredients:
Lobster Meat, Lobster Stuffing, Mozzarella 

Cheese & Parsley.

Cooking Instructions:
Warm butter in wok or pan at a medium heat 

and add calamari. Fry for 4 minutes on one 
side, flip and fry for another 4 minutes. 

Ingredients:
Squid, Assorted Rice, Corn, Mango, Peppers, 
Onions, Lemon Juice, Olive Oil, Sugar, Salt & 

Various Spices.

Seafood Made Easy

Ingredients (contains gluten):
Mayonnaise (Canola oil, water, liquid whole egg
vinegar, liquid yolk, salt, sugar, spices(mustard),
concentrated lemon juice, disodium EDTA), surimi
crab, rice, bread crumbs, cheese, water, canola oil,
corn starch, onion powder, garlic powder, chicken
soup base, citric acid, salt, parsley, spices.

Though we take every precaution to prevent the cross contamination of ingredients, we cannot guarantee that our products are completely free from any allergens used in the facility. 


