
� Major Types of Shrimp

1. White Shrimp

Mild flavor, tender texture

Popular in global markets

Types include Pacific White, Gulf White, and Chinese White

2. Brown Shrimp

Stronger flavor

Often used in Cajun and Creole dishes

Common in the Gulf of Mexico

3. Pink Shrimp

Sweet, delicate flavor

Commonly used in salads and pasta

Found in the Atlantic and Gulf regions

4. Tiger Shrimp (Black Tiger / Giant Tiger)

Large size, firm texture

Dark stripes on shell

Highly demanded in restaurants and export markets

5. Red Shrimp (Argentinian Red Shrimp)

Naturally red even before cooking

Sweet, lobster-like flavor

Popular in premium seafood markets

6. Rock Shrimp

Very firm texture, similar to lobster

Found deep in the Atlantic

Great for grilling and sautéing

7. Spot Prawns

Considered gourmet / high-end

Sweet flavor, delicate texture

Found in the Pacific Northwest

8. Northern (Coldwater) Shrimp

Small, sweet shrimp
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PRICE LIST GOES AS FOLLOWS

� Price List by Size (Typical International
Rates)
(All prices shown as examples — adjust to match your business market)

Size (Count per lb) Size Category Wholesale Price (per kg) Wholesale Price (per carton 6 × 2kg)

10/20 Extra Large $11.50 – $13.00 $138 – $156

16/20 Large $10.80 – $12.50 $130 – $150

21/25 Medium-Large $9.60 – $11.20 $115 – $134

26/30 Medium $8.80 – $10.00 $105 – $120

31/40 Standard Medium $7.60 – $9.00 $91 – $108

41/50 Small $6.80 – $8.20 $82 – $98

51/60 Extra Small $6.00 – $7.30 $72 – $88

61/70 Small / Value $5.50 – $6.60 $66 – $79

71/90 Economy $4.80 – $6.00 $58 – $72



METHODS OF PAYMENT ACCEPTABLE

bank TO bank payments accepted

WE ACCEPT 50 % UPFRONT PAYMENTRS , WE ARE GOING TO GET OUR BALANCE UPON ARRIVAL OF YOUR
SHIPMENT







� SEAFOOD PRODUCT CATALOG SECTION

FISH | CRABS | SQUID
🐟 FISH – Premium Frozen & Fresh Selection
🦀 CRABS – High-Quality Wild & Farmed Varieties 🦑
SQUID – Premium Grade Seafood





🦀 CRABS – Wholesale Prices
Product Grade / Type Packaging Wholesale Price (per kg)

Blue Crab Live / Frozen 1–2kg $4.80 – $7.00

Red Crab Whole 1–5kg $3.50 – $5.20

Snow Crab Clusters 1–3kg $15.00 – $22.00

Dungeness Crab Whole / Legs 1–2kg $10.00 – $14.00

King Crab Legs / Claws 1kg cartons $28.00 – $45.00

Soft-Shell Crab Cleaned 1kg bags $12.00 – $18.00

🐟 FISH – Wholesale Prices
Product Size/Grade Packaging Wholesale Price (per kg)

Salmon Whole / Fillet 1–10kg cartons $6.50 – $9.80

Mackerel 300–600g 10kg blocks $2.00 – $3.20

Tilapia 300–800g 1kg–5kg bags $2.50 – $4.20

Cod Fillets 1kg bags $6.00 – $8.00

Hake Whole / Fillet 10kg cartons $2.20 – $3.60

Sardines Whole, cleaned 10kg cartons $1.20 – $2.00

Sea Bream 300–800g 2kg–5kg cartons $4.50 – $6.20

Catfish Whole / Fillet 1kg bags $3.00 – $4.50



🦑 SQUID – Wholesale Prices
Product Type Packaging Wholesale Price (per kg)

Whole Squid 100–500g 1kg–5kg bags $2.80 – $4.50

Squid Tubes Cleaned 1kg bags $3.50 – $5.20

Squid Rings Breaded / Raw 1kg bags $3.90 – $6.00

Tentacles Cleaned 1kg bags $2.50 – $4.00

Baby Squid Whole 1kg $3.20 – $5.00




