
Brochure01 – Frozen Shellfish Range - Page | 1 

 

     
 
 

 

East Coast Seafood’s does it again in 2017! 
 

    
 

East Coast Seafood’s (known locally as Marty Johnston’s) is a family run business 
established in 1988 situated in picturesque Ballyhornan close to Ardglass Harbour in 

County Down. 
This year saw them feature well in both the Great Taste Awards and the prestigious Blas n 

hEirean Irish Food Awards.  
They were awarded Great Taste 2 Stars for their Hot Smoked Eel and 1 Star for their Hot 
Smoked Trout as well as becoming a Blas Na hEirean finalists for their Smoked Salmon 

Pate product and taking Bronze in the ‘Flavoured Hard Cheese’ category for their 
Ballyhornan Smoked Mature Cheese with Spring Onion. 
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Over the years East Coast Seafood’s products have been well received by the judging 

panels by both the Great Taste and Blas Na hEirean award bodies. 
“It seems that every year the competition in both the Great Taste Award and Blas Na 

hEirean Awards is getting tougher with more and more of the big store chains competing” 
said owner Marty Johnston.  He went on to say; “We are really pleased to walk away with 
recognition from both award organisations as we are constantly working hard to deliver 

quality produce to our customers.  This year was the first time we submitted entries in 
non-fish related categories so it was really pleasing to have both our Cheese and Pate 

products achieve success in the Blas Na hEirean Awards. 
 

Year Great Taste Awards Year Blas Na hEirean 
 
2017 
2017 
2015 
2015 
2014 
2014 
2013 
2012 
2010 
2010 
2008 
2003 
 

 
Hot Smoked Eel Gold - 2 Stars  
Hot Smoked Trout Gold - 1 Star  
Cocktail Brown Crab Meat Gold - 2 Stars 
Hot Smoked Salmon Gold - 1 Star 
Natural Pale Smoked Coley Gold - 1 Star 
Smoked Salmon Side Gold - 2 Stars 
Nat Smoked Cod Gold - 1 Star 
Natural Smoked Cod Gold - 1 Star 
Hot Smoked Salmon - 1 Star 
Hot Peppered Smoked Mackerel - 1 Star 
Hot Smoked Salmon - 1 Star 
Natural Cold Smoked Haddock - 1 Star 

 
2017 
2017 

 
2016 
2014 

 
Finalist for Smoked Salmon Pate 
Bronze Award Ballyhornan Smoked 
Mature Cheese with Spring Onion 
Finalists  Cold Smoked Salmon 
Gold Award  Hot Smoked Salmon 
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FROZEN 

East Coast Seafood Shellfish Range 
 
 

Coldwater Cooked & 

Peeled Prawns U120'S 

Coldwater Cooked & 

Peeled Prawns No. 1’s  
Select Scampi  

   

Big, succulent and Juicy what 
more can we say about our 
Large delicious Peeled and 

Cooked Cold water King Prawns! 

Delicious fresh tasting cold 
water prawns, already cooked 

and peeled for your taste 
delight.  Ideal for any meal or 

on their own as a treat. 
 

Succulent peeled Scampi is a 
firm favourite with most. You 
can't go wrong if you include 

this in your meal plan. 

Order Code 1009  Order Code 1006 Order Code 1000 
 
 

  

Gourmet Scampi Jumbo Scampi  
Premium Block  

Scampi Meat  

   
The taste of divine decadence 
with these juicy and delicious 

Gourmet scampi delights for the 
connoisseur. 

 

Jumbo Scampi - for those who 
love to 'Go Big' our Jumbo 

Scampi just about fit the Pan.  
Simply delicious in stir fry. 

Only the juiciest, succulent, 
hand peeled tail meat gets into 
our Premium Scampi meat for 

your delight. 

Order Code 1001  Order Code 1002 Order Code 1003 
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FROZEN 

East Coast Seafood Shellfish Range 
 

 

Breaded Whole  

Tail Scampi 

Breaded Butterfly style 

King Prawn Tails  

Breaded Torpedo 

 King Prawns  

   

Delicious Whole Tail Breaded 
Scampi for a simple cook 

straight from frozen tasty option 
for the kids.  Perfect for parties 

or a convenient meal. 

Coated in delicious golden 
breadcrumbs our Frozen 

Butterfly, tail on, headless 
prawns, are simply delicious on 

their own or as a meal 
accompaniment. 

Ideal for 'Snacking and Dipping' 
Torpedo King Prawns are a 
delightful treat that is quick 

and easy and very, very tasty! 

Order Code 1047  Order Code 1031 Order Code 1057 
 
 

  

Breaded Prawn  

Twisters 

Filo Wrapped  

King Prawn Tails  

Tempura Battered 

 King Prawns 

   

Succulent whole peeled prawns 
infused with chilli and herbs, 

hand rolled in a crispy pastry the 
perfect selection for a hosted 

occasion. 

Ideal with a Sweet Chilli sauce 
dip these party favourites are 
sure to go down well at any 

event. 

Perfect for a Japanese themed 
dinner party Tempura Battered 
King Prawns with their classic 

ultra-light batter is perfect for a 
light snack with drinks. 

Order Code 4033  Order Code 1019 Order Code 1052 
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FROZEN 

East Coast Seafood Shellfish Range 
 

 

Whole Head on Black  

Tiger King Prawns 

Raw Peeled Tiger 

 Prawn Tails  

Jumbo Cooked 

Med Crevettes  

   

These large delicious Big prawns 
commonly referred to as 

‘Gambas’ are for those who are 
serious about prawns - once 

tried never forgotten! 

Finest quality sourced, fully 
peeled Raw Tiger King Prawns 

provide an ideal 
accompaniment to any meal or 

event. 

This beautiful and delicious 
prawn is from the 

Mediterranean and is a must if 
you are planning on making a 

Paella! 
Order Code 1011  Order Code 1014 Order Code 1017 

 
 

  

Graded Local 

Langoustines 

Cooked & Peeled Tail on 

Tiger King Prawns  

Cooked & Peeled  

Tiger King Prawns 

   

Our locally sourced delicious 
Langostines are so fresh they 
have attitude! Quoted by one 
Chef as "The best he's had in 
Ireland" these are a must try! 

Commonly called King Prawns 
these Shelled and De-veined 

succulent Tiger Prawns suit all 
palate. 

Succulent and Juicy fully peeled 
Raw Tiger King Prawns to suit 
those who do not want any 

shell to distract them. 

Order Code 1030  Order Code 1011 Order Code 1013 
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FROZEN 

East Coast Seafood Shellfish Range 
 

 

Mussel Meat Clam Meat  
New Zealand  

½ Shell Mussels 

   

If you want a genuine taste of 
the sea then look no further.  

Mussels are a true all year 
round produce of the sea that is 

simply delicious. 

Ideal for those who want to 
make a good Irish Chowder 
dish this succulent and tasty 

shellfish is a versatile 
ingredient for inclusion in any 

recipe. 

These delicious succulent 
mussels are ideal as both a 

starter and a main meal.  
Steamed and served hot with 

some Wheaten bread - Superb! 

Order Code 1016  Order Code 1033 Order Code 1018 
 
 

  

Chilean Whole Shell  

Vac Mussels 

Whole Venus 

 Clams  

Whole Cooked  

Lobster 

   
Ready to Eat, Mussel with two 
shells vacuum packed, whole, 
clean and cooked in its own 

juice then frozen so the juice 
that the mussel leaves during 

the cooking process stays. 
 

Simple but Good and rich in 
Omega 3 oil.  With their rich 

taste clams provide a welcome, 
tasty addition to any meal plan 

that is simple prepare. 

Lobster - The King of Shellfish 
and good taste.  An affluent 
dish that graces any table.  
Enjoy the great taste and 

indulge yourself! 

Order Code 1058  Order Code 1032 Order Code 8076 
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FROZEN 

East Coast Seafood Shellfish Range 
 

 

Royal Seafood Cocktail 

(Scallops, Prawns & Mussels) 

Chowder Mix (Salmon, 

Cod & Smoked Haddock)  

Seafood Cocktail (Prawn, 

Mussel & Squid) 

   
A three in one taste sensation 

this is a starter or main meal fit 
for a King.  Queen Scallops, 

Prawns and Mussels; who can 
say No? 

From packet to pot, our 
delicious Seafood Chowder 

contains a mix of three tasty 
fish that is simply sublime! 

A delicious Cocktail Threesome 
as anyone's meal that contains 
Prawns, Mussels and Squid and 

easy to cook from packet to 
pan in no time.   

 

Order Code 1056  Order Code 8078 Order Code 1055 
 
 

  

King Scallops Queen Scallops 
Cocktail Crab Claws 

(Single Pincer) 

   

Our Frozen King Scallops; once 
cooked have a delectably sweet 

and juicy taste. 
They are high in protein and low 

in calories, also containing 
Omega-3 fatty acids with a full 

flavour goodness. 

In the UK, we eat king scallops, 
the smaller queen (also known 

as 'Queenies') and petite 
princess scallops. They’re 

sourced mainly around the Isle 
of Man and they are simply 

delicious. 
 

Delicious, succulent, sweet 
white crab claw meat bursting 

with sea freshness.  The 
superlatives can go on but the 

proof is in the tasting! 

Order Code 1022  Order Code 1021 Order Code 1024 
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FROZEN 

East Coast Seafood Shellfish Range 
 

White Crab  

Meat 
Crab Sticks  Dressed Crab 

   
For those who just want to 
enjoy the delicious taste of 

white crab meat without the 
hassle of the shell; this is the 

way to go for you. 

Crab sticks (are imitation crab 
meat) made from a form of 

kamaboko, a processed 
seafood made of starch and 
finely pulverized white fish.  
Ideal for soups and stock. 

 

Delicious dressed crab is juicy 
white and brown meat dressed 

back into its shell, carefully 
prepared ready for you to 

enjoy.  

Order Code 1023  Order Code 1026 Order Code 1036 
 
 

Brown Crab 

Meat 

 
Our Award winning succulent 

and delicious Brown Crab meat 
is always high on the shellfish 

connoisseurs favourite dish list. 
Order Code 1038  
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FROZEN 

East Coast Seafood Whole Fish Range 
 

Whole 

 Mackerel 
Dover Sole  Whitebait  

   

Mackerel is a beautiful blue fish 
that is simply delicious.  For 

many of us it means B-B-Q time 
in the Summer or to others it’s 
an excellent baked fish stuffed 

with herbs and cooked in foil an 
excellent choice for any plate. 

Dover sole is a versatile fish 
that can be cooked whole or as 

fillets, either grilled, fried or 
poached. It works well when 

cooked simply as possible, 
either grilled, pan fried or 

steamed it is a tasty Regal fish! 

Whitebait are tiny, immature, 
silvery members of the herring 
group that are typically deep-

fried to serve. They can be fried 
or baked in the oven. 

One bag will make four smaller 
starters or two large starters or 
two light meals and they are a 

gorgeous crunchy treat. 
 

Order Code 2004  Order Code 2002 Order Code 2007 
   

Sardines 

  

Octopus 

Small / Medium  

Stuffed Thai  

Squid Tubes 10 / 20   

   

Sardines are baby pilchards - 
long, thin, silver, oil-rich fish. 

They are a sustainable choice of 
fish, rich in omega-3 fatty acids. 

Sardines are ideal for grilling 
and barbecuing and they are 
delicious served hot or cold. 

From char-grilled to marinated 
and served with fresh salad, 

Octopus is a favourite with lots 
of different recipes and ways to 

prepare this tasty seafood. 

You either love it or you hate it, 
but for those who don't eat 

with their eyes squid is a much 
loved versatile delicacy with a 

taste that transports you to 
exotic places. 

Order Code 2005  Order Code 2017 Order Code 2013 
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FROZEN 

East Coast Seafood Whole Fish Range 
 

Squid 

Tubes 
  

 

  

Squid loves the grill. It's best to 
leave your tubes whole if 

possible to prevent them from 
falling between grates, or use a 

grill pan. Best seasoned with salt 
and pepper, and grilled for two 
or three minutes until charred 

and just-cooked - mouth-
watering!  

 

  

Order Code 8074   
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FROZEN 

East Coast Seafood Prime Fillets 
 

Plaice Fillets 

 230 – 285 Grams 

Plaice Fillets 

150 - 285 Grams (Skinless) 

( FAS) Cod Fillets  

150 - 230 Grams (Skinless) 

   

A popular orange-spotted flat 
sea fish with a mild, sweet 

flavour plate is a very popular 
fish which has traditionally been 
sold by 'Chip Shops'.  This locally 

sourced choice fish is an ideal 
meal for anyone. 

It's time to get grilling when 
you have plaice fillets, skin-side 

down, on an oiled baking 
sheet, season with salt and 

freshly ground black pepper - 
served with lemon and boiled 

potatoes - Mmmm! 

This white, mild flavoured flesh 
of cod is available throughout 

the year and is a wonderful 
substitute for meat protein 
with its versatility making it 

easily adaptable to all methods 
of cooking.  Plus it is simply 

delectable! 
 

Order Code 3001  Order Code 3001 Order Code 3005 
   

( FAS) Haddock Fillets  

150 - 230 Grams (Skinless) 

Whiting Fillets 

170 - 230 Grams (Skinless) 

( FAS) Hake Fillets  

170 - 230 Grams (Skinless) 

   

A white sea-fish found in the 
North Atlantic that is a member 
of the cod family. It has a flaky 
flesh, and is available fresh or 
frozen, whole or as steaks and 
fillets. It has similar uses to cod 

in many recipes. 
 

A white, round sea fish, whiting 
is a small member of the cod 

family and very similar in 
flavour but is more economical 

and sustainable to buy than 
cod. Its flesh is light, firm, lean, 

sweet and delicate. 

Hake is quite a mild fish, with a 
white flaky texture and a 

flavour that is more subtle than 
that of cod. The fish has a soft, 
iron-grey skin and silvery belly. 
The flesh when raw is naturally 
very soft, but when cooked it 

becomes firm and meaty 
 

Order Code 8029  Order Code 2017 Order Code 3014 
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FROZEN 

East Coast Seafood Prime Fillets 
 

Lemon Sole Fillets 

 170 - 230 Grams (Skin On) 

Rainbow Trout  

Fillets  

Yellow Fin Sole 

Fillets  

   

Lemon sole is a misnomer since 
it's neither a real sole, nor does it 

taste of lemon. It's actually a 
flounder (the family that includes 
plaice and turbot). It has delicate, 

sweet white flesh and is best 
cooked simply, either grilled or 

fried, and served with a light 
sauce. 

Rainbow trout is native to the 
British Isles making it readily 
available. Trout can have an 
earthy flavour, particularly if 

caught in the wild, and therefore 
benefits from citrus and acidic 
flavours including lemon and 

capers. 

Yellowfin sole has a firm, delicate 
texture with small flakes and 

when cooked has a mild, sweet 
flavour. It is available throughout 

the year, primarily as frozen 
skinless, boneless fillets. Most 

yellowfin sole weighs less than a 
pound so it’s usually sold as thin 

two- to four-ounce fillets.  
Order Code 2019  Order Code 2000 Order Code 4023 

   

Red Snapper 

 Fillets  
Herring Fillets Turbot Fillets 

   

An exotic fish with a sweet, firm, 
white, textured flesh. There any 

many varieties of snapper, all 
found in warm waters, but there 
is only one true red snapper. The 
other varieties can vary in colour, 
but many are also pink and red. 

 

Nicknamed 'The Little Darlings of 
the Sea' Herring is caught very 

local to us just down the road in 
Ardglass.  This beautiful little fish 

has even had songs written 
about it. As well as being tasty 

herring is an oily fish rich in 
protein, vitamins and omega-3.  

Turbot is a flatfish primarily 
caught in the North Sea with a 

black-brown skin and a length of 
about 50 cm. It has a good-

flavoured firm flesh, on a par 
with Dover sole. 

Order Code 8051 Order Code 3016 Order Code 3027 
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FROZEN 

East Coast Seafood Prime Fillets 
 

Brill Fillets  Barramundi Fillets  
Monk Fillet 

 Skinless  

   

A superior firm-textured, sweet-
tasting flatfish closely associated 

with turbot. Brill has smooth, 
dark-brown skin with intense 

white speckling, and as with other 
flatfish, its underside is creamy-

white 

Widely prized for its sweet, mild 
taste and delicate texture, 

barramundi has been favourably 
compared to striped bass, red 
snapper, grouper, and other 
premium white fish and is a 

relative newcomer to European 
markets 

A unique, firm-textured and 
meaty white fish, monk-fish has 

an extraordinary appearance, 
with a flattened head, tapering 

body and mottled-brown, glossy 
skin. Once the fish has been 
filleted and the central bone 
removed, there are no others  

Order Code 3013  Order Code 3039 Order Code 3020 
   

Ray Wing 

 ( Skinless )  
Halibut Fillets Red Mullet Fillets 

   

Ray wings tastes similar to 
scallops. Skate fish have a mildly 
pronounced flavour, firm flesh 

and a high collagen content which 
gives it a unique texture when 

cooked. The flesh is light beige to 
pinkish in colour but becomes off-

white when cooked 

Halibut is by far the largest of all 
flat fish (it can grow to lengths of 

four metres or more) and is 
available mostly in steaks, fillets 
and cutlets. Its firm, meaty white 

flesh has a delicious flavour 

A light-pink fish with a jacket of 
scales Red Mullet is an attractive 

fish. It's a fine and delicately 
flavoured, with textured white 
flesh. It's part of the goat fish 

family 

Order Code 8126 Order Code 3021 Order Code 3010 
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FROZEN 

East Coast Seafood Prime Fillets 
 

Sea Bass Fillet - Large 

( Graded and Descaled ) 
Pangasius Fillets  

John Dory Fillet  

( Skinless ) 150 - 230 Grams 

   

Sea Bass is a superb sweet, white, 
textured fish, it’s a popular 

feature on good menus. Caught in 
the North Atlantic, it closely 

resembles sea bream in flavour 

Pangasius is the family name for 
certain types of freshwater 
catfish primarily found in 
Vietnam, Cambodia and 

neighbouring nations.  Pangasius 
has a flavour and texture; 

comparable to cod and sole, only 
cheaper in price 

If you like sole and turbot then 
you’ll like John Dory. A white-

fleshed sea fish John Dory is has 
a white, boneless, meaty flesh 
that is firm and full of flavour. 
Popular with chef's it can be 

cooked in a variety of ways: grill, 
sauté or poached 

Order Code 3017  Order Code 3036 Order Code 8043 
   

Sea Bream Fillet  

( Skinless ) 150 - 170 Grams 
Mackerel Fillets  

  

 

Sea bream is incredibly versatile - 
baked, fried or steamed that is 

very popular for eating. They are 
sought after because of their mild, 
white meat, considered some of 
the best of any white-meat fish 

Mackerel is a firm-fleshed, oil-
rich fish with a torpedo-like 

shape and iridescent silver and 
blue striped skin. It's a delicious 

nutritious fish, with intense 
creamy meat packed with 

omega-3 fatty acids. 

 

Order Code 3035 Order Code 3021  
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FROZEN 

Breaded and Battered Range 
 
 

Battered Cod Fillet 

( 170 - 200 Grams) 18 / Box 

Battered Haddock Fillet 

( 170 - 200 Grams) 18 / Box 

Breaded Plaice Goujons 

( 5 x 1 Kilo ) 

   

100% Cod fillet coated in oven 
crisp batter.  Another delicious 

way to get the kids to eat 
fish.  Delicious Grilled, Fried or 

baked. 

Traditional fish and chip shop 
haddock coated in a crispy 

batter. Made with solid cuts of 
North Atlantic haddock for a 
delicious tasting fish treat. 

Breaded Plaice Goujons coated 
with an oven crisp natural 

crumb.  These delicious fish bites 
make a perfect party snack or 

main meal.  
Order Code 4005 Order Code 4003 Order Code 4009 

   

Battered Lemon Sole 

Goujons ( 5 x 1 Kilo ) 

Battered Cod Goujons 

( 5 x 1 Kilo ) 

Battered Squid Rings 

( 8 x 1/2 Kilo ) 

   

 Lemon sole Goujons are made 
using pieces of lemon sole fillet, 
coated in crisp crumb. They are 
perfect served with tartar sauce 

dip as part of a buffet. 

These delicious Skinned and 
Boned cod fillets are covered in 
a light crisp batter to produce a 
traditional 'fish and chip' shop 

taste. 

Our Award Winning cooked 
Brown Crab meat is a succulent 

delicious rich meat that is 
stronger tasting than the white 

meat. Rich in Omega 3 oils it 
packs a punchy taste that is ideal 
as a spread or for use in sauces 

Order Code 4010  Order Code 4022 Order Code 2009  
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FROZEN 

Breaded and Battered Range 
 
 

Salt and Peppered  

Squid Chunks 

Jumbo Breaded Cod fillet 

Fish Fingers (36 x 71 Grams) 

Breaded Plaice Fillet 

( 170 - 200 Grams ) 18 / Box 

   

An inspired Cantonese dish these 
tasty morsels are a very desirable 
treat for the Calamari lover.  Easy 

to cook in a Wok with your 
favourite veg these are a must try 

product. 

If your kids like fish fingers they 
will love these.  Tasty large cod 
filled fish fingers bursting with 
chunky taste.  'Treat the Little 

Ones with Big Ones' - they'll love 
you for it! 

Chunky fillets of plaice coated 
with a light crispy crumb. The 
great taste of plaice delicious 
lightly poached, steamed or 

baked with the usual rich omega 
3 content. 

Order Code 4005 Order Code 4014 Order Code 4000 
   

Breaded Cod Fillet 

( 170 - 200 Grams) 18 / Box 

Breaded Haddock Fillet 

( 170 - 200 Grams) 18 / Box 

Jumbo Battered Cod fillet 

Fish Fingers (36 x 71 Grams) 

   

The delicious taste of cod 
wrapped in a crispy bread 

coating.  A great way to get fish 
into the kids and easy to prepare 

as they are best oven baked 
straight from your freezer. 

Get more fish into your children's 
diet. Try moist, flaky haddock 

covered in golden toasted 
breadcrumbs for a classic crunch 
that's perfect for any occasion. 

Breaded or Battered - if your kids 
like fish fingers they will love 

these. Tasty large cod filled fish 
fingers bursting with chunky 

taste. 'Treat the Little Ones with 
Big Ones' - they'll love you for it! 

Order Code 4005  Order Code 4033 Order Code 4015 
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FROZEN 

Smoked Fish Range 
 

Smoked Salmon 

Sliced Side ( Frozen ) 

Smoked Salmon Sliced 

Packs ( 8 Ozs) ( Frozen ) 

Smoked Salmon 

Trimmings ( Frozen ) 

   
A whole side of our Award 
Winning Salmon Side is the 

ultimate self-indulgence for the 
food connoisseur. 

This classic taste never grows 
old and when it’s sliced by hand 

in your own kitchen it is a 
sensual taste delight that never 
fails to stimulate the taste buds. 

Our conveniently packed 
Award winning Smoked Salmon 

Side is perfect for when you 
are entertaining. This laterally 

sliced smoked salmon is 
traditionally smoked over oak 

and beech chippings to provide 
a distinctive and classic taste.  

Delicious tasting traditionally 
Smoked salmon Trimmings in 

Oak and Beech; cured, trimmed 
and sliced for easy serving.  

Order Code 8107 Order Code 8108 Order Code 6007 
   

Peppered Hot Smoked 

Salmon Fillet ( Frozen ) 

Plain Hot Smoked 

Salmon Fillet ( Frozen ) 

Smoked Halibut Sliced 

Sides ( Frozen ) 

   

Topped with coarse black 
peppercorns our Award Winning 
Hot Peppered Smoked Mackerel 

is both plump and tasty. It's 
been gently brined and hot 

smoked in our oak and beech 
kiln to produce a smooth tasty 

fish. 

A whole side of our Award 
Winning Salmon Side is the 

ultimate self-indulgence for the 
food connoisseur. 

This classic taste never grows 
old and when it’s sliced by 

hand in your own kitchen it is a 
sensual taste delight.  

Mouth-watering, oil rich 
Halibut is a delicious fish made 
even tastier with our Oak and 
Beech smoking process.  Why 
not try this succulent fish for 

your dinner. 

Order Code 8094  Order Code 8092  Order Code 5006  
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FROZEN 

Smoked Fish Range 
 

Peppered Smoked  

Mackerel Fillet ( Frozen ) 

Dyed / Un-Dyed Smoked 

 Haddock Fillets (Frozen) 

Dyed / Un-Dyed Smoked 

 Cod Fillets (Frozen) 

   
Topped with coarse black 

peppercorns our Award Winning 
Hot Peppered Smoked Mackerel 
is both plump and tasty. It's been 
gently brined and hot smoked in 

our oak and beech kiln to 
produce a smooth tasty fish. 

Smoked haddock is one of the 
most natural and traditionally 

enjoyed fish and when smoked 
soon after being caught the 
taste is exceptional! Smoked 

with their skins on for a firm but 
delicious flaky fish our haddock 
fillets are of the highest quality 

Dyed or Undyed our (Skinless & 
Boned) Smoked Cod Loins are 

smoked in the traditional way over 
gently smouldering oak and beech 

chippings. 
This gives it a delicious and 

traditional Smoky flavour that assails 
the taste buds. 

Order Code 8089 Order Code 8096 Order Code 6007 
   

Hot Smoked Mackerel 

Fillet ( Frozen ) 

Dyed / Un-Dyed Smoked 

Whiting Fillets ( Frozen ) 

Plain and Boneless  

Kippers ( Frozen ) 

   

Why not try our Hot smoked 
mackerel? It's a delicious tasting 
and beautiful fish that is very low 
in fat and calories with high levels 
of Vitamins A and B, calcium, and 

rich in Omega-3 oil. 

Our natural smoked Whiting is 
bursting with rich innovative 
flavours steeped in tradition. 

An excellent choice for breakfast 
and lunch the delicate flaky 
texture of smoked whiting 

makes it a perfect addition to 
grace any plate. 

Traditional and delicious smoked 
kippers are a sublime tasting fish 
that have been with us since the 

beginning of fishing.  There can be 
fewer tasting treats that are as 

good for you. So go on and treat 
yourself and the family to these for 

a fantastic meal.  
Order Code 5000  Order Code 8099  Order Code 8105  
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FROZEN 

Smoked Fish Range 
 

Smoked Eel Fillets  

250 Grams ( Frozen ) 

Whole Smoked Eel   

( Frozen ) 

Hot Smoked Trout Fillets 

( Frozen ) 

   

One of the finest smoked fish 
going our premium eel fillets are 

a delicious quality tasting 
product. Finely cut thin fillets for 
those who like a delicate tasting 

of this product. 

One of the finest smoked fish 
going our premium eel fillets are 

a delicious quality tasting 
product. Large chunky whole eel 

taste for those who can't get 
enough of this delicious 

product.  

You will love our Hot Smoked 
Trout for its delicate texture and 

distinctive flavour. 
We smoke it using traditional 

methods to flavour and scent the 
fish, slowly and gently, to produce 

a unique delicious taste. 
Order Code 5012 Order Code 5015 Order Code 5004 
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FROZEN 

Premium Fish Steak Range 
 

Salmon Steak 

230 - 260 Grams 

Halibut Steak 

230 - 260 Grams 

Swordfish Steak 

230 - 260 Grams 

   

Salmon is a delicious fish, but 
for those who are serious lovers 
of it there can be no better way 
to eat it than as a big fat juicy 
steak.  These large steak size 

slices are packed with 
wholesome goodness. 

If you're a lover of Halibut you 
are at some point going to 

want to go large!  These steaks 
are perfect for any dinner table 
packed with juicy taste.  Why 

not treat yourself and the 
family to this fish feast. 

If you haven't tried them then 
you are in for a treat.  The 

swordfish is a wonderful fish to 
eat. It's moist and full of flavour, 
with a slightly sweet taste. The 
firm and meaty texture allows 
the fish to be particularly rich 

and juicy. 
Order Code 7001 Order Code 7004 Order Code 7003 

   

Tuna Steak 

230 - 260 Grams 

Salmon Fillet Portion 

200 - 230 Grams 

Cod Loin Portions 

150 - 170 Grams 

   

We've all had Tuna, but until 
you've eaten a Tuna Steak; you 
haven't eaten Tuna!  Why not 

try a delicious tasty steak size of 
this delicious fish. 

For the serious Salmon 
connoisseur a beautiful full 

sized portion of this delicious 
fish is required and what better 

way than a nice juicy large 
fillet. 

The loin of cod is the middle 
third of a cod fillet, and is 

especially moist and flaky. As 
with the rest of the fish, cod 

loin has a sweet, subtle flavour 
and is pearly white tasting as 

delicious as it looks.  
Order Code 8064  Order Code 7001  Order Code 3019  
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FROZEN 

Premium Fish Steak Range 
 

Yellow Fin Tuna Loin 

230 - 260 Grams 

Halibut Loin Portion 

230 - 260 Grams 

Swordfish Loin Portion 

170 - 230 Grams 

   

Yellow fin tuna is a delicacy 
often enjoyed raw in sushi, but 

it is also excellent when cooked. 
A member of the mackerel 

family it is high in omega-3 fatty 
acids, which are good for your 

heart and tastes delicious! 

The largest of the flat fish, 
halibut has a beautifully mild 

sweet tasting flesh with a firm 
but tender texture. Why not try 

a delicious tasty steak size of 
this delicious fish. 

Swordfish is a chunky fish which 
has a texture not short of a good 
steak. It is a joy to be treasured 
and for that reason you should 
give one of these delicious loin 

cuts a try. 

Order Code 7001 Order Code 7004 Order Code 7002 
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FRESH 

East Coast Seafood Whole Fish Range 
 

Sea Trout 

 

Rainbow Trout 

 

Sea Bass 

 

   

The wild sea trout, or salmon 
trout, bears little resemblance 

to the farmed trout sold in 
supermarkets. Its time spent at 

sea means that it is closer to 
wild salmon in colour, flavour 

and texture but with a less 
prohibitive price. 

A popular freshwater fish with 
an oil-rich flesh, rainbow trout 
has a silvery skin with bright 

blue, green and pink highlights. 
Rainbow trout is widely 
available, with an earthy 

flavour, it pairs well with strong 
flavours such as lemon 

An aromatic fish that once 
cooked will have everyone 

licking their lips Sea Bass Sea 
tastes great as both a dinner 
party dish and simple supper. 

Baked whole sea bass with 
white wine and lemon to make 

a delicious dish with new 
potatoes. 

Order Code 8007  Order Code 2000 Order Code 8002 
   

Sardines 

 

Sea Bream 

 

Brill 

 

   
Sardines are baby pilchards - 
long, thin, silver, oil-rich fish. 

They are a sustainable choice of 
fish, rich in omega-3 fatty acids. 

Sardines are ideal for grilling 
and barbecuing and they are 
delicious served hot or cold. 

Sea bream is a delicate white 
fish that is best cooked 

simply.  Oven baked with 
tomato and herbs is a great 

meal for family and friends that 
is both tasty and easy to do. 

 Brill is a superior firm-
textured, sweet-tasting flatfish 

closely associated with the 
turbot family.  It does however 
remain a very under-rated fish, 

despite being generally less 
expensive and just as tasty. 

Order Code 2005  Order Code 8003 Order Code 2024 
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FRESH 

East Coast Seafood Whole Fish Range 
 

Turbot 

 

Lemon Sole 

 

Dover Sole 

 

   

Turbot is a flatfish primarily 
caught in the North Sea with a 

black-brown skin and a length of 
about 50 cm. It has a good-

flavoured firm flesh, on a par 
with Dover sole yet not as 

expensive. 

The simplicity of a pan fried 
Lemon sole makes this makes 
this fish one of the most loved 
and tasty dishes for any palate. 

Dover Sole meat is firm but 
delicate and flavourful with a 

meaty texture.  It is both quick 
and easy to prepare and loved 
by many.  You simply can't go 
wrong with this firm favourite. 

Order Code 2023  Order Code 8015 Order Code 8013 
   

Plaice 

 

Halibut 

 

Red Gurnard 

 

   

A great grilling fish Plaice is 
welcome on any plate.  Its flesh 

is white, tender with a subtle 
flavour that makes this fish a 

firm favourite. 

The largest flatfish in the 
ocean, halibut is a delicious 

white-fleshed fish with a firm, 
meaty texture. Halibut live in 
the freezing cold waters off 

Scotland and Norway available 
all year round for your plate. 

Gurnards are distinctive 
looking fish, with big heads and 

large side fins that look like 
wings. They have firm white 

flesh that holds together well 
in cooking, so they are well 
suited to soups and stews.  

Order Code 8014  Order Code 2015 Order Code 8050 
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FRESH 

East Coast Seafood Whole Fish Range 
 

Mackerel 

 

Herring 

 
 

  

 

Mackerel is a beautiful blue fish 
that is simply delicious. For 

many of us it means B-B-Q time 
in the Summer or to others it’s 
an excellent baked fish stuffed 

with herbs and cooked in foil an 
excellent choice for any plate. 

Nicknamed 'The Little Darlings 
of the Sea' Herring is caught 

very local to us just down the 
road in Ardglass. This beautiful 
little fish has even had songs 
written about it. As well as 

being tasty herring is an oily 
fish rich in protein and vitamins 

and omega-3 fatty acids 

 

Order Code 8012  Order Code 8011  
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FRESH 

Fish Fillet Range 
 

Cod Fillets 

 

Haddock Fillets 

 

Whiting Fillets 

 

   

This white, mild flavoured flesh 
of cod is available throughout 

the year and is a wonderful 
substitute for meat protein with 

its versatility making it easily 
adaptable to all methods of 

cooking. Plus it is simply 
delectable! 

A white sea-fish found in the 
North Atlantic that is a 

member of the cod family. It 
has a flaky flesh, and is 

available fresh or frozen, whole 
or as steaks and fillets. It has 
similar uses to cod in many 

recipes. 

A white, round sea fish, whiting 
is a small member of the cod 

family and very similar in 
flavour but is more economical 

and sustainable to buy than 
cod. Its flesh is light, firm, lean, 

sweet and delicate. 

Order Code 3005  Order Code 8030 Order Code 8035 
   

Hake Fillet 

 

Sea Trout Fillets 

 

Monk Tail 

 

   

Hake is quite a mild fish, with a 
white flaky texture and a flavour 
that is more subtle than that of 

cod. The fish has a soft, iron-
grey skin and silvery belly. The 

flesh when raw is naturally very 
soft, but when cooked it 
becomes firm and meaty 

The wild sea trout, or salmon 
trout, bears little resemblance 

to the inexpensive but 
unexceptional farmed trout 

sold in supermarkets. Its time 
spent at sea means that it is 

closer to wild salmon in colour, 
flavour and texture but with a 

less prohibitive price. 

 A unique, firm-textured and 
meaty white fish, monk-fish 

has an extraordinary 
appearance, with a flattened 

head, tapering body and 
mottled-brown, glossy skin. 

Once the fish has been filleted 
and the central bone removed, 

there are no others. 
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Order Code 8031  Order Code 8037 Order Code 8039 
 

 

 

 

FRESH Fish Fillet Range 

 

Plaice Tail 

 

Lemon Sole Fillet 

 

Skate Wings 

 

   

A popular orange-spotted flat 
sea fish with a mild, sweet 

flavour plate is a very popular 
fish which has traditionally been 
sold by 'Chip Shops'. This locally 
sourced choice fish is an ideal 

meal for anyone. 

Lemon sole is a misnomer since 
it's neither a real sole, nor does 
it taste of lemon. It's actually a 

flounder (the family that 
includes plaice and turbot). It 

has delicate, sweet white flesh 
and is best cooked simply, 
either grilled or fried, and 
served with a light sauce. 

Skate wings taste similar to 
scallops. Skate fish have a 

mildly pronounced flavour, 
firm flesh and a high collagen 

content which gives it a unique 
texture when cooked. The flesh 

is light beige to pinkish in 
colour but becomes off-white 

when cooked.  
Order Code 3003  Order Code 8034 Order Code 2001 

   

Sea Bass Fillet 

 

Sea Bream Fillets 

 

Rainbow Trout Fillets 

 

   

Sea Bass is a superb sweet, 
white, textured fish, it’s a 

popular feature on good menus. 
Caught in the North Atlantic, it 
closely resembles sea bream in 

flavour. 

Sea bream is incredibly 
versatile - baked, fried or 

steamed that is very popular 
for eating. They are sought 
after because of their mild, 

white meat, considered some 
of the best of any white-meat 

fish. 

Rainbow trout is native to the 
British Isles making it readily 
available. Trout can have an 
earthy flavour, particularly if 

caught in the wild, and 
therefore benefits from citrus 
and acidic flavours including 

lemon and capers. 
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Order Code 3017  Order Code 3035 Order Code 3007 
 

 

 

 

FRESH Fish Fillet Range 

 

Squid 

 

Swordfish Loin 

 

Tuna Loin 

 

   
You either love it or you hate it, 
but for those who don't eat with 
their eyes squid is a much loved 

versatile delicacy with a taste 
that transports you to exotic 

places. 

Swordfish is a chunky fish 
which has a texture not short 

of a good steak. It is a joy to be 
treasured and for that reason 
you should give one of these 

delicious loin cuts a try. 

We've all had Tuna, but until 
you've eaten a Tuna loin Steak; 
you haven't eaten Tuna! Why 
not try a delicious tasty steak 

size of this delicious fish. 

Order Code 2012  Order Code 7002 Order Code 8064 
   

Arctic Char Fillets 

 

Halibut Fillets 

 

Herring Fillets 

 

   

Arctic char a good substitute for 
farm-raised salmon because it 

has a more delicate texture and 
clean, mild flavour. Farmed 

Arctic char are sold fresh whole, 
and fresh or frozen as boneless 

fillets with the skin off or on. 

Halibut is by far the largest of 
all flat fish (it can grow to 

lengths of four metres or more) 
and is available mostly in 

steaks, fillets and cutlets. Its 
firm, meaty white flesh has a 

delicious flavour 

Nicknamed 'The Little Darlings 
of the Sea' Herring is caught 

very local to us just down the 
road in Ardglass. This beautiful 
little fish has even had a song 

written about it. As well as 
being tasty herring is an oily 
fish; rich in protein, vitamins 

and omega-3 fatty acids 

Order Code 8049  Order Code 3021 Order Code 3016 
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FRESH Fish Fillet Range 

 

Mackerel Fillets 

 

Coley Fillets 

 

Ling Fillets 

 

   

Mackerel is a firm-fleshed, oil-
rich fish with a torpedo-like 

shape and iridescent silver and 
blue striped skin. It's a delicious 

nutritious fish, with intense 
creamy meat packed with 

omega-3 fatty acids. 

Coley is one of the least 
expensive fish in the cod family 
and is a great substitute for cod 

or haddock. Coley has a 
distinctive coal-coloured skin 

with a thick white line running 
laterally along its body. 

Ling is a member of the cod 
group. It has a long, tapered 

body, marbled brown and 
white skin and a silver belly. 

The meat is white and 
textured, with a sweet flavour. 

Order Code 3034  Order Code 8061 Order Code 3040 
   

Red Gurnard Fillets 

 

Turbot Fillets 

 

Brill Fillets 

 

   

Gurnards are distinctive looking 
fish, with big heads and large 
side fins that look like wings. 

They have firm white flesh that 
holds together well in cooking, 
so they are well suited to soups 

and stews.  

Turbot is a flatfish primarily 
caught in the North Sea with a 
black-brown skin and a length 
of about 50 cm. It has a good-
flavoured firm flesh, on a par 

with Dover sole. 

A superior firm-textured, 
sweet-tasting flatfish closely 

associated with turbot. Brill has 
smooth, dark-brown skin with 
intense white speckling, and as 

with other flatfish, its 
underside is creamy-white.  

Order Code 3032  Order Code 3027 Order Code 3013 
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FRESH Fish Fillet Range 

 

Salmon Fillets 

 

Salmon Fillet Portion 

 

Wolf Fish Fillets 

 

   

Who doesn't like Salmon? This is 
a beautiful, delicious tasting 
fillets rich in omega-3s and 
protein. Salmon fillets are a 

healthy option for a quick and 
flavourful week night meal or as 

a party favourite. 

For the serious Salmon 
connoisseur a beautiful full 

sized portion of this delicious 
fish is required and what better 

way than a nice juicy large 
fillet. 

Atlantic wolf fish is seen in fish 
and chip shops, particularly in 
the north of England. They are 
a source of high-quality fish oil 

with a white and firm meat 
that tastes redolent of lobster, 

crab, and shellfish. 
Order Code 8023  Order Code 8068 Order Code 8059 
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FRESH Smoked Fish Range 

 

Smoked Haddock 

 Dyed / Un-dyed 

Smoked Cod 

Un-dyed 
Smoked Whiting 

   
Smoked haddock is one of the 
most natural and traditionally 

enjoyed fish and when smoked 
soon after being caught the 
taste is exceptional! Smoked 
with their skins on for a firm 
but delicious flaky fish our 
haddock fillets are of the 

highest quality 

Dyed or Undyed our (Skinless & 
Boned) Smoked Cod Loins are 
smoked in the traditional way 
over gently smouldering oak 

and beech chippings. 
This gives it a delicious and 

traditional Smoky flavour that 
assails the taste buds. 

 

Our natural smoked Whiting is 
bursting with rich innovative 
flavours steeped in tradition. 

An excellent choice for breakfast 
and lunch the delicate flaky 

texture of smoked whiting makes 
it a perfect addition to grace any 

plate. 
 

Order Code 8095 Order Code 5002 Order Code 8099 
   

Smoked Coley 
Sliced Smoked  

Salmon Side 

Sliced Smoked 

Salmon Pack 

   
Smoked Coley is one of the 

least expensive fish in the cod 
family and is a great sustainable 
substitute for cod or haddock in 

many recipes. Coley has a 
distinctive coal-coloured skin 

with a thick white line running 
laterally along its body. 

We are proud to present our 
Award winning Smoked Salmon 
Side. Perfect for when you are 

entertaining, this laterally 
sliced smoked salmon is 

traditionally smoked over oak 
and beech chippings to provide 

a distinctive and classic taste 
that will grace any plate or 

occasion. 

Our conveniently packed Award 
winning Smoked Salmon Side is 

perfect for when you are 
entertaining. This laterally sliced 
smoked salmon is traditionally 

smoked over oak and beech 
chippings to provide a distinctive 
and classic taste that will grace 

any plate or occasion.  

Order Code 8112  Order Code 8107  Order Code 8069  
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FRESH Smoked Fish Range 

 

Lightly Smoked  

Salmon Side 
Hot Smoked Salmon Side 

Hot Smoked Salmon 

Portion 

   
A whole side of our Award 
Winning Salmon Side is the 

ultimate self-indulgence for the 
food connoisseur. 

This classic taste never grows old 
and when it’s sliced by hand in 
your own kitchen it is a sensual 
taste delight that never fails to 

stimulate the taste buds. 

Our Award winning Hot Smoked 
Salmon Side is perfect for parties 

and picnics. Our Hot smoked 
salmon is ready to eat as the hot 

smoking process cooks the 
salmon at the same time.  It is 

delicious served cold with fresh 
bread and butter and a chilled 

white wine. 

Slowly smoked over oak chips 
before being cooked in the 

smoke to create an open, flaky 
texture with a delicious smoky 

flavour. 
We are proud to present our 

Award winning Smoked Salmon 
Portions that turn any meal into 

a feast. 
 

Order Code 8090 Order Code 8091 Order Code 3029 
   

Hot Smoked Trout  

Fillets 

Hot Smoked Mackerel 

Fillets 

Hot Peppered Smoked  

Mackerel Fillet 

   
You will love our Hot Smoked 

Trout for its delicate texture and 
distinctive flavour. 

We smoke it using traditional 
methods to flavour and scent the 

fish, slowly and gently, to 
produce a unique delicious taste. 

 

Why not try our Hot smoked 
mackerel? It's a delicious tasting 

and beautiful fish that is very 
low in fat and calories with high 

levels of Vitamins A and B, 
calcium, and rich in Omega-3 oil. 

Topped with coarse black 
peppercorns our Award 

Winning Hot Peppered Smoked 
Mackerel is both plump and 
tasty. It's been gently brined 

and hot smoked in our oak and 
beech kiln to produce a smooth 

tasty fish. 
Order Code 8110  Order Code 5000  Order Code 5001  
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FRESH 

East Coast Seafood Shellfish Range 
 

Strangford Lough 

 Mussels 

Irish Rope 

Mussels  

Chilean 

 Mussels  

   
They say you can “taste the 

Mourne's” when eating 
Strangford Lough Mussels!  

Locally sourced fresh mussels 
like these will grace any table as 
a first class starter or a 'bucket 

load' for a main meal.  Delicious 
served steaming hot with malt 
vinegar and wheaten bread! 

The clean unpolluted waters 
around Ireland's coastline 

make for idle farming grounds 
to produce succulent and 

delicious Irish Rope 
Mussels.  This means we can 
supply this local delicacy all 

year round for those who can't 
get enough of these tasty 

shellfish. 

Slightly larger than the local 
variety - Chilean Mussels are 

farm-raised in the cold 
Antarctic waters of Southern 

Chile. They are rope-grown. All 
natural Chilean Mussels are 

cooked and then quickly flash 
frozen to retain the flavour of 

freshly caught Mussels.  

Order Code 8071  Order Code 8073 Order Code 1058 
   

Crab Meat 

 White 

( Hand Peeled ) 

Cocktail Crab Claws  

Award Winning Fresh 

 Brown Crab Meat  

   

Our locally caught white crab 
meat is a firm favourite with 

most. 
This beautiful hand-picked white 

crab meat, selected from the 
best crabs that live around our 
beautiful rugged coastline let 

you taste the sea freshness - just 
excellent! 

Our delectable Hand Peeled 
crab claws makes an 

impressive centre piece to 
adorn any dinner table.  This 
succulent and tasty shellfish 

will make an ideal 
starter/cocktail arrangement or 

as a simple lunchtime treat 
that is hard to beat.  

Our Award Winning cooked 
Brown Crab meat is a succulent 

delicious rich meat that is 
stronger tasting than the white 

meat. Rich in Omega 3 oils it 
packs a punchy taste that is 

ideal as a spread or for use in 
sauces 

Order Code 1023  Order Code 8080 Order Code 1038 
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FRESH 

East Coast Seafood Shellfish Range 
 

Fresh king 

Scallop Meat 
Langoustines Fresh Lobster  

   

Scallop meat has a sweet, 
delicate flavour and requires 

very little cooking. Scallops are 
at their best steamed, pan fried 

or grilled. 
We clean and prepare our 

scallops without soaking, so our 
scallops don't spit in the pan 

and cook evenly. 
 

Our locally caught Langoustines 
are something special.  One of 
our chefs remarked that "they 
were the best he'd seen in the 
whole of Ireland".  Ideal for B-

B-Q's or a centre piece for 
parties these fresh delicacies 

are a great treat for any event. 

Lobster - The King of Shellfish 
and delicious tasting. An 

affluent dish that graces any 
table. Indulge yourself with the 

joy of this great tasting 
shellfish or treat your dinner 
guests to a special meal they 

won’t forget. 

Order Code 8074 Order Code 1030 Order Code 8076 
  

Fresh Brown 

Whole Crab 
Fresh Oysters   

  

Caught locally by one of our 
own boats this is the most 

commonly eaten crab in the UK. 
The brown crab can weigh up to 

3 kg and contains plenty of 
delectable, sweet and succulent 

meat. 

Oysters are the Royalty of 
Shellfish!  Often pictured 

adorning lavish centre pieces at 
affluent parties this luscious 

seafood treat is for those who 
take their seafood seriously! 

Order Code 1049  Order Code 1042 
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FRESH Extra Lines Range 

 

Dusted Yellow Fin Sole 

Fillets Lemon and Pepper 

Pan Dusted Haddock 

Fillet Lemon and Parsley 
Seeded Cod Fillets 

   

Skinless and boneless whole 
yellow fin sole fillets lightly 

dusted on a lemon flavoured 
batter - even saying it makes 

the mouth water in 
anticipation! 

Haddock Fillets are delicious in 
their own right, but Pan Dusted 

fillets in Lemon and Parsley 
brings this taste sensation to a 

whole new level. 

This delightful and delicious 
tasting new line of seeded cod 

fillets are a real winner.  We are 
confident that once you try 

them you'll repeat buy them! 

Order Code 4023 Order Code 4035  Order Code 4034 
   

Award Winning Fresh  

Brown Crab Meat 
North Sea Brown Shrimp Crayfish tails in Brine 

   
Our Award Winning cooked 

Brown Crab meat is a succulent 
delicious tasting meat that is 

stronger tasting than the white 
meat. Rich in Omega 3 oils it 
packs a punchy taste that is 

ideal as a spread or for use in 
sauces 

North sea shrimp, Delicious, 
juicy and perfect as an 

ingredient or traditional snack. 
True shrimp flavour and make 

an excellent sandwich 

Big juicy Crayfish tails.  If you 
like lobster then you’re going 

to like this delicious juicy 
morsels.  Ideal in any sandwich 
or as a party piece to delight, 

why try this lovely treat. 

Order Code 1038  Order Code 8085  Order Code 8083  
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FRESH Extra Lines Range 

 

Lumpfish Roe Anchovies in Oil 
Marinated Herring 

in Dill 

   

The eggs from the Lumpfish of 
the North Sea deliver a nice 

crunchy pop, with a pretty red 
or black colour and a salty 
flavour. Dyed red or black, 

lumpfish works well with dip or 
baked dishes. 

Some of us love the bold 
flavour of anchovies and will 

readily eat them whole. But if 
you just want to flavour your 

pizza or add a strong flavour to 
your fish stock these are for 

you. 

Pickled Herring in Dill is 
delicious.  Lovely on bread or a 
cracker as a snack or just fork 

out a nice fillet and get stuck in! 

Order Code 8084 Order Code 8114  Order Code 8086  
   

Rollmop Herring  

Fillets 
Samphire Grass  

  

 

Herring Fillets rolled with onion 
and garnished with cucumber 

in a sweet marinade are 
completely lovely, that delivers 

a punchy vinegar flavour. 

Samphire Grass has a 
distinctive salty taste that is 
best used fresh in salads or 
served boiled and dipped in 

melted butter to be eaten like 
asparagus with fish dishes. 

 

Order Code 8054 Order Code 8118  
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East Coast Seafood Fish for Kids Range 

 

Jumbo Breaded  

Cod Fish Fingers 

Breaded Cod 

 Nuggets  

Ham & Cheese Breaded 

Fish Shanty 

   

Most kids just love fish fingers, 
but not all fish fingers are 

alike.  Our Jumbo breaded fish 
fingers are packed with real 
wholesome good tasting fish 

and your kids will love you for 
going large! 

A truly delicious way of getting 
some wholesome real fish into 
the kids.  These succulent bite 
sized cod pieces are quick and 
easy to prepare in the grill or 
oven and make a really good 

finger food experience. 

Mention fish to some kids and 
you'll get an instant No!  With 
our Ham and Cheese Shanty 

they won't even know they're 
eating fish goodness because 

they taste delicious - so go 
covert on your kids and try 

them! 
Order Code 4015  Order Code 4012 Order Code 4026 

 

Luxury Cod  

Fishcakes 

 
A lot of kids love fish cakes but 
the quality of filling depending 
on where you get them from 

can vary.  Our Luxury Cod Fish 
Cakes you can depend on having 

a quality filling that your kids 
will thank you for. 
Order Code 4030 
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East Coast Seafood Delicatessen Range 
 

 

Smoked Salmon 

Pâté  

Smoked Mackerel 

Pâté  

Smoked Trout 

Pâté 

   
Smoked Salmon is the king of 
smoked products. That is why 

we developed our new delicious 
product so you can have a quick 

and easy way of enjoying the 
superb taste of this smoked fish. 

We have used our delicious 
Ballyhornan Smoked Mackerel 

to develop another tasty 
Delicatessen product.  

Our smooth Smoked Mackerel 
Pate simply spread on warm 

toast or crusty bread is an 
excellent starter or simply 
snack to grace any table.   

Smoked Trout is such an 
incredibly flavoured fish. This 

smoked trout pâté is an 
absolute treat and once tasted 

we are sure you will never 
seem to get enough. Enjoy with 

crusty bread at a summer 
picnic washed down with an ice 

chilled Chardonnay. 
Order Code 9003 Order Code 9000 Order Code 9001 

 

Ballyhornan Smoked 

Mature Cheese PLAIN 

Ballyhornan Smoked 

Mature Cheese with 

Spring Onion & Chives 

Ballyhornan Smoked 

Mature Cheese with Chilli 

& Paprika 

   

This Mature Cheddar cheese has 
been smoked using Oak & Beech 

to produce a strong delicious 
cheese that would grace any 

table with a rich classical 
flavour. 

This Blas Na hEireann Award 
winning Smoked Mature 

Cheddar cheese with Spring 
Onion and Chives is a true 

winner and a firm favourite.  It 
has quickly established itself as 
a best seller in our Deli range 

with a firm demand from both 
customers and restaurants.   

Some like it Hot!  This Mature 
Cheddar cheese has been 

smoked using Oak & Beech to 
produce a strong delicious 
cheese that carries a truly 

strong bite for those who want 
a full on cheese experience.. 

Order Code 9022 Order Code 9020 Order Code 9023 
 


