YOUR GUESTS

TRUST YOUR SEAFOOD PARTNER.

SQF certification means we operate with discipline,
transparency, and accountability—so you receive
the seafood you ordered, handled the right way,

THE HIDDEN
COSTS OF

Mislabeled Inaccurate Product Reliability Waste & Firefighting
Product | Weights Inconsistency Failures Margin Every Day
You can't always see Erodion

these problems, but you

SQF CERTIFICATION
ELIMINATES AN

SLEIGHT OF HAND PRODUCT ~  TEMPERATURE  STANDARDIZED EMPLOVEE SANITATION
TRACEABILITY  CONTROLS HANDLING TRAINING CONTROLS

SQF certification requires Full traceability Cold-chain PROCEDURES Well-trained Strict sanitation

rigorous systems and from ocean to verified and Documented teams follow standards and
verification at every step— your kitchen. continuously processes proven facility controls
You know exactly monitored to ensure consistent procedures keep your
what you're ensure product handling, because seafood and
getting—and integrity. receiving, and excellence your guests
where it came order accuracy. is expected. protected.
from.

making it next to impossible
to cut corners.

THE RESULT FOR YOU

CONFIDENCE YOUR ORDER ARRIVES ON TIME, AS ORDERED.
Reliable service backed by disciplined systems and communication.

ASSURANCE PRODUCTS ARE ACCURATELY LABELED AND TRACEABLE.
No substitutions. No surprises. Ever.

PEACE OF MIND FROM CLEAN, COLD-CHAIN VERIFIED HANDLING.
Your seafood is handled in a clean, carefully controlled environment
by trained professionals.

CONSISTENCY YOU CAN COUNT ON.
The same high standards. Every order. Every delivery.

DELIGHT YOUR GUESTS. PROTECT YOUR REPUTATION.
Operational excellence behind the scenes leads to exceptional
experiences on the plate.

LP SEAFOOD &  PREMIUM SEAFOOD. PREMIUM SPECIES

SMART ECONOMICS
SPECIALTY CONSISTENTLY DELIVERED. ENDLESS APPLICATIONS




