
FRESH
RED SNAPPER

We look for freshness, clear eyes and red gills

Freshness, red gills and pink belly

Clean and fresh

Slightly sweet nutty flavor

APPEARANCE

COLOR

ODOR

FLAVOR

VISUAL

VISUAL

SENSORY

SENSORY

LUTJANUS CAMPECHANUS - WILD CAUGHT

ORIGIN:
Mexico, Trinidad

PRODUCT DETAILS:
Fresh Red Snapper (Lutjanus campechanus),
whole gutted

GRADE:
A

PRODUCT SIZE:
1-2lbs, 2-4lbs, 4-6lbs and 6-up

PACKAGING:
60lb cases

STORAGE:
Keep refrigerated at 33 - 36 degrees ºF

LABEL: 
Packer

Red Snapper is highly coveted due to its mild and subtle taste – with firm a texture, its meat is lean and moist. Native 
to the western Atlantic Ocean, the Caribbean Sea and the Gulf of Mexico. The stock is not overfished and there’s a 
rebuilding plan in motion + regulations in place to ensure that the combined commercial and recreational catches 
are low enough to prevent overfishing.

w w w . s e a b o r n e o n . c o m

All our fish are handled in a state-of-the-art plant that has strictly followed the guidelines by Hazardous Analysis
and Critical Control Point (HACCP)

 

For more information contact us at info@seaborneon.com
8350 NW 52nd Terrace – unit 416 – Miami, FL 33166  +1 305.239.3443


