PACIFIC QUEEN CALAMARI

Pacific Queen calamari, a gem sourced meticulously from the pristine waters

surrounding New Zealand. Harvested with utmost care, our Nototodarus sloanii

squid represents the pinnacle of taste and quality. Renowned for its tenderness

and exceptional flavor, this prized species embodies the natural richness of the
Pacific Ocean. Our commitment to sustainable fishing practices ensures that
each squid, handpicked by our experts, delivers unparalleled freshness and

excellence to your kitchen. Experience the epitome of New Zealand's maritime
bounty with Pacific Queen brand squid—a testament to superior quality and

exquisite taste.

Tel. 718-624-9300 | www.TopCatchSeafood.com



Species: Nototodarus sloanii

Country of Origin: New Zealand

Catch Method: Wild caught
Case Pack: 4 x 2.5 1bs
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Nutrition Facts|

10 servings per container
Eenrlﬁ size 40z (1 1&}

Amount Per Serving
Calories 60

% Dadly Valug®
Total Fat 1g 1%
Saturated Fat Og
Trans Fat Og
Polyunsaturated Fat Og
~ Monounsaturated Fat Og
Cholesterol 240mg
Sodium 330mg
Total Carbohydrate Og
Dretary Fibar Og
Total Sugars Og
Includes Og Added Sugars
Sugar Alcohol Og
Protein 13g
Vitamnin D Omeg
Calcium Omg
lronOmg
Potassium 94
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Family-owned and operated for over 35 years, Top Catch, Inc. is proud to be a

trusted seafood supplier to leading foodservice operators.

Discover why top chefs prefer Top Catch!

718-624-9300

www.TopCatchSeafood.com



