
Easily enhance your menu with Clearwater’s Whole Raw Frozen Lobster. Produced using 
a specialized high-pressure processing system, this raw and frozen product delivers the 

same superb taste as Clearwater’s Live Premium Hardshell Fresh™ Lobster.  
Whole Raw Frozen Lobster provides consistent, superior quality in a remarkably 

convenient format, benefiting both operators and restaurant customers.
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PREMIUM LIVE LOBSTER TASTE AND TEXTURE
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WHOLE RAW FROZEN LOBSTER
WHY CLEARWATER?
•	 Fast and efficient worldwide distribution and delivery
•	 Wild-harvested from sustainable and Marine Stewardship 

Council (MSC) certified fisheries
•	 Consistent year-round supply and availability

FEATURES AND BENEFITS
•	 Eviscerated: lobsters have been cleaned with the viscera 

removed for added convenience, reduced handling  and 
extended shelf life

•	 Quality: High Pressure (HP) processed for improved  
texture and taste

•	 Portion controlled: use and prepare only what is needed
•	 Frozen storage: vacuum packed for optimal freshness
•	 100% natural: no chemicals or additives
•	 Fresher taste: cooked raw lobster meat offers a fresh taste and 

better texture than pre-cooked meat

SIMPLY THAW AND COOK!

SUSTAINABILITY
Clearwater Lobsters are wild-caught from well-
managed and healthy lobster fisheries around 
Atlantic Canada. Available in Marine Stewardship 
Council (MSC) certified formats.

PACKAGING FORMATS
REORDER # SIZE INDIVIDUAL SIZE PACK SIZE

RL00231 Chix 0.95lb (430g) / pc* 10 pc - 9.5lb (4.3kg)

RL00232 Quarters 1.21lb (540g) / pc* 10 pc - 12lb (5.44kg)

RL00267 Halves 1.37lb (620g) / pc* 10 pc - 13. lb (6.2kg)

RL00268 1¾’s 1.62lb (735g) / pc* 6 pc - 9.7 lb (4.4kg)

*Approximate net weight after evisceration. Other sizes available upon request.
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HARVESTING AND PROCESSING
Caught in the pristine waters of the Canadian North Atlantic, 
Clearwater sources its lobster from inshore lobster fisheries 
around Atlantic Canada and participates in the harvest of lobsters 
from the Canadian offshore fishery.

FOOD SAFETY AND QUALITY
Food safety and quality assurance programs, 
including CFIA registration onboard Clearwater 
vessels and BRCGS certification within processing 
facilities ensure our customers receive only the 
highest-quality, consistent and food-safe products.

HEAD OFFICE: 
(902) 443-0550 
clearwater.ca

CANADIAN SALES OFFICE: 
(905) 858-9514 
cdnsales@clearwater.ca

US SALES OFFICE: 
(703) 669-6119
ussales@clearwater.ca

EMEA SALES OFFICE: 
+44 1753 858 188
windsorsales@clearwater.ca


