OPERATING FROM OCEAN-TO-PLATE

HARVESTING

PROCESSING

LOGISTICS

CULINARY

Together with Macduff, Clearwater
owns 21 vessels and one research
vessel. Clearwater is the largest
holder of shellfish licenses and
quotas in Canada.

Scallops, lobster, clams,
coldwater shrimp, crabs, whelk
and sea cucumber are processed
in our ten processing facilities
around the world.

Clearwater’s global logistics
team coordinates delivery to our
customers worldwide. Products
are shipped via ground, air and
ocean to over 45 countries.

Clearwater’s premium wild-caught
seafood can be found on plates and
store shelves around the world.
Our customer base includes
foodservice operators and
distributors, processors, retailers
and wholesalers.

PREMIUM WILD-CAUGHT SHELLFISH FROM THE COLD
CLEAR WATERS OF THE NORTH ATLANTIC.

SEE WHAT

HAS TO OFFER

WILD PATAGONIAN SCALLOPS
Pure and natural with a sweet taste, Clearwater
Patagonian (Argentine) Scallops are wild-caught from
the temperate waters of the Argentine Continental
Shelf and frozen-at-sea onboard our state-of-the-art
factory vessels within one hour of harvest. Typically
smaller than Sea Scallops, Patagonian Scallops are
ideal for salads, ceviche, pasta and other applications.

NORWAY LOBSTER
Prized for its delicate flesh and sweet, succulent
taste, Norway Lobster originates from the
waters surrounding the United Kingdom. Norway
Lobster is available from Clearwater in a whole
frozen format, as well as shell-off deveined tail
and frozen tail meat cluster formats.

CANNED CHOPPED WILD CLAMS
Clearwater Chopped Wild Clams are naturally
blanched in their own nectar, delivering a fresh and
sweet taste. Available in two convenient formats,
Clearwater Chopped Wild Clams offer a high drained
weight and provide 33% more brix concentration than
the industry average, eliminating the need to buy
additional clam juice.

ARCTIC SURF CLAMS
Wild-caught from the cold, clear waters of the
Canadian North Atlantic, Clearwater’s Arctic Surf
Clams deliver superior texture and taste with an
exceptional ocean fresh flavor. From sushi to sashimi,
and even in a delicate salad, our distinctly colorful
clams add variety and visual appeal to menus.

COCKLE CLAMS
Harvested from the pristine waters of the Canadian
North Atlantic, Clearwater’s wild-caught Cockle
Clams offer a mild, sweet taste. Light-colored white
tongues make Clearwater’s Cockle Clams perfect for
breaded and fried applications.

WHELK
Harvested from the surrounding coasts of the United
Kingdom, Whelk is often used as an alternative to
the rare and expensive conch. Clearwater’s Whelk
meat is pressure cooked and shucked from the
shell prior to freezing, making it a convenient and
ideal product to feature in ready-meal applications,
including soups, chowders, gumbos and fritters.

WHOLE ROCK CRAB
Wild-caught from the cold, clear waters surrounding
the United Kingdom, Clearwater Rock Crabs have
sweet, delicate white meat in their claws and rich,
savoury brown meat in their bodies. Pre-cooked
and frozen, Clearwater Rock Crabs are perfect for
steaming, frying and boiling.

ALSO AVAILABLE
WILD CANADIAN SEA SCALLOPS • WILD CANADIAN SHRIMP • SNOW CRAB
LIVE LOBSTER • RAW PROCESSED LOBSTER

PREMIUM WILD SEAFOOD FROM
A COMPANY YOU CAN TRUST.
Clearwater is one of North America’s largest vertically-integrated seafood
companies and the largest holder of shellfish licenses and quotas in Canada.
We are recognized globally for our superior quality, food safety, diversity of
species and reliable worldwide delivery of premium wild, eco-certified seafood. Today, Clearwater
is proudly Indigenous owned. Together, we are committed to creating a sustainable future that will
provide sustainably-sourced seafood for generations to come.
Find out how you can add Clearwater products to your sustainable seafood offerings today.

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

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

clearwater.ca

EUROPE SALES OFFICE:
+44 1753 858188
windsorsales@clearwater.ca

CHINA SALES OFFICE:
+86 021 63919028
asiansales@clearwater.ca

