
TASTEFULLY 
DEFINING EXCELLENCE.

Beaver Street Fisheries is a leader of quality practices in the industry and has  
developed standard operating procedures that include an innovative Food Safety Program. 

Beaver Street Fisheries, Inc.® (BSF) is a leading importer,  
manufacturer and distributor of quality frozen seafood 
and meat products from the USA and around the globe. 
For over 60 years, we have delivered quality products  
to the foodservice and retail industries.

Located in Jacksonville, Florida, BSF occupies over 
2,500,000 cubic feet of refrigerated storage, in addition 
to an expansive on-site manufacturing area. Our on-site 
facilities and capabilities have allowed us to become 
one of the largest importers/manufacturers of frozen 
seafood and meat products in North America, featuring 
but not limited to items such as tilapia, pangasius,  
frog legs, grouper, snapper, orange roughy, and lobster.

At BSF, we continuously strive to innovate, and create 
new value-added Items to our portfolio, to meet the 
demands in the marketplace. Items such as deviled 
crab, gourmet oven-ready fillets, and hand-made 
crab cakes are all examples of items manufactured 

at our in-house facility. Our on-site plant allows us to 
create items tailored specifically for our customers’ 
individual needs while also controlling quality in our  
CLASS 1 USDC Inspected manufacturing and packaging 
plant.

Having built our reputation as a top distributor within  
the foodservice industry, this established success  
opened opportunity for our company to expand into  
the retail segment where we quickly become a key  
player in several categories. Building off of the customs  
and values of our company’s core, today all of our  
products and brands represent our decades-long 
experience. We continually work towards our goal of 
providing the highest quality product offerings by bringing 
the best options to the table.

Today, we deliver to customers internationally, and provide 
the best value and service in the industry.

PRODUCTION FACILITY: USDC, HACCP and BAP certified 
production facility with packaging capabilities and kitchen  
for value-added and prepared items.

IMPORT: Largest variety seafood importer in US, with over 
100 million pounds directly imported each year and over 
2,000 SKU’s stocked seasonally.

WAREHOUSE: Over 2,500,000 cubic feet of cold storage  
space and multiple off-site storage facilities.  

INSPECTION: Two full-time USDC inspectors on site in  
Jacksonville and 12 full-time quality control employees  
inspect every load received.

EMPLOYEES: Over 400 employees centrally located in  
Jacksonville, Florida and with offices in Miami, Florida.
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Flounder, Grouper, Cod, Tilapia, Mahi Mahi,  
Tuna, Swordfish, Hailbut, Haddock, Snapper,
Branzino and more.

Premium Fish Fillets
Selection of hand made items such as:  
Crab Cakes, Conch Fritter Mix, Stuffed,  
Encrusted and Breaded Fillets. 

Value-Added Seafood

King Crab, Dungeness Crab,  
Canadian and Alaskan Snow Crab,
Pasteurized Crabmeat

Crab
Over 100 varieties such as:
Shrimp, Scallops, Calamari, Tilapia,  
Catfish, Pollock, Cod, Swai.

Breaded Seafood Items

Cold Water and Warm Water Lobster Tails,  
Raw Lobster Bodies, Claw and Knuckle, Claw,  
Knuckle and Leg meat, and Head Meat

Lobster
Raw, Cooked, Easy Peel, Shelled,  
Peeled and Deviened, PUD, Block

Shrimp Varieties

Frog Legs, Conch, Squid, Alligator, Octopus and more.

Specialty Seafood Items
Mussels, Scallops, Clams, Oysters,  
Crawfish, Escargot and more.

Shellfish Varieties
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Beaver Street Fisheries has always been a leader in the seafood industry, and we understand that we have a global responsibility to support and sustain the earth and 
its ecosystems. As part of our commitment to sustainability and responsible sourcing, we work closely with our supply chain partners to embrace strategies to support 
the ever-growing need for responsible seafood from around the world. We do this by working with standard-setting organizations for aquaculture seafood, like the Global 
Aquaculture Alliance, whose practices are recognized internationally as a means for ensuring the aquaculture industry is meeting the growing demand for seafood is 
produced using Best Aquaculture Practices.  We also work with our partners and the Marine Stewardship Council (MSC) on several projects to accomplish certification 
of our wild caught seafood supply chain, and are in the final stages of achieving MSC certification with our lobster fishery in the Bahamas.
 
Additionally, we have partnered with Sustainable Fisheries Partnership (SFP) to help us develop and implement fishery improvement projects for both wild and farmed 
raised species. The improvement projects are designed to bring common stakeholders together to establish goals and collaboratively improve the environmental and 
social quality of the seafood production in a particular area using best practices.
 
Currently, we are engaged in several supplier roundtable projects with SFP such as Snapper and Grouper, Asia-Pacific Squid, Eastern Pacific Large Pelagic (Mahi-Mahi), 
and a Zonal Management Project for Shrimp in the Surat Thani region of Thailand. Our goal for all of these projects is to accomplish a successful fishery improvement 
project, and to achieve a recognized certification for sustainability.

Sourcing Responsibly for Future Generations.

NOTICEABLY 
SETTING STANDARDS.

BSF has a longstanding commitment to sourcing only the  
best products from processors and plants that meet our rigid specifications.  

We offer one of the largest varieties of high quality frozen seafood from around the globe. 


