
Wild caught

King Crab

Crabe royal
sauvage

KEEP FROZEN
GARDER CONGELÉ

COOK BEFORE SERVING
CUIRE AVANT DE SERVIR

Suggested serving 
Présentation suggérée

sweet and succulent – the king of seafood

sucré et succulent –
le roi des fruits de mer

PLEASE RECYCLE
S'IL VOUS PLAÎT RECYCLER

make seafood. simply.™

SimplyWestCoast.com

whether boiled and steamed on its own, or as part of a salad, 
pasta or dip, there’s nothing quite like the decadent taste of 

wild caught king crab. sweet and succulent with a remarkable 
flavour and delicate texture, king crab is renowned as the 

undisputed king of seafood. all hail the king!

bouilli ou à la vapeur, servi nature, dans une salade, 
un plat de pâtes ou une trempette, le crabe royal capturé à l’état 

sauvage a un goût sublime incomparable. la texture délicate 
et la saveur exceptionnelle de sa chair sucrée et succulente en 

font le roi incontesté des fruits de mer. vive le roi!
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upc code:  6 28044 12500 0

delivered: vancouver, bc  canada

retail pack: 680 g (1.5 lb)

master case: 6 x 1.5 lb

net weight per case: 9 lbs

case size: 15.9” w x 14.8” l x 7.7” h 

to place an order, please email:  sales@simplywestcoast.com

to see our complete line of products  
visit simplywestcoast.com

SIMPLY WEST COAST IS A DIVISION OF  
COLDFISH SEAFOOD COMPANY INC.

Sweet and succulent with a remarkable 
flavour and delicate texture, King Crab is 
renowned as the undisputed king of seafood.

• Wild caught 

• All natural

• King Crab legs & claws  
– ready to cook

Hail the king 
of seafood!
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