
GULF OF MAINE  
ATLANTIC SALMON

NEW 
Presenting our True North Seafood Fresh 
Atlantic Salmon that has been raised 
without antibiotics. Raised without 
antibiotics means no antibiotics used, ever.



Looking for fresh fish?  
Look closer to home.
True North Atlantic salmon is sustainably raised and 
harvested in the cold, clear waters of the Gulf of Maine.  
Delivered fresh 52 weeks of the year – you can rest easy 
knowing that you are receiving the highest quality fish 
with incredible freshness every time.

FRESH ATLANTIC SALMON  
RAISED WITHOUT ANTIBIOTICS 
Introduce your customers to a delicious salmon option 
that is guaranteed to make an incredible first impression. 

• No antibiotics used, ever 
• Sustainably raised and harvested  
• Delivered fresh 52 weeks of the year 
• Fully traceable from egg to plate 
• Excellent source of protein & omega-3’s

From our sea farms to your table, with the utmost respect 
for our oceans, your guests will taste the difference

We are the only North American 
salmon producer that has fully-
integrated, 4-star certification*

*  Best Aquaculture Practices (BAP) is an international, third-party certification 
system that verifies environmental and socially responsible practices.

CONTACT INFORMATION 
True North Seafood 
1 877 407 5577 
info@truenorthseafood.com 
874 Main Street, Blacks Harbour, NB   
E5H 1E6  Canada 
 
For additional product information or to reach  
our sales team, please visit truenorthseafood.com


