
Raising Atlantic Salmon for the most discerning 

of palates is no easy feat, but we’re proud to 

say we’ve done just that. Along the seacoast 

of Maine, surrounded by inlets, islands, coves and bays, 

is where traditional expertise and an unparalleled natural 

environment come together to deliver some of the finest 

Atlantic salmon in America. That’s Cutler Cove Salmon. 

O C E A N  R A I S E D 
A T L A N T I C  S A L M O N . 

S T R A I G H T  F R O M 
T H E  H E A R T  O F  M A I N E .

P R O U D LY  A M E R I C A N  M A D E    |    F R E S H  N E V E R  F R O Z E N    |    R A I S E D  W I T H O U T  A N T I B I O T I C S

At our freshwater hatchery, we carefully care for and nurture our salmon eggs all the way to the smolt stage, providing them quality food, clean water,  
around the clock care and room to grow. Once they are large enough the salmon are transferred to one of our sea sites where they grow into adult fish. 



Everything we do, from egg to plate, matters. From strain 

selection all the way to our 100% recyclable packaging 

we believe in only the highest quality processes, people 

and product. Cutler Cove Salmon is always four-star BAP 

certified, raised without the use of antibiotics and delivered 

fresh never frozen. So, you can count on extraordinary, 

fresh, delicious salmon every time.

I T ’ S  A L L  I N  T H E  D E T A I L S . 

Cutler Cove salmon are proudly raised in America without 

the use of antibiotics. Exceptional buttery flavor, optimal 

fat lines, firm texture, and vibrant color are just a few of the 

qualities your back of house staff can expect from every 

Cutler Cove salmon. We call that the Maine difference. 

E X C E P T I O N A L  S A L M O N 
A P P R E C I A T E D  B Y 
D I S C E R N I N G  C H E F S

Your customers? A meal they will not soon forget. The 

unforgettable flavor of Cutler Cove salmon is something 

to talk about. The perfectly light fresh taste of Cutler Cove 

salmon pairs flawlessly with any side, sauce or garnish.  

69% of Americans prefer products made in the USA and 

they are willing to pay more for it.1 65% of Americans 

state it is especially important to them when buying fish.2

A  D I S H  T O  R A V E  A B O U T

1 Reshoring institute - Americans prefer “Made in USA”
2 Statista - Fish purchase: Importance of locally farmed fish 2019
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To learn more about the rigorous standards involved in obtaining BAP – Four Star Certification, go to the Best Aquaculture Practices website at www.bapcertification.org

D I S C O V E R  T H E  M A I N E  D I F F E R E N C E 

P R O D U C T  O F F E R I N G S

P1003313 Cutler Cove Salmon fillet 3-4 lb    Skin on  10 lb

P1003308 Cutler Cove Salmon Portion 6oz Cntr Cut  – 13x6 oz  Skin on  5 lb

P1003309 Cutler Cove Salmon Portion 3oz Cntr Cut  – 53x3 oz  Skin on  10 lb

P1000547 Cutler Cove Salmon Portion 6oz Cntr Cut  – 26 pc  Skinless  10 lb

P1000548 Cutler Cove Salmon Portion 6oz Cntr Cut  – 26 pc  Skin on  10 lb

P1000545 Cutler Cove DHON 12-14 LB  DHON  30 lb

  Cutler Cove DHON 10-12 LB  DHON  30 lb

CODE DESCRIPTION ATTRIBUTES CASE SIZE


