DISCOVER A DELICIOUS & SUSTAINABLE SEAFOOD SOLUTION & MAKE MORE PROFIT!

@ BY KING & PRINCE SEAF00D®
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INTRODUCING
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Popcorn Shrimp
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All Natural
MSC Certified
Wild Caught

MSC Certified pollock is sourced from Alaskan waters, the most
sustainable fishery in the world. Each fillet is coated in a handcrafted
signature batter featuring Samuel Adams Boston Lager® craft beer.
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~”_Shrimp Platter
—— with Waffle Fries &
Broccoli Ranch Slaw

Plump tail-off shrimp coated with a savory batter using
premium Samuel Adams Boston Lager® deliver a unique flavor, with a
homemade appearance that adds value to any menu.



THE STORY OF THE SEA

With over 90 years of experience, King & Prince Seafood® is dedicated to sourcing sustainably
harvested seafood. We continue to develop relationships with fisheries and farming operations that are
certified sustainable to ensure long-term supply. At King & Prince, we primarily focus on MSC and BAP
cerfifications as part of our sustainability efforts. We are committed to collaborating with sustainable
seafood organizations and providing our customers with traceable seafood solufions.
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Facts Ahout Our
Craft Beer

Battered

Seafood

Handcrafted Appearance
Signature batter for a great
back-of-house look.

Sustainability Guarantee
Cod & pollock are MSC certified
and sourced from Alaska.

Reduce Lahor Costs
Labor is the single biggest
challenge operators face.*

Consistent Product
35% of operators are moving to

further processed menu items for a

more consistent product.*

Made with Sam Adams®
Sam Adams® is the largest craft
brewery in America.

*(Source: Cleveland Research Company, 2019)

§12<of operators
menu craft beer among

Top 500

restaurants featuring alcohol.

Source: Technomic, 2019

Craft heer drinkers
focus on

style & flavor profile.

Source: CSHews, 2019

99% of operators

want to simplify back of
house menu items.

Source: Cleveland Research Company, 2019

46% of consumers

are ordering craft beers AFH
more often than 3 years ago.

Source: Technomic, 2019



THE POWER OF

Shrimp is the most menued shellfish, with 65 menu penetration in 2017°
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Fish & Chips have an excellent ability to draw customers to your restaurant.
Save lahor cost by using value added seafood, rather than a back-of-house batter station.
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Samuel-Adams® Boston:Lager is a registered trademark of The Boston Beer Company.



