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What seafood dishes bring in customers..

and keep them comingd pack? Turns out

there are lots of good options.. from comfort

foods to international treats. Then we
asked our resident Chef Brett smith, CEC
to contribute @ few winners from his own
experience. There's delicious variety in this
list, plus ideas to add your own signature
elements. SO take advantage of our Lenten

specials and put them to work for you-




CRISPY BUTTERFLY
SHRIMP BASKET

No surprise here. Shrimp is the most popular
seafood item on restaurant menus. And what
better time than Lent to create an easy prep LTO
featuring the time-tested, crowd-pleasing

Mrs. Friday’s® Breaded Butterfly Shrimp?

WHERE 1T WORKS:

me FOOD COST
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's” utterfly Shrim #0 $I S BROF
RODUCT: Mrs. Friday’s Breaded B
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DRUNKEN FISH N’ CHIPS

Don’t be accused of selling “mystery fish”. Tell them it's cod—a top ten species.
Not only that...it's coated with craft beer batter (people love craft beer).
Add some house-made slaw and a tangy French accent with Lemon Malt

Vinegar Remoulade. They will come. -

RESTAURANT TYPE: Ny 3

_  | |
GION: W |
; Mrs. Friday’s Craft Beer Battered™ Cod (#078602) GROSS.PRO
PRODUCT: 2 T
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Mrs. Friday’s® Crispy Sout'hern Flounder REG|ON: ’ (#0757“)

fillets offer the perfect size and 1o Crispy Southern Flounaer

satisfying crunch for a talk of the town PRODUCT! Mrs. Friday’s

fish sandwich. Add a little spice with

chipotle mayo plus some tangy, sweet “

citrus slaw, and the soci i

~ will smile on you.’

FOOD COST
27 %
GROSS PROFIT — — - i
~  $6.58 —



CREAMY CAJUN
LOBSTER ALFREDO

Pasta lovers will think you're a saint after tasting this creamy,
lobster-based, flavor-loaded wonder. And with Lobster Sensations®,
you can menu this premium guest-pleaser at a food cost you’ll worship.
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WHERE IT WORKS:

RESTAURANT TYPE:
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King & Prince” Lobster Sensations (#004610) $ 10.23
PRODUCT:
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GOLDEN CRAB BITES
WITH SIGNATURE “REMI”
SEAI OOD DIPPING SAU_CE
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CALAMARI WHERE IT WORKS:

SCAMPANA Dinirt

RESTAURANT TYPE:

Here’s another popular item that you can REG‘ON: (/]

adopt for your own with Mrs. Friday’s® 4av's' RiNg &Tentade Calamari #041 250)
Lightly Breaded Ring and Tentacle PRODUCT: Mrs. Friday

Calamari, plus an out-of-the-ordinary

banana pepper and garlic butter sauce.
Your local celebrities will want
to be seen with it.

FOOD COST
31%

GROSS PROFIT
$11.71



SATAY UDANG
(SHRIMP SATAY)

36%
GROSS PROFIT

Don’t use a wooden skewer for this popular sweet and tangy
treat from Singapore. Add flavor and minimize prep with
King & Prince® Sugar Cane Skewered Shrimp. Then marinate
them with our chef’s Satay recipe. For best results, take a
photo and put it on Instagram.




MAKAI HAWAIIAN
SHRIMP TACOS
& POLYNESIAN
FRUIT SALSA

CHEF BRETT’S TIP:

vy ege lacos uging &Y o o™
Tey O od p roducly.

Mrs. Friday’s® Cracker Jc|2c;(®
PRODUCT: popcorn Shrimp (#049225)

-Ifk)')_bu'l_"e,_‘:not located on a Hawaiian beach,
: ext best thlng Serve thls healthy,



 CRISPY TAVERN BATTERED®
FISH BURRITO BOWL

GROSS PROFIT
$7.98




BIG DIPPERS:
POLLOCK CONES
WITH TANGY

- o g -.A-uc

CHEF BRETT’S TIP: [
M
o don' T have 0115

Use & decovalive 4 v vessel § -
| T: Mrs Friday’s® Oven Ready Pollock (#0754
PRODUCT: .

From the streets of Italy, here’s an idea
- that’s very short on prep and very long on fun.
Fish ‘n chips in a cone! Serve it from your food truck
f'or takeaway window. Then create spinoffs with our
Bite Size Breaded Shrimp, Spicy Buffalo Shrimp,

Panko Breaded Scallops, Calamairi, etc., etc.

FOOD'COST

31%

GROSS PROFIT
$6.93




fff;wrrl-l SWEET THAI CHILI SAUCE 3

/ S t:.?‘h“'-? Vo o
s &Iﬁv last year, Crab R ango r; went V|r:';l an T|kTok espeaally with Gen Z 7
So why not show your cre ative flalr and go W|th an alternatlve version, usmg
pizza crust? It’s easy with Crab Sensations®. Add somejullenned and fried

wonton wraps to keep it authentic.

/'FOOD COST
31%

GROSS PROFIT

g 30
King & Prince’ Crab sensations’ (#004630) $11.74
PRODUCT:



CONCEPJINSTATS

CRISPY BUTTERFLY SHRIMP BASKET DRUNKEN FISH N’ CHIPS

6 Mrs. Friday’s® Breaded Butterfly Shrimp (#059036)  $2.16 2 Mrs. Friday’s® Craft Beer Battered™ Cod (#078602) $2.28
Other Ingredients $1.50 Other Ingredients $0.95
Total Food Cost $3.66 Total Food Cost $3.23
Suggested Menu Price $13.99 Suggested Menu Price $9.99

SPICY CRISPY FISH SANDWICH CREAMY CAJUN LOBSTER ALFREDO
2 Mrs. Friday’s® Crispy Southern Flounder (#075711)  $1.66 3 oz. King & Prince® Lobster Sensations® (#004610)  $2.01
Other Ingredients $0.75 Other Ingredients $0.75
Total Food Cost $2.41 Total Food Cost $3.76
Suggested Menu Price $8.99 Suggested Menu Price $9.99
LOBSTER TAQUITO GOLDEN CRAB BITES WITH “REMI” SAUCE

3 oz. King & Prince® Lobster Sensations® (#004610) $2.01 15 Mrs. Friday’s® Krabbycakes® Minis (#073555) $3.60
Other Ingredients $0.75 Other Ingredients $0.75
Total Food Cost $2.76 Total Food Cost $4.35
Suggested Menu Price $9.99 Suggested Menu Price $12.99

CALAMARI SCAMPANA

6 oz. Mrs. Friday’s® Ring & Tentacle Calamari (#041250)  $3.78 SATAY UDANG (SHRIMP SATAY)

Other Ingredients $1.50 3 Mrs. Friday’s® Sugarcane Skewer Shrimp (#075516)  $5.88

Total Food Cost $5.28 Other Ingredients $0.25

Suggested Menu Price $16.99 TotallEood Cott $6.13
Suggested Menu Price $16.99

MAKAI HAWAIIAN SHRIMP TACOS CRISPY TAVERN BATTERED FISH
& POLYNESIAN FRUIT SALSA BURRITO BOWL

18 Mrs. Friday’s® Cracker Jack® Popcorn Shrimp (#049225)  $0.72 2 Mrs. Friday’s® Tavern Battered® Cod (#070053) $2.76

Other Ingredients $1.75 Other Ingredients $1.25

Total Food Cost $2.47 Total Food Cost $4.01

Suggested Menu Price $9.99 Suggested Menu Price $11.99

POLLOCK CONES WITH TANGY TARTAR SAUCE CRAB RANGOON PIZZA WITH CHILI SAUCE

1 Mrs. Friday’s® Oven Ready Pollock (#075414) $2.56 6 oz. King & Prince® Crab Sensations® (#004630) $4.50
Other Ingredients $0.50 Other Ingredients $0.75
Total Food Cost $3.06 Total Food Cost $5.25

Suggested Menu Price $9.99 Suggested Menu Price $16.99



MENU SEAFOOD THAT WORKS FOR YOU

When it comes to seafood that really works, King & Prince Seafood® has all the seafood options you need

to create new guest favorites for your menu — just like it works right now for operators around the country.
Our seafood solutions are always easy prep, consistent quality, and delicious.

Call King & Prince Seafood® ot 800.632.5464 or email marketing@kpseafood.com
for ideas on how to put seafood to work for you.

KP1068C.0922

For the full recipes and expert culinary tips, visit kpseafood.com. [i(J1)([2E)



