
I m p o r t e r  &  D i s t r i b u t o r  
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S u s t a i n a b l e  S e a f o o d  

Gulf Pacific Seafood 

Company 

Focus: 

• Cape Capensis 

• Flounder 

• Groupers 

• Mahi Mahi 

• Tilapia 

• Snappers 

• Wild Caught 

Shrimp 

• Farm Raised 

Shrimp 

• Calamari 
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Cape Capensis Fillets (Frozen at Sea) 

Cape Capensis, also known as “Merluza” in Europe, is a mild white fish with a flaky firm flesh. The Cape Capensis is well 

known world-wide for its premium quality and has been long sought after in Europe for its white flake and sweet flavor. Gulf 

Pacific was the first to introduce this fish to the U.S. market. Our brand, “Golden Haddie”, has become the standard for oth-

ers to measure up to here in the U.S. 

Our Cape Capensis is processed on trawlers within two hours of being caught to lock in that “just caught” flavor. The fish is 

deep skinned to remove most of the fat line and has a bloodline that is virtually non-existent. The fillets are completely skinless 

and boneless and are packed in a shatter-pack case to prolong the shelf life of the fish, which is 12 months when kept frozen. 

The fillets come in a 2-4, 4-6, 6-8, & 8-10 oz. size and are packed in a 2x10 lb. case. 

Cape Capensis Fillets 

Farm Raised Cobia:  Fresh & Frozen 

Cobia is a very tasty fish. It has a snowy white flesh with a delicate taste. The unique combination of fat and moisture content 

gives it the delicate flavor that seafood lovers have come to enjoy. It can be fried, broiled, sautéed, and grilled. It serves as a 

great choice for sushi lovers as well in its raw form as sashimi.  

The benefit of Gulf Pacific’s Cobia is the reliability and sustainability of a farm raised fish. There is no worries about a consis-

tency in supply and quality. Both our fresh and frozen come farmed in deep-water cages. The frozen Cobia are farmed in Viet-

nam and the fresh supply comes from the Dominican Republic and Brazil. Most companies use a supply of wild-caught cobia 

but the supply can come and go because there is no guarantee on catch. 

The frozen Cobia comes both in fillets and portions. Our fillets start at a 6/8 oz. and go up to 2/4 lb. Our portions 

range from 4 oz. to an 8 oz. Our fresh Cobia is available only in H&G with sizing of 6/8, 8/10, 10/12 & 12/14 lb. 

Cobia Skinless Fillets 

Whole Fresh Cobia 

Cape Capensis Fillets (Land Frozen) 

In order to meet demand, Gulf Pacific has began to produce a land frozen Cape Capensis. The fillets still have a very high stan-

dard of quality but are not frozen on-board vessels.  

The fish are processed at high quality facilities that are HACCP & EU approved. These fillets are also deep skinned to remove 

most of the fat line. The advantage of using the land frozen fillets is a greater supply of product. With such an increasing de-

mand in the U.S. and Europe, the supply has lessened of the seafrozen and prices have increased.  

The fillets come in a 2-4, 4-6, 6-8, & 8-10 oz. size and are packed in a 2x11 lb. case. 
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Gu l f  Pa c i f i c  S e a f o o d  
S h r i m p  &  C a l a m a r i  

Shrimp: Wild Caught 

When it comes to shrimp, Gulf Pacific Seafood 

has you covered. We work directly with boats 

here in the U.S. and we have our own boats 

and processing plant in Guyana. Beyond this, 

we have an exclusive relationship with a packer 

& processor in Pakistan. We can supply whites, 

browns, & pinks as well as rock shrimp and 

royal reds. 

Shrimp: Farm Raised 

As every company knows, you cannot always 

rely on wild caught seafood. For this reason, 

we also provide a sustainable source for 

shrimp. We work directly with a high quality 

farm in Asia that processes and pack farm 

raised whites and black tigers for our “Gulf 

Pacific” brand. 

 

Sizes Available: 4/6 through 300/500 

Forms Available: HOSO, HLSO, PUD, 

P&D, EZ Peel, Butterflied, Cooked. 

Domestic Wild  Caught Royal Red Shrimp from the 

Gulf of Mexico 

Squid: Calamari Rings & 

More 

Gulf Pacific offers a unique product in the 

squid family. Our squid rings are from giant 

squid in the waters of Peru. Each ring is actu-

ally punched out of the mantle of the giant 

squid, Dosidicus Gigas. The taste is unique and 

not like any other calamari in the world. 

This product is still newer to the U.S. market 

but continues to grow in popularity. The rings 

are good either breaded or not breaded. Also 

available are squid steaks from this squid.  

Gulf Pacific has made sure not to limit what we 

can do for our customers. We also have direct 

sources for Illex and various Loligo species. 

Ring Sizes Available: 45 MM & 60 MM 

Pack: 2x10 lb. (retail), 5x4 lb. (food serv.) 

Steak Sizes Available: 6/8, 8/10 oz. 

Pack: 4x5 lb. case 

Battered Peruvian Squid Rings Cut  from the Mantle 

of  a Giant Squid (Dosidicus Gigas). 
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Frozen at Sea 8 oz. Mahi Mahi Portions Yellowfin Tuna frozen on-board a                

Sashimi Vessel at  -58° C. 

Mahi Mahi 

One of the best tasting fish in the world, Mahi 

portions have become a huge demand for the 

U.S. market. Gulf Pacific has been sure to keep 

up with the demand by securing various 

sources for high quality Mahi Mahi around the 

world. 

We are able to offer good quality Mahi por-

tions and fillets from Peru, Ecuador, and Pa-

nama. From the other side of the world, we can 

produce frozen at sea Mahi Mahi portions. 

This is the highest quality you can buy in the 

frozen form. The reason for the freshness is 

because, within two hours, the fish are frozen 

on-board the ship. 

Forms Available 

• Skin-on Fillets: 1/3, 3/5, and 5/7 lb. 

• Skinless Fillets: 1/3, 3/5, and 5/7 lb. 

• Portions: 4, 6, 8 & 10 oz. 

Frozen at Sea Products 

Freezing seafood at sea is the best way to lock-

in its freshness. Within 2 hours of being 

caught, the fish are frozen on-board large ves-

sels. When properly defrosted, it is just like 

having fresh fish delivered to your door. 

Our flagship item, the Cape Capensis, is a sea 

frozen product. Here is a complete list of our 

frozen-at-sea items: 

• Snapper (Red & Crimson) 

• Hoki 

• Mahi Mahi 

• Yellowfin Tuna 

• Swordfish 

• Escolar 

• Wahoo 

• Marlin 

• Blue Shark 

• Grouper 

Island Way Sorbets 

Our sister company, Island Way Sorbets, has 

introduced a very unique product to U.S. and 

around the world. These low-fat fruit sorbets 

come served and presented in their natural fruit 

shells. 

Each individual sorbet has a smooth, luscious 

flavor that is both refreshing and calorie con-

scious. Nestled in their natural shells, these 

sorbets contain no preservative or colorants, 

maintaining Island Way Sorbet’s commitment 

to a healthy lifestyle. 

Please see the next page for a list of some 

popular flavors and their descriptions. Below 

is a complete list of available flavors. 

 

Flavors Available: Red Apple, Green Ap-

ple, Coconut, Pineapple, Piña Colada, 

Lemon, Orange, Orange-Mango, Passion 

fruit, Ruby Red Grapefruit 
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I s land  Way  Sorbets  
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A unique presentation of the fall harvest in our Apple sorbet.  Enjoy the subtle 

tones of a great Apple sorbet frozen treat in the natural fruit shell of an Apple. 

 

The rich smoothness and fabulous taste of a frozen Coconut Sorbet in an      

actual coconut shell.  Sure to have you thinking about the next beach vacation 

after trying one of our most popular flavors. 

 

The refreshing taste of a Lemon with just the right amount of tart Lemon fla-

vor to energize the most discerning palate.  Delicious Lemon Sorbet in a real 

lemon shell to make a delightful dessert or snack. 

 

Taste the zesty flavor of a freshly picked Orange when you treat yourself to a 

spoonful of this refreshing frozen treat. A real Orange shell packed with 

creamy, tasty sorbet 

 

Delicious creamy non-alcoholic frozen Sorbet blends our most popular flavors 

of Pineapple and Coconut in a natural Pineapple shell.  A great treat for any 

occasion or none at all. 

 

This leading flavor is the treat that is sure to let your mind wander to warmer 

climates. Delicious Pineapple flavor Sorbet, in the natural Pineapple shell,    

delivers a light refreshing treat sure to please anyone's attitude, at any lati-

tude. 

Apple Sorbet 

Coconut Sorbet 

Lemon Sorbet 

Orange Sorbet 

Piña Colada Sorbet  

Pineapple Sorbet  



Mailing Address Line 1 

Mailing Address Line 2 

Mailing Address Line 3 

Mailing Address Line 4 

The Home Office for Gulf Pacific 

Seafood and Island Way Products. 

Home office General Information 
 

Gulf  Pacific Seafood 

2618 Success Drive 

Odessa, FL 33556 

 

Tel. 727-376-1558 

Fax 727-372-5541 

Email: info@gulfpacificseafood.com 

  info@islandwaysorbet.com 

Website: www.gulfpacificseafood.com  

    www.islandwaysorbet.com 

Gulf  Pac i f i c  Seafood  

I s land  Way  Sorbet  

Company Directory 
Gulf  Pacific Seafood 

Ernest Marais, Vice President 

Chris Dorosz, New England and Midwest Sales 

Donovan Marais, National Sales 

John Rowan, Georgia and Carolinas Sales 

Island Way Products 

Jim Nicholas, President 

Alistair Marais, Island Way Products Account Manager 

Rusty Pearl, Island Way Distribution & Concessions 

Official Marketing Partner 
Oceanic Partners 

Doug Clark, President 

 

Warren Garrison, Florida Accounts Manager 


