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Your Assurance of Great Taste




Add Premium Quality with Haliburger” & Halibut Fillets

Enhance your menu and profits with wild-caught Northwest premium
halibut. Snow-white, lean halibut fillets are coated in prized Tavern
Batter™ for hand-dipped appearance and unbeatable flavor.

Each Haliburger™ is generously portioned and uniquely sized to fit
a standard bun. Customers will notice the fillet’s generous natural
hand-cut appearance. Topped off with a beautiful bun these halibut
burgers are menu originals.

Halibut Fillets add premium value to your menu. Seafood lovers
know quality seafood, and they’re sure to come back for your lean,
mild-tasting Fish & Chips featuring halibut from the pristine waters
of the North Pacific!

Gourmet Halibut Burger

Attributes

e Whole-muscle hand-cut wild halibut fillets

= Crispy, golden premium batter

* Generous portions for halibut sandwiches and entrees
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I : Advantages
S » Mild-tasting, beautiful white meat creates premium presentation
= Perfect crunch, delicious flavor, hand-dipped appearance
Tavern Battered™ Halibut Fillets and Home Fries » Higher perceived value means higher profits

Brand & Product Oven Portion Mrs. Friday‘'s Case Gross Cube Tie& Approx. Distributor Distributor Cost/

Description Ready Code Pack  Wit. High  Count Code Price Piece

MF Tavern Battered ™ X | 120z 70002 110 | 11 | 045 |10/10 | 107
Halibut Fillets
™
MF Tavern Battered X | 2-30z 70003 110 | 11 | 045 |10/10 | 64
Halibut Fillets
NEW — MF Tavern Battered™ Approx.
Haliburger™ Sandwich Fillets X 3.50z. 70014 1/10 1 045 | 10/10 4
NW Tavern Battered™ Approx.
Halibut Fillets X 2902, 70015 1/10 11 0.45 | 10/10 73
MF Sam Adams® Approx.
Beer Battered Halibut Fillets 2 oz. 78002 110 1 045 | 10710 80
Cooking instructions: Cooking is quick and easy: Bake or fry from frozen.
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