Seafood on the
Summer Menu

CONSUMERS LOVE TREATING THEMSELVES TO SEAFOQD DISHES. TO OFFER
SOMETHING NEW, CHECK OUT THESE SEAFOOD MENU TRENDS.

SEAWATCH

INTERNATIONAL

MSC Fishery Certification number
F-SCS-0098 for the Atlantic Surfclam
and Ocean Quahog Fisheries

SHELLFISH IS
\\ % M AK'NG WA"ES. Certain menu claims are Most-preferred

PREPARATIONS
for shellfish:

showing up more, thanks
to their influence on
consumer behavior.

Diners are clamoring for more

shellfish dishes.

“I’d be likely to order 7
and am wiling to pay more
for seafood that is 7
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Crab/ Scallops  Clams Oysters

crabcakes Most-preferred
Fresh Natural FLAVORS for
MENU IDEA: Red Lobster, a popular shellfish:
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seafood chain, offers Loaded Seaside
Fries: seasoned fries topped with 31% 30%
Monterey Jack cheese, crispy clam strips

and creamy clam chowder, finished with
green onions.

Local Sustainable

Clams in Naked
Steamers

FLAVORS SET
TO GROW FOR
SEAFOOD ENTREES:
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Miso
Spiced
Family-style and shareable seafood proliferate. Cedar-planked
Cherry
TYPES OF SEAFOO0D FLAVORS TO LOOK FOR N Saffron
COMMONLY FEATURED: IN A SEAFOOD BOIL: ON Beet
Shrimp Cajun Hawaiian
Clams Butter
Crab Garlic
Mussels Lemon Pepper
For more info ; \\\‘ '///
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Sources: Technomic's 2017 Center of the Plate: Seafood & Vegetarian report; MenuMonitor



