
OYSTERSAvailable

BAY SHORE 
#16868
Nanticoke River, Maryland, USA

HARVESTED OUT OF THE CHESAPEAKE BAY, THESE OYSTERS HAVE A MILDLY SALTY MEAT, 
BUTTERY FLAVOR AND SMOOTH FINISH. THEIR UNIQUE BAY FLAVOR IS A SIGNATURE TASTE 
OF THE CHESAPEAKE BAY. 3.5”-4” | 100 COUNT BOX

SWEET JESUS 
#16803 
Chesapeake Bay, Maryland, USA

Also known as “Hollywood Oysters” Sweet Jesus oysters are grown in Hog Neck 
Creek, Hollywood, Maryland on the Patuxent River in the Chesapeake Bay.  
‘sweet’ oyster with less salt than an ocean oyster. The ‘merroir’ of an oyster 
reflects the conditions unique to each farm. Hollywood and Sweet Jesus 
oysters have a subtle cucumber minerality with a distinctive flinty finish. 
2.75”-3.25” | 100 count box

RASPBERRY
POINTS #16811
Prince Edward Island, Canada

harvested from one of the most northern stocks of oysters in north america, 
these oysters take about 6 years to reach market size. wonderful salty taste, 
clean flavor with a delightful sweet finish 2.75”-3.25” | 100 count box

CHOPTANK SWEETS
#16834  
Chesapeake Bay, Maryland, USA

ROBUST, MEATY OYSTER WITH A RICH, CREAMY TEXTURE, A SWEET BUTTERY FLAVOR WITH 
A CLEAN CRISP FINISH. The moderate salinity of the choptank river ensures the 
flavor is not overburdened with saltiness. | 100 Count Box

SALT SHAKERS
#16851 
Chincoteague Bay, Maryland, USA

Grade “A” Maryland Seaside Oysters harvested from the Maryland side of the 
Chincoteague Bay. High salinity, averaging 2.75”-3.25” | 100 count box.

CHESAPEAKE BAY
BLUE POINT
#16287
Solomons Island, Maryland, USA

CHESAPEAKE BAY BLUE POINT OYSTERS ARE GROWN IN SOLOMONS ISLAND, MARYLAND. 
THESE BLUE POINTS ARE WILD (BOAT SOURCED DAILY) AND POWER-WASHED, CULLED, AND 
PACKED. THEY HAVE A WORLD-FAMOUS CHESAPEAKE BAY BRINE TASTE. AVAILABLE FROM 
OCTOBER - MARCH. AVERAGING 3”-4”| 100 count box
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