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Product  Product Approx. 
Code Description Size Pack

1094279  Cooked Peeled & Deveined, Tail-on  16-20 ct 5x2 lb
1094282 Cooked Peeled & Deveined, Tail-on 21-25 ct 5x2 lb
1094286 Cooked Peeled & Deveined, Tail-on 26-30 ct 5x2 lb
1094289 Cooked Peeled & Deveined, Tail-on 31-40 ct 5x2 lb
1094295 Cooked Peeled & Deveined, Tail-on 41-50 ct 5x2 lb
1094304 Cooked Peeled & Deveined, Tail-on 61-70 ct 5x2 lb
0855 Raw, Headless, Shell-on, Butter� y-Cut 13-15 ct 5x2 lb
1059855  Raw, Headless, Shell-on, Butter� y-Cut 16-20 ct 5x2 lb
1059857 Raw, Headless, Shell-on, Butter� y-Cut 21-25 ct 5x2 lb
1059848 Raw, Headless, Shell-on, Butter� y-Cut 31-40 ct 5x2 lb
1059871 Raw Peeled & Deveined, Tail-on  6-8 ct 6x3 lb
1059873 Raw Peeled & Deveined, Tail-on  8-12 ct 6x3 lb
1059876 Raw Peeled & Deveined, Tail-on 13-15 ct 6x3 lb
1059879 Raw Peeled & Deveined, Tail-on 16-20 ct 6x3 lb
1059882 Raw Peeled & Deveined, Tail-on 21-25 ct 6x3 lb
1059884 Raw Peeled & Deveined, Tail-on 26-30 ct 6x3 lb
1059890 Raw Peeled & Deveined, Tail-on 31-40 ct 6x3 lb
1059893 Raw Peeled & Deveined, Tail-on 41-50 ct 6x3 lb
1059897 Raw Peeled & Deveined, Tail-on 51-60 ct 6x3 lb
1059898 Raw Peeled & Deveined, Tail-on 61-70 ct 6x3 lb
1085273  Raw Headless, Shell-on  2-4 ct  6x4 lb
1085277  Raw Headless, Shell-on 4-6 ct 6x4 lb
1085295  Raw Headless, Shell-on 6-8 ct 6x4 lb
1085297 Raw Headless, Shell-on 8-12 ct 6x4 lb
1085302 Raw Headless, Shell-on 13-15 ct 6x4 lb
1085305 Raw Headless, Shell-on 16-20 ct 6x4 lb
1085310 Raw Headless, Shell-on 21-25 ct 6x4 lb
1085315 Raw Headless, Shell-on 26-30 ct 6x4 lb
1085320 Raw Headless, Shell-on 31-40 ct 6x4 lb
7710 Raw Peeled & Deveined, Tail-on 16-20 ct 5x2 lb
7711 Raw Peeled & Deveined, Tail-on 21-25 ct 5x2 lb
7712 Raw Peeled & Deveined, Tail-on 26-30 ct 5x2 lb
7713 Raw Peeled & Deveined, Tail-on 31-40 ct 5x2 lb
7716 Raw EZ Peel, Shell-on 8-12 ct 5x2 lb
7717 Raw EZ Peel, Shell-on 13-15 ct 5x2 lb
7718 Raw EZ Peel, Shell-on 16-20 ct 5x2 lb
7722 Raw Peeled & Deveined, Tail-o�  16-20 ct 5x2 lb
7723 Raw Peeled & Deveined, Tail-o�  21-25 ct 5x2 lb
7724 Raw Peeled & Deveined, Tail-o�  26-30 ct 5x2 lb
7725 Raw Peeled & Deveined, Tail-o�  31-40 ct 5x2 lb
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Mirabel Black Tiger Shrimp are one of the most popular 
varieties of Shrimp on the market. These Shrimp are farm-
raised and have long been trusted for their high quality and 
consistency. Black Tiger Shrimp are versatile and easy to 
prepare, making them the ideal choice for appetizers or 
entrées. High Liner Foods offers a complete line of both raw 
and cooked Mirabel Black Tiger Shrimp available in a wide 
variety of sizes. They can be sautéed, baked, broiled, grilled, 
or deep-fried. 

Black Tiger Shrimp are popular, easy to use, and versatile!

Features and Benefi ts: 
• Sourced from responsible aquaculture.

• Trusted quality and consistency.

• Outstanding plate presentation.

• Available in several formats both raw and cooked.

• Versatile and easy to prepare.

On The Menu:
• As an appetizer – sauté raw peeled Shrimp with spicy 
 tomato sauce or garlic butter and serve with bread   
 for dipping. 

• As an hors d’oeuvre – top crostini bread with cooked   
 Shrimp and a signature salsa or tapenade.

• Classic Shrimp Cocktail – serve elegant cooked Shrimp   
 with cocktail dipping sauce and fresh herbs.

• As a topping – cooked Shrimp make an easy topping for 
 gourmet pizzas or salads.

• On pasta or stir-fry-add raw Shrimp and vegetables to 
 instantly upscale these dishes.

•  On the grill – large Shrimp are quick and easy to grill, and 
add instant richness to your steak and fi sh entrées.
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