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The difference is Black & White.

Your customers have high expectations...
so do we.

MIRABEL SHRIMP: A QUALITY DECISION

Shrimp represents endless possibilities—for both 
your menu and your profit margins. At High Liner, 
we combine an unwavering dedication to quality 
with expert sales support and seafood expertise. 
Insist on offering your customers the best Shrimp 
available. Insist on Mirabel.

A WORLD-CLASS SELECTION TO CHOOSE FROM

Convenience, quality and sustainability. Mirabel’s 
extensive selection of Shrimp delivers on the 
qualities you want most. From small pre-cooked 
Shrimp for a pizza topping to large raw Shrimp for 
grilling, you can trust Mirabel to provide the flavour,
tenderness and consistency that satisfies your high 
standards.

Black Tiger Shrimp 
•	Latin name: Penaeus monodon

•	Also known as Tiger Prawn

•	Mild flavour

•	Rich red colour when cooked

•	Firm textured meat

•	Available in a range of sizes, from 2-4 count 
	 per pound to 61-70 count per pound

White Shrimp
•	Latin name: Litopenaeus vannamei

•	Also known as Pacific White or Whiteleg Shrimp

•	Sweet flavour

•	Creamy white when cooked

•	More delicate textured meat

•	Available in a range of sizes, from 16-20 count 
	 per pound to 90 -130 count per pound

OUR QUALITY ASSURANCE 
EXTENDS WORLDWIDE

Mirabel is dedicated to 
working with the Best 
Aquaculture Practices 
(BAP) program 
and our Shrimp are 
sourced from BAP 
certified plants. We have 
developed state-of-the-art 
quality assurance programs and 
testing procedures. We have representatives on 
site in China, Thailand, Vietnam and India to ensure 
adherence to our strict specifications. And, we’re 
working hard to purchase 100% of our seafood from 
sustainable or responsible sources.

Black Tiger Shrimp
with Black Ink Pasta
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Did you know?
Shrimp decreases in size as they 
are processed. ie: when peeled, a 

13/15 becomes a 16/20, and 
when cooked becomes a 21/25.

Did you know?
The "count" simply refers to the 

number of Shrimp per pound.

Sizing up Shrimp 
Use this chart to choose the Mirabel® shrimp 
that are right for your menu. 
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Sizing up Shrimp 
Use this chart to choose the Mirabel® shrimp 
that are right for your menu. Sizing up Shrimp

Use this chart to choose the Mirabel® Shrimp that are right for your menu.

EZ Peel Pacific White 
Shrimp Mediterranean 
Style 
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Product 	 Product	 Approx.	
Code	 Description	 Size	 Pack

SHRIMP – BLACK TIGER COOKED, PEELED & DEVEINED, TAIL-ON
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
SHRIMP – WHITE COOKED, PEELED & DEVEINED, TAIL-ON
5840 	 Cooked, Peeled & Deveined, Tail-on 	 21-25 ct 	 5x2 lb
5740 	 Cooked, Peeled & Deveined, Tail-on 	 31-40 ct 	 5x2 lb
0603 	 3 L Sushi Ebi - Cooked, P&D Tail-on (30 trays x 180 g) 	75 ct 	 12 lb
0604 	 4 L Sushi Ebi - Cooked, P&D Tail-on (30 trays x 216 g) 	63 ct 	 14 lb
SHRIMP – WHITE COOKED, PEELED & DEVEINED, TAIL-OFF
5809 	 Cooked, Peeled & Deveined, Tail-off 	 71-90 ct 	 5x2 lb
6525 	 Cooked, Peeled & Deveined, Tail-off 	 100-200 ct 	 5x2 lb
SHRIMP – WHITE SHELL-ON SHRIMP
1096857 	 Cooked, Peel & Eat 	 61-70 ct 	 10x2 lb

Quality is at the heart of everything we do.

SHRIMP – BLACK TIGER, SHELL-ON, BUTTERFLY
0855 	 Raw, Headless, Shell-on, Butterfly Cut 	 13-15 ct 	 5x2 lb
1059855 	 Raw, Headless, Shell-on, Butterfly Cut 	 16-20 ct 	 5x2 lb
1059857 	 Raw, Headless, Shell-on, Butterfly Cut 	 21-25 ct 	 5x2 lb
1059848 	 Raw, Headless, Shell-on, Butterfly Cut 	 31-40 ct 	 5x2 lb
SHRIMP – BLACK TIGER, PEELED & DEVEINED, TAIL-ON
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
SHRIMP – BLACK TIGER, SHELL-ON, BLOCK
1085273 	 Raw, Headless, Shell-on, Block 	 2-4 ct 	 6x4 lb
1085277 	 Raw, Headless, Shell-on, Block 	 4-6 ct 	 6x4 lb
1085295 	 Raw, Headless, Shell-on, Block 	 6-8 ct 	 6x4 lb
1085297 	 Raw, Headless, Shell-on, Block 	 8-12 ct 	 6x4 lb
1085302 	 Raw, Headless, Shell-on, Block 	 13-15 ct 	 6x4 lb
1085305 	 Raw, Headless, Shell-on, Block 	 16-20 ct 	 6x4 lb
1085310 	 Raw, Headless, Shell-on, Block 	 21-25 ct 	 6x4 lb
1085315 	 Raw, Headless, Shell-on, Block 	 26-30 ct 	 6x4 lb
1085320 	 Raw, Headless, Shell-on, Block 	 31-40 ct 	 6x4 lb
SHRIMP – BLACK TIGER, PEELED & DEVEINED, TAIL-ON
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
SHRIMP – BLACK TIGER, PEELED & DEVEINED, TAIL-OFF
7722 	 Raw, Peeled & Deveined, Tail-off 	 16-20 ct 	 5x2 lb
7723 	 Raw, Peeled & Deveined, Tail-off 	 21-25 ct 	 5x2 lb
7724 	 Raw, Peeled & Deveined, Tail-off 	 26-30 ct 	 5x2 lb
7725 	 Raw, Peeled & Deveined, Tail-off 	 31-40 ct 	 5x2 lb
SHRIMP – BLACK TIGER, EZ PEEL, SHELL-ON
7716 	 Raw, IQF EZ Peel, Shell-on 	 8-12 ct 	 5x2 lb
7717 	 Raw, IQF EZ Peel, Shell-on 	 13-15 ct 	 5x2 lb
7718 	 Raw, IQF EZ Peel, Shell-on 	 16-20 ct 	 5x2 lb
SHRIMP – WHITE, PEELED & DEVEINED, TAIL-OFF
5743 	 Raw, Peeled & Deveined, Tail-off 	 31-40 ct 	 5x2 lb
5744 	 Raw, Peeled & Deveined, Tail-off 	 41-50 ct 	 5x2 lb
1059724 	 Raw, Peeled & Deveined, Tail-off 	 90-130 ct 	 4x5 lb
SHRIMP – WHITE , PEELED & DEVEINED, TAIL-ON
5737 	 Raw, Peeled & Deveined, Tail-on 	 16-20 ct 	 5x2 lb
5748 	 Raw, Peeled & Deveined, Tail-on 	 21-25 ct 	 5x2 lb
5749 	 Raw, Peeled & Deveined, Tail-on 	 26-30 ct 	 5x2 lb
5750 	 Raw, Peeled & Deveined, Tail-on 	 31-40 ct 	 5x2 lb
5751 	 Raw, Peeled & Deveined, Tail-on 	 41-50 ct 	 5x2 lb
5752 	 Raw, Peeled & Deveined, Tail-on 	 51-60 ct 	 5x2 lb
SHRIMP – WHITE, EZ PEEL SHELL-ON
7719 	 Raw, IQF EZ Peel, Shell-on 	 21-25 ct 	 5x2 lb
7720 	 Raw, IQF EZ Peel, Shell-on 	 26-30 ct 	 5x2 lb
7721 	 Raw, IQF EZ Peel, Shell-on 	 31-40 ct 	 5x2 lb

Chipotle Shrimp Taco

Mini Corn Muffins with Cajun Shrimp Salad

Product 	 Product	 Approx.	
Code	 Description	 Size	 PackOn the Menu:

Shell-on, peeled or cooked, we’ve got the perfect 
variety and size of Shrimp for all your menu 
ideas. Be creative! 

Shell-on Shrimp 
Great for: 

•	Grilling

•	Seafood Boils

•	Seafood Platters

Peeled Shrimp
Wonderful in:

•	Tacos

•	Pasta

•	Rice

Cooked Shrimp
Perfect in:

•	Salads

•	Shrimp Cocktail

•	Wraps

Quick and Easy Shrimp Boil


