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Call your Sales Agent to 
place an order today!

*Special Pricing is Reserved for Current Samuels Account Holders 
*Price and Availability Subject to Change.

*Additional Freight and Delivery Charges may Apply –
Please Consult with Your Samuels Agent for More Information.

Sale Dates: September 1st-30th

SamuelsSeafood.com

Toll Free:
855-500-7535

Local:
702-330-4769

HOKKAIDO
SEA SCALLOPS

Dry, U/10
Sold by the Gallon
���������

CHILEAN
SEA BASS

Wild Caught
PF 6 oz. Portions
����������

AMERICAN
RED SNAPPER
From Florida
Sizes 1-4 lbs 
����������

SMOKED
SABLE

ACME Brand
Description 
����������

HAWAIIAN
KANPACHI

Raised in Kona, HI
4-5 lb Whole Fish
���������

DESERT SPRINGS
BARRAMUNDI

Farm Raised in Arizona
Fillet Skin On ���������
Fillet Skin Off ���������

SNOW CRAB
COCKTAIL CLAWS

21/24 Count
3 lb Bags

����������

FREMANTLE
OCTOPUS LEGS
1 Kg. Packages

Med. 8/11,  Lg. 5/7, XL. 3/4
 ���������

*Special Pricing is Reserved for Current Samuels Account Holders
Please contact info@samuelsseafood.com for any inquiries. 

Item Name
Item

Description
���

Code

FOLLOW US ON SOCIAL 

YARRA VALLEY CAVIAR
Bloody Shiraz Gin
Ikura Shoyu Zuke

25 Gram Tin �������
�
85 Gram Tin �������
�

YELLOWFIN TUNA
HAND CUT LOINS

Frozen AAA
Center Cut
���������

BLU BRAND
 CRABMEAT

Lump
1 lb Units 

����������

SILVER & BLACK
OYSTERS

Fresh from Maryland
100 Count
�������
�
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many different seafood delights. Take a bite 
out of some sweet Lump Crab and Shrimp 
cakes, dine on some blackened loup de 
mer, or enjoy some classic Escargot. Also 
on offer are double cut Berkshire Farms 
pork chops, a twelve-ounce prime ribeye 
steak, and bistro chicken breasts. The 
magic of Marche Bacchus does not end 
with their menu, however. The restaurant 
also offers catering, space for hosting 
private parties, wine tastings, and more. 

 All of this is powered by a friendly 
and knowledgeable staff that are happy to 
help. Jeff & Rhonda think of Marche 
Bacchus as a second home, and so guests 
are afforded the same geniality that house 
guest is. When eating at Marche Bacchus 
you can feel that warmth in every part at 
the food. A meal you order their feels like a 
meal made specifically for you. If you enjoy 
good food, great people, and an excellent 
atmosphere, Marches Bacchus is an excel-
lent stop to make in Vegas. Make a reserva-
tion now to dine at Marche Bacchus!

Follow on Instagram @marche_bacchus
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ay Bonjour to Marche Bacchus, 
they’re keen to say hello to you. 
Located in Las Vegas, Nevada. 

This restaurant draws you in with its 
friendly staff and inviting European atmos-
phere and keeps you there with its 
delicious selection of French and Mediter-
ranean cuisine. The fact that they are also a 
wine shop with nine hundred and fifty 
different varieties, and that you can enjoy 
your meal while overlooking Lake Jacque-
line water is an added delight. 

 So, who do we have to thank for all 
of this. Marche Bacchus was previously 

owned by the French couple of Gregoire & 
Agathe Verge for eight years before their 
friends, Jeff & Rhonda Wyatt, purchased 
the restaurant from them. At the culinary 
helm, Chef Bradley Ogden provides his 
culinary knowledge to create a rich, 
varied, and enjoyable smorgasbord of 
cuisine. Chef Ogden is himself an experi-
enced restaurateur and has achieved many 
culinary honors such as a James Beard 
award for best California Chef, and an 
award for the chef of year (circa, 2000) 
from his alma mater the Culinary Institute 
of America. Chef Bradley’s menu includes 

S

Marche Bacchus
JAIL ISLAND SALMON

An instinct for quality. A passion for nature.

What makes Jail Island Salmon 
different? Everything.

 We believe in doing the little 
things right. And the big things, too. Which 
is why Jail Island salmon is fully traceable 
from egg to plate, and comes from the only 
fully integrated 4-star BAP-certified 
salmon producer in North America. 
Developed by the Global Aquaculture 
Alliance (GAA), BAP is the world’s most 
trusted, comprehensive, and proven 
third-party aquaculture certification 
program. It’s also the only aquaculture 
certification to encompass the entire 
production chain.

 And it’s why our salmon are 
sustainably raised and harvested in the 
Canadian North Atlantic Ocean. We 
proudly work in harmony with the seasons 
and the elements to ensure our customers 
receive fresh fish, fillets, and portions of 
the highest calibre, all year round.

Follow on Instagram: @truenorthseafood

The perfect canvas for 
culinary imagination.

 Every story has a beginning. And 
the story of Jail Island Salmon begins in the 
Bay of Fundy. Where salmon are expertly 
reared by seasoned fish harvesters with a 
talent for producing fish with a superbly 
firm texture and remarkably supple, yet 
perfectly balanced flavor.

 Beautiful and healthy protein, 
widely revered by chefs and industry insid-
ers to be some of the finest of its kind in 
North America. Every portion and fillet, 
raised with care and perfectly suited for 
every ingredient, cuisine, and cooking 
technique imaginable. Whether your 
culinary vision calls for roasting or baking, 
poaching, or steaming, or even tartares, 

carpaccios, and other cured preparations, 
we are confident that Jail Island salmon will 
deliver a truly unmatched culinary experi-
ence.

It’s the future of salmon.
 The truth is, the Jail Island name 
stands for more than just great salmon. For 
us, it’s also a movement, started by a 
diverse group of organizations committed 
to reviving wild Atlantic salmon stocks in 
the Bay of Fundy. The Fundy Salmon 
Recovery Project seeks to increase the 
population of spawning Atlantic salmon in 
the inner Bay by releasing mature salmon 
back into the Fundy National Park rivers. 
Samuels Seafood Company is proud to 
donate a portion of the proceeds of every 
sale of Jail Island salmon to the Fundy 
Salmon Recovery Project.

By  Zachary Blumberg
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