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Our Story

Our fish 
Introducing our culinary masterpiece – the star dish of 
high-end dining. This exquisite creation boasts a snow-
white hue, a firm yet irresistibly buttery melt-in-your-
mouth taste, making it a perennial favourite among chefs. 
Our unwavering commitment to quality ensures that you'll 
experience unparalleled satisfaction in terms of texture, 
flavour, and appearance every time.

Harvested under the most demanding weather conditions 
in the Southern Pacific Ocean or Reunion Island, our 
vertically integrated operation guarantees a stable, 
quality-focused supply throughout the year. 

Our catch is fully traceable, adhering to COLTO and 
CCMLAR standards, making it a safe and responsible 
purchase that meets the strictest compliance and 
sustainability criteria.

We take pride in our sites being BRC and IFS accredited, 
equipped with cutting-edge processing technology that 
aligns with the standards of the most demanding 
programs worldwide. Elevate your dining experience with 
our premium offering – a harmonious blend of culinary 
excellence, traceability, and sustainability.

Introducing the Confremar Group - a legacy of over 
50 years crafting excellence in frozen distribution, 
wholesaling, and production. Originating in Madrid, 
Spain, we embarked on our journey as a family-run 
business, specializing initially in tuna fish and later 
expanding our offerings to include the finest 
Spanish Pulpo.

Born out of a passion for delivering top-tier quality 
and unwavering work ethic, Confremar USA 
emerged with a mission to extend our commitment 
to excellence into the North American markets 
efficiently. Our dedicated team specializes in 
marketing a premium line-up that includes Chilean 
Seabass, Spanish Octopus, Yellowfin Tuna, 
Swordfish, and Mahi Mahi throughout the United 
States and Canada.
From retail-ready formats to foodservice-oriented 
products, our unwavering goal remains the same: to 
consistently provide value and quality. Discover the 
full narrative of Confremar's journey at 
www.confremar.com and join us in savoring the 
flavors of a legacy built on excellence and passion.

‘’Our unwavering goal remains 
the same: to consistently 
provide value and quality’’

http://www.confremar.com/
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Portions
Savour perfection with our precisely tailored portions, expertly cut 
to meet the most exacting specifications. Whether you fancy 
skinless, centre cuts, or darne cuts, our products feature a minimal 
tolerance and a broad calibre range, catering to a diverse array of 
culinary preferences.

Calibers 4oz 6oz 8oz 10oz

Foodservice 1x10lb Net Weight Case

Fillets
Our fillets cut is a very popular option especially among chefs 
who want control on servings as well as having intensive 
usage. Fillets are skin on, hand cut, individually vacuumed and 
PBI, scales on.

Calibers 4-6lb 6-8 lb 8-10lb 10-12lb 12-14lb

Foodservice 1x10lb Net Weight Case

HGT
Premium Grade . Headless, Gutted , Tail off, can be J Cut or 
straight cut, individually wrapped in food-grade film and 
packed in carton boxes for simple distribution and convenient 
storage.

Calibers (kg) 6-8 8-10 10-12 12-14 14UP

Foodservice 1x10lb Net Weight Case

Private label

Special programs in retail bags, skinpack, steaks or any ad-hoc
format or presentation made specifically to tailor any technical
spec.

Our range 
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3440 Hollywood Blvd, Suite 415, Office 17
Hollywood, FL 33021

Please visit www.confremar.com for more info

CONFREMAR USA, LLC


