


Deliciously Canadian

OYSTERS

New Brunswick’s rich, secluded bays create the 
perfect conditions for a variety of high-quality 
oysters to thrive. The icy cold waters and harsh 
winters make them resilient, which contributes to 
their extended shelf life. The result is unique oysters 
that offer deliciously consistent quality and taste 
year-round.

Grown using leading technology in the harsh and 
cold Atlantic waters, our oysters provide a 
long-lasting quality product without compromising 
taste and yield.  New Brunswick is a leader when it 
comes to producing safe, quality oysters.  Reliability 
means oysters grown to the highest standards in the 
world with industry-leading technology.

A pioneer in the oyster industry, New Brunswick sets 
the bar when it comes to producing safe and 
consistent oysters that appeal to the consumer’s 
appetite. Long before oysters became the popular 
delicacy they are today, New Brunswickers were 
innovating and refining oyster farming to ensure it 
was sustainable for future generations. 

If you’re looking for high-quality, safe and delicious 
oysters, look no further than New Brunswick. 

Crassostrea Virginica

Live: fresh “cocktail” oyster, 65 mm or larger.

Live: fresh market size oysters, 76 mm (3 in) or larger.

Packed between 12 and 100 oysters per unit or can be 
processed to your specifications.

Oyster Products
Longest shelf-life of any oysters on the planet.
100% natural and unique to their environment.
Rich variety of taste and characteristics. 
Excellent source of zinc to support a healthy 
immune system.
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