
SCAN TO LEARN MORE ABOUT PORTICO SEAFOOD
The Portico Seafood brand delivers consistent, quality seafood sourced 
with integrity and commitment both to food safety and the environment. 
Get inspired by our menu ideas for seafood at foodie.sysco.com

SUPC BRAND PACK DESCRIPTION
1433527 PORTCLS 2/5LB TILAPIA FILLET BLSL IQF 2-3 OZ
0496671 PORTCLS 2/5LB TILAPIA FILLET BLSL IQF 3-5 OZ
0496665 PORTCLS 2/5LB TILAPIA FILLET BLSL IQF 5-7 OZ
0496651 PORTCLS 1/10LB TILAPIA FILLET BLSL IQF 7-9 OZ

FEATURES AND BENEFITS
Portico Classic Boneless, Skinless Tilapia is farm-raised from 
China and has a mild taste and firm, flaky texture perfect for 

frying, baking, grilling, and sautéing. 

These portions are individually quick frozen for freshness 
and to help prevent freezer burn.

True net weight. Ice glaze does not count toward the net weight 
of the product, delivering 100% yield and value to the operator.

Ready-to-cook skinned and de-boned portions eliminate 
back-of-house labor needed to clean and trim tilapia and 

eliminate safety concerns when cleaning raw seafood.

Sysco’s unparalleled Point Source Inspection System ensures 
that your seafood is traceable to the source, delivering 

consistent quality and integrity every time. 

CULINARY APPLICATIONS
Fish Tacos - Tilapia seasoned with Southwestern spices and 

pan-seared, then drizzled with chipotle lime sauce and served in 
homemade corn tortillas.

Pan-Fried Tilapia - Tender, flaky tilapia pan-fried and 
served with oven roasted potatoes and a crunchy Asian slaw 

tossed in a creamy peanut butter dressing.

BONELESS SKINLESS TILAPIA FILLET (IQF)

Contact your Sysco Sales Consultant:  

Quality is more than a promise. It’s assured.
Sysco Corporation ©2022 All Rights Reserved.

1390 Enclave Parkway, Houston, TX 77077

3651563

https://shop.sysco.com/app/catalog?q=1433527+496671+496665+496651&utm_medium=pos&utm_source=syscokitchen.com&utm_campaign=digital_point_of_sale&utm_term=november_2022&utm_content=pgm_portico_classic_boneless_skinless_tilapia_fillet_IQF
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