
Portico Sim ply Bronzi n i |  European Sea Bass

Bronzini
en papillote

Key Features and Benefits: 
• Convenient - Ready-to-cook PBO (Pin Bone Out) fillets, reducing preparation time and labor costs.
• High Quality - Locked-In freshness. Quick frozen on the day of harvest. Consistent quality year-round.
• Sustainable - Raised with GMO-Free feed. No waste, no spoilage. 
• Nutritious - High in protein and Omega-3's; low in sodium.
• Versatile - Limitless Culinary Possibilities - Tender, white & flaky fillets great with Ceviche, Baked,

Broiled, Pan-Seared, Grilled or Steamed. Light-tasting Bronzini on the menu will drive customers
back for more!

• On-Trend - More than 10% annual growth in US Bronzini consumption over the past 3 years.
• Great for Seafood Restaurants, Casual or Upscale Dining, Catering, Hospitals and Senior Care Centers.

Application Ideas: 
Mediterranean Bronzini Linguine | Steamed Bronzini with Chili Garlic Sauce | Mustard Crusted Bronzini 
Pesto Bronzini with Fingerling Potatoes | Citrus Braised Bronzini with Wild Rice

Sustainably raised in the crystal-clear waters of Greece. Portico Simply Bronzini is a 
lean, white-fleshed fish with a mild and sweet flavor. It's tender, succulent texture 
melts in your mouth! This popular Mediterranean fish, also known as European Sea 
Bass, has a clean label and is very nutritious with endless culinary potential!    
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