
Red Swimming
Crab Meat
Monomia haanii

Crimson Bay brand red swimming crab meat offers the
highest quality available in the market. Sourced exclusively
from Vietnam, Crimson Bay features larger sizing, a cleaner
flavor profile, better workmanship and reliable and
transparent labeling. Never frozen, Crimson Bay crab meat
is steam cooked and quickly processed ensuring the
freshest quality possible. For uncompromising chefs
seeking quality and consistency at an affordable price,
Crimson Bay is the perfect solution.

502 Kent Place
Newmarket, NH 03857

(603) 418-8773 
heronpointseafood.com

heronpointseafood.com/recipes

Check out more of our
culinary inspirations
crafted by our chefs. 



Lump
Blend of broken Jumbo Lump, Jumbo
and large body flakes.
CR02CRLU6 | UPC: 8 50044 45114 2

Jumbo Lump
Large whole pieces from the swimmer
muscle. 3-7g weight per piece.
CR02CRJL6 | UPC: 8 50044 45111 1

Jumbo
Whole pieces of white meat from the
swimmer fin. 1-3g weight per piece.
CR02CRSM6 | UPC:8 50044 45112 8

COLOSSAL
Jumbo Lump from the largest crabs.
7g+ weight per piece.
CR02CRCO6 | UPC: 8 50044 45110 4

Super Lump
Blend of 50% Jumbo and 50% Lump.
CR02CRSL6 | UPC: 8 50044 45113 5

Red Swimming Crab Meat
Monomia haanii

Colossal, Jumbo Lump, Small Jumbo Lump,
Super Lump & Lump

CASE/PACK SPECIFICATIONS

Net Weight:
Gross Weight:
Pack: 

6 lbs. 
7.5 lbs. 
6/16 oz.

Case Dimensions:
Case Cube: 
Cases Per Pallet:
Pallet Pattern: 

(L) 12.25” X (W) 8.5” X (H) 3.75”
0.23
240
16 x 15

(603) 418-8773 heronpointseafood.com 

SUPC: 7296632

SUPC: 7296605

Scan here to visit shop


