
WHO WE ARE

Buckhead and Newport are two of the 
industry’s largest and most reputable meat 
and seafood providers, supplying the highest 
standards and support to our customers daily.

 » Delivering custom-cut fresh protein 

 » Dependable quality, selection, and  
freshness through traceability 

 » Food safety is our first priority

 » Featuring state-of-the-art facilities

 » In-house custom local ground beef  
operations in select locations

 » Local, natural, grass-fed, organic,  
and Halal product selections

NATIONAL SOLUTIONS, LOCAL SERVICE

Buckhead locations service territories to  
the east of the Rocky Mountains and into Canada,  
where as Newport locations the west of the Rockies.
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Rockfish:  Price are moving upward as VA season has not opened and Maryland has been limited on harvesting. . 

 
Halibut: Plenty of halibut in house. Prices are beginning to steady.  

 
Sword: We have sword in house from Sri Lanka. South American prices are high, so Pacific/Indian Ocean fish are 

becoming more available and slightly cheaper. Same fish, just different waters and different way of getting into 

the US.   
Tuna: We have plenty of Tuna in house. Both #1 and #2 tuna. Currently all fish are from Ecuador.  

 
Oysters: we have plenty of oysters in house for tomorrow’s delivery! Try some VA VA Vooms! 

 
Chilean Salmon: Chilean Salmon prices are on the rise, and do not look like they will be coming down within a 

month or so. Low production at the plants and flights are very expensive.  

 
Bronzini: We have fresh whole bronzini in house.  (400-600G WHOLE FISH)  

 
Cod: We have primo product in house! All-natural processing aid used, no STP!  

 
Haddock Fillet: 12+oz fillets that are b/s from Norway/ All-natural processing aid used, no STP. 

 
Fresh Scallops: We have plenty of fresh scallops in house. Local boats are mainly catching 10/20’s, which has 

caused a large price gap between 10/20’s and u/10’s. All our scallops come from local boats off the coast of New 

Jersey.   
Salmon – Faroe, Canadian, Chilean anyway you would like it. 

 

Seafood Market Update 

    
A LARGE SELECTION 
OF PROTEINS

 » Beef  
 » Seafood 
 » Pork
 » Poultry
 » Lamb/Veal & Game Meat
 » Grinds – Specialty Blends
 » Ready to Eat Entrée & Side
 » Appetizers, Soups & Sauces
 » Bacon & Charcuterie
 » Exotic Meats
 » Custom Products 

 
 
Products offered  
vary based on location

   YOUR MARKET 
INFORMATION
   RESOURCE

Backed by rigorous quality and safety specifications our 
Buckhead Pride and Newport Pride brands are sourced, 
aged, hand-trimmed and delivered daily. 

 » Finest available products, carefully crafted to our 
customers’ expectations  by a team of experienced & 
highly-skilled artisan meat cutters

 » All cuts are wet-aged for 21–35 days  
to enhance tenderness and flavor

 » Award Winning Dry Aging process  
available upon request

 » Certified SQF Level 3 of MSC and  
SQF Products recognized by the  
Global Food Safety Initiative

 » Good Manufacturing Program

 » Humanely Raised & Sustainable

OUR MEAT BRANDS

DID YOU KNOW?
We offer various processing services

PORTION CONTROL

 » Custom Hand-Cut 
 » Auto Slicing
 » Dicing
 » Cubing 

VALUE-ADDED

 » Tenderizing
 » Flattening
 » Sizing & Sorting
 » Dry-Aging
 » Tumble Marination

 
Processing services vary by location.

Trinity Pride is for our customers who value products that are carefully  
selected and produced with integrity, care and mastery of workmanship. 

 » An extensive variety of fresh fish & shellfish available daily  
through working directly with local, domestic and global fisheries 

 » A full line of frozen products also offered year-round

Be sure to contact your local operating company to learn about the services and 
selection available in your area. Contact information at www.buckheadmeat.com

OUR SEAFOOD BRAND

 » Grinding & Patties
 » Filleting
 » Butterfly

 » Injected
 » Sausage Blending
 » Skinning (fish)
 » De-Scaling


