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CERTIFICATES it

We pride ourselves on ethically sourcing and supplying fish from sustainable waters.
We hold every part of our supply chain accountable when it comes to playing their
part in protecting our oceans for future generations - that's why all of our farmed fish
is ASC, Global GAP or RSPCA assured, and our wild caught fish is MSC accredited.
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SALMON FILLETS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
240G [0 140 BOXES

SCOTTISH SALMON FILLETS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
240G 10 140 BOXES

SCOTTISH SALMON FILLETS

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

LIGHTLY COLD SMOKED, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
240G 10 140 BOXES

SALMON FILLETS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
720 G [0 54 BOXES

PRIME SALMON FILLETS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER

ONE BOX

280G [0

PALLET

140 BOXES

PRIME SALMON FILLETS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
500G [0 81 BOXES

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE
9 DAYS
SHELF LIFE
9 DAYS
SHELF LIFE
9 DAYS
SHELF LIFE
9 DAYS




SALMON HALF SIDE
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
500G [0 81 BOXES

SALMON FILLETS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
440G 10 81 BOXES

SCOTTISH SALMON FILLETS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
480 G 10 81 BOXES

SALMON FILLET PORTIONS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
250G [0 140 BOXES

SALMON SIDE
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
880 G 10 60 BOXES

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

SALMON FILLETS SWEET CHILLI

FRESH, SKIN-ON, BONELESS, BRINED SALMON FILLETS
COATED WITH A SWEET CHILLI MARINADE

WEIGHT PACKS PER PALLET
ONE BOX
220G [0 140 BOXES

STORAGE
TEMPERATURE

-1°C TO +4°C

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS




SALMON FILLETS GINGER, CHILLI, LIME

FRESH, SKIN-ON, BONELESS, BRINED SALMON FILLETS
COATED WITH A GINGER, CHILLI AND LIME FLAVOURED MARINADE

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE

220G [0 140 BOXES -1°C-4°C 9 DAYS

SALMON FILLETS RED THAI

FRESH, SKIN-ON, BONELESS, BRINED SALMON FILLETS
COATED WITH A RED THAI STYLE MARINADE

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE

220G [0 140 BOXES -1°cTO +4°C 9 DAYS

INFUSED SALMON FILLETS SWEET CHILLI &)GGN

FRESH, SKIN-ON, BONELESS SALMON FILLETS
WITH A SWEET CHILLI FLAVOURED MARINADE

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE

ONE BOX TEMPERATURE
250G 40 24 BOXES <-18°C 18 MONTHS
INFUSED SALMON FILLETS LEMON & PEPPER

FRESH, SKIN-ON, BONELESS SALMON FILLETS
WITH A LEMON AND PEPPER FLAVOURED MARINADE

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE

250 G 40 24 BOXES < -18°C 18 MONTHS

SALMON FILLETS LEMON & PEPPER BUTTER

FRESH, SKIN-ON, BONELESS SALMON FILLETS
WITH LEMON AND PEPPER FLAVOURED BUTTER

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE

240G [0 140 BOXES -1°cTO +4°C 9 DAYS

SALMON HALF SIDE WITH ORANGE & CRANBERRY

FRESH, SKIN-ON, BONELESS, BRINED HALF SIDE OF SALMON WITH ORANGE SLICES,
WHOLE CRANBERRIES, SPRINKLED WITH ORANGE ZEST AND PARSLEY

WEIGHT PACKS PER PALLET STORAGE SHELF LIFE
ONE BOX TEMPERATURE

515G [0 60 BOXES -lo)c To +4°C 9 DAYS







COD FILLETS
FRESH, SKINLESS & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
250G 10 140 BOXES
COD LOINS
FRESH, SKINLESS & BONELESS
WEIGHT PACKS PER PALLET
ONE BOX
260G 10 140 BOXES

COD FILLET PORTIONS
FRESH, SKINLESS & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
250G 10 140 BOXES

COD FILLETS
FRESH, SKINLESS & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
660 G [0 54 BOXES

COD FILLETS WITH MISO, GINGER, LIME MARINADE

FRESH, SKINLESS AND BONELESS COD FILLETS WITH
A MISO, GINGER AND LIME FLAVOURED MARINADE

WEIGHT PACKS PER PALLET
ONE BOX
245G 10 140 BOXES

COD FILLETS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET
ONE BOX
250G 10 140 BOXES

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-1°C TO +4°C

STORAGE
TEMPERATURE

-19C-4°C

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS







SEA BASS FILLETS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE
180 G 10 140 BOXES -1°C TO +4°C

XXL SEA BASS FILLETS
FRESH, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE
360 G 10 81 BOXES -1°C TO +4°C

SEA BASS FILLETS
LIGHTLY COLD SMOKED, SKIN ON & BONELESS

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE
175 G 10 140 BOXES -1°C TO +4°C

BUTTERFLIED SEA BASS FILLETS LEMON ZEST & PARSLEY
FRESH, SKIN-ON, BONELESS BUTTERFLIED SEA BASS FILLETS
WITH LEMON ZEST AND PARSLEY

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE
255G [0 81 BOXES -1°C TO +4°C

SEA BASS FILLETS WITH FLAVOURED BUTTER
FRESH, SKIN-ON AND BONELESS SEA BASS FILLETS
WITH FLAVOURED BUTTER

WEIGHT PACKS PER PALLET STORAGE
ONE BOX TEMPERATURE

200G 10 140 BOXES -1°C TO +4°C

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS

SHELF LIFE

9 DAYS
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FRESH




HADDOCK FILLETS

FRESH, SKIN-ON, BONELESS, DYED AND COLD SMOKED HADDOCK FILLETS &

HADDOCK FILLETS

FRESH, SKIN-ON, BONELESS, DYED AND COLD SMOKED HADDOCK FILLETS ¥~

HAKE FILLETS
FRESH, SKINLESS & BONELESS Z

COLEY FILLETS
FRESH, SKINLESS & BONELESS




PRODUCT NAME

SALMON FILLETS

WEIGHT (G)

PALLET

-10C TO +4°C

SHELF LIFE

9 DAYS

SCOTTISH SALMON FILLETS

-10C TO +4°C

9 DAYS

LIGHTLY SMOKED SCOTTISH SALMON
FILLETS

-10C TO +4°C

9 DAYS

SALMON FILLETS

-1°C TO +4°C

9 DAYS

PRIME SALMON FILLETS

-19C TO +4°C

9 DAYS

PRIME SALMON FILLETS

-19C TO +4°C

9 DAYS

SALMON HALF SIDE

-10C TO +4°C

9 DAYS

SALMON FILLETS

-10C TO +4°C

9 DAYS

SCOTTISH SALMON FILLETS

-10C TO +4°C

9 DAYS

SALMON FILLET PORTIONS

-10C TO +4°C

9 DAYS

SALMON SIDE

-10C TO +4°C

9 DAYS

SALMON FILLETS SWEET CHILLI

-10C TO +4°C

9 DAYS

SALMON FILLETS GINGER, CHILLI, LIME

-10C TO +4°C

9 DAYS

SALMON FILLETS RED THAI

-19C TO +4°C

9 DAYS

FROZEN INFUSED SALMON FILLETS SWE-
ET CHILLI

< -18°C

18 MONTHS

FROZEN INFUSED SALMON FILLETS LE-
MON & PEPPER

<-18°C

18 MONTHS

SALMON FILLETS LEMON & PEPPER
BUTTER

-10C TO +4°C

9 DAYS

SALMON HALF SIDE WITH ORANGE &
CRANBERRRY

-10C TO +4°C

9 DAYS

COD FILLETS SKINLESS

-10C TO +4°C

9 DAYS

COD LOINS

-10C TO +4°C

9 DAYS

COD FILLET PORTIONS

-10C TO +4°C

9 DAYS

COD FILLETS

-10C TO +4°C

9 DAYS

COD FILLETS WITH MISO, GINGER, LIME
MARINADE

-10C TO +4°C

9 DAYS

COD FILLETS SKIN ON

-19C TO +4°C

9 DAYS

SEA BASS FILLETS

-19C TO +4°C

9 DAYS

XXL SEA BASS FILLETS

-19C TO +4°C

9 DAYS

LIGHTLY SMOKED SEA BASS FILLETS

-10C TO +4°C

9 DAYS

BUTTERFLIED SEA BASS FILLETS LEMON
ZEST & PARSLEY

-10C TO +4°C

9 DAYS

SEA BASS FILLETS WITH FLAVOURED
BUTTER

-10C TO +4°C

9 DAYS

HADDOCK FILLETS

-10C TO +4°C

9 DAYS

HADDOCK FILLETS

-10C TO +4°C

9 DAYS

HAKE FILLETS

-10C TO +4°C

9 DAYS

COLEY FILLETS

-10C TO +4°C

9 DAYS






CONTACT
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Copernus Fresh Fish
35 West Dock Street
Hull

HU3 4HH

Y. 01482585109
ﬂ info@copernus.co.uk
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Suempol

Biatostocka 69A Street
17-100 Bielsk Podlaski
Poland

\. 85730 60 24
&b biuro@suempol.pl
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FOLLOW US

m Copernus Fresh Fish

We will use our expertise

to responsibly source high
quality fish and seafood, while
investing in the best people.




