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The world's largest supplier
of premium, Cold Water
crab meat. At your service.

FOR NEARLY TWO DECADES, WHITECAP HAS BEEN A LEADER
IN PREMIUM COLD WATER CRAB, SUPPLYING HIGH-QUALITY
MEAT TO LEADING FOOD SERVICE OPERATORS AND

MANUFACTURERS WORLDWIDE.

Through close partnerships with trusted North Atlantic processors, each
catch is harvested sustainably from icy, pristine waters — ensuring the taste,
texture, and dependability we're known for.

Today, our crab meat is a coveted ingredient used by the world'’s top
food service brands, manufacturers, and retailers who demand quality,
consistency, and traceability.

WHAT WE.DO

Whitecap markets a diverse portfolio of premium seafood
around the globe with speed, ease and consistency.

With unparalleled access to the largest
year-round supply of premium Cold Water crab
meat, Whitecap'’s established partnerships and
logistics network ensure consistent quality and
~uninterrupted delivery to customers worldwide.

' Our Cold Water crab species, including Snow Crab,
R J&Crab, Jonah Crab and Atlantic Crab, are ideal
‘for top-selling seafood entrees and recipes.



QUALITY CRAB MEANS QUALITY DISHES

SNOW CRAB

Delicate. Sweet. Exceptionally Refined.

{@)! CRABCAKES | CRAB DIP | BREADED CRAB DIP

Whitecap’s Premium Snow Crab is celebrated by chefs worldwide for its naturally sweet flavour, tender
texture, and bright, delicate meat. Harvested at peak season and frozen fresh to preserve its pristine taste,
it's a staple for high-end kitchens and premium product lines alike.

From hand-picked meat to cocktail claws, every piece delivers consistent quality and versatility — ideal
for crafting elevated crab cakes, velvety dips, refined appetizers, and signature seafood entrées.

JONAH CRAB

1‘@1 CRAB CAKES | CRAB RANGOON | CRAB SPRING ROLLS

Sweet. Nutty. Distinctly
North Atlantic.

Harvested from the cold, clean waters of the
North Atlantic, Whitecap’s Premium Jonah Crab
delivers a subtly sweet, slightly nutty flavour
with a firm, satisfying texture. It’s a chef’s go-to
for both refined dining and high-quality
value-added seafood.

A favourite for signature dishes like crab cakes,
crab spring rolls, and crab rangoon, Jonah Crab
offers unmatched balance — mild enough to
complement, bold enough to stand out.

ROCK CRAB

{@)! CRAB CAKES | CRAB STUFFING

Rich Flavour. Perfect Balance.
Culinary Versatility.

Praised for its rich yet delicate taste, Rock Crab
offers chefs an accessible, flavour-forward
alternative without compromise. Its texture holds
beautifully in cooked applications, making it an
ideal choice for dishes like crab cakes and
gourmet stuffing.

Balanced in sweetness and depth, it brings a
natural, ocean-fresh character to both traditional
and innovative recipes — a true kitchen workhorse
with a premium edge.

Whitecap is proud to offer one of the world’s most trusted names in premium crab — the Luxury
brand. Since 1967, Luxury has set the standard for exceptional quality and taste in cold-water crab.




Our word is as reliable as our catch.

DELIVERING COLD WATER CRAB WITH PRECISION,
RELIABILITY, AND CARE.

For nearly two decades, Whitecap has built lasting relationships with
suppliers and customers around the world by keeping one simple
commitment — to deliver on our word.

With our trusted North Atlantic supply partners and deeply experienced
logistics team, we ensure a steady, uninterrupted supply of premium
Cold Water crab to our buyers wherever they are.

In an industry as dynamic as the sea itself, reliability and integrity
matter. That’s why leading food service operators and manufacturers
count on Whitecap for consistent quality, dependable delivery, and
long-term partnership.
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