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Shelf Life:  

12 months from 
manufacture date, frozen. 
Once thawed, product may 
be kept refrigerated for up 
to 5 days. 

Handling:  

Keep frozen. Thaw 
under refrigeration 

Cooking Instructions: 

Thaw in refrigerator. Preheat oven to 350°F. 
Place in oven-safe dish and bake for 15 
minutes. 

WILD REEF OYSTERS, ROCKEFELLER DRESSING (spinach, butter [cream, salt], alfredo sauce [milk, 

cream, parmesan cheese {pasteurized part skim milk, cheese cultures, salt, enzymes}, butter {cream, 

salt}, modified food starch, spices], green onion, fennel, panko bread crumbs [unbleached wheat 

flour, evaporated cane juice, yeast, sea salt], butter, modified food starch, spices), anisette, 

parmesan cheese [pasteurized part skim milk, cheese cultures, salt, enzymes], parsley, celery, garlic, 

sea salt, spices, xanthan gum. 

CONTAINS:
Milk, Wheat.Milk, Wheat.

INGREDIENTS:
WILD REEF WILD REEF OYSTERS, ROCKEFELLER DRESSING (spinach, butter [cream, salt], alfredo sauce [milk, 

cream, parmesan cheese {pasteurized part skim milk, cheese cultures, salt, enzymes}, butter {cream, 

salt}, modified food starch, spices], green onion, fennel, panko bread crumbs [unbleached wheat 

flour, evaporated cane juice, yeast, sea salt], butter, modified food starch, spices), anisette, 

parmesan cheese [pasteurized part skim milk, cheese cultures, salt, enzymes], parsley, celery, garlic, 

sea salt, spices, xanthan gum. 

CONTAINS:
Milk, Wheat.

Pallet:  

10 per tier / 20 tiers high 
200 cases per pallet 
Pallet weight (gross): 1600 lbs 

Case:  

24 x 3 oz / Net Weight: 4.5 lbs / Gross Weight: 8 lbs 
Case Dimensions: 16" x 9.25” x 4” 
Case Cube: .34 

Pallet:  

10 per tier / 20 tiers high 
200 cases per pallet 
Pallet weight (gross): 1600 lbs 

Case:  

24 x 3 oz / Net Weight: 4.5 lbs / Gross Weight: 8 lbs 
Case Dimensions: 16" x 9.25” x 4” 
Case Cube: .34 

UPC:  

88063200914 1 

Our delicious take on this classic New Orleans recipe. East Coast wild reef oysters on the half 
shell are topped with a decadent dressing featuring delicate panko breadcrumbs, shaved fennel, 
anisette, butter, cream, herbs and chopped spinach. 

Oysters Rockefeller

Value-Added Seafood
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