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WHY SEAFOOD IS THE  
PERFECT MATCH  
FOR YOUR SUMMER MENU

https://www.royalgreenland.com


Summer means spending time outside in the warm 
weather, making memories with loved ones and  
having the time to share a great meal – there is no 
better time to include seafood on your menu!

This summer, serve your seafood chilled or grilled 
with inspiration from our chefs Jan and Pernille and 
their favorite summer seafood!

SEAFOOD 
IS THE PERFECT MATCH  

FOR SUMMER

https://www.royalgreenland.com/en-us/foodservice/recipes/


MEET PERNILLE
“Chilled seafood rhymes with summer; chilled 
seafood provides a light and refreshing meal, taking 
the top of the heat on those hot summer days – and 
seafood is a great fit for a cold serving! 

If you want to accentuate the flavors of seafood, try 
tempering it a few minutes before serving to really 
bring out the briny, sweet and saline flavors in  
combination with that satisfying snap and crispness, 
when you bite into the seafood.”

•	 Our go-to specialist for chilled flavor pairings and sensory

•	 Product developer & Food Analyst at Royal Greenland for 13 years

•	 Trained Food Architect and process technologist w/ specialties in food

•	 Favorite seafood: Coldwater shrimp
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https://www.royalgreenland.com/en-us/foodservice/recipes/
https://www.royalgreenland.com/en-us/foodservice/recipes/mixed-seafood-tower/
https://www.royalgreenland.com/en-us/foodservice/recipes/snow-crab-snow-crab-sushi/
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https://www.royalgreenland.com/en-us/foodservice/recipes/
https://www.royalgreenland.com/en-us/foodservice/recipes/lobster-crispy-lobster-toast/
https://www.royalgreenland.com/en-us/foodservice/recipes/lobster-lobster-salad-with-endive-green-apple-and-a-tarragon-dressing/
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https://www.royalgreenland.com/en-us/foodservice/recipes/
https://www.royalgreenland.com/en-us/foodservice/recipes/arctic-shrimp-roll/
https://www.royalgreenland.com/en-us/foodservice/recipes/prawn-shrimp-gazpacho/


CH
IL

LE
D

https://www.royalgreenland.com/en-us/foodservice/recipes/
https://www.royalgreenland.com/en-us/foodservice/recipes/chilean-king-crab-spring-roll/
https://www.royalgreenland.com/en-us/foodservice/recipes/chilean-king-crab-salad/


MEET JAN
“This summer, impress your customers with 
seafood servings grilled to perfection! 

Seafood is the ideal match for a warm summer 
serving; It cooks fast, it’s a great fit for the  
seasonal vegetables and you can mix up the 
flavors with an endless combination of spices. 

On those hot summer evenings, seafood is also 
a great choice for a lighter meal compared with 
heavier meats – so if you are looking to serve a 
great, savory and healthy meal that is not overly 
heavy, seafood is the perfect option!”

•	 Our in-house chef for recipe development and show cooking

•	 Senior Product Developer at Royal Greenland for 10 years

•	 Trained Food Architect and process technologist w/ specialties in food

•	 Favorite seafood: Lobster
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https://www.royalgreenland.com/en-us/foodservice/recipes/
https://www.royalgreenland.com/en-us/foodservice/recipes/mixed-seafood-barbeque/
https://www.royalgreenland.com/en-us/foodservice/recipes/snow-crab-snow-crab-cakes-in-mini-burgers-with-guacamole-baked-root-vegetables-and-mild-harissa/
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https://www.royalgreenland.com/en-us/foodservice/recipes/
https://www.royalgreenland.com/en-us/recipe-library-en/prawns/prawn-barbecued-shrimp-with-jalapeno-lime-butter/
https://www.royalgreenland.com/en-us/foodservice/recipes/mixed-seafood-boil/
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https://www.royalgreenland.com/en-us/foodservice/recipes/
https://www.royalgreenland.com/en-us/recipe-library-en/atlantic-cod/atlantic-cod-tandoori-marinated-nutaaq-cod/
https://www.royalgreenland.com/en-us/foodservice/recipes/chilean-sea-bass-grilled-chilean-sea-bass-on-corn-puree/
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https://www.royalgreenland.com/en-us/foodservice/recipes/
https://www.royalgreenland.com/en-us/recipe-library-en/greenland-halibut/greenland-halibut-flame-grilled-halibut-bun/
https://www.royalgreenland.com/en-us/recipe-library-en/greenland-halibut/greenland-halibut-grilled-greenland-turbot-with-spicy-green-beans/


Valerie Murphy
RETAIL

+1 508 400 1277
vamu@royalgreenland.com

Jette Boehme
WHOLESALE/DISTRIBUTOR

+1 713 689 8884
jebo@royalgreenland.com

REACH OUT & GET IN TOUCH

– FISH ‘N’ TIPS –
Sign up for our fun and foodie newsletter, where our team of chefs  

share their best tips, tricks and cooking hacks for seafood!

 

https://www.royalgreenland.com/en-us/
https://www.royalgreenland.com/en-us/royal-greenland/media/sign-up-for-fish-n-tips/
https://www.royalgreenland.com/us/
https://www.royalgreenland.com/en-us/royal-greenland/media/sign-up-for-fish-n-tips/
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