ly one of the largest oyster
es in Massachusetts, Three
‘Bays Oysters proudly offers easy opening
“restaurant re:aAdy” 0ysters packed in
100-count branded recyclable boxes. A
state-of-the-art oyster cleaning facility
system allows for complete traceability.
Three Bays Oysters is a vertically
integrated producer from hatchery to
finished product. :

Third party audited facility
product handled quickly
under strict HAACP
guidelines to ensure
freshness and quality to
the end user. Three Bays
Opysters are available 52
weeks per year.

HIGH SA

HARVEST AREA

THREE BAYS IS AN ALL~EMCOMPASSING
AREA ON CAPE COD IN DSTERVILLE: NORTH
BAY, COTUIT BAY, WEST BAY.

GROWING METHOD

BOTTOM PLANTED, SAND=FINISHED.
NATURAL GROWING.

SALINITY
27 pprT. |

SIGNATURE 2.9-3"
PETITE 3-3.9"
SELECT 3.9+"
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GET IN TOUCH WITH US

Andrew Marshall, Vice President
179 Old Falmouth Road, Barnstable, MA 02648
Office: 508-422-7117 x 102  Cell: 617-947-1932



