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WHY KB FOR YOUR 
BUSINESS?

WE WANT TO KNOW MORE ABOUT YOU AND YOUR 
NEEDS - BEYOND THE SUPPLY AND DEMAND

Here at KB’s we have actively engaged in a 
research project, where we have identified that the 
hospitality industry is at a  point of transformation, 

impacted by economic pressures and social change. 

We not only want to get to the core of what drivers 
influence the success of you as a business, but 

also, what matters to your end user and how KB’s 
can elevate our services and product offerings that 

satisfy your clients and keep them coming back. 

CONTRIBUTING FACTORS

Understanding it is vital to have reliability in the 
availability, consistency and quality of the product 
KB’s  has  implemented a Foodservice operational 

team and will continue to tailor the services and 
processes to ensure  best practices are  applied.   

SUSTAINABILITY

We have also recognised sustainable seafood 
means you can track your product, endorse it on 

your menu with confidence and provide elite menu 
knowledge when educating your clientele. 

We have provided key information which will allow 
you to present your menu in the most  prestigious 

and commendatory fashion.

WHAT YOUR BUSINESS IS GAINING BY 
PARTNERING WITH KB FOOD

90 YEARS OF LOCAL FRESH FISH SUPPLY
For over 90 years we have been at the forefront 
of fresh, quality product delivery which has been 
accredited to hundreds of Western Australian 
kitchens and thriving menus. 

PERSONABLE & RELIABLE RELATIONSHIP

Our reps are committed to ensuring the timely and 
successful delivery of Foodservice solutions. They hold 
particular skills in forecasting and tracking each account 
metric.

Our reps are instrumental in the consistency of 
Foodservice communications - advising Chefs and the 
Procurement of any vital stock, production or delivery 
movements in real-time responses. 

LOCAL FISHERMAN’S CATCH

• KB Food have been working with Australian
fishermen for 90 years, recognising from the
very beginning that quality local supply would
be the key to our success. KB Food buys great
quality fish and seafood from up to 80 vessels
around the Australian coastline.

• These are 100% Australian owned and operated
boats that work tirelessly to bring us world class
seafood all year round. This commitment to our
local industry means that Australian fishermen
will have a bright future for many years to come.

EDUCATIONAL AND INFORMATIVE MARKETING 
COMMUNICATION

• Here at KB’s we have made a point of letting
our customers know first of any pricing, supply
or quality challenges which may affect their
business. Amongst these are our Quarterly
Newsletters, industry bulletins and assistance in
targeted end-user promotional campaigns



PRODUCT

LOCATION

SEASONALITY

ATTRIBUTES

PRODUCT PRODUCT PRODUCT

LOCATION LOCATION LOCATION

SEASONALITY SEASONALITY SEASONALITY

ATTRIBUTES ATTRIBUTES ATTRIBUTES

WHOLE KING  & TIGER
PRAWNS

WHOLE KING  & TIGER
PRAWNS

WHOLE KING &  TIGER  
PRAWNS

WHOLE KING  
PRAWNS

SHARK BAY, WA EXMOUTH, WA QUEENSLAND SPENCER GULF

APRIL - OCTOBER APRIL - OCTOBER AUGUST, SEPTEMBER, OCTOBER MARCH - JULY
OCTOBER - NOVEMBER

• CAUGHT IN PRISTINE WA WATERS
• Local product from Shark Bay
• King Prawns are a Prize Catch
• King Prawns are available in the same grades

as other prawns - large and small
• Frozen on board product
• LASTS LONGER, STORES BETTER & IS

BETTER TO HANDLE DUE TO LOWER
OIL CONTENT IN COMPARISON TO THE
COLDER WATER PRAWNS

• WA’S Highest Producing Prawn Fishery
• MSC Accredited

• COOKED ON BOARD PRODUCT
• Local product from Exmouth
• The Exmouth Gulf is recognised as one of

the best-managed sustainable fisheries
• Caught in Pristine WA Waters
• Flavour is medium, with low-medium oil

base and moist firm flesh
• MSC Accredited

• Found from Lakes Entrance in Victoria,
all the way up to Swains Reef in Northern
Queensland

• Attractive in QLD seafood restaurants due
to its appearance of  the red spot on the
tail section

• Has low to medium oil base, with a
medium to firm texture

• Medium flavour
• MSC Accredited

• Wild caught straight from the cold clean
waters of the Spencer Gulf

• Prawn fishery leads the way in
environmentally sustainable fishing
practices

• Caught and packed in Australia
• MSC Accredited



LOCAL SCAMPI NO. 3

REGION: 
Northwest Shelf

SEASONALITY:
Fishing Season OCT, 

NOV & DEC
Peak availability 

January - when it’s 
recommended to hold 

onto supply for the 
remainder of the year

ATTRIBUTES:
Up to about 18cm in 

length
Has a sweet prawn 

flavour 



SNOW CRAB 
CLUSTERS

ORIGIN: ALASKAN

Seasonality: All year round (Frozen)

• One of the mildest flavour crab
species, with a sweet, succulent
taste. Snow crab known for its 

proportionally giant claws

SNOW CRAB 
CLUSTERS

ORIGIN: CHILEAN

Seasonality: All year round (Frozen)

• Cooked and Frozen on Board
• Delicate and Sweet

• Easy to cut shell
• Packed only from premium live quality crabs no

less than 80% meat fills and can be as high as
90-95%.

• Capture and landings are tightly controlled
under stringent environmental stan-
dards in support of environmental 

sustainability and species 
protection

CRABS

SPANNER CRAB 
MEAT

ORIGIN: QUEENSLAND

Seasonality:
Available from January to October, peaking from 
July to October with the fishery closed for most 

of December.

Only commercially fished member of 
the Raninidae family.

MUD CRABS

ORIGIN: Darwin, NT

Seasonality:
Available year round. Peaks from January to 

April in Queensland and from May to August in 
NT.

Commonly about 17cm in carapace width 
and 500g-1kg

RAW BLUE 
MANNA CRAB

ORIGIN: Shark Bay - 
NORTH WA

Seasonality: 
All year round (Frozen)

Average size is known to be 
around 300g- 400g



SLIPPER 
LOBSTER

ORIGIN: Imported

Seasonality:
All year (Frozen)

• Carapace length can be over 21cm
• The slipper lobsters are distinguished

by having a considerably more robust
first pair of legs. (Not to be confused
with Balmain Bugs or  Moreton bay

Bugs)

BUGS WHOLE 
RAW

ORIGIN: Gulf of Carpentaria 
& Moreton Bay, QLD

Seasonality:
All year round, although supply does 

depend on the seasonality of northern 
Prawn fisheries

• Moreton Bay Bugs are distributed
along the tropical and 

subtropical coast of Australia. 
Average weight is 250g, 

but commonly 
120-380g

MUSSELS
ORIGIN: Rockingham, WA

Seasonality:
August to January

• Freshest mussels one coud get in WA
- straight out of the water therefore

it minimises the purging which occurs
when they travel

• Rockingham mussels have a consistency
in meat to shell ratio. Fulness of the 

meat is more evident 
• Sweeter species than SA

mussels

CLAMS
ORIGIN: South Australia

Seasonality:
August and May, with lower catches between 

June and September due to the higher tides of 
winter

• Hand-raked from SA pristine waters
• Harvest areas are accredited and monitored

by the South Australian Shellfish Quality 
Assurance Program (SASQAP)

• Rich sweet flavour

CLAMS - 
DIAMOND SHELL

ORIGIN: NEW ZEALAND
Seasonality:

 Don’t have a particular season, though supply 
is often erratic

• Environment consists of turbulent food-
rich surf zone which allows the shellfish to

develop outstanding quality and taste
• Mild, sweet ocean flavour & crisp texture

• Friend of the Sea international
sustainability seal of approval

CRUSTACEANS AND 
SHELLFISH

http://www.friendofthesea.org/


LOCAL SCALLOPS
ROE OFF

ORIGIN: Shark Bay and 
Southwestern WA

Seasonality:
May - October

• Taste profile is nicer, creamy, light yet
firm texture

• The Shark Bay Scallop (SBS) Managed
fishery operates under a 

detailed and sophisticated 
management regime 

LOCAL SCALLOPS
HALF SHELL

ORIGIN: QLD, AUSTRALIA

Seasonality:
Available from January to October

• The meat averages 13g
• Distinctively smooth with concentric

circular bands of browny reds, 
darker towards the outside 

edge

IMPORTED 
SCALLOPS

ORIGIN: JAPAN

Seasonality:
All Year Round (Frozen)

Spring offers more flavourful scallops, while 
winter offers firmer scallops

• Tender, sweet and creamy
• Frozen in Japan, and

undergo a natural thawing
• Cooks very well

IMPORTED 
SCALLOPS

ORIGIN: CANADA

Seasonality:
All Year Round (Frozen)

• Presents better
• Harvested wild from the cold, clean

waters of the Canadian North Atlantic
• 100% natural and frozen-at-sea

within an hour of harvesting 
• MSC Certified

SCALLOPS



LUXURIOUS 
NATIVE  

SPECIALTIES 



LOCAL WA YABBIES

ORIGIN: Southwest, WA

Seasonality:
All year round

Peak is from Mid-November to Mid-May

• All grain-fed and are harvested using traps
• Processed in quality-assured factory under

strict supervision
• State-of-the-art refrigerated tank stores the

yabbies in crystal clear water, and assures a
continuous supply of prime quality yabbies

• • Refrigeration Recommendation: simply
refrigerate them (2–8 °C). They will survive,
live, for at least seven days in refrigeration

• Individually sorted and graded for perfection
• • Australian Quarantine HACCP and export

accredited

 WA YABBIES 
FACTS

• Due to yabbies being farmed
they are environmentally
friendly and sustainable

• They are produced in the clean,
green environment of Australia,

without genetic modification

• Yabbies have virtually no fat or
cholesterol

• Yabby flesh is more tender than
that of lobster, and is delicate

and sweet in flavour

LOCAL BLUE MARRON

ORIGIN: Southwest, WA

Seasonality:
All year round

Subject to Weather Conditions

• Sourced from Nature, around the granite coastline
where the India Ocean meets the southern 

ocean cooked in house using the most innovative 
technique to harness the flavours of the produce 

and to ensure the final product is exceptional

AUSTRALIAN
HAND MILKED CAVIAR

ORIGIN: Tasmania, AUSTRALIA

Seasonality:
All Year Round 

• Sourced from an environment which sees ponds
by the fresh mountain streams carrying the 
world’s purest rainwater deliver the perfect 

condition for the salmon

LOCAL OCTOPUS HANDS

ORIGIN: Fremantle, WA

Seasonality:
All Year Round (Frozen)

• Premium product quality
• Exclusively from the clear, clean blue waters off

• Western Australia’s coast
• Caught under a sustainable fisheries solution

• Produced under a unique ‘tenderising” freezing
process



WESTERN ROCK LOBSTER - LIVE
ORIGIN: Western Australia Coast

CATCH METHOD -  LOBSTER POTS

Seasonality:
Supplies peak from December through May
closure occurs from July through November

• The larvae of the species develop in the meadows of seagrasses of Western
Australia, migrating out from these toward the deeper ocean and coral reefs in areas

such as the Abrolhos Islands.

• Each year between November and January large numbers of pale-coloured, recently- 
moulted juveniles (known as �whites’) migrate from inshore reefs to the deeper 
reefs offshore. Once at deepwater breeding grounds, the Western Rock Lobster 

mature and spawn a year or two later, when six or seven years old.

• Adult and non-migrating Western Rock Lobster are known as �reds’ and form the
catch between February and 30 June and October 30th

• Environmental factors such as the strength of the Leeuwin Current and its eddies,
rainfall, storms, wind patterns and ocean temperatures all affect the breeding succes

and abundance of Western Rock Lobster from year to year.

Whole

1130–1360 g G (large)
910–1130 g  F
800–910 g  E
680–800 g D
560–680 g C
450–560 g B
340–450 g A (small)

Tails
> 567 g > 20 oz G (large)
454–567 g 16–20 oz F
340–454 g 12–16 oz E
284–340 g 10–12 oz D
227–284 g 8–10 oz C
170–227 g 6–8 oz B
113–170 g 4–6 oz A

NUTRITION INFORMATION PANEL

Quantity Per 100g Unit
Energy 407.0 kJ
Protein  22.0 g
Fat - total 0.9 g

- saturated 0.2 g
- trans - g
- polyunsaturated - g
- monounsaturated - g

Carbohydrate  - total 0.0 g
- sugars 0.0 g

Dietary Fibre - g
Sodium 306 mg



HAPUKU 
GROPER

Seasonality: All year 
(Jun - Nov Limited)

Region: East Coast of the North Island
Catch Method: Line Caught

Fillet Size: 400g - 1kg
Tasting Notes: Firm white flesh with few bones. 

Heavy flakes when cooked. 

ORANGE 
ROUGHY

Seasonality: All year 
(May - August Peak): 

Region: Chatham Rise, the southern 
Island’s West Coast

Catch Method: Long Line/Trawl
Fillet Size: 100 - 300g

Tasting Notes: Delicate shellfish-like 
flavour, with firm, pure white flesh

MONKFISH

Seasonality: All year
Region: South Island
Catch Method: Trawl
Fillet Size: 200 - 400g

Tasting Notes: Monkfish have a succulent, pearly 
white, firm  flesh with low oil content, not 

readily flaked. 

PINK 
SNAPPER

Seasonality: All year 
(Oct - March Peak)

Region: NZ Warmer Coastal Waters
Catch Method: Long Line/Trawl

Fillet Size: 200 - 400g
Tasting Notes: Tender white to pinkish flesh 

with a  sweet, mild flavour.

NEW ZEALAND 
WILD CAUGHT

LING

Seasonality: All year
Region: South Island & Over the 

Campbell Rise
Catch Method: Long Lin/ Trawl

Fillet Size: 200 - 800g
Tasting Notes: Versatile, firm-flesh fish which 
can be cooked every way or served as sashimi

FLOUNDER

Seasonality: All year
Region: Abundant in harbours, 

estuaries and muddy bays
Catch Method: Set Nets

Fillet Size: 100 - 200g
Tasting Notes: Moist, delicate flesh with low 

oil content. Upper fillets are darker than 
underside but whiten once cooked.

BLUE NOSE 
TREVALLA

Seasonality: All year 
Region: Temperature Waters of the 

Southern Hemisphere
Catch Method: Long Line/Trawl

Fillet Size: 400g - 1kg
Tasting Notes: Has a medium to thick long 

moist flakes & is white when cooked. 

BROADBILL
SWORDFISH

Seasonality: All year 
(Sept - Dec Limited)

Region: North and south to Foveaux 
Strait in the summer months

Catch Method: Long Line/Trawl
Fillet Size: 100-300kg

Tasting Notes: firm, meaty texture,
high oil content. Its flesh varies  from 

off-white  to pink



AUSTRALIAN
FISH

YELLOWFIN 
TUNA

Region: QUEENSLAND
Season: All year, dependent on unload 

cycles
Catch Method: Longline

Fillet Size: 1kg +
Tasting Notes: Soft to Firm texture, Grilled or 

barbecued, tunas are best seared and left 
rare centrally 

SMOKED 
SALMON

Region: TASMANIA
Season: All year (Farmed)

Tasting Notes: Lightly searing the salmon and 
eating it rare is the best way to consume it. 

Flavour is rich and distinctive

SOUTHERN 
BLUEFIN TUNA

Region: Port Lincoln, SA
Season: December to March

Catch Method: Longline
Fillet Size: : 1kg +

Tasting Notes: Tunas have firm, thick fillets and 
are succulent substitutes for meat. Sashimi, 

carpaccio, or tartare paired with Atlantic 
salmon is recommended

for tuna

OCEAN 
TROUT

Region: TASMANIA
Season: All year (Farmed)

Fillet Size: : 1kg +
Tasting Notes: Trouts have an excellent recovery 

rate due to the small head and barrel shaped 
body. They have a soft, delicate texture and are a 

moist species.

NORWEGIAN 
FISH

SMOKED 
SALMON

Region: NORWAY
Season: All year (Farmed)

Tasting Notes: Due to the colder Norweigian 
temperatures, fish grow slower, allowing them to 

develop a deeper flavor.

OCEAN 
TROUT

Region: NORWAY
Season: All year (Farmed)

Tasting Notes: It was introduced to Australia, 
unsuccessfully, in the 1860s and reintroduced a 

century later. Versitile fish, with firmer texture ad 
richer flavour than that one of freshwater. Flesh 

is nearly identical to Salmon



RED FISH/
NANNYGAI

ORIGIN: Southwest Coast of WA 
and South Australia
CATCH: Line CAugHT

Seasonality:
All year round

• Low oil content
• Medium to firm texture

• Pale pink flesh colour
• Ideally suited to baking,

shallow frying and
grilling

THE WEIRD & 
WONDERFUL FOR 

YOUR MENU

OUR MARKET FISH

RANKIN 
COD/ 

White-spotted rockcod

ORIGIN: Western Australian Coast
CATCH: Line CAugHT

Seasonality:
All year round

• Moist, firm and flake texture
• Saltwater rockcods have white flesh and

the flesh of estuarine rockcods is 
darker

• Low oil content
• Mild flavour



WA DHUFISH
ORIGIN: Western Australian 

Coast

Seasonality:
All year round

• Medium delicate sweet flavour
• Texture is medium, tender and fine

• Yellowish white to white is the colour of the flesh
• These species are superb lightly crumbed and pan-

fried, or coated in a light tempura batter

SPANISH 
MACKEREL

ORIGIN: North Australian Coast
CATCH: Line CAugHT

Seasonality:
Year round, with peak supplies of

Spanish mackerel occurring in
September and October

• Strong, distincy “fishy” flavour
• Medium to firm texture

• Medium to very high oil content

CORAL 
TROUT

ORIGIN: North Australian Coast
CATCH: Line CAugHT

Seasonality:
Year round, with peak supply in

eastern Australia from September
until November

• Mild, delicate and sweet flavour
• Firm texture with fine flakes

• Flesh colour is white
• Coral trouts are among the most-sought-

after reef fishes for their impressive 
appearance and fine eating 

qualities.

KING GEORGE WHITING
ORIGIN: WA, SA, NSW, VIC

CATCH: Line CAugHT

Seasonality:
All year round. Yellowfin whiting is in

limited supply from May through
August.

• Low oil content
• Mild, delicate and sweet  flavour

• With the exception of trumpeter whiting, all
whiting species can be used for sashimi.



AUSTRALIAN
SEA URCHIN ROE

Region: TASMANIA

Seasonality: All Year
Tasting Notes: Japan and China are 
the world’s biggest consumers of ur-
chin. Harvested from the crystal clear 

waters of the world-renowned Bay 
of Fires region and the freshness 

and quality of Tasmanian 
waters

AUSTRALIAN
SQUID
Region: WESTERN AUSTRALIA

TYPE: Loligo

Seasonality: Year round, although 
fishery closures occur in some areas. 

Coincides with Prawn Trawling
Tasting Notes: Mild Subtle 

Delicate Flavour, Squids have 
a light, subtle taste and a 

high recovery rate

LOBSTER TAIL

ORIGIN: The CARIBBEAN

Seasonality:
All year round- peak being

August - March

• Firm texture and great mild flavour
• Sources from some of the most pristine

waters and bountiful marine 
resources in the Caribbean

CARIBBEAN LOBSTER TAIL
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CONTACT US TODAY
| 23 CATALANO ROAD  CANNING VALE  

|  WESTERN AUSTRALIA 6155
| H/OFFICE. +61 8 9455 8500

| SALES. +61 8 9455 8555

| E INFO: INFO@KBFOODCO.COM.AU 
| E SALES: SALES@KBFOODCO.COM.AU

WWW.KBFOODCO.COM

mailto:info%40kailisbros.com.au%20?subject=Hello%21
mailto:SALES%40kailisbros.com.au?subject=Hello%21
http://www.kailisbros.com.au



