
Your Partner In Success!



 Humble Beginnings
 In 1878, Charles August Curtze opened his wholesale business, supplying food products 

and merchandise to general stores and a growing number of oil and lumber camps of 
the era. Change, progress and dedication to the needs of customers were the guiding 
principles of the C.A. Curtze Company in those days. That same philosophy has been 
carefully adhered to by the six generations that have followed.

 Today
 From those humble beginnings - including gunpowder, barrels of flour, and the 

horse drawn wagon - the company has grown into a full line food service 
distributor that supplies over 12,000 items from four distribution centers, 
reaching an eight state area.





 Midwest Beef

 Ideal Consistent Temperature

 Best food and Water Availabile

 Least amount of Transpertation



 Our temperature controlled aging process is one of our most 
valued traditions, and for good reason. Aging beef is the 
time-honored process of storing beef under perfect 
conditions so it undergoes a natural transition that intensifies 
the flavor and significantly enhances the tenderness of the 
muscle.



Barn roaming on Amish 
family farms. Chicken the 
way it used to be, 
without hormones or 
antibiotics. 100% 
vegetarian feed and GMO 
free.

Today’s food culture is 
more health forward than 
ever before.  Consumers  
are interested in being 
educated about where their 
food comes from and how 
their food is grown.  



 *Providing fish that is Genetically Sound through species identification.
*Sourcing suppliers that are in the practice of responsibly producing 
sustainable seafood.
*Buying from fisheries that use specifically designed hooks that 
minimize damage.
*Processing within hours of arrival in our temperature-controlled and 
sanitary seafood processing facility.



 Quality & Freshness

 Our carefully selected sources are true specialists in the seafood industry. Often these 
suppliers specialize in a single species. North Shore Seafood is inspected upon arrival at 
our door to ensure it meets our North Shore specifications. Being fully HACCP approved, 
we go beyond the standard measures required by law to bring North Shore into a league 
of their own in the seafood industry.

Fresh seafood arrives daily, guaranteeing the freshest seafood available. The seafood is 
hand processed within hours of arrival. All North Shore seafood is handled in 33°F 
temperatures, thus ensuring the utmost in safety as well as quality when it comes to 
your order.



 We handle over 75 species of fresh fish and shellfish. These 
varieties are sourced from all corners of the world. We procure from 
places such as Hawaii, Chile, Scotland and the New England 
coastline.

 Cut-to-Order Program

 Save time, money, labor and waste. Order the quantity you want the 
way you want it.








