
Using a risk assessment process to manage supply chain 
sourcing risks, Bidfood is committed to the role we play as 
the only national foodservice distributor in Australia that is 
MSC and ASC certified. As customers continue to seek out 

supply chain transparency and demand for sustainable menu 
options continues to increase, we recognise the importance in 

providing sustainable options for our customers.

Find out more about our sustainably sourced private label 
seafood products, which are exclusive to Bidfood and offer 

great value for money.



Products identified with the green ASC certified label signify responsibly farmed seafood. The Aquaculture 
Stewardship Council focuses on a number of key environmental and social impacts for this certification, including 
standards surrounding:

• The farm conditions and environment in which the fish are grown
• The farm conditions and environment for the workers
• Sustainable feed ingredients
• Good animal welfare practices

The rise of aquaculture farms has helped to meet growing demand for healthily produced seafood, raising quality-
controlled populations of fish and shellfish in a monitored, sustainable and healthy environment.

Choose green.

Product 
code

Product description Pack 
size

211060 Atlantic Salmon 
Fillets Skin On 1-1.4 
(ASC)

12kg

196309 Gravad Laks Sliced 
Salmon (ASC)

300g

196625 Gravad Laks Sliced 
Salmon (ASC)

800g

196305 Smoked Sliced 
Atlantic Salmon (ASC)

300g

196306 Smoked Sliced 
Atlantic Salmon (ASC)

800g

Product 
code

Product description Pack 
size

107786 Basa Fillets 170/225 
(ASC)

5kg

215027 Raw Prawn Cutlets 
21/25 (ASC)

1kg

212051 Steam Cooked 
Vannamei Prawn 
Cutlets 21/25 (ASC)

1kg

212052 Steam Cooked 
Vannamei Prawn 
Cutlets 31/40 (ASC)

1kg

49428 Prawn Skewers 
5 x 41/50 (ASC)

20 x 50g



Products identified with the MSC certified blue fish tick label signify sustainably caught wild seafood, in line with 
the Marine Stewardship Council’s stringent Fisheries Standard, which is consistently reviewed, expanded and 
improved upon as industry standard issues arise that require monitoring. The criteria for qualifying as an MSC 
certified fishery includes:

• A sustained and healthy population of fish
• Impacts on ecosystems minimised – this includes minimising bycatches of birds and mammals,                         

and adapting to the effects of climate change in our oceans
• Responsible and effective management

Choose blue.

Product 
code

Product description Pack size

195507 Atlantic Cod Loins Skinless 130g (MSC) 5kg

150582 Atlantic Cod Loins Skinless 200g (MSC) 5kg

167694 Tempura Fish Cocktails (MSC) 1kg

167695 Tempura Fish Cocktails (MSC) 5kg

167686 Crumbed Fish Fillets Skinless 115g (MSC) 30 x 115g

167687 Crumbed Fish Fillets Skinless 145g (MSC) 30 x 145g

199421 Crunchy Crumbed Fish 110g (MSC) 24 x 110g

204064 Crunchy Crumbed Fish 140g (MSC) 24 x 140g

75221 Crunchy Crumbed Fish 85g (MSC) 45 x 85g

2177 Crumbed Fish Fingers (MSC) 1kg

167684 Tempura Fish Fillets Skinless 115g (MSC) 30 x 115g

167685 Tempura Fish Fillets Skinless 145g (MSC) 30 x 145g

216605 Tempura Fish Fillets Skinless 180g (MSC) 30 x 180g

167683 Tempura Fish Fillets Skinless 85g (MSC) 45 x 85g

141467 Gluten Free Crumbed Flounder Fillets 100g (MSC) 3kg

141466 Gluten Free Crumbed Flounder Fillets 150g (MSC) 3kg

145156 Hoki Loins 110/130g (MSC) 5kg

145159 Beer Battered Whiting Fillets (MSC) 1kg

145157 Crumbed Whiting Fillets (MSC) 1kg

145158 Crumbed Whiting Goujons (MSC) 1kg

Product 
code

Product description Pack 
size

196235 Crumbed Australian Prawn 
Cutlets (MSC)

1kg

198241 Southern Blue Whiting Fillets 
Skin On 100/200 (MSC)

5kg



You can also find sustainable products across 
our wider range, including

bidfood.com.au 

To place an order or for more information, contact 
your local Bidfood branch or log on to myBidfood.

With over a third of wild fish populations currently 
overfished, looking out for the green and blue labels on 

Bidfood products means you’ll have a consistent and 
reliable product for the long term. Where the fishery 
is taking responsibility to be sustainable, so are you in 

maintaining your stock levels and providing a consistent 
menu item time and time again.

and more.


