Where To Buy Fresh Lobster Near Me

You can order the best live Maine lobsters from our huge seafood counter or enjoy freshly cooked lobster in one of our hot or cold
lobster rolls. Then relax with your favorite beverage, beer or wine in our dining room at our location in Wethersfield, CT. If you can't
stop by our destination, you can indulge in delicious Maine lobster from City Fish Market at one of your local restaurants! Our fleet of
signature yellow and black refrigerated trucks deliver our North Atlantic lobsters to many of the finest eateries in Connecticut,
Western Rhode Island, and Western Massachusetts. We are one of the premier seafood restaurants in Nassau County offering the
highest quality seafood with the best customer service. Come dine with us by the waterfront, on our outdoor patio, or in our newly
expanded indoor dining room - which is open all year round. Come to our lobster market and choose from our large selection of fresh
seafood, prepared gourmet dishes, and gift items. Perfect! Put in 4 separate Au Gratin casseroles with 2 large Shrimp and butter with
fresh garlic, breadcrumbs on top. I had also boiled lobster and added 2 cooked lobster claws cracked and served with reserve lobster
juice in the casserole once it was cooked. Last 5 min in oven turn it up and broil! Total cooking time was approx 12 min. Excellent
fresh seafood Steamed 1.25 b lobster, cooked then quickly chilled, our lobster is the freshest around from local fisherman! Steamed
perfectly, take the work out of preparing lobster with this ready-to-eat version from Local 130! Can be eaten cold or reheated. All
you'll need is some melted butter for a truly decadent and delicious dinner! When put quite simply: Cape Porpoise Lobster Company is
the best of the best when it comes to quality seafood and fresh lobster for sale. In picturesque Cape Porpoise, Maine, in the village of
Kennebunkport lies Cape Porpoise Pier. Lobster tails. Ahhh, need we say more? Arguably the most delicious part of the lobster, which
is why so many restaurants serve the tails a la carte, no body or claws included, typically in pairs with a side of melted butter to turn
an already perfect meal into something almost heavenly. At Weathervane we are no different, serving lobster every which way,
including fresh fried lobster tails, split battered and fried until golden brown as well as our delicious Lobster Pie; the tender meat
from a whole lobster, including the succulent tail topped with our homemade crabmeat stuffing. The Market Basket Seafood
Department extends well beyond fresh fish. We offer a wide variety of shellfish, including lobsters, crabs, scallops, steamers, clams,
oysters, mussels, and shrimp. We also have the finest selection of frozen fish and seafood products that add convenience to your meal
preparation, such as crab cakes, stuffed clams, fish tofu, salmon burgers, and breaded haddock. The Market Basket lobsters are
harvested from the local cold Atlantic waters. The tank is always full of variously sized lobsters, both hard shell and soft shell, to
satisfy your needs. We will steam your lobsters at no extra charge! Come check out our "Live and Kicking" lobster tank in your nearest
Market Basket store. Don't miss the variety of local fish offered in our stores, most of which is caught right here off the coast of New
England. The issue, then, is not the source but the process. There may be different reasons to order fresh vs. frozen lobster, from
expediency to personal preference, but ultimately it will be a matter of taste. On the other hand, ordering live lobster directly from a
lobster pound like Klenda Seafood is much closer to the experience of enjoying fresh, wild-caught Maine lobster hauled the day
before. The freshest way to taste fresh Maine lobster meat is to have it delivered fresh. Maine is well-regarded for having one of the
best-managed and maintained fisheries globally, which lends itself well to providing customers all around the country with fresh
lobster meat within 24 hours of placing an order. A fresh Maine lobster dinner can be shipped to your door by Klenda seafood using
industry-leading packaging and humane shipping practices. Every package of live and fresh products Klenda ships are packed with
non-toxic gels packs, too. Adelaide Seafood has two physical locations where we show off our quality lobster products as we have been
for the past 45 years. If you need to find us, we are located in both Stepney and Marion for fresh lobster near you. You can order
lobster online through our website! We also deliver our fresh lobster products to those who live in Adelaide. You can start shopping
here if you are ready to place your order for delivery directly to your home. Reheating

The Lobster should be individually wrapped in aluminum foil, placed on a cookie sheet to prevent messes and drips and cooked in the
oven for 5 to 10 minutes, preheated at 350°F.Grilling

Parboil lobsters for 5 minutes. Split lobsters down the middle underside with a sharp knife. Discard the green tomalley, sand sac near
the head and black vein in the tail. Baste meat with oil or butter. Grill lobsters over medium heat, flesh side down, for 5-6 minutes.
Turn, baste with oil/butter and cook for 4-5 minutes or until lobsters are cooked through, and meat is firm. Take care not to overcook.
The smoked salmon is delicious. Friendly service and the lobster is fresh. Always cooked perfect. It is my go to spot to grab the special
after a long day at work. Calling ahead makes it quick and easy. During this winter Cozy Harbor has been busy improving and
tweaking our production line in preparation for Maine lobster production season beginning middle of May. We anticipate a productive
year bringing succulent, tender Maine lobster to a table near you. Cozy Harbor is the oldest and most experienced processor of
Lobster in the US. We are a primary processor with our main processing plant in Portland, Maine. In business since 1980, Cozy
Harbor has established itself in the US and world markets as the most respected source for high quality seafood products from Maine.
Maine lobster and local ground fish keep Cozy Harbor busy year round producing the best that Maine has to offer. We sell to major
supermarket chains, wholesalers, importers and distributors. Our reputation for quality, safety and service is evidenced by our regular
certification with BRC, USDC, FDA and other third party auditors. Whether it is premium frozen lobster or fresh fish for local markets,
Cozy Harbor continues to set the bar. Red Lobster restaurants typically serve two types of lobster: Maine Lobster and Rock lobster.
Rock lobsters are also known as spiny lobsters. You may notice that the Rock lobster only comes as tails, whereas you can get the
Maine lobster as a whole lobster, or as a tail. What is the difference between the two types, which one should you order, and why are
the rock lobsters only available as tails? Maine lobster or American lobsters, which is also called the Northern Lobster (Homarus
americanus), are found on the North Atlantic coast of America, not only from the waters of Maine, but also elsewhere on the North
Atlantic coast, as well as the Canada coast. Their habitat stretches, generally, from the Eastern coast of Canada to the coast of North
Carolina, but they are more abundant from Maine to New Jersey, growing scarcer farther south or north. These lobsters, with edible
claws, are true lobsters, and are one of around 25 species of similar lobsters, which have big crushing claws and smaller serrated
claws for cutting. Red Lobster buys Maine lobster live, which is how they are almost always sold. These are the most sought after type
of lobster, being the most succulent and having the best texture and flavor. The exact waters that the lobster is caught in can
influence the taste, because of diet and temperature, but they are always considered superior to Rock lobster. The Maine Lobster is
either steamed whole in the shell, or roasted. The live Maine lobster can be purchased whole steamed, or roasted and stuffed. Tails



can be had several ways, including roasted or wood-grilled. Buying lobster off the dock in Maine can be a unique and exciting
experience for foodies and visitors to Vacationland. As Maine lobster fishing is a day fishery, purchasing lobster directly from a local
fisherman or dock owner means you are buying seafood freshly caught that day. So where can you buy lobster off the boat in Maine?
If you are just looking for the experience of buying lobsters off the dock, the best path is often to approach the wharf owner / lobster
dealer on that wharf and buy lobster from them directly at the market price. The lobster will be just as fresh and the process will be
more straightforward. In the coastal town of Cutler, Little River Lobster Co. is the place to go to buy lobster off the dock. Dock owners
Dean and Justin, or one of their crew, would be more than happy to help you. As this is a live product, please provide an ice chest with
ice packs or frozen water bottles. Live lobster should not come into direct contact with ice (fresh water) and should not be submerged
in water. If you want to enjoy fresh seafood without worrying about the impact it has on the environment, shop at Free Range Fish &
Lobster. We stock our seafood market with fish and crustaceans from local fish exchanges and vendors right here on the coast of
Portland, Maine.

Our sustainable seafood is so popular, we even sell it wholesale to restaurants so customers near and far can enjoy.
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