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THE  
MAINE  
EVENT
Now more than ever, consumers are seeking out 

sustainable restaurant-quality ingredients. This 

increased interest in nutrient-rich, high quality 

and environmentally-friendly options has led to 

a surge in demand for Maine Lobster.

Maine Lobster is one of the most iconic and 

beloved seafoods in the world and is sustainably 

harvested one trap at a time to preserve the 

species and marine environment. With its 

distinctly sweet flavor and a variety of product 

formats, Maine Lobster is an ideal ingredient to 

elevate everyday dishes from breakfast staples 

and premium snacks to frozen entrees and grab 

and go soups. 

Maine is one of 
the most lobster-
producing regions 
in the world with 
lobstering being a 
multigenerational 

family tradition and 
employing more than 

5,600 independent 
lobstermen.1



PURCHASED SEAFOOD 
AT RETAIL FOR THE 
FIRST TIME EVER.2
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Demand for seafood is at an all-time high with 

consumers seeking out healthy, sustainable food 

sources. According to the 2021 FMI Power of 

Seafood Report, the seafood department was 

a leader in the growth of grocery sales with an 

increase of nearly 30%2—stronger than meat, 

produce, deli and bakery.

The  
Seafood 
BOOM 



Maine Lobster is among the most loved 

proteins with 77% of consumers seeing Maine 

and supporting U.S. fishermen as powerful 

purchasing motivators.3 

Maine Lobster is preferred over EVERY other 

premium protein option,3 and it’s increasingly 

showing up in more restaurants, stores and 

e-commerce channels. See the poll below 

to learn more about what consumers think 

about Maine Lobster.

WHY MAINE LOBSTER?

Lobster is low in saturated fat 
and is an excellent source of 
lean protein, vitamin B12, copper, 
zinc and selenium.

WHEN ASKED WHICH THEY’D PREFER IF PRICE WAS NOT AN ISSUE,  
CONSUMERS SAID3



RESTAURANT MENU DISHES THAT FEATURE MAINE LOBSTER4

In recent years, Maine Lobster has been used more frequently as a versatile ingredient 

featured in innovative dishes like dumplings, pastas, quesadillas and fondue. In fact, 56% of 

dishes with  Maine Lobster feature it as an ingredient in unique formats vs. as a standalone 

protein.4 See the graph below to learn more.

A Sought-After  
Restaurant Staple 

Red Lobster’S  
KUNG PAO NOODLES WITH 

FRIED LOBSTER

P.F Chang’s 
MISO BUTTER LOBSTER 

DUMPLINGS

Maggiano’s 
LITTLE ITALY  

LOBSTER & SHRIMP FONDUE



WHEN ASKED WHAT LOBSTER PRODUCTS THEY’D BE INTERESTED IN BUYING AT  
A GROCERY STORE, CONSUMERS MOST POPULAR CHOICES WERE3 

Consumer 
Demand for 
More Maine 
Lobster 
Products 

If more products with Maine 
Lobster were available, 77%  
of consumers would purchase  
it at least once per month.3

Taste and quality are the top attributes for 

Maine Lobster with consumers willing to pay 

more to get a wide variety of product types.3



Demand for seafood is at an all-time high with 

consumers seeking out healthy, sustainable food 

sources. According to the 2021 FMI Power of 

Seafood Report, the seafood department was 

a leader in the growth of grocery sales with an 

increase of nearly 30%—stronger than meat, 

produce, deli and bakery.

Trend-Inspired 
Product Concepts
Informed by consumer research and real-world trends, we created a variety 

of new product concepts for chefs and product developers ready to be 

created for retail! Help meet the rise in consumer demand for premium 

Maine Lobster dishes and explore innovative ideas that consumers are 

willing to pay more for.

9 in 10 consumers would pay more 

for a product with Maine Lobster.3



Consumers are prioritizing local, 
creating an opportunity to combine 

the love for Maine with American 
cuisine and nostalgic classics.

A pancake made of corn meal mixed 

with lobster and griddled in butter. 

Pair with a spicy cayenne Maine maple 

syrup.

Maine Lobster Johnny cake

Lobster mixed with mashed potatoes, 

shaped and fried. Serve with lemon, 

garlic aioli and lobster claws on top. 

Maine Lobster Fries 

MAINE LOBSTER HUSHPUPPY

PRODUCT PLATFORM:

Made in America 

Maine Lobster Hushpuppy 

A classic hushpuppy breaded in

traditional southern batter with

lobster. Drizzle with lavender-infused 

honey to create a savory/floral twist.



Maine Lobster is a unique, unexpected 
breakfast meal ingredient, and it’s one 
that’s growing on restaurant menus—

experiencing 24% growth over the 
past ten years.4

A savory pancake-like crepe filled 

with seasoned cream cheese, chives, 

parsley and lobster.

Maine Lobster Dutch Baby 

A North African breakfast dish with 

warming spices, tomato sauce, eggs, 

peppers, paprika and onion topped 

with lobster. Just crack a few eggs 

into the heated sauce and pop in the 

oven.

Maine Lobster Shakshuka 

Cream cheese seasoned with black 

pepper, green onion, dill and citrus 

and full of lobster for a spreadable 

indulgence anytime. 

Maine Lobster Cream Cheese

MAINE LOBSTER CREAM CHEESE 

PRODUCT PLATFORM:

Elevated Breakfast



With baking-related product sales 
increasing by 24% in 2020,5 there’s  

an opportunity to infuse familiar  
baked goods with the sweet flavor  

of Maine Lobster.

This airy and chewy bread has notes 

of fresh rosemary and lobster to pair 

alongside any main course.

Maine Lobster Focaccia 

Cornbread baked with lobster, mild 

poblano peppers, tart lime and sea 

salt butter.

Maine Lobster & 
Poblano CornBread 

A buttery biscuit with savory Old Bay 

notes and a slight sweetness from 

the lobster. Served with hot honey to 

bring out the lobster’s flavor.

Maine Lobster, Lemon & 
Old Bay® Biscuit 

MAINE LOBSTER FRIES MAINE LOBSTER CORNBREAD 

PRODUCT PLATFORM:

Breaking Bread



With eaters becoming increasingly 
adventurous, Maine Lobster has the 
opportunity to take a starring role  

in a range of globally-inspired 
appetizers and snacks. 

Breaded bites of potato seasoned 

with paprika, mixed with lobster 

and served with Romesco sauce, a 

Spanish sauce made of roasted red 

pepper and ground almonds.

Maine Lobster Croquettes 

Traditional Argentinian savory pastry 

stuffed with lobster, lime juice, chopped 

Maine seaweed, Castelvetrano olives, 

cream cheese and tomato and seasoned 

with paprika.

Maine Lobster Empanadas 

A creamy combination of lobster,

fontina cheese, alfredo sauce, leek, 

herbs and sherry served atop a 

toasted flatbread.

Maine Lobster &  
Leek Flatbread 

MAINE LOBSTER EMPANADAS  

PRODUCT PLATFORM:

Global Shareables



Asian flavors are trending pairings  
with Maine Lobster on menus,4 making 

Baos the perfect bite-size offering.

Combine bok choy with lobster filling 

for a fresh, crisp texture with scallions 

to brighten the flavors.

Maine Lobster & Scallions 

Sesame and mushrooms add a deep, 

rich flavor that can be balanced to 

avoid overpowering the lobster.

Maine Lobster, Sesame & 
Shiitake Mushroom

Bright flavors from the ginger and 

lemongrass balance the sweetness 

of the lobster.

Maine Lobster,  
Lemongrass & Ginger 

MAINE LOBSTER FRIES MAINE LOBSTER CORN BREAD 
MAINE LOBSTER, SESAME & 
SHIITAKE MUSHROOM BAO 

PRODUCT PLATFORM:

Beautiful Baos



The retail soup category is on the 
rise—expected to grow through 2024.6 
This presents a unique opportunity to 
bring new texture and taste to soup 

with Maine Lobster.

PRODUCT PLATFORM:

Surprising Soups

Maine Lobster  
Seaweed Pozole 

A spicy take on the classic with a kick 

of cayenne, paprika, oregano, black 

pepper and garlic to balance out the 

sweetness of the lobster, tomato and 

cream. 

Spicy Cajun  
Maine Lobster Bisque 

A light, umami-rich broth with smoky 

bonito paired with the buttery richness 

of lobster, the texture of shrimp and 

the brininess of the seaweed.

Maine Lobster, Shrimp & 
Seaweed Dashi 

MAINE LOBSTER SEAWEED POZOLE 

A classic Mexican soup with light spice 

features lobster, hominy, tomatillos, 

cilantro and jalapeños with a touch 

of brine from the seaweed.



An increasing amount of options 
are being unveiled to compete with 
traditional sausage, including lamb, 
chicken and plant-based proteins. 
Unique sausage innovations bring 

Maine Lobster into the meat case for  
a no-hassle meal option. 

Hallmark flavors of a New England 

seafood boil such as corn, Old Bay®, 

lemon, garlic, thyme, lobster and 

butter. 

The New Englander 

A delicate balance of sweet onion, 

rich and toasty brown butter with 

sweet lobster, briny seaweed and 

shrimp. 

White Wine, Shallot  
& Brown Butter 

A spicy combination of celery, bell 

pepper, lobster, garlic and tomato 

with fiery red pepper featuring 

traditional Creole flavors.

Maine Lake Pontchartrain 
Spicy Lobster 

PRODUCT PLATFORM:

THE NEW ENGLANDER SAUSAGE 

Succulent Sausages
PRODUCT PLATFORM:



Maine Lobster makes a great 
centerpiece for any dish, but it can 
also help complement and enhance 

other dishes for upsell potential. 

PRODUCT PLATFORM:

Enhanced Toppers

Premium steak stuffed and rolled with 

a filling of lobster, garlic, spinach and 

Neufchatel cheese. Add lemon zest 

and za’atar to brighten the flavor.

Maine Lobster Garlic  
Steak Pinwheels 

Oven-ready chicken topped with a 

blend of lobster, butter and chives.

Maine Lobster Chicken  
with Chives & Butter 

Everyday ready-to-bake pizzas 

topped with a sweet combination 

of lobster, sundried tomato and 

grilled chicken.

Maine Lobster Pizza 

MAINE LOBSTER GARLIC & 
STEAK PINWHEELS 



Versatile Maine  
Lobster Formats

Beyond the traditional live Maine Lobster, there are a variety of product 

formats perfect for any application. 

Frozen Cooked Minced Maine Lobster 

Available Product:   
Combination of a variety of meat from the shell

Benefits: Highly flavorful and a light consistency—perfect  

for stuffed pastas, dips, soups and stocks

Processing: Flash-frozen and packed in vacuum-sealed bag

Frozen Cooked Maine Lobster

Available Products: Lobster meat (tail, claw and knuckle), 

tails and split tails, whole lobster

Benefits: Can be thawed and used as topping and has strong   

flavor—great for items where visible lobster is needed

Processing: Flash-frozen (via nitrogen or CO2 freezing)  

and packed in vacuum-sealed bag 

Frozen Raw Maine Lobster

Available Products:  Lobster meat (tail, claw and knuckle)

Benefits: Best suited for start-to-finish cooked dishes, reduces  

risk of overcooking

Processing: Flash-frozen (via nitrogen or CO2 freezing)  

and packed in vacuum-sealed bag 



1. Hil ipsapisquia dest odita dolo to cusapit 

aut optate es non enditas a de core volorum 

renis int min poribus dolupta tempern atiae.  

2. con et, omnimaio et omnis veritati quiamet 

as dessunt, consectat odit hilignimus. Hil 

ipsapisquia dest odita dolo to cusapit aut 

optate es non enditas a de core volorum 

renis int min poribus dolupta tempern atiae.  

3. con et, omnimaio et omnis veritati quiamet 

as dessunt, consectat odit hilignimus. 

1. Hil ipsapisquia dest odita dolo to cusapit 

aut optate es non enditas a de core volorum 

renis int min poribus dolupta tempern atiae.  

2. con et, omnimaio et omnis veritati quiamet 

as dessunt, consectat odit hilignimus.

Find a Supplier
To source Maine Lobster for new food  

innovations, visit our supplier database: 

LOBSTERFROMMAINE .COM/WHOLESALE
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