
Fish Platters
Our Smoked Salmon comes from the finest and oldest 
smokehouses.  Our Smoked Salmon is Certified Kosher.

Platters can be ordered decorated or undecorated.  
Appropriate sauce comes with decorated platters.

Whole Poached Salmon or Fillet of Salmon
Fresh Atlantic Salmon from Prince Edward Island 
poached with our special spices.

Whole Decorated 		  19.95 / lb

Whole Undecorated 		  14.95 / lb

Fillet Decorated 		  24.95 / lb

Fillet Undecorated 		  19.95 / lb

Whole Smoked Salmon or Fillet of Salmon
Smoked traditional native Northwest method 
with alder wood.

Whole Decorated		  19.95 / lb

Whole Undecorated 		    9.95 / lb

Fillet Decorated		  21.95 / lb

Fillet Undecorated		  15.95 / lb

European Style Smoked Salmon Fillet
Fruitwood smoked at low temperature to keep 
the texture moist.  Fillets are thin sliced.

Pre-sliced Decorated		  30.95 / lb

Pre-sliced Undecorated	  	 25.95 / lb

Soups
Bring the taste and warmth of New England to your home 
this holiday season.  Serve our award winning New 
England Clam Chowder.

Pint	   	   6.31 
Quart		  11.40 
Gallon		  42.35

Hors d’ Oeuvres
These popular seafood items are prepared in our kitchen, 
ready for you to easily cook and serve warm.

Maryland Crab Cakes
Homemade, just sauté and serve – favorite

1/2 Dozen 		  18.00

Key Largo Shrimp
Large shrimp wrapped with bacon with a 
spicy Jamaican sauce.

1/2 Dozen	   	   8.95

Oyster Rockefeller
Ready to broil in their shells with spinach and 
Hollandaise sauce.

Four			     7.50

Cajun Barbeque Shrimp
Tangy and tasty, just sauté in our sauce and serve.

Pound			   18.95
These orders require a minimum of 24 hours notice.  Availability is subject to 
weather and fishing conditions.

Waterfront shrimp is all wild domestic shrimp.  All shrimp is house 
dressed and prepared to order.  Waterfront does not buy imported, 
farm raised, or pre-cooked frozen shrimp.

Waterfront Seafood Market
2900 University 

Clocktower Square 
West Des Moines, IA 50266 

(515) 223-5106

On The Waterfront
2414 SE Tones Dr 
Ankeny, IA 50021 
(515) 963-1940

Specialty
Seafood Items

For The
Holidays

Waterfront 
Gift Certificates 

For that special person, what would be 
more appropriate than a gift certificate 
from Waterfront Seafood?



Sushi trays at 
Waterfront for 
the Holidays
Ask for special pamphlet.

Please call between 2:00 and 5:00 pm so we 
can serve you to the best of our ability.

Please give our Sushi Chefs at either locations 
plenty of notice so they can be sure to have all 
they need for filling your holiday orders.

Our Seafood Products are 
the finest in quality and taste that 
you can buy.  You can be assured 
your family and guests will be 
enjoying the best. This is the 
reason Waterfront has been in 
business for over 25 years.

Cooked Shell on Shrimp 
Medium 				    11.70

Cooked, Peeled and Deveined Cocktail Shrimp
Jumbo (tail on)	 			   28.95
Large (tail on)				    20.95

Smoked Salmon Northwest Style
Sliced with sauce 			   15.95

Smoked Salmon European Style (Thin sliced)
Kendall Brook 				   28.95
Spruce Point 				    22.95

Lobster Tail
Whole or sliced 			   Mkt. Pr.

Large Snow Crab Cocktail Claws
Served chilled.	  			   24.95

Florida Stone Crab Claw (when available)

Medium, Large, Jumbo 		            	 Mkt. Pr.

Herring In Wine Sauce or Sour Cream
Wine	  				    5.95
Sour Cream 				    6.25

Shrimp Dip
Excellent with wine 			   9.95

Blue Point Oysters on the Half Shell
Each 					     1.90
Half Dozen 				    9.50

Custom Made Seafood Trays
Waterfront Seafood Trays are custom made for customers’ individual needs.  Our trays can 

be made of one special seafood item or a combination of any of the seafood items listed below.

When figuring an individual portion, 3-5 ounces is usually sufficient.
Prices are per pound.

All trays include a $10.00 setup which includes all sauces and garnishes.
All trays require a minimum of 24 hours notice.  All prices are subject to change.

Consumer advisory: Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or 
shellfish reduces the risk of foodborne illness.  Individuals with certain health conditions may be at higher risk if these 

foods are consumed raw or undercooked.  Consult your physician or public health official for further information.


