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TO  T H E

TABLE
SEA

Excellence of the Sea, Essence of the Mediterranean
For more than half a century, Marufina has expertly selected 
the finest treasures of the Mediterranean Sea, bringing 
them—at their peak freshness—to the most discerning 
tables across Europe.

Backed by the trust of international industry leaders, our 
products stand out for their purity, flavor, and incomparable 
texture, the result of a meticulous ultra-freezing process 
that preserves the true essence of the sea intact.
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SEA
CRAFTSMANSHIP
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At Marufina, we transform the richness of the sea into 
handcrafted creations designed for fine dining, combining 
tradition and innovation to support professional food 
service without compromising excellence. Each product 
stands out for its exceptional quality, impeccable 

freshness and refined presentation, tailored to meet the 
highest expectations of chefs and diners alike. Through 
certified processes and strict cold-chain preservation, 
we ensure safety, reliability, and the authentic taste of 
the Mediterranean in every bite.

O F  T H E
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Martín Berasategui, with 
12 Michelin Guide stars 
throughout his career, is not 
simply a chef—he is a living 
legend of world gastronomy. 
His name has become 
synonymous with excellence, 
creativity, and an unwavering 
passion for cuisine.

Martín Berasategui, with 12 Michelin Guide stars 
throughout his career, is not simply a chef—he is 
a living legend of world gastronomy. His name has 
become synonymous with excellence, creativity, 
and an unwavering passion for cuisine.

Born in San Sebastián in 1960, he grew up 
surrounded by pots, aromas, and culinary tradition 
at Bodegón Alejandro, the family restaurant where 
his vocation first began. His training in some of 
the finest kitchens in France and Spain gave him 
a cosmopolitan vision and technical mastery that 
soon evolved into a style entirely his own.

In 1993, he took a defining step by opening Martín 
Berasategui in Lasarte-Oria—today recognized as 
one of the world’s great culinary destinations.

MILESTONES THAT MADE HISTORY

• 1993 – Opening of the Martín Berasategui 
restaurant in Lasarte.

• 1996 – Awarded his first Michelin star.

• 2001 – Earned the restaurant’s third Michelin 
star, joining the most exclusive circle in global 
gastronomy.

• International expansion – Bringing his culinary 
vision to Barcelona, Tenerife, Lisbon, Mexico, 
and the Dominican Republic, captivating diners 
across continents

His cuisine is a journey between Basque tradition 
and bold innovation, where every dish reflects 
absolute respect for the ingredient, flawless 
technique, and boundless creativity. Signature 
creations such as his caramelized mille-feuille 
of smoked eel, foie gras, and green apple have 
become icons of contemporary gastronomy and a 
source of inspiration for generations of chefs.

Martín Berasategui does not simply cook—he 
creates unforgettable experiences that have 
redefined the meaning of flavor and excellence at 
the table.

At Marufina, it is a true honor to have him as an 
ambassador of our brand’s commitment to quality.
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At Marufina, we uphold an uncompromising commitment 
to sustainability and excellence, ensuring that every stage 
of our process meets the highest international standards.
From the moment our catch is brought from the sea to its arrival at your table, every 
step is carefully monitored to preserve its freshness, texture, and authentic flavor.

By combining traditional maritime expertise with cutting-edge technology, Marufina 
brings you premium Mediterranean seafood—an authentic expression of the sea, 
crafted to elevate every culinary experience.

FRESHLY CAUGHT

ULTRA-FROZEN AT SEA
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SEAFOOD

“QUISQUILLA” 
(Plesionika Edwardsii, 2 KG) 

A premium frozen Mediterranean shellfish, 
prized for its delicate flavor, tender texture, and 

exceptional culinary versatility. Carefully selected 
and presented in a 2 kg format, ideal for sharing 

and for creating refined seafood dishes.

WHITE PRAWN 
(Parapenaeus longirostris, 1 kg) 

Premium frozen white prawns, renowned for their 
succulent meat, delicate sweetness, and refined 

texture. Presented in a 1 kg format, perfectly suited 
for tapas, rice dishes, grilled preparations, and 

contemporary Mediterranean cuisine.



Our meticulous onboard process of harvesting, grading, cleaning, and ultra-freezing 
at –60°C guarantees the exceptional quality of the freshest seafood.
This rapid-freezing method preserves the product’s natural flavor, texture, and nutritional properties, delivering 
seafood that rivals the taste and freshness of the day’s catch.

RED PRAWN 
(Aristeus antennatus, 1 kg) 

A Mediterranean delicacy prized for its intense 
flavor, vibrant color, and exceptional texture. 

Perfect for gourmet creations, grilled preparations, 
or the finest seafood dishes.

NORWAY LOBSTER 
(Nephrops norvegicus, 1 kg) 

Renowned for its firm, sweet, and delicate meat, this 
premium shellfish is ideal for roasting, baking, or enhancing 

refined seafood soups and Mediterranean recipes.

SCARLET PRAWN 
(Aristaeopsis edwardsiana, 1 kg) 

A distinguished marine delicacy, celebrated 
for its rich, intense flavor and refined 

character. A premium choice for haute 
cuisine and sophisticated culinary creations.

SEAFOOD

Product Scientific Name Pack Size

Quisquilla Plesionika edwardsii 2 kg

White Prawn Parapenaeus longirostris 1 kg

Red Prawn Aristeus antennatus 1 kg

Norway Lobster Nephrops norvegicus 1 kg

Scarlet Prawn Aristaeopsis edwardsiana 1 kg

PRODUCT RANGE
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•	 Seafood Carpaccio Mini Carpaccio – 5g (ideal for catering and canapés)

•	 Seafood Carpaccio Individual Carpaccio – 30g

•	 Seafood Carpaccio Sharing / Plating Carpaccio – 60g / 80g

•	 Seafood Carpaccio XXL XXL Carpaccio – 250g (specially created for 
paellas and rice dishes)

•	 Seafood Tartare

•	 Seafood Terrine

•	 Quisquilla Croquettes

•	 Red Prawn & Panko Croquettes

•	 Quisquilla Gyoza

•	 Quisquilla Rolls

•	 Seafood Stocks, Broths & Seasonings

A collection created to meet the evolving demands of modern foodservice.

Innovative formats, exceptional quality, and ready-to-plate solutions 

designed to inspire chefs’ creativity and transform every dish into a true 

sensory experience.

100% Guaranteed. 100% Mediterranean.

Gourmet Specialties 
from the Finest 
Mediterranean Seafood
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CARPACCIOS
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Each of our Seafood Carpaccio creations reflects our unwavering commitment to quality, 
bringing the very best of the Mediterranean Sea directly to your business.

100% PURE



Volume. Texture. Excellence.
Crafted exclusively from whole, premium-quality seafood.

By honoring traditional preparation methods, we preserve the natural volume, distinctive texture, and authentic 
appearance of the finest Mediterranean seafood—delivering a product of uncompromising quality and 
unmatched excellence.

SEAFOOD

100%
100% PURE
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Volume. Texture. Excellence.
Crafted exclusively from whole, premium-quality seafood, our creations honor traditional 
preparation methods while preserving the natural volume, distinctive texture, and authentic 
appearance of the finest Mediterranean shellfish.

PREMIUM
RAW MATERIALSRAW MATERIALS

Quisquilla

RED PRAWN

SCARLET PRAWN

NORWAY LOBSTER

KING PRAWN

Luxurious, creamy, and delicately sweet. A truly 
unique texture, delivering the pure essence of 
Mediterranean flavor.

An unmistakable flavor profile, with subtle marine notes, 
a firm yet silky texture, and an intense red color. A true 
icon of the Mediterranean.

Deep, intense flavors of the sea, with firm, succulent 
meat and a bold, powerful character on the palate.

A delicate Mediterranean delicacy, naturally sweet, 
with firm yet juicy flesh and an elegant, pearlescent 
white finish.

Perfectly balanced, with an intense yet refined flavor 
profile, naturally sweet, meaty, and exceptionally juicy 
with generous flesh.
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PREMIUM

FLOwPACK
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INTRODUCING OUR NEW 

PRESENTATION

Sealed through a fully automated 
process, our flexible PRESENTATION 
creates a protective barrier using a 
triple-seal system—one longitudinal seal 
and two end seals—ensuring maximum 
freshness, hygiene, and product integrity.

Faster. Easier. More Professional.
Designed for today’s culinary professionals and discerning food lovers who value both time and excellence.

• Faster: Ready to use instantly. Minimal preparation, maximum flavor.

• Easier: Intuitive opening, perfectly portioned, and clean handling.

• More Professional: Superior preservation technology that guarantees the freshness and premium quality of our finest seafood. 

• More Sustainable: Less packaging material, optimized cold-chain efficiency, and a reduced environmental footprint.

Marufina — Expert craftsmanship, effortlessly delivered.



PRESENTATION:

• Box of 200 units

• Net weight per unit: 5g

• Diameter: 4.5 cm

VARIETIES:

Bites of Pure Mediterranean Flavor. A perfectly crafted bite designed 
to impress at exclusive events, catering services, and refined culinary 
presentations. Made with premium-quality seafood, each piece is ready 
to be seasoned, finished, and elegantly plated.

CARPACCIO
5g.

Seafood Reference

King Prawn 2500

Quisquilla 2420

Red Prawn 2433

Scarlet Prawn 2501
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CARPACCIO
30g.

INDIVIDUALLY PACKED IN 
FLOWPACK

PRESENTATION:

• Box of 1 kg (approx. 33 units)

• Net weight per unit: 30g

• Diameter: 11 cm

VARIETIES:

Individual Portions. Endless Culinary Possibilities. A perfectly portioned 
individual serving, designed to plate and present exactly as you envision. A sea 
of creative possibilities, crafted with exceptional seafood quality, remarkable 
texture, and authentic Mediterranean flavor.

Seafood Reference

King Prawn 2367

Quisquilla 2240

Red Prawn 2230

Scarlet Prawn 2314

Norway Lobster 2379
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CARPACCIO
60 g.

INDIVIDUALLY PACKED IN 
FLOWPACK

PRESENTATION:

• Box of 1 kg (approx. 17 units)

• Net weight: 60g

• Diameter: approx. 18 cm.

VARIETIES:

Our Signature Creation. The Seafood Carpaccio that defines Marufina. 
The perfect portion of premium seafood to share and savor—an exquisite bite 
created to impress even the most discerning palates.

Seafood Reference

King Prawn 2337

Quisquilla 2211

Red Prawn 2214

Scarlet Prawn 2313

Norway Lobster 2380
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PRESENTATION:

• Box of 1 kg (approx. 13 units)

• Net weight: 80g

• Diameter: approx. 23 cm

• Individually vacuum packed

VARIETIES:

For the Most Demanding Palates. An extra-generous portion designed to 
fully enjoy the Marufina experience.

Perfect for creating a signature dish or an exclusive chef’s recommendation 
for true seafood connoisseurs.

Seafood Referencia

King Prawn 2467

Quisquilla 2437

Red Prawn 2427

Scarlet Prawn 2455

Norway Lobster 2454

CARPACCIO
80 g.

VACUUM-SEALED 
INDIVIDUAL PRESENTATION

Air is carefully removed from each pouch 
before sealing.

This process significantly slows 
oxidation—essential for premium seafood 
preparations—extending shelf life while 
optimally preserving flavor, texture, 
freshness, and all nutritional properties.
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CARPACCIO
XXL

PRESENTATION:

• Box of 2 kg (8 units)

• Net weight: 250g

• Diameter: approx. 40 cm

• Individually vacuum 
packed

VARIETIES:

A spectacular 250g of pure Quisquilla meat, carefully crafted and ready to 
crown your rice dishes, elevating this iconic Alicante culinary tradition to an 
entirely new level.

Dare to present an extraordinary creation inspired by Martín Berasategui—a 
truly unforgettable gastronomic experience.

Seafood Reference

Quisquilla 2494

Red Prawn 2502

VACUUM-SEALED 
INDIVIDUAL PRESENTATION

Air is carefully extracted from each 
pouch before sealing. This advanced 
preservation process significantly slows 
oxidation—essential for premium seafood 
preparations—extending shelf life while 
preserving flavor, texture, freshness, and all 
nutritional properties at their highest level.
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100% Pure Seafood. Carefully selected and expertly prepared to give you the perfect 
ingredient for your next culinary creation.

A portion of truly fresh premium seafood, crafted to inspire Mediterranean cuisine in its 
purest expression.

CREATIViTY

UNLEASH
YOUR
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TARTAR
50g.

PRESENTATION:

• Box of 800g (approx. 16 units)

• Net weight: 50g

• Diameter: approx. 9 cm

• Individually packed in Flowpack

VARIETIES:

The Perfect Seafood Portion. Whole premium seafood, expertly prepared and ready to 
plate, pair, or incorporate into beautifully presented culinary creations.

Fresh seafood, delicately cut and carefully selected for its exceptional size, texture, and 
freshness. Perfectly suited to pair with sauces, spices, citrus notes, or bold seasonings.

Designed for both individual plating and shared dining experiences.

Seafood Reference

King Prawn 2359

Quisquilla 2242

Red Prawn 2248

Scarlet Prawn 2315
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SEAFOOD 
INGOT

50g.

PRESENTATION:

• Box of 900g (approx. 18 units)

• Net weight: 50g

• Dimensions: approx. 11 × 4 × 1 cm

• Individually packed in Flowpack

VARIETIES:

A unique seafood creation inspired by the exact dimensions of a one-kilogram 
gold bar. Pure Mediterranean gold—just like the exceptional flavor of our 
premium prawns.

Designed to surprise with an innovative presentation and give chefs complete 
freedom to plate with creativity, elegance, and impact.

Pure flavor. Nothing but flavor for your finest creations.

Seafood Reference

Quisquilla 2478

Red Prawn 2477
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CROQUETTES
QUISQUILLA

25 25

PRESENTATION:

• 1 kg polyethylene bag

• Net weight: 35g per unit

• Approx. 28 units per kg

A true Mediterranean delicacy, our quisquilla croquettes combine the delicate 
sweetness of premium Quisquilla with a golden, crispy texture and an 
unmistakably refined flavor.

At Marufina, we take pride in crafting each croquette using fresh, premium-
quality ingredients, responsibly sourced from the Mediterranean Sea.

Seafood Reference

Quisquilla 2239
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RED PRAWN 
PANKO

Peso unitario 35 g

Unidades por kilo 28

Presentación Bolsa de polietileno de 1 kg
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CROQUETTES

Red Prawn & Panko Croquettes. An explosion of flavor for the senses. A wave of 
Mediterranean seafood aroma, finished with an extra-crispy coating of Panko that 
makes every bite truly distinctive.

The intense depth of red prawn flavor, extracted from its most prized essence, is 
perfectly balanced with a rich, creamy center and a beautifully golden finish.
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VARIETIES:

Seafood Reference

Red Prawn 2030

PRESENTATION:
• Net weight per unit: 35g

• Approx. 28 units per kg

• 1 kg polyethylene bag



Crafted with a delicate wheat flour dough and filled with premium Quisquilla, our 
gyozas bring together Mediterranean excellence and Asian culinary inspiration.
Carefully prepared and gently steamed to enhance their natural flavor, each piece 
delivers a unique gastronomic experience.
The characteristic white dough, combined with its refined aroma and delicate seafood 
filling, makes it an irresistible choice for lovers of contemporary Asian cuisine.

GYOZAS
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PRESENTATION:

• Box of 100 units

• Net weight per unit: 20g

• Approx. 50 units per kg

VARIETIES:

Seafood Reference

Quisquilla 2411

QUISQUILLA
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Crafted with premium Mediterranean Quisquilla, Marufina’s rolls are 
meticulously prepared using the freshest ingredients to deliver an explosion 
of refined and exotic flavors.
A sophisticated culinary creation that offers a truly unique gastronomic 
experience, showcasing the very best seafood from the Mediterranean Sea.

QUISQUILLA

PRESENTATION:

• Net weight per unit: 10g

• Approx. 100 units per kg

• 1 kg polyethylene bag

Seafood Reference

Quisquilla 2412

ROLLS



SEAFOOD

Authentic seafood stock, crafted from fresh, premium 
ingredients, including carefully selected shellfish from 
the coast of Santa Pola.
Inspired by a treasured family recipe originating from 
Tabarca Island, each batch is slowly prepared with 
exceptional care, respecting every detail of traditional 
Mediterranean craftsmanship.
Marufina Seafood Stock is the perfect foundation for 
rice dishes, Fideuà, stews, and soups—an essential 
professional ingredient designed to enrich your finest 
culinary creations.

PROFESSIONAL FORMATS

STOCK

Reference People Uds. Per Box Net Weight

2273 4 6 400 g.

2274 26 3 2.600 g.
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The perfect foundation for rice dishes, Fideuà, 
Suquet, or any recipe where the sea takes 
center stage.
Crafted with fresh rock fish and premium 
shellfish sourced from the Mediterranean coast, 
we concentrate the full essence of the sea to 
bring it into the kitchens of the finest restaurants.
Rich, intense flavor with all the freshness and 
character of the Mediterranean.

PROFESSIONAL FORMATS

ROCK

stock
fish

Reference People Uds. Per Box Net Weight

2336 4 6 400 g.

2347 26 3 2.600 g.
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A traditional sofrito from Alicante, created to 
enhance the flavor, aroma, and vibrant color of 
rice dishes and Fideuà.
Also ideal for adding depth, intensity, and 
Mediterranean character to stews, sauces, and 
signature culinary creations.
Carefully crafted with roasted Ñora Pepper, garlic 
cooked to perfection, slow-fried tomato, and 
premium Extra Virgin Olive Oil.

PROFESSIONAL FORMATS

SALMORRETA

REFERENCIA PESO RACIONES UDS. CAJA PESO NETO

2276 110 g. 22 12 1.320 g.

2275 540 g. 108 6 3.240 g.
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