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7 P 0 rREE
7k# &2 CHILLED SEAFOOD FRESH
FAR B F = 2 4/ NORWEGIAN SALMON(WHOLE) ) 14-15% | HK$798.00 (% # $898)
KGR e ATl BAT, ht Al AT, A%l | (FENEAMED)
NTEAREEERSERTT HITER
2.LX 52 = ¢ 4/ NORWEGIAN SALMON(WHOLE)47-7.58 | HK$550.00
N EZ e AP, LB, hE AT, RS (FEHEPAPEZ)
3t ¥R = 2 4 Y 1] £ /NORWAY SALMON BELLY SASHIMI 200g HK$85.00 /200937 37)
4.F%% = < A& 1 £ /NORWAY SALMON SASHIMI 200g HK$55.00 /200g
5 £#¥%= = ¥ 4./ NORWEGIAN SMOKE SALMON (500g) HK$138.00/500G
648X R & & F = 2 F 5 (i8m)/ NORWEGIAN SALMON HEAD HK$15.00/400-800G
TR 4 41 28 %f1/ Norwegian salmon bone & Tail & Fin side belly | HK$15.00/ >
8.p * R 15412 4 #r(2i#) /sashimi Grade Cod Fish (:800-1000g) | HK$488.00/2:# (v t15 =)
9. R ¥ P X4 4 4 JAPANESE YELLOWTAIL(HAMACHI) 5-6 KG HK$1100.00 (#]¥)
10.78 B-id 4 & %n 4] £ (HAMACHI BELLY SASHIMI) $300g HK$168.00 (§]£)
11. R # 3 #= < A& /Whole Organic Salmon< 3 37>5-6KG HK$1680.00 (#]¥£) <K FI>
124& %P » fﬁé} 5 £ 4 * 3 BrunatororiLLer BLUE NG > | HIK$880.00/500-600G <FEI
13.% 35 B F R GF § BF 93500 speir B % i BB 2 o HK$38.00/# - » » NEW!
14. & 35 %’?ﬁ')ﬁl EF T A 93500 sarep b maEgrz o | HK$58.00/#8 -+ v NEW!
15. %% BF RFR 2 £ 93509 sz g féoas - wegps 2 | HK$65.00/5% -2 NEW!
16.% 3 BF R % £ 12 & 93500 sppmizpp s mrpyrs 2 | HK$95.00/#% -+ v % NEW!
17. % 3 fi-?")ﬁ EV T A {3@5009 st meprs xo | HK$105.00/8 209 NEW!
5% & LIVE SEAFOOD/ SEA URCHIN
18. Jigk &3 BF 2 & /TAI NIKG/iE HK$280.00 (#1]¥)
19. /% B & 3 Mz . /KANBACHI ¥)2-3KG/ i HK$550.00 (#]¥£)
20.72 FINO.14 #&/ Gillardeau Oyster 12 & /$30 & HK$360.00/12 &
E PR BB &R 0 F A By iE | (# 8335+ )KE T3>
21 W% % & 2 ¥k/Mermaid Oyster 12 & /$27 & HK$324.00/12 &
YR A-Rek 0 Frke Y o p O £ Creamy! (# 835 )KE I
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2R+ 54 i?/ Speciales de Claire Oyster 12 & /$21 & HK$252.00/12 &
AR REAR > LES IS H o (% 2354 )KE FET
23.% F W 2 ¥/ Majestic Oyster 12 & /$26 & HK$312.00/12 &
ok k 0 BA S fER] o awAaw Y o g g o (K £359 )KE I
24.;8 ¥ 2 ¥g/Coffin Bay Oyster 12 & /$18 & (5 e2:3:4<g 747> HK$216.00/12 &
25.4 &3¢ B ¥ % "8/ Hokkaido uni Uni 120G w1rs s 0 | HK$458.00/120G
26.4c £ * 5" §| £/ Canadian Uni 120G 10%* @w3msxn O | HK$138.00/120G
275 R 5B L /3" / Tripneustes gratilla70 G+ (w3pu 50 | HK$88.00/70G

4% A& 2 4 2 FROZEN SEAFOOD & SASHIMI
28.% F4c £ X 42 ¥E/BOTANEBI (16-20 &) HK$428.00/1KG
29.4c £ % $2 ¥E/BOTANEBI(21-30 &) HK$418.00/1KG
30.F7 $92£9F 4 A= 38 /Argentina Red Prwan (60-80 £) 2kg 11+ + | HK$268.00/2KG
31.% ¥ 7 SE & 2L / AMAEBI (HEAD ON) (40-50 &) HK$198.00/1KG
32.4 # & (A% )/PEELED AMAEBI 50 & HK$60.00
33.¥ WFHIR/ WHELK (18-258) HK$100.00/1KG
342 /& F WH & (3 )/ rrozen cookep BROWN CRAB HK$70.00/400-600g
BAEERERERE / SNOW CRAB 500-700g HK$110.00/ &
36.4 g i &£ & / Hokkaido Hairy Crab 350-500g HK$88.00/ &
I7.H 4R & 2% @ / KingCrab (M) 1.2-1.4KG HK$350.00
3R E 2 FE / KingCrab (L) 1.8-2KG HK$450.00
39. P B & 4. / Japanese Style Abalone (#30g%) f2if 7 & HK$108.00/5 &
40541 EF © / Mitylus Chilensis 500g HK$38.00/500g
41.FF £ B74e 8 F T3P/ Frozen Cooked King Crab Legs 600-800g HK$285.00
42 .5 3 @#rp (4 )Crad Leg Meat 500G (z34s) | HK$128.00/15-181%
43.% @t 1 #4588 (3 ) U.S. Boston Lobster (Cooked) 400-4506 | HK$108.00/ &
44 4% 5 =358 (£ ) Vietnamese lobster 300-500G HK$158.00/ &
A58 % RiE < N NG R /racok B RS rrsrme 0 | HK$18.00/100G HERE>
46423 % F3 B LE Y (8-108/KG) & 8 99+ £ HK$258.00/1KG
AT 4% 5 BFH & .18 (= (16-20 2 /5000) Vietnam Royal tiger shrimp HK$88.00/ ¢
48.%& & L 3 % B (10118 #8908 /1kg)Half-shell scallops 9-10cm | HK$68.00/1kG
VEFETHIFCE/BHRSGL ) & 8944 £ | HK$55.00/4/12 & 3
50.% W% g 4 § YR L(3-72/1KG) Wild Yellow Conch HK$268.00/1kg
51.% & ¥ #£ 4. ¥r*New Zealand hoki fillets (pcs/4406) HK$48.00/ # /4.
52.% W Orca Bay¥ 2 £ 4. $\ COD fillets (1-2pcs /4 280G) HK$88.00/ #
53.% WOrcaBay®™ # = < 4 #\ Salmom Fillets(1-2pcs /% 2806) | HK$88.00/ #
54.% F4L2 4.\ (4280-350g/ ¢ , 1-24./¢ ) Black Cod HK$138.00/1-2s. =
558 % B+ P & F\ Grennland Grilled halibut 400G (3pcsipack) | HK$68.00/3%4/ &
56.LERPP 4T 2 = 2 A FP(£4-28) oo (94509) | HIK$76.00/ 2 i
57.% £ A —F # (A% )/FROZEN TUNAFILLET (& % % *7) | HK$170.00/1KG(#] £ )

HK$105.00/ 400g

00O



http://www.oceanthree.hk/c_index.php?gs_id=795

~
NORGE

STES0EFER @
58. %] &. %n/KAJIKI BELLY (4 7 ~ ) | HK$260.00/1KG(#1£) | ]
HK$155.00/ 400g ]
59.74 4 & §] £/ HAMACHI (4 % ) | HK$350.00/1KG (1) | ]
HK$168.00/ 400g O
60.48.4= 4. 11 £/ AMBERJACK (7 ) | HK$380.00/1KG(#1¥) | []
HK$210.00/ 400g O
61.% I 3% {1 £/ GRADE A OILFISH (& % ) | HK$190.00/1KG(#{ £) | ]
HK$130.00/ 400g O
62.4&] 4. 1] £ /FROZEN KAJIKI (#.% ®~) | HK$180.00/1KG(#1 ) | ]
HK$105.00/ 4009 []
63.48 4 §] £/ BONITO (& % A7) | HK$280.00/1KG($1 £) | []
HK$168.00/ 4009 []
64.4% %% 4. ] £ / KGCOBIAFILLET (k3 ) | HK$320.00/1KG(#]£)
HK$188.00/ 4009
65.2 & 4] £ /TAl FILLET (&% #®*») | HK$85.00/400g (3] %)

66.4 % :g # §1| £ F 3 /SCALLOP (SASHIMI HOTATE) HK$410.00/1KG
(2L 16/20) H7cms

67.4 % g # | £ F 3 /SCALLOP (SASHIMI HOTATE) HK$365.00/1KG
(M 26/30:) % 5cms

68.4" /& ig # {1 £ F F /SCALLOP (SASHIMI HOTATE) HK$320.00/1KG
(2S-3S  35/45) ¥3-4cmik

6.5 2 FFM (R SE )/ rrozenscator (M 20-304) | HK$220.00/1KG
70.& 4§ ¥4 Bk /AKAGAI (20-358) HK$85.00/2506/ ¢
71. R W 5. 4. /KABAYAKI ANAGO 130g HK$55.00/1306/ ¢
72.p 2B BF# & & /(AZUMA) (&% ) [0 | HK$60.00/i%
73.%2 v & #] ¥ (45 8 )/HAHLIBUT SASHIMI HK$40.00/ 20 #
T4.4c £ & # & B % /HOKKIGAI 20 % HK$68.00/ 20 %

75.P %# 4. 5 /UNAGISLICE 20 %

HK$45.00/ 20 #

76.~ 'R & % (A% )/BOILED SLICED OCTOPUS(TAKO)

HK$40.00/20 *

77.8% & % /SLICED SQUID (IKA)

HK$40.00/20 *

78. % Fiix B (] £ * )/ GEODUCK CLAM HK$58.00/20 4
79.p % B % % 2 1£500G8-10#F (115,14 )/ GEODUCK CLAM HK$68.00/8-10i%
80.74 445/ IFIE / AKAEBI HK$55.00/20 &
81.4 < ?r 4 ¥ £/ “Thai” SUSHI EBI LR Es [] | HK$45.00/20 &
82.3F FRiB / SHAKO HK$30.00/20-24 &
83.FF 4% 4. /SHIME SABA (7 ) O | HK$28.00/ %

84.% 48 % /CONCH SLICE HK$40.00/20
85.5 7 B /SLICED MATSUBUGAI HK$50.00/20 #
86. @4/ % % & = /TOBIKO 500G HK$55.00/500G
87. » A V;‘k'ﬁ‘ 4 7 @¢ 4 % 600g 50-60 % HK$48.00/600g
88.2 ¥ 44 5F ¥ i} / IKURA SHOYUDUKE 500G HK$358.00/5009
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%I s 5% 8§ GLOBAL FOOD (FROZEN)
89.8 F17 B £ gk {3 %2 /spanish Iberico Ham (La Prudencia)-20-24 month | HIK$78.00/100g (Ham)
90.;2 M/ & 4 3 ¥ (% ¢ 2 52 1 %)/ PREMIUM GRADE CORNISH HEN HK$60.00/41.2-1.3kG
91.p * HFfr= g T4\ /apan Wagyu Beef Burger 5] 1300/ HK$35.00/5.
92/ & FF % $ 878 FF\ / N.ZBeef Burger 5] 80g/H. HK$18.00/ 3.
93.72 A Sabco i"ﬂ’-]& 3 /' French Sabco Chicken Sausage 340g HK$10.00/10i% NEW!
94.% @] Heritage 2. 7%3k } % 2269 HK$38.00/8%
953 X R & 4.7 B %/ Natral squid ink sausage 3009/5 piece HK$38.00/5i%
96.2 %M ¢ A RK Y/ ravan sause 2200/6 piece HK$56.00/(6+/1 pack) NEW!
.2/ o A5 B PR/ rawen sasage 2200/6 piece HK$56.00/(6 /1 pack) NEW!
98.2. %W ¢ A 2 IR / ravansuse 2200/6 piece HK$65.00/(6/1 pack) NEW!
99.4% 5 BF Bvk it p / Vietnamese salami 600g HK$78.00/600G
100.4% 3 B B a4 f / Vietnamese salami ek repper) 600g HK$78.00/600G
101.4% 3 % ¥ (GF ¥ )/ Vietnamese Rice Paper Porkrollsoog | HK$58.00/48 s
102.5 %k & Iy * *F & 3~/ Malaysian big fish ball 1/lbs (1 /) | HK$24.00/20 -
103.5 % & L fo ¥ # # 4 / Malaysian Squid Pork ball 1/ibs (1 %) | HK$38.00/23-26 4=
104.8 % & I; & #5485 4. % / Fish Noodles 2509 (1-2 + *) | HK$18.00/ ¢
105.p &% 74 % & /Japan Baked Sweet Potato 500G HK$40.00/50 s
106.p % z~ 4 & }X/CHEESE IN POTATO (750G/20#) HK$105.00/20:-
107. % % & /SHISHAMO (170G/8-9 i) HK$16.00/170G
108.7% % (3t )/ Crab Farci(3506/8%) HK$58.00/8 &
109.3 Mz LA HEBIEE GO/pr ~wmp 12y 22196y | HK$88.00/6 & NEW!
110. 2 M4 IE V9 P4 (9454G/9164) © 2 - 45 6 0 iE HK$38.00/%5 (4 161)
111 2 A4 1 (94546 918-20) « ¥ - 45 6 < 3% HK$28.00/%% (4 18-2012)
112. 5 H' & 5 * F & F(94506/ 99-108) v - g5 6 i HK$32.00/ %3 (4 9-108)
113 R vk & 4 (194546/916-184) ©4F - 45 & 2 if HK$45.00/% (1 16-184)
114.% 5|*F¥ / CUTLET SHRIMP 10% HK$48.00/170G
115.% 7|*F ¥k /CUTLET OYSTER 204 HK$50.00/20 &
116.-;% F 4B 4 / Thai shrimp 164 HK$25.00/16#.
117.%F 44 / Fried crab claws 8 & HK$26.00/8 &
118.3 # ¥ /SOFT SHELL CRAB (410%) HK$160.00/1KG
119.3 ,;‘—;g EFHFEET =2 4) / troenpineapple (4-6(8/5006) | HK$55.00/500G 4-6 )
1203 M E& 4K EF-RE K+ 0 @r@ike | HK$98.00/1KGe-121)
121.4 % #~* B/ BOILED SCALLOP (HOTATE) (%21-25¢) | HK$168.00/1KG
122.#%% B/ BOILED SCALLOP (HOTATE) (%100-150% ) HK$98.00/1KG
123.7 § ¥k P 2L / HIROSHIMA KAKI 1KG HK$145.00/1KG
124.8 % §4% (2 # {#¥r)/ KING CRAB LEG MEAT 1KG HK$148.00/1KG
125y~ 4% / SNOWS CRAB LEG HK$38.00/30 %
126.42 % & £ & 4% (920cmE£ )5009 /sic Lone snows cras Les s0og | HK$55.00/12 1%
127.2° s {45 2509 /cHeese snows cras Les 250g HK$29.00/9i% NEW!
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128.3" '~ & /CHUKA IIDAKO (7 ka4 £) [0 | HK$150.002KG L]
HK$45.00/500g []
129. 7 & 4% B /CHUKA TSUBUGAI (7 &a4) ¢) [0 | HK$120.00/2KG ]
HK$35.00/500g []
130.¢ #) £ /CHUKA SALADA (v & 24) £) [0 | HK$110.00/2KG ]
HK$35.00/500g []
131.3%k*k & & ¥ /CHUKA IKE (7 &4 £) [0 | HK$150.00/2KG ]
HK$45.00/500g []
132.7% 3 # ¥/ Chuka Hotate Hino (7 & 2»4 ) £H)[] | HK$190.00/2KG ]
HK$55.00/500g []
133.% 4 # & /IKA KOGANE(MARUTOMO) (7 # 2 4. £)[] | HK$190.00/1KG []
HK$55.00/250g []
134 4B 5 #: 4. /SAKURA IKA (MARUTOMO)  (F %4 4- £)[] | HK$190.00/1KG ]
HK$55.00/250g []
135. 7% A~ R g (2) / WASABITAKO (7 424 £) []| HK$200.00/1KG
136.3 + F( 3 + %) Tamagoyaki (& 7 ~*») | HK$40.00/500G
137. & %3k 8 (3 -% /& )/GRILLED CHICKEN MEAT SKEWER HK$88.00/50 ¢
138.p s Bl 4+ (¥ F )/ Japanese dumplings HK$40.00/50 &
139.°Z v§5%9 (J vk )/SMOKED DUCK BREAST MEAT HK$12.00/ &
140.2- 2. # #y (Z < §F3 §3 ¥ )/ CHEESE Chikuwa 2279 | HK$20.00/15-16 1%
1415+ 3% (%4 %)/ Chikuwa 1509 HK$10.00/10-11#%

§i W@ F 8 & Korean delicious food

1425 W& 7 %;‘é £23500 1packip # s ) sweng saeng soy sauce cran | HK$158.00/1Pack
ERRRbE ¢ K2 R RJLET » SRR £ 2 fF2

143.5 A&+ 7 -’? U MR 1paCk(r\ # 4 38.) Saeng Saeng Soy Sauce Abalone HK$98.00/1Pack
LT Y IR TR TS TN Py TPy

& ik 3 % 4488 Frozen Cakes and desserts

144.p % Rrk 2- 1 F-4 /Baked Cheese Cakel60G (4 i)

HK$52.00/4

145.p & %+ # & % /Japan Chocolate Puff 105G (12 #)

HK$20.00/12 #-

146, ;% B 5 + ¥ 4% /MACARONS 10G/PC (1206/124-)

HK$90.00/125

Avwk 2 H # Sauces and other

147, % p k3R 150

HK$98.00/1.5L

148. p & Kenko# f ¥ £+ HK$40.00/500m|
149, 4 2 ki £ % HK$19.00/300m|
150, ¥ % (7 FaD+ & HK$13.00/+
51 k24 f 2 (- 1 %) HK$39.00/ #
152.p & V4% iF & (P 3 ¥R 2 74 4k) 750G/BAG HK$33.00/ #
153. 5 & X 458 & (7 #% 3246 48) 750G/BAG HK$33.00/ #
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P BESTEAK
154. % W78 %% $£. 278 4 U.S. Angus Striploin (Prime) HK $78.00/250-300G/3.
155. % B8 &% &7 PLU.S. Angus Rib eye (Prime) HK $88.00/250-300G/#.
156. % P78 %% 127 9 Angus Beef Brisker(s > dem x demie= g 2wy | HK $98.00/KG NEW!
157.; 8 H' M4-M54r 2 & & 227G /8% 2 Australian Wagyu HK $150.00/227G/.
158./8 #' M4-M5Fc= g FL$\  4227G /8% L Australian Wagyu | HK $165.00/227G/+.
159. £ #1824 TOMA HAWK # 5 $\ (% 1.3kg) HK $348.00/ 11.2-1.4kg
160.js 24t ' fod - v £ ¥R (2500)(5922-301) HK $68.00/250G/
161.% WX 874 P93 £ 8 s Angus Beef Sliced( 4 200g) HK $48.00/10-15 %
162. % F % - #7 Pastrami %% 2 U.S. Beef Sliced (4 4549) HK $55.00/ 22-30 % NEW!
163.% W] Heritage Berkshire 3 fi 2 % gt p%$\ ¥)450-500g | HK $98.00/¢ (4s.)
164.% FDuroc 100%% /& 2.9% F ¥ i 3% 7 #\ (1si/pack) | HK $65.00/320-400G/5.
165. % W Duroc 100%# & 2 3% & /4 (1#./pack)$§150-200g | HK $48.00/150-200G/5.
166. % R DeliPork= #R gt & g #4009 (3-4#i./pack) HK $60.00/5 (3-45.)
167. % B 2. % 5% ”ﬁ"! 5+ Uss. Berkshire Porks Belly Sliced( £1400g) (42030 %) | HK $40.00/10-15 #
168.% WX X R i% %“’%?’g‘ i# ¥ / u.s. Natural Pork Backribs (88Q) | HK $155.00/ 4 1.2kg/ ¢
% B R FyHand-Seclected#4 % 23 v&  Smokey BBQ:* fir W (¥)1.2kg) | (& #+k)
169.% B X R X % %“’%?’g‘ i# # / u.s. Natural Pork Backribs (88Q) | HK $98.00/ ¥ 6509/ #
% B R FyHand-Seclected#4 % 23 ¥&  Smokey BBQ:* fir L ()650g) | (& #+k)
170. % B X 2R9% P FEH\ (%% 2 ¥r4) Natural Prime Pork Steak HK $78.00/3+ s
2 R AR 2 ¥ e B)(¥)700g)
171, G E AP 7 B (X8 ) / vz imvsoumsion o | HK $80.00/420-30 +
172.%= & §F i 58 X % 800-1000g/# (8-10% #) HK $168.00/ ¢

& SET

1B BBEHEVEELBR 174X #BBQUSEX 2 & B &
1. | 2 RAF KL 2 | 200G(10-15 %) 1. REFP AN 400G (3-4k.)
2. SRR FRRYT 200G(10-15 &) 92 LAEELE 1KG(e-11 %)
3. P AIBE P 15 (9168) 3. E Lk 128
4. | E P E @R (4) | 500G/15-184% 4. | B TA%5 A3 | 4546208
B, | EMEZAF A | 454G/10% . PRAEHNEY 500G/50%
6. P4F ¥408 750G/40 & 6. | £FRE P siamn | 700G (3+ K)
7. Sk sl T 10-] @ T. | fjidgp'- v 2em | 250G(28-304)

ERBRH3A5 Set £R B A H$398 Set

L=

Amount £ 37 $:
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FEBELET | FRAABET | FEFRBART | BABTELET FAF
5

5 1 5 ¢ 5 5

T

O $598/S€t (3 5 ) e p R +$48) L]
ﬁ—} %‘f’#ﬁ (5'10& ¥ ) 2401

TEARF #HiERE P TR NART
6+ 6 it 6 it

rELET 313&7 TP
3k 3k 31

Oi> $268/Set (1 23 ) e p b +$48) [

Z2 437 24437 # 437 HMigd P AFELAD
201 101 10 10+ 5t
FrE7 FRAET REFHRET THRHNNEET WBe &7
5t 5t 5 5 5t

s=o Oz $55O/Set (3 5 ) e w40 +$48) L
& PEANEHBFHE - F1EF

FEZ AEF $13/¢ HEDELED $13/0 #E 4l 4HAE P $16/1
[ (1 [
BABEIEAET $23/8  |[BAFIEP /¢ BEFRRAET 22/
[ (1 [

9T Hze 3G A ) D> $368/ B
“5 H AP §L2% B

7,
.&%}

VOIRAPIPREHERIE FIAMETIIER PN LA K EI P
HECEHBIH  WE P BT 2R /P T L RIGHRE
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AEAPER WP/GH | ErgR&E | RéeW
1 RISz g fl L () 5 % /$30
2.5 £ 411 L% HAAAR 5 4 /$25
3.8 &l A mil L 5% /$38
4.4 404 48 55 /$45
5. & & §] & 5% /$25
6. > & 1% 5% /$18
T.ABEBATL 5% /$38
8. RELFHLFF(2L)H7cm 3k/378
9. B4 £ F 3 (M) H5cmi 5#%/$68
10. % Féc £ X P23 2 & /$55
11. & &#&iE(AR) 128 /$19
12. ¥ AFE 5#/$25
13. BFH AL 5% /$15
14, 4 £ X A F B ¥ 5% /$22
15. p 3 B4 % 5% /$15
16, ~ N A& ¥ 5% /$18
17, %3282 3 (1] £ & L gp* 357 ) 55 /$15
18. e 58/$18
19. hE # 51%/$8
20. ;= B2 ¥/ Gillardeau Oyster(;* BINO.1) 12 & /$360
21. &M 2 i%/ Coffin Bay Oyster 12 & /$216
22. R~ R . 250G 2500/$25
23. 7=k iR ¢ 250G 250g/$20
24. ¥ E3) #250G 2509/$20
25. krk & 4. 13 250G 250g/$25
26. ¥ 3 $#:#250G 2509/$30
27. % & #: 4.250G 2500/$55
28. B =i 4. 250G 2500/$55
29. '£78% (k) 15 % /$14
30. 3+ 3 5% /%12
3l P AL 4 $30GT 5% /$108
Amount £ 3§ $:

BB EEE 4 ARde
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Total Amount/st 3+

$

Delivery Information

FHELNTFHE R B AT AP A PR G PRI BT i H 3

E-mail: sales@norwaysalmon.com.hk Fax: 31181884

i MFR gFips: —14:00 %

TR FERp W 14:00-18:00
T SR 17:00-20:30
TR

XF _S500F LR
X4 2 3E#;-, THRERFEAEY+$40
FHEIFR G HBREBEE > 2 L LR H BH T F LA FHRW

X7 S - 34 X P i &
XK1 B BT LR X PEYZ BRI VHEFRE S HFER
XKLL GG e 5 20 (97107 ) ¥ - HHFHG B AL

www.norwaysalmon.com.hk/vtc

eshop . Seea-alilESle
B YEE Carlngorgamsatlon

e 2017010007

Registration of Food mporter [Distributor. (Licence No. TR-12-005960)
Licensed of Food Factory, (Licence No. 2991804500)
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