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SOUPS

Maryland Crab Soup (Red)

Cream of Crab (White)

Clam Chowder (White)

Seafood Gumbo (Seasonal)

Lobster Bisque

Oyster Stew (Seasonal)

CRAB

Award Winning Jumbo Lump Crabcake

Backfin Crabcake

Soft Crab Sandwich

SHRIMP

5 Fried Butterfly

1/2 Ib. Steamed

Stuffed w/ Crab

Shrimp Basket

FISH

Steakfish (Boston Hake)

Lake Trout (Whitting)

Haddock

Flounder

Cat Fish

Coddie (Homemade Salt Codfish Cake)



OYSTERS, CLAMS, CALAMARI & MUSSELS

Fried Oysters

Fried Clam Strips

Fried Calamari

Mussels

ENTREES

French Fries

Cole Slaw

Macaroni Salad

Macaroni & Cheese

Cucumber Salad

Potato Salad

Marinated Vegetables

Pickled Beets

Collard Greens

Carrot Salad

Fried Corn on the Cob

with Old Bay (seasonal)

Onion Rings

Sold separately - cannot be added to a platter

SEAFOOD ASSORTMENT PLATTERS

Seafood Assortment

Fried Oysters, Steakfish, Clam Strips, Backfin Crabcake, Fried Shrimp, Coddie and two sides

Pick Three Assortment

Choose three of the items listed in the Seafood Assortment and two sides

OYSTERS, CLAMS, CALAMARI, & MUSSELS

Fried Oysters

Fried Clam Strips

Fried Calamari



Steamed Mussels

Steamed Clams

SEAFOOD ASSORTMENTS

Seafood All Assortment Platter

Steakfish, Backfin Crabcake, Oysters, Clam Strips, Fried Shrimp, and two platter sides.

Pick Three Assortment

Choose any three items listed for the "All" assortment and two platter sides.

INDIVIDUAL ITEMS

Onion Rings

SIDE ITEMS

French Fries

Cole Slaw
Macaroni Salad
Potato Salad
Cucumber Salad
Pickled Beets
Carrot Salad
Macaroni & Cheese
Collard Greens

Marinated Vegetables

Seasonal

Fried Corn on the Cob with Old Bay

Seasonal

A TRADITION OF QUALITY FOR FIVE GENERATIONS

Founded in 1886, Faidley Seafood is one of the oldest and best-known purveyors of fresh and
prepared seafood in the Chesapeake region.

Today, it is owned and operated by Bill and Nancy Devine, descendents of founder John W. Faidley, Sr. Faidley's is headquartered on its original

location in "World Famous Lexington Market", Baltimore, Maryland.



The business serves not only the Baltimore area but also has expanded to provide next day air
shipping for its award winning lump crab cakes.

The accolades afforded Faidley's crab cakes have created many new and exciting opportunities for the family owned business. Faidley's has
developed and presented Maryland Style Crab Feasts as cultural events promoting tourism and business development for the State of Maryland
and Capital Region. These events are regularly held throughout the United States and internationally in Germany, England, France, Iceland, and
Holland. Faidley's was even commissioned to develop crab cake for the crew of the United States Space Shuttle. Faidley's marketplace was also

cast for a scene in the movie "Sleepless in Seattle" and scenes in the television program "Homicide".

But, what Faidley Seafood is best known for is its award winning lump crab cakes.

To eat one is to believe that you have tasted one of the best things on earth! This is the statement most often heard from Faidley's customers. To
become one of those customers, Bill and Nancy Devine invite you to read more about the crab cakes, consider visiting the family business or

order the award winning lump crab cakes to enjoy at your home or office.

AWARDS AND ACCOLADES

Named one of "The 20 Most Iconic Food Destinations across America" in Smithsonian Magazine 2013!

Travel Channel's "America's Best Sandwich"(2012), "Bazaar Foods"(2013), and "Seafood
Paradise"(2013).

Winner of Food Network's 'Food Feuds" with Iron Chef Michael Simon(2010).

Featured in scenes in the Sundance Film Festival's winning motion picture "LUV" by Sheldon Candis
(2013).

Featured in "1000 Places To See Before You Die" and Southern Living's "Off the Eaten Path".

PLACE ORDER

Ordering

Faidley’s prefers to personally assist you with placement and shipping of orders Monday through Saturday from 10 AM until 5 PM EST. To inquire
about an order or to place an order call (410) 727-4898. Please be sure to read the information in the Shipping Facts section of the Faidley’'s web

page.

Shipping Information

Please see shipping facts. Call for availability.

Payment Information

Faidley’s will need complete accurate information to ensure proper payment of your order. Faidley’s accepts MasterCard, Visa, American Express,
and Discover. Faidley’s will require you to provide your name, full address and phone number to place an order. In some circumstances,
particularly when the complete mail order(s) is valued at $300.00 or more an order form with signature may be required before the shipment(s)
is processed. This order form will be faxed to you. Corporate or personal checks may be accepted in some circumstances. Please ask about this

special service.

SHIPPING INFORMATION

At Faidley’s Seafood, you can order our famous “Jumbo Lump” crabcakes to enjoy at home; we ship
anywhere in the continental United States.

Our crabcakes are made to order daily and shipped to your door fresh! You may freeze them upon delivery if you would like. To ensure quality,

we do not recommend keeping them frozen for more than a month.



We ship our crabcakes packed in insulated cartons with frozen re-usable Koolit brand refrigerants via
UPS Overnight Express Delivery.

We ship Monday through Thursday for delivery Tuesday through Friday. It is best to call in your order at least 24 hours prior to your desired ship

date. Example: If you want a delivery on Friday the 21st we would ship out on later than Wednesday the 19th.

Our crabcakes are made with the freshest and finest Jumbo Lump Blue Crab meat.

There are only two pieces of “Jumbo Lump” (the swimmer fin muscle) in each crab; it takes over 40 crabs to make a single pound of this
succulent delicacy! Our crabcakes are made by hand and average around 6.5 ounces. Rich and delicious, we suggest one per serving. They are

packaged individually and priced at $13.95 each.

All ingredients in our crabcakes are fully cooked.

You merely need to heat them to serve. We can ship the crabcakes to you browned or un-browned, though we suggest the latter and browning

them yourself - it is very easy and instructions are included.

Shipping rates are based on the recipient’s location relative to Baltimore, the further away the higher
the rate.

You are essentially purchasing a plane ticket and cab ride for your package in order to get this amazing treat guaranteed fresh to your table. UPS
overnight charges are based not only on weight, but also on box dimension. Our smallest box can fit up to one dozen crabcakes, and is charged a
dimensional weight of 7 Ibs. The base rate for this size package covers up to 10 crabcakes. In other words, whether you chose to ship one
crabcake or ten crabcakes, the shipping rates will be the same for this size box. The more crabcakes you ship in your package, the more cost

effective the overnight shipping charge.

The shipping rate is determined by zone.

In order to quote you a “shipped to you total price”, you must call and provide us with a destination zip code.

Because our product is made to order and uses wild caught, fresh ingredients

we ask that you call for availability during the hours of Monday- Saturday 10:00AM - 5:00PM, EST.

Our Octogenarian, Curmudgeon, Patriarch Will Not Ship Surprises! If you plan on sending the
crabcakes as a gift, please make sure the recipient will be home for delivery.

A fresh crabcake should last in the refrigerator 2-3 days before freezing. If you are not sure if the recipient will be home or will eat them soon
after arrival, please consider sending a “gift voucher”. Our gift vouchers cover a given number of crabcakes shipped to a given address. If you
purchase a voucher, we mail it the same day with full instructions and a personal message (if desired). All that is required of the recipient is that
they simply call 24 hours prior to their desired shipping date to have their crabcakes sent when it’s convenient for them. We also sell “gift

certificates” for requested dollar amounts.

OTHER INFO 7

Date you want your package to arrive.

“Ship to” name, address, and phone number

If not the same as above: ‘Ship from” name, phone number, billing zip

Number of crabcakes

Browned or un-browned

Message included

Method of payment.

(We accept MasterCard, Visa, AMEX, and Discover) Credit card number, expiration date, name as it appears on the card, and CV code.

Foodeist — restaurant menus, reviews & prices https://foodeist.com/place/faidley-seafood


https://foodeist.com/place/faidley-seafood

