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905.856.6222
1.800.563.6222
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81 AVIVA PARK DRIVE,
VAUGHAN ON L4L 9C1

CAVIAR, ATRUE DELICACY

We offer the best quality fish eggs from around the world.
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Oncorhynchus Kisutch/Nerka/Keta  Clupea Harengus Harengus

Wild caught in Canada and the Wild from Spain, Platinum Caviar's
USA, Platinum Caviar's Saimon lkura  Herring black eggs, brings a plentiful
crimson red eggs, brings a sustainable taste fo your unique palate.

choice to the most distinct palates.

Golden Whitefish

Coregonus Clupeaformis

Wild from Canada and the USA,
Platinum Caviar's Goiden Whitefish
yellow eggs, brings a mild flavour
and nice fexture fo any recipe.

Oncorhynchus Mykiss

Farm raised in Europe, Platinum
Caviar's Trout tangerine coloured
eggs. brings a sweet, refined flavour
and a rich fexture fo any dish.
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East Coast Breviro Sturgeon

Acipenser Brevirostrum

Farm raised on the East Coast of Canada, Platinum Caviar’s Breviro
Sturgeon golden brown eggs brings a sustainable and delightful bite
o your palate. It works great as a savoury dessert and pairs well with
salmon or oysters.

sustainable & farmed
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West Coast Fraser Sturgeon

Acipenser Transmontanus

Farm raised on the West Coast of Canada, Platinum Caviar's Fraser
River White Sturgeon black pearl olive eggs, brings a sustainable choice
to the most distinct palates. Along with its delicate, buttery taste, these
fish eggs are also certified organic.

sustainable & farmed
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