
 

  

 

 
D U C K T R A P  T O D A Y  

  

Ducktrap River of Maine  - the leader in the Smoked Seafood Industry. 

We keep our focus on being the leader while maintaining a strict adherence to the highest standards of quality, 
service, and value. Our full line of smoked seafood products are produced all naturally, with no artificial ingredients 
or preservatives. Our Quality Control is just not a department it is the entire organization. From the brine room to 
the shipping dock all of the 100 Ducktrap employees make sure that you receive the best possible product. 

Our customer base that started with a few local vendors has grown into a wide range: wholesale seafood and food 
distributors, retail chain and single stores, restaurants and hotels. To ensure the customer is receiving a consistent, 
quality product Ducktrap follows a strict HAACP program, continues to smoke in small batches and maintains a strict 
Rabbinical standard. 

Naturally smoked offerings from Ducktrap include cold smoked salmon, smoke roasted salmon, smoked trout, 
mackerel, whitefish, shrimp, scallops, mussels, pates and a number of other seafood items under the Kendall Brook, 
Winter Harbor, Spruce Point and Ducktrap labels. 

Ducktrap continues to grow while staying true to our roots. We are a part of Marine Harvest, the world’s leading 
Seafood Company enabling us to source the best seafood available at the time of purchase as well as trace our 



farmed raised salmon from the egg to your plate. At the same time we are a smokehouse located just off the Coast 
of Maine in the woods. We use only the natural woods of Maine and the fresh sea air to smoke our products. We 
provide our customers the best of all worlds. 

Ducktrap has continued, for over 30 years, to WOW our customer’s one bite at a time. We know that when you try 
our products you will experience the Ducktrap difference. Enjoy!  

 

    

www.ducktrap.com 
800-434-8727 

 
  

 


