
Founded in 1999 and acquired by Baldor in 2020, Pierless Fish has proudly supplied top chefs and restaurants with the 
highest quality fish and shellfish for over 20 years. From the beginning, our focus has been on excellence in sourcing, 
handling, butchering, and delivery. We get the best and freshest fish from the dock to your door—a selection we’re 
thrilled to now offer to all Baldor customers from Maine to Virginia.

T H E  P I E R L ESS  A DVA N TAG E

 We pride ourselves on our relationships 
with the best local fisherfolk. We specifically 

seek out partners who have ethical and 
responsible harvesting practices.

 Our butchering team has over 
100 collective years of experience 

cutting seafood, and precision is our 
middle name. 

We know freshness is paramount, which is 
why your fish is processed and packed to 

order, ensuring you get the finest and 
freshest seafood.

E XC E PT I O N A L
B U TC H E RY

D E L I V E R E D 
F R ES H

T H E  B EST
 F I S H



W H E R E  P I E R L ESS  I S  AVA I L A B L E

O R D E R S  P R O C ESS E D  I N  2  DAYS

H OW  TO  R E AC H  U S

CHECK OUT OUR PIERLESS PRODUCTS

Pierless Fish products have a two-day lead time. Please be sure to place your order 2 days before 
your desired delivery date.

For any questions, please email our Merchandising team at merchandising@baldorfood.com. 
Visit our website for a full product list and more information about the catches we carry from 
our partners at Pierless Fish!
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