
New Zealand  
Butterfish 

UHandling  
 

Whole fish and Fillets  should 
be  stored in a drain pan in the 
coldest part of the walk-in.  Fil-
lets should also be covered in 
ice although with a barrier, so 
the ice never touches the flesh.  
Fillets should be stacked skin to 
skin or flesh to flesh. 
  

Description: 
  
 Also known as Dollarfish, shiner, pumpkin-seed, starfish, 
pomfret and Pacific pompano.  The average length is 10 
inches and average weight is 8 oz.  They are most common 
in the cooler waters and mainly caught by trawling, some-
times in coastal nets. 
 
 
Eating Qualities: 
 
Butterfish have dark, sweet, richly flavorful meat that’s 
high in fat and tender in texture. An excellent pan fish -- it 
is usually gutted with the head and skin left on. The flesh 
turns white and opaque when cooked. 
 
 
Feed: 
 
The butterfish is found in shallow water around the 
coasts of New Zealand and its offshore islands where it 
feeds largely on kelp. 
 
 
Sold By: 
 
 Fresh whole head off dressed 
 Fillets  
  
 
 

UNUTRITIONAL  
INFORMATION 

Portion size 32 grams 
 

Total Fat 3g 
Saturated Fat 1g  

Monounsaturated Fat 1g 
Cholesterol 21mg 

Sodium 28mg 
Protein 6g 

Calories 47  

Cooking Methods 
Broiled 
Baked 

Grilled 
Whole deep fried 

Custom smoked 
Pan fried 

Fortune Fish Company 
1068 Thorndale Avenue 
Bensenville, IL 60106 

T: 630.860.7100 
F: 630.860.7400 

www.fortunefishco.net 


