
CAVIAR – Ossetra Classic
1/30 g (1.06 OZ)
SUPC  0523468

CAVIAR – Ossetra Classic
1/125 g (4.4 OZ)
SUPC  0523831

Dom Petroff ships via FedEx Standard Overnight Mon-Thurs
NO REFUSALS / NO RETURNS

DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS

CAVIAR – Ossetra Classic
1/50 g (1.8 OZ)
SUPC  0523629

CAVIAR – Ossetra Classic
1/250 g (8.8 OZ)
SUPC  0523890

Species: Acipenser Gueldenstaedtii
Origin: Farm-raised sturgeons in Bulgaria
Color: Light to a warm, rich brown
Taste: Nutty, juicy
Beads: Firm, medium-sized beads
How to serve it? Serve caviar on lightly grilled toast points, on blini, on potatoes, swirled through sauces or even better 
enjoy it simply on a mother-of-pearl spoon. 

For more than 25 years, Dom Petroff has been the first
choice for luxury food at gourmet restaurants across
the world. Our glorious selection of caviar stretches
from domestic to imported, farmed to wild, all hand-
picked by our caviar experts to ensure the finest
flavors and look.
Our selective products list also includes fish roe,
smoked fish and foie gras.

- Caviar -



Dom Petroff ships via FedEx Standard Overnight Mon-Thurs
NO REFUSALS / NO RETURNS

DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS

CAVIAR -
Alverta White Sturgeon
1/30 g (1.06 OZ)
SUPC  0538656

CAVIAR -
Alverta White Sturgeon
1/125 g (4.4 OZ)
SUPC  0538688

CAVIAR -
Alverta White Sturgeon
1/50 g (1.8 OZ)
SUPC  0538672

CAVIAR -
Alverta White Sturgeon
1/250 g (8.8 OZ)
SUPC  0538696

CAVIAR – Siberian
1/30 g (1.06 OZ)
SUPC  0538706

CAVIAR – Siberian
1/125 g (4.4 OZ)
SUPC  0538730

CAVIAR – Siberian
1/50 g (1.8 OZ)
SUPC  0538724

CAVIAR – Siberian
1/250 g (8.8 OZ)
SUPC  0538742

- Caviar -

Similar in taste and appearance to Ossetra because the white sturgeon is a relative of the Ossetra.
Species: Acipenser Transmontanous
Origin: Farm-raised sturgeons in California, USA
Color: Toasty brown 
Taste: Nutty, buttery, with a touch of sweetness
Beads: Firm, medium-sized beads
How to serve it? Serve caviar on lightly grilled toast points, on blini, swirled through sauces or even better enjoy it simply 
on a mother-of-pearl spoon. 

Species: Acipenser Baerii
Origin: Farm-raised sturgeons in Georgia
Color: Light to dark gray with a brownish glint
Taste: Mild
Beads: Smooth, small-sized beads
How to serve it? Serve caviar on lightly grilled toast points, on blini, swirled through sauces, with a cold soup or even 
better enjoy it simply on a mother-of-pearl spoon. 



Dom Petroff ships via FedEx Standard Overnight Mon-Thurs 
NO REFUSALS / NO RETURNS

DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS

Species: Polyodon spathula
Origin: Wild-raised sturgeons in Kentucky and Tennessee, USA
Color: Light to dark gray-black to greenish beads
Taste: Strong flavors with smooth, earthy taste
Beads: Small-sized beads
How to serve it? Serve roe on lightly grilled toast points, on blini, swirled through sauces, or with smoked fish.

- Roe-
ROE Chataluga Paddlefish
1/125 g (4.4 OZ)
SUPC  0524043

ROE Chataluga Paddlefish
1/250 g (8.8 OZ)
SUPC  0524050

ROE Chataluga Paddlefish
1/500 g (17.6 OZ)
SUPC  0524080

ROE – Salmon
5/100g (3.6 OZ)
SUPC  1111760

Origin: Harvested from wild salmon caught in USA
Color: Red
Taste: Juicy, sweetness, a little on the soft side and a pop
Beads: Firm, crisp, sparkling, large-sized beads
How to serve it? Serve roe on lightly grilled toast points or on blini. 

ROE – Trout
5/100g (3.6 OZ)
SUPC  1112174

ROE – Trout
2/250 g (8.8 OZ)
SUPC  1112182

ROE – Trout
1/500 g (17.6 OZ)
SUPC  0524205

Origin: Harvested from wild trout caught in France
Color: Deep orange
Taste: Briny tang, a bit of smokiness and a firm pop
Beads: Firm, crisp, medium-sized beads
How to serve it? Serve roe on lightly grilled toast points or on blini. 

ROE – Salmon
2/250g (8.8 OZ)
SUPC  0524142

ROE – Salmon
1/500g (17.6 OZ)

SUPC  0524142



Dom Petroff ships via FedEx Standard Overnight Mon-Thurs 
NO REFUSALS / NO RETURNS

DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS

Origin: USA
Color: Creamy color
Taste: Delicate, velvety, sweet
How to serve it? Enjoy it in a salad, a quiche, a mousse, a soufflé or simply surrounded by lemon slices and a daub 
of crème fraîche. It can also be sliced with ease for serving on a sliver of toast, with a dollop of horseradish.

- Smoked Fish -
Smoked Sturgeon
4/ 1 lb
SUPC  0524225

Smoked Trout
24/ 4 OZ
SUPC  0524258
Origin: USA
Color: White
Taste: Delicate
How to serve it? Enjoy it in a salad or simply surrounded by lemon slices and a daub of crème fraîche. It can also be 
sliced with ease for serving on a sliver of toast.

Foie Gras Terrine
2/ 2.2 lb
SUPC  0524288

Whole Duck Foie Gras
12/ 2.8 OZ
SUPC  0524300

Origin: Canada
Taste: Simple bouillon flavored
How to serve it? Enjoy it on a sliver of toast.

Origin: Canada
Taste: Simple bouillon flavored
How to serve it? Enjoy on a sliver of toast.

- Foie Gras-
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