About Beach Seafood Market
Owner Dennis Henderson has worked in Florida’s shrimp
industry since he was a boy unloading boats for the fish
houses. His father was a welder who worked on docks
and boats; as he grew, he followed his father’s example
and started his own boat welding and repair business.
In time he and two partners began buying their own
boats. They named their enterprise Trico Shrimp and
spent years going back and forth to Texas for shrimp,
unloading their catch at fish houses. (In 1980 the third
partner was bought out.) When St. George Packing went
up for sale, Dennis Henderson and George Gala bought
everything, the building, waterfront property, and Beach
Seafood & Gulf Shrimp.

Enjoy dining at two convenient locations:
Skip One Seafoods Restaurant

17650 San Carlos Blvd.
Fort Myers Beach, FL 33931
(239)454-0220
Open Daily 11 a.m. to 10 p.m.
www.SkipOneSeafoodRestaurant.com
info@skiponerestaurant.com

Monday - Saturday 8 a.m. to 8 p.m.
Sunday 10 a.m. to 8 p.m.

His first restaurant – Skip One on 41 – was named after a
fishing boat owned by the market’s original owner back
in the 60s. Today the restaurant owes its popularity to the
harvest of its owner’s fleet.
When Henderson saw the Sandy Butler Market
availability it was a match made in … Fort Myers Beach.
The market, restaurant and bar were perfect, as is the
location for residents and guests of South Fort Myers,
Sanibel, Fort Myers Beach, Estero and Lover’s Key.
It was time to grow.

www.BeachSeafoodFMB.com
Skip One Seafood Restaurant on 41
15820 S. Tamiami Trail
Fort Myers, FL 33908
(239)482-0433
Open Daily 11 a.m. to 9 p.m.
www.SkipOne41.com

Seafood Market Hours

Open Daily 9 a.m. to 9 p.m.

Insist on Wild Caught American Shrimp
Insist on Wild Caught American Shrimp

Today Henderson’s new Beach Seafood Market adjoins
his new restaurant and bar – Skip One Seafood – in a
soaring Key West-style building on San Carlos Blvd. in
Fort Myers Beach.

Serious about Beach Seafood
Henderson cares deeply about the fishing industry,
the jobs it provides and the consumers it serves. He is
committed to safeguarding industry standards of origin,
chemicals used in processing and weight of packages.
Learn more in “Mission” at:

www.BeachSeafoodFMB.com

17650 San Carlos Blvd.
Fort Myers Beach, FL 33931
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239-454-0221

Beach Seafood Market offers everything you
might need for a portable feast:
• Delicious entrees are created daily.
• Our olive bar features seafood salads and spreads.
• Choose from our outstanding cheeses, biscuits and
crackers. Serve with wine, champagne and
imported beer.
• Take your selections home, to your hotel or boat;
or enjoy on beautiful Fort Myers Beach.

There’s no reason to drive to Fort Myers or Naples
for gourmet treats and gifts. Beach Seafood Market
has everything you need or want, from gift baskets
and wine to fanciful aprons, elegant cutlery and
specialty foods.

Fort Myers Beach Natural Shrimp
Dennis Henderson knows seafood. He and his
partner own the biggest Natural Shrimp boat fleet
in Florida. Their trawlers unload nearby, at their
Fort Myers Beach packing house.
This may be your first taste of fresh, Natural
Shrimp.
About 85% of the shrimp Americans eat is pond
raised and chemically treated, imported from
Asian or South American locations. It’s NOT
inspected in the U.S., is not liable to U.S. health
and quality codes and the flavor does not
compare to fresh wild caught.

Love your coffee
roasted?

About Cookware
From tools and pots to cutting boards, grinders and
gourmet treats; featured brands include Emeril,
Bistro, Krups and more.

Fresh Produce
Beach Seafood Market
has everything you
need to prepare a
delicious meal. We
have a variety of fresh
produce, seasonings
and condiments.

It’s frequently served in waterfront locations and
70 to 80% of restaurants mislabel.

Choose from a variety
of exceptional beans.
We roast while you
wait. Coffee and
espresso machines are
available for purchase.

Wild caught Florida shrimp is known as “pink
gold;” it’s natural, fresh and flash frozen right
out of the nets. The flavor is salty/sweet, and the
texture is appealing. Unlike other seafood, you can
freeze, thaw and refreeze shrimp with no loss of
flavor.

Fresh Florida Seafood
We work with the seasons,
local fishermen, crabbers
and trusted partners to
assure our customers can
enjoy grouper, snapper,
crab and other favorite
seafood year round.

