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Three Bays is an aﬂ-emcompassing’ area on Cape Cod in Osterville:

North Bay, Cotuit Bay, West Bay.
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Method of Harvest: Bottom Planted
Taste Profile: High salinity with a sweet aftertaste due to it's proximity to Vineyar(l sound.

THREE BAYS OYSTERS COMES IN THREE SIZES:

2.5"-3" 3"-3.5" 3.5"+

Historica”y one of the 1argest oyster fisheries in Massachusetts, Three Bays
Opysters proudly offers easy opening ‘restaurant reaa[y” oysters paclzed in
100-count branded recyc]al)le boxes. A state-of-the-art oyster cleaning facility
system allows for complete tracea})ility. Three Bays Oysters is a verticaHy
integrated producer from hatchery to finished product.

Third party audited facility pro&uct handled quiclzly
under strict HAACP guidelines to ensure freshness
and quality to the end user. Three Bays Opysters are

available 52 weeks per year.

History Lesson for the Day:

Dating back to the 1800s, the Joe Crosby Grant was the original oyster grant at
Three Bays in Osterville. They used to ship oysters in wooden barrels on trains
to San Francisco originating from the Three Bays. At that time in the spring,
they would ship in the oysters using schooners from Virginia. When they arrived,
the town would then ring the school bells for all of the children in Three Bays to

shovel oysters onto the sandy bottom. can’t make out the word aﬁer “bottom”
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