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Seafood Festival returns tomorrow
By Haley Behre

BELMAR — Silver Lake Park, here, will be transformed into a
seafood lover’s paradise this weekend when the NJ Seafood
Festival makes its way into town once again.

The staple summer event, now in its

28th year, attracts thousands of patrons who want to sample
delicacies from some of the area’s best restaurants and food
vendors, which serve everything from steamed lobster, fish
tacos and sushi, to alligator sausage and seafood quesadillas.

More than 45 of the area’s best restaurants and vendors are
expected to participate.

“It’s really the official opening of the summer for us,” said
Mary Brabazon, Belmar Tourism director and organizer of the
event.

In addition to the dozens of food vendors, patrons can enjoy
live entertainment on the boardwalk, a beer tent and wine
garden, children’s activities, and unique crafts.

“It’s one of the largest festivals in the state of New Jersey.
We’re happy to host it every year,” Mayor Matt Doherty said,
noting it is great for the local economy. “We’re looking
forward to having another exciting Seafood Festival this
coming weekend.”

Vincent Petruzziello, the owner of
Mr. Shrimp, agreed with Mayor Doherty that the festival is a “huge boost” for Belmar.

“It really shows that Belmar is one of, if not the best, Shore town in the area,” Mr.
Petruzziello said.

Mr. Shrimp has participated in the festival for over 12 years, he said.

“We really enjoy having a couple of days to get out of our regular element, do
something a little different,” Mr. Petruzziello said.

Ollie Klein, owner of Klein’s Fish Market in Belmar, said, “we’re the last of the
original participants.

“Although it’s changed a lot since its inception, it’s basically to promote seafood and the wide variety,
healthiness and freshness — and that’s what we’re all about,” Mr. Klein said.

Since its inception, the festival has been a “real family-friendly atmosphere,” he said.

Bob Cooper, president of Chefs International, said he believes his business has been participating in the Seafood
Festival from the beginning, as well.

Chefs International will be represented by its Point Pleasant Beach and Belmar restaurants represented at the
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The NJ Seafood Festival is returning for its 28th
year this weekend. Among the vendors
expected to return is Jack Baker’s Lobster
Shanty, Point Pleasant Beach, whose employee
Jeff Havens [left], and Bob Cooper, president of
Chefs International, manned the lobster station
last year. Photo by SUEANNE GOSS, STAR NEWS
GROUP
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event: the Lobster Shanty, Jack Baker’s Wharfside and 9th Ave. Pier.

“It’s great advertising,” Mr. Cooper said, noting they sell a lot of product.

He said there is only a 12- to 13-week summer season each year, so the Seafood Festival just “adds another big
holiday weekend to the town.”

Once again this year, Ocean Avenue will be closed to traffic between Fifth and Sixth avenues, and the street
will be filled with plenty of tables and seating for visitors to enjoy the bounty.

The NJ Seafood Festival, hosted by Belmar Tourism and Spark Market Solutions, takes place at Silver Lake Park
tomorrow, Friday, June 13, from 4 to 8 p.m.; Saturday, June 14, from 11 a.m. to 8 p.m.; and on Sunday, June
15, from 11 a.m. to 6 p.m.

Admission to the rain-or-shine festival is free.

For more information on the Seafood Festival, log on to www.VisitBelmarNJ.com or call 732-681-3700, ext. 214.
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