
Fortune Fish & 
Gourmet uses Seasoft 
ERP and warehouse 
management system to 
track seafood products 
in multiple freezer and 
warehouse locations.
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Case Study 

Results
24/7 real-time 
inventory visibility  

Increased capacity, 
improved fill rates, 
fewer errors

Greener business 
with paperless 
solution

Solution
Seasoft ERP 
Software & 
Warehouse 
Management 
System 

Challenge
Paper-based 
warehouse 
management slow 
and error prone

Industry 
Food & Beverage

Company

Fortune Fish & Gourmet is the premier 
fresh and frozen seafood processor and 
specialty food distributor servicing fine 
restaurants and grocers from facilities 
throughout the country. Founded in 
2001, Fortune has grown to become 
one of the largest seafood and specialty 
food distributors in the country, 
processing more than 75,000 pounds of 
fish, shellfish, oysters, clams, and other 
seafood every day. 

“Going paperless and scanning 
product information into Seasoft 
has increased our capacity, 
improved order fill rates and 
significantly improved the service 
aspect of our business.”

Dominick Gattuso, CFO, Fortune Fish & Gourmet
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Challenge:

Wireless Warehouse Management

Bar coding reduces errors and lets Fortune 
Fish track inventory in multiple locations

Production teams have instant visibility of 
new orders to increase overall production

Fortune Fish can track tuna and steak fish 
back to the provider and final customer

Fortune Fish wanted to improve inventory control and reduce errors in their freezer and 
warehouse operations. They chose Seasoft based on the following capabilities:

Instant Sales Order Visibility Improved Steak Fish Traceability

Seasoft Enterprise Resource Planning (ERP) 
software’s built-in warehouse management 
system tracks inventory from the time raw 
materials arrive to the shipping of finished 
goods. Seasoft uses wireless, hand-held bar 
code scanners and mobile PCs to improve 
inventory visibility and control. With Seasoft, 
Fortune Fish always knows what’s on-hand and 
where it’s located.

Solution:

 ◾ Complete inventory visibility and 
control across multiple facilities 
 

 ◾ Streamlined order entry with real-time 
visibility to inventory & production staff 

 ◾ Forward and backward traceability 
and fast response to food safety 
issues

Results: “CAI knew exactly how we could 
improve our inventory control and 
they took the time to make sure all 
our business requirements were 
addressed.” 

Dominick Gattuso, CFO, Fortune Fish & Gourmet

Ready to get
started with Seasoft?

Learn more at caisoft.com/seasoft


