
Crawfish Fundraising Boil 
Book your Crawfish Fundraising Boil today!  
Your organization sells the tickets and profits 
off of each ticket sold. Once a designated 
date/location are confirmed and the tickets 
are sold, sit back and enjoy the fully catered 
event. Boils are available January through July. 
A CD Presentation is available. Please call or 
email for further details. 

 

 

 

You will soon see why  
Cajun Crawfish Company  

is Number One  
in Cajun Fried Turkey sales. 

 
 
 
 
 
 
 
 
 
 
 
 

Referrals available upon request. 

Cajun Fr ied Turkey Fundraisin g 
 

Cajun Crawfish Company 
David Snell, Owner 

C a j u n  C r a w f i s h  C o m p a n y  
 
G i v i n g  Y o u  t h e  B i r d !  

Phone: 972-337-BOIL (2645) 
Cell: 469-767-2645 
E-mail: info@cajuncrawfishco.com 

Cajun  
Crawfish 
Company 

Cajun Fried Turkey  
and 

Crawfish Boil 
Fundraising 

See all product descriptions at 
www.cajuncrawfishco.com 

Cajun Crawfish Company Facts 
• In business since 1999 

• Sell products and events year around 

• Clients include large corporations such as IBM, Mi-
crosoft, FedEx, and Halliburton 

• Fully insured and licensed 

• Featured on local channels (Fox4, ABC, and CBS), in 
the Dallas Business Journal and in the Dallas Morning 
News 

 Honey Glazed Ham with Bourbon Pecan Praline Sauce   



The Benefits of Turkey Fundraising 
• Our products are unique and fun to sell. People 

are tired of the same fundraising ideas. Inexpen-
sive items such as wrapping paper, trinkets, candy, 
car washes, and candles have been oversold and 
are ordinary items.  

• Commissions for the organization are well above 
what other fundraising items yield.  

• There are three times of the year in which to   
utilize fundraising. Thanksgiving, Christmas, and 
Easter are prime opportunities to raise money for 
an organization. 

• Customers will be most likely to purchase their   
holiday meat through a parent or student when a 
portion of the sale will benefit the organization. 

• There are no long lines for retrieving your holiday 
meat. 

FAQ 
How do we get started? 
We would like to present our products to your organi-
zation. We will provide an explanation of the cost and 
profit per item. Once you are ready to commit to  
fundraising, carbon order forms will be provided for 
completing each sale. Your members will be encour-
aged to sell as many items as possible during the allot-
ted time frame.  

How do we obtain the products? 
Cajun Crawfish Company will collect the final tally 
from the organization representative. Once we have 
the final count we will deliver the products on an 
agreed upon date at a specified location. It is the    
organization’s responsibility to ensure that each seller is 
present to pick up their items. Final payment by check 
or cashier’s check will be due to the Cajun Crawfish 

Company prior to or upon delivery of the products. 

How will we store the fresh meat products ? 
All products are delivered frozen solid. Most     
products can be kept out of a deep freezer for up to 
48 hours. Customers will need to receive their order 
within two days, preferably 24 hours, of the deliv-
ery time. Products can travel for up to 48 hours 
before defrosting.   

How are the products reheated? 
Cooking instructions are included with each item. 

Can you ship the orders? 
Products can not be shipped out of state for the 
fundraising event. There are too many variables to 
make this a suitable option. 

Is there a prize for the top seller? 
The top seller will receive a Cajun Crawfish 
Company T-Shirt and a Cajun Fried Turkey. 

Who do you suggest we sell to? 
We suggest talking to individual businesses about 
gift giving opportunities for their employees. 
Friends, family, churches, the workplace, and door 
to door sales (if permissible) are valuable resources 
as well. 
 

About the Cajun Crawfish Company 

The Cajun Crawfish Company offers a wide  
array of Cajun items including live crawfish 
sales from January to July, full service Cajun 
catering menus year round, and a unique mix 
of specialty holiday meat products.  

The high quality meats are USDA approved 
and include such items as Lightly Seasoned 
and Spicy Cajun Fried Turkeys, Pecan Pra-
line and Maple Pecan Honey Glazed Hams, 

and Tur-duck-ens. Our wholesome meat 
products are sold in such high profile stores 
as Neiman Marcus, Hickory Farms, and      
Cabellas Outdoor Outfitters. The products 
have been sold for the past 10 years and 
have been featured on the Food Network.   

Call us today to set up a meeting with your    
organization. We will bring one of our   
popular Cajun Fried Turkeys for everyone to 
taste (based on availability). 

One of our many options for your  fundraising sales. 

C a j u n  C r a w f i s h  
C o m p a n y  

Cajun Crawfish Company 
David Snell, Owner 

Phone: 972-337-BOIL (2645) 
Cell: 469-767-2645 
E-mail: info@cajuncrawfishco.com 

See all product descriptions at 
www.cajuncrawfishco.com 


