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CREATE. CURATE. CELEBRATE.

Elevating your guest’s experience is your priority.
Bringing your vision to life is ours. No matter

the experience, we are here to help you create a
remarkable one. Our expertly crafted collections of
tableware, buffetware, and accessories supports the
needs of today’s chefs, mixologists and sommeliers.

This visionary approach to tableware is the founding
principle of our culture and brands.






FHlatware.

The overlooked gem on the table.

IS PICKING THE RIGHT FLATWARE IMPORTANT?

YES, it is! It might seem insignificant for the success of a restaurant but its purpose is so much more.

Flatware has been referred to as the jewelry of the table but it is so much more than just appearance.
Flatware has enormous power and can either complement your restaurant’s decor or distract from it.

Enhances Flavor

Research suggests the size, weight, balance
and style of flatware can not only enhance the
flavor of the cuisine but diners are willing to
pay more for the overall experience.

First Impression

The brain makes judgments on food

even before it is eaten, all of which can be
altered by the style of cutlery. Combining
functionality and style in the flatware will
make a great first impression and lay the
foundations of the overall dining experience.

Functional

The functionality must take precedence
over design. The most expensive designed
flatware will not impress the customer if
it is too heavy or uncomfortable to use.

The right flatware, if chosen and styled correctly,
will create an aesthetic that adds character

and ambience to the decor and overall dining
experience. The look and feel of the flatware

can be a contradiction to the atmosphere if
chosen incorrectly, the design might say "old-
fashioned" when you are looking for elegant.



WHAT IS STAINLESS STEEL?
STAINLESS STEEL

Stainless steel is a durable and
— affordable metal that is used for a
wide variety of purposes. It's strong,
making it perfect for flatware and
it's corrosion resistant, so it can last
a long time without being replaced.

-+

Used for:

- Strength

- Soft luster akin to silver

- Bright polished look

- Added resistance to corrosion

Used for:

- Durability
- Rust & stain resistant

st #/znd H

Chromium / Nickel

TYPES OF FLATWARE:

18/10 18/0

Stainless Steel
(420 Stainless)

13/0

Stainless Steel
(410 Stainless)

Stainless Steel
(304 Stainless)

18% chromium and 10% nickel
- The highest quality
stainless steel
- NOT magnetic therefore
it will not work in
flatware retrievers

18% chromium and 0% nickel

- Economic value

- Magentic, compatiable with
flatware retrievers

13% chromium and 0% nickel

- Used exclusively on knives
in our portfolio

GREAT FOR:
Casual & high volume restaurants

GREAT FOR:
High-end/luxury properties

Medium Weight

Patterns that are more economical and tend to be
trendy and transitional. These patterns are ideal in
casual, high-paced establishments as well as
mid-level restaurants.

Heavy Weight

Upscale patterns that can be found in high-end
restaurants, upscale casual and fine dining and
in hotels. They tend to be more modern in design.



Finishes

Throughout our many different flatware collections we have a variety
of finishes available. Sourcing options available for silver finish upon request.

Mirror Polish
Flatware is polished/buffed to a bright, clear, glossy finish.

Alessandria, Burlington, Capitale, Diaz, Ezzo, Elegant, Enrico VIII, Fluted, Harrison, Harper,
Knox, Kya, Lazzo, Latham, Liv, Liv I, Living, Matiz, Mikayla, Matisse, Milord, Miracle,
Neo, Orzon, Renzo, Vesca, Rada, Splendido, Stone, Stilo, Victory

Satin Polish
Flatware is polished/buffed to a soft, brush/matte-like finish.

Black Oak Satin, Harper, Living Satin, Satineo, Stone Satin

Patina
Flatware is tumbled with stones to create a distressed finished look.

Baguette, Matisse Vintage, Orzon, Renzo

Sand Blast

A two-tone finish that requires an extra process of sand blasting
which allows for outlined design areas on a mirror finish.

Amber, Kya, Latham

Oxidized

Flatware is submerged into a solution for a short period of
time then taken out to polish creating a black finish.

Black Oak

PVD (Physical Vapor Deposition)

Flatware is hung by small hooks in a chamber and vapor is sprayed into the
chamber. Titanium is used and can be done in a black, gold, copper and rose
gold finish.

Baguette, Blake, Liv Gunmetal

Hammered
A"hammered” look is achieved by adding the dimples in the mold.

Miracle, Rinascimento, Stone, Stone Satin



Setting the Table

Setting the table properly, creates a smooth and elevated
experience for the customer. From a full banquet layout (shown) or
as simple as a fork and knife on the right side, these little nuances

created a more luxurious experience.
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EXAMPLE OF A FORMAL SETTING
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Made of the finest quality 18/10 heavy weight stainless steel,
the Chef & Sommelier flatware collections are the final touch
of elegance for a high end restaurant table.

The brand’s range of cutlery is extremely resistant
to corrosion, bending and twisting, and the wide range
of designs allow it to meet the needs of different styles

of establishments.

Black Oak 8
Black Oak Satin NEW. 8
Burlington 9
Diaz 9
Ezzo 10
Fluted 10
Harper n
Harper Satin NEW n
Knox 12
Kya 12
Kya Sand 13
Lazzo 13
Liv Il NEW 14
Orzon 14
Orzon Patina 15
Renzo 16

Renzo Patina 17




Black Oak 18/10

Dark, bark-like handles that beautifully
curve to meet refined heads.

FL901 FMOO05

Dinner Fork 8 %" 3 Dz. Dessert Fork 7 4" 3 Dz.
FL902 FMO08

Dinner Spoon 8 %" 3 Dz. Dessert Knife 8 142" 3 Dz.
FL904 FMO26

Dinner Knife (SH) 9" 3 Dz. Steak Knife 912" 3 Dz.
FL906 FMO12

Dessert Spoon 7 74" 3 Dz. Fish Fork 7 %" 3 Dz.
FL909 FL913

Soup Spoon 7" 3 Dz. Fish Knife 8 %" 3 Dz.
FL928 FL940

US Teaspoon 6 7" 3 Dz. Demitasse Spoon 4 2" 3 Dz.
FL929 FL927

Salad/Dessert Fork 7 %" 3 Dz. Butter Spreader 6 %¢" 3 Dz.

Black Oalk Satin 18/10

The sleek satin look of this bark like design brings
a modern twist to the trendy natural aesthetic.

FN995
Dinner Fork 8 6" 3 Dz.

FN996
Dinner Knife (SH) 9 38" 3 Dz.

FN997
Dessert Spoon 7 3" 3 Dz.

FN998
Salad/Dessert Fork 7 2" 3 Dz.

FP001
US Teaspoon 6 %" 3 Dz.




Chef&Sommelier

Burlington 18/10

Sophisticated, trendy, versatile Burlington creates
a striking presentation for any table-scape.

EQ293
Table Knife (SH) 9 ¥4" 1 Dz.

EQ290
Table Fork 8 4" 1 Dz.

EQ289
Table/Serving Spoon 8 %" 1 Dz.

EQ291
Salad/Dessert Fork 7" 1 Dz.

EQ284
Dessert/Oval Bowl Soup Spoon
6 36" 1 Dz.

EQ285
Round Bowl Soup Spoon 6 3" 1 Dz.

EQ283
American Teaspoon 6" 1 Dz.

Diax 18/10

EQ287
Coffee Spoon 5 %" 1 Dz.

EQ286
Iced Teaspoon 8" 1 Dz.

EQ292
Cocktail Fork 6" 1 Dz.

EQ294
Butter Knife 6 34" 1 Dz.

EQ295
Steak Knife (SH) 9" 1 Dz.

EQ288
Amuse/Tasting Spoon 5 %" 1 Dz.

Flared handles are classic yet contemporary.

T5101
Dinner Fork 8 4" 3 Dz.

T5102
Dinner Spoon 8 %" 3 Dz.

T5104
Dinner Knife (SH) 9 38" 3 Dz.

T5105
Dessert Fork 7 4" 3 Dz.

T5106
Dessert Spoon 7 4" 3 Dz.

75109
Soup Spoon 7" 3 Dz.

T5111
Demitasse Spoon 4 2" 3 Dz.

T5121
Cocktail/Oyster Fork 5 7" 3 Dz.

T5127
Butter Spreader 6 %" 3 Dz.

T5128
US Teaspoon 6 4" 3 Dz.

T5129
Salad Fork 7 4" 3 Dz.

11



Exzo 18/10

Angled handles add a fresh hint of jazz.

T5201 T5211

Dinner Fork 8 4" 3 Dz. Demitasse Spoon 4 2" 3 Dz.
75202 T5221

Dinner Spoon 8 4" 3 Dz. Cocktail/Oyster Fork 5 7" 3 Dz.
T5204 T5227

Dinner Knife (SH) 9 3" 3 Dz. Butter Spreader 6 %" 3 Dz.
T5206 T5228

Dessert Spoon 7 4" 3 Dz. US Teaspoon 6 4" 3 Dz.
T5209 T5229

Soup Spoon 7" 3 Dz. Salad Fork 7 4" 3 Dz.

Fluted 18/10

Fluted handles separated by bands at the bottom
and neck create a traditional poised look.

FL201 FL218

Dinner Fork 8 %" 3 Dz. Iced Teaspoon 7" 3 Dz.
FL202 FL221

Dinner Spoon 8 %" 3 Dz. Cocktail/Oyster Fork 5 34" 3 Dz.
FL204 FL227

Dinner Knife (SH) 8 74" 3 Dz. Butter Spreader 6 2" 3 Dz.
FL206 FL228

Dessert Spoon 7 %" 3 Dz. US Teaspoon 6 %" 3 Dz.
FL209 FL229

Soup Spoon 7" 3 Dz. Salad Fork 7 %" 3 Dz.
FL211

Demitasse Spoon 4 2" 3 Dz.




Chef&Sommelier
Harper 18/10

Squared and flared. Subtle impressions give
handles a natural appeal.

FL701 FL718

Dinner Fork 8 %" 3 Dz. Iced Teaspoon 7 4" 3 Dz.
FL702 FL721

Dinner Spoon 8 2" 3 Dz. Cocktail/Oyster Fork 5 %" 3 Dz.
FL704 FL727

Dinner Knife (SH) 9 2" 3 Dz. Butter Spreader 6 3" 3 Dz.
FL706 FL728

Dessert Spoon 7 2" 3 Dz. US Teaspoon 6 %" 3 Dz.
FL709 FL729

Soup Spoon 7 %" 3 Dz. Salad Fork 7 3" 3 Dz.
FL711

Demitasse Spoon 4 3" 3 Dz.

Harper Satin 18/10

Satin adds a touch of elegance to this modern
squared pattern. Harper is an ideal pattern
for hotels as well as trendy upscale restaurants.

FN688 FN694

Dinner Fork 8 %" 3 Dz. Soup Spoon 7 %" 3 Dz.
FN689 FN681

Dinner Knife (SH) 9 12" 3 Dz. Butter Spreader 63" 3 Dz.
FN690 FN685

Dinner Spoon 8 V2" 3 Dz. Cocktail Fork 53" 3 Dz.
FN692 FN686

Salad Fork 73" 3 Dz. Demitasse Spoon 4 3" 3 Dz.
FN695 FN687

US Teaspoon 7 4" 3 Dz. Dessert Spoon 72" 3 Dz.
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Knox 18/10

Rounded heads with a hearty, hammered
texture embellish the handles and discreetly

hides fingerprints.

FK801
Dinner Fork 8 2" 3 Dz.

FK802
Dinner Spoon 8 %" 3 Dz.

FK804
Dinner Knife (SH) 9 2" 3 Dz.

FK806
Dessert Spoon 7 74" 3 Dz.

Kya 18/10

FK809
Soup Spoon 7 4" 3 Dz.

FK828
US Teaspoon 7 %" 3 Dz.

FK829
Salad/Dessert Fork 7 2" 3 Dz.

Subtle curves create understated elegance.

T5401
Dinner Fork 8 %" 3 Dz.

T5402
Dinner Spoon 8 %" 3 Dz.

T5404
Dinner Knife (SH) 9 38" 3 Dz.

T5405
Dessert Fork 7 35" 3 Dz.

T5406
Dessert Spoon 7 3" 3 Dz.

T5408
Dessert Knife (SH) 8 14" 3 Dz.

T5409
Soup Spoon 7" 3 Dz.

T5410
Euro Teaspoon 5 2" 3 Dz.

T5411
Demitasse Spoon 4 ¥>" 3 Dz.

T5427
Butter Spreader 6 %" 3 Dz.

T5428
US Teaspoon 6 4" 3 Dz.

T5429
Salad Fork 7 2" 3 Dz.



Chef&Sommelier
Kya Sand 18/10

A unique two-tone extension to our popular Kya
collection featuring a mirror finish top and subtle
sand handle for exceptional elegance and style.

FJ701 FJ708

Dinner Fork 8 6" 3 Dz. US Teaspoon 6 5" 3 Dz.
FJ704 FJ709

Dinner Knife (SH) 9 38" 3 Dz. Salad Fork 7 2" 3 Dz.
FJ706 FG727

Dessert Spoon 7 %" 3 Dz. Butter Spreader 6 2" 3 Dz.

Lazzo 18/10

Gentle curves. Graceful tapers.
Essential and timeless.

T4701 T4728

Dinner Fork 8 4" 3 Dz. US Teaspoon 6" 3 Dz.
T4702 T4729

Dinner Spoon 8 %" 3 Dz. Salad Fork 7 4" 3 Dz.
T4704 T0426

Dinner Knife (SH) 9 2" 3 Dz. Steak Knife (SH) 9 2" 3 Dz.
T4706 T4727

Dessert Spoon 7 4" 3 Dz. Butter Spreader 6 2" 3 Dz.
T4709 T0418

Soup Spoon 6 7" 3 Dz. Iced Tea Spoon 7 %" 3 Dz.
T4711

Demitasse Spoon 4 2" 3 Dz.
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Lic I118/10

This classic square tapered design offers a
timeless look to the most eclectic designs and
atmospheres. Heavyweight and made of the
highest quality 18/10 stainless steel is sure to
withstand the busiest establishments.

FP117 FP121

Dinner Fork 8" 1 Dz. Butter Knife 1 Dz.

FP119 FP122

Dinner Knife (SH) 9 2" 1 Dz. Dessert/Salad Fork 67" 1 Dz.
FP120 FP124

Dinner Spoon 7 74" 1 Dz. Teaspoon 6 %" 1 Dz.

Orzon 18/10

Classic with reeded trim and curved details.

T4801 T4809

Dinner Fork 8 6" 3 Dz. Soup Spoon 6 7" 3 Dz.
T4802 T4811

Dinner Spoon 8 5" 3 Dz. Demitasse Spoon 4 3" 3 Dz.
T4804 T4828

Dinner Knife (SH) 9 %" 3 Dz. US Teaspoon 6" 3 Dz.
T4806 T4829

Dessert Spoon 7 %" 3 Dz. Salad Fork 7 4" 3 Dz.



Chef&Sommelier

Orzon Patina 18/10

The soft, grey, lustrous finish of Orzon Patina is
created from a highly distressed tumbled process for
a complete vintage look from blade to handle. Subtle
handle designs create a classically cut pattern.

FK401
Dinner Fork 8 %" 3 Dz.

FK404
Dinner Knife (SH) 9 %" 3 Dz.

FK406
Dessert Spoon 7 %" 3 Dz.

FK428
US Teaspoon 6" 3 Dz.

FK429
Salad Fork 7 4" 3 Dz.
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Renzo 18/10

Gentle ridges create perfect style and balance.

T4901
Dinner Fork 8 18" 3 Dz.

T4902
Dinner Spoon 8 %" 3 Dz.

T4904
Dinner Knife (SH) 9 %" 3 Dz.

T4905
Dessert Fork 7 4" 3 Dz.

T4906
Dessert Spoon 7 4" 3 Dz.

T4908

Dessert Knife (SH) 8 38" 3 Dz.

T4909
Soup Spoon 6 7" 3 Dz.

T4911
Demitasse Spoon 4 2" 3 Dz.

T4918
Iced Teaspoon 7 %" 3 Dz.

T4927
Butter Spreader 6 2" 3 Dz.

T4928
US Teaspoon 6" 3 Dz.

T4929
Salad Fork 7 4" 3 Dz.



Chef&Sommelier

Renzo Patina 18/10

Vintage inspired, our Renzo Patina collection
features a rumbled, antique distressed appearance
from a tumbled process that brings traditional
charm to the table. A soft, rich and warm finish
brings this unique artisan collection to life.

FK501 FM721

Dinner Fork 8 %" 3 Dz. Cocktail Fork 574" 3 Dz.
FK504 FK528

Dinner Knife (SH) 9 %" 3 Dz. US Teaspoon 6" 3 Dz.

FK506 FK529

Dessert Spoon 7 ¥4" 3 Dz. Salad/Dessert Fork 7 V4" 3 Dz.
FM711

Demitasse Spoon 4 »" 3 Dz.
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For over 150 years, this Swiss cutlery manufacturer offers
high quality flatware combined with trendy designs.

Made in 18/10 stainless steel, Sola collections offer unique
patterns and finishes to allow each style of high-end
establishments to find the one that best suits them.

Alessandria 20
Baguette Black 20
Baguette Copper 21
Baguette Vintage StoneWash____ 2]
Imperial Chopsticks 22
Living Mirror 23
Living Satin 23
Luxus Sand 24

Miracle 25




Alessandria 18/10

A classic beveled pattern with square
handles are complementary to the trendy
colors of today’s table settings.

MB202
Table Knife (SH) 9 4" 1 Dz.

MB201
Table Fork 8" 1 Dz.

MB204
Dessert/Fish Fork 7 3" 1 Dz.

MB203
Dessert Spoon 7 3" 1 Dz.

MB220
American Teaspoon 6 %" 1 Dz.

Baguette Black 18/10

There's nothing traditional about this Baguette
pattern. Black offers a bold statement for any table.

MB247 MB253

Table Knife (SH) 9" 1 Dz. American Teaspoon 6" 1 Dz.
MB246 MB248

Table Fork 8 %" 1 Dz. Teaspoon 5 3" 1 Dz.
MB251 MB252

Dessert Knife 8" 1 Dz. Coffee Spoon 4 2" 1 Dz.
MB250 MB254

Dessert Fork 7 %" 1 Dz. Cake Fork 5 3" 1 Dz.
MB249

Dessert Spoon 7 3" 1 Dz.



-Sola
Baguette Copper 18/10

There’s nothing traditional about this
Baguette pattern. Copper offers a trendy
and unique presentation.

FM571 FM580

Table Knife (SH) 9" 1 Dz. Dessert Spoon 7 3" 1 Dz.
FM575 FM581

Table Fork 8 5" 1 Dz. American Teaspoon 6" 1 Dz.
FM577 FM582

Tablespoon 8 %" 1 Dz. Teaspoon 5 34" 1 Dz.
FM578 FM583

Dessert Knife 8" 1 Dz. Coffee Spoon 4 2" 1 Dz.
FM579 FM584

Dessert Fork 7 %" 1 Dz. Cake Fork 5 3" 1 Dz.

Baguette Vintage
Stone Wash 18/10

There is nothing traditional about this Baguette
pattern. Rustic is this pattern’s middle name.
Ideal for a hand crafted look and feel.

FL941 FL951

Table Knife (SH) 9" 1 Dz. Dessert Spoon 7 %" 1 Dz.
FL942 FL953

Table Fork 86" 1 Dz. American Teaspoon 6" 1 Dz.
FL946 FL952

Tablespoon 8 %" 1 Dz. Teaspoon 5 3" 1 Dz.

FL948

Dessert Fork 7 3" 1 Dz.
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Imperial Chopsticks

These sleek chop sticks are the perfect
accompaniment for any Asian flair cuisine.
The square handles make handling easy.

SCP99
Imperial Chop Sticks 83" 1 Dz.

SCR98
Universal Chop Stick/ Knife Rest 2 34" 1 Dz.



-=Sola

Living Mirror 18/10
Sleek contemporary handles make a dramatic
statement for a variety of table settings.

MB298
Table Knife (SH) 9" 1 Dz.

MB297
Table Fork 8 %" 1 Dz.

MB296
Tablespoon 8%" 1 Dz.

MB301
Dessert Knife 8" 1 Dz.

MB300
Dessert Fork 734" 1 Dz.

MB299
Dessert Spoon 7 %" 1 Dz.

MB312
Soup Spoon 7 %" 1 Dz.

MB321
American Teaspoon 62" 1 Dz.

MB302
Teaspoon 52" 1 Dz.

MB303
Coffee Spoon 43" 1 Dz.

MB311
Fish Knife 8 %" 1 Dz.

Living Satin 18/10

Classic satin touch to the contemporary
mirror adds flair to the modern shape.

MB324
Table Knife (SH) 9" 1 Dz.

MB323
Table Fork 8 5" 1 Dz.

MB322
Tablespoon 8 5" 1 Dz.

MB327
Dessert Fork 7 3" 1 Dz.

MB326
Dessert Spoon 7 3" 1 Dz.

MB337
Soup Spoon 7 %" 1 Dz.

MB341
American Teaspoon 6 2" 1 Dz.

MB329
Coffee Spoon 4 %" 1 Dz.

MB331
Fish Knife 8 16" 1 Dz.

25
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Luxus Sand 18/10

The elegant sand touch at the bottom of the
handle is a unique design on this stylish pattern.

SOL04 SOL08

Table Knife (SH) 9 %¢" 1 Dz. Dessert Knife 8" 1 Dz.
SOLO1 SOLO5

Table Fork 8 316" 1 Dz. Dessert Fork 7 %¢" 1 Dz.
SOL02 SOL06

Tablespoon 8 %¢" 1 Dz. Dessert Spoon 7 %¢" 1 Dz.



-=-Sola

Miracle 18/10

The honeycomb design hides all imperfections
but not the perfect style of this pattern.

SOMo4
Table Knife (SH) 9 346" 1 Dz.

SOMO1
Table Fork 8 346" 1 Dz.

SOMO02
Tablespoon 8" 1 Dz.

SOMO05
Dessert Fork 7 %" 1 Dz.

SOMO06
Dessert Spoon 7 76" 1 Dz.

Ssom28
American Teaspoon 6 %" 1 Dz.

SOM10
Teaspoon 5 ¥s¢" 1 Dz.
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SINCE 1929, Abert has distinguished itself with it's ability to
interpret the market as well as their sustainable practices.

A symbol of quality and excellence, this MADE-IN-ITALY
flatware is innovative and trendy!

NEW

Elegant 28
Enrico VII 28
Matisse 29
Matisse Vintage 29
Milord 30
Neo 30
Rada 31
Rinascimento 31
Splendido 32
Stilo 32

Victory 33




Elegant 18/10 &

Geometric and harmonious lines for
elegant and refined cutlery, appropriate
for all occasions.

FP494 FP501

Dinner Fork 8 346" 1 Dz. Salad/Dessert Fork 7 V4" 1 Dz.
FP495 FP502

Dinner Knife (SH) 9 2" 1 Dz. Teaspoon 5 %" 1 Dz.

FP499 FP504

Dessert Spoon 7 4" 1 Dz. Soup Spoon 7 4" 1 Dz.

Enrico VIIT18/10 &

The refined decoration of the edge makes it the
right pattern for elegant tables that rely on
classical accessories to enhance their own aesthetic.

[ Il FP535 FP539
"I il Dinner Fork 8" 1 Dz. Teaspoon 5 %" 1 Dz.
| \ FP536 FP540
Dinner Knife (SH) 9 %" 1 Dz. Dinner Spoon 8" 1 Dz.
' FP537 FP541
| Dessert Spoon 7 %¢" 1 Dz. Soup Spoon 6 %" 1 Dz.
| FP538 FP542
[ Salad/Dessert Fork 7 4" 1 Dz. Mocca Spoon 4 34" 1 Dz

30



Matisse 18/10 b=

A cutlery model with simple and soft features,
for a fashionable and elegant table setting.

FP474
Dinner Fork 8 %6" 1 Dz.

FP475
Dinner Knife (SH) 9 3" 1 Dz.

FP477
Dessert Spoon 7" 1 Dz.

Matisse Vintage 18/10 =

FP478
Salad/Dessert Fork 7" 1 Dz.

FP479
Teaspoon 53" 1 Dz.

FP480
Soup Spoon 6 6" 1 Dz.

A cutlery model with simple and soft features
in an antique finish for a fashionable and

elegant table setting.

FP481
Dinner Fork 8 %" 1 Dz.

FP482
Dinner Knife (SH) 938" 1 Dz.

FP483
Dessert Spoon 7" 1 Dz.

FP484
Salad/Dessert Fork 7" 1 Dz.

FP485
Teaspoon 53%" 1 Dz.

FP486
Soup Spoon 6 %" 1 Dz.
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[ | Milord 18/10 =

| ? [ Simple and smooth lines complement
! the most modern decor.
\ FP558 FP562

Dinner Fork 7 74" 1 Dz. Teaspoon 5 %" 1 Dz.
FP559 FP564
Dinner Knife (SH) 9 %s" 1 Dz.  Soup Spoon 6 3" 1 Dz.
FP560 FP563
Dessert Spoon 7" 1 Dz. Dinner Spoon 7 74" 1 Dz.
FP561

Salad/Dessert Fork 7" 1 Dz.

a bold statement.

I | / Neo 18/10 =
f / " L - . Wide and straight handles make

\ " FP565 FP568

Dinner Fork 8 %" 1 Dz. Salad/Dessert Fork 7 2" 1 Dz.
FP566 FP569

Dinner Knife (SH) 9 8" 1 Dz. Teaspoon 5 36" 1 Dz.

FP567 FP570

Dessert Spoon 7 2" 1 Dz. Dinner Spoon 8 %" 1 Dz.
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Rada 18/10 =

Classical and refined shapes with soft

geometric decorations recall traditional values.

FP523
Dinner Fork 8 5" 1 Dz.

FP524

Dinner Knife (SH) 9 %¢" 1 Dz.

FP526
Dessert Spoon 5 %¢" 1 Dz.

FP528

Salad/Dessert Fork 7 3" 1 Dz.

FP529
Teaspoon 5 %" 1 Dz.

FP531

Dinner Spoon 8 %" 1 Dz.

FP532
Soup Spoon 5 36" 1 Dz.

FP533
Mocca Spoon 4 %" 1 Dz.

FP534

Butter Spreader 6 74" 1 Dz.

Rinascimento 18/10 =

This classic hammered pattern glistens and
lights up the table bringing life to any setting.

FP487
Dinner Fork 7 7%" 1 Dz.

FP488

Dinner Knife (SH) 9 14" 1 Dz.

FP489
Dessert Spoon 6 '%¢" 1 Dz.

FP490

Salad/Dessert Fork 7 %" 1 Dz.

FP491
Mocca Spoon 4 4" 1 Dz.

FP492
Teaspoon 5 %" 1Dz

FP493
Soup Spoon 6 %e" 1 Dz.
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Splendido 18/10 &

Traditional with a slight modern flair is the
ideal complement for any establishment.

FP543
Dinner Fork 7 74" 1 Dz.

FP544
Dinner Knife (SH) 9 %" 1 Dz.

FP545
Dessert Spoon 7 %s" 1 Dz.

FP546

Salad/Dessert Fork 7 %" 1 Dz.

Stilo 18/10 =

FP547
Teaspoon 5 2" 1 Dz.

FP548
Dinner Spoon 7 %" 1 Dz.

FP549
Soup Spoon 7" 1 Dz.

FP550
Mocca Spoon 4 %¢" 1 Dz.

A strong personality; tapered and rounded
handles with a lance shaped knife blade.
An unconventional pattern with great style.

FP551
Dinner Fork 7 74" 1 Dz.

FP552
Dinner Knife (SH) 9 %" 1 Dz.

FP553
Dessert Spoon 7 %s" 1 Dz.

FP554

Salad/Dessert Fork 7 %6" 1 Dz.

FP555
Teaspoon 5 %" 1 Dz.

FP556
Dinner Spoon 7 %#¢" 1 Dz.

FP557
Soup Spoon 7" 1 Dz.



Victory 18/10 =

An indisputable classic and timeless

pattern for any decor.

FP506
Dinner Fork 8 %6" 1 Dz.

FP507
Dinner Knife (SH) 9 %6" 1 Dz.

FP508
Dessert Spoon 7" 1 Dz.

FP509

Salad/Dessert Fork 7 %6" 1 Dz.

FP576
Dessert Knife 8 3/16" 1 Dz.

FP510
Teaspoon 5 3" 1 Dz.

FP508
Dinner Spoon 8 %6" 1 Dz.

FP516
Soup Spoon 6 %6" 1 Dz.

FP517
Mocca Spoon 4 %s" 1 Dz.

FP519
Butter Spreader 6 6" 1 Dz.
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ARCOROC

Offering numerous collections, designs and solutions, Arcoroc
flatware is enticing thanks to its good quality/price ratio.

All collections are made from 18/0 Stainless Steel.

Amber 36
Blake NEW 36
Capitale 37
Greenwich 37
Harrison 38
Latham 38
Latham Sand 39
Liv 39
Liv Gunmetal NEW 40
Matiz 40
Mikayla 41

Satineo 41

Stone 42
Stone Satin 42

Vesca 43




Amber 18/0

Sleek outlines surround sanded teardrop handles to
create a chic, versatile look that hides fingerprints.

FL601 FL609

Dinner Fork 7 7" 1 Dz. Soup Spoon 7 %" 1 Dz.
FL604 FL628

Dinner Knife (SH) 9" 1 Dz. US Teaspoon 6 %" 1 Dz.
FL606 FL629

Dessert Spoon 7 3" 1 Dz. Salad/Dessert Fork 7 %" 1 Dz.

Blake 18/0 =

Exuding a contemporary and elegant aura, this
forged Black PVD finish is poised to enhance both
the ambiance and dining experience within any
restaurant setting.

FP322 FP324

Dinner Fork 7 136" 1 Dz. Dessert Spoon 7 %" 1 Dz.
FP323 FP325

Dinner Knife (SH) 8 346" 1 Dz. Salad/Dessert Fork 6 74" 1 Dz.
FP326

Teaspoon 6 5" 1 Dz.




ARCOROC
Capitale 18/0

Basic, essential and complete. The most common
shapes and sizes at a value price point.

FG701 FG718
Dinner Fork 8 4" 3 Dz. Iced Teaspoon 7 2" 3 Dz.

FG704 FG726
Dinner Knife (SH) 9 35" 3 Dz. Steak Knife (SH) 9 2" 1 Dz.

FG706 FG728
Dessert Spoon 7 2" 3 Dz. US Teaspoon 6 75" 3 Dz.

FG709 FG729
Soup Spoon 6 %" 3 Dz. Salad/Dessert Fork 7 2" 3 Dz.

Greenwich 18/0

Sleek softly curved heads with squared ends
and narrow handles in a polished, modernly
casual design.

FL501 FL509
Dinner Fork 7 74" 1 Dz. Soup Spoon 6 2" 1 Dz.

FL502
Dinner Spoon 8" 1 Dz.

FL504

Dinner Knife (SH) 9" 1 Dz.

FL506

Dessert Spoon 7 2" 1 Dz.

FL518
Iced Teaspoon 7 %" 1 Dz.

FL528
US Teaspoon 6 %" 1 Dz.

FL529

Salad/Dessert Fork 6 74" 1 Dz.
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Harrison 18/0

Simple yet classic rim pattern is ideal for

any casual environment. Coordinates with a
multitude of decors and withstands the rigors
of fast paced establishments.

FM501
Dinner Fork 7 7" 1 Dz.

FM502
Dinner Spoon 8 %" 1 Dz.

FM504
Dinner Knife (SH) 9 %" 1 Dz.

FM506
Dessert Spoon 7 %" 1 Dz.

FM509
Soup Spoon 6 7" 1 Dz.

FM529
Salad/Dessert Fork 6 3" 1 Dz.

FM505
US Salad Fork 7 36" 1 Dz.

FM528
US Teaspoon 6 4" 1 Dz.

FM518
Iced Teaspoon 7 2" 1 Dz.

FM530
Euro Dinner Fork 8 38" 1 Dz.

Latham 18/0

These arcs get high marks for comfort and style.

T3601
Dinner Fork 8 14" 1 Dz.

73602
Dinner Spoon 8 %" 1 Dz.

T3604
Dinner Knife (SH) 9 14" 1 Dz.

T3606
Dessert Spoon 7" 1 Dz.

T3611

Demitasse Spoon 4 %" 1 Dz.

T3621
Oyster/Cocktail Fork 6" 1 Dz.

13627
Butter Spreader 7" 1 Dz.

T3628
US Teaspoon 6" 1 Dz.

T3629
Salad Fork 7" 1 Dz.



ARCOROC

Latham Sand 18/0

These arcs get high marks for comfort
and style with a two tone finish.

FJ801
Dinner Fork 8 4" 1 Dz.

FJ804
Dinner Knife (SH) 9 %" 1 Dz.

FJ806
Dessert Spoon 7" 1 Dz.

FJ909
Butter Spreader 7" 1 Dz.

Liv 18/0

FJ911

Demitasse Spoon 4 3" 4 Dz.

FJ828
US Teaspoon 6" 1 Dz.

FJ829
Salad Fork 7" 1 Dz.

A sharp square, straight line tapered
handle in a classic design.

FL401
Dinner Fork 8" 1 Dz.

FL402
Dinner Spoon 8" 1 Dz.

FL404
Dinner Knife (SH) 9 12" 1 Dz.

FL406
Dessert Spoon 7 74" 1 Dz.

FL409
Soup Spoon 7" 1 Dz.

FL418
Iced Teaspoon 6 78" 1 Dz.

FL428
US Teaspoon 6 ¥2" 1 Dz.

FL429

Salad/Dessert Fork 6 7" 1 Dz.

A



Lio Gunmeltal 18/0

Updating our popular Liv pattern in a smokey
modern gunmetal finish will bring a classic look
with a modern flair to the table.

FP277
Dinner Fork 8" 1 Dz.

FP278
Dinner Knife (SH) 9 12" 1 Dz.

FP279
Dessert Spoon 7 74" 1 Dz.

FP281
Teaspoon 6 2" 1 Dz.

FP280
Salad/Dessert Fork 6 74" 1 Dz.

Matiz 18/0

Rounded ends bring dining full circle.

T1901 T1911

Dinner Fork 8" 1 Dz. Demitasse Spoon 4 %" 1 Dz.
T1902 T1928

Dinner Spoon 8" 1 Dz. US Teaspoon 6" 1 Dz.
T1904 T1929

Dinner Knife (SH) 9 %" 1 Dz. Salad Fork 7" 1 Dz.

T1906

Dessert Spoon 7 %" 1 Dz.




ARCOROC
Mikayla 18/0

Contemporary pieces of art that have bold
yet discreet etched handles that mask
fingerprint smudges.

FL101 FL118

Dinner Fork 8 4" 1 Dz. Iced Teaspoon 7" 1 Dz.
FL104 FL128

Dinner Knife (SH) 9" 1 Dz. US Teaspoon 6 78" 1 Dz.
FL106 FL129

Dessert Spoon 7 %" 1 Dz. Salad/Dessert Fork 7 %" 1 Dz.
FL109

Soup Spoon 6 %" 1 Dz.

Satineo 18/0

Smooth lines in a subtle satin finish.

T7801 T7806

Dinner Fork 8 4" 4 Dz. Dessert Spoon 7 4" 4 Dz.
T7802 T7828

Dinner Spoon 8 ¥4" 4 Dz. US Teaspoon 5 74" 4 Dz.
T7804 17829

Dinner Knife (SH) 9 38" 4 Dz. Salad Fork 7 %" 4 Dz.
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Stone 18/0

The hammered texture, medium weight
and feel is the perfect complement to dress

up your tabletop.
18001
Dinner Fork 8" 1 Dz.

T8002
Dinner Spoon 8 %" 1 Dz.

T8004
Dinner Knife (SH) 9 2" 1 Dz.

T8006
Dessert Spoon 7" 1 Dz.

T8008

Dessert Knife (SH) 8 78" 1 Dz.

T8009
Soup Spoon 6 74" 1 Dz.

T8011
Demitasse Spoon 4 3" 1 Dz.

T8018
Iced Teaspoon 7 3" 1 Dz.

T8028
US Teaspoon 6" 1 Dz.

T8029
Salad Fork 6 78" 1 Dz.

Stone Satin 18/0

Our Stone flatware, with a satin finish. Ideal
choice for everyday use with lustrous designs.

FM601
Dinner Fork 8" 1 Dz.

FM604
Dinner Knife (SH) 9 12" 1 Dz.

FM606
Dessert Spoon 7" 1 Dz.

FM609
Soup Spoon 6 74" 1 Dz.

FM611
Demitasse Spoon 4 3" 1 Dz.

FM627
Butter Spreader 6" 1 Dz.

FM628
US Teaspoon 6" 1 Dz.

FM629
Salad Fork 6 78" 1 Dz.



Vesca 18/0

ARCOROC

Simple and straightforward has never

seemed so fresh.

T1801
Dinner Fork 8" 1 Dz.

T1802
Dinner Spoon 8" 1 Dz.

T1804

Dinner Knife (SH) 9 4" 1 Dz.

T1805
Dessert Fork 7 %" 1 Dz.

T1806
Dessert Spoon 7 %" 1 Dz.

T1808
Dessert Knife (SH) 8 6" 1 Dz.

T1809
Soup Spoon 6 7" 1 Dz.

T1811
Demitasse Spoon 4 %" 1 Dz.

T1828
US Teaspoon 6" 1 Dz.

T1829
Salad Fork 7" 1 Dz.
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Shown Lazzo Collection




Lazzo 18/10 Chef&Sommelier

Essential pieces feature Lazzo's
timeless curves and tapered ends.

T0417 T0422
Serving Spoon 10 %" Sauce Spoon 7 %"
3Dz 1Dz.
3 L
T0421 T4727 T0418
Oyster Fork 5 %" Butter Spreader 6 72" Iced Tea Spoon 7 %"
3Dz 3Dz 3Dz
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Living Mirror 18/10 Sola

Sleek, specialty items that will complement any collection.

" T

MB304 MB305 MB306 MB307 MB319
Cake Fork 6 /" Iced Teaspoon 8 4" Salad Server Spoon 8 74" Salad Server Fork 8 4" Large Serving Fork 5 4"
1Dz. 1Dz. 1Dz. 1Dz. 1Dz.

|

1
MB309 MB308
Cake Server 10 %" Soup Ladle (3 0z.) 10 74"
1Dz. MB316 1Dz.
Large Iced Teaspoon 13 74"
1Dz.
MB320
MB317 MB318 . L
Large Serving Spoon 15" Large Slotted Spoon 15 Large Spaghetti Spoon 144

48 1Dz. 1Dz. 1Dz



Vesca 18/0

Essential serving pieces feature
Vesca’s simple straightforward design.

1 l

T1822

/ T1817
| } Serving Spoon 10 %" Sauce Spoon 7 %"
; 1 Dz. //// 1Dz

Y

|
-

T1816 / T1820
Serving Fork 10 %" Cake Fork 5 74"

1 Dz. L 1Dz.

T1813
Fish Knife 7 74"
1 Dz.

T1824

6 Pcs.

Sauce Ladle 6 78" (1 Oz.)

ARCOROC

-

T1818

Iced Teaspoon 7"
1Dz ‘

T1819 T1821
Escargot Fork 5 74" Oyster/Cocktail Fork 5 %"
1 Dz. ( 1Dz.
|
L

T1825

Soup Ladle 10 %" (5 Oz.)

6 Pcs.
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STEAK KNIVES

PAKKAWOOD

An engineered wood/plastic
composite material. It creates
a genuine wood grain look
with better durability and no
warping or splitting which is
common in real wood.

— s

ACRYLIC

A transparent thermoplastic
homopolymer that is
dishwasher safe and great for
high abrasion resistance.

.-

POM

An engineered thermoplastic
material for steak knife

handles. A typical application
for injection-molded designs.



FJ611

Regal Steak Knife (Rounded Tip)

Pakkawood
93%" 1Dz

FJ612

Regal Steak Knife (Pointed Tip)

Pakkawood
93" 1Dz

R

FK603

Regal Steak Knife - Grey (Pointed Tip)

Pakkawood
93%" 1Dz
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FJ508

Royale Steak Knife (Cherry)

Pakkawood
9" 1Dz

FK307

Ellitte Steak Knife (Rounded Tip)
Pakkawood

107" 1Dz

FJ507

Imperial Steak Knife (Brown/Black)
Pakkawood

9%" 1Dz

FJ506

Imperial Steak Knife (Grey)
Pakkawood

9%" 1Dz



Chef&Sommelier

NEW NEW
- ma - - \
e 0 =
FP167 FMOO06
Marble Black Steak Knife, Serrated Marble Steak Knife, Serrated
Acrylic Acrylic
9%" 1Dz 9%" 1Dz
NEW NEW
e pe - - w — B
FP168 FN727
Marble Black Steak Knife, Non-Serrated Marble Steak Knife, Non-Serrated
Acrylic Acrylic
9%" 1Dz 9%" 1Dz
NEW ==
= —————
e ey N, g <
FJ516 FP228
Imperial Steak Knife (Solid Black) Imperial Steak Knife (Marble)
Acrylic Acrylic
9%" 1Dz 9%" 1Dz
FJ517
Imperial Steak Knife (Solid Red)
Acrylic
9%" 1Dz
L. |
y whautien o
ESKO1 FMO26
Chelsea Steak Knife Black Oak Steak Knife
POM 9%" 3Dz
10" 6 Pcs.

e N~ ——

T0426 EQ295
Universal (Lazzo) Steak Knife (SH) Burlington Steak Knife (SH)
9%" 3Dz 9" 1Dz 53




FP571 FP572

Angus Steak Knife, Riveted Texas Steak Knife, Razor Edge
POM Pakkawood

9" 6 Pcs. 9 %" 6 Pcs.

o} e
FP575 FP574
Modern Steak Knife, Serrated Fiorentina Stainless Steak Knife
9" 1Dz 9" 6 Pcs.

FP573
Paleo Pizza Steak Knife
94" 6 Pcs.
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ARCOROC

W\ 5

ELGO1

Beverly Steak Knife
POM

9" 6 Pcs.

N bo—_ -

FG726
Capitale Steak Knife (HH)
9" 6 Pcs.
= —d
NE———
T1826
Vesca Steak Knife (SH)
93" 1Dz

Shown Beverly Steak Knife,
Dudson Evo Collection 55
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Care & Handling

Strict adherences to specifications and stringent quality controls at each stage of production make Chef & Sommelier,
Sola and Arcoroc flatware resistant and reliable. We meticulously scrutinize our items to ensure they are of the correct
gauge, an important guarantee of durability.

Arc Cardinal offers flatware made from 18/10 stainless steel and is designed to withstand intensive use and industrial
dishwasher conditions. Whether classic or modern, you will find the Chef & Sommelier, Sola, or Arcoroc pattern that
fits your needs in terms of aesthetics and user requirements. For your peace of mind, our 18/10 products come with

a 10-year guarantee, applicable in case of any defect in the materials or production. This guarantee is only valid if all
recommendations for use (listed below) are followed. Damage due to normal wear and tear, an accident, improper use,
excessive use of detergents or use of non-compliant detergents is not covered by this guarantee. This does not cover
discoloration, scratching or staining.

DINNERWARE DO’S

ALWAYS separate flatware from ALWAYS rinse flatware after use ALWAYS empty dishwasher immediately
other items in the bus tray. before loading in the dishwasher. after completion of cycle and dry flatware
with a soft cloth.

ALWAYS store flatware
inadry place.

ALWAYS use the proper flatware racks
for ware-washing to encourage water
to dry/drain quickly and minimize

OO

KX DOBAS
PeXion®0 (OO 7w o o
R e

scratching. PR §g§§§§z§ K
< ‘9«%03029::‘_@3%
DINNERWARE DONT'’S
NEVER use detergent with NEVER wash silverand NEVER use silver cleaner NEVER use flatware for cooking
lemon or other citrus added. stainless together to avoid to wash stainless. as intense heat could damage
discoloration. the flatware.




Par Levels

ARCOROC

To calculate standard usage quantities for your establishment, select the appropriate type of operation,

and then simply multiply the number of seats by the number listed below.

Example:

125 Seat Fine Dining Restaurant x Teaspoon (5) = 625 Teaspoon recommended order quantity.

100 Seat Fine Dining Restaurant x Iced Tea Spoon (1 2) = 150 Iced Tea Spoon recommended order quantity.
200 Seat Upscale Casual Restaurant x Dinner Knife (2) = 400 Dinner Knife recommended order quantity.

Segment

Item Fine Dining Upscale Casual Catering
Teaspoon 4 3 3
Dessert or Soup Spoon 2 2 3
Tablespoon Va Va -
Iced Teaspoon 1% 1 -
Demitasse Spoon 2 1 2
Utility/Dessert Fork 2 1% 2
Dinner Fork 2 2 3
Oyster or Cocktail Fork 2 1 1%
Dinner Knife (SH) 2 2 3
Utility/Dessert Knife 2 1% 2
B&B Knife or Butter Spreader 2 2 3
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creator of experiences.
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