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HOLLOWARE
MATERIEL DE SERVICE
ACCESSOIRES
ORFEBRERIA

@® Gamma completa per tutti gli usi

@ Spessore elevato

® Doppia saldatura manici,
alta resistenza

@ Beccucci rompigoccia

@ Prodotti impilabili salvaspazio

@ Criterio di progettazione di ogni
prodotto accuratamente
studiato per il quotidiano uso nel
settore alberghiero

@ Each collection possesses an
extensive range of pieces
available

@ Substantially thicker stainless steel

@ Highly durable double-welded
handles

@ Drip-less spouts on all pitchers,
creamers, coffee and tea pots

@ Stackable items to save space

@ Each product is professional
quality and is hospitality grade

@® Gamme compléte pour tous les

Mepnil

S.p. A
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us

@ Epaisseur massives

@ Soudures manches haute
résistance

@ Becs rompigoutes

@ Articles empilables pour sauver
space

@ Critére de projet de chaque
produit est étudié pour l'usage
guotidien soigneusement dans le
secteur hotelier

@ Ein vollstandisges Sortiment fur
jeden Gebrauch

® Hohe Materialstérke

@ Doppelt geschweisste Handgriffe,
hohe Widerstandsféhigkeit

@ Kein Tropfen beim Ausgiessen

@ Stapelbar und platzsparend

@ Jedes Produkt ist genaustens fiir
den taglichen Gebrauch in der
Spitzengastronomie und -
hotellerie gestaltet

® Gamma completa para todos los
usos.

@ Espesor macizo

® Mango soldado de alta
resistencia.

@ Vertedor rompe gotas

@ Producto apilable ahorra espacio

@ Criterio de disefio de cada
producto estudiado
minuciosamente para el uso
cotidiano en el sector hostelero
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PALACE

mm. 1,2 | Vassoio rettangolare con maniglie | cm. 40x27 | 153/4” x 105/” = mm. 1,2 | Vassoio rettangolare gastronorm | cm. 53 x 32,5 | 203/4” x 122/3"

Rectangular Tray with handles cm. 45x31 | 173/4" x 12Y/4 Rectangular gastronorm Tray
Plateau rectangulaire avec anses | cm. 50x34 | 195/8" x 133/g” Plateau rectangulaire gastronorm
Tablett rechteckig mit Griffen cm. 60x42 | 235/8" x 161/s” Tablett rechteckig gastronorm
Bandeja rectangular con asas Bandeja rectangular gastronorm

mm. 1,2 | Vassoio rettangolare cm. 30x21 |113/4” x 814 mm. 1,2 | Vassoio tondo @ cm. 13 @5 g
Rectangular Tray cm. 35x24 | 133/4” x 91/2" Round Tray @ cm. 19 Q7Y
Plateau rectangulaire cm. 40x27 | 153/4” x 105/8” Plateau rond @ cm. 24 @91
Tablett rechteckig cm. 45x31 | 173/4” x 12%/4” Tablett rund @cm. 27 |@10°%g
Bandeja rectangular cm. 50x34 | 195/g” x 133/s” Bandeja redonda @cm. 35 |@133«
cm. 60x42 | 235/g” x 161/8” @ cm. 40 @ 15 38"
967
mm. 1,2 | Vassoio rettangolare con piedini cm. 30x21 | 113/4" x 8Y/4” mm. 1,2 | Vassoio tondo con piedini @ cm. 27 @ 10 5/g"
Rectangular Tray with feet cm. 35x24 | 133/4” x 91/2" Round Tray with feet @ cm. 35 @ 13 3[4
Plateau rectangulaire avec socles | cm. 40x27 | 153/4” x 105/g” Plateau rond avec socles @ cm. 40 @ 15 3/
Tablett rechteckig mit FiiRen cm. 45x31 | 173/4" x 12%4” Tablett rund mit FiiBen
Bandeja rectangular con 4 pies cm. 50x34 | 195/g" x 133/g” Bandeja redonda con 4 pies
cm. 60x42 | 235/8" x 16%/g”
61
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PALACE

950

[ve w] -
mm. 1,2| Ciotola con base @cm. 14 @51 Porta incenso Hcm 27 |H 103/,
Bowl with base @ cm. 20 Q77" Incense holder
Bol avec socle @ cm. 24 @91 Porte encens
Schale auf Fuss @cm. 28 211"

Weihrauchtrager

Cuenco con pedestal S
P Porta incienso

mm. 1,2 | Alzata portafrutta rettang. 2 piani |H cm 50 |H 195/s” mm. 1,2 | Alzata portafrutta rettang. 3 piani |H cm 73 H 283/4"
Rectangular fruit holder 2 layers |cm 35x24 | 133/4" x 91/2" Rectangular fruit holder 3 layers | cm 35x24 | 133/4” x 91/2"
Serviteur rectangulaire 2 etages | cm 45x31 | 173/4"x 121/4” Serviteur rectangulaire 3 etages | cm 45x31 | 173/4” x 121/4”
Etagere, rechteckig 2-stufig Etagere, rechteckig 3-stufig cm 60x42 | 255/8" x 161/g”
Frutero rectangular 2 pisos Frutero rectangular 3 pisos

62
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PALACE

978

977
mm. 1,2 | Porta pasticcini a 2 piani Hcm 29 H 113/ mm. 1,2 | Porta pasticcini Hcm 10,5 |H 4l/g
Petit-fours stand 2 layers @ cm 13-19 | & 51/8"- 71/2" Petit-fours stand @ cm 13 @ 51/g
Porte-petit fours 2 etages Porte-petit fours }
Kuchen/Gebackplatte 2-stufig Kuchen/Gebackplatte auf Fug | H cm 14 H 51/2"
Porta dulces 2 pisos Porta dulces @cm19 @ 712

mm. 1,2 | Alzata portafrutta tonda 3 piani |H cm 73 | H 283/4” mm. 1,2 | Alzata portafrutta tonda 2 piani |H cm 50 | H 195/g”
Round fruit holder 3 layers @cm27 |@10%" Round fruit holder 2 layers @cm27 |D 105"
Serviteur rond 3 etages @cm35 |13 Serviteur rond 2 etages @cm35 | 1334
Etagere, rund 3-stufig @ cm40 | Q1534

Etagere, rund 2-stufig

Frutero redondo 3 pisos Frutero redondo 2 pisos

63
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959

961

Coppa in vetro con piedistallo

Glass round bowl! with base

Coupe ronde en verre a/socle
Glasschalchen rund auf Fuld

Cuenco redondo en vidrio con pedestal

Piatto quadro in vetro con piedistallo
Square glass plate with base

Plateau carre en verre a/socle

Platte, viereckig, aus Glas auf Fu
Plato cuadrado en vidrio con pedestal

=0,
995 65
r

mm. 2,0 | Portanumero

Table number stand

Marquer de table

Tischnummernhalter

Porta numero de mesa
64

—o—

PALACE

i

960
Hcm 29 H 113/g”
@cm 21,5 |@ 82"
cl. 270 0z. 913/
Hcm 17 H 63/4"
@ cm 12 @ 43[1"
cl. 45 0z. 151/4

|

Hcm 17 H 63/4”
cm. 24,5x24,5 | 95/8" x 95/8”

AHcm54 |AH 214"
BHcm30 |BH117/g"
Jcm 13 @ 51/g"

958
i L5 T
—
- '\
Coppa multiservizio @ cm 28 @ 11"
Multiservice cup cl. 300 oz. 101%/2
Coupe multifonctions
Multifunktionsschale
Ensaladera multiservicio
962
\ J
N ’
Piatto da torta in vetro con piedistallo Hcm 16 H 61/4"
Glass cake plate with base @ cm 33 @ 123/4”
Plat pour gateau en verre a/socle
Kuchenplatte aus Glas auf Fu
Plato para tarta en vidrio con pedestal
949
[new] O
mm. 1,2 | Supporto per informazionio menu |Hcm. 10 |H 4”
Holder for informations or menu @dcm. 10 (D4

Marquer pour informations ou menu
Information- und Menuhalter
Porta informaciones o menu
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PALACE

T s

' 970 971
mm. 2,0 Ampolla e formaggera Hcm15 |cl. 20 mm. 2,0 | Salino e porta stuzzicadenti H.cm. 9 |[Hem7
Cruet and cheese basin cl. 22 Salt-cellar and toothpick container cl.8 cl.7
I:|U|II|ere et fromggere 63/ Saliére et porte cure-dents
Olflasche und Kéasedose H 57/ 0z. B4 Salzspender und Zahnstocherbehdlter | H. 31/2" H 23/a”
Vinagrera y quesera 0z. 7Y2 Salero y palillero 0z. 23/a 0z, 2%/8
975 976
mm. 1,2| Chillcup Hcm 19 H 71/2" mm. 1,2 | Servizio per antipasto Hcm15 |[HG57/g"
Caviar dish cl. 15 0z. 58 Snack server dcm.20 | D77/
Bol a caviar Support a snacks cl. 15 (x3) | oz. 5/ (x3)
Kaviarschale Snackschale
Bol para caviar Entremesera
976C
mm. 1,2 Servizio per antipasto con cristalld H cm 15 H 57/g" mm. 1,2 | Portasalatini impilabile @ cm. 20 D77
Snack server with crystal inserts | @ cm 20 |@ 77/g" Stackable snack service cl. 15 (x3) |oz. 58 (x3)
Support & snacks avec cristal cl. 15 (x3) | oz. 51/8 (x3) Support & snack empilable
Snackschélchen mit Kristalleins. Stapelbare Snackschale
Entremesera con cristales Servicio por entremes impilable
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951 952
mm. 1,2 | Caffettiera con piedistallo Tazze 4 |cl34|oz 121/ mm. 1,2 | Teiera con piedistallo Tazze 2 |cl37|oz 13"
Coffee pot with base Cups 6 |cl52|oz 172/3" Tea pot with base Cups 6 |cl60|oz 21"
Cafetiere avec socle Bols Théiére avec socle Bols
Kaffekanne auf Fuss Tassen Teekanne auf Fuss Tassen
Cafetera con pedestal Tazas Tetera con pedestal Tazas
953 954
mm. 1,2| Lattiera con piedistallo Tazze 2 |cl24|o0z 8" mm. 1,2 | Zuccheriera con piedistallo Tazze 6 |cl27|oz 10"
Milk jug with base Cups 4 |[cl34|oz 12Y/3" Sugar bowl with base Cups
Pot a lait avec socle Bols Sucrier avec socle Bols
Milchkanne auf Fuss Tassen Zuckerdose auf Fuss Tassen
Jarra lechera con pedestal Tazas Azucarero con pedestal Tazas

T

L -1

mm. 1,2| Portabustine da zucchero Hcm 9,5 |H33/s” mm. 1,2| Alzata portafrutta @cm27 |D 105/8"
Sugar packet holder gecm7 D 234 Fruit holder
Pot a sucre Serviteur
Zuckerbeutelhalter Etagere
Azucarera Frutero
66
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983
mm. 0,8 | Rinfrescatore con piedini @ cm 35
Yogurt stand with feet
Rafraichisseur a yaourts a/socles
Joghurtkiihler mit Fiken
Refrigerador para yogurt con pies
984
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PALACE

247
253
@ 13 3/4” mm. 0,8 | Cloche con pomolo per sottopiatto| @ cm.10,5 | @ 4 /16"
Cloche with knob for under plate |2 cm. 13 @5 116"
Cloche pour sous-assiette 8 gm gg g 573 ;58
. 8
Tellerglocke @ cm. 24 39 1)
Tapa para fuente redonda @ cm. 26 310 12"
@ cm. 28 @ 11"
@ cm. 31 @12 1/g"
@ cm. 32 @ 12 5/g"
974

LY
98402
Alzata portapiatti @ cm 22 | @ 813/16” @cm22 |@ 81316
Afternoon tea stand | H.cm.45 |H 17/4” Hcm.35 |H 133/s"
Présentoir a gateau
Dessertgestell @cmil8 (@7 1g"
Soporte platos H.cm.33 |H 13"
7092 fah
- - .ﬂ'_. -
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7092

Candelabro a 1 famma | Silverplated

Candlestick Hcm. 28,5
Chandelier

Leuchter 1-flammig H 11 /4"
Candelabro

7093

Candelabro a 3 fiamme | Silverplated
Candelabra, 3 arms H cm. 34,5
Chandelier 3 flammes
Leuchter 3-flammig
Candelabro 3 luces

H 13 5/g”

mm. 1,2| Presentoire PALACE

@ cm.19
@ cm.13 (x5) | @ 5 /g" (x5)

@ cm.27
@cm.19 (x5) (@ 7

>

L S
7094

Candelabro a 5 fiamme | Silverplated
Candelabra, 5 arms H cm. 34,5
Chandelier 5 flammes
Leuchter 5-flammig
Candelabro 5 luces

H 13 5/g”

71

@ 10 5/g”

12" (x5)

67
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972P

972-972P 973-973P

mm. 1,2 | Secchiello per ghiaccio Hcm 18 H 71/g" mm. 1,2 | Secchiello per spumante Hcm 24,5 |H 95/8"
Ice bucket @ cm 15 @ 51/g" Sparkling wine cooler @ cm 20,5 | 81/s"
Seau a glagons cl.150 0z. 503/4 Seau a champagne cl.500 gal. 11/3
Eiswurfbehalter Wein- und Sektkuhler
Cubitera hielo Cubo para champany

mm. 1,2 Colonna portasecchiello spumante Hcm. 67,5 |H 26 5/8”
Wine cooler stand
Pied pour seau a champagne
Weinkuhlerstander
Columna porta cubo champany

68

973
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944

mm. 1,2 | Zuppiera
Soup tureen
Soupiére
Suppenschissel
Sopera

946

@ cm.
@ cm.
@ cm.
@ cm.
@ cm.
@ cm.
@ cm.

mm. 1,2 |Coperchio per art. 944 - 945

Lid for art. 944 - 945

Couvercle pour art. 944 - 945

Deckel fur art. 944 - 945
Tapa para art. 944 - 945

—®
PALACE [WEw]

r=
— Vo

14-1t.0,6 | @51 -0z.20 1. mm. 1,2 | Legumiera @cm. 14-1t.0,6 | @51 -o0z. 20 1.
18-1t.1,2 |@7" -0z405 Vegetable dish @em. 18-1t.12|@7" -0z405
20-1t.18 [ @77 -0z.60 7 Legumiere @cem.20-1t. 1,8 @77 -0z.60 7/
22 - 1It. 25 | @85 -0z.841. Gemiiseschiissel @ cm. 22 - It. 25| @85 -0z.84 1,
24-1t.31 |@91." -0z 1047 Legumbrera @cm.24-1t.31|@91." -oz. 104 7l
26 -1t. 3,9 | @ 10" - 0z. 1317/ @cm. 26 -1t. 3,9 | @ 104" - 0z. 1317/
28-1t.51 |@11" -gal. 1% @cem.28-1t.51 | @F11" -gal 11

947
@cm. 14 | @51 Versatore per profumo a goccia | Lungh. cm 18,5 | Length 75/
Pcm. 18 | @ 7; ) Perfume drops dispenser
g gm %g g ; 51“” Verseur de parfum en gouttes
@ om. 24 29 1/;, Tropf-Parfum Aussteller
Fom. 26 | @10y Versador de perfume en gotas
@gcm. 28 |@11”

940

f

)

mm. 1,2 | Servizio per caffe macchiato

Set for café au lait

%

Service pour café au lait

Café Macchiato-Set
Juego café au lait

il
Hcm 18 H 71/g" mm. 1,2 | Servizio per caffe macchiato cl. 15 (x5)| 0z. 5/; (x5)
cl. 102 0z. 34 5pcs Sugar, milk and coffee set

Service sucre, lait et café 5 piéces
Milch - Kaffee - Zucker Set 5-Tlg.
Juego leche, café y azucar 5 piezas

69
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GIOTTO

287 288

mm. 2,0 | Vassoio rettangolare per buffet cm. 30x21 | 113/4"x 8Ys» =~ mm. 2,0 | Vassoio tondo per buffet @ cm. 30 |2 113"
Rectangular Tray for buffet cm. 40x27 | 153/4” x 105/s” Round Tray for buffet @ cm. 40 | D 1538
Plateau rectangulaire pour buffet cm. 50x34 | 195/8" x 133" Plateau rond pour buffet @ cm. 50 |@19%g
Rechteckiges Buffet -Tablett cm. 60x42 | 235/8" x 16%/s" Buffet-Tablett rund @ cm. 60 | @ 2358
Bandeja rectangular para entremes Bandeja redondapara entremes

mm. 1,2 | Secchiello per spumante

. ; Hcm 22 H 85/ mm. 1,2 Colonna portasecchiello spumante |H cm. 67,5 |H 26 5/s”
gggakgncghgﬁeaconoeler @ cm 24 @ 91/.” Wine cooler stand
pag cl.500 gal. 11/ Pied pour seau a champagne

Wein- und Sektkuhler

Cubo para champany Weinkiihlerstander

Columna porta cubo champany

71
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GIOTTO

/\

mm. 1,2|Vassoio NOVECENTO |[cm. 30 x 21 11 3/4” x 8 /4 mm. 1.2
Tray » cm. 35 x 24 13 3/4" x 9 12" '
Plateau » cm. 40 x 27 15 3/4" x 10 S/g"
Tablett » cm. 45 x 31 17 3/4" x 12 15"
Bandeja » cm. 50 x 34 19 5/g" x 13 3/g"

cm. 60 x 42 23 5/g" x 16 /2’
cm. 80 x 54 31 1/2" x 21 /¢

mm. 1,2 | Gastronorm NOVECENTO| 1/1 1/1
! cm. 53 x 32,5 |207/8" x 122/3”

2/1 2/1
cm. 65 x 53 255/8" x 207/g”

Vassoio per compagnie aeree
Airlines tray for on board service
Chariot de service

Bordservice -Tablett f. Airlines
Bandeja de servicio para comp. aéreas

cm. 80 x 54

mm. 1,2 | Gastronorm NOVECENTO |1/1 1/1 mm. 1,2 | Vassoio con maniglia sovrapponibile

cm. 53 x 32,5 |207/8" x 122/3”

2/1 2/1
cm. 65 x 53 255/8" x 207/g”

72

Tray with stackable handles
Plateau avec anses empliables
Tablett mit stapelbaren Griffen
Bandeja con asas empilables

ATLAS
cm. 38,5x 21
15 Y/g"x 8%/4”
KSSU
cm. 40,4 x 27,9
157/g"x 117

mm. 1,2 | Vassoio con maniglie NOVECENTO| cm. 40 x 27

Tray with handles » cm. 45 x 31
Plateau avec anses » cm. 50 x 34
Tablett_mlt Griffen » cm. 60 x 42
Bandeja con asas » cm. 65 x 53

cm
cm
cm
cm
cm
cm
cm

.30x21
.35x24
.40 x 27
L4531
.50x 34
.60 x 42
.80 x 54

141

144

15 3/4" x 10 /8"
17 34" x 12 4
19 5/8" x 13 3/g"
23 5/8" x 16 /2"
255/g" x 20 7/g"
31 12" x 21 s

146

134 x8Yr

133/4"x 9 1/

15 34" x 10 5/
1730 x 12 32
19 5/g" x 13 3/
235/g"x 16 1/
31" x 214!
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mm. 1,2

138

.
b,

mm. 1,2

139

G |

Vassoio quadro NOVECENTO |cm. 60 x 60 |23 5/g" x 23 5/g"

Square tray »
Plateau carré »
Tablett, quadratisch »
Bandeja cuadrada »

B

Vassoio quadro con maniglie NOVECENTO |CM- 60 X 60 | 23 %/g™%23 %fe"

Squaer tray with handles
Plateau carré avec anses
Tablett, quadratisch mit Griffen
Bandeja cuadrada con asas

[vew]

»
»
»
»

<

mm. 1,2

Vassoio quadr.c/man.sovrappon.
Square tray w/stackable handles

Plateau carré a/anses empliables

Tablett quadr.m/stapelb. Griffen

Bandeja cuadrada c/asas empil.

l‘\. '

cm. 60 x 60 | 23 5/8” x 23 5/g”

73

—o—
|

TTO

mm. 1,2| Vassoio rotondo GIOTTO

Round tray »
Plateau rond »
Tablett rund »
Bandeja redonda »

B

@gcm. 27 |@ 105"
@ cm. 35 @ 133/a”
@cm. 40 | 153/4"

N

mm. 1,2 | Vassoio con maniglia sovrapponibile |@ cm. 35 |@ 133/

Tray with stackable handles
Plateau avec anses empliables
Tablett mit stapelbaren Griffen
Bandeja con asas empilables

@ cm. 40 |@ 153/"

256

250



*seconda parte AGO09.gxp:Layout 1 05/08/09 15:31 Pagina 74

295

mm. 1,2

296

mm. 1,2

mm. 1,2

74
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GIOTTO

Vassoio tondo con piedistallo |@ cm. 35 |@ 13 3/4"
Round tray with base

Plateau rond avec socle

Tablett, rund auf Fufd

Bandeja redonda con pedestal

i A

Vassoio rettang.con piedistallo| cm. 45 x 30| 173/4” x113/4"
Rectangular tray with base

Plateau rectang. avec socle

Tablett, rechteckig auf Ful3

Bandeja rectang.con pedestal

&2

Coppa per champagne con inserto Hem. 295 | H 115"
Champagne bowl with insert @em. 38 |@15
Vasque a champagne avec anneau porte-verre | It. 15 gal. 4

Campagnersschiissel mit Glaser - Flaschenring
Copa para champagne con anillo

297

mm. 1,2| Vassoio ovale con piedistallo |cm. 45 x 30| 173/4" x113/4"

Oval tray with base
Plateau oval avec socle
Tablett, oval auf Fuf
Bandeja oval con pedestal

mm. 1,2 | Piatto torta con piedistallo @ cm. 40 |@153/4"
Cakes plate with base
Plat a tarte avec socle
Kuchenplatte auf Fuf3
Bandeja tarta con pedestal

[vew]

mm. 1,2| Ciotola con base @cm. 20 Q77"
Bowl with base @ cm. 28 @ 11"
Bol avec socle
Schale auf Fuss
Cuenco con pedestal

298

259
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GIOTTO

mm. 0,8 | Alzata per pesce crudo H cm. 55 H 21 5/g" mm. 1,2
Marinated fish holder dcem. 34 | 133"
Serviteur & poisson crude dcm. 4l | g 16 1/s"
Etagere fur marinierten Fisch
Porta pescado
7002/B
[
— .
lIII
1.
T ———— —— . —_
- T i,
i\
I. I
mm. 1,2 | Alzata portafrutta ~ NOVECENTO |H cm. 70 | H 275/¢" mm. 1,2
Fruit holder » cm. 35x24 | 133/4"x 91/2"
Serviteur » cm. 45x31 | 173/4"x 124
Etagere » cm. 60x42 | 235" x 161"
Frutero »

Alzata per pesce crudo Hcm. 38 H 15"
Marinated fish holder @cm.22 |D85/g”
Serviteur & poisson crude @cm. 34 |@133/8"

Etagere fiir marinierten Fisch
Porta pescado

Alzata portafrutta GIOTTO |[Hcm. 70 |H 275/8”
Fruit holder » @ cm. 27 | @105/8”
Serviteur » @cm. 35 |@133/4”
Etagere » @cm. 40 |@153/4”
Frutero »

75
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mm. 1,0 | Vasetto portafiori
Flower vase
Vase a fleur
Blumenvase
Florero

257

mm. 1,2 | Porta pasticcini con piedistallo
Petit-fours stand with base
Porte-petits-fours avec socle
Gebackstander auf Fuss
Porta dulces con pedestal

—o—

GIOTTO

H.cm. 14 | H.5 1/ mm. 1,2

@cm. 14
Hcm. 8,7

@ cm. 20
Hcm. 13

@ cm. 28
Hcm. 14,5

@ 512" -H 342" mm. 1,2
@ 77lg"-H 51/g"

@ 11"-H 534"

Supporto per informazioni o menu |Hcm. 9 H31"
Holder for informations or menu @cm. 6 @21
Marquer pour informations ou menu

Information- und Menuhalter

Porta informaciones o menu

| —
) 258

Porta pasticcini con piedistallo |H cm. 27 |H 10 5/g”

Petit-fours stand with base @cm. 14 | @5
Porte-petits-fours avec socle |[@cm. 20 |[@ 77s’
Gebackstander auf Fuss gcm. 28 |@11"

Porta dulces con pedestal

7070 7071
Candelabro bugia Hcm. 13 Candelabro a 1 fiamma | H cm. 23,6  Candelabro a 3 fiamme | H cm. 23,6 ~ Candelabro a 5 fiamme | H cm. 23,6
Candlestick Candlestick Candelabra, 3 arms Candelabra, 5 arms
Chandelier H5 g Chandelier H9 Y Chandelier 3 flammes | H 9 /4" Chandelier 5 flammes | H 9 1/4”
Leuchter mit Kerze Leuchter 1-flammig Leuchter 3-flammig Leuchter 5-flammig
Candelabro Candelabro Candelabro 3 luces Candelabro 5 luces
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GIOTTO

53

994 834

el #
mm. 2,0| Portanumero GIOTTO |A A mm. 0,8 | Cestino portafrutta GALA | @ cm. 22 @ 85/s"
Table number stand “ Hcm 47,3 | H 18 /g’ Round basket » cl. 150 0z. 503/4
Marquer de table “ @cm83 B34 Corbeille ronde »
Tischnummernhalter B B Schale, rund » @ cm. 34 @ 133/g"
1
Porta numero de mesa Hem2a  |HO 12 Frutero redondo » cl. 500 gal. 1%/3
@cm83 |@3Ys

255 864
mm. 1,2| Presentoire GIOTTO 25514 25514 mm. 0,8 | Cestino semitraforato GALA| @ cm. 22 @ 85/g"
@ cm.20 @778 Half fretworked basket » cl. 150 0z. 503/4
@ cm.14 (x5) | @ 5 1/2" (x5) Corbeille demi-ajouré ~ »
Schale, halbgelocht »
25520 25520 :
@ cm.24 @9 1o Frutero semiperforado  »

@ cm.20 (x5) | D 7 /" (X5)

262 [V Ew] 863

mm. 1,2 | Centrotavola/Fruttiera Hem. 18 | H 71" mm. 0,8 | Cestino traforato GALA | @ cm. 22 @ 85/g"
Centerpiece/Fruit-bowl cm. 46 x 31| 181" x 121/, " Fretworked basket ~ » cl. 150 0z. 508/4
Centre de table/Compotier | cl. 400 gal. 1 Corbeille ajouré »
Tafelaufsatz/Obstschale Schale, gelocht »

Centro de mesa/Frutero Frutero perforado »

1
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GIOTTO

avi 714
713
_--'f %F @ '%
mm. 1,2 | Chillcup per burro e caviale con base Chillcup per burro @ cm. 12 | Servizio per caviale @ cm. 18
Chillcup for butter and caviar with base Chillcup for butter cl. 150 Caviar set cl. 150
Chillcup pour beurre et caviar avec socle | Chillcup pour beurre Service a caviar complet
Chillcup far Butter und Kaviar mit FuR Chillcup fur Butter @ 43 Kaviarschale @ 7
Chillcup para mantequilla y caviar Chillcup para mantequilla | 0z. 50 3/4 Servicio para caviar 0z. 503/4
con pedestal
301
- —
4 \M 4 (.qj-{p )
&/ AUP
a3 ‘&
301A 301C 301B
mm. 0,8 | Chillcup per cocktail di gamberetti | 301 @ cm. 15 @57g"
Supreme shrimps bowl, complete | cl. 17,5 0z. 6
Coupe a crevettes 301A@cm. 15 |301A@ 5 7/s"
Chillcup fir Hummercocktail 301B @ cm. 13,5 | 301B @ 5 3/8”
Chillcup para coctél mariscos 301C@cm. 95 |[301C D 33/a”
cl. 17,5 0z. 6
725 723
il
{ :
722
-—'}t o e
Sl ,
mm. 0,6 |Piattino per coppa gelato | @ cm. 12|Coppa per gelato e macedonia| @cm. 85 mm. 1,2 | Coppa per gelato dcm. 14 @51
Saucer for ice-cream bowl Ice-cream and salad fruit bowl | cl. 150 Ice-cream bowl cl. 17 0z. 6
Petit plat soucoupe glace with support Coupe a glace
Unterteller fiir Eisschale | @ 43/4” |Coupe & glace et macédoine | @ 33/4” Eisfriichtebecher
Platillo melado Eisfriichtebecher 0z. 503/a Copa helado

Copa helado y macedonia

78
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498

mm. 1,2

Completo oliera con spargisale a 5
Cruet and salt cellar set 5 pcs.
Service huile-vinaigre 5 pcs.

Menage 5-Tlg.

Convoy vinagreras con saleros 5 pzs

—o—

GIOTTO

Hcm. 22 H 85/g”
cl. 22,5 (x 2) oz. 742 (x 2)
cl. 7,5 (x 3) | 0z. 21/2 (x 3)

mm. 1,2

Oliera GALA
Cruet »
2 piéces huile-vinaigre »
Essig/Ol-Menage »
Vinagreras »

mm. 1,2

Spargisale, portastecchi
Salt-cellar with toothpick container
Sellpoivre/porte cure-dents
Salz-Pfeffer-Zahnstocherbehélter
Saleros y pimentero y palillero

Hcm.

430502

22 H 85/g"

mm. 1,2 | Completo oliera con spargisale a 4

mm. 1,2

cl. 22,5 (x 2)| oz. 742 (x 2)

430502SS

GALA
»
»
»
»

Hcm. 15
cl. 7,5 (x 3)

H 57/g"
0z. 21/2(x 3)

mm. 1,2

Cruet and salt cellar set 4 pcs.
Service huile-vinaigre 4 pcs.
Menage 4-Tlg.

Convoy vinagreras con saleros 4 pzs

Hcm. 22

H 85/g”

507

cl. 22,5 (x 2) 0z. 742 (x 2)
cl. 7,5 (x 3) |oz. 21/2 (x 3)

»
»

Formaggera GALA |cl. 20
Parmesan cheese basin

Fromagére

Késedose

Quesera-Azucarero

Portarifiuti da tavolo
Garbage holder for table
Porte restes pour table
Abfalltréger fur Tisch
Porta sobras por mesa

»
»

Hcm 9,5
@ cm 10

0z. 63/4

H 33/
@ 371

525

260

79
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CELLINI

201
mm. 1,2 | Vassoio cm. 30 x 24| 113/4” x 91/ mm. 1,2 | Vassoio con maniglie cm. 40 x 31| 153/s” x 121/4”
Tray cm. 40 x 31 158/4” x 121/a" Tray with handles cm. 50 x 39| 195/g" x 153/s"
Plateau cm. 50 x 39| 195/g” x 153/s” Plateau avec anses
Tablett Tablett mit Griffen
Bandeja Bandeja con asas
203 199
mm. 1,2 | Vassoio @ecm. 25 |@ 9l mm. 1,2 | Sottopiatto @cm.31 |@12Ys
Tray @cm. 31 |@12Ys Under plate
Plateau Assiette de bienvenue
Tablett Platzteller
Bandeja Bajo plato
716 209
mm. 0,8 Piattino per burro con coperchio e griglia | @ cm. 9 @ 32" mm. 0,8 Sottobicchiere e sottobottiglia @ cm. 10,5 | @ 4l/s"
Butter dish with inserted grill and cover | cl. 250 0z 841/ Glass and bottle coaster @cm. 12,5 | D 47g"
Beurrier avec grill et couvercle Dessous de verre et de bouteille
Butterdose mit Einsatzsieb und Deckel Glas-und Flaschenuntersatz
Plato para mantequilla con rejilla y tapa Posavaso y Posabotella
80
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CELLINI

502 522
mm. 0,8 | Completo oliera con spargisale Hcm. 21 H 81/s mm. 0,8 | Formaggera cl. 20 0z. 6%/4
Cruet and salt cellar set cl. 22,5 (x 2) | oz. 71/2(x 2) Parmesan cheese basin
Service huile-vinaigre 4 pieces cl. 7,5 (x3) |oz. 212 (x 3) Fromagéere
Menage 4-tlg. Késedose
Convoy vinagreras con saleros 4 pzs Quesera-Azucarero

mm. 1,2 | Antipastiera 5 scomparti cristallo @cm. 31 | @121+ mm. 1,2 | Portabon bon con coperchio @cm.25 |D9fg"
Hors d’oeuvre tray 5 compt. Round candy bow! with lid cl. 150 0z. 50%/4
Plat a hors-d’oeuvre 5 comp. cristal Legumiére avec couvercle
Vorspeisenplatte 5 Einsatze Bonbonsschale mit Deckel
Entremesera 5 cristales Portacaramelos con tapa
844 843

mm. 1,2 | Cestino rettangolare cm. 30 x 24| 113/4"x 91/2" mm. 1,2 | Cestino Ocm. 25 |Q 978" -
Rectangular basket cl. 200 0z. 675/ Round Basket cl. 150 0z. 50%/4
Corbeille rectangulaire Corbeille
Schale rechteckig Schale @cm. 31 |@121/4"-
Panera rectangular Frutero cl. 250 0z. 841/2

81
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COCCOLA

mm. 1,2

323

mm. 1,2

319

mm. 1,2

(

Vassoio rettangolare cm. 40,5 x 27,5 | 157/8” x 103/4”
Rectangular tray cm. 45 x 31 17304 x 121/4”
Plateau rectangulaire

Tablett, rechteckig

Bandeja rectangular

"n
LN

N
¢ v

Sottopiatto quadrato cm. 32x32 |[121°x 121K mm. 0,8 | Sottopiatto @ cm. 31
Square charger Charger

Assiette de bienvenue carré élsastlzettéﬁe?e bienvenue

Platzteller, viereckig Bajo plato

Bajo plato cuadrado

[vew]

. ol
——

Vassoio quadrato cm. 32x32 |121°x 121 mm. 1,2| Vassoio “Téte a téte” @ cm. 22

Square plate “Téte a téte” tray

Plateau carré Plateau “Téte a téte”

Tablett, viereckig Tablett “Téte a téte”

Bandeja cuadrada Bandeja “Téte a téte”

@121

@ 85/

313

320

83
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COCCOLA

[VEw] 312

316

mm. 1,2 | Sottobbicchiere e sottobottiglia | cm. 10 x 10 4 x4 mm. 1,2 | Antipastiera 4 scomparti in cristallo | cm. 40,5 x 27,5[157/8” x 103/4”
Glass and bottle coaster Hors-d’oeuvre tray 4 compt.
Dessous de verre et de bouteille| cm. 12,5x 12,5 |5 x 5 Plat a hors-d'oeuvre 4 comp. cristal
Glas-und Flaschenuntersatz Vorspeisenplatte 4 Einsatze
Posavaso y Posabotella Entremesera

318 @ == i, 31802
mm. 1,2 Portaspezie Hcm. 15 H57/g mm. 1,2 Portaspezie Hcm. 25,5 |H 10"
Aromatic condiments set cm. 15x 15 |57/8x57/g’ Aromatic condiments set cm. 15x 15 [57/8"x57/g"
Service pour aromatiques cl. 11 (x 4) 0z. 3 3/4 (x 4) Service pour aromatiques cl. 11 (x 8) 0z. 3 3/4 (x 8)
condiments condiments
Set flr Aromatischen Kond. Set flr Aromatischen Kond.
Servicio para aromaticos y Servicio para aromaticos y
condimentos condimentos
mm. 1,2 Portatovaglioli cm. 22x22 | 85/8” x 85/8” mm. 1,2 Portarotolo Hcm. 29,4 | H 115/8”
Napkin holder Paper towel ) @cm.22 |Q 85
Distributeur de serviettes Eggg rr%‘flfr?#aﬁzrpap'er
Serviettenhalter Portarollos de papel
Portaservilletas
84
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COCCOLA

B — = - Lo
mm. 1,2 | Cestino per pane cm. 22 x 22 85/8” x 8%8” mm. 1,2 | Allacciatovaglioli Jcm. 6
Basket Napkins ring
Corbeille Rond de serviette
Schale Serviettenring
Cuenco Servilletero
306
LS
’i P
mm. 1,2 | Completo oliera con spargisale |Hcm. 19 |H 73/g” mm. 1,2 | Formaggera cl. 20
Cruet and salt cellar set 4 pcs. | cl. 18 (x2) |o0z. 6 (x2) Parmesan cheese basin
Service huile-vinaigre 4 pcs. cl. 11 (x2) |oz. 33/4” (x2) Fromagere
Menage 4-Tlg Kasedose
Convoy vinagreras con saleros Quesera-Azucarero
310 & @
—
1 !

mm. 1,2 Portabicchieri di carta cm. 21 x 11| 83/16” x 41/4” mm. 1,2 Portapiatti di plastica
Paper cup holder Hcm. 22,8 |H 87/g” Plastic dish holder
Porte-gobelets de papier Porte-plateau de plastique
Papierglassstander Stand fur Plastik Platten
Portavasos de papel Portaplatos de plastica

@ cm. 22

@ 2 3/g”

0z. 63/4”

@ 85y

317

307

321

85
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MILLENNIUM

164 165

il ﬁ:_q

s

mm. 1,2 | Vassoio rettangolare cm. 40 x 29 |158/4” x 113/8” mm. 1,2 | Vassoio rotondo @cm.35 |@ 133/
Rectangular tray cm. 49 x 36 [191/s” x 141" Round tray
Plateau rectangulaire Plateau ronde
Tablett, rechteckig Tablett, rund
Bandeja rectangular Bandeja redonda
168 169
mm. 1,2 | Completo oliera con spargisale Hcm. 20 H 778" mm. 1,2| Formaggera cl. 20 0z. 63/4
Cruet and salt cellar set 4 pcs cl. 18 (x2) |o0z.6(x2) Parmesan cheese basin
Service huile-vinaigre 4 piéces cl. 11 (x2) |oz. 334 (x2) Fromagere
Menage 4-Tlg. Kasedose
Convoy vinagreras con saleros Quesera-Azucarero
4 piezas
166 186

- ‘1' _.Er -_._._'_ -#
e
mm. 1,2 | Antipastiera 5 scomparti cristallo | @ cm. 35 | @ 133%/4 mm. 1,2 | Cestino semitraforato @cm.24 (@91
Hors- d’oeuvre tray 5 compt. Half fretworked basket
Plat a hors-d’oeuvre 5 comp. Corbeille demi-ajouré
Vorspeisenplatte 5 Einsatze Schale, halbgelocht
Entremesera 5 cristales Frutero semiperforado

87
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BOCCIOLO

{
-l|

. 1 - i L

- +
e -
mm. 1,2 | TALAMO cm. 47 x 37 |181/2” x 141" = mm. 1,2 | TALAMINO cm. 37 x 37 |141/2’x 1412

Vassoio rettangolare Vassoio quadrato

Rectangular tray Square tray

Plateau rectangulaire Plateau carré

Tablett, rechteckig Tablett, viereckig

Bandeja rectangular Bandeja cuadrada

mm. 1,2 | BOCCIOLO | @ cm. 24,5 | @ 92/3” | BOCCIOLINO | @ cm. 16,5 |@ 6'/2°  mm. 1,2 |STIMMA cm.29x23 | 1112 x 9”
Cestino Cestino Antipastiera 4 scomparti cristallo
Basket Basket Hors- d’oeuvre tray 4 compt.
Corbeille Corbeille Plat & hors-d’oeuvre 4 comp.
Schale Schale Vorspeisenplatte 4 Einsatze
Frutero Frutero Entremesera 4 cristales

505

COROLLA PISTILLA

mm. 1,2 Completo oliera con spargisale Formaggera mm. 1,2 | COROLLA Hcm. 20 H77/8"
Cruet and salt cellar set Parmesan cheese basin Cestello portacondimenti cl.25(x2) 0z.81/2(x2)
Service huile-vinaigre Fromagere Basket for aromatic condiments cl.11(x2) 02.3%/4(x2)
Menage 4-tlg Késedose Corbeille pour aromatiques condiments
Convoy vinagreras con saleros Quesera-Azucarero Essig-und Ol Flaschenhalter
H cm. 20- cl.18(x2) cl.11(x2) cl. 20 Cesto para aromaticos y condimentos
H 77/8” - 0z.6(x2) 02.3%/4 (x2) 0z. 6%/

88



*seconda parte AGO09.gxp:Layout 1 05/08/09 15:36 Pagina 89

—o—

331 333
. ) -
; —
- - -
—— -
| — \ -
- —_— S
- i -— -
’l ™ -,q_“ a > -
& - -
mm. 1,2 | Sottopiatto Gcm.33 |13 mm. 1,2 | Vassoio rettangolare cm. 50x34 | 195/8” x 133%/8”
Charger Rectangular tray
Assiette de bienvenue Plateau rectangulaire
Platzteller Tablett, rechteckig
Bajo plato Bandeja rectangular
332 337
L .;,— — v
mm. 1,2 | Vassoio ovale cm. 49 x 33 [ 191/4” x 13" mm. 1,2| Cestino tondo @cm. 31 (@121
Oval tray Round basket
Plateau oval Corbeille ronde
Tablett, oval Schale, rund
Bandeja oval Frutero redondo
334
mm. 1,2 | Completo oliera con spargisale Formaggera mm. 1,2 | Antipastiera 5 scomparti cristallo  |@ cm. 31 | @ 121/«
Cruet and salt cellar set Parmesan cheese basin Hors d’oeuvre tray 5 compt.
Service huile-vinaigre Fromagere Plat & hors-d’oeuvre 5 comp. cristal
Menage 4-tlg Késedose Vorspeisenplatte 5 Einsatze
Convoy vinagreras con saleros Quesera-Azucarero Entremesera 5 cristales
H cm. 21- cl.22,5(x2) cl.7,5(x3) cl. 20
H 81/4” - 02.71/2(x2) 0z.21/2 (x3) | 0z. 6%4
89
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mm. 1,2

294

mm. 1,2

PASK)

mm. 1,2

90
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MICHELANGELO

Sottopiatto

Charger

Assiette de bienvenue
Platzteller

Bajo plato

Porta pasticcini con piedistallo
Petit-fours stand with base

@ cm. 33
@ cm. 35

@cm. 19

Porte-petits-fours avec socle

Gebéackstander auf Fuss
Porta dulces con pedestal

@ cm. 24

213
@133y

Q7

Hcm. 14,5 | H 53/4”

g9

Hcm. 14,5 | H 53/4”

Porta pasticcini con piedistallo 2 Piani
Petit-fours stand with base 2 Layers

Hcm. 27
@cm. 12

Porte-petits-fours avec socle 2 Etages | @ cm. 19
Gebéackstander auf Fuss 2 Stufig
Porta dulces con pedestal 2 Pisos

H 105/s”
O 438
Q7

mm. 1,2

mm. 1,2

mm. 1,2

Servizio per zucchero con cristallo

Sugar set with crystal
Service a sucre avec cristal

Zuckerstander mit Kristalleinséatzen
Servicio para azucar con cristales

@ cm. 33
cl. 15(x3)

Alzata portafrutta 2 piani
Fruit holder 2 layers
Serviteur 2 etages
Etagere 2 stufig

Frutero 2 pisos

Hcm. 24,5
@cm. 24
@ cm. 31

Alzata portafrutta 3 piani
Fruit holder 3 layers
Serviteur 3 etages
Etagere 3 stufig

Frutero 3 pisos

ALY

13"
0z. 5(x3)

H 95/g”
g 91/2"
g 121/«

Hcm. 35,5 |H 14”

@cm. 19
@ cm. 24
@ cm. 31

g 71"
@91/
g121/4”
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H.cm.13
@ cm.14
cl. 150"

H.cm.21
@ cm.18
It. 4,5

678
mm. 1,2 | Secchiello per ghiaccio
Ice bucket with grill
Seau a glagons
Eiswurfeleimer
Cubitera hielo
680
mm. 1,2 Rinfrescavino spumante da 1 bottiglia
Sparkling wine cooler for 1 bottle
Seau a champagne
Champagnerkuhler fir 1 Flasche
Cubo para refrescar 1 botella
de vino spumante
849
mm.1,2| Cestino per frutta secca con rompinoci

Bowl with nut crackers

Corbeille a fruit secs avec casse-noix
Nussschale mit Nussknacher

Frutero con rompenueces

@ cm. 20
cl. 150

—o—

MICHELANGELO

H.51/8”
@51/
0z. 50%/4

H. 81/4”
Q7
gal. 11/4

Q7"
0z. 50%/4

mm. 1,2

mm. 1,2

679

Rinfrescavino bianco da 1 bottiglia
White wine cooler for 1 bottle
Seau a vin blanc
Weissweinkuhler fir 1 Flasche
Cubo para refrescar 1 botella

de vino blanco

681

Rinfrescavino spumante da 2/3 bottiglie
Sparkling wine cooler for 2/3 bottles
Seau a champagne 2/3 bouteilles
Champagnerkihler fir 2/3 Flaschen
Cubo para refrescar 2/3 botellas

de vino spumante

H.cm.20
@ cm.16
It. 3

H.cm.23
@ cm.22,5
It. 8,5

mm.0,8 | Piattino per burro con coperchio e griglia

Butter dish with inserted grill and cover
Beurrier avec grille et couvercle

Butterdose mit Einsatzsieb und Deckel
Plato para mantequilla con rejilla y tapa

@cm. 9
cl. 250

H. 778"
@ 61/4”
0z. 10112

H. 9’
@ 87/g"
gal. 21/4

)

Q312
0z. 8412

91
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GRAND HOTEL

497 509
mm. 1,2 | Completo oliera con spargisale 5 pz. | H.cm.21 H. 81/4” mm. 1,2 | Completo oliera con spargisale 4 pz. | H.cm.21 H. 81/4"
Cruet and salt cellar set 5 pcs cl. 30 (x2) | oz. 10/ (x2) Cruet and salt cellar set 4 pcs cl. 30 (x2) | o0z.10"g(x2)
Service huile-vinaigre 5 pieces cl. 8 (x3) | oz.23/4(x3) Service huile-vinaigre 4 pieces cl. 8 (x3) | oz. 2%/4(x3)
Menage 5-Tlg. Menage 4-Tlg.
Vinagreras 5 pza Vinagreras 4 pza
508 510
mm. 1,2| Oliera H.cm.21 H. 81/s mm. 1,2 | Spargisale portastecchi con base H.cm.14 | H. 512"
Cruet cl. 30 (x2) | oz. 101/s(x2) Salt cellar w/toothpick container w/base] cl. 8 (x3) 0z. 28/4 (x3)
2 pieces huile-vinaigre Sel, poivre, porte cure-dents a/socle
Essig und Ol Menage 2-tlg. mit FuB
Vinagreras 2 pza Sal & Pimenta & palillero 3 pza

430510SS 5 j 350
U -

Cristallo per spargisale art. 510 Ampolla Portastecchi senza base cl.8 0z. 234
Salt and pepper container for art. 510 Cruet Toothpick container w/out base
Cristal pour art. 510 Huilliere Porte cure-dents__sans/socle
Ersatzglass flr Art. 510 Ol-/Essigflasche Zahnstocherbehalter ohne Fuf3
Cristal por saleros art. 510 Vinagrera Palillero sin pedestal
cl. 8 Hcm. 18 - cl. 30
0z. 23/4 H71/g" -0z 10 /g
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611
430491SS
mm. 1,2 | Formaggera cl. 20 0z. 634 Cristallo per spargisale art. 512-602
Parmesan cheese basin Crystal glass container for art. 512-602
Fromagere Cristal avec capsule pour art. 512-602
Kéasedose Erzatzglass mit Kapsel fir art. 512-602
Quesera - Azucarero Cristal por saleros art. 512-602
cl. 11 - oz. 334
602
h
430491
)
mm. 1,2 | Completo oliera con spargisale | H. cm 19 H. 71/ mm. 1,2 | Oliera
Cruet and salt cellar set cl. 18(x2) | oz. 6(x2) Cruet
Service huile-vinaigre 4 pieces | cl. 11(x2) 0z. 33/4(x2) 2 pieces huile-vinaigre
Menage 4-tlg. Essig/Ol-Menage
Convoy vinagreras con saleros Vinagreras
603
lg
‘ 430603
mm. 1,2 | Oliera portacondimenti H.cm 14,5 | H. 53/4” mm 1,2 Portamarmellata a 3 scomparti

Cruet for aromatic condiments cl. 11(x2) 0z. 33/4(x2)
Huiliére pour aromatiques condiments

Essig/Ol-Menage

Vinagreras para aromaticos

y condimentos

Jam pack holder 3 compt.
Porte-confiture 3 comp.
Marmeladesténder 3 Einsétze
Marmeladero 3 comp.
H.cm.19- H. 71/

512

mm. 1,2| Spargisale-portastecchi

Salt cellar with toothpick container
Sel + poivre + cure dents

Menage 2 Teilig

Saleros y pimenteros y palillero
H. cm.14 - cl. 11(x2)

H. 51/2”- 0z. 3%/4 (x2)

601

H.cm19 |H. 712
cl. 18(x2) | oz. 6(x2)

304

604

mm. 1,2 Oliera a 3 pezzi
Cruet 3 pcs
Huiliére 3 pcs
Menage 3-Tlg.
Vinagreras 3 pzas

H. cm. 19 -cl.18(x2)-cl. 11

H. 71/2” - 02.6(x2) 0z.33%/4
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ROOM SERVICE

mm. 0,8 |Piatto termico con copripiatto e ciambella termica
Insulated plate with cover and thermal serving unit
Plat thermique avec couvre-plat et disque thermique

Warmhalteteller mit Tellerglocke und Thermikelement
Plato térmico con cubre platos y bobina térmica

@ cm. 28 - 30
@ 117 - 113/4

®

La ciambella termica © &
usata per mantenere a

lungo le temperature
calde o fredde.
Nel primo caso va

riscaldata in forno ad una
temperatura variabile tra i
60°C ed i 150°C; nel
secondo caso in Freezer a
— 14°C. In queste
condizioni € in grado di
mantenere la temperatura
desiderata (da — 5°C a +
50°C) per un periodo che
vaira dai 20 ai 30 minuti.

Una rivoluzionaria
soluzione per un servizio
ai piani di alta classe, nella
massima sicurezza anti-
incendio, evitando I'uso di
fiamme o fornelli.

272 mm. 0,8 | Piatto termico con cloche e ciambella termica 273
@ cm. 28 Insulated plate with cloche and thermal serving unit ~ |@ cm. 28
Q11 Plat thermique avec cloche et disque thermique 11
Warmhalteteller mit Tellerglocke und Thermikelement
274 Plato térmico con tapadera y bobina térmica 275
@ cm. 30 @ cm. 30
O 113/4” 0 113/4”
@ cm. 28 - 30
11" - 113/4”

The Thermal serving unit
© is used to maintain heat
or cold. In the first case it
must be heated in an oven

at 140° - 302°F. In the
second case in a Freezer
at — 57°F. In these

conditions it is able to
maintain the food either
hot or cold for a period
between 20 and 30
minutes at the desired
temperature (from -
41°F to +122°F).

A revolutionary solution for
high class room service,
without the use of flames

or burners, thus
conforming with even the
most stringent fire
regulations.

Le disque thermique © est
utilisé pour maintenir la
chaleur ou le froid. Dans
un cas, le disque est
préchauffé dans le four a
une temperature variant di
60°C a 150°C. Dans un
second cas, le disque peut
étre refroidi jusq’a — 14°C.
Dans ces conditions, le
disque est en mesure de
maintenir la chaleur ou la
fraicheur pendant un
temps variable de 20 a 30
minutes, a la température
voulue (dé -5°C a -50°C).

C’est une solution
révolutionnaire pour un
Service a [I'Etage de
qualité en conformité avec
les regles de sdreté
antiincendie et en évitant
'usage de flammis ou feux
ouverts.

mit
dient

Der Warmhalteteller
Thermikelement
zum Servieren von warm-

oder kaltzuhaltenden
Speisen, also sowohl zur
Speicherung von Warme
als auch von Kalte.
Zum Warmhalten erhitzt
man das runde
Thermikelement im Ofen
auf 60° bis 150° C.
Zum Kalthalten kiihlt man
im Gefrierfach das runde
Thermikelement auf
-14° C ab.

Derart eingefligt in die die
Vertiefung des Warm-
haltetellers kann man
Speisen bis zu 30 min bei
einer gewlinschten
Temperatur zwischen -5°
C und +50°C Kkalt bzw.
warm halten.

Dies ist eine revolutionare
Lésung fur den hohen
Anspruch an excellenten
Zimmerservice. Man ver-
meidet  dabei den
Gebrauch von offenem
Feuer oder elektrischen
Platten und vermeidet
Konflikte mit den
Brandschutzrichtlinien der
jeweiligen Lander

La bobina térmica ©
puede ser utilizada para
mentener el calor o el frio.
En el primer caso se
calienta en el horno a una
temperatura variable entre
60°C y 150°C; en el
segundo, se mete en un
congelador a — 14°C. En
estas condiciones es
capaz de mantener los
alimentos calientes o frios
durante un periodo que
oscila entre 20 y 30
minutes a la temperatura
deseada (de - 5° C a + 50°
Q).

Es una solucion
revolucionaria para un
servicio de habitacion de
alta calidad que respeta
las normas de seguridad
contra incendios, pues
evita el peligro de 'uso de
llamas y hornillos
encendidos.
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INDISPENSABILI

231 241

mm. 0,8 | Piatto ovale da portata bordo rinforzato [cm. 25x 17| 97/8" x 6 3/4” mm. 0,8 | Piatto ovale da portata pesce bordo rinforzato| cm. 55x24
Oval serving plate with reinforced edges|cm. 30 x 21| 11 3/4” x 8 1/4” Oval serving fish plate with reinforced edges | cm. 70x29
Plat oval de service bord renforcé cm. 35x 24| 133/4"x91/2" Plat a poisson oval bord renforcé
Bratenplatte oval cm. 40 x 27| 153/4” x 10 5/g” Fischplatte, oval 21 5/g"x 9 1/2"
Fuente ovalada borde reforzado cm. 45x 32| 17 3/4” x 12 5/¢” Fuente pescado borde reforzado 27 /2" x 11 3/g”

cm. 50 x 35 195/” x 13 3/4”
cm.60x 41| 235/8"x 16 1/8”

233 243

mm. 1,2 | Piatto ovale da portata mod. pesante | cm. 30 x 22 | 11 3/4” x 8 5/g” mm. 1,2 | Piatto ovale da portata pesce mod. pesante | cm. 55x25
Oval serving plate with reinforced edges | cm. 35x 26 | 13 3/4” x 10 1/2” Oval serving fish plate heavy mod. cm. 70x27
heavy mod. cm.40x 28 | 153/4” x 11” Plat a poisson modéle Pesant
Plat oval de service bord renforcé cm. 45x31 | 173/4” x 12 1/4” Fischplatte, oval, schweres Mod. 215/8"x 9 7/g"
Mod. pesant cm.50x 34 | 195/8” x 13 3/g” Fuente ovalada pescado nuevo modelo 27 1/2" x10 5/8”

Bratenplatte, oval, schweres Mod.
Fuente ovalada nuevo modelo

251 269
mm. 0,8 | Piatto rotondo da portata bordo rinforzato | @ cm. 27 | @ 10 5/g” mm. 0,8 | Copripiatto sovrapponibile GALA |@ cm.28 Q117
Round serving plate with reinforced edges | @ cm. 30 | & 11 3/4” Stackable cover for round plate  »
Plat rond de service bord renforcé @cm. 35 | @ 133/ Couvre-plat »
Bratenplatte, rund G cm. 40 | @ 153/4” Tellercloche, stapelbarer »
Bandeja redonda borde reforzado Cubre platos »
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263 264

mm. 0,8 | Piatto tondo per legumi a 3 sc @cm. 27 | @105/ mm. 0,8 Coperchio per piatto tondo art. 263 |@ cm. 25 |@ 9 7/g”
3 sections vegetable dish Lid for art. 263
Plat a léegumes rond - 3 compt. Couvercle pour plat rond art. 263
Teller rund 3 Abteilungen Deckel fiir Teller 3 Abtlg.
Bandeja para legumbres 3 comp Tapa para bandeja redonda art. 263
266 267

4 -
~—

mm. 0,8 | Piatto ovale per legumi a 2 sc. cm.30x21 |11 3/4”x 8 1/4>  mm. 0,8 | Coperchio per piatto ovale art. 266 | cm. 27 x 18 |10 5/8” x 7 1/8”
2 section vegetable dish Lid for art. 266
Plat a légumes oval - 2 comp. Couvercle pour plat oval art. 266
Teller oval, 2 Abteilungen Deckel fiir Teller, 2 Abtlg.
Bandeja para legumbres 2 comp. Tapa para bandeja ovalada art. 266
235 236

mm. 1,2 | Vassoio per gratin cm. 35x20|133/4”x 71/ mm. 0,8 | Coperchio per Art. 235 cm. 35x20|133/4”x 7 1/8”
Tray for “gratin” cm. 40 x 24 | 153/4”x 9 1/2” Lid for Art. 235 cm. 40 x 24 |15 3/4”x 9 1/2”
Plat a “gratin” Couvercle pour Art. 235
Gratinplatte Deckel fir Art. 235
Bandeja gratinar Tapa para Art. 235

153/4”x 9 1/2”
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253 245

E; e
8 ——
—
mm. 0,8 | Cloche per piatto rotondo @cm. 27 |@ 10 5/8” mm. 0,8 | Cloche per piatto ovale cm. 30 11 3/4”
Cloche for round plate @cm.35 |@133/4” Cloche for oval plate cm. 35 13 3/4”
Cloche pour plat rond @cm. 40 |@ 15 3/4” Cloche pour plat oval de service cm. 40 15 3/4”
Speiseglocke passend zu Bratenplatte rund Speiseglocke passend zu Bratenplatte oval | cm. 45 17 3/4”
Tapa para fuente redonda Tapa para fuente ovalada cm. 50 19 5/g”
211 238

\
\'

mm. 0,6 | Vassoio rettangolare per pasticceria |cm. 26 x 19 |10 1/4” x 7 1/2” mm. 1,2 | Vassoio per gratin e gastronomia cm. 25x 18 |97/8"x 7 /8"
Rectangular tray for cakes cm.31x21 [121/4" x 8 /4 Tray for “Gratin-gastronomy” cm. 30 x 22 |11 3/4” x 8 5/g”
Plat a tarte rectangulaire Plat a “Gratin et gastronomie” cm.35x25 [133/4"x97/g”
Gebéckplatte, rechteckig Gratinplatte fir Gastronomie cm. 40 x 29 | 153/4” x 11 3/g”
Bandeja Bandeja para gratinar y gastronomia | cm. 45 x 31 (17 3/4” x12 1/4”

mm. 0,8 | Cloche con pomolo per sottopiatto |@ cm.10,5 | @ 4 1/16” mm. 0,8 | Copripiatto sovrapponibile Ocm.24 | @91/

Cloche with knob for under plate @cm. 13 (@5 1/1§” Stackable cover for round plate @ cm. 26 @10 /4"
Cloche pour sous-assiette 8 cm. gg a7 ;53,, Couvre-plat @cm.27 |@ 105/
Tellerglocke g e 198 Tellerglocke, stapelbarer Ocm. 28 |O11"
Tapa para fuente redonda ’ 2, Cubre platos @ cm. 30 2113/

Qcm.26 |@101/4 P @cm.31 | @123/

Ocm.28 |@11”

Gcm.31 |[@121/"

@cm.32 | @ 125/8”
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mm. 1,2

736

Zuppiera nuovo modello @ cm.
Soup tureen new mod. @ cm.
Soupiéere nouveau modele @ cm.

Suppenschiissel neues Mod. | @ cm.
uPp N | @ cm.

@ cm.
@ cm.

Sopera nuevo Modelo

®

mm. 1,2|Coperchio per art. 732 - 782

511

mm. 0,8

100

Lid for art. 732 - 782
Couvercle pour art. 732 - 782
Deckel fir art. 732 - 782
Tapa para art. 732 - 782

Completo spargisale-portastecchi

Salt-cellar with toothpick container

Sel+poivre+porte cure-dents

Salz+Pfeffer+Zahnstocherbehélter

Saleros y pimentero y palillero

14 - 1t.
18 - It.
20 - It.
22 - It
24 - It
26 - It.
28 - It.

NWWN == O
—~wo=unohvo

@ cm.
@ cm.
@ cm.
@ cm.
@ cm.
@ cm.
@ cm.

Hcm. 14
cl. 8

/2" - 0z. 20 1/a

-0z 40 5/8

@5
a7
@778"-0z.60 /8
a8

5/g” - 0z. 84 1/2
@912"-0z.1047/8
@ 101/4”- 0z. 1317/8

14

20
22
24
26
28

430511SS

-gal. 14

@51/
Q7

Q778
0 8 °/g”
g9
@104
Q11"

H 51/
0z. 23/4

782
mm. 1,2 | Legumiera nuovo modello @cm.14-1t.0,6 |@51/2° -0z. 20 1/4
Vegetable dish new model Gcem.18-1t.1,2|07” -0z405/8
Légumiere nouveau modele | @ cm. 20 - 1t. 1,8 @7 7/8” - 0z. 60 7/g
Gemiiseschiissel neues Modell g gm 3421 - :} g? 8 g f;S -0z, ?841/72/
.24 -1t 3, 2" - 0z. 8
Legumbrera nuevo Modelo | &5 oy 96 -1t 3.9 | @ 1014 - oz 13176
@cm.28-1t.51 (011" -gal. 14
701
702
4
~
mm. 1,2 | Salsiera mod. “Aladino” cl. 10 0z.33/8
Gravy boat mod. “Aladino” |cl- 15 0z.5 /8
Sauciére mod. “Aladino” | ¢l-30 0z.10 '/
Sauciere mod. “Aladino”
Salsera mod. “Aladino”
Mestolino per salsa Lungh. cm. 18,7 |Long. 7 38"
Ladle for gravy boat
Cuillére a sauce
Saucenloffel
Cacillo para salsera
731
- o~
i
mm. 1,2 | Zuppiera monoporzione demitasse | @cm 10 | @ 37/8”
Soup cup with base cl 23 0z 8
Soupiere sur socle avec anses
Suppentasse auf Fuss @cmi2 | @45/
Taza para sopa con pedestal cl 35 oz 117/g
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772 /73

778
—
mm. 0,8 | Molla per ghiaccio | Lungh. cm. 15,5 mm. 2,0 | Molla per ghiaccio | Lungh. cm. 18 mm. 0,8 | Molla per pane | Lungh. cm. 18

Tongs for ice Tongs for ice Tongs for bread

Pince a glagon ) Pince a glacon Pince a pain )
Eiszange Length 61/8 EiSZangeg ¢ Length 7 1/8” Brotzange Length 7 /8
Pinzas hielo Pinzas hielo Pinzas pan

774 775

mm. 0,8 | Molla per dolci Lungh. cm. 19 mm. 0,8 | Molla per spaghetti | Lungh. cm. 21 mm. 0,8 | Molla per arrosto e verdure Lungh. cm. 21
Tongs for cakes Tongs for spaghetti Tongs for roasts and vegetables
Pince a gateaux Pince a spaghetti Pince a salade et a roti
Gebéckzange | Length 7 1/2° Spaghettizange Length 8 1/4” Servierzange Length 8 1/4”
Pinzas dulces Pinzas spaghetti Pinzas asado y verduras
779 /71

mm. 0,8 | Molla per lumache Lungh. cm. 16 | Length 6 1/4” mm. 0,8 | Molla per zucchero Lungh. cm. 14 | Length 5 1/2”
Tongs for escargot Tongs for sugar
Pince a escargots Pince a sucre
Schneckenzange Zuckerzange
Pinzas para caracoles Pinzas azucar
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752 741

751

mm. 0,8 Piattino per lumache @ cm. 13,5-6pz. | @ 5 3/8” - Bpcs.

Escargot dish @cm.18-12pz.| @ 7 1/8”" - 12pcs ) .
Plat a escargots mm. 0,8 | Tegamino friggiuova @cm. 16 |G 6 1/4
Schneckenplatte Frying pan for eggs
Plato caracoles Plat a oeuf
Eierpfanne
Molla per lumache Lungh. cm. 16 Length 6 1/4” P|atg huevos

Tongs for snails

Pince a escargots
Schneckenzange
Pinzas para caracoles

904 911

" .

mm. 1,2 | Posacenere cm. 14 x12|51/2" x43/4 mm. 0,6 | Scodella lavadita dcm. 12 |Q 43/4”
Ash-tray Finger bowl cl. 30 0z. 10 /8
Cendrier Ecuelle
Ascher Fingerbowl
Cenicero Lavadedos
544 528

mm. 1,2 | Ciotola per antipasto UNO @cm9 @31 mm. 1,2 | Formaggera ODEON | cl. 20 0z. 63/4
Snack bowl » Parmesan cheese basin »
Bol a snacks » Fromagere »
Snackschale » Késedose »
Cuenco por entremes ~ » Quesera-Azucarero »
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998

@ mm 8,0| Portabottiglia
Bottle stand
Porte-bouteille
Flaschentrager
Portabotella

H.cm. 19 |H. 7 12"

707

mm. 1,2 | Portaburro
Butter dish
Beurrier
Butterplatte mit Deckel
Mantequera

cm. 11 x20 |4 3/8"x7 7/g”

504 503

@ mm. 6,0 | Cestelli portacondimenti da tavola
Basket for aromatic condiments
Corbeilles pour condiments aromatiques
Tisch-Essig/Ol Flaschen
Cestos para aromaticos y condimentos

711

mm. 0,6 | Portauovo
Egg-cup
Coquetier
Eierbecher
Huevera

cm.15x9 |57/g"x 3 1/2"

956

mm. 1,2 | Cloche copriburro o per antipasti @cm. 10,5 | Q@ 41/16”

@ 51/16”

Cloche for hors d'oeuvre or butter plate | @ cm. 13
Cloche dome pour assiette

Cloche fiir Vorspeisen- oder Butterteller

Tapa para mantequera o para platos

por entremes

[vew]

_

354

mm. 1,2 | Cestelli portacondimenti da buffet
Basket for aromatic condiments
Corbeilles pour condiments aromatiques
Buffet-Essig/Ol Flaschen

Cestos para aromaticos y condimentos
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446 671

mm. 1,2 81/2 cm.21x75 | 814" x3 mm. 1,0 | Vasetto portafiori H.cm. 14 |H. 51/
Portatoast Flower vase
Toast rack Vase a fleur
Porte-toast Blumenvase
Toaststander Florero
Portatostadas

322 new R

| ‘?
2& ..
mm. 0,6 | Segnaposto cm 11 x9 |43/8"x 312" mm.0,6| Portanumero cm.95x5|33/47x2"
Table number stand Table number stand
Marquer de table i Marquer de table Hem 10 H4”
Tischnummern-Stander Tischnummern-Stander @ cm.10 o4
Numero de mesa Numero de mesa
289 709
—_
: -
N— L
o~ —
AN
289 (L'_ 726 727 709
mm.1,2 mm.1,2 mm.1,2 mm.1,2
Porta cono gelato GALA Coppa Martini Coppa per intermezzo Portastuzzicadenti con base
Ice cone holder “ Martini Glass Intermezzo cup Toothpick container with base
Porte cone de glace “ Verre a Martini Coupe & intermezzo Porte-cure-dents avec socle
Eiskegelhalter ‘ Martini glas Sorbetkelch Zahnstocherbehalter auf Fuss
Porta cono helado  “ Vaso para Martini Copa para intermezzo Porta-palillos con base
Hcm. 10 - @ cm.6 cl.11-¢l. 20 cl. 4 cl.5
H 3% - @ 2" 0z.3 % -0z.6 % 0z. 1% 0z. 1%

104



*seconda parte AGO09.gxp:Layout 1 05/08/09 15:36 Pagina 105

—o—

INDISPENSABILI

314 - 131

W
*
E
; 1
g - |
A
mm. 1,2 | Vassoio concavo ERGONOMICA |cm 40 x 19|15/ x 7'/.” mm. 0,8 |Sottopiatto BAROCCO| @ cm. 32,5 |0 123/4”
Crescent tray » cm 55 x 28| 217" x 11” Charger ) »
Plateau concave » élsstletttﬁ de bienvenue  »
atzteller »
Konkave Tablett » Bajo plato »

Bandeja concavo »

232 448
ﬂ /
W
mm. 1,2 | Vassoio per self service cm.40x30 | 153" x 117" = MmM. 1,2 |PRATER cm. 20 x 187 7/g” x 7”
Tray for self service Portatovaglioli
Plateau pour self service Napkins holder
Tablett fur self service Distribueur de serviettes
Bandeja para self service Serviettenhalter
Portaservilletas
905
675P
905B
mm. 0,8 | Portabottiglia antirollio per yacht Hecm. 17  mm. 0,8 | Portagrissini Hecm. 17 |H65/8”
Yachting non-slip bottle holder Jcm. 10 Bread sticks holder Gcem 10 |@37/8”
Cache eau minerale avec anneau antiderapant , Porte gressin
Antiroll-Spezialflaschenhalter fiir Yachten H6 5/8” Grissini-Halter
Portabotella antibalanceo para yacht @37lg Porta bastoncillos de pan
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mm. 0,8

mm. 0,8

mm. 0,8
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BUFFET

Caraffa per bibite It. 2,5
Jug for drinks w/ice container

Carafe avec compartiment glagons

Saftkrug mit Kihleinsatz

Jarra agua

Caraffa per bibite AURORA | It. 2
Jug for drinks w/ice container »
Carafe avec compartiment glagons »
Saftkrug mit Kithleinsatz »
Jarra agua »

Caraffa per bibite AURORA | It. 3
Jug for drinks w/ice container »
Carafe avec compartiment glagons »
Saftkrug mit Kihleinsatz »
Jarra agua »

84 /2 oz.

67 3/4 0z.

101 /2 oz.
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/fl"'-__-"-\ ‘f"r.__-h"l\\ om. 52 x 32
= - B | e 4031
. . \-.. AN ) 201/2"x 123/4

§ £
- - — —
Chafing Dish rettangolare con coperchio girevole a 180°  PALACE | Lt. 6,5 Zuppiera per art. 7199 PALACE @cm.21,5| 08 1/2"
Rectangular Chafing Dish with 180° revolving cover “ Hcm. 43 Soup station for art. 7199 “
Chafing Dish rectangulair avec couvercle basculant a 180°  “ cm. 66 x 45 Marmite & potage pour art. 7199 ¢
Chafing Dish rechteckig mit 180° Rollhaube “ lgal. 1% Suppenstation fur Art. 7199 ‘
Chafing Dish rectangular con tapa volvible & 180° “ Hi17 Sopera para art. 7199 “

26" x 17 3/4”

_— @ cm. 38,5 esterno 7201/A

@ cm. 22 interno

@ 15 1/8” outside
kh_- J‘ @ 8 3/4” inside

> 4 N A

Chafing Dish tondo con coperchio girevole a 180° PALACE| Lt. 4,5 Zuppiera per art. 7201 PALACE |@cm.21,5| @81/
Round Chafing Dish with 180° revolving cover “ Bgm 2‘06 Soup station for art. 7201 “

“

Chafing Dish rond avec couvercle basculant & 180° Marmite a potage pour art. 7201

Chafing Dish rund mit 180° Rollhaube * . ) gal. 11/4 Suppenstation fir Art. 7201 ¢
Chafing Dish rendono con tapa volvible a180 8 1813/;5” Sopera para art. 7201 “
15 3/4”

=¢

Piastra elettrica per art. 7199 7199/B 110V Piastra elettrica per art. 7201 7201/B 110V
Electric Heater for art. 7199 7199/C 220V Electric Heater for art. 7201 7201/C 220V
Element de chauffage electrique pour art. 7199 Element de chauffage electrique pour art. 7201

Elektroheizteil fiir Art. 7199 cm. 25X 19 Ejektroheizteil fiir Art. 7201 cm. 21,5 x 18,5

93/4” x 7T/2" 812" x 714"

Calientador eléctrico para art. 7199 Calientador eléctrico para art. 7201
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: S ot
mm. 0,8 | Rinfrescatore per yogurt |Lt. 8 gal. 2 =t o
Y 1 | . 52,5 x 32,5|205/8" x 123/4” 5
Ralraichsaour 4 yaourts em. 9e9 X 0%/e"x 1234 Coffee Urn PALACE | Ltr. 11 al, 2%
oahurikind Coffee Urn « |Hcm. 60 23
oghurtkiihler Bouill « Qcm. 32 @12%s
Refrigerador para yogurt ouffleur ‘
Kaffeespender ¢ Ltr. 19 gal. 5
Contenedor para café “ Hem. 67 H 26%/s"
@ cm. 32 @ 125"
I } ]
7206 - E e " - 7208
. L é N [ ] e " d

[

3 :E . -l 4 g
1.

i A

5 T i

servizio delle pietanze,
per evitare la caduta
delle posate all'interno
degli chafing.

Tutta la collezione
HAPPY é a pag. 53.

serving pieces designed
with a handle that
securely rests on the
edge of the chaffing
dish when not in use.
The entire
Happycollection can be
found on page 53.

le service des plats,
pour éviter la chute des

couverts a l'intérieur
des chafing.
Toute la collection

HAPPY est au pag. 53.

platzsparende Idee, wie
man von  Chafing
Dishes Speisen auf
Teller fullen kann, ohne

dass die Servierteile
hineinfallen.
Gesamte HAPPY

Kollektion auf Seite 53.

——

servicio de las comidas,
para evitar la caida de
los cubiertos dentro de
los chafing.

Toda la  coleccion
HAPPY es a pag. 53.

J LW
- — -
Distributore per succo di frutta PALACE]| Lt. 7 gal. 17/s Doppio distributore per succo di frutta  PALACE H.Cm s
Juice dispenser “ Hcm. 58 | H 227/ Double Juice dispenser ) om. 56 x 35
Distributeur & jus “ cm. 26 x 35/ 10 1/4” x 13 3/4» Double distributeur a jus
Saftspender “ Doppel Saftspender “ gal. 371/%
Contenidor para zumo de fruta « Doble contenidor para zumo de fruta ¢ gzzi 1/3 3/,
L~ - - { \ £\
( f Q - \ \\
\ \ \ \
\ .‘ \
\
| |
4
@ mm.10
\
Nuovo sistema per il A new collection of Nouveau systtme pour "HAPPY" ist eine neue Nuevo sistema por el Appoggia chopstick

Chopstick rest

Porte chopstick
Chopstick-Ablage
Apoyo para chopstick

Largh. cm 4,5
Width 1 3/4”
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Chafing Dish 1/1 rettangolare con coperchio girevole a 180°GALA | Lt. 6,5 Chafing Dish tondo con coperchio girevole a 180°  GALA It. 4,5

Rectangular Chafing Dish 1/1 with 180° revolving cover “ |Hem. 435 Round Chafing Dish with 180° revolving cover “ | @esterno cm. 40

Chafing Dish 1/1 rectangulair avec couvercle basculant 4 180° * | cm. 64 x 32 Chafing Dish rond avec couvercle basculant a 180° “ @ interno cm. 30

Chafing Dish 1/1 rechteckig mit 180° Rollhaube “ |gal. 130 Chafing Dish rund mit 180° Rollhaube ¢ 11,

Chafing Dish 1/1 rectangular con tapa volvible a 180° “H17 1 Chafing Dish rendondo con tapa volvible & 180° ‘ %a.' 'd4 13/a
251/4"x 12%%g” %) l)nustlsige 15374”

Ll =
LR = -’E- ———
Zuppiera per art. 7088 | Lt. 6,5 gal. 13/4 Zuppiera per art. 7089 | It. 4,5
Soup tureen for art. “ |Hcm. 435\ H17 1/ Soup tureen for art. “ 9 esterno cm. 40
o “ ’ w2 « @ interno cm. 30
Marmite a potage pour art. cm.64x32 | 25 1/4” x 12 5/8” Marmite a potage pour art.
Suppenstation flr art. “ Suppenstation fir art. “ gal. 1 1/
Sopera para art. “ Sopera para art. “ O inside 113/4”

@ outside 15 3/4”

-
’ ]
-

Chafing Dish 1/1 rettangolare con coperchio amovibile | Lt. 6,5 gal. 1 3/4 Chafing Dish 1/1 rettangolare con coperchio amovibile  GIOTTO Hcm. 32,5

Rectangular Chafing Dish 1/1 with removable cover Hem. 32,5/ H 12 3/4»  Rectangular Chafing Dish 1/1 with removable cover “ ﬁmé 21 x 30

Chafing Dish 1/1 rectangulair avec couvercle démontable| cm. 61 x 30 | 247 x 11 3/,>  Chafing Dish 1/1 rectangulair avec couvercle demontable ~ * T

Chafing Dish 1/1 rechteckig mit abnehmbarer Haube Chafing Dish 1/1 rechteckig mit abnehmbarer Haube “ H 12 3/4”

Chafing Dish 1/1 rectangular con tapa amovible Chafing Dish 1/1 rectangular con tapa amovible “ Sgl >§ 131/43/4"
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mm. 1,2 | Vassoio rettangolare gastronorm cm. 63 x 45 Candelabro a 1 fiamma Silverplated | Silverplated
Rectangular tray gastronorm Candlestick Hcm. 24,5 |H 996"
Plateau de presentation gastronorm Chandelier
Rechteckiges Gastronorm -Tablett 2411/16"x173/4” Leuchter 1-flammig
Bandeja rectangular gastronorm Candelabro

i.ﬁ w
il K ﬁ
fan | V™
1 P - 1.- >
w -
-
i
w-l;‘;x..
‘%:i%
Candelabro a 3 fiamme Silverplated | Silverplated
Candelabra, 3 arms Hcm. 25 H 93/4”

Chandelier 3 flammes
Leuchter 3-flammig
Candelabro 3 luces

Culla portachampagne “MATHUSALEM” It. 6 - gal. 1 1/2 Candelabro a 5 fiamme Silverplated | Silverplated
Champagne holder “SALMANAZAR” It. 9 - gal. 2 1/2 Candelabra, 5 arms Hcm. 25 H 93/4”
Porte-champagne “BALTAZAR” It. 12-gal. 3 /5 Chandelier 5 flammes

Champagnerflaschenhalter Leuchter 5-flammig

Portabotella de champagne | ¢m 45 x 31 - H cm 65 Candelabro 5 luces

17 3/4” x 12 1/4” - H 25 1/2”
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