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PROFESSIONAL TABLETOP & BAR

EX PE R | E N C E At Fine Dine, we specialise in creating the highest quality products

for the catering industry. Our range includes primarily porcelain,
| N EVE RY D ETA| |_ which forms the heart of our collection, as well as cutlery,

buffet equipment and barware. Each product is a combination of

elegance, functionality and durability, created with passion

and precision.

Our process in 4 steps

WE DESIGN PRODUCTION

It all starts with an idea. Our design team works to create modern, Our products are manufactured in modern factories
ergonomic and stylish designs. We use the latest technology using advanced machinery and tools. Each component -
to ensure that each project is not only aesthetically pleasing from the porcelain to the cutlery - is precisely made
but also functional. with the highest quality materials to ensure durability

and excellent quality.



Why Fine Dine?

- Porcelain of the highest quality: This is our speciality - Fine Dine embodies a lifestyle of elegance
elegant, durable and functional. and attention to detail.

- Comprehensive range: Cutlery, buffet equipment and Join the ranks of satisfied customers
barware to complete our collection. and discover what true excellence is.

- Innovative designs: We combine design with practicality.
- Europe-wide delivery: We deliver our products

to customers throughout Europe.

The finished products are delivered to our state-of-the-art QOur products reach customers throughout Europe.
warehouse, where they are carefully stored and prepared By working with reliable logistics partners, we guarantee safe
for dispatch. Thanks to our efficiently organised logistics, and timely delivery.

we ensure swift order processing.







ERNEST JAGODZINSKI -
FINE DINE BRAND AMBASSADOR

Culinary Excellence Meets Elegance -
Ernest Jagodzinski joins the Fine Dine Family.

We are delighted to welcome an outstanding chef, Ernest Jagodzinski,

to the Fine Dine team as our brand ambassador. His unparalleled talent,
passion, and culinary vision perfectly reflect the values we uphold: design
excellence, reliable functionality and uncompromising quality.

Ernest Jagodzinski has left an indelible mark on Polish gastronomy.

His professional path has been a string of successes, from his first steps in
renowned restaurants such as 99 and Sens, to taking the position of Executive
Chef in the prestigious Cucina restaurant in Poznan's City Park. His culinary
artistry has been honoured by the prestigious Gault&Millau Poland guide,
which awarded him the title of ‘Chef of Tomorrow".

Ernest is also a winner of numerous international culinary competitions,
including the prestigious Chefs en Or in Paris and the Bocuse d'0r.

‘| do nat consider myself a successful man, but | humbly admit that gastronomy
is my passion and hard work is the key to achieving my goals. The countless
hours spent in the kitchen have taught me respect for the product, humility
and the conviction that passion and heart put into one's work bring the greatest
satisfaction," says Ernest Jagodzinski.

Working with Ernest Jagodzinski is a natural partnership for Fine Dine.

For years, we have supported catering professionals by offering them porcelain
and equipment of the highest quality. Our collections combine unparalleled
durability, timeless design and functionality that are essential in the dynamic

Emes? %&;mwm‘

world of modern catering.




BARMATIC ACADEMY -

THE KEY TO YOUR BAR'S SUCCESS

Discover the secrets of effective bar management and
increase your profits!

Barmatic Academy is an innovative training programme
designed for bar, café, pub, club, and restaurant owners
and managers. Led by Max Warng, an experienced Bar
Fine Dine Project Manager, the programme offers
practical knowledge and proven strategies to help you

build a profitable and efficiently managed establishment.

During the intensive workshop, participants will gain

comprehensive knowledge:

- Bar management fundamentals: Work organisation,
staff management, cost control.

- Optimisation of the bar offer: Assortment selection,
menu creation, pricing strategies.

- Selection and use of bar equipment:

- Find out which equipment is essential for your premises

and which can add value.
- Learn technigues for using equipment effectively to
increase productivity and profits.

- Learn how to select equipment tailored to the specifics
of your premises, taking into account size, style and
customer expectations.

- Understand how investing in quality bar equipment
translates into time savings, cost reductions and
customer satisfaction.

- Practical demonstrations on Barmatic equipment so
that you can experience its reliability and innovation.

- Inventory management and loss control:

Loss minimisation, warehouse optimisation.

- Marketing and promotion of the bar:

Brand building, strategies to attract customers.

- Opening the bar from A to Z: Practical tips, avoiding
common pitfalls.

Each training session is conducted using the quality
Barmatic bar equipment, allowing participants to
experience and appreciate the unique properties of
our products in a practical way.




FINE DINE PLATING MASTERCLASS -
MASTERFUL COMPOSITIONS WITH ERNEST JAGODZINSK|

Discover the Art of Presentation under the Eye of

a Culinary Master

As part of our fruitful collaboration with Fine Dine, Ernest

Jagodzinski, a distinguished chef and ambassador of our

brand, is leading an exclusive Fine Dine Plating Masterclass.

These unique workshops, designed for Fine Dine customers

and distributors, offer a one-of-a-kind opportunity to explore

the art of fine dining plating under the guidance of a recog-
nised expert.

During intensive and inspiring sessions, participants refine

their plating skills in creative dish presentation, exploring:

- Latest trends in food arrangement: Participants will learn
the latest techniques and inspirations from the world of
fine dining.

- Experimentation with serving forms: The workshop
encourages creative thinking and the search for unique

ways of presenting dishes.

- The full potential of Fine Dine porcelain: Participants learn
how to use the aesthetic and functional qualities of our
products to create unforgettable compositions.

- Networking and knowledge-sharing: The workshop
provides a platform to network and exchange knowledge
with other industry professionals.

Fine Dine plans to organise more than a dozen editions of
the Plating Masterclass in 2025, demonstrating our commit-
ment to developing the catering industry and supporting
professionals. Each training course is conducted using

the highest quality Fine Dine porcelain, allowing participants
to really experience the and appreciation of the unique
qualities of our products.




PLATESACHEFS -
CULINARY WORKS OF ART
ON FINE DINE PLATES

We present the impressive
Effects of Action PLATES4CHEFS 2024

Chef Piotr Prokop
Hotel Belvedere Resort & SPA



We are proud to present the results of the already completed
PLATES4CHEFS 2024 campaign, which was a huge success!
This unigue initiative, bringing together the world of culinary
with the art of dish presentation, once again met with

an enthusiastic reception among leading chefs in Poland.

Several hundred renowned chefs have taken part in previous

editions of the PLATESACHEFS campaign, and the results

S0 far are impressive and testify to its growing popularity:

- 4 editions, hundreds of chefs: the PLATES4CHEFS
campaign has become a permanent fixture on the calendar
of events in the catering industry, with successive editions
attracting increasing interest.

- Inspiring compositions on social media: Social media was
flooded with photos of extraordinary dishes that showcase
the full potential of our 2024 collection.

Chef Arkadiusz Chwatek,
Castle Mill Krapkowice

- Culinary masterpieces on Fine Dine plates: Each dish
presented proves that our porcelain provides the perfect
backdrop for culinary visions, allowing chefs to fully
express their talent and creativity.

We are proud to see how professionals use our plates

to create true works of art that impress with both taste

and aesthetics.

Follow our social media profiles now, where we will announce

the next edition of the PLATES4CHEFS 2025 campaign!

Stay tuned and do not miss out on more inspiring creations!

Follow us under the hashtags:
plateskchefs and FineDine2025
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FINE DINING CONCEPT

Fine dining restaurants are places with elegant decor, paying
attention to the smallest details, where guests’ comfort comes
first.

The cuisine in fine dining restaurants is refined haute cuisine
dishes, prepared with the greatest care and attention to detail.
Seasonal products of the highest quality are standard here,
and innovative flavour compositions delight the palate.

An integral element of a fine dining restaurant is also elegant
and stylish tableware, which adds shine to each dish and
creates a unique atmosphere.

1. Fiord presentation plate 788516; p. 35
2. Madeira serving board 504727; p. 112
3. Fizz wide rim deep plate 788608; p. 35
4. Fizz presentation plate 788523; p. 35
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ASIAN CONCEPT

Gastronomy has been booming for some time now regarding
places serving Asian-style dishes. Poles like to go to bars
and restaurants for sushi, ramen or pad thai. This cuisine

is characterised by fresh ingredients and excellent spices.

Serving meals is considered an element of culture and

national identity in many parts of Asia, S0 you must remember
appropriate tableware. At Fine Dine, the selection of products
intended for this segment of the restaurant market is as rich
and diverse as the flavours of Asia.



1. Beryl dip dish 781722; p. 48

2. Eminence deep plate 768310; p. 29

3. Goro White Green bowl 768655; p. 43

4. Eminence high edge plate 768297; p. 29
5. Lazur organic shape plate 769799; p. 48
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AMERICAN CONCEPT

American cuisine has been very popular in Poland for many years. 1. Arando presentation plate 779774; p. 61
Burgers have become a permanent part of the menu of many 2. Ammonite pasta plate 200230; p. 52
restaurants and it is no longer just an inexpensive fast food, 3. Goro Brown Green bowl 768723; p. 43
the market is developing strongly towards exquisite, high-quality 4. Mykonos steak knife 782866; p. 157

sandwiches. American restaurants attract people not only with
burgers and fries but also with a cuisine full of steaks, grilled
dishes and characteristic desserts. At Fine Dine, you will find
burger and steak plates in many colours and sizes, serving boards,
baskets for fries, as well as sharp and solid steak cutlery.
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?
ITALIAN CONCEPT ]

Italian cuisine is one of the most popular and

it is famous nat only for the unique taste, aroma

and appearance of the dishes but also for

the deeply rooted custom of celebrating meals, 3 o
using traditional recipes and fresh ingredients. %
You can prepare [talian dishes with exceptional

care, without having to worry about dedicated

tableware. We offer a wide selection of solid, —
porcelain pizza and pasta plates, as well as |

a range of accessaries that will make your ;o
guests feel a truly Italian atmosphere. k|

1. Topaz rectangular dish 781814; p. 47
2. Constancy flat plate 768402; p. 29
3. Qlive shallow bowl 778807 p. 62
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SPANISH CONCEPT

Spanish cuisine delights with its explosion of colours,
aromas and Mediterranean flavours. The most famous
Spanish dishes are undoubtedly paella and gazpacho,
but tapas also compete for this honourable title. There
are countless versions of tapas, cold and warm snacks,
which in Spain are served with drinks or as an appetiser
before the main course, and they have also gained reco-
gnition in our domestic restaurants. We pay increasingly
more attention to the way dishes are presented, so
when serving tapas, we recommend choosing tableware
in many sizes, functions and colours to guarantee your
guests a real Spanish fiesta.

1. Mia mug 768594; p. 44

2. Ammonite flat plate 200209; p. 52

3. Moon organic shape plate 774793; p. 45

4. Constancy presentation plate 768525; p. 30



PORCELAIN

VITRIFIED PORCELAIN .

Fine Dine porcelain is traditional Vitrified porcelain
dedicated as the best in its class for the catering
market. Depending on the line it is characterized by
warm, creamy or snow-white colour. Perfectly smooth
surface is free of any defects and has a solid quality
and enamel thickness. Porcelain is made of high
quality materials free of toxic ingredients (e.g. lead

and cadmium).

The perfect proportion between thickness and weight
of porcelain guarantees that it is friendly in use. Thick
edges protect against edge chipping and allow to use
in convection-steam ovens and microwaves. Double
firing in high temperatures (1050 and 1400 °C) ensures
adequate dyrability of material which is confirmed by
a 5-year warranty for edge chipping (flat elements).




EARTH COLOURS

Fine Dine Earth Colours is fancy
tableware characterized by

exceptional ornamentation
imitating shapes and colours of
nature. It's both high quality hand
decorated Vitrified porcelain that
is covered by 5-year warranty for
edge chipping as well as selected
0ones stoneware's composite,

a hit less resistant to damage
mechanically but perfect in its
form and colour.

27




PORCELAIN

(@ A'LA CARTE PORCELAIN

FINE DINE EARTH COLOURS
LINES: EMINENCE, CONSTANCY, ROSA AND EDENIC

The series combines skilful craftsmanship and organic character with tonal
brushstroke inspired decorations, imitating the fascinating dance of the brush
on the canvas. Due to the unique design and hand-applied embellishments,
each piece features subtle variations in colour and texture to those shown

in the images.

The collections combine the strength and durability of high-quality porcelain
with unique embellishments to create a product that will please both the chef
and the guest.

28 - : (EW@W

STACKABLE WASH MICRO

Material: vitrified porcelain
Firing temperature: 1050° and 1400°C
Temperature resistance: 180°C

U)

PORCELAIN



EARTH COLOURS

ForeeOne
PLATE

EMINENCE CONSTANCY ROSA EDENIC
mm code code code code pes
0270 768273 768419 767733 767870 3
9210 768266 768402 767726 767863 3

PLATE WITH HIGH RIM

EMINENCE CONSTANCY ROSA EDENIC
mm code code code code pcs
9250 768297 768433 767757 767894 2
9200 768280 768426 767740 767887 3
DEEP PLATE
EMINENCE CONSTANCY ROSA EDENIC
mm code code code code pcs
9250 768310 768457 767771 767917 2
9220 768303 768440 767764 767900 3

FLAT PLATE WITHOUT RIM

EMINENCE CONSTANCY ROSA EDENIC
mm code code code code pcs
9270 767474 767559 767634 767719 3
9210 767467 767542 767627 767702 3

The perfect combination

Rl

L

LUGANO LINE
p. 147

T
Prices net of VAT /_ @ 29




PORCELAIN

((: A’LA CARTE PORCELAIN

PRESENTATION PLATE

EMINENCE CONSTANCY ROSA EDENIC
mm code code code code pcs
9290 768396 768532 767856 767993 3
9220 768389 768525 767849 767986 3

PASTA PLATE

EMINENCE CONSTANCY ROSA EDENIC
mm  ml code code code code pcs
9280 450 767405 767481 767566 767641 3

RECTANGULAR PLATE

——— e E———

EMINENCE CONSTANCY ROSA EDENIC
mm code code code code pcs
340x150 767450 767535 767610 767696 3
260x115 767443 767528 767603 767689 3

30 7L @ Pri f VAT
: 4 rices net o






PORCELAIN

C(: A’LA CARTE PORCELAIN

BUFFET BOWL

EMINENCE CONSTANCY ROSA EDENIC
mm  ml code code code code pcs
9300 2000 767436 767511 767597 767672 1
9250 1000 767429 767504 767580 767665 2
9200 600 767412 767498 767573 767658 3
»
= |

Ao, =
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EARTH COLOURS

ForeeOne

BOWL
EMINENCE CONSTANCY ROSA EDENIC
mm  ml code code code code pcs
9180 1300 768372 768518 767832 767979 3
9150 800 768365 768501 767825 767962 3
MUG
EMINENCE CONSTANCY ROSA EDENIC
ml code code code code pcs
360 768341 768488 767801 767948 3
ESPRESSO CUP
EMINENCE CONSTANCY ROSA EDENIC
ml code code code code pes
90 768327 768464 767788 767924 3
SAUCER
EMINENCE CONSTANCY ROSA EDENIC
mm code code code code pcs
0140 768358 768495 767818 767955 3

CAPPUCCINO CuP

VIDD

EMINENCE CONSTANCY ROSA EDENIC
ml code code code code pcs
200 768334 768471 767795 767931 3
SAUCER
EMINENCE CONSTANCY ROSA EDENIC
mm code code code code pcs
9140 768358 768495 767818 767955 3

Prices net of VAT

33
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STACKABLE WASH MICRO  PORCELAIN

FINE DINE EARTH COLOURS

LINES: FJORD AND FIZZ

EARTH COLOURS

ForeeOne

Discover fascinating porcelain collections designed for a profound journey Material: Magnesia porcelain

into the inner self. Designed for creative chefs, these collections foster Firing temperature: 1280°C
Temperature resistance: 180°C

innovation by combining diverse porcelain forms with unconventional
culinary presentation technigues. Designed to present menus in an exciting
and contemparary way, Fjord and Fizz reflect changing lifestyles, offering
truly innovative solutions for food arrangements.

GOURMET PLATE PASTA PLATE

FIORD FIzz FIORD Flzz
mm code code pcs mm code code pcs
8270 788578 788585 3 9290 788554 788561 3
0250 788530 788547 4
DEEP PLATE WITH WIDE RIM PRESENTATION PLATE

FIORD FIzz FIORD FIzz
mm code code pcs mm code code pcs
9290 788592 788608 3 0290 788516 788523 3

PRESENTATION BOWL -
The perfect combination

0!
L

mm code code pcs BAGUETTE LINE
0260 788615 788622 3 p. 149

T
Prices net of VAT /_ @ 35
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(@ A'LA CARTE PORCELAIN

FINE DINE EARTH COLOURS

LINES: CRUST AND NORDIC

Made from the highest quality magnesium oxide reinforced
porcelain, the Crust and Nordic collections offer a unique
texture and finish with a raw, natural appearance.

The callection stands out thanks to its exceptional
robustness and resistance to thermal shocks. The matte
surface and embossing lend this tableware a unique
character. Tableware can be washed in the dishwasher

OA

WASH MICRO

ZZR

and used without hesitation for reheating
food in the microwave oven. It is the best
choice for professionals.

Material: Magnesia porcelain
Firing temperature: 1280°C
Temperature resistance: 180°C

U)

PORCELAIN
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PLATE

CRUST NORDIC
mm code code pcs
0230 779347 779422 6
8270 779354 779439 4
9300 779361

SHALLOW BOWL

CRUST NORDIC
mm  ml code code pcs
9200 1200 779378 779453 4

Prices net of VAT

FLAT PLATE WITH RIM

CRUST
mm code
9270 767368
9210 767351

PASTA PLATE

CRUST
mm  ml code
9275 250 779415

@)

EARTH COLOURS

Feree D

NEW

NORDIC

code pcs
767276 3
767269 3

>
NORDIC
code pcs
779491 4

37



PORCELAIN

(@ A'LA CARTE PORCELAIN OA P

PORCELAIN

SOUP BOWL WITH LID BEVELLED BOWL

CRUST NORDIC CRUST NORDIC
mm ml code code mm code code
9140 720 769829 769867 210x190x(H)125 767375 767283

NEST-SHAPED BOWL NEST-SHAPED BOWL

w. - o

CRUST NORDIC CRUST NORDIC

mm ml code code mm ml code code

#200x(H)72 800 767382 767290 #130x(H)85 580 787399 767306
#130x(H)85 580 787399 767306




RECTANGULAR PLATE

mm
295x148
335x205

BOWL

mm
0110

Prices net of VAT

CRUST
code
769836
769843

CRUST
code
779385

NORDIC
code
769874
769881

NORDIC
code
779460

pcs

pcs

EARTH COLOURS

Fo LN

RECTANGULAR PLATTER

CRUST NORDIC
mm code code pcs
468x100 769850 769898 6

RAMEKIN
CRUST NORDIC
mm code code pcs
970x(H)40 779408 779484 12

@)
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PORCELAIN

(@ A'LA CARTE PORCELAIN

ESPRESSO CUP

s

CRUST NORDIC
mm ml code code
068x(H)50 90 767313 767221
SAUCER FOR ESPRESSO CUP
CRUST NORDIC
mm code code
9120 767320 767238

SERVING PLATE WITH HANDLE

CRUST NORDIC
mm code code
300x220x(H)30 779392 779477

OA

WASH
COFFEE CUP
NEW
CRUST NORDIC
pcs mm ml code code pcs
12 089x(H)70 230 767337 767245 6
SAUCER FOR COFFEE CUP
CRUST NORDIC
pcs mm code code pcs
4 9140 767344 767252 6

(!

U)

MICRO  PORCELAIN

NEW

The perfect combination

oL
J'

NAVARINO LINE
p. 146

Prices net of VAT




EARTH COLOURS

Gl

FINE DINE EARTH COLOURS
LINES: AURA AND VIBE

Make your table truly unforgettable. For the Aura and Vibe collections,

we have chosen the highest quality glass with a wide range of unusual
shapes and textures. These practical and versatile dishes can be used

to present restaurant dishes, as attractive complementary elements

or on hotel buffets. All glass products match the Fiord and Fizz collections
from the Fine Dine portfolio.

¢

£ 53
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AURA FLAT PLATE VIBE FLAT PLATE VIBE PRESENTATION PLATE
code mm pcs code mm pcs code mm pcs
788646 9280 6 788714 0280 6 788707 9330 6
788639 9225 6 788721 9210 6

AURA BOWL AURA BUFFER BOWL
code mm liter  pcs code mm liter  pcs
788660 0250x(H)0 2 4 788677 9250x(H)125 35 1

MYSTERY FLAT PLATE

code mm pcs
788738 9280 4




PORCELAIN
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STACKABLE WASH MICRO  PORCELAIN

FINE DINE EARTH COLOURS

LINE: SELENE

Selene porcelain is a masterful combination of elegant design and professional
durability. The distinctive radial pattern on the surface of each piece creates

a fascinating play of light to highlight culinary creations. The creamy tones of
the porcelain enhance the dishes with a warm, appetising appeal, while providing
the perfect backdrop for any culinary composition.

-.I_’ -_ -

SELENE FLAT PLATE SELENE PASTE PLATE SELENE BOWL
code mm pcs code mm pcs code mm pcs
789421 9300 6 789445 8280 6 789438 8230 6
789414 0270 6
789407 9250 6
784391 9190 6

42 7L @ Pri f VAT
5 A4 rices net o































































































































































































































































































































































































































































































































































































































































































































































