
hotel & restaurant

catalogue 2026





Hotel & Restaurant Catalogue

Scopri di più su di noi.

Inquadra il QR code e 

guarda il video

Discover more about us.

Frame the QR Code and 

watch the video

2026



On the table of the first Italians from the very beginning. Sambonet began serving 
the homes of the Piedmontese people when united Italy was being born. In 
1856 Giuseppe Sambonet, the son of a nobleman from Vercelli -after graduating 
from Fine Arts- obtained his warrant as Master Goldsmith. Depositing his seal 
bearing the initials “GS” at the Turin mint, he established the company “Giuseppe 
Sambonet”, which by the early 1900s, soon became the official supplier to many 
nobles, including the Duchess of Genoa and the Count of Turin.

Sulla tavola dei primi italiani fin dall’inizio. Sambonet ha iniziato a servire le case 
dei Piemontesi proprio negli anni in cui nasceva l'Italia unita. Era il 1856 quando 
Giuseppe Sambonet, figlio di un nobiluomo di Vercelli – dopo il diploma di Belle 
Arti – ottenne il brevetto di Maestro Orefice. Depositando presso la zecca di 
Torino il punzone con le iniziali “GS” costituì la ditta Giuseppe Sambonet che 
già dai primi del Novecento è stata fornitrice ufficiale di molti nobili, tra cui la 
Duchessa di Genova ed il Conte di Torino.

In every era, Sambonet has stood out for its progressive spirit in the production 
field by being the first in Italy to build a galvanic plant for silver-plating to 
complement its own production of massive silverware. In 1938, Sambonet already 
started developing sophisticated industrial technologies to produce stainless 
steel, making its way to the silver plating process. In 1947, it started producing 
stainless steel knives and blades using its own technology.

In ogni epoca Sambonet si è distinta per lo spirito evolutivo della propria 
produzione realizzando, per prima in Italia, un impianto galvanico per l’argentatura 
da affiancare alla propria produzione d’argenteria massiccia. Già dal 1938, infatti, 
ha iniziato a mettere a punto sofisticate tecnologie industriali di lavorazione 
dell’acciaio inossidabile, arrivando all’argentatura dello stesso. Nel 1947 ha inoltre 
intrapreso, con tecnologia propria, la produzione di coltelli e lame in acciaio inox.
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1856

THE ESTABLISHMENT

LA FONDAZIONE

INDUSTRIAL INNOVATION

L’EVOLUZIONE TECNOLOGICA

1938
-
1945
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CONQUERING THE HOTELLERIE 

LA CONQUISTA DELL’HOTELLERIE

THE DESIGN AGE

IL DESIGN ENTRA IN AZIENDA

1956

1960

Sambonet conquered the international hotel market in 1956 when -first out of 53 
competitors- it won the order for the Hilton Hotel in Cairo, with a holloware line 
that is still in its collection today. Since then, the company's has conquered other 
markets and has begun supplying world-class hotels and restaurants.

Sambonet ha conquistato il mercato internazionale alberghiero nel 1956 quando 
– prima su 53 concorrenti – si è aggiudicata la commessa per l’Hotel Hilton 
al Cairo, con una linea di prodotti ancora oggi in collezione. Da qui l’ascesa 
dell’azienda verso altri mercati e l’inizio della grande tradizione di forniture per 
hotel e ristoranti stellati di tutto il mondo.

Starting in the early 1960s, Sambonet began a series of collaborations with the 
greatest masters of Italian design, first and foremost with Roberto Sambonet. He 
created collections and products of primary importance for the brand, such as the 
"Pesciera," which can still be admired today at MoMA in New York. The brand's 
vocation for design is still affirmed today in the work of the company's in-house 
Style Center as well as in the recent contributions of Italian designers Serena 
Confalonieri and Gianni Cinti.

A partire dai primi anni ’60 Sambonet ha avviato un percorso di collaborazioni con 
i più grandi maestri del design italiano, primo tra tutti con Roberto Sambonet. A lui 
il merito di aver dato vita a collezioni di primaria importanza per il marchio, come la 
“Pesciera”, il “Center line” e i vassoi “Linea 50”, ancora oggi in collezione al MoMA 
di New York. La vocazione al design del brand si afferma tutt'oggi nel lavoro del 
Centro Stile interno all’azienda nonché nei recenti contributi dei designer italiani 
Serena Confalonieri e Gianni Cinti.
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2000
-
2002

THE NEW HEADQUARTER

IL NUOVO QUARTIER GENERALE

In 1997 the brand was purchased by Paderno - a historic brand of 
cookware and kitchen tools for the professional catering sector - and in 
1999 the new headquarters and production plant was inaugurated. An 
eco-friendly architecture harmoniously inserted into the countryside, 
designed by architect Enrico Frigerio.

Nel 1997 il brand è stato acquistato da Paderno – storico brand di 
pentole e strumenti cucina per il settore della ristorazione professionale 
– e nel 2002 viene inaugurata la nuova sede e stabilimento produttivo. 
Un'architettura ecocompatibile inserita armoniosamente nella natura, 
disegnata dall'architetto Enrico Frigerio.

2006
AWARD FOR EXCELLENCE

PREMIO ECCELLENZA

Sambonet Paderno Industrie S.p.A. received the Award for Excellence 
for Innovation by Confindustria (the main organization representing 
Italian manufacturing and services companies) with reference to the 
framework for innovation of the EFQM–European Foundation for Quality 
Management.

Sambonet Paderno Industrie S.p.A. è stata insignita dell’Award for 
Excellence per l’innovazione, rilasciato da Confindustria in riferimento 
al framework per l’innovazione dell’EFQM–European Foundation for 
Quality Management.
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2009
-

2015
ARCTURUS GROUP

IL GRUPPO ARCTURUS

In 2009, Sambonet Paderno Industrie acquired the prestigious German 
porcelain brand Rosenthal, followed by the Bavarian Arzberg in 2013 and 
the French Ercuis and Raynaud in 2015. Thanks to the entrepreneurship 
of brothers Pierluigi and Franco Coppo, the Arcturus group Arcturus 
Group today brings together 10 of the most prestigious European brands 
in the tableware, kitchen, and home living sectors, establishing itself as 
one of the leading players in the industry.

Nel 2009 Sambonet Paderno Industrie acquisisce il prestigioso brand di 
porcellane tedesco Rosenthal, cui segue la bavarese Arzberg nel 2013 
e le francesi Ercuis e Raynaud nel 2015. Grazie all'imprenditorialità dei 
fratelli Pierluigi e Franco Coppo, il Gruppo Arcturus riunisce oggi 10 tra 
i più prestigiosi brand europei del mondo tavola, cucina e home living, 
affermandosi tra le realtà di riferimento del settore.
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SUSTAINABILITY, TRANSPARENCY AND AWARENESS ARE 

KEYWORDS OF OUR CORPORATE RESPONSIBILITY.

SOSTENIBILITÀ, TRASPARENZA E CONSAPEVOLEZZA 
SONO LE PAROLE CHIAVE DELLA NOSTRA POLITICA DI 
CORPORATE RESPONSIBILITY.

Our production site relies on a state-of-the-art, zero-impact solar photovoltaic system, installed 
on the roof of our factory. More than 3,000 panels on 6,000 sqm. The plant can generate 
an average of 1,250 KW, equal to 30% of the company's annual needs. The plant cuts CO2 
emissions into the environment consistently, the equivalent of 7,500 planted trees in 5 years. 
A small but significant contribution to our planet.

La nostra sede produttiva conta su un impianto fotovoltaico a energia solare a impatto zero, di 
ultima generazione, installato sulla copertura dello stabilimento. Oltre 3.000 pannelli su una 
superficie di 6.000 m2. L’impianto è in grado di generare mediamente 1.250 KW, ossia il 30% 
del fabbisogno energetico annuo dell’azienda. Lo stabilimento diminuisce così le emissioni di 
CO2 nell’ambiente in maniera considerevole: il corrispettivo di 7.500 alberi piantati nell’arco di 
soli 5 anni. Un piccolo ma significativo contributo per il nostro pianeta.

CLEAN ENERGY

ENERGIA PULITA

Green & 
Sustainability
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OVER 10 YEARS OF SUSTAINABILITY REPORT

OLTRE 10 ANNI DI BILANCIO DI SOSTENIBILITÀ

RESPONSIBLE CONSUMPTION

CONSUMO RESPONSABILE

OUR EFFORTS, EVERY DAY

IL NOSTRO IMPEGNO, TUTTI I GIORNI

Since 2012 we have published the Sustainability 
Report every year, a report on our performance 
through numbers and achieved targets, a concrete 
proof of our commitment and attention to 
sustainable development.

Dal 2012 pubblichiamo ogni anno il Bilancio di 
sostenibilità, un report delle nostre performance 
attraverso numeri e obiettivi raggiunti, 
testimonianza concreta del nostro impegno e 
attenzione verso uno sviluppo sostenibile.

We care about our planet and that is why we set our 
environmental policy on a responsible consumption 
and the use of clean and renewable energy sources. 
A sustainable and respectful approach to nature 
and our territory.

Abbiamo a cuore il nostro pianeta e per questo 
abbiamo impostato la nostra politica ambientale 
sul consumo responsabile e sull’utilizzo di fonti 
energetiche pulite e rinnovabili. Un approccio 
sostenibile e rispettoso per la natura e il nostro 
territorio.

Beside monitoring water consumption and 
purification systems, we use energy-efficient LED 
lighting elements, twilight lamps throughout the 
plant and controlled thermostats in every office. 
We have reduced paper consumption by choosing 
digital archiving, using recyclable materials and 
separate waste collection in every room. This is 
non-stop progress.

Oltre al monitoraggio del consumo d'acqua e 
sistemi di purificazione, impieghiamo elementi di 
illuminazione LED ad alta efficienza energetica, 
crepuscolari in tutto lo stabilimento e termostati 
controllati in ogni ufficio. Abbiamo ridotto il 
consumo di carta scegliendo l'archiviazione 
digitale, impiegando materiali riciclabili e operando 
la raccolta differenziata in ogni ambiente. Un 
miglioramento non-stop.
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In 2001, in 9 months, the new headquarter between Vercelli and Novara was built, amounting to 
150,000 square meters - equivalent to more than 20 football fields - of which 19,000 square meters 
for production. In 2004, the new warehouse was expanded to 13,000 square meters, later still to 
25,000 square meters. The building - which includes one of the largest galvanic plants in Europe - 
meets all production and warehous requirements, as well as logistics needs. It is positioned exactly 
opposite the highway entrance for fast connections to the center of northern Italy.
Developed by the Frigerio Design Group, Slow Architecture is a progressive architecture, living in time 
and in its context. The parallelism created by the building establishes a geometric correspondence 
between the Po Valley and the linearity of the façade elevation, which is sensitive to the nuances of the 
sky and the land through an unprecedented play of colours, with a "screen" of gigantic colored pixels.

Nel 2001, in 9 mesi, viene costruito il nuovo headquarter tra Vercelli e Novara, pari a 150.000 m2 
- equivalenti a oltre 20 campi da calcio - di cui 19.000 m2 di produzione. Nel 2004 viene ampliato 
il nuovo magazzino a 13.000 m2, successivamente ancora a 25.000 m2. Lo stabilimento - che 
include uno degli impianti galvanici più grandi d'Europa - risponde a tutte le esigenze di produzione e 
stoccaggio, oltre che di logistica, posizionato esattamente di fronte all'ingresso autostrale per rapidi 
collegamenti con il cuore nevralgico del Nord Italia.
Sviluppata dal Frigerio Design Group, la Slow Architecture è un'architettura progressiva, che vive 
nel tempo e nel contesto in cui s'inserisce. Il parallelismo creato dal nuovo edificio instaura una 
corrispondenza geometrica tra la Pianura Padana e la linearità del prospetto della facciata, sensibile 
alle sfumature del cielo e del territorio attraverso un inedito gioco cromatico, con uno "schermo" di 
enormi pixel colorati.

In 2020, the new centralized logistics hub Sambonet Paderno in Randolph, New Jer-
sey was opened. A key distribution hub in North America, covering over 6.000 square me-
ters, with 40 employees, sales offices, and a state-of-the-art warehouse with more than  
15.000 products.

Nel 2020 è stato inaugurato il nuovo polo logistico centralizzato Sambonet Paderno a Randolph, 
New Jersey. Una struttura chiave per la distribuzione dal Nord America, che si sviluppa su 6.000 m2 
e riunisce un organico di 40 dipendenti, uffici commerciali e un magazzino di ultima generazione che 
ospita oltre 15.000 prodotti.

Factory 
Nature meets
Design

ITALIAN 

HEADQUARTERS

US 

HEADQUARTERS
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K G

C H E C K E D

P E R  D A Y20.000

R E F E R E N C E S 

I N  S T O C K20.000

P I E C E S 

P R O D U C E D 

P E R  S H I F T20.000

P O T S

P R O D U C E D

P E R  D A Y5.000

M O D E L S

O F  C U T L E R Y40

C H E C K S

B E F O R E  E A C H 

S H I P M E N T3

S H I P M E N T S

W I T H I N  4 8  H O U R S 

F R O M  T H E  O R D E R95

E X P O R T 

C O U N T R I E S90
S H I P M E N T S 

P E R  D A Y800
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Certified
Quality

Sustainable development and low environmental impact. We adopt clean and renewable energy 
sources such as methane and electricity – as the new photovoltaic system – and resources to be 
returned to the environment completely intact – as in the case of the groundwater used in our factory, 
which is constantly analysed and monitored by our in-house laboratory.

Uno sviluppo sostenibile e impatto ambientale contenuto. Adottiamo fonti energetiche pulite e 
rinnovabili quali metano ed elettricità – come per il nuovo impianto fotovoltaico – e risorse da restituire 
all’ambiente completamente integre – come nel caso dell’acqua di falda impiegata nel nostro 
stabilimento, analizzata e monitorata costantemente dal nostro laboratorio interno.

ENERGY & GREEN

CERTIFICATIONS

We define and keep updated high safety standards in favor of our employees and the entire 
working environment, also going beyond the regulations, according to a long-term projection that is 
indispensable in our Group vision. This policy is widespread in all our production sites and in 2016 
it let us earn a special mention from Confindustria and INAL Italia, for the promotion of "Total Safety 
Management".

Definiamo e aggiorniamo elevati standard di sicurezza a favore dei nostri dipendenti e dell’intero 
ambiente di lavoro, andando anche oltre alle normative vigenti in materia, secondo una proiezione di 
lungo termine indispensabile nella nostra visione di Gruppo. Questa politica è diffusa in tutti i nostri 
siti produttivi e già nel 2016 ci è valsa una gratificante menzione speciale da parte di Confindustria e 
INAL Italia, per la promozione del “Total Safety Management”.

HUMAN & SAFETY

CERTIFICATIONS

Our products are safe for food contact thanks to quality requirements observed along the entire supply 
chain. From the application of HACCP to the hygienic-sanitary regulations established by the highest 
international standard, up to packaging in compliance with customs standards, for fast shipping and 
delivery.

Ogni nostro prodotto è sicuro per il contatto alimentare grazie a requisiti qualitativi tracciati lungo 
l’intera filiera. Dall’applicazione dell’HACCP alle normative igienico-sanitarie stabilite dal più alto 
standard internazionale, fino anche all’imballaggio in rispetto agli standard doganali, per una rapida 
spedizione e consegna.

IT AEOF 09 0064

FOOD, PRODUCTION &

SHIPPING CERTIFICATIONS

10

in
tr
o



LAB

CERTIFICATIONS

Thanks to our certified Accredia laboratory, ASEC Lab – Alimentary Security Control, we can guarantee 
the suitability and safety of each of our articles placed on the market, both direct and distributed. We 
can also issue conformity declarations on steel, aluminum, porcelain, glass, plastic, and colorants 
internationally recognized. The ASEC Lab is also accredited to determine pH levels, solvents and 
metals in water discharge, a guarantee for the internal analysis of the wastewater quality.

Grazie al nostro laboratorio certificato Accredia, ASEC Lab – Alimentary Security Control, siamo 
in grado di garantire l’idoneità e la sicurezza di ciascun nostro articolo immesso sul mercato, sia di 
produzione diretta che distribuito. Siamo inoltre autonomi per il rilascio di dichiarazioni di conformità su 
acciaio, alluminio, porcellana, vetro, materiali plastici e coloranti, riconosciute a livello internazionale. 
ASEC Lab è inoltre accreditato per la determinazione di pH, solventi e metalli nelle acque discarico, 
una garanzia per le analisi interne sulla qualità delle proprie acque di scarico.

The EcoVadis medals align with the ten principles of the United Nations Global Compact, the conventions 
of the International Labour Organization (ILO), the GRI (Global Reporting Initiative) standards, and the 
ISO 26000 standard. The evaluation examines 21 sustainability criteria divided into four main themes: 
Environment, Labor Practices and Human Rights, Ethics, and Sustainable Procurement. Over 130,000 
companies worldwide have been evaluated by EcoVadis.

La valutazione EcoVadis come i dieci principi del Global Compact delle Nazioni Unite, le convenzioni 
dell’Organizzazione Internazionale del Lavoro (ILO), gli standard GRI (Global Reporting Initiative) e 
lo standard ISO 26000. La valutazione esamina 21 criteri di sostenibilità suddivisi in quattro temi 
principali: Ambiente, Pratiche Lavorative e Diritti Umani, Etica e Acquisti Sostenibili. Più di 130.000 
aziende a livello globale si sono sottoposte a valutazione a cura di EcoVadis.

ECOVADIS SILVER MEDAL

Becoming one of the pioneers in the area, we have joined the European WHP Network (Workplace 
Health Promotion) to spread the importance of protecting the psychophysical health, through the 
promotion of a wholesome lifestyle mentally, physically, and emotional. We proactively work to offer 
our employees purchase agreements for goods and services and facilitations for reconciliation of 
professional and personal life.

Affermandoci tra i pionieri del territorio, siamo entrati a far parte della Rete Europea WHP (Workplace 
Health Promotion) per diffondere al nostro interno l’importanza e salvaguardia della salute psicofisica, 
con la promozione di uno stile di vita corretto in ambito alimentare, sportivo ed emotivo. Ci adoperiamo 
proattivamente per offrire ai nostri dipendenti convenzioni per acquisti di beni e servizi e agevolazioni 
per conciliazione tra vita professionale e personale.

EMPLOYEE WELFARE

BENESSERE DEI DIPENDENTI

LABORATORIO DI ANALISI

INTERNO CERTIFICATO

01033
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DIGITAL 

TRANSFORMATION

ARCTURUS LAB

IN MILAN

We manage information about our products through a 
comprehensive database with accurate content and 
technical details, ready to meet all your needs. An 
online tool for fast and easy search and download.

Gestiamo le informazioni sui nostri  prodotti mediante 
un database completo di contenuti e dettagli tecnici 
accurati, pronti per soddisfare ogni vostra esigenza. 
Uno strumento online di ricerca e download semplice 
e veloce.

In November 2022, the Group inaugurated its 
new showroom in the Bovisa area, redeveloping 
the old Officine Coppo - the place where the roots 
of Arcturus' history lie. A showroom intended 
to meet the international clientele, and where 
professionals, designers and architects can give 
life to kitchen and table projects, especially for 
the Contract sector.

A novembre 2022 il gruppo inaugura il nuovo 
showroom in zona Bovisa, riqualificando le 
antiche Officine Coppo - luogo in cui risiedono 
le radici della storia di Arcturus. Uno spazio 
espositivo destinato a ricevere la clientela 
internazionale, e dove professionisti, designer e 
architetti possono dare vita a progetti cucina e 
tavola, in particolare destinato al Contract.

SHOWROOM

IN MIAMI

Still in Novembre 2022 coinciding with Miami Design 
Week, the US subsidiary is inaugurating an exclusive 
showroom located in the 'Magic City', the heart of the 
State of Florida. Approximately 250 sqm where all the 
Arcturus brands are displayed by a wide selection of 
table and kitchen range.
A vibrant place where chefs, food & beverage 
managers, architects and interior designers can create 
new tailor-made projects, focused on Hospitality and 
Contract sector. A reference point also for cruise lines 
and the Caribbean market.

Sempre a novembre 2022 in occasione della Miami 
Design Week, la filiale USA inaugura un esclusivo 
spazio espositivo situato nella cosiddetta “Magic City”, 
cuore pulsante dello stato della Florida. Circa 250 
mq dove tutti i brand di Arcturus sono rappresentati 
da una ampia selezione di prodotti tavola e cucina, 
un luogo dinamico nel quale chef, food & beverage 
manager, architetti e interior designer possono dare 
vita a nuovi progetti per l’intero settore dell’Ospitalità 
e del Contract. Un punto di riferimento anche per le 
compagnie di crociera e il mercato caraibico

At your
Service

We offer you the expertise of our specialists to help 
you design and create the solution you are looking for.
Our team members are highly trained to handle every 
commercial need and support you throughout the 
process.
Contact us for assistance with purchases, tracking, 
and after-sales service.

Mettiamo a tua disposizione l'esperienza dei nostri 
esperti per aiutarti a progettare e realizzare la 
soluzione che stai cercando.
I nostri collaboratori sono altamente formati per 
seguire ogni esigenza commerciale e supportarti. 
Contattaci per ricevere assistenza su acquisto, 
tracciabilità e servizio post-vendita.

ITALIAN

SHOWROOM

Nel quartier generale di Orfengo disponiamo di un 
ampio spazio espositivo, accogliente e funzionale. Su 
appuntamento ti accogliamo per "toccare con mano" 
la qualità dei nostri prodotti.

At our headquarters in Orfengo, we have a 
spacious, welcoming, and functional showroom. 
By appointment, we welcome you to come and 
experience firsthand the quality of our products.

CUSTOMER

SERVICE
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PESCIERA RST Roberto Sambonet Compasso d’oro ADI

HANNAH Anna Castelli Ferrieri Compasso d’oro ADI

IMAGINE Centro Stile Sambonet Contract Design

  International Design Award: 

  Fiera di Genova, POLIdesign

SAMBONET  Awards for Excellence

PADERNO INDUSTRIE  Confindustria

   

TWIST flatware Centro Stile Sambonet Red Dot DESIGN Award

MENU Centro Stile Sambonet Red Dot DESIGN Award

H-ART Centro Stile Sambonet Good Design Award

PARTY Centro Stile Sambonet Good Design Award

SPHERA Centro Stile Sambonet Good Design Award

   Red Dot DESIGN Award

2007

2008

2009

2011

1970

1994

2004

2006

2012

2013

2018

2019

2020

2021

2022

2024

2025

2015

EVEN  Centro Stile Sambonet Interior Innovation Award 

   Good Design Award

GIO PONTI Conca Centro Stile Sambonet Good Design Award

   Interior Innovation Award

   Red Dot Design Award

   Wallpaper Design Award

GIO PONTI Centerpiece Centro Stile Sambonet Good Design Award

   Interior Innovation Award

   Red Dot Design Award

   Wallpaper Design Award

GIO PONTI Tray Centro Stile Sambonet Wallpaper Design Award

LE TAVOLE Catalogue Paola Longoni / Fabio Pastore Adi Design Index

SPHERA cafè Centro Stile Sambonet Good Design Award

KYMA  Serena Confalonieri/Gianni Cinti Interior Innovation Award

TAILOR MADE PROJECT  Centro Stile Sambonet Iconic Award: Best of the Best

TAILOR MADE VIDEO  Centro Stile Sambonet Media Key Award: Best Sound Dsign

MADAME Centro Stile Sambonet Adi Design Index

MADAME Centro Stile Sambonet Designpreis Deutschland

   XXVI Menzione Compasso D'oro ADI

PENELOPE Centro Stile Sambonet Iconic Award: Innovative Interior

#BON TON TIPS Campaign Centro Stile Sambonet MediaKey Award: Storytelling

INFINITY "The extra cutlery" Centro Stile Sambonet German Innovation Award

NEUTRA Centro Stile Sambonet Iconic Award

   ADI Design Index

RADICI Centro Stile Sambonet Iconic Award

   German Innovation Award

100 CUTLERY Centro Stile Sambonet German Design Award
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Let’s keep
in touch
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Newsletter
IT

Newsletter
EN

Follow us on our Arcturus Group Linkedin Account 
and subscribe our Arcturus Group Newsletter. You 
will be kept up-to-date on new products of our 
brands, discover the stories of our partners and 
follow our events and trade fairs live in Italy and 

around the world.

Seguici sul nostro profilo Linkedin Arcturus Group 
e iscriviti alla nostra newsletter di gruppo. Rimarrai 
sempre aggiornato sui nuovi prodotti dei nostri 
brand, scoprirai le storie dei nostri partner e seguirai 
in diretta i nostri eventi e fiere in Italia e nel mondo.

Arcturus Group 

@sambonet_official
@arcturus_group

Sambonet
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Colors and finishes could differ from the images shown.
I colori e le finiture potrebbero differire dalle immagini rappresentate.

PVD

COGNAC

PVD

PARFAIT AMOUR

PVD

CHAMPAGNE

PVD

RUM

PVD

GOLD

PVD

COPPER

PVD

BLACK

PVD

2BLACK

INOX SILVERPLATED

mirror

Finishes
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Colors and finishes could differ from the images shown.
I colori e le finiture potrebbero differire dalle immagini rappresentate.

DIAMOND DIAMOND 

WHITE GOLD

DIAMOND 

GOLD

DIAMOND 

ROSE GOLD

diamond

ANTIQUE PVD

GOLD

ANTIQUE

ANTIQUE PVD

COPPER

ANTIQUE PVD

CHAMPAGNE

VINTAGE PVD

GOLD

VINTAGE PVD

COPPER

VINTAGE

vintageantique

VINTAGE PVD

CHAMPAGNE
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PRODUZIONE
1. Tranciatura
2. Laminazione
3. Rifilatura
4. Coniatura
5. Tranciatura
6. Coniatura manico
7. Saldatura cocce
8. Assemblaggio e saldatura lama

MANUFACTURE
1. Blank cutting
2. Rolling operation
3. Cutting to outline
4. Pressing operation
5. Blank cutting
6. Handle pressing
7. Soldering of shells
8. Assembling and soldering of blades

MAIN CHARACTERISTICS
Silver is a noble material, with a good resistance
to the most acidic and alkaline substances found in 
foodstuffs.
Aesthetically pleasing.
Good resistance to corrosion.
Can improve the flavour of certain food.

RAW MATERIALS
Purity of silver 999.5%.
Silver layer hardness up to 2 times more
than traditional silver plating.
Sulphuration resistance up to 4 times more
than traditional silver plating.
Alpacca flatware: copper 66%, nickel 13% and zinc 
21%.
Stainless steel flatware: AISI 304.

The Sambonet silver plating process requires
very strict controls over:
the thickness and the bond of the silver layer;
the evenness and the brightness of the finished 
product.

Each piece is submitted to strict and accurate tests
and inspection before final packaging.

HAUPTMERKMALE
Silber ist ein edles Material, das gegen die meisten 
Säuren und Alkale, die in der Nahrung zu finden 
sind, resistent ist.
Ansprechend geschmackvoll.
Resistent gegen Korrosion.
Kann den Geschmack mancher Speise verfeinern. 

ROHMATERIAL
Silber (Reinheit 999.5%).
Silberbeschichtung zweimal härter als bei 
herkömmlicher Versilberung. 
Widerstand gegen Schwefel bis zu 4 mal höher
als bei herkömmlicher Versilberung.
Alpaka Besteck: Kupfer 66%, Nickel 13% und 
Zink 21%.
Besteck aus rostfreiem Edelstahl: AISI 304.

Der Versilberungsprozess von Sambonet unterliegt 
strikten Kontrollen. Es werden geprüft:
Dicke und Bindung der Silberbeschichtung;
Gleichmässigkeit und Glanz des fertigen Produkts.

Vor dem Verpackungsprozess unterliegt jedes 
Produkt strengen und akuraten Kontrollen. 

CARATTERISTICHE PRINCIPALI
L’argento è un materiale nobile con una buona 
resistenza alle sostanze più acide e alcaline presenti 
negli alimenti.
Piacevole a livello estetico.
Buona resistenza alla corrosione.
Può esaltare il gusto di alcuni alimenti.

MATERIALI
Purezza dell’argento 999,5%.
Durezza del rivestimento d’argento fino a 2 volte 
superiore rispetto all’argentatura tradizionale.
Resistenza alla solforazione fino a 4 volte superiore
rispetto all’argentatura tradizionale.
Posateria Alpacca: rame 66%, nickel 13% e zinco 
21%.
Posateria acciaio inox: AISI 304.

Il processo di argentatura Sambonet richiede controlli 
severissimi riguardanti:
lo spessore e l’aderenza del rivestimento d’argento;
l’uniformità e la lucentezza del prodotto finito.

Ogni pezzo è sottoposto a test severi e accurati
e a un’ispezione attenta prima del confezionamento 
finale.

technical
specifications

hssp

hard sambonet silverplating
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1. 2.

3. 4.

7. 8.

6.5.

CARACTÉRISTIQUES PRINCIPALES
L’argent est un matériau noble ayant une bonne 
résistance aux substances les plus acides et 
alcalines contenues
dans les produits alimentaires.
Agréable esthétiquement.
Bonne résistance à la corrosion.
Il peut améliorer le goût de certains aliments.

MATIÈRES PREMIÈRES
Pureté de l’argent 999,5%.
Dureté du revêtement jusqu’à 2 fois supérieure à 
l’argenture traditionnelle.
Résistance à la sulfuration jusqu’à 4 fois supérieure
à l’argenture traditionnelle.
Couverts en maillechort : cuivre 66%, nickel 13% 
et zinc 21%.
Couverts en acier inox : AISI 304.

Le procédé d’argenture Sambonet prévoit des 
contrôles
très rigoureux concernant:
l’épaisseur et l’adhérence du revêtement;
l’uniformité et la brillance du produit fini.

Chaque pièce est soumise à des tests minutieux et 
rigoureux et à une inspection avant d’être emballée.

CARACTERÍSTICAS PRINCIPALES
La plata es un material noble con buena resistencia
a la mayoría de las sustancias ácidas y alcalinas
presentes en los alimentos.
Agradable en apariencia.
Buena resistencia a la corrosión.
Se puede mejorar el sabor de ciertos alimentos.

MATERIA PRIMA
Pureza de la plata 999,5%.
La dureza de la plata que recubre hasta 2 veces más
que las tradicionales.
Resistencia a la sulfuración hasta 4 veces más
que las tradicionales.
Nickel cubiertos de plata: 66% de cobre, 13% de 
níquel
y 21% de zinc.
Mangos de acero inoxidable: AISI 304.

El proceso de plateado Sambonet requiere controles 
estrictos en cuanto a:
el espesor y la adherencia del revestimiento de plata;
la uniformidad y brillo del producto acabado.

Cada pieza es sometida a prueba y la inspección 
precisa
y cuidadosa antes del envasado final.
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cutlery
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-01

-02

-03

-08

-09

-11
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-15
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-20
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-25

-26
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-37
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-44

-45
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-63

-66

-67

-68

-69

-70

-71

-72

-73

-74

-01

-02

-03

-08

-09

-11

-12

-14

-15

-16

-19

-20

-21

-25

-26

-27

-30

-31

-36

-37

-38

-40

-41

-44

-45

-46

-47

-49

-50

-51

-52

-53

-55

-56

-57

-58

-59

-61

-62

-63

-66

-67

-68

-69

-70

-71

-72

-73

-74

Cucchiaio tavola 

Cucchiaio brodo 

Cucchiaio tavola, UNI 

Forchetta tavola 

Forchetta tavola, UNI 

Coltello tavola, monoblocco 

Coltello tavola, monoblocco UNI 

Coltello tavola, manico cavo orfèvre 

Coltello tavola, manico cavo 

Coltello burro / bimbo, manico cavo 

Coltello bistecca, monoblocco 

Coltello bistecca, m. cavo orfèvre 

Coltello bistecca, manico cavo 

Cucchiaio frutta 

Forchetta frutta 

Coltello frutta, monoblocco 

Coltello frutta, m. cavo orfèvre 

Coltello frutta, manico cavo 

Cucchiaino thè 

Cucchiaino moka 

Cucchiaio risotto 

Mestolo 

Mestolo piccolo 

Cucchiaio legumi 

Forchetta legumi 

Cucchiaio insalata 

Forchetta insalata 

Forchetta pesce 

Coltello pesce 

Forchetta servire pesce 

Coltello servire pesce 

Coppino salsa 

Forchetta dolce 

Forchetta dolce / ostriche 

Paletta gelato 

Pala torta 

Coltello panettone, m. cavo orfèvre 

Molla Spaghetti 

Forchetta trinciante 

Coltello trinciante 

Forchetta lumache 

Cucchiaio bibita 

Cucchiaio yogurt 

Cucchiaio Nouvelle Cuisine 

Spatola burro 

Coltello burro, manico cavo orfèvre 

Coltello burro, manico cavo 

Coltello burro, monoblocco 

Coltello formaggio, m. cavo orfèvre 

Table spoon 

Bouillon spoon 

Table spoon, UNI 

Table fork 

Table fork, UNI 

Table knife, s.h. 

Table knife, s.h. UNI 

Table knife, h.h. orfèvre 

Table knife, h.h. 

Butter knife, small, h.h. 

Steak knife, s.h. 

Steak knife, h.h. orfèvre 

Steak knife, h.h. 

Dessert spoon 

Dessert fork 

Dessert knife, s.h. 

Dessert knife, h.h. orfèvre 

Dessert knife, h.h. 

Tea/coffee spoon 

Moka spoon 

Rice spoon 

Soup ladle 

Soup ladle, small 

Serving spoon 

Serving fork 

Salad serving spoon 

Salad serving fork 

Fish fork 

Fish knife 

Fish serving fork 

Fish serving knife 

Sauce ladle 

Cake fork 

Oyster / cake fork 

Ice cream spoon 

Cake server 

Cake knife, h.h. orfèvre 

Spaghetti tong 

Carving fork 

Carving knife 

Escargots fork 

Ice tea spoon 

Yogurt spoon 

French sauce spoon 

Butter spreader 

Butter knife, h.h. orfèvre 

Butter knife, h.h. 

Butter knife, s.h. 

Cheese knife, h.h. orfèvre 

Tafellöffel 

Suppentassenlöffel 

Tafellöffel, UNI 

Tafelgabel 

Tafelgabel, UNI 

Tafelmesser, V.h. 

Tafelmesser, V.h. UNI 

Tafelmesser, H.h. Orfèvre 

Tafelmesser, H.h. 

Buttermesser, H.h., klein 

Steakmesser, V.h. 

Steakmesser, H.h. Orfèvre 

Steakmesser, H.h. 

Dessertlöffel 

Dessertgabel 

Dessertmesser, V.h. 

Dessertmesser, H.h. Orfèvre 

Dessertmesser, H.h. 

Kaffeelöffel 

Moccalöffel 

Reislöffel 

Suppenvorleger 

Suppenvorleger, klein 

Gemüseloffel 

Gemüsegabel 

Salatlöffel 

Salatgabel 

Fischgabel 

Fischmesser 

Fischvorlegegabel 

Fischvorlegemesser 

Saucenlöffel 

Kuchengabel 

Kuchen- / Austerngabel 

Eislöffel 

Tortenheber 

Panettone, H.h. Orfèvre 

Spaghettizange 

Tranchiergabel 

Tranchiermesser 

Cocktail- / Schneckengabel 

Limonadenlöffel 

Joghurtlöffel 

Gourmetlöffel 

Butterstreicher 

Buttermesser, H.h. Orfèvre 

Buttermesser, H.h. 

Buttermesser, V.h. 

Käsemesser, H.h. Orfèvre 

En It De
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We reserve the right to alter at any time 

the specifications stated without notice. 

Considering that different operations 

are processed manually, some slight 

differences between same products of 

different lots may be noticed. The shapes 

of flatware illustrated are representatives 

and are not to be considered as real shape. 

Le misure espresse sono indicative e 

soggette a variazioni senza preavviso. In 

considerazione del fatto che la produzione 

è artigianale, potrebbero rilevarsi lievi 

differenze tra partite diverse dello stesso 

prodotto. Le sagome delle posate illustrate 

sono puramente indicative e non si 

riferiscono a quelle reali.

Wir behalten uns das Recht vor, die 

angegebenen Spezifikationen aus 

technischen Gründen jederzeit zu ändern. 

Da verschiedene Bearbeitungsschritte 

handwerksmäßig ausgeführt werden, 

könnten leichte Abweichungen bei 

unterschiedlichen Warenpartien des selben 

Produktes auftreten. Das Profil der Besteck 

ist nur als Informationsskizze zu verstehen. 

Es stellt nicht die wirklichen Profile dar.

Nous nous réservons le droit de modifier à 

tout moment les spécifications techniques. 

Car différents cycles de production sont 

effectués artisanalement, on pourrait 

remarquer de légères différences entre 

différents lots du même produit.

Les silhouettes des couverts sont 

uniquement indicatives et elles ne se 

réfèrent pas à la silhouette réelle des 

couverts.

Nos reservamos el derecho de modificar las 

medidas indicadas sin aviso previo. Puesto 

que las diferentes fases del mecanizado 

se efectúan con un cuidado artesanal, 

podrian manifestarse pequeñas diferencias 

entre distintos lotes del mismo articulo. 

Los perfiles de los cubiertos ilustrados son 

meramente simbólicos y no corresponden 

a los perfiles reales.

-01

-02

-03

-08

-09

-11

-12

-14

-15

-16

-19

-20

-21

-25

-26

-27

-30

-31

-36

-37

-38

-40

-41

-44

-45

-46

-47

-49

-50

-51

-52

-53

-55

-56

-57

-58

-59

-61

-62

-63

-66

-67

-68

-69

-70

-71

-72

-73

-74

Cuiller de table 

Cuiller à boullon 

Cuiller de table, UNI 

Fourchette de table 

Fourchette de table, UNI 

Couteau table, monobloc 

Couteau table, monobloc UNI 

Couteau table, manche orfèvre 

Couteau table, manche vide 

Couteau à beurre, petit, manche vide 

Couteau steak, monobloc 

Couteau steak, manche orfèvre 

Couteau steak, manche vide 

Cuiller à dessert 

Fourchette à dessert 

Couteau à dessert, monobloc 

Couteau à dessert, manche orfèvre 

Couteau à dessert, manche vide 

Cuiller à café 

Cuiller à moka 

Cuiller à riz 

Louche 

Louche, petite 

Cuiller à servir 

Fourchette à servir 

Cuiller à servir salade 

Fourchette à servir salade 

Fourchette à poisson 

Couteau à poisson 

Fourchette à servir poisson 

Couteau à servir poisson 

Louche à sauce 

Fourchette à tarte 

Fourchette à huîtres / gâteau 

Cuiller à glace 

Pelle à gâteau 

Couteau panettone, manche orfèvre 

Spaghetti pince 

Fourchette de service, à découper 

Couteau de service, à découper 

Fourchette escargots 

Cuiller à soda 

Cuiller à yogurt 

Cuiller à sauce individuelle 

Tartineur 

Couteau à beurre, manche orfèvre 

Couteau à beurre, manche vide 

Couteau à beurre, monobloc 

Couteau fromage, manche orfèvre 

Cuchara mesa 

Cuchara sopa 

Cuchara mesa, UNI 

Tenedor mesa 

Tenedor mesa, UNI 

Cuchillo mesa, monobloc 

Cuchillo mesa, monobloc UNI 

Cuchillo mesa, orfèvre 

Cuchillo mesa, mango hueco 

Cuchillo lunch, mango hueco 

Cuchillo steak, monobloc 

Cuchillo steak, orfèvre 

Cuchillo steak, mango hueco 

Cuchara postre 

Tenedor postre 

Cuchillo postre, monobloc 

Cuchillo postre, orfèvre 

Cuchillo postre, mango hueco 

Cucharita café 

Cucharita moka 

Cuchara arroz 

Cazo sopa 

Cazo porciones 

Cucharón legumbres 

Tenedor legumbres 

Cucharón ensalada 

Tenedor ensalada 

Tenedor pescado 

Cuchillo pescado 

Tenedor / servir pescado 

Cuchillo / servir pescado 

Cazo salsa 

Tenedor lunch 

Tenedor ostras / lunch 

Palita helado 

Pala tarta 

Cuchillo panettone, orfèvre 

Pinza espagueti 

Tenedor trinchar 

Cuchillo trinchar 

Tenedor caracoles 

Cuchara refresco 

Cuchara yogurt 

Cuchara salsa Gourmet 

Palita mantequilla 

Cuchillo mantequilla, orfèvre 

Cuchillo mantequilla, m. hueco 

Cuchillo mantequilla, monobloc

Cuchillo queso, orfèvre 

Fr Es
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100
52570

S. STEEL

52770G

PVD GOLD

NEW

238

166

235

244

195

196

200

140

120

152

195

169

93/8

61/2

91/4

95/8

73/4

73/4

77/8

51/2

47/8

6

75/8 

65/8

mm in.Set

-01

-02

-08

-11

-25

-26

-27

-36

-37

-55

-67

-70
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Baguette
52586

S. STEEL

52786

SILVERPLATED

52486

VINTAGE

52386L

EPNS

NICKEL-SILVER

EPNS
electroplated
nickel-silver

208

175

208

247

246

247

228

227

180

176

204

218

219

155

110

306

250

247

176

198

137

250

194

177

188

188

81/8

67/8

81/8

93/4

95/8

93/4

91/4

91/4

71/8

67/8

8 3/4

8 5/8

8 5/8

61/8

43/8

127/8

97/8

9 3/4

6 7/8

7 3/4

53/8

97/8

73/4

71/8

73/8

73/8

mm in.Set

-01

-02

-08

-11

-14

-15

-19

-20

-25

-26

-27

-30

-31

-36

-37

-40

-44

-45

-49

-50

-55

-58

-67

-69

-71

-73

52486C

VINTAGE PVD

COPPER
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52322L

EPNS

NICKEL-SILVER

Baroque

-01

-02

-08

-14

-20

-25

-26

-30

-36

-37

-40

-41

-44

-45

-46

-47

-49

-50

-51

-52

-53

-55

-56

-57

-58

-62

-63

-71

-74

207

146

208

252

227

180

180

220

138

112

270

168

230

230

230

230

182

205

216

269

139

149

146

135

249

233

272

183

214

81/8

53/4

81/8

97/8

83/8

71/8

71/8

85/8

53/8

43/8

105/8

65/8

95/8

95/8

95/8

95/8

71/8

83/8

81/2

101/2

51/2

57/8

53/4

51/4

93/4

91/8

103/4

71/4

93/4

mm in.Set

EPNS
electroplated
nickel-silver
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Contour
52501

S. STEEL

52701

SILVERPLATED

Set

201

176

202

247

245

247

226

227

183

183

225

208

208

139

116

270

164

222

224

222

185

204

144

156

252

288

223

265

195

181

157

191

190

211

77/8

67/8

77/8

93/4

95/8

93/4

8 7/8

8 7/8

71/4

71/4

8 7/8

8 1/4

8 1/4

51/2

41/2

105/8

61/2

8 3/4

8 3/4

8 3/4

8 3/8

8 3/8

5 5/8

6 7/8

97/8

111/4

8 3/4

10 3/8

7 5/8

7 1/8

61/8

7 1/2

7 1/2

8 1/4

mm in.

-01

-02

-08

-11

-14

-15

-19

-20

-25

-26

-27

-30

-31

-36

-37

-40

-41

-44

-45

-47

-49

-50

-53

-56

-58

-59

-62

-63

-67

-69

-70

-71

-73

-74

35
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Cortina
52522

S. STEEL

52722G

PVD GOLD

52722C

PVD COPPER

204

204

236

180

180

208

139

110

149

8

8

95/16

71/8

71/8

83/16

57/16

45/16

57/8

-01

-08

-11

-25

-26

-27

-36

-37

-55

mmSet in.
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Decò
52503

S. STEEL

52703

SILVERPLATED

205

176

206

234

239

232

231

180

179

203

209

137

115

270

166

228

228

227

181

203

140

155

249

237

275

181

158

186

81/8

67/8

81/8

91/4

93/8

9 1/8

9 1/8

71/8

71/4

8 1/4

8 1/4

5 3/8

4 1/2

10 5/8

6 1/2

9 3/4

9 3/4

87/8

7 1/8

81/8

5 1/2

61/8

9 3/4

9 3/8

103/4

7 1/8

6 1/4

7 1/4

mm in.Set

-01

-02

-08

-11

-14

-19

-20

-25

-26

-27

-30

-36

-37

-40

-41

-44

-45

-47

-49

-50

-53

-56

-58

-62

-63

-69

-70

-71

52403G

VINTAGE PVD 

GOLD
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Dream

52515

S. STEEL

52715

SILVERPLATED

205

180

205

240

180

180

211

140

110

270

246

246

188

219

150

250

200

181

195

8

71/8

8

91/2

7

7

83/8

51/2

43/8

105/8

93/4

93/4

73/8

85/8

57/8

97/8

77/8

71/8

75/8

-01

-02

-08

-11

-25

-26

-27

-36

-37

-40

-44

-45

-49

-50

-55

-58

-67

-69

-73

mm in.Set

52715G

PVD GOLD

52415

VINTAGE

52615

ANTIQUE
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mm in.Set

208

177

208

255 

255

257

231

232

187

187

225

225

227

142

115

308

236

81/4

7

81/4

10

10

101/8

91/8

91/8

73/8

73/8

8 7/8

8 7/8

8 7/8

55/8

41/2

121/8

9 1/4

-01

-02

-08

-11

-14

-15

-19

-21

-25

-26

-27

-30

-31

-36

-37

-40

-44

Filet Toiras
52956P

DIAMOND

WHITE GOLD

52756G

PVD GOLD

52456

VINTAGE

52356L

EPNS

NICKEL-SILVER

52756

SILVERPLATED

52556

S. STEEL

EPNS
electroplated
nickel-silver

233

187

215

170

249

194

181

161

187

91/8

73/8

81/2

63/4

93/4

75/8

71/8

63/8

73/8

mm in.Set

-45

-49

-50

-55

-58

-67

-69

-70

-73
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Flat
62512

S. STEEL

62712

SILVERPLATED

62712G

PVD GOLD

62712C

PVD COPPER

62712P

PVD CHAMPAGNE

62712B

PVD BLACK

62412

VINTAGE

62412C

VINTAGE PVD

COPPER

204

180

204

236

219

180

180

208

139

110

278

245

245

188

216

149

250

180

200

8

71/8

8

95/16

85/8

71/8

71/8

83/16

57/16

45/16

1015/16

95/8

95/8

73/8

81/5

57/8

913/16

71/8

77/8

-01

-02

-08

-11

-19

-25

-26

-27

-36

-37

-40

-44

-45

-49

-50

-55

-58

-69

-73

mmSet in.

62612P

ANTIQUE PVD 

CHAMPAGNE
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52760G

PVD GOLD

52760C

PVD COPPER

Gio Ponti
52560

S. STEEL

52760

SILVERPLATED

52460

VINTAGE

design by Gio Ponti

-01

-02

-08

-11

-14

-20

-25

-26

-27

-30

-36

-37

-40

-44

-45

-49

-50

-55

-58

-69

-71

-73

206

174

206

250

249

223 

180

179

223

221

143

114

299

229

229

191

222

161

270

177

178

178

81/8

67/8

81/8

97/8

93/4

83/4

71/8

7

83/4

83/4

51/2

41/2

113/4

9

9

71/2

83/4

63/8

105/8

7

7

7

mm in.Set

52660

ANTIQUE

41
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Gio Ponti Conca
52538

S. STEEL

52738

SILVERPLATED

design by Gio Ponti

-01

-02

-08

-11

-14

-20

-25

-26

-27

-30

-36

-37

-40

-44

-45

-49

-50

-55

-58

-69

-71

-73

206

176

206

245

245

239 

180

180

214

214

138

112

279

228

228

180

204

159

244

179

187

187

81/8

67/8

81/8

95/8

95/8

93/8

71/8

71/8

83/8

83/8

53/8

43/8

11

87/8

87/8

71/8

8

61/4

95/8

7

73/8

73/8

mm in.Set
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Hannah

-01

-02

-03

-08

-11

-19

-25

-26

-27

-36

-37

-38

-40

-44

-45

-49

-50

-55

-58

-61

-68

-69

-73

206

166

205

204

236

235

178

177

203

137

115

255

295

228

229

178

204

153

257

270

179

172

183

81/8

61/4

87/8

81/4

91/4

91/4

71/8

71/4

87/8

53/8

41/2

101/4

115/8

95/8

93/4

71/4

83/4

67/8

101/8

105/8

77/8

61/4

71/4

mm in.Set

design by Anna Castelli Ferrieri

52520

S. STEEL

52720

SILVERPLATED

52720G

PVD GOLD

52720C

PVD COPPER

52720P

PVD CHAMPAGNE

52720B

PVD BLACK

52620P

ANTIQUE PVD 

CHAMPAGNE

52420G

VINTAGE PVD 

GOLD

52420C

VINTAGE PVD 

COPPER

52620

ANTIQUE

43
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H-Art
52527

S. STEEL

52727

SILVERPLATED

52727G

PVD GOLD

52727C

PVD COPPER

52727B

PVD BLACK

-01

-02

-08

-11

-19

-25

-26

-27

-36

-37

-40

-44

-45

-49

-50

-55

-58

-67

-69

-70

209

179

211

238

238

188

190 

205

146

111

248

245

247

190

217

147

259

215

188

163

81/4

7

81/4

93/8

93/8

73/8

71/2

87/8

53/4

43/8

93/4

95/8

93/4

71/2

81/4

53/4

103/16

83/4

73/8

67/16

mm in.Set
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Imagine
AWARD  

CONTRACT

DEGIN
52518

S. STEEL

52718

SILVERPLATED

52718G

PVD GOLD

52618C

ANTIQUE PVD 

COPPER

-01

-02

-08

-11

-14

-19

-25

-26

-27

-30

-36

-37

-40

-44

-45

-49

-50

-55

-58

-67

-69

-73

216

183

210

256

256

256

190 

184

225

225

147

110

280

260

252

190

220

150

270

199

190

205

81/2

71/4

81/4

101/8

101/8

101/8

71/2

71/4

87/8

87/8

53/4

43/8

11

101/4

97/8

71/2

85/8

57/8

105/8

713/16

71/2

81/2

mm in.Set

52418

VINTAGE

52618

ANTIQUE
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Jungle
52567

S. STEEL

52767G

PVD GOLD

52767C

PVD COPPER

design by Gianni Cinti

204

204

236

180

180

208

139

110

149

8

8

95/16

71/8

71/8

83/16

57/16

45/16

57/8

-01

-08

-11

-25

-26

-27

-36

-37

-55

mmSet in.
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Laurier
52380L

EPNS

NICKEL-SILVER

210

176

211

253

226

183

183

221

140

114

277

231

233

231

184

206

218

272

150

151

134

256

228

272

182

183

81/4

67/8

81/4

105/8

87/8

71/4

71/4

83/4

51/2

41/2

107/8

93/4

81/8

91/8

71/4

81/8

85/8

103/4

57/8

67/8

51/4

101/8

93/4

103/4

71/8

71/4

mm in.Set

-01

-02

-08

-14

-20

-25

-26

-30

-36

-37

-40

-44

-45

-47

-49

-50

-51

-52

-53

-55

-57

-58

-62

-63

-69

-71

EPNS
electroplated
nickel-silver
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Linea Q
52530

S. STEEL

52730

SILVERPLATED

52730B

PVD BLACK

52730P

PVD CHAMPAGNE

52730C

PVD COPPER

-01

-02

-08

-11

-14

-19

-25

-26

-27

-30

-36

-37

-38

-40

-44

-45

-49

-50

-55

-58

-69

-73

204

173

204

239

239

239

177

177

208

208

137

109

273

300

226

226

177

204

154

256

176

178

81/4

67/8

81/4

93/8

93/8

93/8

71/4

71/4

81/4

81/4

53/8

41/4

103/4

113/4

87/8

87/8

71/4

81/8

61/8

101/8

67/8

71/4

mm in.Set

52430C

VINTAGE PVD

COPPER

52630P

ANTIQUE PVD 

CHAMPAGNE

52430G

VINTAGE PVD 

GOLD

52630

ANTIQUE

52430

VINTAGE
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Linear

52513

S. STEEL

52713

SILVERPLATED

52713G

PVD GOLD

52713C

PVD COPPER

52713P

PVD CHAMPAGNE

52713B

PVD BLACK

52613

ANTIQUE

-01

-02

-08

-11

-25

-26

-27

-36

-37

-40

-44

-45

-49

-50

-55

-58

-69

-73

211

165

207

236

175

174

206

135

110

292

236

235

177

204

148

260

175

189

81/4

61/2

81/8

91/4

67/8

67/8

81/8

51/4

43/8

113/8

91/4

91/4

77/8

81/8

57/8

101/4

67/8

73/8

mm in.Set

52613P

ANTIQUE PVD 

CHAMPAGNE

49
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Perles

52502

S. STEEL

52702

SILVERPLATED

202

177

202

246

246

248

219

183

183

218

218

218

139

116

269

165

223

224

222

184

204

145

155

248

230

270

194

181

157

179

81/4

67/8

81/4

95/8

95/8

93/4

8 5/8

71/4

71/4

8 1/2

8 1/2

8 1/2

51/2

41/2

105/8

61/2

8 3/4

8 3/4

8 3/4

71/4

8 1/8

5 3/4

6 1/8

9 3/4

9 3/4

10 5/8

7 5/8

7 1/8

61/8

7 1/4

mm in.Set

-01

-02

-08

-11

-14

-15

-20

-25

-26

-27

-30

-31

-36

-37

-40

-41

-44

-45

-47

-49

-50

-53

-56

-58

-62

-63

-67

-69

-70

-71

52702G

PVD GOLD

52702P

PVD CHAMPAGNE
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Petit Baroque
52597

S. STEEL

52797

SILVERPLATED

196

172

196

228

231

179

178

209

136

109

278

169

224

221

180

196

147

143

150

7 3/4

63/4

7 3/4

95/8

9 1/8

77/8

7 3/4

8 1/4

5 3/8

4 1/4

111/2

6 5/8

8 3/4

8 3/4

7 1/2

7 3/4

5 3/4

5 5/8

5 7/8

mm in.Set

-01

-02

-08

-11

-19

-25

-26

-27

-36

-37

-40

-41

-44

-45

-49

-50

-53

-56

-70

51
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Portofino
52504

S. STEEL

52704G

PVD GOLD

52704C

PVD COPPER

204

204

236

180

180

208

139

110

188

216

149

181

8

8

95/16

71/8

71/8

83/16

57/16

45/16

73/8

81/5

57/8

71/8

-01

-08

-11

-25

-26

-27

-36

-37

-49

-50

-55

-18

mmSet in.
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Queen Anne
52507

S. STEEL

52707

SILVERPLATED

196

176

202

238

240

240

237

176

176

209

209

209

134

113

268

162

224

224

223

176

200

140

153

249

238

279

159

191

191

73/4

77/8

81/4

93/8

91/2

91/2

93/8

77/8

77/8

81/4

81/4

81/4

51/4

41/2

101/2

63/8

83/4

83/4

83/4

77/8

77/8

51/2

67/8

93/4

93/8

107/8

61/4

71/2

71/2

-01

-02

-08

-11

-14

-15

-20

-25

-26

-27

-30

-31

-36

-37

-40

-41

-44

-45

-47

-49

-50

-53

-56

-58

-62

-63

-70

-71

-73

mmSet in.

53
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Rome
52546

S. STEEL

52746

SILVERPLATED

208

177

209

253

256

257

231

229

186

187

227

224

229

143

116

300

169

238

239

237

188

211

145

153

249

298

232

274

195

182

162

186

221

81/4

67/8

81/4

101/4

101/4

101/8

9 3/4

9 7/8

71/4

71/4

8 7/8

8 3/4

9 3/4

5 5/8

4 5/8

113/4

6 5/8

9 3/8

9 3/8

9 3/8

7 3/8

81/4

5 3/4

61/4

9 3/4

117/8

91/8

103/4

7 5/8

7 1/8

6 3/8

7 1/4

8 3/4

mm in.Set

-01

-02

-08

-11

-14

-15

-19

-20

-25

-26

-27

-30

-31

-36

-37

-40

-41

-44

-45

-47

-49

-50

-53

-55

-58

-59

-62

-63

-67

-69

-70

-71

-74

52646P

ANTIQUE PVD 

CHAMPAGNE

54
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Ruban Croisè
52523

S. STEEL

52723

SILVERPLATED

209

167

210

253

253

235

235

180

181

220

220

140

115

270

225

225

181

209

140

250

180

183

81/4

61/4

81/4

10 5/8

10 5/8

91/4

91/4

71/8

71/8

85/8

85/8

51/2

41/2

10 5/8

8 7/8

8 7/8

71/8

81/4

51/2

6 7/8

71/8

71/4

mm in.Set

-01

-02

-08

-11

-15

-19

-21

-25

-26

-27

-31

-36

-37

-40

-44

-45

-49

-50

-55

-58

-69

-73

55
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52317L

EPNS

NICKEL-SILVER

Saint Bonnet

202

176

204

252

226

182

183

228

140

114

280

246

247

183

204

212

268

149

150

254

230

269

184

77/8

67/8

81/4

97/8

88/7

71/8

71/4

91/4

51/2

41/2

111/4

95/8

93/4

71/4

83/8

83/8

101/4

57/8

83/8

101/4

91/4

101/2

71/4

mm in.Set

-01

-02

-08

-14

-20

-25

-26

-30

-36

-37

-40

-44

-45

-49

-50

-51

-52

-53

-56

-58

-62

-63

-71

EPNS
electroplated
nickel-silver
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Siena
52517

S. STEEL

52717G

PVD GOLD

52717C

PVD COPPER

204

180

204

236

180

180

208

139

110

149

200

8

71/8

8

95/16

71/8

71/8

83/16

57/16

45/16

57/8

77/8

-01

-02

-08

-11

-25

-26

-27

-36

-37

-55

-73

mmSet in.
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200

176

200

237

176

176

208

136

110

278

225

225

176

202

150

254

176

187

77/8

67/8

77/8

93/8

67/8

67/8

71/8

53/8

43/8

107/8

87/8

87/8

67/8

77/8

57/8

10

67/8

73/8

-01

-02

-08

-11

-25

-26

-27

-36

-37

-40

-44

-45

-49

-50

-55

-58

-69

-73

mmSet in.

52536

S. STEEL

52736

SILVERPLATED

Sintesi
52736C

PVD COPPER

52636

ANTIQUE
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Symbol
52576

S. STEEL

52776

SILVERPLATED

198

177

199

216

217

229

229

179

180

192

192

136

110

268

160

226

226

180

197

141

149

148

133

245

230

272

134

195

181

150

182

184

182

73/4

67/8

77/8

81/2

81/2

97/8

97/8

77/8

71/8

71/2

71/2

53/8

43/8

101/2

61/4

87/8

87/8

77/8

73/4

51/2

57/8

53/4

51/4

95/8

97/8

103/4

51/4

73/4

71/8

61/4

71/8

71/2

71/8

-01

-02

-08

-11

-14

-19

-20

-25

-26

-27

-30

-36

-37

-40

-41

-44

-45

-49

-50

-53

-55

-56

-57

-58

-62

-63

-66

-67

-69

-70

-71

-73

-74

mmSet in.

59

Hotel & Restaurant Service

fl
a
tw
a
r
e



Taormina
52566

S. STEEL

52766G

PVD GOLD

52766C

PVD COPPER

52766P

PVD CHAMPAGNE

202

179

202

221

184

184

200

135

119

148

185

77/8

71/8

77/8

83/4

71/4

71/4

77/8

51/4

47/8

57/8

83/8

mm in.Set

-01

-02

-08

-11

-25

-26

-27

-36

-37

-55

-73
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-01

-02

-08

-11

-14

-19

-20

-25

-26

-27

-30

-36

-37

-40

-41

-44

-45

-47

-49

-50

-53

-56

-58

-62

-63

-67

-69

-70

-71

-73

200

175

205

234

235

231

230 

180

178

202

206

138

115

272

173

229

228

228

179

202

140

155

249

235

275

192

178

158

187

186

77/8

67/8

81/8

91/4

91/4

91/8

97/8

71/8

71/4

81/8

81/8

53/8

41/2

103/4

63/4

95/8

93/4

93/4

71/4

83/4

51/2

61/8

93/4

91/4

103/4

75/8

7

61/4

73/8

71/4

mm in.Set

Triennale
52505

S. STEEL

52705

SILVERPLATED

52705P

PVD CHAMPAGNE

61
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Twist
52526

S. STEEL

52726

SILVERPLATED

-01

-02

-08

-11

-14

-25

-26

-27

-30

-36

-37

-40

-44

-45

-49

-50

-55

-58

-69

-73

212

180

212

245

246

186

185 

216

216

149

110

272

255

254

191

216

155

272

184

207

83/8

71/8

83/8

95/8

93/4

73/8

71/4

81/2

81/2

57/8

43/8

103/4

105/8

101/4

71/2

81/8

61/8

103/4

71/4

81/8

mm inSet
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Venezia
52565

S. STEEL

52765G

PVD GOLD

52765C

PVD COPPER

-01

-02

-08

-11

-25

-26

-27

-36

-37

-55

-18

203

180

204

235

180

180

210

135

117

144

180

87/8

71/8

87/8

93/4

71/8

71/8

81/4

51/4

41/2

55/8

71/8

mm in.Set
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Kids
K
id
s

Children’s cutlery set, 4 pcs

Set 4 posate bambino
Set 4-tlg. Kinderbesteck
Set 4 couverts enfants
Set 4 cubiertos niños

52538-98 18-10 S/S 
52738-98 Silverplated S/S 
52738C98 PVD Copper 
52738G98 PVD Gold 
52738P98 PVD Champagne 

Consisting of // Composto da // Bestehend aus // Composé de // Compuesto de: 
Table spoon, table fork, table knife, tea/coffee spoon // Cucchiaio, forchetta, coltello, cucchiaino 
tè // Kinderlöffel, Kindergabel, Kindermesser, Kaffeelöffel // Cuiller de table, fourchette de table, 
couteau table, cuiller à café // Cuchara mesa, tenedor mesa, cuchillo mesa, cucharita café 
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Table spoon, kids

Cucchiaio bimbo
Kinderlöffel
Cuiller de table, enfant
Cuchara mesa, niño

52557-04 18-10 S/S 
52757-04 Silverplated S/S 

16 cm - 6 1/4 in. 

Table fork, kids

Forchetta bimbo
Kindergabel
Fourchette de table, enfant
Tenedor mesa, niño

52557-10 18-10 S/S 
52757-10 Silverplated S/S 

16 cm - 6 1/4 in. 

Table knife, kids

Coltello bimbo
Kindermesser
Couteau table, enfant
Cuchillo mesa, niño

52557-17 18-10 S/S 
52757-17 Silverplated S/S 

17,6 cm - 6 7/8 in. 

Teaspoon

Cucchiaino tè
Teelöffel
Cuillier à thé
Cucharita para té

52557-36 18-10 S/S 
52757-36 Silverplated S/S 

13,2 cm - 5 1/4 in. 
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Cutlery holder

Poggia posate
Besteckbänkchen
Repose-couverts
Reposa cubiertos

56570-10 18-10 S/S 

10x2 cm h 0,3 cm  
3 7/8 x 3/4 in. h 1/8 in. 

new

 

Cutlery holder

Poggia posate
Besteckbänkchen
Repose-couverts
Reposa cubiertos

52950-10 Diamond 18-10 S/S 
52950G10 Diamond PVD Gold 
52950P10 Diamond PVD Champagne 
52450-10 Vintage 18-10 S/S 
52450G10 Vintage PVD Gold 
52450P10 Vintage PVD Champagne 

11x3 cm h 0,2 cm  
4 3/8 x 1 1/8 in. h 1/8 in. 

100

LIVING
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Chopsticks

Chinese chopsticks, 30 pairs

Bacchette cinesi, 30 paia
Essstäbchen, 30 Paar
Baguettes, 30 paires
Palillos, 30 pares

56570-02 18-10 S/S 

25 cm - 9 7/8 in. 

new

Chopsticks rest

Poggiabacchette
Essstäbchen Rest
Repose-baguettes
Soporte palillos

56570-00 18-10 S/S 

3x1,3 cm h 1,1 cm  
1 1/8x1/2 in. h 3/8 in. 

new

Chinese chopsticks, 10 pairs

Bacchette cinesi, 10 paia
Essstäbchen, 10 Paar
Baguettes, 10 paires
Palillos, 10 pares

56541-05 

25,7 cm - 10 1/8 in. 

High quality synthetic material //  
Materiale sintetico di alta qualità // 
Hochwertiges synthetisches Material //  
Matériau synthétique de haute qualité // 
Material sintético de alta calidad

Spoon/chopsticks rest

Portacucchiaio/poggiabacchette
Löffel-/Ess-Stäbchen Ablage
Pose baguettes/cuiller
Soporte cuchara/palillos

56541-00 18-10 S/S 

9x2,5 cm h 2 cm  
3 1/2x1 in. h 3/4 in. 

C
h

o
p

s
ti

c
k

s

100

MARCO POLO

100

MARCO POLO



68

c
u
tl
e
ry

Party
P
a
rt
y

Set 12 party spoons

Set 12 cucchiaini
Set 12-tlg. Teelöffeln
Set 12 cuillères à café
Set 12 cucharaditas

52550-82 18-10 S/S 

Flower

new

Set 12 party spoons

Set 12 cucchiaini
Set 12-tlg. Teelöffeln
Set 12 cuillères à café
Set 12 cucharaditas

52550C82 18-10 S/S 

Oriental

Set 12 party spoons

Set 12 cucchiaini
Set 12-tlg. Teelöffeln
Set 12 cuillères à café
Set 12 cucharaditas

52649C03 Antique 18-10 S/S 

Oriental

Set 12 party spoons

Set 12 cucchiaini
Set 12-tlg. Teelöffeln
Set 12 cuillères à café
Set 12 cucharaditas

52649R03 Antique PVD Copper 

Oriental

Set 12 party spoons

Set 12 cucchiaini
Set 12-tlg. Teelöffeln
Set 12 cuillères à café
Set 12 cucharaditas

52649G03 Antique PVD Gold 

Oriental
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Set 12 party spoons

Set 12 cucchiaini
Set 12-tlg. Teelöffeln
Set 12 cuillères à café
Set 12 cucharaditas

52550C97 18-10 S/S 

Portafortuna

Set 12 party spoons

Set 12 cucchiaini
Set 12-tlg. Teelöffeln
Set 12 cuillères à café
Set 12 cucharaditas

52649C23 Antique 18-10 S/S 

Portafortuna

Set 12 party spoons

Set 12 cucchiaini
Set 12-tlg. Teelöffeln
Set 12 cuillères à café
Set 12 cucharaditas

52649R23 Antique PVD Copper 

Portafortuna

Set 12 party spoons

Set 12 cucchiaini
Set 12-tlg. Teelöffeln
Set 12 cuillères à café
Set 12 cucharaditas

52649G23 Antique PVD Gold 

Portafortuna

Set 12 party forks

Set 12 forchettine
Set 12-tlg. Partygabeln
Set 12 fourchettes
Set 12 tenedores

52550-27 18-10 S/S 

Set 12 party spatulas

Set 12 spatoline
Set 12-tlg. Butterstreicher
Set 12 tartineur
Set 12 palitas

52550-29 18-10 S/S 
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Steak knife, smooth blade

Coltello bistecca, lama liscia
Steakmesser, glatte Klinge
Couteau steak, lame lisse
Cuchillo steak, hoja lisa

52577I01 18-10 S/S 

25,3 cm - 10 in. 

Ivory-effect resin // Resina effetto avorio // Harz, 
Elfenbein-Effekt // Résine effet ivoire // Resina 
efecto marfil 

Steak knife, smooth blade

Coltello bistecca, lama liscia
Steakmesser, glatte Klinge
Couteau steak, lame lisse
Cuchillo steak, hoja lisa

52577W01 18-10 S/S 

25,3 cm - 10 in. 

Maplewood // Legno d’acero // Ahornholz // 
Bois d’érable // Madera de arce 

Steak knife, smooth blade

Coltello bistecca, lama liscia
Steakmesser, glatte Klinge
Couteau steak, lame lisse
Cuchillo steak, hoja lisa

52578I01 18-10 S/S 

24,2 cm - 9 1/2 in. 

Ivory-effect resin // Resina effetto avorio // Harz, 
Elfenbein-Effekt // Résine effet ivoire // Resina 
efecto marfil 

Steak knife, smooth blade

Coltello bistecca, lama liscia
Steakmesser, glatte Klinge
Couteau steak, lame lisse
Cuchillo steak, hoja lisa

52578W01 18-10 S/S 

24,2 cm - 9 1/2 in. 

Maplewood // Legno d’acero // Ahornholz // 
Bois d’érable // Madera de arce 

Steak knife, smooth blade

Coltello bistecca, lama liscia
Steakmesser, glatte Klinge
Couteau steak, lame lisse
Cuchillo steak, hoja lisa

52552-01 18-10 S/S 

25,6 cm - 10 1/8 in. 

Steak knife, serrated blade

Coltello bistecca, lama seghettata
Steakmesser, Wellenschliff
Couteau steak, lame dentée
Cuchillo steak, hoja dentada

52552-02 18-10 S/S 

25,6 cm - 10 1/8 in. 

PORTERHOUSE 

SIRLOIN 

T-BONE  

PORTERHOUSE 

SIRLOIN 

T-BONE  
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Parmesan cheese knife 

Coltello parmigiano
Parmesanmesser
Couteau à parmesan 
Cucillo parmesano 

52550C92 18-10 S/S 

14 cm - 5 1/2 in. 

Soft cheese knife

Coltello formaggi teneri
Weichkäsemesser
Couteau fromage à servir
Cuchillo queso suave

52550C93 18-10 S/S 

23,5 cm - 9 1/4 in. 

Hard cheese knife 

Coltello formaggi duri
Hartkäsemesser
Couteau fromage à pâte dure
Cuchillo de queso dur

52550C94 18-10 S/S 

22 cm - 8 5/8 in. 

Cottage cheese knife

Coltello formaggi molli
Frischkäsemesser
Couteau fromage à pâte molle
Cucillo queso blandos

52550C95 18-10 S/S 

24 cm - 9 1/2 in. 
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Living

Pliers & Tongs 
Serving items
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Pliers ‘the extra cutlery’

Pinza “la posata in più”
Zange “das zusätzliche Besteck”
Pinces “les couverts en plus”
Alicates “la cubertería extra”

52550-72 18-10 S/S 
52750-72 Silverplated S/S 
52750G72 PVD Gold 

22 cm - 8 5/8 in. 

Double canapé spoon

Cucchiaio canapé doppio
Doppelter Kanapee-Löffel
Cuillère à canapé double
Cuchara doble para canapés

52550-76 18-10 S/S 
52750-76 Silverplated S/S 
52750G76 PVD Gold 

h 5,8 cm - h 2 1/4 in. 

Serving pliers

Pinza a servire
Servierzange
Pince à servir
Pinza servir

52550-83 18-10 S/S 
52750-83 Silverplated S/S 

21 cm - 8 1/4 in. 

52550-85 18-10 S/S 
52750-85 Silverplated S/S 

24 cm - 9 1/2 in. 

52550-84 18-10 S/S 
52750-84 Silverplated S/S 

26,5 cm - 10 3/8 in. 

Hors d’oeuvres/pastry pliers

Pinza per antipasti/dolci
Vorspeisen-/Pâtisseriezange
Pince à hors-d’oeuvres et pâtisserie
Pinza entremeses y pasteles

52550-87 18-10 S/S 
52750-87 Silverplated S/S 

15 cm - 5 7/8 in. 

52550-89 18-10 S/S 
52750-89 Silverplated S/S 

20 cm - 7 7/8 in. 

Pie pliers

Pinza per torta
Kuchenzange
Pince à tarte
Pinza pasteles

52550-80 18-10 S/S 
52750-80 Silverplated S/S 

28 cm - 11  in. 

Pastry pliers

Pinza per dolci
Gebäckzange
Pince à pâtisserie
Pinza pasteles

52550-88 18-10 S/S 
52750-88 Silverplated S/S 

18 cm - 7 1/8 in. 
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Vegetables pliers

Pinza per verdure
Salat-/Gemüsezange
Pince à légumes
Pinza verduras

52550-81 18-10 S/S 
52750-81 Silverplated S/S 

24 cm - 9 1/2 in. 

Spaghetti tongs

Molla spaghetti
Spaghettizange
Pince à spaghetti
Pinza espagueti

52550-73 18-10 S/S 
52750-73 Silverplated S/S 
52750K73 PVD Copper 
52750O73 PVD Gold 

21 cm - 8 1/4 in. 

52550-74 18-10 S/S 
52750-74 Silverplated S/S 

30 cm - 11 3/4 in. 

Toast/pastry tongs

Molla toast/dolci
Toast-/Gebäckzange
Pince à toast et tarte
Pinza pasteles y tostadas

52550-77 18-10 S/S 
52750-77 Silverplated S/S 

21 cm - 8 1/4 in. 

52550-78 18-10 S/S 
52750-78 Silverplated S/S 

24 cm - 9 1/2 in. 

52550-79 18-10 S/S 
52750-79 Silverplated S/S 

30 cm - 11 3/4 in. 

Bread/pastry tongs

Molla pane/pasticceria
Brot-/Gebäckzange
Pince à pain et pâtisserie
Pinza pan y pasteles

52550-62 18-10 S/S 
52750-62 Silverplated S/S 

18 cm - 7 1/8 in. 

52550-63 18-10 S/S 
52750-63 Silverplated S/S 

23 cm - 9  in. 

52550-64 18-10 S/S 
52750-64 Silverplated S/S 

26 cm - 10 1/4 in. 
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Asparagus tongs

Molla asparagi
Spargelzange
Pince à asperges
Pinza espárragos

52550-66 18-10 S/S 
52750-66 Silverplated S/S 

23 cm - 9  in. 

Ice tong

Molla ghiaccio 
Eiszange
Pince à glace
Pinza hielo

52550-55 18-10 S/S 
52750-55 Silverplated S/S 

18,5 cm - 7 1/4 in. 

Ice tong

Molla ghiaccio
Eiszange
Pince à glace
Pinza hielo

52550-56 18-10 S/S 
52750-56 Silverplated S/S 
52750R56 PVD Copper 
52750G56 PVD Gold 

17,5 cm - 6 7/8 in. 

Fruits tongs

Molla frutta
Obstzange
Pince à fruits 
Pinza frutas

52550-50 18-10 S/S 
52750-50 Silverplated S/S 

23,5 cm - 9 1/4 in. 

Sugar tongs

Molla zucchero 
Zuckerzange
Pince à sucre
Pinza azucar

52550-54 18-10 S/S 
52750-54 Silverplated S/S 

12,5 cm - 4 7/8 in. 

Sugar tongs

Molla zucchero
Zuckerzange
Pince à sucre
Pinza azucar

52550-53 18-10 S/S 
52750-53 Silverplated S/S 

12 cm - 4 3/4 in. 
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Serving tongs

Molla a servire
Servierzange
Pince à servir
Pinza servir

52550-68 18-10 S/S 
52750-68 Silverplated S/S 

21 cm - 8 1/4 in. 

52550-69 18-10 S/S 
52750-69 Silverplated S/S 
52750K69 PVD Copper 
52750O69 PVD Gold 

26 cm - 10 1/4 in. 

52550-70 18-10 S/S 
52750-70 Silverplated S/S 

30 cm - 11 3/4 in. 

Escargot tongs

Molla lumache
Schneckenzange
Pince à escargots
Pinza caracdes

52550-60 18-10 S/S 
52750-60 Silverplated S/S 

17 cm - 6 3/4 in. 

Multipurpose tongs

Molla universale
Universalzange
Pince universelle 
Pinza universal

52550-58 18-10 S/S 
52750-58 Silverplated S/S 

30 cm - 11 3/4 in. 

Panettone knife

Coltello panettone
Panettonemesser
Couteau à panettone
Cuchillo de pan

52550-34 18-10 S/S 
52750K34 PVD Copper 
52750O34 PVD Gold 

32 cm - 12 5/8 in. 
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Carving fork

Forchettone
Küchengabel
Fourchette à béquille
Tenedor diápason

52550-30 18-10 S/S 

32 cm - 12 5/8 in. 

Cake server

Pala torta
Tortenheber
Pelle à tarte
Pastel de servidor

52550-02 18-10 S/S 
52750-02 Silverplated S/S 

30 cm - 11 3/4 in. 

Roaste knife

Coltello arrosto
Tranchiermesser
Couteau à rôtis
Cuchillo roast beef

52550-33 18-10 S/S 

32 cm - 12 5/8 in. 

Ice tea spoon

Cucchiaio bibita
Limonadenlöffel
Cuiller à soda
Cuchara refresco

52550-36 18-10 S/S 
52750-36 Silverplated S/S 

19,5 cm - 7 5/8 in. 

Butter spreader

Spatolina burro
Butterstreicher
Tarnineur
Palita mantequilla

52550-37 18-10 S/S 
52750-37 Silverplated S/S 

16,5 cm - 6 1/2 in. 

Oyster/cake cutting fork

Forchetta dolce/ostriche
Kuchen-/Austerngabel
Fourchette à huîtres/gâteau
Tenedor ostras/lunch

52550-43 18-10 S/S 
52750-43 Silverplated S/S 

14 cm - 5 1/2 in. 



79

Hotel & Restaurant Service

c
u
tl
e
ry

L
iv
in
g

Ice spoon

Cucchiaio ghiaccio
Eislöffel
Cuillère à glace
Cuchara para hielo

52550-04 18-10 S/S 
52750-04 Silverplated S/S 

23 cm - 9  in. 

Sauce spoon

Cucchiaio salsa
Saucenlöffel
Cuillère à sauce
Cuchara para salsa

52550-06 18-10 S/S 
52750-06 Silverplated S/S 

23 cm - 9  in. 

Escargot fork

Forchetta lumache
Schneckengabel
Fourchette à escargots
Tenedor caracoles

52550-19 18-10 S/S 
52750-19 Silverplated S/S 

14 cm - 5 1/2 in. 

Monoportion spoon

Cucchiaio monoporzione
Monoportionlöffel
Cuillère monoportion
Cuchara monoporción

52550-03 18-10 S/S 
52750-03 Silverplated S/S 

9,5 cm - 3 3/4 in. 

52550-07 18-10 S/S 
52750-07 Silverplated S/S 

12 cm - 4 3/4 in. 

Monoportion fork

Forchetta monoporzione 
Monoportiongabel
Fourchette monoportion
Tenedor monoporción

52550-05 18-10 S/S 
52750-05 Silverplated S/S 

9,5 cm - 3 3/4 in. 

Monoportion fork

Forchetta monoporzione
Monoportiongabel
Fourchette monoportion
Tenedor monoporción

52550-09 18-10 S/S 
52750-09 Silverplated S/S 

12 cm - 4 3/4 in. 
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Salt spoon

Cucchiaino sale
Salzlöffel
Cuillère à sel
Cucharita para sal

52550-17 18-10 S/S 
52750-17 Silverplated S/S 

6,5 cm - 2 1/2 in. 

Parmesan spoon

Cucchiaio parmigiano
Parmesanlöffel
Cuillère à parmesan
Cuchara parmesán

52550-18 18-10 S/S 
52750-18 Silverplated S/S 

12,5 cm - 4 7/8 in. 

Sauce ladle

Coppino salsa
Dressingschöpfer
Louche à sauce
Cuchara para salsa

52550-20 18-10 S/S 
52750-20 Silverplated S/S 

16 cm - 6 1/4 in. 

Perforated ladle

Coppino salsa forato
Schöpfer gelocht
Louche percée
Cazo perforado

52550-21 18-10 S/S 
52750-21 Silverplated S/S 

16,5 cm - 6 1/2 in. 

Serving fork

Forchetta servire
Serviergabel
Fourchette à servir
Tenedor servir

52550-12 18-10 S/S 
52750-12 Silverplated S/S 

26 cm - 10 1/4 in. 

52550-11 18-10 S/S 
52750-11 Silverplated S/S 
52750K11 PVD Copper 
52750O11 PVD Gold 

29,5 cm - 11 5/8 in. 

52550-23 18-10 S/S 
52750-23 Silverplated S/S 

39 cm - 15 3/8 in. 

Serving spoon

Cucchiaio servire
Servierlöffel
Cuillère à servir
Cuchara servir

52550-14 18-10 S/S 
52750-14 Silverplated S/S 

25,5 cm - 10  in. 

52550-13 18-10 S/S 
52750-13 Silverplated S/S 
52750K13 PVD Copper 
52750O13 PVD Gold 

30 cm - 11 3/4 in. 

52550-22 18-10 S/S 
52750-22 Silverplated S/S 

39 cm - 15 3/8 in. 
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Ladle

Mestolo
Schöpflöffel
Louche 
Cazo

52550-01 18-10 S/S 
52750-01 Silverplated S/S 

25,5 cm - 10  in. 

Serving spoon, perforated

Cucchiaio servire forato
Servierlöffel, gelocht
Cuillère à servir percée
Cuchara servir perforada

52550-25 18-10 S/S 
52750-25 Silverplated S/S 

25,5 cm - 10  in. 

52550-26 18-10 S/S 
52750-26 Silverplated S/S 

30 cm - 11 3/4 in. 

52550-24 18-10 S/S 
52750-24 Silverplated S/S 

39 cm - 15 3/8 in. 

Spaghetti fork

Forchettone spaghetti
Spaghettivorlegegabel
Fourchette à servir spaghetti
Tenedor servir espagueti

52550-15 18-10 S/S 
52750-15 Silverplated S/S 
52750K15 PVD Copper 
52750O15 PVD Gold 

28,5 cm - 11 1/4 in. 

Rice spoon

Cucchiaio riso
Reislöffel
Cuillère à riz
Cuchara arroz

52550-16 18-10 S/S 
52750-16 Silverplated S/S 
52750K16 PVD Copper 
52750O16 PVD Gold 

28 cm - 11  in. 

Grape scissor

Forbice uva
Traubenschere
Ciseaux raisin
Tijeras uva

52550-91 18-10 S/S 
52750-91 Silverplated S/S 

14,5 cm - 5 3/4 in. 
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Radici

A stylish buffet entirely open to customi-
zation, where each service can stand out 
featuring its own style and function.
Entirely developed and designed in Italy, 
Radici is featured by a unique, functional 
concept combining superior design, full 
modularity and versatility of style.

Un buffet elegante interamente aperto 
alla personalizzazione, dove ogni servizio 
può essere fatto proprio nello stile e nel-
la funzione. Distinguendosi. Interamente 
sviluppato e progettato in Italia, Radici 
unisce un design superiore a un concept 
funzionale che fa – della modularità e del-
la differenziazione stilistica – i suoi veri 
punti di forza nonché il proprio carattere 
distintivo.

CUSTOM IT, STYLE IT, LIVE IT.
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Sambonet buffet has the intent
to fill the aesthetic gap with
a complete system to host
at best your guests.
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* IMAGE FOR REPRESENTATIVE PURPOSE. COLORS AND SHAPES MAY BE SUBJECT TO CHANGE.
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Superior Design & Quality
within Sambonet DNA

* IMAGE FOR REPRESENTATIVE PURPOSE. COLORS AND SHAPES MAY BE SUBJECT TO CHANGE.
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Customizable Style
through different colors,
shapes and materials

* IMAGE FOR REPRESENTATIVE PURPOSE. COLORS AND SHAPES MAY BE SUBJECT TO CHANGE.
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Modular & Adaptable
to your specific needs of 
menu, space and display
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Cutting-Edge 
Technologies
laser and
water cutting, 
folding machine

* IMAGE FOR REPRESENTATIVE PURPOSE. COLORS AND SHAPES MAY BE SUBJECT TO CHANGE.
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CUSTOM IT, STYLE IT, LIVE IT.

Materials

Structure

S.Steel

Black Grey

Radici
Buffet
System
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Materials

Complements

Wood

Acacia

Wood

Rattan

Laquered

Wood

Decor A

Tiles

Marmoreal

White

Decor B

Marmoreal

Blue

Decor C

Marmoreal

Green

Black

Marquinia 

new →

Rubber

Wood

new →

new →
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S.Steel Wood
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Stand GN 1/1

Alzata GN 1/1
Ständer GN 1/1
Etagère GN 1/1
Soporte GN 1/1

58494-01 S/S Black
58494Y01 S/S Grey

62,3 x 33,3 cm H 26,5 cm
241/2 x 131/8 in.H 103/8 in.

Removable shelf GN 1/1

Piano mobile GN 1/1
Regal Abnehmbar GN 1/1
Etagère amovible GN 1/1
Estante extraíble GN 1/1

58490-01 S/S Black
58490Y01 S/S Grey

61,5 x 33,2 cm
241/4 x 131/8 in.

Tray

Vassoio
Tablett
Plateau
Bandeja

58494-AB Acacia Wood
58494RAB Rubber Wood
58494YAB Lacquered Grey

61 x 32,7 cm H 3,3 cm
24 x 127/8 in.H 1 1/4 in.

Tray GN 1/1

Vassoio GN 1/1
Tablett GN 1/1
Plateau GN 1/1
Bandeja GN 1/1

68216-53 Acacia Wood
58497R06 Rubber Wood
58497Y06 Lacquered Grey * with Lid

53 x 32,5 cm H 9 cm
207/8 x 123/4 in.H 3 1/2 in.

Bread cutting board

Tagliere pane
Brotschneidebrett
Planche à découper
Tabla de corte

68217-53 Acacia Wood
58217R53 Rubber Wood

53 x 32,5 cm H 5,5 cm
207/8 x 123/4 in.H 21/8 in.

Stoneware

Stand shelf GN 1/1

Ripiano alzata GN 1/1
Regalständer GN 1/1
Insert étagère GN 1/1
Estante soporte GN 1/1

58494-PC Stoneware Decor A
58494-PH Stoneware Decor B
58494-PM Stoneware Decor C

55 x 33,3 cm
215/8 x 131/8 in.

Decor A

Decor B

Decor C

Stand shelf GN 1/1

Ripiano alzata GN 1/1
Regalständer GN 1/1
Insert étagère GN 1/1
Estante soporte GN 1/1

58494-AA Acacia Wood
58494RAA Rubber Wood
58494YAA Lacquered Grey

55 x 33,3 cm - 215/8 x 131/8 in.

new

new

new

new



99

Hotel & Restaurant Service

d
e

s
ig

n
b

u
ff

e
t 

R
a

d
ic

i

Stoneware

Stand shelf GN 1/2

Ripiano alzata GN 1/2
Regalständer GN 1/2
Insert étagère GN 1/2
Estante soporte GN 1/2

58494-PE Stoneware Decor A
58494-PJ Stoneware Decor B
58494-PO Stoneware Decor C

34,5 x 27,3 cm
135/8 x 103/4 in.

Decor A

Decor B

Decor C

Stand GN 1/2 Insert
S.Steel Wood

Bread cutting board

Tagliere pane
Brotschneidebrett
Planche à découper
Tabla de corte

68217-32 Acacia Wood

32,5 x 26,5 cm H 5,5 cm
123/4 x 103/8 in.H 2 1/8 in.

Stand shelf GN 1/2

Ripiano alzata GN 1/2
Regalständer GN 1/2
Insert étagère GN 1/2
Estante soporte GN 1/2

58494-AD Acacia Wood
58494RAD Rubber Wood
58494YAD Lacquered Grey

34,5 x 27,3 cm 
135/8 x 103/4 in.

Tray GN 1/2

Vassoio GN 1/2
Tablett GN 1/2
Plateau GN 1/2
Bandeja GN 1/2

68216-32 Acacia Wood
58497R05 Rubber Wood
58497Y05 Lacquered Grey * with Lid

32,5 x 26,5 cm H 9 cm
123/4 x 103/8 in.H 31/2 in.

Tray GN 1/2

Vassoio GN 1/2
Tablett GN 1/2
Plateau GN 1/2
Bandeja GN 1/2

58494-AE Acacia Wood
58494RAE Rubber Wood
58494YAE Lacquered Grey

41 x 26,7 cm H 3,3 cm
161/8 x 101/2 in.H 1 1/4 in.

new

new

new

Stand GN 1/2

Alzata GN 1/2
Ständer GN 1/2
Etagère GN 1/2
Soporte GN 1/2

58494-03 S/S Black
58494Y03 S/S Grey

42,3 x 27,3 cm H 26,5 cm
165/8 x 103/4 in. H 103/8 in.

Removable shelf GN 1/2

Piano mobile GN 1/2
Regal Abnehmbar GN 1/2
Etagère amovible GN 1/2
Estante extraíble GN 1/2

58490-02 S/S Black
58490Y02 S/S Grey

41,5 x 27,2 cm
163/8 x 103/4 in.
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Stand GN 2/4 Insert
S.Steel Wood

Stand GN 2/1 Insert
S.Steel 18/10 Wood

Stand GN 2/4

Alzata GN 2/4
Ständer GN 2/4
Etagère GN 2/4
Soporte GN 2/4

58494-02 S/S Black
58494Y02 S/S Grey

62,3 x 17 cm H 16,5 cm
241/2 x 63/4 in.H 61/2 in.

Stand shelf GN 2/4

Ripiano alzata GN 2/4
Regalständer GN 2/4
Insert étagère GN 2/4
Estante soporte GN 2/4

58494-AC Acacia Wood
58494RAC Rubber Wood
58494YAC Lacquered Grey

55 x 17 cm - 215/8 x 63/4 in.

Stoneware

Stand shelf GN 2/4

Ripiano alzata GN 2/4
Regalständer GN 2/4
Insert étagère GN 2/4
Estante soporte GN 2/4

58494-PD Stoneware Decor A
58494-PI Stoneware Decor B
58494-PN Stoneware Decor C

55 x 17 cm
215/8 x 63/4 in.

Removable shelf GN 1/1

Piano mobile GN 1/1
Regal Abnehmbar GN 1/1
Etagère amovible GN 1/1
Estante extraíble GN 1/1

58490-01 S/S Black
58490Y01 S/S Grey

61,5 x 33,2 cm
241/4 x 131/8 in.

Stand GN 2/1

Alzata GN 2/1
Ständer GN 2/1
Etagère GN 2/1
Soporte GN 2/1

58494-06 S/S Black
58494Y06 S/S Grey

65,8 x 57,7 cm H 25,3 cm
257/8 x 223/4 in.H 10 in.

Decor A

Decor B

Decor C

Tray GN 1/2

Vassoio GN 1/2
Tablett GN 1/2
Plateau GN 1/2
Bandeja GN 1/2

68216-32 Acacia Wood
58497R05 Rubber Wood
58497Y05 Lacquered Grey *with Lid

32,5 x 26,5 cm H 9 cm
123/4 x 103/8 in.H 31/2 in.

Tray GN 1/1

Vassoio GN 1/1
Tablett GN 1/1
Plateau GN 1/1
Bandeja GN 1/1

68216-53 Acacia Wood
58497R06 Rubber Wood
58497Y06 Lacquered Grey *with Lid

53 x 32,5 cm H 9 cm
207/8 x 123/4 in.H 3 1/2 in.

Tray GN 1/1

Vassoio GN 1/1
Tablett GN 1/1
Plateau GN 1/1
Bandeja GN 1/1

58494-AB Acacia Wood
58494RAB Rubber Wood
58494YAB Lacquered Grey

61 x 32,7 cm H 3,3 cm
24 x 127/8 in.H 1 1/4 in.

new

new

new

new
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Tower

Colonna verticale
Säule
Colonne
Torreta

58492-62 S/S Black - Acacia wood base
58492Y62 S/S Grey - Acacia wood base

58492-6R S/S Black - Rubber wood base
58492Y6R S/S Grey - Rubber wood base

34 x 33 cm H 62 cm
133/8 x 13 in. H 243/8 in.

Tower

Colonna verticale
Säule
Colonne
Torreta

58492-42 S/S Black - Acacia wood base
58492Y42 S/S Grey - Acacia wood base

58492-4R S/S Black - Rubber wood base
58492Y4R S/S Grey - Rubber wood base

34 x 33 cm H 42 cm
133/8 x 13 in. H 161/2 in.

Shelf for 2 bowls

Pianetto per 2 coppe
Regal Für 2 Schalen
Étagère pour 2 bols
Estante para 2 copas

58492-AA Acacia Wood
58492RAA Rubber Wood

 52 x 34,9 cm - 201/2 x 133/4 in.

Shelf for 4 bowls

Pianetto per 4 coppe
Regal Für 4 Schalen
Étagère pour 4 bols
Estante para 4 copas

58492-AB Acacia Wood
58492RAB Rubber Wood

 44,3 x 34,9 cm - 171/2 x 133/4 in.

Tower wave-shaped shelf

Ripiano colonna sagomato
Wellenförmige Regal Säule
Etagère ondulé colonne
Estante ondulado torreta

58492-AF Acacia Wood
58492RAF Rubber Wood

27 x 26,4 cm - 105/8 x 103/8 in.

Tower shelf 

Ripiano colonna 
Regal für Säule 
Etagère Colonne 
Estante Torreta 

58492 Acacia Wood
58492R Rubber Wood

-AC 27 x 34,9 cm - 105/8 x 133/4 in.
-AE 52 x 34,9 cm - 201/2 x 133/4 in.
-AD 87,6 x 35 cm - 341/2 x 133/4 in.

Towers Shelves
S.Steel Wood

new

new

new

new

new

new

new

new
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Stoneware

Tray Insert
S.Steel Wood

Large tray

Vassoio grande
Tablett Groß
Plateau large
Bandeja grande

58491-02 S/S Black
58491Y02 S/S Grey

46,5 x 20,5 cm H 3,8 cm
181/4 x 81/8 in.H 1 1/2 in.

Insert for large tray

Inserto per vassoio grande
Tablett-Einsatz Groß
Insert de plateau grand
Inserto bandeja grande

58491-AB Acacia Wood
58491RAB Rubber Wood
58491YAB Lacquered Grey

31 x 20,7 cm - 121/4 x 81/8 in.

Small tray

Vassoio piccolo
Tablett Klein
Plateau petit
Bandeja pequeña

58491-01 S/S Black
58491Y01 S/S Grey

35,5 x 16 cm H 3,8 cm
14 x 61/4 in.H 1 1/2 in.

Insert for small tray

Inserto per vassoio piccolo
Tablett-Einsatz Klein
Insert de plateau petit
Inserto bandeja pequeña

58491-AA Acacia Wood
58491RAA Rubber Wood
58491YAA Lacquered Grey

19,8 x 16,2 cm - 73/4 x 63/8 in.

Tray GN 1/1

Vassoio GN 1/1
Tablett GN 1/1
Plateau GN 1/1
Bandeja GN 1/1

58491-04 S/S Black
58491Y04 S/S Grey

61,8 x 32,8 cm H 6 cm
243/8 x 127/8 in.H 2 3/8 in.

Tray insert GN 1/1

Inserto vassoio GN 1/1
Tablett-Einsatz GN 1/1
Insert de plateau
Inserto bandeja GN 1/1

58491-AC Acacia Wood
58491RAC Rubber Wood

52,5 x 32 cm - 205/8 x 125/8 in.

Tray GN 1/2

Vassoio GN 1/2
Tablett GN 1/2
Plateau GN 1/2
Bandeja GN 1/2

58491-05 S/S Black
58491Y05 S/S Grey

41,3 x 27,2 cm H 6 cm
161/7 x 103/4 in.H 2 3/8 in.

Tray insert GN 1/2

Inserto vassoio GN 1/2
Tablett-Einsatz GN 1/2
Insert de plateau
Inserto bandeja GN 1/2

58491-AD Acacia Wood
58491RAD Rubber Wood

32 x 26 cm - 125/8 x 101/4 in.

Tray insert GN 1/1

Inserto vassoio GN 1/1
Tablett-Einsatz GN 1/1
Insert de plateau
Inserto bandeja GN 1/1

58491-PA Stoneware Decor A
58491-PF Stoneware Decor B
58491-PK Stoneware Decor C

52,5 x 32 cm - 205/8 x 125/8 in.

Tray insert GN 1/2

Inserto vassoio GN 1/2
Tablett-Einsatz GN 1/2
Insert de plateau
Inserto bandeja GN 1/2

58491-PB Stoneware Decor A
58491-PG Stoneware Decor B
58491-PL Stoneware Decor C

32 x 26 cm - 125/8 x 101/4 in.

Decor A

Decor A

Decor B

Decor B

Decor C

Decor C

new

new

new

new
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Beverage Accessories
S.Steel

4-Cereal/Juice pitcher Bar

Espositore 4 brocche bevande/cereali
4-Getreide-/Saftkrug-Bar
Présentoir 4 carafes à céréales/jus
Expositor 4 jarras zumo/cereales

58499-04 S/S Black
58499Y04 S/S Grey

34 x 27,3 cm H 25 cm
13 3/8 x 10 3/4 in. H 9 7/8 in.

Shelf for 4-pitchers bar

Pianetto per espositore 4 brocche
Regal Für 4-Krüge-Bar
Étagère pour présentoir 4 carafes
Estante para expositor 4 jarras

58499-AA Acacia Wood
58499RAA Rubber Wood
58499YAA Lacquered Grey

33,4 x 26,8 cm - 131/8 x 101/2 in.

Juice pitcher

Caraffa
Saftkanne
Carafe à jus 
Jarra zumo

68270-15 Glass/S.Steel

Ø 10 cm H 32 cm 1,5lt.
Ø 37/8 in. H 125/8 in. 503/4 oz.

2-Cereal/Juice pitcher Bar

Espositore 2 brocche bevande/cereali
2-Getreide-/Saftkrug-Bar
Présentoir 2 carafes à céréales/jus
Expositor 2 jarras zumo/cereales

58499-02 S/S Black
58499Y02 S/S Grey

33,3 x 18,2 cm H 14,2 cm
13 1/8 x 7 1/8 in. H 5 5/8 in.

Pitcher

Brocca
Krug
Carafe
Jarra

58401-EP

2 lt - 67 oz.

Lid for pitcher

Coperchio brocca
Saftkannendeckel
Couvercle pour carafe
Tapa para jarra

58401 S/S

-EQ Water / Juice
-ER Cereal

-EQ

-ER

Equipped with

58879-55 2 eutectic pads

44878B12 Food pan GN 1/2

Equipped with

58489-VA 2 eutectic pads

14807B06 Food pan GN 1/3

Pan GN 1/2

Bacinella GN 1/2
Behälter GN 1/2
Bac GN 1/2
Cubeta GN 1/2

44878B12 Melamine

53 x 16,2 cm H 10 cm
207/8 x 63/8 in.H 37/8 in.

Food pan GN 1/3

Bacinella GN 1/3
GN-Behälter 1/3
Bac GN 1/3
Baño-maria GN 1/3

14807B06 PC

32,5 x 18 cm H 6,5 cm
123/4 x 71/8 in.H 21/2 in.

Eutectic pad

Contenitore eutettico
Kühlakku
Cartouche eutectique
Placa eutéctica

58879-55

16,5 x 13,5 cm H 3 cm
6 1/2 x 5 3/8 in. H 1 1/8 in.

Cooling set, 2 pcs

Set 2 eutettici
Kühlakkus, 2er Set
Set 2 cartouches eutectiques
Juego 2 pastillas de eutécticas

58489-VA

new

Juice dispenser

Distributore succhi
Saftdispenser
Distributeur à jus
Dispensador de zumo

58373-07 S/S Black - Acacia wood lid
58373Y07 S/S Grey - Acacia wood lid

58373-R7 S/S Black - Rubber wood lid
58373YR7 S/S Grey - Rubber wood lid

33,4 x 20,9 cm H 52,4 cm 7 lt
13 1/8 x 8 1/4 in. H 20 5/8 in. 1.8 Gal.

new
new



104

d
e

s
ig

n
b

u
ff

e
t 

Radici
R

a
d

ic
i

CUSTOM IT, STYLE IT, LIVE IT.

Coffee

Cold Food

Warm Food
S.Steel

S.Steel

S.Steel

Coffee Dispenser

Scaldacaffè
Kaffeedispenser
Rechaud à cafe
Calentador de café

Electric heating - European standard

S/S Black: 58371E06 / 58371E09 / 58371E12
S/S Grey: 58371YE6 / 58371YE9 / 58371YE2

Electric heating - US standard

S/S Black: 58371U06 / 58371U09 / 58371U12
S/S Grey: 58371YU6 / 58371YU9 / 58371YU2

-06 H 54 cm 6 lt - H 21 1/4 in. 1.6 Gal.
-09 H 60 cm 9 lt - H 23 5/8 in. 2.4 Gal.
-12 H 68 cm 12 lt - H 24 3/8 in. 3.2 Gal. 

Chafing dish round

Scaldavivande tondo
Chafing Dish, rund
Chafing dish rond
Chafing dish redondo

Suitable for induction cooker

(58162-RA, 58162-RB):

58196 S/S Black
58196Y S/S Grey

-30 Ø 30 cm - Ø 11 3/4 in.
-36 Ø 36 cm - Ø 14 1/8 in.
-40 Ø 40 cm - Ø 15 3/4 in.

Electric heating - European standard

S/S Black: 58196E30 / 58196E36 / 
58196E40
S/S Grey: 58196YE0 / 58196YE6 / 
58196YE4 

Electric heating - US standard

S/S Black: 58196U36 / 58196U40
S/S Grey: 58196YU6 / 58196YU4

Cooled showcase

Vetrina refrigerata
Buffet-Vitrine, Kuhlbar
Vitrine réfrigérée
Vitrina refrigerada

58496-21 S/S Black GN 2/1
58496Y21 S/S Grey GN 2/1

67,5 x 58 cm H 22,5 cm
26 5/8 x 22 7/8 in. H 8 7/8 in.

58496-60 S/S Black GN 1/1
58496Y60 S/S Grey GN 1/1

55,4 x 39 cm H 20,8 cm
21 3/4 x 15 3/8 in. H 8 1/4 in.

58496-24 S/S Black GN 2/4
58496Y24 S/S Grey GN 2/4

55,4 x 18 cm H 20,8 cm
21 3/4 x 7 in. H 8 1/4 in.

Equipped with

58496-P2 Black Marquinia stoneware insert, GN 2/1

F523821 3 eutectic pads

14301-06 Tray GN 2/1

Equipped with

58496-T1 S/Steel tray, GN 1/1

F523821-23 3 eutectic pads

44878-11  food pan GN 1/1

Equipped with

58496-T4 S/Steel tray, GN 2/4

41443-AE 4 eutectic pads

44878-24 Food pan GN 2/4

Heated showcase GN 1/1

Vetrina riscaldata
Buffet-Vitrine, Beheizt
Vitrine chauffée
Vitrina calefactada

58498-60 S/S Black
58498Y60 S/S Grey

55,4 x 35 cm H 20,8 cm
21 3/4 x 13 7/8 in. H 8 1/4 in.

Insert

new
new

Tray insert

Inserto vassoio
Tablett-Einsatz
Insert de plateau
Inserto bandeja

58496-P2 GN 2/1
66,1x52,8 cm - 26x20 3/4 in.
58496-P1 GN 1/1
54,6x33,6 cm - 21 1/2x13 1/4 in.
58496-P4 GN 2/4
54,6x16,7 cm - 21 1/2x6 5/8 in.

Black Marquinia Stoneware

new

new

new

Tray insert

Inserto vassoio 
Tablett-Einsatz 
Insert de plateau 
Inserto bandeja 

58496-T2  GN 2/1
66,1x52,8 cm - 26x20 3/4 in.
58496-T1 GN 1/1
54,6x33,6 cm - 21 1/2x13 1/4 in.
58496-T4 GN 2/4
54,6x16,7 cm - 21 1/2x6 5/8 in.

Stainless Steel
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Complements
S.Steel

Stand

Alzata
Ständer
Etagère
Soporte

58494-04 S/S Black
58494Y04 S/S Grey

20 x 18,6 cm H 10 cm
77/8 x 73/8 in.H 3 7/8 in.

Stand

Alzata
Ständer
Etagère
Soporte

58494-05 S/S Black
58494Y05 S/S Grey

31 x 23 cm H 12 cm
121/4 x 9 in.H 43/4 in.

Tray

Vassoio
Tablett
Plateau
Bandeja

58491-03 S/S Black
58491Y03 S/S Grey

36 x 25 cm H 2,9 cm
141/8 x 97/8 in.H 1 1/8 in.

Napkin holder

Portatovagliolo
Serviettenhalter
Porte-serviettes
Servilletero

58495 S/S Black
58495Y S/S Grey

-01 15 x 15 cm H 10 cm
 57/8 x 57/8 in.H 3 7/8 in.
-02 19,5 x 19,5 cm H 10 cm
 75/8 x 75/8 in.H 3 7/8 in.

Round tray

Vassoio tondo
Ausstellplatte, rund
Plateau rond
Bandeja redonda

58026 S/S Black
58026Y S/S Grey

-31 Ø 31 cm - Ø 121/4 in.
-45 Ø 45 cm - Ø 173/4 in.

Label holder

Porta etichetta
Etikettenhalter
Porte-étiquette
Portaetiquetas

58493-09 S/S Black
58493Y09 S/S Grey

9 x 3 cm H 4 cm
31/2 x 1 1/8 in.H 1 5/8 in.

Refrigerated Display

Espositore Refrigerato
Kühlregal
Présentoir Réfrigéré
Expositor Refrigerado

58499-01 S/S Black
58499Y01 S/S Grey

34 x 27,3 x 25 cm
133/8 x 103/4 x 97/8 in.

Equipped with

41443-AE 4 eutectic pads

44878B12 Food pan GN 1/2

Round bowl

Ciotola tonda

Schussel, rund

Bol ronde

Bol redondo

41400-AA Glass

Ø 23 cm h 10,5 cm 2,5 lt

Hinged lid

Coperchio a ribalta

Klappdeckel

Couvercle rabattable

Tapa abatible

41400-AB  Plexiglas

Ø 23,5 cm - 9 1/4 in.

Cold Food
S.Steel

Accessories
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Cake stand

Alzata torta
Tortenständer
Gueridon pâtissier
Pedestal para tartas

58235-23 

Ø 23 cm h 12 cm  
Ø 9  in. h 4 3/4 in. 

58235-30 

Ø 30 cm h 14 cm  
Ø 11 3/4 in. h 5 1/2 in. 

58235-38 

Ø 38 cm h 17 cm  
Ø 15 in. h 6 3/4 in. 

new

new

new

Bowl

Ciotola
Schüssel
Bol
Cuenco

58232-26 

Ø 26,5 cm h 15,5 cm  
Ø 10 3/8 in. h 6 1/8 in. 

58232-30 

Ø 30,5 cm h 18 cm  
Ø 12 in. h 7 1/8 in. 

new

new

Cloche

Cloche
Haube
Cloche
Campana

58231-18 

Ø 17 cm h 10 cm  
Ø 6 3/4 in. h 3 7/8 in. 

58231-24 

Ø 21,5 cm h 14 cm  
Ø 8 1/2 in. h 5 1/2 in. 

58231-32 

Ø 31 cm h 16 cm  
Ø 12 1/4 in. h 6 1/4 in. 

new

new

new

Stand

Alzata
Gestell
Étagère
Soporte

58230-18 

Ø 19,5 cm h 3 cm  
Ø 7 5/8 in. h 1 1/8 in. 

58230-24 

Ø 24,5 cm h 3 cm  
Ø 9 5/8 in. h 1 1/8 in. 

58230-32 

Ø 33,5 cm h 3 cm  
Ø 13 1/4 in. h 1 1/8 in. 

new

new

new
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Bowl

Ciotola
Schüssel
Bol
Cuenco

58208-51 

Ø 51,5 cm h 12 cm  
Ø 20 1/4 in. h 4 3/4 in. 

new

Container

Contenitore
Behälter
Conteneur
Contenedor

58233-01 

11x11 cm h 14 cm  
4 3/8x4 3/8 in. h 5 1/2 in. 

58233-03 

26,5x12 cm h 8 cm  
10 3/8x4 3/4 in. h 3 1/8 in. 

58233-04 

26,5x20,5 cm h 8 cm  
10 3/8x4 3/4 in. h 3 1/8 in. 

new

new

new

Tilted container

Contenitore inclinato
Schif Behälter
Conteneur incliné
Contenedor inclinado

58233-02 

11x11 cm h 14-8 cm  
4 3/8x4 3/8 in. h 5 1/2 - 3 1/8 in. 

new

Tray 

Vassoio 
Tablett 
Plateau 
Bandeja 

58233-05 

32,5x26,5 cm h 8 cm  
12 3/4x10 3/8 in. h 3 1/8 in. 

58233-06 

53x32,5 cm h 8 cm  
20 7/8x12 3/4 in. h 3 1/8 in. 

new

new
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Thermos

Caraffa termica
Thermokaraffe
Carafe thermique
Jarra térmica

58234-01 

Ø 15 cm h 23 cm 1 L  
Ø 5 7/8 in. h 9 in. 33,79 oz. 

58234-02 

Ø 16 cm h 25,5 cm 2 L  
Ø 6 1/4 in. h 10 in. 67,58 oz. 

new

new

Ice bucket

Secchio ghiaccio
Eisbehälter
Seau à glace
Cubitera hielo

58234-03 

Ø 21 cm h 17 cm  
Ø 8 1/4 in. h 6 3/4 in. 

new

Napkin holder

Portatovaglioli
Serviettenhalter
Porte-serviettes
Servilletero

58236-23 

23x23 cm h 7 cm  
9x9  in. h 2 3/4 in. 

new

Condiment holder

Portacondimenti
Geschirrständer
Porte-vaisselle
Escurreplatos

58237-20 

Ø 20 cm h 13 cm  
Ø 7 7/8 in. h 5 1/8 in. 

new
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Complements
Wood

Bowl

Ciotola
Schüssel
Bol
Cuenco

58232R16 Rubber Wood
68210-16 Acacia Wood

Ø cm 16 h cm 10
Ø 6 1/4 in. H 3 7/8 in.

58232R22 Rubber Wood
68210-22 Acacia Wood

Ø cm 22 h cm 13
Ø 8 5/8 in. H 5 1/8 in.

58232R26 Rubber Wood
68210-26 Acacia Wood

Ø cm 26 h cm 15,5 
Ø 10 1/4 in. H 6 1/8 in.

58232R30 Rubber Wood
68210-30 Acacia Wood

Ø cm 29,5 h cm  18
Ø 11 5/8 in. H 7 1/8 in.

new

new

new

new

Stand

Alzata
Ständer
Etagère
Soporte

58494R07 Rubber Wood
68201-20 Acacia Wood
58494Y07 Lacquered Grey

Ø cm 19,8 h cm 11
Ø 7 3/4 in. H 4 3/8 in.

58494R08 Rubber Wood
68201-25 Acacia Wood
58494Y08 Lacquered Grey

Ø cm 24,8 h cm 11
Ø 9 3/4 in. H 4 3/8 in.

58494R09 Rubber Wood
68201-30 Acacia Wood
58494Y09 Lacquered Grey

Ø cm 29,9 h cm 14 
Ø 11 3/4 in. H 5 1/2 in.

58494R10 Rubber Wood
68201-35 Acacia Wood
58494Y10 Lacquered Grey

Ø cm 34,7 h cm  14
Ø 13 5/8 in. H 5 1/2 in.

new

new

new

new

Dome cover rest

Supporto cloche
Haubenhalterung
Support à cloche
Soporte para cloche

58218R14 Rubber Wood
68218-14 Acacia Wood

cm 14x14 h cm 9,5
5 1/2 x 5 1/2 in. h 3 3/4 in.

new

Bowl ring base

Base per ciotole
Schüsselsockel
Anneau pour bol
Base para cuenco

58232R23 Rubber Wood
68210-23 Acacia Wood

Ø cm 23 h cm 5
Ø 9 in. H 2 in.

Suitable for bowls - Adatto a ciotole:
58232R22 / 68210-22

58232R26 / 68210-26

58232R30 / 68210-30

new
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Complements
Wood

Box

Contenitore 
Behälter
Boîte 
Contenedor

58497R04 Rubber Wood
68216-02 Acacia Wood
58497Y04 Lacquered Grey

26,5 x 20,5 cm H 8 cm
10 3/8 x 8 1/8 in. H 3 1/8 in.

new

Box

Contenitore 
Behälter
Boîte 
Contenedor

58497R03 Rubber Wood
68216-01 Acacia Wood
58497Y03 Lacquered Grey

26,5 x 12 cm H 8 cm
10 3/8 x 4 3/4 in. H 3 1/8 in.

new

Box

Contenitore 
Behälter
Boîte 
Contenedor

58497R01 Rubber Wood
68215-01  Acacia Wood
58497Y01 Lacquered Grey

11 x 11 cm H 14 cm
4 3/8 x 4 3/8 in. H 5 1/2 in.

new

Tilted box

Contenitore inclinato 
Schif Behälter
Boîte inclinée 
Contenedor inclinado

58497R01 Rubber Wood
68215-02  Acacia Wood 58497R02 
Lacquered Grey

11 x 11 cm H 14-8 cm
4 3/8 x 4 3/8 in. H 5 1/2 - 3 1/8 in.

new
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Composition Example
For more details contact our customer service

Small Display

The right set for any space neeeds

Tower

58492-62

Shelf for 2 bowls

58492-AA

Shelf for 4 bowls

58492-AB

Various Topping

Cereals Fruit / Yogurt / Salad
bowls

Tower wave

shaped shelf

58492-AF

Tower shelf 

58492-AC

Jar with seeds

Cold Beverage Tableware

Width 1 m — 393/8 in.

H
e

ig
h

t 
0

,7
 m

 -
 2

7
1/2

 in
.

Accessories

4-Cereal/Juice pitcher Bar

58499-04

Small tray

58491-01

Insert for small tray

58491-AA

Butter

2-Cereal/Juice pitcher Bar

58499-02

Label holder

58493-09

Napkin holder

58495-01
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Croissant / Muffin

Breadsticks / Bread

Cakes

Gres Tiles Laquered Wood

Width 1,60 m — 63 in.

H
e

ig
h

t 0
,3

5
 m

 - 13
3/4 in

.

Accessories

Insert for stand GN 1/1 — GN 1/2 — GN 2/4 Insert for stand GN 1/1 — GN 2/4

Stand GN 1/2

58494-03

Stand

58494-04

Stand

58494-05

Box

68216-02

Box

68216-01
Bread cutting board

68217-32

Stand shelf GN 1/1

58494-PC Decor A
58494-PH Decor B
58494-PM Decor C

Decor A Decor B Decor C

Stand shelf GN 2/4

58494-PD Decor A
58494-PI Decor B
58494-PN Decor C

Stand shelf GN 1/1

58494YAA

Stand shelf GN 2/4

58494YAC

Tray GN 1/1

58494YAB

Removable shelf GN 1/2

58490-02

Stand GN 1/1

58494-01

Removable shelf GN 1/1

58490-01

Stand GN 2/4

58494-02
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Width 1,50 m — 59 in.

Large Display

The right set for any space neeeds

Composition Example
For more details contact our customer service

Tower

58492-62

Tower

58492-62

Shelf for 2 bowls

58492-AA

Shelf for 2 bowls

58492-AA

Shelf for 4 bowls

58492-AB

Yogurt Bowls Fruit / Salad Bowls

Toppings bowls Jar of seeds
Beverage
Dried Fruit 
Cereals / Bread

Tower shelf 

58492-ACTower shelf 

58492-AD

Cold Beverage Tableware

Accessories

4-Cereal/Juice pitcher Bar

58499-04

Small tray

58491-01

Insert for small tray

58491-AA

Butter

2-Cereal/Juice pitcher Bar

58499-02

Label holder

58493-09

Napkin holder

58495-01
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Width 2 m — 783/4 in.

H
e

ig
h

t 0
,3

0
 m

 —
 113/4 in

.

Croissant / Muffin Cakes

Gres Tiles Wood

Accessories

Insert for stand GN 1/1 — GN 1/2 — GN 2/4 Insert for stand GN 1/1 — GN 2/4

Stand shelf GN 1/1

58494-PC Decor A
58494-PH Decor B
58494-PM Decor C

Decor A Decor B Decor C

Stand shelf GN 2/4

58494-PD Decor A
58494-PI Decor B
58494-PN Decor C

Stand shelf GN 1/1

58494-AA

Stand shelf GN 2/4

58494-AC

Tray GN 1/1

58494-AB

Stand

58494Y08 / 58494Y09 / 58494Y10

Breadsticks / Bread

Stand GN 2/1

58494-06

Box with lid

58497Y05

Stand GN 1/1

58494-01

Removable shelf GN 1/1

58490-01

Stand GN 2/4

58494-02
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Opera

Seven elements in different shapes, 
textures and colors generate a catchy 
scenery giving life to a new buffet concept 
inspired by the seven musical notes. 
Alternating lines, flat surfaces, solids and 
voids, a series of components that, thanks 
to different heights, lend Opera modularity 
and the ability to create real architectures 
on the table. A symphony of geometrical 
sceneries where the GOLD DIAMOND and 
ROSE GOLD DIAMOND finishes add value 
to the solidity of the stainless-steel and to 
the delicateness of its design. This special 
processing technique gives the stainless-
steel bright shades, and, at the same time, 
it naturally limits scratches, masks the 
wear and keeps the items unchanged and 
shiny over the time.

Sette elementi che, tra forme, texture 
e colore, compongono un palcoscenico 
d’effetto per dar vita a un nuovo modo 
di concepire il buffet, ispirato alle sette 
note musicali. Mediante l’alternanza 
di linee, piani, pieni e vuoti, i supporti 
– disponibili in differenti altezze – 
aprono Opera alla modularità e alla 
creazione di vere e proprie architetture 
in tavola. Una sinfonia di scenografiche 
geometrie in cui la solidità dell’acciaio 
inox e la leggerezza del suo design 
vengono valorizzate dall’esclusiva 
finitura Diamond, proposta in color 
ORO e ORO ROSA. Questo speciale 
processo conferisce al materiale vibranti 
accenti luminosi e, al contempo, inibisce 
naturalmente la formazione di graffi, cela 
gli inevitabili segni di usura e preserva gli 
oggetti brillanti e inalterati nel tempo.
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Element A

Elemento A
Element A
Élément A
Elemento A

58900-1A Diamond 18-10 S/S 
58900G1A Diamond PVD Gold 
58900U1A Diamond PVD Rose Gold 

43x43 cm h 43 cm  
16 7/8x16 7/8 in. h 16 7/8 in. 

Element B

Elemento B
Element B
Élément B
Elemento B

58900-1B Diamond 18-10 S/S 
58900G1B Diamond PVD Gold 
58900U1B Diamond PVD Rose Gold 

39x39 cm h 34 cm  
15 3/8x15 3/8 in. h 13 3/8 in. 

Element C

Elemento C
Element C
Élément C
Elemento C

58900-1C Diamond 18-10 S/S 
58900G1C Diamond PVD Gold 
58900U1C Diamond PVD Rose Gold 

35x35 cm h 25 cm  
13 3/4x13 3/4 in. h 9 7/8 in. 

Element D

Elemento D
Element D
Élément D
Elemento D

58900-1D Diamond 18-10 S/S 
58900G1D Diamond PVD Gold 
58900U1D Diamond PVD Rose Gold 

31x31 cm h 16 cm  
12 1/4x12 1/4 in. h 6 1/4 in. 

Element E

Elemento E
Element E
Élément E
Elemento E

58900-1E Diamond 18-10 S/S 
58900G1E Diamond PVD Gold 
58900U1E Diamond PVD Rose Gold 

21x21 cm h 21 cm  
8 1/4x8 1/4 in. h 8 1/4 in. 

Element F

Elemento F
Element F
Élément F
Elemento F

58900-1F Diamond 18-10 S/S 
58900G1F Diamond PVD Gold 
58900U1F Diamond PVD Rose Gold 

21x21 cm h 39 cm  
8 1/4x8 1/4 in. h 15 3/8 in. 

Element G

Elemento G
Element G
Élément G
Elemento G

58900-1G Diamond 18-10 S/S 
58900G1G Diamond PVD Gold 
58900U1G Diamond PVD Rose Gold 

39x21 cm h 21 cm  
15 3/8x8 1/4 in. h 8 1/4 in. 
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BUFFET OPERA SAMBONET IN ROSE GOLD DIAMOND FINISH.
HOLLOWARE MADAME & KYMA SAMBONET.
BONE CHINA JADE ROSENTHAL.
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BUFFET OPERA SAMBONET IN ROSE GOLD DIAMOND FINISH.
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Atlantic
Buffet

System
&

Asia 2000

An evergreen that thanks to its shapes 
and contents represents the essence of 
the contemporary buffet. Characterized by 
simple and elegant design, it is versatile 
and perfect for every occasion and 
different styles of service. The wide range 
of articles and their complementarity 
with the Atlantic Buffet System collection 
make Asia 2000 stand out. Thanks to its 
stackable components and many other 
useful technical devices, ABS is functional 
and able to satisfy the food service needs 
of flexibility.

Un evergreen che, nella forma e nei 
contenuti, rappresenta l’essenza del 
buffet contemporaneo. La semplicità e la 
pulizia del suo design lo rendono versatile 
e perfetto per ogni tipo di occasione 
e per supportare i più diversi stili di 
servizio, anche i più esigenti. Asia 2000 
si distingue per l’ampiezza degli articoli di 
cui è composto e per la complementarità 
con la pratica linea Atlantic Buffet 
System che, sotto la stessa cifra 
stilistica, aggiunge impilabilità e altri utili 
accorgimenti tecnici. Soluzioni in grado di 
rendere estremamente funzionali i propri 
scaldavivande e di soddisfare i bisogni di 
flessibilità oggi richiesti della ristorazione 
d’eccellenza.  

125

Hotel & Restaurant Service

m
o

d
e

r
n

b
u

ff
e
t 



Chafing dish, round

BASE
57166-G4 PVD Gold - Handle not in PVD
57166-U4 PVD Rum - Handle not in PVD

Ø 24 cm • h 27 cm • 2 L
Ø 91/2 in. • H. 105/8 in. • 0.5 Gal.

LEGS
57166GAA PVD Gold
57166UAA PVD Rum

Solid alcohol or electric heating unit (EU or US) to 

be added based on client request.

I set per combustibile solido o alimentazione 
elettrica verranno aggiunti in base alla richiesta.

Chafing dish, rectangular

BASE
57162-G4 PVD Gold - Handle not in PVD
57162-U4 PVD Rum - Handle not in PVD

57 x 47 cm • h 30,5 cm • 10 L
227/16 x 181/2 in. • H. 121/8 in. • 2.7 Gal.

LEGS
57162GAA PVD Gold
57162UAA PVD Rum

Solid alcohol or electric heating unit (EU or US) to 

be added based on client request.

I set per combustibile solido o alimentazione 
elettrica verranno aggiunti in base alla richiesta.

Cooled buffet showcase GN 1/1

57466G60 PVD Gold - Handle not in PVD
57466U60 PVD Rum - Handle not in PVD

55 x 46 cm • h 18 cm
215/8 x 181/8 in. • H. 71/8 in.

Equipped with 4 eutectic pads,

porcelain pan GN 1/1 H. 21/2 in. and cover.

Dotazione 4 contenitori eutettici,
inserto porcellana GN 1/1 h 6,5 cm e coperchio.

Buffet Selection
PVD

Customizations on demand.
For information contact

our Customer Service.

Personalizzazioni su richiesta.

Per maggiori informazioni contattare

il nostro Servizio Clienti.
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Juice dispenser

Distributore succhi
Saftspender
Distributeur à jus 
Dispensador de zumo

57353G07 PVD Gold
57353U07 PVD Rum

Ø 18 cm • h 56 cm • 7 L - Ø 7 in.• H. 22 in. • 1.8 Gal.

Equipped with 1 eutectic pad.

Dotazione 1 contenitore eutettico.

Coffee dispenser 

Scaldacaffè
Kaffeespender
Réchaud à café
Calentador de café

Electric heating – European Standard

57351EG6 PVD Gold
57351EU6 PVD Rum

Electric heating – US Standard

57351UG6 PVD Gold
57351UU6 PVD Rum

h 54 cm • 6 L - H. 211/4 in. • 1.6 Gal.

Coffee dispenser

Scaldacaffè
Kaffeespender
Réchaud à café
Calentador de café

Electric heating – European Standard

57355EG6 PVD Gold
57355EU6 PVD Rum

Electric heating – US Standard

57355UG6 PVD Gold
57355UU6 PVD Rum

h 49 cm • 6 L - H. 191/4 in. • 1.6 Gal.

Cooled yogurt dispenser

Porta yogurt refrigerato
Joghurt-Kühlschale
Rafraîchissoir à yogourt
Enfriador para yogurt

57402G33 PVD Gold
57402U33 PVD Rum

Ø 33 cm - 13 in.
Equipped with eutectic pads.

Provvisto di contenitori eutettici.
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A collection of chafing dishes that, through their 

form and content, express modernity. 

Designed in round and rectangular versions, they

are also available with a rounded tempered glass 

cover. These chafing dishes are both functional 

and flexible. 

Made of stainless steel, this system is simple in 

form, non-stick, and easily separable to make 

thorough cleaning easier. All elements of this line 

are born from the expertise uniquely Sambonet, 

guaranteeing banqueting excellence.

Una collezione di scaldavivande che, nella forma e 
nei contenuti, esprime la sua modernità.
Pensati e progettati con forme rotonde e 
rettangolari, disponibili anche nella versione con 
coperchio dotato di oblò in vetro temperato, gli 
scaldavivande soddisfano i bisogni di funzionalità e 
flessibilità contemporanea.
Semplici nella forma, impilabili, facilmente 
scomponibili in tutte le loro parti per una pulizia 
impeccabile e igienici per via della realizzazione 
in acciaio inox, gli elementi appartenenti alla linea 
nascono dall’expertise che solo Sambonet è in grado 
di garantire alla ristorazione d’eccellenza.

Your perfect system

Atlantic Buffet System
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Chafing dish, round

Chafing dish, round

with glass

Petite marmite

-24 *

Ø 24 cm • h 27 cm • 4 L
Ø 91/2 in. • H. 105/8 in. • 1.1 Gal.

58176A24 18-10 S/S 58176E24 18-10 S/S 58176U24 18-10 S/S

-24

Ø 24 cm • h 35 cm • 6 L
Ø 91/2 in. • H. 133/4 in. • 1.6 Gal.

58168A24 18-10 S/S
57168A24 Silverplated S/S

58168E24 18-10 S/S
57168E24 Silverplated S/S

58168U24 18-10 S/S
57168U24 Silverplated S/S

-40

Ø 40 cm • h 28 cm • 11,5 L
Ø 153/4 in. • H. 11 in. • 3 Gal.

58176A40 18-10 S/S 58176E40 18-10 S/S 58176U40 18-10 S/S

-24 *

Ø 24 cm • h 27 cm • 4 L
Ø 91/2 in. • H. 105/8 in. • 1.1 Gal.

58166A24 18-10 S/S
57166A24 Silverplated S/S

58166E24 18-10 S/S
57166E24 Silverplated S/S

58166U24 18-10 S/S
57166U24 Silverplated S/S

-36

Ø 36 cm • h 27 cm • 9 L
Ø 14 in. • H. 105/8 in. • 2.4 Gal.

58166A36 18-10 S/S
57166A36 Silverplated S/S

58166E36 18-10 S/S
57166E36 Silverplated S/S

58166U36 18-10 S/S
57166U36 Silverplated S/S

-40

Ø 40 cm • h 28 cm • 11,5 L
Ø 153/4 in. • H. 11 in. • 3 Gal.

58166A40 18-10 S/S
57166A40 Silverplated S/S

58166E40 18-10 S/S
57166E40 Silverplated S/S

58166U40 18-10 S/S
57166U40 Silverplated S/S

-30

Ø 30 cm • h 27 cm • 6 L
Ø 11 in. • H. 105/8 in. • 1.6 Gal.

58166A30 18-10 S/S
57166A30 Silverplated S/S

58166E30 18-10 S/S
57166E30 Silverplated S/S

-36

Ø 36 cm • h 27 cm • 9 L
Ø 14 in. • H. 105/8 in. • 2.4 Gal.

58176U36 18-10 S/S58176A36 18-10 S/S 58176E36 18-10 S/S

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Standing Units

58176A30 18-10 S/S 58176E30 18-10 S/S-30

Ø 30 cm • h 27 cm • 6 L
Ø 11 in. • H. 105/8 in. • 1.6 Gal.

* Available also in PVD GOLD and PVD RUM 

* Disponibile anche in PVD Gold e PVD Rum

Equipped with stainless steel food pan.

Dotati di bacinella in acciaio inox.
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58162A54 18-10 S/S

57162A54 Silverplated S/S

58162E54 18-10 S/S

57162E54 Silverplated S/S

58162U54 18-10 S/S

57162U54 Silverplated S/S

Chafing dish, rectangular *

57 x 47 cm • h 30,5 cm • 10 L
227/16 x 181/2 in. • H. 121/8 in. • 2.6 Gal.

58172A54 18-10 S/S 58172E54 18-10 S/S 58172U54 18-10 S/SChafing dish, rectangular 

57 x 47 cm • h 30,5 cm • 10 L
227/16 x 181/2 in. • H. 121/8 in. • 2.6 Gal.

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Equipped with stainless steel food pan.

Dotati di bacinella in acciaio inox.

Standing Units

* Available also in PVD GOLD and PVD RUM

* Disponibile anche in PVD Gold e PVD Rum

Atlantic Buffet System
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58172A55 18-10 S/S 58172E55 18-10 S/S 58172U55 18-10 S/S

58162A55 18-10 S/S

57162A55 Silverplated S/S

58162E55 18-10 S/S

57162E55 Silverplated S/S

58162U55 18-10 S/S

57162U55 Silverplated S/S

Chafing dish, rectangular

57 x 47 cm • h 17,5 cm • 10 L
227/16 x 181/2 in. • H. 67/8 in. • 2.6 Gal.

Chafing dish, rectangular 

with glass

57 x 47 cm • h 17,5 cm • 10 L
227/16 x 181/2 in. • H. 67/8 in. • 2.6 Gal.

Equipped with stainless steel food pan GN 1/1.

Dotazione: bacinella GN 1/1 inox.

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Built-in Units

Atlantic Buffet System
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Top Units

Lid

Coperchio chiuso
Glass lid

Coperchio con inserto in vetro

Chafing dish, round

58172-54 18-10 S/SChafing dish, rectangular 

57 x 47 cm • h 17,5 cm • 10 L
227/16 x 181/2 in. • H. 67/8 in. • 2.6 Gal.

58162-54 18-10 S/S
57162-54 Silverplated S/S
57162-G4 PVD Gold - Handle not in PVD
57162-U4 PVD Rum - Handle not in PVD

58166-24 18-10 S/S
57166-24 Silverplated S/S

-24 *

Ø 24 cm • h 27 cm • 4 L
Ø 91/2 in. • H. 105/8 in. • 1.1 Gal.

58176-36 18-10 S/S
57176G36 PVD Gold*
57176U36 PVD Rum*
57176P36 PVD Champagne*

58166-36 18-10 S/S
57166-36 Silverplated S/S

-36

Ø 36 cm • h 27 cm • 9 L
Ø 14 in. • H. 105/8 in. • 2.4 Gal.

58176-40 18-10 S/S
57176G40 PVD Gold*
57176U40 PVD Rum*
57176P40 PVD Champagne*

58166-40 18-10 S/S
57166-40 Silverplated S/S

-40

Ø 40 cm • h 28 cm • 11,5 L
Ø 153/4 in. • H. 11 in. • 3 Gal.

Equipped with stainless steel food pan GN 1/1 height 6,5 cm.

Dotati di bacinella inox GN 1/1 altezza 6,5 cm.

Equipped with stainless steel food pan. 

Dotati di bacinella inox.
* Handle and base not in PVD

58176-30 18-10 S/S
57176G30 PVD Gold*
57176U30 PVD Rum*
57176P30 PVD Champagne*

58166-30 18-10 S/S
57166-30 Silverplated S/S

-30

Ø 30 cm • h 27 cm • 6 L
Ø 11 in. • H. 105/8 in. • 1.6 Gal.

58176-24 18-10 S/S

A
tl

a
n

ti
c

 B
u

ff
e

t 
S

y
s

te
m

133

Hotel & Restaurant Service

m
o

d
e

r
n

b
u

ff
e
t 



Lid

Coperchio chiuso
Glass lid

Coperchio con inserto in vetro

Induction

58176I36 18-10 S/S

58176I30 18-10 S/S

58176I40 18-10 S/S

Chafing dish, round 58166I30 18-10 S/S

58166I36 18-10 S/S

58166I40 18-10 S/S

-30

Ø 30 cm • h 27 cm • 6 L
Ø 11 in. • H. 105/8 in. • 1.6 Gal.

-36

Ø 36 cm • h 27 cm • 9 L
Ø 14 in. • H. 105/8 in. • 2.4 Gal.

-40

Ø 40 cm • h 28 cm • 11,5 L
Ø 153/4 in. • H. 11 in. • 3 Gal.

Induction cooker BUILT-IN

Piastra a induzione da incasso
InduktiosplatteThekeneinbau
Plaque à induction pour montage en comptoir
Placa inducción para empotrar

58162-RB

220-240 V -500-3500 W - 50/60 Hz

36 x 38 cm - h 12,5 cm - 5,7 kg.
141/8 x 147/8 in. - H. 47/8 in. - 121/2 lbs.

Induction cooker

Piastra a induzione
Induktiosplatte
Plaque à induction
Placa inducción 

58162-RA

220-240 V - 500-2700 W - 50/60 Hz

30 x 37 cm - h 10 cm - 6 kg.
117/8 x 141/2 in. - H. 37/8 in. - 131/4 lbs.

Fast, accurate heating for finishing or holding - Free standing model ideal for buffet 

lines or off-site catering - Built-in model easy to install in all countertop surfaces 

- Heat setting power levels: 01-10 - Timer, cook top will shut-off after set time is 

completed - Range temperature from +60°C to +240°C.

Riscaldamento rapido ideale per ultimare cotture o mantenere cibi in caldo - Mo-
dello da appoggio ideale per buffet e catering all’aperto - Modello da incasso facile 
da installare in tutti i piani di appoggio - Selezione livelli di potenza: 01-10 - Ti-
mer, l’apparecchio si spegne automaticamente allo scadere del tempo impostato 
- Selezione temperatura da +60°C a +240°C

Atlantic Buffet System
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Smooth movement 

and trasparency

The lid is equipped with a transparent window made of unbreakable glass 

that lets you see the delicacies held in the chafing dishes. The gradual 

closing mechanism and the special lid removal method make the whole 

System even more effective.

Grazie alla trasparenza dell'oblò in vetro temperato, i coperchi offrono 
visibilità alla prelibatezza dei contenuti degli scaldavivande. Il meccanismo 
di chiusura graduale e lo speciale metodo di rimozione dei coperchi rende 
ancora più performante l’intero Sistema.  
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58466-42 18-10 S/S
57466-42 Silverplated S/S

55 x 46 cm - h 18 cm
215/8 x 181/8 in. - H. 71/8 in.

Equipped with 4 eutectic pads, stainless steel pan GN 1/1 

Ht. 21/2 in., wooden cutting board and cover.

Dotazione 4 contenitori eutettici, bacinella inox GN 1/1
h 6,5 cm, tagliere legno e coperchio.

58466-48 18-10 S/S
57466-48 Silverplated S/S

55 x 46 cm - h 18 cm
215/8 x 181/8 in. - H. 71/8 in.

Equipped with 4 eutectic pads, stainless steel pan GN 1/1

Ht. 21/2 in., stainless steel tray GN 1/1 and cover.

Dotazione 4 contenitori eutettici, bacinella inox
GN 1/1 h 6,5 cm, vassoio inox GN 1/1 e coperchio.

58466-40 18-10 S/S
57466-40 Silverplated S/S

55 x 46 cm - h 18 cm
215/8 x 181/8 in. - H. 71/8 in.

Equipped with 4 eutectic pads, stainless steel pan GN 1/1

Ht. 21/2 in., perforated stainless steel pan GN 1/1 and cover.

Dotazione 4 contenitori eutettici, bacinella inox 
GN 1/1 h 6,5 cm, teglia forata inox GN 1/1 e coperchio.

Cooled buffet showcase GN 1/1

Vetrina refrigerata GN 1/1
Büffet-kühl-vitrine GN 1/1
Vitrine réfrigérée GN 1/1
Vitrina buffet refrigerada GN 1/1

58466-60 18-10 S/S
57466-60 Silverplated S/S

55 x 46 cm - h 18 cm
215/8 x 181/8 in. - H. 71/8 in.

Equipped with 4 eutectic pads,

porcelain pan GN 1/1 Ht. 21/2 in. and cover.

Dotazione 4 contenitori eutettici,
inserto porcellana GN 1/1 h 6,5 cm e coperchio.

57466G60 PVD Gold - Handle not in PVD
57466U60 PVD Rum - Handle not in PVD

Atlantic Buffet System
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Cooled buffet showcase GN 2/1

Vetrina refrigerata GN 2/1
Büffet-kühl-vitrine GN 2/1
Vitrine réfrigérée GN 2/1
Vitrina buffet refrigerada GN 2/1

58467-01 18-10 S/S
57467-01 Silverplated S/S

65 x 53 cm - h. 18 cm
255/8 x 207/8 in. - H. 71/8 in.

Equipped with 12 eutectic pads, stainless steel pan GN 2/1

Ht. 21/2 in., stainless steel tray GN 2/1 and cover.

Dotazione 12 contenitori eutettici, bacinella inox
GN 2/1 h 6,5 cm, vassoio inox GN 2/1 e coperchio.

Assembly solutions
Esempi di composizione
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Soup tureens with covers and adapter

Set 2 zuppiere con coperchi e adattatore
2 Suppentöpfe mit Deckel und Einsatzplatte
Ensemble 2 soupières avec couvercles et adaptateur
2 ollas baño-maria a sopa con tapas y anillo adaptador

58132-GB 18-10 S/S
57132-GB Silverplated S/S

Ø 22 cm - h 16 cm - 4 L
Ø 85/8 in. - H. 61/4 in. - 41/4 qts

Soup tureen with cover and adapter 

Zuppiera con coperchio e adattatore
Suppenterrine mit Deckel und Einsatzring
Petite marmite avec couvercle et adaptateur
Olla baño-maria a sopa con tapa y anillo adaptador

58136-GA 18-10 S/S
57136-GA Silverplated S/S

Ø 22 cm - h 16 cm - 4 L
Ø 85/8 in. - H. 61/4 in. - 41/4 qts

* Matching all round chafing dishes Ø 13 in.

 Adatta a tutti gli scaldavivande tondi Ø 33 cm
* Matching all GN 1/1, rectangular chafing dishes

 Adatte a tutti gli scaldavivande rettangolari GN 1/1

Plates

Targhette
Schilder
Étiquettes 
Etiquetas

58341 18-10 S/S
57331 Silverplated S/S

-EC Coffee
-EW Water
-EM Milk
-ET Tea
-EY Yogurt

11 x 13 cm - 41/4 x 5 in.

Juice dispenser

Distributore succhi
Saftspender
Distributeur à jus 
Dispensador de zumo

58353-07 18-10 S/S
57353-07 Silverplated S/S

Ø 18 cm - h 56 cm - 7 L - Ø 7 in. - H. 22 in. - 1.8 Gal.

Equipped with 1 eutectic pad

Dotazione 1 contenitore eutettico

* Available also in PVD GOLD and PVD RUM

* Disponibile anche in PVD Gold e PVD Rum
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Coffee dispenser 

Scaldacaffè
Kaffeespender
Réchaud à café
Calentador de café

Coffee dispenser

Scaldacaffè
Kaffeespender
Réchaud à café
Calentador de café

Samovar

58357E06 18-10 S/S

58357E09 18-10 S/S

58357E12 18-10 S/S

58357U06 18-10 S/S

58357U09 18-10 S/S

58357U12 18-10 S/S

(*) Capacity / Capacità: tea/coffee pot - teiera/caffettiera
(**) Height without tea/coffee pot - Altezza senza teiera/caffettiera

With thermoregulator / Dotazione termoregolatore 
Adjustable temperature / Temperatura regolabile: 0+100° C  

58351A06 18-10 S/S
57351A06 Silverplated S/S

58351E06 18-10 S/S
57351E06 Silverplated S/S

58351U06 18-10 S/S
57351U06 Silverplated S/S

-06 *

h 54 cm - 6 L
H. 211/4 in. - 1.6 Gal.

58351A09 18-10 S/S
57351A09 Silverplated S/S

58351E09 18-10 S/S
57351E09 Silverplated S/S

58351U09 18-10 S/S
57351U09 Silverplated S/S

-09

h 60 cm - 9 L
H. 231/2 in. - 2.4 Gal.

58355E06 18-10 S/S 58355U06 18-10 S/S-06 *

h 49 cm - 6 L
H. 191/4 in. - 1.6 Gal.

-06

** h 51 cm - 6 L + 1 L *
** H. 20 in. - 1.6 Gal.
+ 0.3 Gal.*

58351A12 18-10 S/S
57351A12 Silverplated S/S

58351E12 18-10 S/S
57351E12 Silverplated S/S

58351U12 18-10 S/S
57351U12 Silverplated S/S

-12

h 68 cm - 12 L
H. 263/4 in. - 3.2 Gal.

58355E09 18-10 S/S 58355U09 18-10 S/S-09

h 63 cm - 9 L
H. 283/8 in. - 2.4 Gal.

-09

** h 57 cm - 9 L + 1 L *
** H. 221/2 in. - 2.4 Gal.
+ 0.3 Gal.*

58355E12 18-10 S/S 58355U12 18-10 S/S-12

h 72 cm - 12 L
H. 243/4 in. - 3.2 Gal.

-12

** h 65 cm - 12 L + 1,6 L *
** H. 251/2 in. - 3.2 Gal. 
+ 0.4 Gal.*

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Coffee & Tea

(58357-AE)

European Standard

(58357-AU)

US Standard 

With thermoregulator / Dotazione termoregolatore 
Adjustable temperature / Temperatura regolabile: 0+100° C

(58357-AE)

European Standard

(58357-AU)

US Standard

* Available also in PVD GOLD and PVD RUM

* Disponibile anche in PVD Gold e PVD Rum

* Available also in PVD GOLD and PVD RUM

* Disponibile anche in PVD Gold e PVD Rum
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Cooled swivelling stand

Alzata girevole, refrigerata
Büffetständer drehbar Kühlbar
Présentoir tournant, réfrigéré 
Expositor giratorio, refrigerado

 58452-01 18-10 S/S
 57452-01 Silverplated S/S
* 58452Z01 18-10 S/S
* 57452Z01 Silverplated S/S

Ø 50 cm - h 62 cm - Ø 191/2 in. - H. 221/2 in.

Cooled swivelling stand with glass dispenser

Alzata girevole, refrigerata con portabicchieri
Büffetständer drehbar, kühlbar mit Glashalterung
Présentoir tournant, réfrigéré avec porte-verres
Expositor giratorio refrigerado, con estante para vasos

 58452-02 18-10 S/S
 57452-02 Silverplated S/S
* 58452Z02 18-10 S/S
* 57452Z02 Silverplated S/S

Ø 50 cm - h 84 cm - Ø 191/2 in. - H. 33 in.

* Equipped with 4 glass juice pitchers with stainless steel lids

 Dotazione 4 brocche vetro con coperchio inox
* Equipped with 4 glass juice pitchers with stainless steel lids

 Dotazione 4 brocche vetro con coperchio inox
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Swivelling stand

Alzata girevole
Büffetständer drehbar
Présentoir tournant
Expositor giratorio

 58454-02 18-10 S/S
 57454-02 Silverplated S/S
* 58454Z02 18-10 S/S
* 57454Z02 Silverplated S/S

Ø 50 cm - h 70 cm - Ø 191/2 in. - H. 271/2 in.

Swivelling stand

Alzata girevole
Büffetständer drehbar
Présentoir tournant
Expositor giratorio

 58454-03 18-10 S/S
 57454-03 Silverplated S/S
* 58454Z03 18-10 S/S
* 57454Z03 Silverplated S/S

Ø 50 cm - h 84 cm - Ø 191/2 in. - H. 33 in.

* Equipped with 3 glass bowls and polycarbonate hermetic lids

 Dotazione 3 ciotole vetro con coperchi ermetici in policarbonato
* Equipped with 6 glass bowls and polycarbonate hermetic lids

 Dotazione 3 ciotole vetro con coperchi ermetici in policarbonato
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Juice pitcher with lid

Brocca con coperchio
Saftkrug mit Deckel
Carafe avec couvercle
Jarra con tapa

58401-EO 18-10 S/S
57401-EO Silverplated S/S

L 2 - 0.5 Gal.

Juice pitcher without lid

Brocca senza coperchio
Saftkanne ohne Deckel
Carafe sans couvercle
Jarra sin tapa

58401-EM Glass

L 2 - 0.5 Gal.

Lid for juice pitcher

Coperchio brocca
Saftkrugdeckel 
Couvercle à carafe
Tapa para jarra

58401 18-10 S/S
57401 Silverplated S/S

-EN NEUTRAL
-GA MILK
-GB ORANGE
-GC PINEAPPLE
-GD CARROT
-GE GRAPEFRUIT

-GF APPLE
-GG TOMATO
-GH MULTIVITAMIN

Asia 2000
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Buffet swivelling stand, 3 tiers

Alzata girevole, 3 piani
Büffetständer, 3-stufig, drehbar
Présentoir tournant, 3 étages
Expositor giratorio, 3 niveles

58453-03 18-10 S/S
57453-03 Silverplated S/S

Ø 50 / 39 / 21 cm - h 84 cm
Ø 191/2 / 151/4 / 81/2 in. - H. 33 in.

Cooled bowl

Ciotola refrigerata
Kühlschale
Bol réfrigérées
Bol refrigerada

58354-03 18-10 S/S
57354-03 Silverplated S/S

Ø 18 cm - h 21,5 cm - 2,7 L
Ø 7 in. - H. 81/2 in. - 0.7 Gal.

Equipped with eutectic pad.

Provvisto di 1 contenitore eutettico.

Bowl

Ciotola
Schale
Bol
Copa

41400-AA Glass

Ø 23 cm - Ø 91/2 in.

Cover

Coperchio
Deckel
Couvercle
Tapa

42453-23 Polycarbonate

Ø 23 cm - Ø 91/2 in.

Airtight cover

Coperchio ermetico
Frischhaltedeckel
Couvercle hermétique
Tapa hermética

41400-AB Plexiglas

Ø 23,5 cm - Ø 91/4 in.

Cooled yogurt dispenser

Porta yogurt refrigerato
Joghurt-Kühlschale
Rafraîchissoir à yogourt
Enfriador para yogurt

58402 18-10 S/S
57402 Silverplated S/S

-33 Ø 33 cm - 13 in. - n° 3 art. 58333-VA
-40 Ø 40 cm - 153/4 in. - n° 4 art. 58333-VA

57402G33 PVD Gold
57402U33 PVD Rum

Equipped with eutectic pads.

Provvisto di contenitori eutettici.
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Asia

Sambonet’s savoir faire, elegance 
and silver shades at the service of the 
classical buffet. Classic and timeless 
America and Asia bring together quality, 
know-how and the company style gaining 
in over 150 years of experience and give 
a wide range of articles to organize every 
kind of service. Handles and pommels 
delicately decorated renew the classical 
style, keeping a simple and extremely 
refined taste. Functional and extremely 
flexible freestanding accessories are 
accompanied by an exclusive selection of 
build-in pieces.

L’eleganza, il savoir faire Sambonet e i 
riflessi dell’argento al servizio del buffet 
classico. Intramontabile e senza tempo 
America e Asia riuniscono la qualità, 
l’esperienza e lo stile maturato in oltre 
150 anni dell’azienda in una ampia 
gamma di articoli per organizzare ogni 
tipo di rinfresco. Grazie alla ricercatezza 
di alcuni dettagli decorativi, finemente 
integrati in impugnature, maniglie e 
pomoli, questo sistema buffet rivitalizza 
lo stile classico, mantenendo un gusto 
sobrio ed estremamente raffinato. Ai 
funzionali ed estremamente flessibili 
accessori freestanding è affiancata 
anche una esclusiva selezione di articoli 
da incasso. 
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Equipped with stainless steel food pan GN 1/1 height 10 cm # 14102-10

Dotazione bacinella inox GN 1/1 altezza 10 cm # 14102-10

Equipped with stainless steel food pan Ø 40 # 58136-EB

Dotazione bacinella inox Ø 40 # 58136-EB

Equipped with stainless steel food pan Ø 33 # 58136-EA

Dotazione bacinella inox Ø 33 # 58136-EA

Asia

Chafing dish, rectangular GN 1/1

67,5 x 44 cm - h 42 cm - 18,3 kg. c.ca
261/2 x 171/2 in. - H. 161/2 in. - 40,7 lbs. approx.

Asia

Chafing dish, round

58132A54 18-10 S/S
57132A54 Silverplated S/S

58132E54 18-10 S/S
57132E54 Silverplated S/S

58132U54 18-10 S/S
57132U54 Silverplated S/S

Ø 33

Ø 33 cm - h 44 cm 
3,5 L - 13 kg
Ø 13 in. - h 171/4 in.
0.9 Gal. - 28,90 lbs

Ø 40

Ø 40 cm - h 58 cm 
6 L - 16,7 kg.
Ø 153/4 in. - H. 223/4 in.
1.6 Gal. - 27,10 lbs

58136A33 18-10 S/S
57136A33 Silverplated S/S

58136E33 18-10 S/S
57136E33 Silverplated S/S

58136U33 18-10 S/S
57136U33 Silverplated S/S

58136U40 18-10 S/S
57136U40 Silverplated S/S

58136A40 18-10 S/S
57136A40 Silverplated S/S

58136E40 18-10 S/S
57136E40 Silverplated S/S

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Standing
units

Asia
Stainless steel AISI 304 (EN X5CrNi18-10) construction. Mirror 
polish finishing. Revolving top cover adjustable up to 180°. Equipped 
with 1 food pan GN 1/1 - h 21/2 in. - 2.5 Gal.. Metal parts silverplating 
average thickness 10 micron.

Struttura in acciaio inossidabile AISI 304 (EN X5CrNi18-10). Finitura 
lucida a specchio.Cloche ad apertura a scomparsa a 180°. Provvisto
di 1 portavivande GN 1/1 - h 6,5 cm. - 10 L. Spessore medio 
dell’argentatura sulle parti metalliche 10 micron.
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Asia

Chafing dish, rectangular gn 1/1

67,2 x 44 cm - h. 34,5 cm - 12,2 kg. c.ca
261/2 x 173/8 in. - h 135/8 in. - 27,10 lbs. approx.

Asia

Chafing dish, round

58132A55 18-10 S/S
57132A55 Silverplated S/S

58132E55 18-10 S/S
57132E55 Silverplated S/S

58132U55 18-10 S/S
57132U55 Silverplated S/S

Ø 33

Ø 33 cm - h 34,5 cm 
3,5 L - 7,1 kg
Ø 13 in. - H. 135/8 in.
0.9 Gal. - 15,80 lbs

Ø 40

Ø 40 cm - h 43 cm 
6 L - 10,2 kg.
Ø 153/4 in. - H. 17 in.
1.6 Gal. - 22,70 lbs

58136A34 18-10 S/S
57136A34 Silverplated S/S

58136E34 18-10 S/S
57136E34 Silverplated S/S

58136U34 18-10 S/S
57136U34 Silverplated S/S

58136U41 18-10 S/S
57136U41 Silverplated S/S

58136A41 18-10 S/S
57136A41 Silverplated S/S

58136E41 18-10 S/S
57136E41 Silverplated S/S

Equipped with stainless steel food pan GN 1/1 height 10 cm # 14102-10

Dotazione bacinella inox GN 1/1 altezza 10 cm # 14102-10

Equipped with stainless steel food pan Ø 40 # 58136-EB

Dotazione bacinella inox Ø 40 # 58136-EB

Equipped with stainless steel food pan Ø 33 # 58136-EA

Dotazione bacinella inox Ø 33 # 58136-EA

Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W

Built-in
units

For counter sinking. Sinking height 53/4 in. Stainless steel AISI 
304 (EN X5CrNi18-10) construction. Mirror polish finishing. 
Revolving top cover adjustable up to 180°. Equipped with 1 food 
pan GN 1/1 - h 21/2 in. - 2.5 Gal.. Metal parts silverplating average 
thickness 10 micron.

Da incasso, profondità cm. 14,5. Struttura in acciaio inossidabile AISI 
304 (EN X5CrNi18-10). Finitura lucida a specchio. Cloche ad apertura 
a scomparsa a 180°. Scaldavivande provvisto di 1 portavivande GN 
1/1 h 6,5 cm. - L 10. Spessore medio dell’argentatura sulle parti 
metalliche 10 micron. 
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  Coffee dispenser

Scaldacaffè
Kaffeespender
Réchaud à café
Calentador de café

Juice dispenser

Distributore succhi
Saftspender
Distributeur à jus 
Dispensador de zumo

-06

h 56 cm - 6 L
H. 22 in. - 1.6 Gal.

-09

h 62 cm - 9 L
H. 241/2 in. - 2.4 Gal.

-12

h 69 cm - 12 L
H. 271/4 in. - 3.2 Gal.

Ø 18 cm
h 58 cm 7 L
Ø 7 in.
H. 223/4 in. 1.8 Gal.

57331A06 Silverplated S/S 57331E06 Silverplated S/S 57331U06 Silverplated S/S

57331A09 Silverplated S/S 57331E09 Silverplated S/S 57331U09 Silverplated S/S

57331A12 Silverplated S/S 57331E12 Silverplated S/S 57331U12 Silverplated S/S

58333-07 18-10 S/S
57333-07 Silverplated S/S

— —

Equipped with 1 eutectic pad # 58333-VA
Dotati di 1 contenitore eutettico # 58333-VA

Asia

Dispensers
Solid alcohol heating

Riscaldamento a combustibile solido
Mit Brennpaste beheizt

Chauffage combustible solide
Calefacción con combustible sólido

Electric heating / Riscaldamento elettrico
Elektrisch beheizt / Chauffage électrique

Calefacción eléctrica

EUROPEAN STANDARD

250V - 360W

US STANDARD

120V - 450W
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Plates

Targhette
Schilder
Étiquettes 
Etiquetas

58341 18-10 S/S
57331 Silverplated S/S

-EC Coffee
-EW water
-EM Milk
-ET Tea
-EY Yogurt

11 x 13 cm - 41/4 x 5 in.
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Swivelling stand

Alzata girevole
Büffetständer drehbar
Présentoir tournant
Expositor giratorio

  57434-02 Silverplated S/S
* 57434Z02 Silverplated S/S

Ø 50 cm h 78 cm - Ø 191/2 in. H. 302/3 in.

* Equipped with 3 glass bowls and polycarbonate 

 hermetic lids

 Dotazione 3 ciotole vetro con coperchi ermetici
 in policarbonato

Cooled swivelling stand 

Alzata girevole, refrigerata
Büffetständer drehbar, kühlbar
Présentoir tournant, réfrigéré 
Expositor giratorio, refrigerado

  57432-01 Silverplated S/S
* 57432Z01 Silverplated S/S

Ø 50 cm h 58 cm - Ø 191/2 in. H. 223/4 in.

*Equipped with 4 glass juice pitchers with

 stainless steel lids

 Dotazione 4 brocche vetro con coperchi inox

Cooled swivelling stand with glass dispenser

Alzata girevole, refrigerata con portabicchieri
Büffetständer drehbar, kühlbar mit Glashalterung
Présentoir tournant, réfrigéré avec porte-verres
Expositor giratorio refrigerado, con estante para vasos

  57432-02 Silverplated S/S
* 57432Z02 Silverplated S/S

Ø 50 cm h 82 cm - Ø 191/2 in. H. 321/4 in.

*Equipped with 4 glass juice pitchers with

 stainless steel lids

 Dotazione 4 brocche vetro con coperchi inox

Asia
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Swivelling stand

Alzata girevole
Büffetständer drehbar
Présentoir tournant
Expositor giratorio

  57434-03 Silverplated S/S
* 57434Z03 Silverplated S/S

Ø 50 cm h 93 cm - Ø 191/2 in. H. 365/8 in.

* Equipped with 6 glass bowls and polycarbonate 

 hermetic lids

 Dotazione 3 ciotole vetro con coperchi ermetici
 in policarbonato

Juice pitcher with lid

Brocca con coperchio
Saftkanne mit Deckel
Carafe avec couvercle
Jarra con tapa

58401-EO 18-10 S/S
57401-EO Silverplated S/S

L 2 - 0.5 Gal.

Juice pitcher without lid

Brocca senza coperchio
Saftkanne ohne Deckel
Carafe sans couvercle
Jarra sin tapa

58401-EM Glass / vetro

L 2 - 0.5 gal.

Lid for juice pitcher

Coperchio brocca
Saftkannendeckel 
Couvercle à carafe
Tapa para jarra

58401 18-10 S/S
57401 Silverplated S/S

-EN NEUTRAL
-GA  MILK
-GB  ORANGE
-GC  PINEAPPLE
-GD  CARROT
-GE  GRAPEFRUIT

-GF  APPLE
-GG  TOMATO
-GH  MULTIVITAMIN
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Buffet swivelling stand, 3 tiers

Alzata girevole, 3 piani
Büffetständer, 3-stufig, drehbar
Présentoir tournant, 3 étages
Expositor giratorio, 3 niveles

58453-03 18-10 S/S
57433-03 Silverplated S/S

Ø 50 / 39 / 21 cm h 85 cm
Ø 191/2 / 151/4 / 81/2 in. H. 331/2 in.

Swivelling stand

Alzata girevole frutti di mare
Austernständer, drehbar
Plat à huîtres tournant
Fuente giratoria para marisco

58431-00 18-10 S/S
57431-00 Silverplated S/S

Asia swivelling oyster stand with grid

Alzata girevole frutti di mare
Austernständer, drehbar
Plat à huîtres tournant
Fuente giratoria para marisco

58431Z00 18-10 S/S
57431Z00 Silverplated S/S

Ø 50 cm h 20 cm
Ø 191/2 in. H. 73/4 in

Asia
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Bowl

Ciotola
Schale
Bol
Copa

41400-AA Glass

Ø 23 cm - Ø 91/2 in.

Airtight cover

Coperchio ermetico
Frischhaltedeckel
Couvercle hermétique
Tapa hermética

41400-AB Plexiglas

Ø 23,5 cm - Ø 91/4 in.

Cooled buffet showcase

Vetrina refrigerata
Büffet-kühl-vitrine
Vitrine réfrigérée
Vitrina buffet refrigerada

58436-60 18-10 S/S
57436-60 Silverplated S/S

56,5 x 35,5 cm - h 35 cm
221/4 x 14 in. - H. 133/4 in.

Equipped with eutectic pads,

porcelain dish GN 1/1 H. 21/2 in. and roll-top cover.

Dotata di contenitori eutettici,
porcellana GN 1/1 altezza 6,5 cm e coperchio roll-top.

Asia Showcases

Cover

Coperchio
Deckel
Couvercle
Tapa

42453-23 Polycarbonate

Ø 23 cm - Ø 91/2 in.

Cooled yogurt dispenser

Porta yogurt refrigerato
Joghurt-Kühlschale
Rafraîchissoir à yogourt
Enfriador para yogurt

58402 18-10 S/S
57402 Silverplated S/S

-33 Ø 33 cm - 13 in. - n° 3 art. 58333-VA
-40 Ø 40 cm - 153/4 in. - n° 4 art. 58333-VA

57402G33 PVD Gold
57402U33 PVD Rum

Equipped with eutectic pads.

Provvisto di contenitori eutettici.
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58435-42 18-10 S/S
57435-42 Silverplated S/S

56,5 x 35,5 cm - h 35 cm
221/4 x 14 in. - h 133/4 in.

Equipped with 4 eutectic pads, stainless steel food pan GN 1/1

H. 21/2 in., wooden cutting board and roll-top cover.

Dotazione 4 contenitori eutettici, bacinella inox GN 1/1 h 6,5 cm,
tagliere legno e coperchio roll-top.

58435-48 18-10 S/S
57435-48 Silverplated S/S

56,5 x 35,5 cm - h 35 cm
221/4 x 14 in. - H. 133/4 in.

Equipped with 4 eutectic pads, stainless steel food pan GN 1/1 H. 

21/2 in., stainless steel tray GN 1/1 and roll-top cover.

Dotazione 4 contenitori eutettici, bacinella inox
GN 1/1 h 6,5 cm, vassoio inox GN 1/1 e coperchio roll-top.

58435-40 18-10 S/S
57435-40 Silverplated S/S

56,5 x 35,5 cm - h 35 cm
221/4 x 14 in. - H. 133/4 in.

Equipped with 4 eutectic pads, stainless steel food pan GN 1/1 H. 

21/2 in., perforated tray GN 1/1 and roll-top cover.

Dotazione 4 contenitori eutettici, bacinella inox
GN 1/1 h 6,5 cm, vassoio forato inox GN 1/1 e coperchio roll-top.

58435-00 18-10 S/S
57435-00 Silverplated S/S

56,5 x 35,5 cm - h 15 cm
221/4 x 14 in. - h 6 in.

Equipped with 4 eutectic pads, stainless steel food pan GN 1/1

H. 21/2 in. and perforated tray GN 1/1.

Dotazione 4 contenitori eutettici, bacinella inox GN 1/1 h 6,5 cm, 
vassoio forato inox GN 1/1.

Cooled buffet showcase

Vetrina refrigerata
Büffet-kühl-vitrine
Vitrine réfrigérée
Vitrina buffet refrigerada

Asia Showcases
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Showcase
Accessories

Asia / Europa roll top cover

Coperchio roll-top
Rolltop Deckel
Couvercle roll-top
Tapa roll-top

58435-BA PMMA

56,5 x 35,5 cm - h 20 cm
221/4 x 14 in. - H. 73/4 in.

Atlantic cover

Coperchio
Deckel
Couvercle 
Tapa

58466-CA GN 1/1 PMMA
58467-CA GN 2/1 PMMA

Container GN 1/1

Vasca GN 1/1
GN-Behälter 1/1
Bac GN 1/1 
Baño-maria GN 1/1

14302-06 18-10 S/S

53 x 32,5 cm - h 6,5 cm
203/4 x 123/4 in. - H. 21/2 in.

Perforated tray GN 1/1

Bacinella forata GN 1/1
GN 1/1-Behälter perforiert
Bac GN 1/1, perforée
Baño-maria GN 1/1, perforada

14202-02 18-10 S/S

53 x 32,5 cm - h 2 cm
203/4 x 123/4 in. - H. 0,7 in.

Cutting board

Tagliere
Tranchierbrett
Planche à découper
Plancha para cortar

58435-AB PVC

51 x 30,5 cm - h. 2 cm
20 x 12 in. - H. 0,7 in.

Cutting board

Tagliere
Tranchierbrett
Planche à découper
Plancha para cortar

58435-AA Beech wood

51 x 30,5 cm - h 2 cm
20 x 12 in. - H. 0,7 in.

Tray GN 1/1 

Vassoio GN 1/1, inox
GN-Tablett 1/1, Edelstahl Rostfrei 
Plateau GN 1/1, inox
Bandeja GN 1/1, acero inox

14302-02 18-10 S/S

53 x 32,5 cm - h 2 cm
203/4 x 123/4 in. - H. 0,7 in.

Tray for glass bowls 23 cm

Vassoio con 2 fori per ciotole vetro 23 cm
Gelochte Ausstellplatte für 2 Glasschalen, 23 cm 
Plaque avec 2 trous pour bols en verre 23 cm
Bandeja perforada para 2 vidrios, 23 cm

58467-BA 18-10 S/S

53 x 32,5 cm - h 2 cm
203/4 x 123/4 in. - H. 0,7 in.

Container GN 1/1

Vasca GN 1/1
GN-Behälter 1/1
Bac GN 1/1
Baño-maria GN 1/1

44332-06 Porcelain

53 x 32,5 cm - h 6,5 cm
203/4 x 123/4 in. - H. 21/2 in.

Asia showcase base

Base per vetrina
Vitrine-Gestell
Base pour vitrine
Base para vitrina

58435-38 18-10 S/S

56,5 x 35,5 cm - h 15 cm
221/4 x 14 in. - H. 6 in.

Bowl

Ciotola
Schale
Bol
Copa

41400-AA Glass

Cover

Coperchio
Deckel
Couvercle
Tapa

41400-AB Plexiglas
Ø 23,5 cm - Ø 91/4 in.
42453-23 Polycarbonate
Ø 23 cm - Ø 91/2 in.

Eutectic pad

Contenitore eutettico
Kühlakku
Cartouche eutectique
Placa eutéctica

58333-VA

44 cl. - 47 qts.

Adapter bar GN 2/1

Separatore GN 1/1
GN-Stege 2/1
Barrette de composition GN 2/1
Barra adaptadora GN 2/1

14409-02 18-10 S/S

53 cm - 203/4 in.

Asia & ABS

58879-55

16,5 x 13,5 cm - h 3 cm
61/2 x 51/4 in. - H. 11/8 in.
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Asia

rectangular GN 1/1

Porcelain - Porcellana - Porzellan - Porcelaine - Porcelana

Food pan GN 1/1 - Bacinella GN 1/1 - GN-Behälter 1/1
Bac GN 1/1 - Baño-maria GN 1/1
44332-06 

53 x 32,5 cm h 6,5 cm 10 L
203/4 x 123/4in. H. 21/2 in. 2.6 Gal.

x

Food pan GN 2/3 - Bacinella GN 2/3 - GN-Behälter 2/3
Bac GN 2/3 - Baño-maria GN 2/3
44333-06 

35,3 x 32,5 cm h 6,5 cm 6 L
133/4 x 123/4in. H. 21/2 in. 1.6 Gal.

x

Food pan GN 1/2 - Bacinella GN 1/2 - GN-Behälter 1/2
Bac GN 1/2 - Baño-maria GN 1/2
44335-06 

32,5 x 26,5 cm h 6,5 cm 4 L
123/4 x 101/2in. H. 21/2 in. 1 Gal.

x

Food pan GN 1/3 - Bacinella GN 1/3 - GN-Behälter 1/3
Bac GN 1/3 - Baño-maria GN 1/3
44337-06 

32,5 x 17,5 cm h 6,5 cm 3 L
123/4 x 63/4in. H. 21/2 in. 0.8 Gal.

x

Stainless Steel - Acciaio Inox - Edelstahl Rostfrei - Acier Inoxidable - Acero Inox

Food pan GN 1/1 - Bacinella GN 1/1 - GN-Behälter 1/1
Bac GN 1/1 - Baño-maria GN 1/1

14102-04 

53 x 32,5 cm h 4 cm 7 L - 203/4 x 123/4in. H. 11/2 in. 1.8 Gal.

14102-06 

53 x 32,5 cm h 6,5 cm 10 L - 203/4 x 123/4in. H. 21/2 in. 2.6 Gal.

14102-10 

53 x 32,5 cm h 10 cm 15 L - 203/4 x 123/4in. H. 41/2 in. 4 Gal.

x

x

x

Food pan GN 2/3 - Bacinella GN 2/3 - GN-Behälter 2/3
Bac GN 2/3 - Baño-maria GN 2/3

14103-06 

35,3 x 32,5 cm h 6,5 cm 6 L - 133/4 x 123/4in. H. 21/2 in. 1.6 Gal.

14103-10 

35,3 x 32,5 cm h 10 cm 9 L - 133/4 x 123/4in. H. 41/2 in. 2.4 Gal.

x

x

Food pan GN 1/2 - Bacinella GN 1/2 - GN-Behälter 1/2
Bac GN 1/2 - Baño-maria GN 1/2

14105-06 

32,5 x 26,5 cm h 6,5 cm 4 L - 123/4 x 101/2in. H. 21/2 in. 1 Gal.

14105-10 

32,5 x 26,5 cm h 10 cm 6 L - 123/4 x 101/2in. H. 41/2 in. 1.6 Gal.

x

x

Food pan GN 1/3 - Bacinella GN 1/3 - GN-Behälter 1/3 - Bac GN 
1/3 Baño-maria GN 1/3

14107-06 

32,5 x 17,5 cm h 6,5 cm 3 L - 123/4 x 63/4in. H. 21/2 in. 0.8 Gal.

14107-10 

32,5 x 17,5 cm h 10 cm 4 L • 123/4 x 63/4in. H. 41/2 in. 1 Gal.

x

x

Food pan GN 1/4 - Bacinella GN 1/4 - GN-Behälter 1/4
Bac GN 1/4 - Baño-maria GN 1/4

14108-06 

26,5 x 16,2 cm h 6,5 cm 2 L - 101/2 x 61/4in. H. 21/2 in. 0.5 Gal.
x

Adapter bar gn 1/1 -Separatore GN 1/1 - GN-Behälter 1/4
Bac GN 1/4 - Baño-maria GN 1/4

14409-01 32,2 cm • 123/4in.

x

Asia &
Atlantic Buffet Sytem (ABS)
Rectangular

Accessories
& Components
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ABS rectangular

Closure on long side
ABS rectangular with glass

Closure on long side

x x

x x

x x

x x

x

x

x

x

x x

x x

x x

x x

x x
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Asia

rectangular GN 1/1

Electric heating Units - Piastre elettriche - Elektro-Heizelemente - Corps de chauffe electriques - Calentadores eléctricos

58162-KE EUROPEAN STANDARD 220V 380W 

20 x 25 cm • 73/4 x 93/4in.

58162-KU US STANDARD 110V 450W 

20 x 25 cm • 73/4 x 93/4in.

58132-KE EUROPEAN STANDARD 220V 380W 

20 x 25 cm • 73/4 x 93/4in.

58132-KU US STANDARD 110V 450W 

20 x 25 cm • 73/4 x 93/4in.

x

x

Thermoregulator - Termoregolatore - Thermoregler - Thermorégulateur - Termorregulador

58132-AE EUROPEAN STANDARD

58132-AU US STANDARD

x

x

Fuel holder - Portacombustibile - Brennstoffhalterung - Porte brûleur - Contenedor de combustibile

Fuel holder kit, two burners

Set Porta Combustibile Solido doppio - Brennstoffhalterung-
Set - Set Porte Brûleur - Juego Contenedor de combustibile 
sòlido

58132-KA 18-10 S/S

x

Fuel holder

Contenitore per combustibile solido - Brennstoffhalter
Porte Brûleur - Contenedor de combustibile sòlido

58132-FB 18-10 S/S
Ø 10 cm 7,5 L - Ø 4 in. 2 Gal.

x

Jelly fuel

Gel Combustibile - Brenngel - Gel combustible
Combustible Gel

41695-15 200 gr - 7 oz.
41695-10 1 L - 0.3 Gal.
41695-50 5 L - 1.3 Gal.

x

Clutch - Frizione - Kupplung - Friction - Fricción

58132-KQ RIGHT

58132-KP LEFT

58162-FA 

58172-FA

x

x

Holder - Supporto - Ständer - Support - Supporto

58162-AA 18-10 S/S
57162-AA Silverplated S/S

Asia &
Atlantic Buffet Sytem (ABS)
Rectangular

Accessories
& Components
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ABS rectangular

Closure on long side
ABS rectangular with glass

Closure on long side

x

x

x

x

x

x

x

x

x

x

x
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x x

x x

x x
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Porcelain - Porcellana - Porzellan - Porcelaine - Porcelana

Porcelain insert - Inserto Porcellana - Porzellaneinsatz - Bac porcelaine - Baño-maria porcelana

44352-30 Ø 33 cm h 6 cm 3 L - Ø 13 in. H. 21/4 in. 0.8 Gal.

44352-40 Ø 40 cm h 7,5 cm 6 L - Ø 153/4 in. H. 3 in. 1.6 Gal.

Porcelain insert, 2 food sections

Inserto Porcellana, 2 scomparti - Porzellaneinsatz, 2 - tlg. - Bac porcelaine, 2 comp. Baño-maria porcelana, 2 compartimentos

44355-30 Ø 33 cm - 1,5 x 2 L - Ø 13 in. 0.4 x 2 gal.

44355-40 Ø 40 cm - 2,5 x 2 L - Ø 153/4 in. 0.7 x 2 gal.

Porcelain insert - Inserto Porcellana - Porzellaneinsatz - Bac porcelaine - Baño-maria porcelana

58166-EL Ø 30 cm - Ø 113/4 in.

58166-EC Ø 36 cm - Ø 15 in.
58166-EB Ø 40 cm - Ø 15 3/4 in.

Porcelain insert, 2 food sections

Inserto Porcellana, 2 scomparti - Porzellaneinsatz, 2 - tlg. - Bac porcelaine, 2 comp. Baño-maria porcelana, 2 compartimentos

58166-ED Ø 36 cm - Ø 15 in.
58166-EJ Ø 40 - Ø 15 3/4 in.

Stainless steel - Acciaio inox - Edelstahl rostfrei - Acier inoxidable - Acero inox

Round food pan - Portavivande - Einsatzbehälter rund - Bac rond - Baño-maria redondo

58136-EA Ø 33 cm h 6 cm  3,5 L - Ø 13 in. H. 21/4 in. 0.9 Gal.

58136-EB Ø 40 cm h 7,5 cm 6 L - Ø 153/4in. H. 3 in. 1.6 Gal.

Vegetable dish - Legumiera - Gemüseschüssel - Lègumier - Legumbrera

58166-EG Ø 24 cm - Ø 97/16 in.

58166-EM Ø 30 cm - Ø 113/4 in.

58166-EH Ø 36 cm - Ø 15 in.

58166-EI Ø 40 cm - Ø 153/4 in.

Clutch - Frizione - Kupplung - Friction - Fricción

58136-KP SINISTRA LEFT

58136-KR SINISTRA LEFT

58136-KQ DESTRA RIGHT

58166-FA Ø 24 cm - Ø 97/16 in.

58166-FB Ø 30 cm - Ø 113/4 in.

58166-FC Ø 36 cm - Ø 15 in.

58166-FD Ø 40 cm - Ø 153/4 in.

58168-FA Ø 24 cm - Ø 97/16 in.

58176-FD Ø 24 cm - Ø 97/16 in.

58176-FA Ø 30 cm - Ø 113/4 in.

58176-FB Ø 36 cm - Ø 15 in.

58176-FC Ø 40 cm - Ø 153/4 in.

Holder - Supporto - Ständer - Support - Supporto

58166-AA 18-10 S/S 57166-AA Silverplated S/S

58166-AM 18-10 S/S 57166-AM Silverplated S/S

58166-AB 18-10 S/S 57166-AB Silverplated S/S

58166-AC 18-10 S/S 57166-AC Silverplated S/S
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Petite marmite Asia round ABS round ABS round with glass

24 cm 33 cm 40 cm 24 cm 30 cm 36 cm 40 cm 24 cm 30 cm 36 cm 40 cm
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Petite marmite

24 cm

Electric heating units - Piastre elettriche - Elektro-Heizelemente- Corps de chauffe electriques - Calentadores eléctricos

58166-KE  EUROPEAN STANDARD 220V 200W  20 x 25 cm - 73/4 x 93/4 in.

58166-KU  US STANDARD 110V 240W  20 x 25 cm - 73/4 x 93/4 in.

58166-KP  EUROPEAN STANDARD 220V 180W  20 x 21 cm - 73/4 x 81/4 in.

58132-KE  EUROPEAN STANDARD 220V 380W  20 x 25 cm - 73/4 x 93/4 in.

58132-KU  US STANDARD 110V 450W 20 x 25 cm - 73/4 x 93/4 in.

58136-KE  EUROPEAN STANDARD 220V 200W 20 x 25 cm - 73/4 x 93/4 in.

58136-KU  US STANDARD 110V 240W 20 x 25 cm - 73/4 x 93/4 in.

58341-KE  EUROPEAN STANDARD 220V 60W Ø 13,5 cm - Ø 33/8 in.

58341-KU  US STANDARD 110V 170W Ø 13,5 cm - Ø 33/8 in.

x

x

Thermoregulator - Termoregolatore - Thermoregler - TermorÉgulateur - Termorregulador

58132-AE EUROPEAN STANDARD

58132-AU US STANDARD

Fuel holder - Portacombustibile - Brennstoffhalterung - Porte brûleur - Contenedor de combustibile

Fuel holder kit - Porta Combustibile Solido - Brennstoffhalterung-Set Set Porte Brûleur
Juego Contenedor de combustibile sòlido

58132-KA 18-10 S/S
DOUBLE BURNERS

58136-KA 18-10 S/S
SINGLE BURNER

x

Fuel holder - Contenitore per combustibile solido Brennstoffhalter
Porte Brûleur Contenedor de combustibile sòlido 

58132-FA 18-10 S/S
Ø 10 cm 5,5 L - Ø 4 in. 1.5 Gal.

58132-FB 18-10 S/S
Ø 10 cm 7,5 L - Ø 4 in. 2 Gal.

Jelly fuel - Gel Combustibile - Brenngel - Gel Combustible
Combustible Gel

41695-15 200 gr - 7 oz.
41695-10 1 L - 0.3 Gal.
41695-50 5 L - 1.3 Gal.

x

Accessories
& Components

Asia, Atlantic Buffet Sytem (ABS)
& Petite Marmite
Round / Coffee Urn
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Asia

Round
ABS

Round
ABS

Round with glass
Asia 

coffee dispenser
Asia 2000

coffee dispenser 

33 cm 40 cm 24 cm 30 cm 36 cm 40 cm 30 cm 36 cm 40 cm
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High-Carbon

With High-Carbon, the Centro Stile 
Sambonet presents a cutting-edge project 
dedicated to hospitality professionals, 
where aesthetics and functionality merge 
in a single, bold design. The new tray, 
made from high-quality carbon fiber, is the 
perfect synthesis of lightness, strength, 
and ergonomics.
Clean, elegant lines, integrated handles, 
and a stackable structure define a product 
designed to ensure maximum efficiency 
in service and ease of maintenance. An 
innovation that redefines standards, 
offering a superior user experience in any 
professional setting.

Con High-Carbon, il Centro Stile Sambonet 
firma un progetto d’avanguardia dedicato 
ai professionisti dell’ospitalità, dove 
estetica e funzionalità si fondono in 
un unico oggetto dal carattere deciso. 
Il nuovo vassoio, realizzato in fibra di 
carbonio di alta qualità, rappresenta una 
sintesi perfetta tra leggerezza, resistenza 
ed ergonomia.
Linee essenziali ed eleganti, manicatura 
integrata e struttura impilabile 
definiscono un prodotto pensato per 
garantire massima efficienza nel servizio 
e semplicità nella manutenzione. 
Un’innovazione che riscrive gli standard, 
offrendo un'esperienza d’uso superiore, 
in ogni contesto professionale.
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Rectangular tray with handles

Vassoio rettangolare con maniglie
Ausstellplatte mit Griffen, rechteckig
Plateau rectangulaire avec anses
Bandeja rectangular con asas

54324-60 

60x47 cm

23 5/8 x 18 1/2 in. 

new
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Contour

A timeless style characterized by the 
purity of its classic line has made Contour 
a favorite among the nobility for over 
two centuries. The nickel silver, copper 
and brass create soft and elegant forms 
for an excellent set made with the finest 
materials and impeccable taste. 

Uno stile intramontabile, caratterizzato 
dalla purezza delle linee e dal richiamo 
alla classicità, ha reso Contour il preferito 
dalla nobiltà per oltre due secoli. L’alpacca 
argentata, il rame e l’ottone creano 
forme morbide e eleganti, per un servizio 
d’eccellenza realizzato con materiali 
prestigiosi e gusto impeccabile. 

169

Hotel & Restaurant Service

c
la
s
s
ic

h
o
ll
o
w
a
r
e



HOLLOWARE CONTOUR SAMBONET SILVERPLATED.FLATWARE BAROQUE SAMBONET.
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Brass

Ottone

Nickel Silver

Alpacca

Brass

Ottone

Copper

Rame

CARATTERISTICHE
Linee armoniose ed uniche realizzate grazie all’utilizzo 
di pregiati materiali e ad un esclusivo procedimento di 
stampaggio.

MATERIALI
Alpacca: rame 66%, nickel 13% e zinco 21% (Cu-
Ni12Zn24), acciaio inossidabile AISI 304 (EN X5Cr-
Ni18-10), ottone e rame.

DETTAGLI   
Spessori differenziati da 1,5 a 2 mm e fino a 5 mm nei 
punti più esposti agli urti. Vassoi con bordo in rame co-
niato applicato con procedimento brevettato Sambonet. 
Saldature manici, pomoli, cerniere, becchi e basi con 
brasatura in lega d’argento eseguita a mano. 
Manici massicci realizzati in ottone stampato a caldo, 
isolati con inserti in acciaio inox per assicurare una bassa 
trasmissione del calore.
Cerniere massicce realizzate in pezzo unico in ottone 
stampato a caldo, lavorate meccanicamente con fori ca-
librati per garantire un movimento di precisione; apertura 
a 145°.
Facilità nel versare i liquidi garantita dalla particolare 
conformazione dei becchi.

ARGENTATURA
Tecnologia esclusiva - H§P Hard Sambonet SilverPlating:
-purezza dell’argento utilizzato 999,5‰ ;
-durezza del rivestimento fino a 2 volte superiore 
rispetto all’argentatura tradizionale (>180 Hcv);
-resistenza alla sulfurazione fino a 4 volte superiore  ri-
spetto all’argentatura tradizionale.
-finitura esterna: lucida.

CHARACTERISTICS
An exclusive pressing process and valuable raw materials 
grant Contour a harmoniuos and exclusive design.

MATERIALS
Nickel-Silver: copper 66%, nickel 13% and zinc 21% 
(CuNi12Zn24), stainless steel AISI 304 (EN X5Cr-
Ni18-10), brass and copper.

DETAILS
Thickness varies from 1,5 to 2 mm, up to 5 mm
at the points most exposed to shocks and strain.Trays' 
edge, made of pressed copper, is welded with Sambonet 
patented special process.
Welding of handles, knobs, hinges, necks
and bases are handmade by silver alloy brazing.
Solid handles are made in hot pressed brass. Stainless 
steel is inserted into the handles
to assure heat resistance.
One piece hinges are molded and the holes gauged to as-
sure sharp work; 145° revolving covers.
The especially shaped spout ensures excellent pouring.

SILVERPLATING
Exclusive technology - H§P
Hard Sambonet SilverPlating:
- purity of silver 999,5‰ ;
- silver layer hardness, up to 2 times more
than traditional silverplating (>180 Hcv);
- sulphuration resistance up to 4 times more than traditio-
nal silverplating.
Ouside finishing: shiny.

technical specifications

specifiche tecniche

hssp

hard sambonet silverplating
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Creamer

Cremiera
Gießer
Crémier
Jarrita

53004-01 Silverplated

15 cl. - 51/2 oz.

Tea pot

Teiera
Teekanne
Théière
Tetera

53008 Silverplated

-03 35 cl. - 12 oz.
-06 60 cl. - 211/2 oz.

Coffee pot

Caffettiera
Kaffeekanne
Cafetière
Cafetera

53001 Silverplated

-03 30 cl. - 11 oz.
-06 60 cl. - 211/2 oz.
-09 90 cl. - 32 oz.
-16 160 cl. - 57 oz.

Milk pot

Lattiera
Milchkanne
Pot à lait
Jarra leche

53006 Silverplated

-03 30 cl. - 11 oz.
-06 60 cl. - 211/2 oz.

Water pitcher with ice guard

Brocca acqua con fermaghiaccio
Wasserkrug mit Eislippe
Carafe à eau avec arrêt pour glace
Jarra agua con reja hielo

53015-16 Silverplated

160 cl. - 57 oz.

Water pitcher

Brocca acqua
Wasserkrug
Carafe à eau
Jarra agua

53016-16 Silverplated

160 cl. - 57 oz.

Sugar bowl

Zuccheriera
Zuckerdose
Sucrier
Azucarero

53010-22 Silverplated

20 cl. - 7 oz.

With fixed cover
53011-02 Silverplated

Sugar bags holder

Supporto per bustine di zucchero
Behälter für Zuckerbeutel
Support pour sachets de sucre
Soporte para sobres de azúcar

53074-00 Silverplated

15 x 9 cm h 4,5 cm - 57/8 x 31/2 in. - h 13/4 in.

Contour
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Grated cheese pot

Formaggiera
Käsedose
Ravier à parmesan
Quesera

53077-01 Silverplated

Ø 12,8 cm - Ø 5 in.

Oval sauce boat

Salsiera ovale
Sauciere, oval
Saucière, ovale
Salsera oval

53085 Silverplated 

-15 15 cl. - 5 oz.
-24 24 cl. - 8 oz.

Oval sauce boat

with underliner

Salsiera ovale con piattino
Sauciere oval mit festem Unterteller
Saucière ovale avec sous-plat
Salsera oval con fuente incorporada

53086-42 Silverplated

42 cl. - 14 oz.

Butter dish

Burriera
Butterdose
Beurrier
Mantequillera

53104-51 Silverplated

Ø 10,5 cm - Ø 4 in.

Caviar set

Caviar set
Caviar set
Caviar set
Caviar set

53029-40 Silverplated

Ø 41 cm - Ø 15 3/4 in.

Butter dish

Burriera
Butterdose
Beurrier
Mantequillera

53110-02 Silverplated

Ø 13 cm - Ø 5 in.

Contour
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Toothpick holder

Portastecchi
Zahnstocherbehälter 
Porte cure-dents
Palillero

53075-07 Silverplated

h 7 cm - h 23/4 in.

Toothpick holder

Portastecchi
Zahnstocherbehälter
Porte cure-dents
Palillero

54071-01 18-10 S/S
53071-01 Silverplated

h 8 cm - h 31/8 in.

Salt shaker

Spargisale
Salzstreuer
Salière
Salero

54067-01 18-10 S/S
53067-01 Silverplated

h 8 cm - h 31/8 in.

Pepper shaker, 1 hole

Spargipepe, 1 foro
Pfefferstreuer, 1 Loch
Poivrier, 1 trou
Pimentero, 1 agujero

54068-01 18-10 S/S
53068-01 Silverplated 

h 8 cm - h 31/8 in.

Pepper shaker, 1 hole

Spargipepe, 1 foro
Pfefferstreuer, 1 Loch
Poivrier, 1 trou
Pimentero, 1 agujero

53073 Silverplated

-06 h 6 cm - h 21/2 in.
-10 h 10 cm - h 4 in.

Salt shaker

Spargisale
Salzstreuer
Salière
Salero

53072 Silverplated

-06 h 6 cm - h 21/2 in.
-10 h 10 cm - h 4 in.

Oil & vinegar set, 2 pcs,

with caps holder

Servizio olio e aceto, 2 pz, con portatappi
Essig- / Ölgestell, 2-tlg, mit Stopselhalterung
Huilier / vinaigrier, 2 pcs, avec porte bouchons
Servicio de mesa, 2 pz, con lleva-tapones

53062-02 Silverplated

h 22,5 cm 19 x 10,5 cm - h 93/8 in. 71/2 x 41/8 in.

Cruet set, 4 pcs

Servizio menage, 4 pz
Menage, 4-tlg
Ménagère, 4 pcs
Servicio de mesa, 4 pz

54065-04 18-10 S/S
53065-04 Silverplated

h 21 cm Ø 19 cm - h 81/2 in. Ø 71/2 in.

Mustard pot

Senapiera
Senfschale
Moutardier
Mostacero

53081-01 Silverplated

h 12 cm Ø 7 cm - h 21/2 in. Ø 43/4 in.

Caviar flatware

Posate per caviale
Kaviarbesteck
Couverts à caviar
Cubiertos para caviar

41518 Mother of pearl

-00 Spoon - Cucchiaino
 11,4 cm - 41/2 in.
-01 Spatula - Spatolina
 10,2 cm - 4 in.
-02 Fork - Forchettina
 11,4 cm - 41/2 in.
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Ice cream cup

Coppa gelato
Eisbecher
Coupe à glace
Copa helado

53107-10 Silverplated

Ø 10 cm - Ø 4 in.

Cup with foot

Coppa con piede
Schale auf Fuß
Coupe sur pied
Copa con base

53109-13 Silverplated 

Ø 13 cm - Ø 5 in.

Soup cup

Coppa crema / potage
Suppenschale
Coupe à crème / potage
Copa gazpacho / potage

53110-05 Silverplated

Ø 13 cm - Ø 5 in.

Supreme cup

Coppa cocktail scampi
Hummer- / Cocktailschale 
Coupe à suprême
Copa cóctel camarones

53110-07 Silverplated

Ø 13 cm - Ø 5 in.

Supreme cup with crystal

Coppa cocktail scampi con cristallo
Hummer- / Cocktailschale mit Kristall
Coupe à suprême avec cristal
Copa cóctel camarones con cristal

53110-08 Silverplated

Ø 13 cm - Ø 5 in.

Vichyssoise cup

Coppa Vichyssoise
Vichy-Schale
Coupe à vichyssoise
Copa vichyssoise

53110-09 Silverplated

Ø 13 cm - Ø 5 in.

Escargot plate

Piatto lumache
Schneckenplatte
Plat à escargots
Plato caracoles

53049 Silverplated

-06 Ø 25 cm - 10 in.
 6 snails - 6 lumache
-12 Ø 31 cm - 121/4 in.
 12 snails - 12 lumache

Caviar cup

Coppa caviale
Kaviarkühler 
Coupe à caviar
Copa caviar

53110-04 Silverplated

Ø 13 cm - Ø 5 in.

Finger bowl

Coppa lavadita
Fingerschale
Rince doigts
Bol para limpiar dedos

53101-11 Silverplated

Ø 11 cm - Ø 41/4 in.
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Rectangular vegetable dish

Legumiera rettangolare
Gemüseschüssel, rechteckig
Légumier, rectangulaire
Legumbrera, rectangular

57131-81 Silverplated

Outside dimensions without handles and knob:
Dimensioni esterne senza maniglie e pomolo:

40 x 27 cm h 19,5 cm - 153/4 x 103/4 in. h 75/8 in. 

Equipped with 1 china baking dish

Provvista di 1 pirofila in porcellana

58131-PA Porcelain

Soup tureen

Zuppiera
Suppenschüssel
Soupière
Sopera

53054 Silverplated

-55 Ø 15 cm - 70 cl. - Ø 6 in. - 23 oz.
-58 Ø 18 cm - 90 cl. - Ø 7 in. - 30 oz.
-60 Ø 20 cm - 140 cl. - Ø 8 in. - 47 oz.
-64 Ø 24 cm - 230 cl. - Ø 91/2 in. - 77 oz.
-68 Ø 28 cm - 350 cl. - Ø 11 in. - 118 oz.

Vegetable dish

Legumiera
Gemüseschüssel
Légumier
Legumbrera

53056 Silverplated

-55 Ø 15 cm - 50 cl. - Ø 6 in. - 16 oz.
-58 Ø 18 cm - 90 cl. - Ø 7 in. - 30 oz.
-60 Ø 20 cm - 120 cl. - Ø 8 in. - 40 oz.
-64 Ø 24 cm - 180 cl. - Ø 91/2 in. - 60 oz.
-68 Ø 28 cm - 280 cl. - Ø 11 in. - 93 oz.

Oval vegetable dish

Legumiera ovale
Gemüseschüssel, oval
Légumier, ovale
Legumbrera, oval

57134-88 Silverplated

Outside dimensions without handles and knob:
Dimensioni esterne senza maniglie e pomolo:

47 x 30 cm h 21,5 cm - 181/2 x 113/4 in. h 81/4 in. 

Equipped with 1 china baking dish

Provvista di 1 pirofila in porcellana

58134-PA Porcelain

Round vegetable dish

Legumiera tonda
Gemüseschüssel, rund
Légumier, rond
Legumbrera, redonda

57135 Silverplated

Outside dimensions without handles and knob:
Dimensioni esterne senza maniglie e pomolo:

-66 Ø 25 cm h 18 cm - Ø 93/4 in. h 75/8 in.
-72 Ø 31 cm h 18,5 cm - Ø 121/2 in. h 71/4 in.
-82 Ø 40,5 cm h 22,5 cm - Ø 161/2 in. h 87/8 in.

Equipped with 1 china baking dish

Provvista di 1 pirofila in porcellana

58135 Porcelain

-PA for 57135-66

-PB for 57135-72

-PC for 57135-82
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Round chafing dish

Rechaud tondo
Chafing-dish, rund
Chafing-dish, rond
Chafing-dish, redondo

57135 Fully silverplated

Outside dimensions with handles and knob:
Dimensioni esterne con maniglie e pomolo:

A25 Ø 25 cm - 25 x 33 cm - h 31,5 cm
 Ø 93/4 in. - 13 x 93/4 in. - h 121/4 in.
A31 Ø 31 cm - 31 x 39,5 cm - h 32 cm
 Ø 121/2 in. - 151/2 x 121/2 in. - h 121/2 in.
A41 Ø 40,5 cm - 40,5 x 51 cm - h 37,5 cm
 Ø 16 in. - 20 x 16 in. - h 143/4 in.

Equipped with 1 china baking dish
Provvista di 1 pirofila in porcellana

58135 Porcelain

-PA for 57135A25

-PB for 57135A31

-PC for 57135A41

Rectangular chafing dish

Rechaud rettangolare
Chafing-dish, rechteckig
Chafing-dish, rectangulaire
Chafing-dish, rectangular

57131A40 Fully silverplated 

Outside dimensions with handles and knob:
Dimensioni esterne con maniglie e pomolo:

49 x 27 cm - h 33,5 cm - 191/4 x 103/4 in. - h 131/4 in.

Equipped with 1 china baking dish

Provvista di 1 pirofila in porcellana

58131-PA Porcelain

CHAFING DISHES

Stainless steel 18-10 construction.

Solid brass legs and handles.

Shiny finish.

Solid alcohol heating.

Equipped with 1 china baking dish

and 1 fuel holder.

RECHAUD
Struttura in acciaio inossidabile 18-10.
Supporti e maniglie in ottone massiccio.
Finitura lucida.
Riscaldamento a combustibile solido.
Rechaud provvisto di 1 pirofila in porcellana
e 1 contenitore per combustibile solido.

technical specifications

specifiche tecniche
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Oval platter

Piatto ovale
Platte, oval 
Plat ovale
Plato oval

53041 Silverplated

-31 31 x 20 cm - 121/4 x 73/4 in.
-36 36 x 23 cm - 141/4 x 9 in.
-42 42 x 27 cm - 161/2 x 101/2 in.
-47 47 x 30 cm - 181/2 x 12 in.
-54 54 x 38 cm - 211/4 x 15 in.

Round platter

Piatto tondo
Platte, rund
Plat rond
Plato redondo

53035 Silverplated

-31 outside - esterno: Ø 31 cm - Ø 121/4 in.  
 inside - interno: Ø 22 cm - Ø 85/8 in.
-36 outside - esterno: Ø 36 cm - Ø 141/8 in.
  inside - interno: Ø 25,5 cm - Ø 101/2 in.
-41  outside - esterno: Ø 41 cm - Ø 16 in.
  inside - interno: Ø 29 cm - Ø 111/2 in.

Dome cover, round 

Cloche tonda
Speiseglocke, rund
Cloche ronde
Cúpula redonda

53037 Silverplated

-18 Ø 18 cm - 7 in.
-20 Ø 21 cm - 81/4 in.
-23 Ø 23,5 cm - 91/4 in.
-26 Ø 25,5 cm - 10 in.
-28 Ø 28,5 cm - 111/4 in.

Cover for oval platter

Copripiatto per piatto ovale
Speiseglocke für ovale Platte
Cloche pour plat ovale
Cubreplatos para plato oval

53043 Silverplated

-29 29 x 18 cm - 111/2 x 7 in.
-34 34 x 21 cm - 133/8 x 81/4 in.
-40 40 x 25 cm - 153/4 x 97/8 in.
-45 45 x 28 cm - 173/4 x 11 in.
-53 53 x 35 cm - 203/4 x 141/2 in.

Fish dish

Piatto pesce
Fischplatte
Plat à poisson
Fuente pescado

53045 Silverplated

-55 outside - esterno: 55 x 23 cm - 211/2 x 9 in.
 inside - interno: 46 x 15 cm - 181/4 x 57/8 in.
-65 outside - esterno: 65 x 28 cm - 251/4 x 10 in.
 inside - interno: 54 x 17 cm - 211/4 x 63/4 in.
-74 outside - esterno: 74 x 29 cm - 271/2 x 111/2 in.
 inside - interno: 63 x 19 cm - 243/4 x 71/2 in.

China insert for oval platter

Porcellana per piatto ovale
Porzellan für ovale Platte
Porcelaine pour plat ovale
Porcelana para plato oval

59906 Porcelain

-21 21 x 11 cm - 8 x 41/4 in.
-25 25,5 x 13 cm - 10 x 5 in.
-29 29 x 15,5 cm - 111/2 x 51/4 in.
-33 33 x 17,5 cm - 13 x 8 in.
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Relish dish, 3 compartments

Portasalatini, 3 comparti
Salzgebäckständer, 3 Abteile
Porte-appetizers, 3 compts.
Entremesera, 3 compartimentos

53088-19 Silverplated

h 9 cm - Ø 10,5 cm - h 31/2 in. - Ø 4 in.

Relish dish, 4 compartments  with crystal

Portasalatini, 4 comparti, con cristalli
Salzgebäckschale, 4 Abteile, mit Kristalleinsätzen
Porte-appetizers, 4 compts., avec cristaux
Entremesera, 4 compartimentos, con cristales

53090-04 Silverplated

h 19 cm - Ø 8 cm - h 71/2 in. - Ø 3 in.

Bread basket

Cestino pane
Brotkorb 
Corbeille à pain
Cesta pan

53092 Silverplated

-25 25 x 16 cm - 91/4 x 61/4 in.
-31 31 x 20 cm - 121/4 x 73/4 in.
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Fruit / pastry stand 

Alzata frutta / dolci  
Obst- / Gebäckständer 
Étagère à fruits / petits fours 
Confitero / frutero

53136 Silverplated

-18 h 11 cm Ø 19 cm - h 41/2 in. Ø 71/2 in.
-28 h 14 cm Ø 29 cm - h 51/2 in. Ø 111/2 in.

Fruit / pastry stand 

Alzata frutta / dolci 
Obst- / Gebäckständer 
Étagère à fruits / petits fours 
Confitero / frutero

53136-12 Silverplated

h 7 cm Ø 12,5 cm - h 23/4 in. Ø 5 in.
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Wedding cake stand, 3 tiers

Alzata torta matrimoniale, 3 piani
Hochzeitskuchenständer, 3-stöckig
Support à tartes, 3 étages
Pedestal para tartas, 3 niveles

53137-03 Silverplated

h 74 cm - Ø 25 / 31,5 / 39,5 cm
h 29 in. - Ø 101/4 / 121/2 / 151/2 in.

Fruit stand, 3 tiers

Alzata frutta, 3 piani
Obstständer, 3-stöckig
étagère à fruits, 3 étages
Frutero, 3 niveles

53136-03 Silverplated

h 74 cm - Ø 25 / 31,5 / 39,5 cm
h 29 in. - Ø 101/4 / 121/2 / 151/2 in.

Pastry stand, 3 tiers

Alzata dolci, 3 piani
Gebäckständer, 3-stufig 
Porte petits fours, 3 étages
Confitero, 3 niveles

53139-03 Silverplated 

h 43 cm - Ø 18 / 28 / 38 cm
h 17 in. - Ø 7 / 11 / 15 in.

Pastry stand, 2 tiers

Alzata dolci, 2 piani
Gebäckständer, 2-stöckig 
Porte petits fours, 2 étages
Confitero, 2 niveles

53139-02 Silverplated 

h 31 cm - Ø 18/28 cm - h 12 in. - Ø 7/11 in.

Cake stand

Alzata torta
Kuchenständer
Support à tarte
Pedestal para tartas

53137 Silverplated

-29 h 12 cm Ø 29,5 cm - h 43/4 in. Ø 115/8 in.
-38 h 17 cm Ø 39,5 cm - h 61/2 in. Ø 151/2 in.

Dome cover

Cloche
Speiseglocke
Cloche
Cúpula

56137-69 18-10 S/S, methacrylate
55137-69 Silverplated, methacrylate

h 16 cm - Ø 28 cm - h 65/16 in. - Ø 11 in.

Suitable for - Adatto a:
Cake stand - Alzata torta 53137-29
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Round tray with handles

Vassoio tondo con maniglie
Ausstellplatte mit Griffen, rund
Plateau rond avec anses
Bandeja redonda con asas

53030 Silverplated

-36 outside - esterno: Ø 36 cm - Ø 141/8 in.
 inside - interno: Ø 31 cm - 121/4 in.
-41 outside - esterno: Ø 41 cm - Ø 16 in.
 inside - interno: Ø 35 cm - Ø 133/4 in.

Round tray

Vassoio tondo
Ausstellplatte, rund
Plateau rond
Bandeja redonda

53026 Silverplated

-36 outside - esterno: Ø 36 cm - Ø 141/8 in.
 inside - interno: Ø 31 cm - 121/4 in.
-41 outside - esterno: Ø 41 cm - Ø 16 in.
 inside - interno: Ø 35 cm - Ø 133/4 in.

Square tray

Vassoio quadrato
Ausstellplatte, quadratisch
Plateau carré
Bandeja cuadrada

53019-26 Silverplated

outside - esterno: 26 x 26 cm - 101/4 x 101/4 in.
inside - interno: 22 x 22 cm - 81/2 x 81/2 in

Rectangular tray

Vassoio rettangolare
Tablett, rechteckig
Plateau rectangulaire
Bandeja rectangular

53020 Silverplated

-30 outside - esterno: 29 x 21 cm - 111/2 x 81/4 in.
 inside - interno: 25 x 17 cm - 97/8 x 61/2 in.
-40 outside - esterno: 40 x 27 cm - 153/4 x 103/4 in.
 inside - interno: 33 x 20 cm - 133/4 x 77/8 in.
-50 outside - esterno: 50 x 38 cm - 203/4 x 15 in.
 inside - interno: 44 x 32 cm - 173/8 x 121/2 in.

Rectangular tray with handles

Vassoio rettangolare con maniglie
Ausstellplatte mit Griffen, rechteckig
Plateau rectangulaire avec anses
Bandeja rectangular con asas

53024 Silverplated

-30 outside - esterno: 29 x 21 cm - 111/2 x 81/4 in.
 inside - interno: 25 x 17 cm - 97/8 x 61/2 in.
-40 outside - esterno: 40 x 27 cm - 153/4 x 103/4 in.
 inside - interno: 33 x 20 cm - 133/4 x 77/8 in.
-50 outside - esterno: 50 x 38 cm - 203/4 x 15 in.
 inside - interno: 44 x 32 cm - 173/8 x 121/2 in.

Cash tray

Vassoio Conto
Rechnungstablett 
Plateau à monnaie
Bandeja cuentas y propinas

53018-22 Silverplated

22 x 15 cm - 81/2 x 6 in.
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Show plate

Piatto presentazione
Platzteller
Plat à présentation
Plato de presentación

53032-31 Silverplated

outside - esterno: Ø 31 cm - 121/4 in.
inside - interno: Ø 19,8 cm - 73/4 in.

Underliner

Sottocoppa
Unterteller
Sous-coupe
Platillo

53112 Silverplated

-14 outside - esterno: Ø 14 cm - Ø 51/2 in.
 inside - interno: Ø 8 cm - Ø 3 in.
-18 outside - esterno: Ø 18 cm - Ø 7 in.
 inside - interno: Ø 11,4 cm - Ø 41/2 in.
-22 outside - esterno: Ø 22 cm - Ø 81/2 in.
 inside - interno: Ø 14,1 cm - Ø 51/2 in.
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Punch ladle

Mestolo punch
Punch-Schöpfkelle
Louche à punch
Cucharón para punch

62706-42 Silverplated

42 cm - 161/2 in.

Punch bowl

Coppa punch
Champagnerkühler
Coupe à punch
Ponchera

53143-20 Silverplated

Ø 45 cm - 20 L
Ø 171/2 in. - 5.3 Gal.

Ice bucket

Secchio ghiaccio
Eisbehälter
Seau à glace
Cubitera hielo

53115-18 Silverplated

h 16 cm - Ø 18 cm
h 61/4 in. - Ø 7 in.

Insulated wine cooler

Glacette termica
Flaschenkühler
Rafraîchisseur à bouteille
Enfriador de botella

53121-14 Silverplated

h 21,5 cm - Ø 14 cm - 160 cl.
h 81/2 in. - Ø 51/2 in. - 531/4 oz.

Sherbet pot

Sorbettiera termica 
Sorbetbehälter, isoliert
Sorbetière, isotherme
Sorbetera térmica

53121-54 Silverplated

Ø 14 cm - 160 cl.
Ø 51/2 in. - 531/4 oz.
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Wine cooler stand

Supporto secchio spumante
Weinkühlerständer
Support pour seau à champagne
Soporte cubo de champaña 

53119-58 Silverplated

h 58 cm - Ø 19,5 cm
h 23 in. - Ø 71/2 in.

Wine cooler

Secchio spumante
Weinkühler
Seau à champagne
Cubitera de champaña

53117-20 Silverplated

h 25,5 cm - Ø 20,5 cm
h 10 in. - Ø 8 in.

Wine cooler

Secchio vino
Weinkühler
Seau à vin
Cubo vino

53117-26 Silverplated

26 x 21 cm - h 19,5 cm
101/4 x 81/4 in.- Ht. 75/8 in.

new
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Candlestick

Candeliere  
Kerzenleuchter 
Chandelier 
Candelabro una vela

53125

Silverplated

-26 h 26 cm - h 101/4 in.
-32 h 32 cm - h 121/2 in.

Flower vase

Vasetto fiori
Blumenvase
Vase à fleurs
Florero 

53096-18

Silverplated

h 17,6 cm - h 63/4 in.

Table number stand

Supporto per numero da tavola
Tischnummernständer
Support pour numéro de table
Soporte para número de mesa

53164-51

Silverplated

h 51 cm - h 20 in.

Oval napkin holder

Legatovagliolo ovale
Serviettenring, oval
Porte serviette ovale
Servilletero oval

53094-05 Silverplated

5 x 3 cm - 2 x 1 in.

Table number holder

Portanumero da tavola / segnaposto
Tischnummern-Aufsteller
Porte numéro de table
Porta número de mesa

53098-11 Silverplated

11 x 6,5 cm - 41/3 x 21/2 in.

Table stand number

Numero da tavola per supporto
Ständertischnummer
Numéro pour support de table
Número para soporte de mesa

59957-24

Plastic

Ø 23,5 cm - Ø 91/4 in.
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Candlestick

Candeliere  
Kerzenleuchter 
Chandelier 
Candelabro una vela

53125-08 Silverplated

h 8,5 cm - h 31/4 in.

Candelabra 3 lights 

Candelabro 3 luci 
Kerzenleuchter, 3-flammig 
Chandelier, 3 branches 
Candelabro, 3 brazos

53126-03 Silverplated

h 40 cm - h 153/4 in.

Candelabra 5 lights 

Candelabro 5 luci 
Kerzenleuchter, 5-flammig 
Chandelier, 5 branches 
Candelabro, 5 brazos

53126-05 Silverplated

h 40 cm - h 153/4 in.

Candelabra 3 lights 

Candelabro 3 luci 
Kerzenleuchter, 3-flammig 
Chandelier, 3 branches 
Candelabro, 3 brazos

53126-30 Silverplated

h 30 cm - h 113/4 in.
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Elite

A line characterized by nostalgic forms 
that have a subdued elegance and 
represent the contemporary alternative 
to classicism. Sambonet’s exclusive 
silver plating techniques and moulding 
procedures give life to this balance of 
refined and extremely functional forms. 

Una linea caratterizzata da forme 
nostalgiche che mantengono una sobria 
eleganza e rappresentano l’alternativa 
contemporanea al classicismo. 
Le esclusive tecniche di argentatura 
e i procedimenti di stampaggio firmati 
Sambonet danno vita a questo equilibrio 
di forme raffinate ma estremamente 
funzionali.
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5.

1.
3.

2.

4.

Caratteristiche
Gradevole forma ovale della caffetteria realizzata 
grazie ad un esclusivo procedimento di stampaggio 
Sambonet.

Materiali
Acciaio inossidabile AISI 304 (EN X5CrNi18-10).

Dettagli
Spessori (2) di vassoi e caffetteria: 1,5 mm;
pezzi speciali fino a 2 mm.
Vassoi (5) con bordo piano per una maggiore igieni-
cità e facilità di pulizia.
Saldature (3) con brasatura in lega d’argento
eseguita a mano.
Manici (1) massicci realizzati in acciaio inox micro-
fuso.
Cerniere (4) massicce realizzate in pezzo unico
in acciaio inox microfuso, lavorate meccanicamente
con fori calibrati per garantire un movimento
di precisione; apertura a 135°.
Pomoli (4) in ottone massiccio nichelati e cromati.
Facilità (4) nel versare i liquidi garantita dalla partico-
lare conformazione dei becchi.

Argentatura
Tecnologia esclusiva - H§P
Hard Sambonet SilverPlating:
-purezza dell’argento utilizzato 999,5‰ ;
-durezza del rivestimento fino a 2 volte superiore 
rispetto all’argentatura tradizionale (>180 Hcv);
-resistenza alla sulfurazione fino a 4 volte superiore 
rispetto all’argentatura tradizionale.
Finitura esterna: lucida.

Characteristics
Lovely oval shape created thanks to Sambonet 
exclusive pressing process.

Materials
Stainless steel AISI 304 (EN X5CrNi18-10).

Details
Thickness (2) of trays and serving items: 1,5 
mm;
special pieces up to 2 mm.
Trays (5) have plain edges to ensure hygiene
and easy cleaning.
Welding (3) is handmade by silver alloy brazing.
Solid handles (1) are made in micro-casted 
stainless steel.
One piece hinges (4) are molded and the holes 
gauged to assure sharp work; 135° revolving 
covers.
The massive brass knobs (4) are nickel-plated
and chrome plated. The especially shaped 
spout (4) ensures excellent pouring.

Silverplating
Exclusive technology - H§P
Hard Sambonet SilverPlating:
-purity of silver 999,5‰ ;
-silver layer hardness, up to 2 times more
than traditional silverplating (>180 Hcv);
-sulphuration resistance up to 4 times more
than traditional silverplating.
Outside finishing: shiny.

technical specifications

specifiche tecniche
h§p
hard sambonet
silverplating
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Coffee pot

Caffetteria
Kaffeekanne
Cafetière
Cafetera

56001 18-10 S/S
55001 Silverplated S/S
55001G PVD Gold
55001U PVD Rum

-03 30 cl. - 11 oz.
-06 60 cl. - 211/2 oz.
-09 90 cl. - 32 oz.*
-16 160 cl. - 57 oz.*

* Not available in PVD

Coffee pot with goose neck

Caffettiera a collo d’oca
Kaffeekanne mit Schwanenhals
Cafetière avec col de cygne
Cafetera con cuello de cisne

56003 18-10 S/S
55003 Silverplated S/S

-10 100 cl. - 331/4 oz.
-16 160 cl. - 50 oz.

Tea pot

Teiera
Teekanne
Théière
Tetera

56008 18-10 S/S
55008 Silverplated S/S
55008G PVD Gold
55008U PVD Rum
5A008P05 Antique PVD Champagne
5A008U05 Antique PVD Rum

-03 30 cl. - 11 oz.
-05 50 cl. - 171/2 oz.
-12 120 cl. - 40 oz.*

* Not available in PVD

Elite
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Creamer

Cremiera
Gießer 
Crémier
Jarrita

56004-01 18-10 S/S
55004-01 Silverplated S/S
55004G01 PVD Gold
55004U01 PVD Rum
5A004P01 Antique PVD Champagne
5A004U01 Antique PVD Rum

15 cl. - 51/2 oz.

Sugar bowl

Zuccheriera
Zuckerdose
Sucrier
Azucarero

56010 18-10 S/S
55010 Silverplated S/S
55010G PVD Gold
55010U PVD Rum

-22 20 cl. - 7 oz.
-23 26 cl. - 9 oz.* 

* Not available in PVD

Sugar bowl with handles

Zuccheriera con maniglie 
Zuckerdose mit Griffen
Sucrier avec anses
Azucarero con asas

56012-23 18-10 S/S
55012-23 Silverplated S/S
55012G23 PVD Gold
55012U23 PVD Rum

26 cl. - 9 oz.

Milk pot

Lattiera
Milchkanne
Pot à lait
Jarra leche

56006 18-10 S/S
55006 Silverplated S/S
55006G PVD Gold
55006U PVD Rum

-03 30 cl. - 11 oz.
-06 60 cl. - 211/2 oz.
-09 90 cl. - 32 oz. *

* Not available in PVD

Water pitcher with ice guard

Brocca acqua con fermaghiaccio
Wasserkrug mit Eislippe
Carafe à eau avec arrêt pour glace
Jarra agua con reja hielo

56015-16 18-10 S/S
55015-16 Silverplated S/S
55015G16 PVD Gold
55015U16 PVD Rum

160 cl. - 57 oz.

Insulated beverage server

Caraffa termica
Thermoskanne
Pot isothermique
Jarra térmica

56013 18-10 S/S
55013 Silverplated S/S

-03 30 cl. - 11 oz.
-06 60 cl. - 211/2 oz.
-10 100 cl. - 331/2 oz.

For high performance, before use 

warm the pot filling with hot water.

Per ottimizzare l’impiego, preriscaldare 
con acqua calda prima dell’uso.
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Relish dish with crystal, 3 compartments

Portasalatini con cristalli, 3 comparti
Salzgebäckschale mit Kristalleinsätzen, 3 Abteile
Porte-appetizers avec cristaux, 3 compts.
Entremesera con cristales, 3 compartimentos

56088-03 18-10 S/S
55088-03 Silverplated S/S

h 9,5 cm - Ø 8,5 cm
h 31/4 in. - Ø 31/4 in.

Relish dish, 3 compartments

Portasalatini, 3 comparti
Salzgebäckschale, 3 Abteile
Porte-appetizers, 3 compts. 
Entremesera, 3 compartimentos

56089-08 18-10 S/S
55089-08 Silverplated S/S

h 8,5 cm - Ø 10 cm
h 33/8 in. - Ø 37/8 in.

Relish dish, 3 compartments

Portasalatini, 3 comparti
Salzgebäckschale, 3 Abteile
Porte-appetizers, 3 compts. 
Entremesera, 3 compartimentos

56088-10 18-10 S/S
55088-10 Silverplated S/S

h 9,5 cm - Ø 8,5 cm
h 31/4 in. - Ø 31/4 in.
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Fruit / pastry stand 

Alzata frutta / dolci 
Obst-/Gebäckständer 
Étagère à fruits / petits fours 
Confitero / frutero

56136-13 18-10 S/S
55136-13 Silverplated S/S

Ø 13,8 cm h 11 - Ø 51/2 in. h 41/2 in.

Fruit stand

Alzata frutta
Fruchtschale auf Fuß
Coupe à fruits sur pied
Frutero

56136-21 18-10 S/S
55136-21 Silverplated S/S
55136G21 PVD Gold
55136U21 PVD Rum

Ø 21,5 cm h 12 - Ø 81/2 in. h 43/4 in.

Fruit stand

Alzata frutta
Fruchtschale auf Fuß
Coupe à fruits sur pied
Frutero

56134-21 18-10 S/S
55134-21 Silverplated S/S

Ø 21,5 cm h 7 - Ø 81/2 in. h 23/4 in.

Bread stand

Alzata pane
Brotständer
Plat à pain sur pied
Pedestal para pan

56135-22 18-10 S/S
55135-22 Silverplated S/S
55135G22 PVD Gold
55135U22 PVD Rum

Ø 22 cm h 11 - Ø 9 in. h 41/2 in.

Cake / fruit stand with edge

Alzata torta / alzata frutta con bordo
Kuchen- / Obstständer, mit Rand
Support à tarte / coupe à fruits avec bord
Pedestal para tartas / frutero con borde

56138-28 18-10 S/S
55138-28 Silverplated S/S

h 9,5 cm Ø 28 cm - h 33/4 in. Ø 11 in.

Cake stand

Alzata torta
Kuchenständer
Support à tarte
Pedestal para tartas

56137-28 18-10 S/S
55137-28 Silverplated S/S
55137G28 PVD Gold
55137U28 PVD Rum

h 9,5 cm Ø 28 cm - h 33/4 in. Ø 11 in.

Sugar bags holder

Supporto per bustine di zucchero
Behälter für Zuckerbeutel
Support pour sachets de sucre
Soporte para sobres de azúcar

56074-00 18-10 S/S
55074-00 Silverplated S/S
5A074P00 Antique PVD Champagne
5A074U00 Antique PVD Rum

12 x 5,5 x 4 cm - 43/4 x 21/8 x 11/2 in.

Jam jars holder

Supporto per vasetti di marmellata
Behälter für Konfitürengläser
Support pour pots de confiture
Soporte para botes de mermelada

56077-00 18-10 S/S
55077-00 Silverplated S/S

23 x 4,5 x 4 cm - 9 x 13/4 x 11/2 in.
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Wedding cake stand, 3 tiers

Alzata torta matrimoniale, 3 piani
Hochzeitskuchenständer, 3-stöckig
Support à tartes, 3 étages
Pedestal para tartas, 3 niveles

56137-03 18-10 S/S
55137-03 Silverplated S/S

h 64,5 cm - Ø 18,5 / 28 / 38 cm
h 251/2 in. - Ø 71/4 / 11 / 151/4 in.

Fruit stand, 3 tiers

Alzata frutta, 3 piani
Obstständer, 3-stöckig
Ètagère à fruits, 3 étages
Frutero con pié, 3 niveles

56136-03 18-10 S/S
55136-03 Silverplated S/S

h 64,5 cm - Ø 18,5 / 28 / 38 cm
h 251/2 in. - Ø 71/4 / 11 / 151/4 in.

Jam / honey stand, 2 tiers

Alzata portamarmellata, 2 piani
Konfitürständer, 2-stöckig
Porte confitures, 2 étages
Confitero, 2 niveles

56140-02 18-10 S/S
55140-02 Silverplated S/S

h 19 cm - Ø 14 / 18,5 cm
h 71/2 in. - Ø 51/2 / 71/4 in.

Pastry stand, 3 tiers

Alzata dolci, 3 piani
Gebäckständer, 3-stöckig
Porte petits fours, 3 étages
Confitero, 3 niveles

56139-03 18-10 S/S
55139-03 Silverplated S/S
55139G03 PVD Gold *
55139U03 PVD Rum *

h 47 cm - Ø 18 / 28 / 39 cm
h 18 in. - Ø 71/4 / 11 / 151/2 in.

* Ring not in PVD.

Pastry stand, 2 tiers

Alzata dolci, 2 piani
Gebäckständer, 2-stöckig
Porte petits fours, 2 étages
Confitero, 2 niveles

56139-02 18-10 S/S
55139-02 Silverplated S/S
55139G02 PVD Gold *
55139U02 PVD Rum *

h 32,5 cm - Ø 18 / 28 cm
h 13 in. - Ø 71/4 / 11 in.

* Ring not in PVD.

Pastry stand

Alzata dolci
Gebäckständer
Porte petits fours
Confitero

56139-01 18-10 S/S
55139-01 Silverplated S/S
55139G01 PVD Gold *
55139U01 PVD Rum *

h 20,5 cm - Ø 18,5 cm
h 8 in. - Ø 71/4 in.

* Ring not in PVD.
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Plates serving stand, 3 tiers

Alzata piatti, 3 piani
Teller-Etagere, 3-stufig
Présentoir assiettes, 3 étages
Soporte platos, 3 niveles

56133-03 18-10 S/S
55133G03 PVD Gold
55133U03 PVD Rum
5A133P03 Antique PVD Champagne
5A133U03 Antique PVD Rum

Ø 25 cm h 47,5 cm
Ø 93/4 in. h 183/4 in.

For plates Per piatti
Ø 22 cm - Ø 85/8 in.

Petits fours stand, 4 small dishes

Alzatina dolci, 4 piattini
Gebäckständer, 4 Schälchen
Présentoir à douceurs 4 coupelles 
Soporte para dulces, 4 platillos 

56141-04 18-10 S/S
55141G04 PVD Gold
55141U04 PVD Rum
5A141P04 Antique PVD Champagne
5A141U04 Antique PVD Rum

Ø 16 cm h 20 cm
Ø 61/4 in. h 77/8 in.

Small dishes Piattini
Ø 5,5 cm - 21/8 in.
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Round tray with handles

Vassoio tondo con maniglie
Ausstellplatte mit Griffen, rund
Plateau rond avec anses
Bandeja redonda con asas

56030 18-10 S/S
55030 Silverplated S/S

-35  outside Ø 35 cm - Ø 133/4 in.
 inside Ø 31 cm - Ø 121/4 in.
-40  outside Ø 40 cm - Ø 153/4 in.
 inside Ø 35,5 cm - Ø 14 in.

55030G35 PVD Gold
55030U35 PVD Rum

Round tray for cassata, with handles

Vassoio tondo per cassata, con maniglie
Ausstellplatte für Cassata, rund, mit Griffen
Plateau rond pour cassate, avec anses
Bandeja redonda para cassata, con asas

56030-36 18-10 S/S
55030-36 Silverplated S/S

Ø 36 cm - Ø 141/4 in.

Round tray

Vassoio tondo
Ausstellplatte, rund
Plateau rond
Bandeja redonda

56026 18-10 S/S
55026 Silverplated S/S

-30  outside Ø 30 cm - Ø 113/4 in.
 inside  Ø 25,5 cm - Ø 10 in.
-35  outside Ø 35 cm - Ø 133/4 in.
 inside Ø 31 cm - Ø 121/4 in.
-40  outside Ø 40 cm - Ø 153/4 in.
 inside Ø 35,5 cm - Ø 14 in.

55026G35 PVD Gold
55026U35 PVD Rum

Round platter

Piatto tondo
Platte, rund
Plat rond
Plato redondo

56035 18-10 S/S
55035 Silverplated S/S

-30 outside Ø 30 cm - Ø 123/4 in.
 inside Ø 24 cm - Ø 91/2 in.
-35 outside  Ø 35 cm - Ø 133/4 in.
 inside  Ø 27 cm - Ø 101/2 in.
-40 outside Ø 40 cm - Ø 153/4 in.
 inside Ø 31 cm - Ø 121/4 in.

66326 18-10 S/S
65326 Silverplated S/S

-60 Ø 60 cm - Ø 24 in.
-80 Ø 80 cm - Ø 311/2 in.
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Oval tray

Vassoio ovale
Tablett, oval
Plateau oval
Bandeja oval

56025-49 18-10 S/S
55025-49 Silverplated S/S

49 x 37 cm - 191/4 x 141/2 in.

Rectangular tray

Vassoio rettangolare
Tablett, rechteckig
Plateau rectangulaire
Bandeja rectangular

56020 18-10 S/S
55020 Silverplated S/S
55020G PVD Gold
55020U PVD Rum

-28 outside 28 x 20 cm - 113/4 x 73/4 in.
 inside 26 x 18 cm - 101/4 x 7 in.
-35 outside 35 x 30 cm - 133/4 x 113/4 in.
 inside 31 x 27 cm - 121/4 x 101/2 in.
-40* outside 40 x 26 cm - 153/4 x 101/4 in.
 inside 35 x 22 cm - 133/4 x 83/4 in.
-50* outside 50 x 38 cm - 191/2 x 15 in.
 inside 44 x 32 cm - 171/4 x 121/2 in.
-65* outside 65 x 50 cm - 251/2 x 191/2 in.
 inside 58 x 42 cm - 227/8 x 161/2 in.
-85*  outside  85 x 50 cm - 331/2 x 193/4 in.
 inside 77 x 42 cm - 303/8 x 161/2 in.
-99* outside 100 x 50 cm - 391/4 x 193/4 in.
 inside 92 x 42 cm - 361/4 x 161/2 in.

* Not available in PVD

Rectangular tray with handles

Vassoio rettangolare con maniglie
Ausstellplatte mit Griffen, rechteckig
Plateau rectangulaire avec anses
Bandeja rectangular con asas

56024 18-10 S/S
55024 Silverplated S/S
55024G PVD Gold
55024U PVD Rum

-40 outside 40 x 26 cm - 153/4 x 101/4 in.
 inside 35 x 22 cm - 133/4 x 83/4 in.
-50 outside 50 x 38 cm - 191/2 x 15 in.
 inside 44 x 32 cm - 171/4 x 121/2 in.
-65* outside 65 x 50 cm - 251/2 x 191/2 in.
 inside 58 x 42 cm - 227/8 x 161/2 in.
-85* outside 85 x 50 cm - 331/2 x 193/4 in.
 inside 77 x 42 cm - 303/8 x 161/2 in.
-99* outside 100 x 50 cm - 391/4 x 193/4 in.
 inside 92 x 42 cm - 361/4 x 161/2 in.

* Not available in PVD
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Oval platter

Piatto ovale
Platte, oval
Plat oval
Plato oval

56041 18-10 S/S
55041 Silverplated S/S
55041G PVD Gold
55041U PVD Rum

-30 outside 30 x 19 cm - 113/4 x 71/2 in.
 inside  24 x 13 cm - 91/2 x 5 in.
-35 outside  35 x 22 cm - 133/4 x 81/2 in.
 inside 28 x 16 cm - 113/4 x 61/4 in.
-41 outside 41 x 26 cm - 163/4 x 101/4 in.
 inside 34 x 19 cm - 133/8 x 71/2 in.
-46* outside 46 x 29 cm - 183/4 x 111/2 in.
 inside  38 x 21 cm - 153/4 x 81/2 in.
-54* outside 54 x 37 cm - 211/2 x 141/2 in.
 inside 43 x 26 cm - 171/2 x 101/4 in.

* Not available in PVD

66325 18-10 S/S
65325 Silverplated S/S

-85 85 x 58 cm - 331/2 x 193/4 in.
-99 100 x 68 cm - 391/2 x 263/4 in.

China insert for oval platter

Porcellana per piatto ovale
Porzellan für ovale Platte
Porcelaine pour plat ovale
Porcelana para plato oval

59906 Porcelain

-21 21 x 11 cm - 8 x 41/4 in.
-25 25,5 x 13 cm - 10 x 5 in.
-29 29 x 15,5 cm - 111/2 x 51/4 in.
-33 33 x 17,5 cm - 13 x 8 in.

Fish dish

Piatto pesce
Fischplatte
Plat à poisson
Fuente pescado

56045 18-10 S/S
55045 Silverplated S/S

-55 outside 55 x 23 cm - 211/2 x 9 in.
 inside 47 x 16 cm - 181/4 x 61/4 in.
-65 outside 65 x 27 cm - 251/4 x 101/2 in.
 inside 56 x 18 cm - 221/2 x 7 in.
-74 outside 74 x 29 cm - 291/2 x 111/2 in.
 inside 65 x 20 cm - 251/2 x 77/8 in.

Lid for Escoffier vegetable dish

Coperchio per legumiera Escoffier
Escoffier-Gemüseschaledeckel
Couvercle pour légumier Escoffier
Tapa para legumbrera Escoffier

56060-00 18-10 S/S
55060-00 Silverplated S/S

40 x 27 cm - 151/4 x 101/2 in.
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Caviar set

Caviar set
Caviar set
Caviar set
Caviar set

56029-40 18-10 S/S

Ø 40 cm - 153/4 in.

Soup tureen

Zuppiera
Suppenschüssel
Soupière
Sopera

56054 18-10 S/S
55054 Silverplated S/S

-52 Ø 12 cm 35 cl. - Ø 6 in. 12 oz.
-55 Ø 14,5 cm 70 cl.- Ø 7 in. 23 1/2 oz.
-58 Ø 17,5 cm 100 cl. - Ø 8 in. 34 oz.
-61 Ø 20,5 cm 155 cl. - Ø 10 in. 52 3/8 oz.
-65 Ø 25 cm 280 cl. - Ø 11 in. 94 5/8 oz.

Vegetable dish

Legumiera
Gemüseschüssel
Légumier
Legumbrera

56056 18-10 S/S
55056 Silverplated S/S

-55 Ø 14,5 cm 55 cl. - Ø 7 in. 18 oz.
-58 Ø 17,5 cm 90 cl.- Ø 8 in. 30 oz.
-61 Ø 20,5 cm 140 cl. - Ø 10 in. 47 oz.
-65 Ø 25 cm 240 cl. - Ø 11 in. 80 oz.

Escoffier vegetable dish,1 compartment

Legumiera Escoffier, 1 scomparto
Escoffier-Gemüseschale, 1 Abteil
Légumier Escoffier, 1 compartiment
Legumbrera Escoffier, 1 compartimento

56060-01 18-10 S/S
55060-01 Silverplated S/S

40 x 27 cm - 450 cl.
151/4 x 101/2 in. - 150 oz.

Escoffier vegetable dish,2 compartments

Legumiera Escoffier, 2 scomparti
Escoffier-Gemüseschale, 2 Abteile
Légumier Escoffier, 2 compartiments
Legumbrera Escoffier, 2 compartimentos

56060-02 18-10 S/S
55060-02 Silverplated S/S

40 x 27 cm - 150 cl. x 2
151/4 x 101/2 in. - 50 oz. x 2 

Caviar flatware

Posate per caviale
Kaviarbesteck
Couverts à caviar
Cubiertos para caviar

41518 Mother of pearl

-00 Spoon - Cucchiaino
 11,4 cm - 41/2 in.
-01 Spatula - Spatolina
 10,2 cm - 4 in.
-02 Fork - Forchettina
 11,4 cm - 41/2 in.
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Dome cover, round 

Cloche tonda
Speiseglocke, rund
Cloche ronde
Cúpula redonda

56037 18-10 S/S
55037 Silverplated S/S

-19 Ø 18,5 cm - Ø 71/4 in.
-22 Ø 22 cm - Ø 81/2 in.
-23 Ø 24 cm - Ø 91/2 in.
-26 Ø 26 cm - Ø 101/4 in.
-28 Ø 29 cm - Ø 111/2 in.

5A037P23 Antique PVD Champagne
5A037U23 Antique PVD Rum

Round plate cover 

Copripiatto tondo
Speiseglocke, rund
Cloche ronde
Cubreplatos, redondo

56039 18-10 S/S

-19 Ø 19 cm - Ø 71/2 in.
-20 Ø 20 cm - Ø 73/4 in.
-24 Ø 24 cm - Ø 91/2 in.
-25 Ø 25 cm - Ø 97/8 in.
-26 Ø 26 cm - Ø 101/4 in.
-76 Ø 26,5 cm - Ø 103/8in.
-27 Ø 27 cm - Ø 101/2 in.
-77 Ø 27,5 cm - Ø 107/8 in.
-28 Ø 28 cm - Ø 11 in.
-78 Ø 28,5 cm - Ø 111/4 in.
-29 Ø 29 cm - Ø 113/8 in.
-79 Ø 29,5 cm - Ø 115/8 in.
-30 Ø 30 cm - Ø 117/8 in.
-31 Ø 31 cm - Ø 121/4 in.
-32 Ø 32 cm - Ø 121/2 in.
-83 Ø 33,5 cm - Ø 131/8 in.

55039 Silverplated S/S

-20 Ø 20 cm - Ø 73/4 in.
-24 Ø 24 cm - Ø 91/2 in.
-25 Ø 25 cm - Ø 97/8 in.
-26 Ø 26 cm - Ø 101/4 in.

Show plate

Piatto presentazione
Platzteller
Plat à présentation
Plato de presentación

56032 18-10 S/S
55032 Silverplated S/S

-31 outside Ø 31 cm - Ø 121/4 in.
 inside Ø 19,6 cm - Ø 73/4 in.
-33 outside Ø 33 cm - Ø 13 in.
 inside Ø 20,5 cm - Ø 8 in.

Show plate

Piatto presentazione
Platzteller
Plat à présentation
Plato de presentación

56033-31 18-10 S/S
55033-31 Silverplated S/S

Ø 31 cm - Ø 121/4 in.

Cover for round dish

Copripiatto per piatto tondo
Speiseglocke für runde Platte
Cloche pour plat rond
Cubreplatos, redondo

56038 18-10 S/S
55038 Silverplated S/S

  Suitable for - Adatto a:
-30 Ø 24,5 cm - Ø 91/2 in. 56035-30 / 55035-30
-35 Ø 28,5 cm - Ø 111/4 in. 56035-35 / 55035-35
-40 Ø 32,5 cm - Ø 123/4 in. 56035-40 / 55035-40
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Bread basket

Cestino pane
Brotkorb
Corbeille à pain
Cesta pan

56092 18-10 S/S
55092 Silverplated S/S

-24 24 x 15 cm. - 9 x 6 in.
-30 30 x 19 cm. - 12 x 71/2 in.

Candlestick

Candeliere  
Kerzenleuchter 
Chandelier 
Candelabro una vela

56125 18-10 S/S
55125 Silverplated S/S

-25 h 25 cm - h 10 in.
-33 h 33 cm - h 13 in.

Flambé burner

Fornello crêpes
Flambier-rechaud
Réchaud à flamber
Calentador para flambear

56162-00 18-10 S/S
55162-00 Silverplated S/S

Ø 28 cm - h 18,5 cm
Ø 103/4 in. - h 71/4 in.

Cash tray

Vassoio conto
Rechnungstablett
Plateau à monnaie
Bandeja cuentas y propinas

56018-22 18-10 S/S
55018-22 Silverplated S/S
55018G22 PVD Gold
55018U22 PVD Rum
5A018P22 Antique PVD Champagne
5A018U22 Antique PVD Rum

22 x 15 cm - 81/2 x 6 in.

Underliner

Sottocoppa
Unterteller
Sous-coupe
Platillo

56112 18-10 S/S
55112 Silverplated S/S

-14 Ø 14 cm - Ø 51/2 in.
-17 Ø 17 cm - Ø 61/2 in.
-24 Ø 24 cm - Ø 9 in.

Bottle stand

Sottobottiglia
Flaschenteller
Sous-bouteille
Platito bajo botellas

56112-12 18-10 S/S
55112-12 Silverplated S/S
55112G12 PVD Gold
55112U12 PVD Rum

Ø 12 cm - Ø 43/4 in.

Saucer

Sottobicchiere
Untersetzer
Sous-verre
Platito vasos

56112-09 18-10 S/S
55112-09 Silverplated S/S
55112G09 PVD Gold
55112U09 PVD Rum

Ø 9 cm - Ø 31/2 in.

Finger bowl

Coppa lavadita
Fingerschale
Rince doigts
Bol para limpiar dedos

56101-11 18-10 S/S
55101-11 Silverplated S/S
55101G11 PVD Gold
55101U11 PVD Rum

Ø 11 cm - Ø 41/4 in.
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Soup cup

Coppa crema / potage
Suppenschale
Coupe à creme / potage
Copa gazpacho / potage

56110-05 18-10 S/S
55110-05 Silverplated S/S

Ø 13 cm - Ø 5 in.

Supreme cup with crystal

Coppa cocktail scampi con cristallo
Hummer- / Cocktailschale mit Kristalleinsatz
Coupe à suprème avec cristal
Copa cóctel camarones con cristall

56110-08 18-10 S/S
55110-08 Silverplated S/S

Ø 13 cm - Ø 5 in.

Vichyssoise cup

Coppa Vichyssoise
Vichyssoise Schale
Coupe à vichyssoise
Copa vichyssoise

56110-09 18-10 S/S
55110-09 Silverplated S/S

Ø 13 cm - Ø 5 in.

Supreme cup

Coppa cocktail scampi
Hummer- / Cocktailschale
Coupe à suprème
Copa cóctel camarones

56110-07 18-10 S/S
55110-07 Silverplated S/S

Ø 13 cm - Ø 5 in.

Caviar cup

Coppa caviale
Kaviarkühler
Coupe à caviar
Copa caviar

56110-04 18-10 S/S
55110-04 Silverplated S/S

Ø 13 cm - Ø 5 in.

Ice cream cup

Coppa gelato
Eisbecher
Coupe à glace
Copa helado

56107-10 18-10 S/S
55107-10 Silverplated S/S

Ø 10,5 cm - Ø 4 in.

Escargot plate

Piatto lumache
Schneckenplatte
Plat à escargots
Plato caracoles

56049 18-10 S/S
55049 Silverplated S/S

-06 Ø 25 cm - Ø 10 in. 6 snails - 6 lumache
-12 Ø 31 cm - Ø 121/4 in.  12 snails - 12 lumache

Cup with foot

Coppa con piede
Schale auf Fuß
Coupe sur pied
Copa con base

56109-13 18-10 S/S
55109-13 Silverplated S/S
55109G13 PVD Gold
55109U13 PVD Rum

Ø 13 cm - Ø 5 in.

Oyster plate with crystal

Piatto ostriche con cristallo
Austernplatte mit Kristalleinsatz
Plat à huîtres avec cristal
Plato ostras con cristal

56048-01 18-10 S/S
55048-01 Silverplated S/S

Ø 31 cm - Ø 121/4 in.
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Mustard pot

Senapiera
Senfschale
Moutardier
Mostacero

56081-01 18-10 S/S
55081-01 Silverplated S/S

Ø 6,5 cm h 8 cm - Ø 21/2 in. h 3 in.

Butter dish with cover

Burriera con cloche
Butterdose mit Deckel
Beurrier avec cloche
Mantequillera con cúpula

56104-09 18-10 S/S
55104-09 Silverplated S/S

Ø 9 cm - Ø 31/2 in.

Butter dish

Burriera
Butterdose
Beurrier
Mantequillera

56110-02 18-10 S/S
55110-02 Silverplated S/S

Ø 13 cm - Ø 5 in.

Butter dish

Burriera
Butterdose
Beurrier
Mantequillera

56104-51 18-10 S/S
55104-51 Silverplated S/S

Ø 13 cm - Ø 5 in.

Grated cheese pot

Formaggiera
Käsedose
Ravier à parmesan
Quesera

56079-01 18-10 S/S
55079-01 Silverplated S/S

Ø 13,8 cm - Ø 5 in.
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Oval sauce boat with handle

Salsiera ovale con manico
Sauciere, oval, mit Griff
Saucière ovale avec anse
Salsera oval con asa

56087 18-10 S/S
55087 Silverplated S/S

-20 20 cl. - 7 oz.
-40 40 cl. - 133/4 oz.

Oval sauce boat

Salsiera ovale
Sauciere, oval
Saucière ovale
Salsera oval

56085 18-10 S/S
55085 Silverplated S/S

-17 15 cl. - 5 oz.
-24 24 cl. - 8 oz.
-42 42 cl. - 14 oz.

Cruet set, 4 pcs

Servizio menage, 4 pz
Menage, 4-tlg
Ménagère, 4 pcs
Servicio de mesa, 4 pz

56065-04 18-10 S/S
55065-04 Silverplated S/S

h 20,5 cm - Ø 19 cm
h 8 in. - Ø 71/2 in.

Oil & vinegar set, 2 pcs

Servizio olio e aceto, 2 pz
Essig- / Ölgestell, 2-tlg
Huilier / vinaigrier, 2 pcs
Servicio de mesa, 2 pz

56063-02 18-10 S/S
55063-02 Silverplated S/S

h 20,5 cm - 19 x 10,5 cm
h 8 in. - 71/2 x 4 in.

Salt shaker

Spargisale
Salzstreuer
Salière
Salero

54067-01 18-10 S/S
53067-01 Silverplated S/S

h 8 cm - h 31/8 in.

Pepper shaker, 1 hole

Spargipepe, 1 foro
Pfefferstreuer, 1 Loch
Poivrier, 1 trou
Pimentero, 1 agujero

54068-01 18-10 S/S
53068-01 Silverplated S/S

h 8 cm - h 31/8 in.

Toothpick holder

Portastecchi
Zahnstocherträger
Porte cure-dents
Palillero

54071-01 18-10 S/S
53071-01 Silverplated S/S

h 8 cm - h 31/8 in.

Elite
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Table number

Numero da tavola
Tischnummer
Numéro de table
Número de mesa

56098-08 18-10 S/S
55098-08 Silverplated S/S

7,4 x 4 cm - 3 x 11/2 in.

Engraving on request

Incisione a richiesta

Table number holder

Portanumero da tavola / segnaposto
Tischnummern-Aufsteller
Porte numéro de table
Porta número de mesa

56099-06 18-10 S/S
55099-06 Silverplated S/S

11 x 6 cm - 41/4 x 23/4 in.

Table stand number

Numero da tavola per supporto
Ständertischnummer
Numéro pour support de table
Número para soporte de mesa

56161 18-10 S/S

Ø 15 cm - Ø 6 in.

Lacquered numbers Numeri verniciati

Numbers from 1 to 75

Example N° 52 code 56161-52

Numeri da 1 a 75

Esempio n° 52 art. 56161-52

Table number stand

Supporto per numero da tavola
Tischnummernstander
Support pour numero de table
Soporte para numero de mesa

56161-00 18-10 S/S
55161-00 Silverplated S/S

h 43 cm - h 17 in.

Number not included Numero escluso

Table number stand with clip

Supporto per numero da tavola a molla
Tischnummernständer mit Clip
Support pour numéro de table avec clip
Soporte para número de mesa con clip

56164-40 18-10 S/S
55164-40 Silverplated S/S

h 40 cm - h 153/4 in.

Number not included Numero escluso
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Ice bucket

Secchio ghiaccio
Eisbehälter
Seau à glace
Cubitera hielo

56115 18-10 S/S
55115 Silverplated S/S

-16 h 15 cm - Ø 16,4 cm
 h 6 in. - Ø 61/2 in.
-18 h 15 cm - Ø 18 cm
 h 6 in. - Ø 7 in.

Ice bucket

Secchio ghiaccio
Eisbehälter
Seau à glace
Cubitera hielo

56116-15 18-10 S/S
55116-15 Silverplated S/S
55116G15 PVD Gold *
55116U15 PVD Rum *

h 13 cm - Ø 12,5 cm
h 5 in. - Ø 47/8 in.

* Handles not in PVD

Insulated ice bucket

Secchio ghiaccio termico
Eisbehälter, isoliert
Seau à glace, isotherme
Cubitera térmica

56114-16 18-10 S/S

h 20 cm - Ø 16 cm
h 61/4 in. - Ø 73/4 in.

Wine cooler

Secchio spumante
Weinkühler
Seau à champagne
Cubitera de champaña

56117-23 18-10 S/S
55117-23 Silverplated S/S
55117G23 PVD Gold
55117U23 PVD Rum
5A117P23 Antique PVD Champagne
5A117U23 Antique PVD Rum

h 24,5 cm Ø 23 cm - h 91/2 in. Ø 9 in.

Wine cooler

Secchio spumante
Weinkühler
Seau à champagne
Cubitera de champaña

56120 18-10 S/S
55120 Silverplated S/S
55120G PVD Gold *
55120U PVD Rum *

-18 h 16 cm Ø 18,5 cm - h 61/4 in. Ø 71/4 in.
-22 h 21 cm Ø 20 cm - h 8 in. Ø 73/4 in.
-24 h 22 cm Ø 24 cm - h 811/16 in. Ø 97/16 in.

* Handles not in PVD

1/2

White wine cooler

Secchio vino bianco
Weissweinkühler
Seau à vin blanc
Cubo vino blanco

56118-20 18-10 S/S
55118-20 Silverplated S/S
55118G20 PVD Gold *
55118U20 PVD Rum *

h 25 cm Ø 20 cm - h 93/4 in. Ø 73/4 in.

* Handles not in PVD

Elite
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Wine cooler

Secchio vino
Weinkühler
Seau à vin
Cubo vino

56117-26 18-10 S/S
55117-26 Silverplated S/S

26x21 cm - h 19,5 cm
10 1/4x8 1/4 in.- h 75/8 in. 

new
new

Wine cooler

Secchio vino
Weinkühler
Seau à vin
Cubo vino

56117-44 18-10 S/S
55117-44 Silverplated S/S

44x35,5 cm - h 19,5 cm
17 3/8x14 in.- h 75/8 in. 

new
new

Wine cooler stand

Supporto secchio vino
Weinkühlerständer
Support pour seau à vin
Soporte cubo vino

56122-59 18-10 S/S
55122-59 Silverplated S/S

h 59 cm - h 231/4 in.

Suitable for Adatto a:
Elite  56117-26
  55117-26

Contour  53117-26

new
new
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Wine cooler stand

Supporto secchio spumante
Weinkühlerständer
Support seau à champagne
Soporte cubo de champaña

56121-68 18-10 S/S
55121-68 Silverplated S/S

h 68 cm - h 263/4 in.

Suitable for Adatto a:
Elite  56117-23
  56118-20
  56120-18
  56120-22

Wine cooler stand

Supporto secchio spumante
Weinkühlerständer
Support seau à champagne
Soporte cubo de champaña

56119-63 18-10 S/S
55119-63 Silverplated S/S
55119G63 PVD Gold
55119U63 PVD Rum
5A119P63 Antique PVD Champagne
5A119U63 Antique PVD Rum

h 63 cm - h 243/4 in.

Suitable for Adatto a:
Elite  56117-23
  56118-20
  56120-18
  56120-22
  56120-24
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Punch ladle

Mestolo punch
Punch-Schöpfkelle
Louche à punch
Cucharón para punch

62706-42 Silverplated S/S

42 cm - 161/2 in.

Punch bowl

Coppa punch
Champagnerkühler
Coupe à punch
Ponchera

56144 18-10 S/S
55144 Silverplated S/S

-37 Ø 37 cm 9,5 L - Ø 141/2 in. 2,5 gal.
-42 Ø 42 cm 15 L - Ø 161/2 in. 4 gal.

Punch bowl

Coppa punch
Champagnerkühler
Coupe à punch
Ponchera

56143-20 18-10 S/S
55143-20 Silverplated S/S

Ø 45 cm 20 L - Ø 171/2 in. 5 gal.

Juice cooler

Rinfresca succo
Saftkühler
Rafraîchisseur à jus
Enfriador para jugo

56124-09 18-10 S/S
55124-09 Silverplated S/S

Ø ext. 9,5 cm Ø int. 8 cm h 7,5 cm
Ø ext. 33/4 in. Ø int. 31/8 in. h 3 in.

Wine holder

Versavino reversibile
Weingestell
Porte bouteille
Soporte para botella

56123-00 18-10 S/S
55123-00 Silverplated S/S

h 14,5 cm - h 51/2 in.

Suitable for both 1/2 and 1 bottle

Adatto per 1/2 e 1 bottiglia
1/2 &
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Sphera

Innovative design, shape, materials, 
concept, performance and esthetic 
come together in Sphera’s round and 
symmetric forms. Coffee line, pitchers, 
vases and glacettes have in common the 
elegance and taste typical of Sambonet. 
A modern collection that gives stainless 
steel a new form. 

Design innovativo, forma, materiale, 
concetto, performance ed estetica si 
riuniscono nelle forme tondeggianti 
e simmetriche di Sphera. La linea 
di caffetteria, le brocche, i vassoi 
e le glacette hanno come comune 
denominatore l’eleganza e il gusto proprio 
di Sambonet. Una collezione moderna 
che dona all’acciaio nuove forme.
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Creamer

Cremiera
Gießer
Crémier
Jarrita

56904-01 18-10 S/S
55904-01 Silverplated S/S
55904U01 PVD Rum
55904G01 PVD Gold

15 cl. - 51/2 oz.

Coffee pot

Caffettiera
Kaffeekanne
Cafetière
Cafetera

56901 18-10 S/S
55901 Silverplated S/S
55901U PVD Rum
55901G PVD Gold

-03 30 cl. - 11 oz.*
-06 60 cl. - 211/2 oz.
-10 100 cl. - 331/2 oz.
-15 150 cl. - 503/4 oz.

* Not available in PVD

Sugar bowl

Zuccheriera
Zuckerdose
Sucrier
Azucarero

56910-02 18-10 S/S
55910-02 Silverplated S/S
55910U02 PVD Rum
55910G02 PVD Gold

200 gr. - 7 oz.

Tea pot

Teiera
Teekanne
Théière
Tetera

56908 18-10 S/S
55908 Silverplated S/S
55908U PVD Rum
55908G PVD Gold

-03 30 cl. - 11 oz.
-06 60 cl. - 211/2 oz.*

* Not available in PVD

Napkin holder

Legatovagliolo
Serviettenring
Porte serviette
Servilletero

56994-00 18-10 S/S
55994-00 Silverplated S/S
55994B00 PVD Black
55994G00 PVD Gold
55994P00 PVD Champagne
55994U00 PVD Rum

Ø 5 cm h 3,5 cm - Ø 2 in. h 13/8 in.

Water pitcher with ice guard

Brocca acqua con fermaghiaccio
Wasserkrug mit Eislippe
Carafe à eau avec arrêt pour glace
Jarra agua con reja hielo

56915-15 18-10 S/S
55915-15 Silverplated S/S
55915U15 PVD Rum
55915G15 PVD Gold

150 cl. - 503/4 oz.

56916-20 18-10 S/S
55916-20 Silverplated S/S

200 cl. - 675/8 oz.

Water pitcher

Brocca acqua
Eiswasserkrug
Carafe à eau
Jarra agua

56915-20 18-10 S/S
55915-20 Silverplated S/S

200 cl. - 675/8 oz.

Milk pot

Lattiera
Milchkanne
Pot à lait
Jarra leche

56906 18-10 S/S
55906 Silverplated S/S
55906U03 PVD Rum
55906G03 PVD Gold

-03 30 cl. - 11 oz.
-06 60 cl. - 211/2 oz.*

* Not available in PVD

Sphera

Show plate

Piatto presentazione
Platzteller 
Plat à présentation
Plato de presentaciòn

56931-32 18-10 S/S
55931-32 Silverplated S/S
54931-32 Diamond
54931P32 White Gold Diamond 
54931N32 Red Gold Diamond
55931B32 PVD Black
55931G32 PVD Gold
55931P32 PVD Champagne
55931U32 PVD Rum

Ø 32 cm - Ø 121/2 in.
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Bowl

Ciotola
Universalschale
Bol universel
Copa

56591-12 18-10 S/S
55591-12 Silverplated S/S
55591U12 PVD Rum
55591G12 PVD Gold
55591P12 PVD Champagne

Ø 12 cm - Ø 43/4 in.

Silicone disc included / Disco in silicone incluso

Sphera

Bowl / round tray

Ciotola / vassoio rotondo
Universalschale / Ausstellplatte, rund
Bol universel / plateau rond
Copa / bandeja redonda

With handles - Con maniglie
56591-32 18-10 S/S
55591-32 Silverplated S/S

Without handles - Senza maniglie
56591-33 18-10 S/S
55591U33 PVD Rum
55591G33 PVD Gold
55591P33 PVD Champagne

Ø 32 cm - Ø 125/8 in.

Round tray

Vassoio tondo
Ausstellplatte, rund
Plateau rond
Bandeja redonda

With handles - Con maniglie
56595-40 18-10 S/S
55595-40 Silverplated S/S

Without handles - Senza maniglie
56595-41 18-10 S/S
55595U41 PVD Rum
55595G41 PVD Gold
55595P41 PVD Champagne

Ø 40 cm - Ø 153/4 in.

Bowl / round tray

Ciotola / vassoio rotondo
Universalschale / Ausstellplatte, rund
Bol universel / plateau rond
Copa / bandeja redonda

With handles - Con maniglie
56591-24 18-10 S/S
55591-24 Silverplated S/S

Without handles - Senza maniglie
56591-25 18-10 S/S
55591U25 PVD Rum
55591G25 PVD Gold
55591P25 PVD Champagne

Ø 24 cm - Ø 91/2 in.
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Wine cooler stand

Supporto secchio vino
Ständer für Weinkühler
Support pour seau à vin
Soporte para cubitera

56755-20 18-10 S/S
55755-20 Silverplated S/S

h 61,8 cm - h 245/16 in.

Sphera Bar selection

Insulated wine cooler

Glacette termica
Flaschenkühler
Rafraîchisseur à bouteille
Enfriador de botella

56594-00 18-10 S/S
55594-00 Silverplated S/S
55594U00 PVD Rum
55594G00 PVD Gold
55594P00 PVD Champagne

Ø 10 cm h 18 cm - Ø 37/8 in. h 71/8 in.

Insulated ice bucket

Secchio ghiaccio termico
Eisbehälter, isoliert
Seau à glace, isotherme
Cubitera térmica

56596-00 18-10 S/S
55596-00 Silverplated S/S 
55596U00 PVD Rum

55596G00 PVD Gold

55596P00 PVD Champagne

Ø 12 cm h 10 cm - Ø 43/4 in. h 35/8 in.

Cocktail shaker

Cocktail shaker
Cocktailshaker
Shaker
Coctelera

56572-00 18-10 S/S
55572-00 Silverplated S/S

Ø 8,5 cm h 23 cm - Ø 33/8 in. h 9 in. 

Boston shaker

Shaker Boston
Boston Shaker
Boston shaker
Coctelera con vaso

56572-01 18-10 S/S
55572-01 Silverplated S/S

Ø 9 cm h 17 cm - Ø 31/2 in. h 63/4 in. 

French shaker

Shaker French
French Shaker
French shaker
Coctelera con vaso

56572-02 18-10 S/S
55572-02 Silverplated S/S

Ø 10 cm h 23,5 cm - Ø 37/8 in. h 91/4 in. 

Wine cooler

Secchio vino
Weissweinkühler
Seau à vin
Cubo vino

56598-00 18-10 S/S
55598-00 Silverplated S/S
55598U00 PVD Rum
55598G00 PVD Gold
55598P00 PVD Champagne

22 x 17 cm h 19 cm - 85/8 x 81/2 in. h 71/2 in.
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Bamboo

The sleek and the contemporary oval 
section give Bamboo collection the 
harmony typical of 1940s organic design. 
Bamboo is a coffee and bar line, which 
includes a number of table accessories. It 
is characterized by the uniqueness of the 
forms and originality of the handle details. 
A perfect example of when design aligns 
itself with functionality and practicality. 

La linea slanciata e la contemporaneità 
della sezione ovale dona a Bamboo 
l’armonia tipica del design organico degli 
anni '40. Una linea di caffetteria e bar, 
oltre a una serie di complementi tavola e 
accessori, caratterizzata dall’unicità delle 
sue forme e dall’originalità dei dettagli 
della manicatura. Un’interpretazione in 
cui il design sposa ergonomia e praticità. 
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Creamer

Cremiera
Gießer 
Crémier
Jarrita

56704-01 18-10 S/S
55704-01 Silverplated S/S

11 cl. - 4 oz.

Coffee pot

Caffettiera
Kaffeekanne
Cafetière
Cafetera

56701 18-10 S/S
55701 Silverplated S/S

-03 27 cl. - 91/2 oz.
-06 52 cl. - 181/3 oz.
-09 72 cl. - 251/3 oz.
-16 160 cl. - 561/2 oz.

Tea pot

Teiera
Teekanne
Théière
Tetera

56708 18-10 S/S
55708 Silverplated S/S

-03 21 cl. - 72/5 oz.
-05 40 cl. - 14 oz.
-12 100 cl. - 351/3 oz.

Water pitcher with ice guard

Brocca acqua con fermaghiaccio
Wasserkrug mit Eislippe
Carafe à eau avec arrêt pour glace
Jarra agua con reja hielo

56715-16 18-10 S/S
55715-16 Silverplated S/S

160 cl. - 561/2 oz.

56716-20 18-10 S/S
55716-20 Silverplated S/S

200 cl. - 675/8 oz.

Milk pot

Lattiera
Milchkanne
Pot à lait
Jarra leche

56706 18-10 S/S
55706 Silverplated S/S

-03 25 cl. - 85/6 oz.
-06 54 cl. - 19 oz.
-09 72 cl. - 252/5 oz.

Cash tray

Vassoio conto
Rechnungstablett
Plateau à monnaie
Bandeja cuentas y propinas

56718-22 18-10 S/S
55718-22 Silverplated S/S

22 x 14 cm - 811/16 x 51/2 in.

Butter dish with cover

Burriera con cloche
Butterdose mit Deckel
Beurrier avec cloche
Mantequillera con cúpula

56770-00 18-10 S/S
55770-00 Silverplated S/S

9,5 x 7 cm 30 ml. - 33/4 x 23/4 in. 1 oz.

Sauce bowl

Portasalse
Saucenschale
Bol à sauce
Copa salsa

56769-00 18-10 S/S
55769-00 Silverplated S/S

Ø 5 cm 40 ml. - Ø 2 in. 11/3 oz. 

Sugar bowl

Zuccheriera
Zuckerdose
Sucrier
Azucarero

56710-02 18-10 S/S
55710-02 Silverplated S/S

20 cl. - 7 oz.
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Toast rack

Porta toast
Toastständer 
Support pour toast
Porta tostadas 

56757-06 18-10 S/S
55757-06 Silverplated S/S

14 x 9 cm h 13 cm - 51/2 x 31/2 in. h 51/8 in.

6 toasts - 6 toast

Napkin holder

Portatovaglioli
Serviettenhalter
Porte serviettes
Servilletero

56756-00 18-10 S/S
55756-00 Silverplated S/S

14 x 4 cm h 7,5 cm - 51/2 x 11/2 in. h 3 in.

Bread basket

Cestino pane
Brotkorb
Corbeille à pain
Cesta pan

56775-20 18-10 S/S
55775-20 Silverplated S/S

Ø 20 cm - Ø 77/8 in.

Bowl

Ciotolina
Schale
Coupelle
Copita

56777-10 18-10 S/S
55777-10 Silverplated S/S

Ø 10 cm - Ø 315/16 in.

Flower vase

Vasetto fiori
Blumenvase
Vase à fleurs
Florero

56765-00 18-10 S/S
55765-00 Silverplated S/S

h 18 cm - h 71/8 in.
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Wine cooler

Secchio vino
Weinkühler
Seau à vin
Cubo vino

56754-20 18-10 S/S
55754-20 Silverplated S/S

h 20,3 cm 24 x 19,5 cm
h 8 in. 97/16 x 711/16 in.

Wine cooler stand

Supporto secchio vino
Weinkühlerständer
Support pour seau à vin
Soporte para cubo vino

56755-20 18-10 S/S
55755-20 Silverplated S/S

h 61,8 cm - h 245/16 in.

Insulated ice bucket

Secchio ghiaccio termico
Eisbehälter, isoliert
Seau à glace, isotherme
Cubitera térmica

56752-16 18-10 S/S
55752-16 Silverplated S/S

h 14,2 cm 16,4 x 12,7 cm
h 59/16 in. 67/16 x 5 in.

Insulated wine cooler

Glacette termica
Flaschenkühler
Rafraîchisseur à bouteille
Enfriador de botella

56751-09 18-10 S/S
55751-09 Silverplated S/S

h 21,2 cm 15 x 12 cm
h 83/8 in. 515/16 x 411/16 in.

Bottle stopper

Copribottiglia
Stopfen
Bouchon
Tapón

56796-00 18-10 S/S
55796-00 Silverplated S/S

h. 6,5 cm - h 29/16 in.

Cocktail shaker

Cocktail shaker
Cocktailshaker
Shaker
Coctelera

56772-00 18-10 S/S
55772-00 Silverplated S/S

47 cl. - 161/2 oz.
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Linea Q

Refined, innovative and timeless design 
characterizes Sambonet style. This entire 
concept plays with square and rectangular 
forms made up of interchanging edges 
and curves. 

Un design raffinato, innovativo e senza 
tempo che connota lo stile Sambonet. 
L’intero concept gioca con le forme 
quadrate e rettangolari, caratterizzate da 
un alternarsi di spigoli e linee arrotondate. 
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Fruit plate "Goccia"

Fruttiera "Goccia"
Obstkorb “Goccia”
Corbeille à fruits “Goccia”
Cesta fruta “Goccia”

56519-46 18-10 S/S
55519-46 Silverplated S/S
55519G46 PVD Gold
55519U46 PVD Rum

46 x 15,3 cm - 18 x 6 in.

Grated cheese pot

Formaggiera
Käsedose
Ravier à parmesan
Quesera

56525-01 18-10 S/S
55525-01 Silverplated S/S

12,5 x 12,5 cm - 5 x 5 in.

Saucer

Piattino
Untersatz
Petit sous plat
Platillo

56522-12 18-10 S/S
55522-12 Silverplated S/S

12 x 12 cm - 43/4 x 43/4 in.

Fruit bowl / bread basket

Fruttiera / cestino pane
Obst- / Brotkorb
Corbeille à fruits / pain
Cesta fruta  / pan

56526-24 18-10 S/S
55526-24 Silverplated S/S
55526G24 PVD Gold
55526U24 PVD Rum
5A526P24 Antique PVD Champagne
5A526U24 Antique PVD Rum

24 x 24 cm - 91/2 x 91/2 in.

Square bowl

Ciotolina quadra
Universalschale, viereckig
Coupelle carrée
Copita cuadrada

56527-12 18-10 S/S
55527-12 Silverplated S/S
55527G12 PVD Gold
55527U12 PVD Rum
5A527P12 Antique PVD Champagne
5A527U12 Antique PVD Rum

12 x 12 cm - 43/4 x 43/4 in.

Bread basket

Cestino pane
Brotkorb
Corbeille à pain
Cesta pan

56530 18-10 S/S
55530 Silverplated S/S

-24 24 x 12 cm - 91/2 x 43/4 in.
-30 30 x 12 cm - 113/4 x 43/4 in.

55530G24 PVD Gold
55530U24 PVD Rum

5A530P30 Antique PVD Champagne
5A530U30 Antique PVD Rum

Linea Q
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Show plate

Sottopiatto
Platzteller
Plat à présantation
Plato de presentaciòn

56521-30 18-10 S/S
55521-30 Silverplated S/S

30 x 30 cm - 113/4 x 113/4 in.

Show plate

Sottopiatto
Platzteller
Plat à présantation
Plato de presentaciòn

56521-28 18-10 S/S
55521-28 Silverplated S/S

28 x 28 cm - 11 x 11 in.

Square tray "Foglio"

Vassoio quadrato “Foglio”
Tablett “Foglio”, quadratisch
Plateau carré “Foglio”
Bandeja cuadrada “Foglio”

56518-25 18-10 S/S
55518-25 Silverplated S/S

24 x 24 cm - 91/2 x 91/2 in.

Rectangular tray

Vassoio rettangolare
Tablett, rechteckig
Plateau rectangulaire
Bandeja rectangular

56520 18-10 S/S
55520 Silverplated S/S

-43 outside - esterno: 43 x 28 cm - 17x 11 in.
 inside - interno: 31 x 21,5 cm - 121/4 x 83/8 in.
-52 outside - esterno: 52 x 33 cm - 201/2 x 13 in.
 inside - interno: 38 x 25 cm - 15 x 97/8 in.

55520G43 PVD Gold
55520U43 PVD Rum
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Infinity

An exclusive collection to inspire chefs 
and suggest new concepts for service at 
the table. Stands, pliers, wine buckets and 
cloches: the stylistic research carried out 
by the Centro Stile Sambonet offers new 
ideas for contemporary dining, both for 
the display of courses and for the concept 
of new culinary proposals.

Una collection esclusiva per ispirare 
e suggerire nuovi concetti di servizio 
a tavola. Alzate, pinze, secchi vino e 
cloche: la ricerca stilistica del Centro 
Stile Sambonet offre nuovi spunti per 
la ristorazione contemporanea, sia per 
la fase di presentazione delle portate 
che per l’ideazione di nuove proposte 
culinarie.
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GIO PONTI

Miniature/Single-serve

Miniatura/Monoporzione
Miniatur/Single-Serve
Miniature/Single-serve
Miniatura/Porción individual

56561-11 18-10 S/S
55561-11 Silverplated S/S

Ø 11 cm h 12,5 cm - Ø 43/8 in. h 45/8 in.

55561K11 PVD 2Black
55561G11 PVD Gold
55561P11 PVD Champagne
55561U11 PVD Rum

In
fi

n
it

y

LIVING

Double canapé spoon

Cucchiaio canapé doppio
Doppelter Kanapee-Löffel
Cuillère à canapé double
Cuchara doble para canapés

52550-76 18-10 S/S
52750-76 Silverplated
52750G76 PVD Gold

h 5,8 cm - h 25/8 in.

* 6 PCS PACK

LIVING

Pliers "the extra cutlery"

Pinza “la posata in più”
Zange “das zusätzliche Besteck”
Pinces “les couverts en plus”
Alicates “la cubertería extra”

52550-72 18-10 S/S
52750-72 Silverplated
52750G72 PVD Gold

22 cm - 85/8 in.
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PENELOPE

Dome cover

Cloche
Speiseglocke
Cloche
Cubreplatos

56345-AA GLASS

Ø 11 cm - Ø 43/8 in.

PENELOPE

Dome cover

Cloche
Speiseglocke
Cloche
Cubreplatos

56573-B6 18-10 S/S
55573-B6 Silverplated
55573GB6 PVD Gold

Ø 11 cm - Ø 43/8 in

Resin, Obsidian Black.

MADAME

Footed saucer

Piattino con piede
Untertasse mit Fuß
Soucoupe avec pied
Plato con patas

56396-A6 18-10 S/S
55396-A6 Silverplated
55396GA6 PVD Gold

Ø 12 cm Ø 45/8 in.

Resin, Black marble
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KYMA

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56237-17 18-10 S/S
55237-17 Silverplated
55237G17 PVD Gold

Ø 17 cm h 14 cm
Ø 63/4 in. h 51/2 in.

KYMA

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56237-24 18-10 S/S
55237-24 Silverplated
55237G24 PVD Gold

Ø 24 cm h 18,5 cm
Ø 91/2 in. h 71/4 in.

KYMA

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56237-28 18-10 S/S
55237-28 Silverplated
55237G28 PVD Gold

Ø 28 cm h 8,5 cm
Ø 11 in. h 31/4 in.

In
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MADAME

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56320-A6 18-10 Diamond S/S
55320-A6 Silverplated
55320GA6 PVD Gold

Ø 23x15 cm h 2 cm
Ø 87/8x5 in. h 3/4 in.

Resin, Black marble

MADAME 

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56340-A6 18-10 Diamond S/S
55340-A6 Silverplated
55340GA6 PVD Gold

Ø 23x15 cm h 4 cm
Ø 87/8x5 in. h 23/4 in.

Resin, Black marble

MADAME 

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56360-A6 18-10 Diamond S/S
55360-A6 Silverplated
55360GA6 PVD Gold

Ø 23x15 cm h 6 cm
Ø 87/8x5 in. h 43/4 in.

Resin, Black marble
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PENELOPE

Dome cover

Cloche
Speiseglocke
Cloche
Cubreplatos

56574-B6 18-10 S/S
55574-B6 SIlverplated
55574GB6 PVD Gold

Ø 14,5 cm h 20 cm
Ø 61/4 in. h 8 in.

Resin, Obsidian Black

PENELOPE

Ice bucket

Secchio ghiaccio
Eisbehälter
Seau à glace
Cubitera hielo

56572-B6 18-10 S/S

Ø 17,1 cm h 18,7 cm Lt 4,1
Ø 62/4 in. h 8 1/3 in. 10 7/8 oz.

Resin, Obsidian Black

PENELOPE

Wine cooler stand

Supporto secchio spumante
Weinkühlerständer
Support pour seau à champagne
Soporte cubo de champaña

56571-B6 18-10 S/S

Ø 30 cm h 77 cm
Ø 12 in. h 30 1/3 in.

Resin, Obsidian Black

PENELOPE

Wine cooler

Secchio vino
Weissweinkühler
Seau à vin
Cubo vino

56579-A6 18-10 S/S
55579-A6 Silverplated S/S
55579GA6 PVD Gold
55579PA6 PVD Champagne

Ø 14,5 cm h 15 cm
Ø 61/4 in. h 6 in.

Resin, Obsidian Black

PENELOPE

Wine cooler

Secchio vino
Weissweinkühler
Seau à vin
Cubo vino

56579-B6 18-10 S/S
55579-B6 Silverplated S/S
55579GB6 PVD Gold
55579PB6 PVD Champagne

Ø 18 cm h 20 cm
Ø 73/4 in. h 8 in.

Resin, Obsidian Black

PENELOPE

Table holder for wine cooler

Supporto da tavola per secchio vino
Tischhalterung für Weinkühler
Support de table pour seau à vin
Soporte de mesa para cubo vino

56971-D6 18-10 Diamond S/S
56971GD6 PVD Diamond Gold
56971PD6 PVD Diamond Champagne

Ø 17,6 cm - Ø 8 in.

* SUITABLE ONLY FOR

Ø 18,3 cm wine coolers and tables 2,5 cm thick
* ADATTO SOLO PER SECCHI VINO DA

Ø 18,3 cm e tavoli da 2,5 cm di spessore
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Madame
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Footed cup

Coppa con piede
Schale auf Fuß
Coupe sur pied
Copa con base

56309-A3 18-10 S/S

Ø 11 cm h 9,5 cm
Ø 43/8 in. h 33/4 in.

Resin, Blue Lapis Lazuli

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56336-D3 18-10 S/S

Ø 22 cm h 9,5 cm
Ø 85/8 in. h 33/4 in.

Resin, Blue Lapis Lazuli

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56339-A3 18-10 S/S

Ø 16 cm h 5 cm
Ø 61/4 in. h 2 in.

Resin, Blue Lapis Lazuli

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

55336-D6 Silverplated

Ø 22 cm h 9,5 cm
Ø 85/8 in. h 33/4 in.

Resin, Black Marble

Footed cup

Coppa con piede
Schale auf Fuß
Coupe sur pied
Copa con base

55309-A6 Silverplated

Ø 11 cm h 9,5 cm
Ø 43/8 in. h 33/4 in.

Resin, Black Marble

Footed cup

Coppa con piede
Schale auf Fuß
Coupe sur pied
Copa con base

55395-D6 Silverplated

Ø 26 cm h 15,3 cm
Ø 101/4 in. h 6 in.

Resin, Black Marble

Footed cup

Coppa con piede
Schale auf Fuß
Coupe sur pied
Copa con base

55309UA1 PVD Rum

Ø 11 cm h 9,5 cm
Ø 43/8 in. h 33/4 in.

Resin, Pink Onyx

Footed cup

Coppa con piede
Schale auf Fuß
Coupe sur pied
Copa con base

55395UC1 PVD Rum

Ø 26 cm h 15,3 cm
Ø 101/4 in. h 6 in.

Resin, Pink Onyx

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

55337UE1 PVD Rum

Ø 30 cm h 14 cm
Ø 113/4 in. h 5 1/2 in.

Resin, Pink Onyx

M
a

d
a

m
e

Madame
design Centro Stile Sambonet
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Footed cup

Coppa con piede
Schale auf Fuß
Coupe sur pied
Copa con base

55338GA4 PVD Gold

Ø 20,5 cm h 11 cm
Ø 81/8 in. h 4 3/8 in.

Resin, Green Malachite

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

55337GC4 PVD Gold

Ø 30 cm h 9,5 cm
Ø 113/4 in. h 3 3/4 in.

Resin, Green Malachite

Footed cup

Coppa con piede
Schale auf Fuß
Coupe sur pied
Copa con base

55338MB5 PVD Parfait Amour

Ø 20,5 cm h 11 cm
Ø 81/8 in. h 4 3/8 in.

Resin, White Marble

Footed cup

Coppa con piede
Schale auf Fuß
Coupe sur pied
Copa con base

55395GD2 PVD Gold

Ø 26 cm h 15,3 cm
Ø 101/4 in. h 6 in.

Resin, Green Jade

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

55336MD5 PVD Parfait Amour

Ø 22 cm h 9,5 cm
Ø 85/8 in. h 33/4 in.

Resin, White Marble

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

55339GB2 PVD Gold

Ø 16 cm h 5 cm
Ø 61/4 in. h 2 in.

Resin, Green Jade

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

55336GD2 PVD Gold

Ø 22 cm h 9,5 cm
Ø 85/8 in. h 33/4 in.

Resin, Green Jade

Madame
design Centro Stile Sambonet
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Penelope
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design Centro Stile Sambonet

Bowl

Coppa
Schale
Bol
Copa

56575-A7 18-10 S/S

Ø 13,5 cm h 5,5 cm
Ø 5 in. h 21/4 in.

Resin, Amazonite Green

Bowl

Coppa
Schale
Bol
Copa

55575-A6 Silverplated

Ø 13,5 cm h 5,5 cm
Ø 5 in. h 21/4 in.

Resin, Obsidian Black

Bowl

Coppa
Schale
Bol
Copa

55575GA8 PVD Gold

Ø 13,5 cm h 5,5 cm
Ø 5 in. h 21/4 in.

Resin, Carnelian Red

Bowl

Coppa
Schale
Bol
Copa

55575UA1 PVD Rum

Ø 13,5 cm h 5,5 cm
Ø 5 in. h 21/4 in.

Resin, Jasper Rose

Bowl

Coppa
Schale
Bol
Copa

56575-B7 18-10 S/S

Ø 20,5 cm h 7,5 cm
Ø 8 in. h 31/4 in.

Resin, Amazonite Green

Bowl

Coppa
Schale
Bol
Copa

55575-B6 Silverplated

Ø 20,5 cm h 7,5 cm
Ø 8 in. h 31/4 in.

Resin, Obsidian Black

Bowl

Coppa
Schale
Bol
Copa

55575GB8 PVD Gold

Ø 20,5 cm h 7,5 cm
Ø 8 in. h 31/4 in.

Resin, Carnelian Red

Bowl

Coppa
Schale
Bol
Copa

55575UB1 PVD Rum

Ø 20,5 cm h 7,5 cm
Ø 8 in. h 31/4 in.

Resin, Jasper Rose

Bowl

Coppa
Schale
Bol
Copa

56575-C7 18-10 S/S

Ø 26 cm h 7 cm
Ø 85/8 in. h 3 in.

Resin, Amazonite Green

Bowl

Coppa
Schale
Bol
Copa

55575GC8 PVD Gold

Ø 26 cm h 7 cm
Ø 85/8 in. h 3 in.

Resin, Carnelian Red

Bowl

Coppa
Schale
Bol
Copa

55575-C6 Silverplated

Ø 26 cm h 7 cm
Ø 85/8 in. h 3 in.

Resin, Obsidian Black
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Bowl

Coppa
Schale
Bol
Copa

55575UC1 PVD Rum

Ø 26 cm h 7 cm
Ø 85/8 in. h 3 in.

Resin, Jasper Rose

Centerpiece

Centrotavola
Tafelaufsatz
Centre de table
Centro mesa

56576-C7 18-10 S/S

Ø 26 cm h 16 cm
Ø 83/4 in. h 61/4 in.

Resin, Amazonite Green

Centerpiece

Centrotavola
Tafelaufsatz
Centre de table
Centro mesa

56576-B7 18-10 S/S

Ø 20,5 cm h 16,5 cm
Ø 8 in. h 63/4 in.

Resin, Amazonite Green

Centerpiece

Centrotavola
Tafelaufsatz
Centre de table
Centro mesa

55576-B6 Silverplated

Ø 20,5 cm h 16,5 cm
Ø 8 in. h 63/4 in.

Resin, Obsidian Black

Centerpiece

Centrotavola
Tafelaufsatz
Centre de table
Centro mesa

55576GB8 PVD Gold

Ø 20,5 cm h 16,5 cm
Ø 8 in. h 63/4 in.

Resin, Carnelian Red

Centerpiece

Centrotavola
Tafelaufsatz
Centre de table
Centro mesa

55576UB1 PVD Rum

Ø 20,5 cm h 16,5 cm
Ø 8 in. h 63/4 in.

Resin, Jasper Rose

Centerpiece

Centrotavola
Tafelaufsatz
Centre de table
Centro mesa

55576-C6 Silverplated

Ø 26 cm h 16 cm
Ø 83/4 in. h 61/4 in.

Resin, Obsidian Black

Centerpiece

Centrotavola
Tafelaufsatz
Centre de table
Centro mesa

55576GC8 PVD Gold

Ø 26 cm h 16 cm
Ø 83/4 in. h 61/4 in.

Resin, Carnelian Red

Centerpiece

Centrotavola
Tafelaufsatz
Centre de table
Centro mesa

55576UC1 PVD Rum

Ø 26 cm h 16 cm
Ø 83/4 in. h 61/4 in.

Resin, Jasper Rose
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Penelope
design Centro Stile Sambonet

Stand

Alzata
Gestell
Étagère
Soporte

56578-A7 18-10 S/S

Ø 16 cm h 17,5 cm
Ø 87/8x5 in. h 43/4 in.

Resin, Amazonite Green

Stand

Alzata
Gestell
Étagère
Soporte

55578-A6 Silverplated

Ø 16 cm h 17,5 cm
Ø 87/8x5 in. h 43/4 in.

Resin, Obsidian Black

Stand

Alzata
Gestell
Étagère
Soporte

55578GA8 PVD Gold

Ø 16 cm h 17,5 cm
Ø 87/8x5 in. h 43/4 in.

Resin, Carnelian Red

Stand

Alzata
Gestell
Étagère
Soporte

55578UA1 PVD Rum

Ø 16 cm h 17,5 cm
Ø 87/8x5 in. h 43/4 in.

Resin, Jasper Rose

Pastry stand 2 tiers

Alzata dolci 2 piani
Gebäckständer, 2-stufig
Porte petits fours, 2 étages
Confitero, 2 niveles

56578-B7 18-10 S/S

Ø 22 cm h 22 cm
Ø 81/2 in. h 81/2 in.

Resin, Amazonite Green

Pastry stand 2 tiers

Alzata dolci 2 piani
Gebäckständer, 2-stufig
Porte petits fours, 2 étages
Confitero, 2 niveles

55578-B6 Silverplated

Ø 22 cm h 22 cm
Ø 81/2 in. h 81/2 in.

Resin, Obsidian Black

Pastry stand 2 tiers

Alzata dolci 2 piani
Gebäckständer, 2-stufig
Porte petits fours, 2 étages
Confitero, 2 niveles

55578GB8 PVD Gold

Ø 22 cm h 22 cm
Ø 81/2 in. h 81/2 in.

Resin, Carnelian Red

Pastry stand 2 tiers

Alzata dolci 2 piani
Gebäckständer, 2-stufig
Porte petits fours, 2 étages
Confitero, 2 niveles

55578UB1 PVD Rum

Ø 22 cm h 22 cm
Ø 81/2 in. h 81/2 in.

Resin, Jasper Rose

Stand 6 small dishes

Alzata 6 piattini
Gebäckständer 6 schälchen
Porte 6 coupelles
Soporte 6 platillos

56577-A7 18-10 S/S

18 x 26 cm h 19 cm
7 x 83/4 in. h 71/2 in.

Resin, Amazonite Green

Stand 6 small dishes

Alzata 6 piattini
Gebäckständer 6 schälchen
Porte 6 coupelles
Soporte 6 platillos

55577-A6 Silverplated

18 x 26 cm h 19 cm
7 x 83/4 in. h 71/2 in.

Resin, Obsidian Black

Stand 6 small dishes

Alzata 6 piattini
Gebäckständer 6 schälchen
Porte 6 coupelles
Soporte 6 platillos

55577GA8 PVD Gold

18 x 26 cm h 19 cm
7 x 83/4 in. h 71/2 in.

Resin, Carnelian Red

Stand 6 small dishes

Alzata 6 piattini
Gebäckständer 6 schälchen
Porte 6 coupelles
Soporte 6 platillos

55577UA1 PVD Rum

18 x 26 cm h 19 cm
7 x 83/4 in. h 71/2 in.

Resin, Jasper Rose
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Gio Ponti
design Gio Ponti
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Rectangular tray with handles

Vassoio rettangolare con maniglie
Tabeltt mit Griffen, rechteckig
Plateau rectangulaire avec anses
Bandeja rectangular con asas

56560 Super mirror 18-10 S/S

-40 40 x 30 cm - 153/4 x 113/4 in.
-45 45 x 35 cm - 173/4 x 133/4 in.

Miniature/Single-serve

Miniatura/Monoporzione
Miniatur/Single-Serve
Miniature/Single-serve
Miniatura/Porción individual

56561-11 18-10 S/S
55561-11 Silverplated S/S

Ø 11 cm h 12,5 cm - Ø 43/8 in. h 45/8 in.

55561K11 PVD 2Black
55561G11 PVD Gold
55561P11 PVD Champagne
55561U11 PVD Rum

Centrepiece

Centrotavola
Tafelaufsatz
Centre de table
Centro mesa

56561-24 18-10 S/S
55561-24 Silverplated S/S
55561G24 Gold plated
55561K24 PVD 2Black
56561G24 PVD Gold
55561P24 PVD Champagne
55561U24 PVD Rum

Ø 24 cm h 22 cm - Ø 93/8 in. h 85/8 in.
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design Serena Confalonieri

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56237-24 18-10 S/S
55237-24 Silverplated
55237G24 PVD Gold
55237U24 PVD Rum

Ø 24 cm h 18,5 cm
Ø 91/2 in. h 71/4 in.

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56237-17 18-10 S/S
55237-17 Silverplated
55237G17 PVD Gold
55237U17 PVD Rum

Ø 17 cm h 14 cm
Ø 63/4 in. h 51/2 in.
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Bread plate

Piatto pane
Brotteller
Plat à pain
Plato pan

56292-17 18/10 S/S
56292-17 Silverplated 
55292U17 PVD Rum
55292G17 PVD Gold

Ø 17 cm h 0,8 cm
Ø 63/4 in. h 3/8 in. 

Coaster

Sottobicchiere
Untersetzer
Sous-verre
Platillo vasos

56259-12 18/10 S/S
55259-12 Silverplated 
55259U12 PVD Rum
55259G12 PVD Gold

Ø 12 cm h 0,6 cm
Ø 43/4 in. h 1/4 in. 

Show plate

Sottopiatto
Platzteller
Plat à présantation
Plato de presentaciòn

56232 18/10 S/S
55232 Silverplated 
55232U PVD Rum
55232G PVD Gold

-30 Ø 31 cm h 1,6 cm - Ø 121/4 in. h 5/8 in. 
-33 Ø 33 cm h 0,6 cm -Ø 13 in. h 1/4 in.

Candelabra 7 lights

Candeliere 7 luci
Kerzenleuchter, 7-flamming
Chandelier, 7 bougies
Candelabro, 7 velas

56226-07 Hi-Tech S/S
55226-07 Silverplated
55226C07 Hi-Tech PVD Rum
55226G07 Hi-Tech PVD Gold

Ø 25 cm h 30 cm
97/8 in. h113/4 in. 

Stand

Alzata
Servierplatte auf Fuß
Étagère
Estante

56237-28 18-10 S/S
55237-28 Silverplated
55237G28 PVD Gold
55237U28 PVD Rum

Ø 28 cm h 8,5 cm
Ø 11 in. h 31/4 in.

251

Hotel & Restaurant Service

d
e
s
ig
n

h
o
ll
o
w
a
re



Rectangle

Rettangolo
Rechteck
Hexagon
Hexágono

56220-40 Hi-Tech S/S
55220-40 Silverplated S/S
55220U40 Hi-Tech PVD Rum
55220G40 Hi-Tech PVD Gold

41 x 26 cm h 8,5 cm
161/8 x 101/4 in. h 33/8 in.

Hexagon

Esagono
Sechseck
Hexagon
Hexágono

56221-30 Hi-Tech S/S
55221-30 Silverplated S/S
55221U30 Hi-Tech PVD Rum
55221G30 Hi-Tech PVD Gold

31 x 27 cm h 8,5 cm
121/4 x 105/8 in. h 33/8 in.

Octagon

Ottagono
Achteck
Octgone
Octágono

56223-36 Hi-Tech S/S
55223-36 Silverplated S/S
55223U36 Hi-Tech PVD Rum
55223G36 Hi-Tech PVD Gold

37 x 37 cm h 8,5 cm 
145/8 x 145/8 in. h 33/8 in. 

Square

Quadrato
Quadrat
Carré
Cuadrado

56219-25 Hi-Tech S/S
55219-25 Silverplated S/S
55219U25 Hi-Tech PVD Rum
55219G25 Hi-Tech PVD Gold

26 x 26 cm h 8,5 cm
101/4 x 101/4 in. h 33/8 in.

Kyma
design Serena Confalonieri

252

d
e
s
ig
n

h
o
ll
o
w
a
re

K
y

m
a



253

Hotel & Restaurant Service

d
e
s
ig
n

h
o
ll
o
w
a
re

K
y

m
a



Twist
T

w
is

t

TWIST SAMBONET IN PVD RUM FINISH254

d
e
s
ig
n

h
o
ll
o
w
a
re



Oval bowl

Ciotola ovale
Universalschale, oval
Coupelle ovale
Cesta oval

56690 18-10 S/S
55690 Silverplated S/S
55690G PVD Gold
55690U PVD Rum

-14 14 x 12 cm - 6 x 43/4 in.
-18 18 x 15,5 cm - 7 x 61/8 in.
-22 22 x 19 cm - 81/2 x 71/2 in.
-26 26 x 22 cm - 101/4 x 85/8 in.

Oval bowl

Ciotola ovale
Universalschale, oval
Coupelle ovale
Cesta oval

56690 18-10 S/S
55690 Silverplated S/S

-30 30 x 25 cm - 121/4 x 97/8 in.

T
w

is
t

255

Hotel & Restaurant Service

d
e
s
ig
n

h
o
ll
o
w
a
re



Oil pourer

Oliera
Ölständer
Huiliér
Aceitera

56785-00 18-10 S/S

h 14,5 cm - 5,2 x 5,2 cm - 310 ml.
h 511/16 in. - 2 x 2 in. - 11 oz.

Vinegar pourer

Acetiera
Essigständer
Vinaigrier
Vinagrera

56786-00 18-10 S/S

h 12 cm - 5,2 x 5,2 cm - 240 ml.
h 411/16 in. - 2 x 2 in. - 81/2 oz.

Tray mat, polyester PVC

Tovaglietta per vassoio
Tablettdeckchen
Napperon pour plateau
Mantelin para bandeja

  Suitable for - Adatto a: 
56729-01 10,4 x 10,4 cm - 4 x 4 in. 56780-04

56729-02 10,4 x 15,4 cm - 4 x 6 in. 56780-06

56729-03 16 x 16 cm - 61/4 x 61/4 in. 56780-09

56729-04 21 x 21 cm - 81/2 x 81/2 in. 56780-12

Square tray

Vassoio quadrato
Ausstellplatte, quadratisch
Plateau carré
Bandeja cuadrada

56780 18-10 S/S

-04 14 x 14 cm - 51/2 x 51/2 in.
-09 19 x 19 cm - 71/2 x 71/2 in.
-12 24 x 24 cm - 97/16 x 97/16 in.

Rectangular tray

Vassoio rettangolare
Tablett, rechteckig
Plateau rectangulaire
Bandeja rectangular

56780 18-10 S/S

-06 19 x 14 cm - 71/2 x 51/2 in.
-07 30 x 9 cm - 113/4 x 39/16 in.

Small spoons, 6 pcs

Palettina, 6 pz
Mini-Löffel, 6-tlg
Cuillère, 6 pcs
Palita, 6 pz

56788-00 18-10 S/S

Jam holder with lid

Portamarmellata con coperchio
Behälter für Konfiture mit Deckel
Porte confitures avec couvercle
Contenedor para confituras con tapa

56783-00 18-10 S/S

h 2,5 cm - 5,2 x 5,2 cm - 68 ml.
h 1 in. - 2 x 2 in. - 22/5 oz.

Honey holder with lid

Portamiele con coperchio
Behälter für Honig mit Deckel
Porte miel avec couvercle
Contenedor para miel con tapa

56790-00 18-10 S/S

h 6 cm - 5,2 x 5,2 cm - h 23/8 in. - 2 x 2 in.

Sky

Pepper shaker

Spargipepe
Pfefferstreuer
Poivrier
Pimentero

56787-00 18-10 S/S

h 4,5 cm 5,2 x 2,6 cm - h 1 5/8 in. 2 x 1 in.

Salt shaker

Spargisale
Salzstreuer
Salière
Salero

56787-01 18-10 S/S

S
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Napkin holder

Portatovaglioli
Serviettenhalter
Porte serviettes
Servilletero

56791-00 18-10 S/S

h 9 cm - 10,4 x 2,6 cm
h 39/16 in. - 41/8 x 1 in.

Flower vase 

Vasetto fiori 
Blumenvase 
Vase à fleurs  
Florero

56784-00 18-10 S/S

h 9 cm - 5,2 x 5,2 cm
h 39/16 in. - 2 x 2 in.

Coffee pot

Caffettiera
Kaffeekanne
Cafetière
Cafetera

56792-00 18-10 S/S

h 16 cm - 5,2 x 5,2 cm - 400 ml.
h 65/16 in. - 2 x 2 in. - 141/10 oz.

Milk pot

Lattiera
Milchkanne
Pot à lait
Jarra leche

56781-00 18-10 S/S

h 6 cm - 5,2 x 5,2 cm - 160 ml.
h 23/8 in. - 2 x 2 in. - 52/3 oz.

Lid

Coperchio
Deckel
Couvercle
Tapa

56784-AA 

5,2 x 5,2 cm 
2 x 2 in

Sugar / tea bags holder

Portabustine zucchero / tè
Tee / Zuckertütenschale
Conteneur à sucre / thé
Contenedor sobres azúcar / té

56782-00 18-10 S/S

h 3,5 cm - 10,4 x 5,2 cm
h 13/8 in. - 41/8 x 2 in.

Container

Contenitore
Behälter
Récipient 
Recipiente

56789-00 18-10 S/S

h 11,5 cm - 5,2 x 5,2 cm 
h 41/2 in. - 2 x 2 in.
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Tea time set

56790-10 18-10 S/S

Composition - Composizione
1x 56780-09 Square tray - Vassoio quadrato - 19 x 19 cm - 71/2 x 71/2 in.
1x 56781-00 Milk pot - Lattiera 
2x 56782-00 Sugar / tea bags holder - Portabustine zucchero / tè
2x 56783-00 Jam / honey stand with lid - Portamarmellata con coperchio
1x 56784-00 Flower vase - Vasetto fiori
2x 56784-AA Lid - Coperchio
1x 56788-00 Small spoons, 6 pcs - Palettina, 6 pz

Happy hour set

56791-14 18-10 S/S

Composition - Composizione
1x 56780-12 Square tray - Vassoio quadrato - 24 x 24 cm - 97/16 x 97/16 in.
2x 56782-00 Sugar / tea bags holder - Portabustine zucchero / tè
2x 56783-00 Jam / honey holder with lid - Portamarmellata con coperchio
1x 56784-00 Flower vase with lid - Vasetto fiori con coperchio
2x 56784-AA Lid - Coperchio 
1x 56785-00 Oil pourer - Oliera
1x 56786-00 Vinegar pourer - Acetiera
1x 56787-00 Pepper shaker - Spargipepe
1x 56787-01 Salt shaker - Spargisale
1x 56789-00 Container - Contenitore
1x 56788-00 Small spoons, 6 pcs - Palettina, 6 pz

Breakfast set

56794-07 18-10 S/S

Composition - Composizione
1x 56780-09 Square tray - Vassoio quadrato - 19 x 19 cm - 71/2 x 71/2 in.
1x 56781-00 Milk pot - Lattiera 
1x 56782-00 Sugar / tea bags holder - Portabustine zucchero / tè
1x 56784-00 Flower vase with lid - Vasetto fiori con coperchio
1x 56783-00 Jam / honey holder with lid - Portamarmellata con coperchio
2x 56790-00 Honey holder with lid - Portamiele con coperchio
1x 56784-AA Lid - Coperchio

Sky
S
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Set, 15 pcs

56780-15 18-10 S/S

Composition - Composizione
1x 56780-09 Square tray - Vassoio quadrato - 19 x 19 cm - 71/2 x 71/2 in.
1x 56785-00 Oil pourer - Oliera
1x 56786-00 Vinegar pourer - Acetiera
1x 56781-00 Milk pot - Lattiera
1x 56787-00 Pepper shaker - Spargipepe
1x 56787-01 Salt shaker - Spargisale 
1x 56782-00 Sugar / tea bags holder - Portabustine zucchero / tè
2x 56783-00 Jam / honey holder with lid - Portamarmellata con coperchio
1x 56788-00 Small spoons, 6 pcs - Palettina, 6 pz

Lunch set

56793-05 18-10 S/S

Composition - Composizione
1x 56780-04 Square tray - Vassoio quadrato - 14 x 14 cm - 5 x 5 in.
1x 56785-00 Oil pourer - Oliera    
1x 56786-00 Vinegar pourer - Acetiera
1x 56787-00 Pepper shaker - Spargipepe
1x 56787-01 Salt shaker - Spargisale

Set, 19 pcs

56780-19 18-10 S/S

Composition - Composizione
1x 56780-12 Square tray - Vassoio quadrato - 24 x 24 cm - 97/16 x 97/16 in.
1x 56784-00 Flower vase with lid - Vasetto fiori con coperchio
1x 56785-00 Oil pourer - Oliera
1x 56786-00 Vinegar pourer - Acetiera
1x 56781-00 Milk pot - Lattiera
1x 56787-00 Pepper shaker - Spargipepe
1x 56787-01 Salt shaker - Spargisale
1x 56782-00 Sugar / tea bags holder - Portabustine zucchero / tè
4x 56783-00 Jam / honey holder with lid - Portamarmellata con coperchio
1x 56784-AA Lid - Coperchio
1x 56788-00 Small spoons, 6 pcs - Palettina, 6 pz
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Rectangular tray

Vassoio rettangolare
Tablett, rechteckig
Plateau rectangulaire
Bandeja rectangular

56652-48 18-10 S/S
55652-48 Silverplated S/S

48 x 38 cm - 187/8 x 147/8 in.

Bottle stand

Sottobottiglia
Flaschenteller
Sous-bouteille
Platillo bajo botellas

56658-14 18-10 S/S
55658-14 Silverplated S/S

Ø 14 cm - Ø 51/2 in.

Show plate

Piatto presentazione
Platzteller
Plat à présentation
Plato de presentaciòn

56658-33 18-10 S/S
55658-33 Silverplated S/S

Ø 33 cm - Ø 127/8 in.

M
a

li
a

 /
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in
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r

Malia

Linear

Rectangular tray

Vassoio rettangolare
Tablett, rechteckig
Plateau rectangulaire
Bandeja rectangular

56820-48 18-10 S/S
55820-48 Silverplated S/S

48 x 19 cm - 19 x 7 in.

Rectangular tray with cutting board

Vassoio rettangolare con tagliere
Ausstellplatte mit Tranchierbrett, rechteckig
Plateau rectangulaire avec planche à decouper
Bandeja rectangular con plancha para cortar

56820-68 18-10 S/S
55820-68 Silverplated S/S

48 x 19 cm - 19 x 7 in.

Cutting board 

Tagliere
Schneidbrett
Planche à découpe
Plancha para cortar

56820-AA Wood
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Square tray

Vassoio quadrato
Tablett, quadratisch
Plateau carré
Bandeja cuadrada

56919-36 18-10 S/S
55919-36 Silverplated S/S

36 x 36 cm - 14 x 14 in.

Rectangular tray

Vassoio rettangolare
Tablett, rechteckig
Plateau rectangulaire
Bandeja rectangular

56920-50 18-10 S/S
55920-50 Silverplated S/S

50 x 37 cm - 20 x 14 in.

Lucy
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Coaster

Sottobicchiere
Untersetzer
Sous-verre
Platillo vasos

56959-14 18-10 S/S
55959-14 Silverplated S/S

14 x 14 cm - 5 x 5 in.

Bread basket

Cestino pane
Brotkorb
Corbeille à pain
Cesta pan

56992-24 18-10 S/S
55992-24 Silverplated S/S

24 x 24 cm - 91/2 x 91/2 in.

Bowl

Ciotolina
Schale
Coupelle
Copita

56992 18-10 S/S
55992 Silverplated S/S

-08 8,5 x 8,5 cm - 3 x 3 in.
-12 12 x 12 cm - 5 x 5 in.

Show plate

Piatto presentazione
Platzteller
Plat à présentation
Plato de presentación

56932-30 18-10 S/S
55932-30 Silverplated S/S

30 x 30 cm - 11 x 11 in.

Grated cheese pot

Formaggiera
Käsedose 
Ravier à parmesan
Quesera

56979-11 18-10 S/S
55979-11 Silverplated S/S

11 x 11 cm - 41/2 x 41/2 in.

Only transparent bowl

Solo ciotolina trasparente
56979-AA Polycarbonate

11 x 11 cm - 41/2 x 41/2 in.
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Showplates

Created to bring the refinement and 
elegance to the table that only Sambonet 
can achieve with the hardness of stainless 
steel, these show plates are characterized
by their completeness: from design to 
classic, passing through the modern, 
every set finds its perfect addition. 

Nati per portare in tavola la raffinatezza 
e l’eleganza che solo Sambonet può 
dare alla durezza dell’acciaio,i piatti 
presentazione si caratterizzano per la 
completezza dell’offerta: dal design al 
classic passando per il modern,ogni 
servizio trova il suo perfetto complemento.
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Kyma

56232 18-10 S/S
55232 Silverplated S/S
55232C PVD Copper
55232G PVD Gold

-30 Ø 31 cm h. 1,6 cm -Ø 121/4 in. h. 1,6 in.
-33 Ø 33 cm h. 0,6 cm - Ø 127/8 in. h. 1,6 in.

Lucy

56932-30 18-10 S/S
55932-30 Silverplated S/S

30 x 30 cm - 11 x 11 in.

Malia

56658-33 18-10 S/S
55658-33 Silverplated S/S

Ø 33 cm - Ø 127/8 in.

Show plate

Piatto presentazione
Platzteller 
Plat à présentation
Plato de presentaciòn

56931-32 18-10 S/S
55931-32 Silverplated S/S
54931-32 Diamond
54931P32 White Gold Diamond 
54931N32 Red Gold Diamond
55931B32 PVD Black
55931G32 PVD Gold
55931P32 PVD Champagne
55931U32 PVD Rum

Ø 32 cm - Ø 121/2 in.

Linea Q

56521-30 18-10 S/S
55521-30 Silverplated S/S

30 x 30 cm - 113/4 x 113/4 in.

Linea Q    

56521-28 18-10 S/S
55521-28 Silverplated S/S

28 x 28 cm - 11 x 11 in.

Showplates
S
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Contour

53032-31 Silverplated S/S

outside - esterno: Ø 31 cm - Ø 121/4 in.
inside - interno: Ø 19,8 cm - Ø 73/4 in.

Avenue

56033-31 18-10 S/S
55033-31 Silverplated S/S
54033-31 Diamond
54033P31 White Gold Diamond
54033N31 Red Gold Diamond

Ø 31 cm - Ø 121/4 in.

Elite

56032 18-10 S/S
55032 Silverplated S/S

-31 outside - esterno: Ø 31 cm - Ø 121/4 in.
 inside - interno: Ø 19,6 cm - Ø 73/4 in.
-33 outside - esterno: Ø 33 cm - Ø 13 in.
 inside - interno: Ø 20,5 cm - Ø 8 in.
-51 outside - esterno: Ø 31 cm - Ø 121/4 in.
 inside - interno: Ø 19,6 cm - Ø 73/4 in.
-53 outside - esterno: Ø 33 cm - Ø 13 in.
 inside - interno: Ø 20,5 cm - Ø 8 in.
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Holder with oval oven dish

Supporto con pirofila ovale
Halterung mit ovaler Auflaufform
Support avec plat ovale
Soporte con fuente oval

56401L Mirror 18-10 S/S
55401L Silverplated 18-10 S/S
56401S Antique 18-10 S/S

-35 35 x 24 cm - 133/4 x 91/2 in.
-39 39 x 27 cm - 151/4 x 101/2 in.
-44 44 x 27 cm - 171/4 x 101/2 in.

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56401-PC 35 x 24 cm - 133/4 x 91/2 in.
56401-PA 39 x 27 cm - 151/4 x 101/2 in.
56401-PB 44 x 27 cm - 171/4 x 101/2 in.

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56424-PA 18 x 12 cm - 7 x 43/4 in.

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56402-PA 35 x 22 cm - 133/4 x 81/2 in.
56402-PB 41 x 27 cm - 16 x 101/2 in.

Holder with 3 appetizer dishes

Supporto con 3 antipastiere
Halterung mit 3 Vorspeisenschalen
Support avec 3 bols à hors d’oeuvre
Soporte con 3 fuentes para aperitivo

56424L03 Mirror 18-10 S/S
55424L03 Silverplated 18-10 S/S
56424S03 Antique 18-10 S/S

38 x 18 cm h 5 - 141/4 x 7 in.

Holder with rectangular dish

Supporto con pirofila rettangolare
Halterung mit rechteckiger Auflaufform
Support avec plat à rectangulaire
Soporte con fuente rectangular

56402L Mirror 18-10 S/S
55402L Silverplated 18-10 S/S
56402S Antique 18-10 S/S

-35 35 x 22 cm - 133/4 x 81/2 in.
-41 41 x 27 cm - 16 x 101/2 in.
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New Living

Holder with fish oven dish

Supporto con pirofila forno per pesce
Halterung mit Fisch-Aufflaufform
Support avec plat poisson à four 
Soporte con fuente pescada para horno

56403L Mirror 18-10 S/S
55403L Silverplated 18-10 S/S

48 48 x 17 cm - 183/4 x 61/2 in.
65 65 x 25 cm - 251/2 x 93/4 in.

56403S48 Antique 18-10 S/S 
48 x 17 cm - 183/4 x 61/2 in.

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56403-PA 48 x 17 cm - 183/4 x 61/2 in.
56403-AB 65 x 24,5 cm - 251/2 x 9 in.

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56420-PA Ø 27 cm - Ø 101/2 in.
56420-PB Ø 32 cm - Ø 121/2 in.

Porcelain

Pirofila
Schale
Porcelaine
Porcelana

56421-PA Ø 36 cm - Ø 141/4 in.

Holder with spaghetti dish

Supporto con spaghettiera
Halterung mit Spaghettischale
Support avec bol à spaghetti
Soporte con bol para espaguetis

56420L Mirror 18-10 S/S
55420L Silverplated 18-10 S/S
56420S Antique 18-10 S/S

27 Ø 27 cm - Ø 101/2 in.
32 Ø 32 cm - Ø 121/2 in.

Holder with rice dish

Supporto con risottiera
Halterung mit Risottoschale
Support avec plat à risotto
Soporte con fuente para risotto

56421L36 Mirror 18-10 S/S
55421L36 Silverplated 18-10 S/S
56421S36 Antique 18-10 S/S

Ø 36 cm - Ø 141/4 in.
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Table Mats Linea Q
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Light melange Melange chiaro

56529-CA 42 x 33 cm - 161/2 x 13 in.
56529-DA 48 x 36 cm - 19 x 14 in.

Dark melange Melange scuro

56529-CC 42 x 33 cm - 161/2 x 13 in.

Beige-grey Beige-grigio

56529-CD 42 x 33 cm - 161/2 x 13 in.
56529-DD 48 x 36 cm - 19 x 14 in.

Brown-black Marrone-nero

56529-CE 42 x 33 cm - 161/2 x 13 in.

Grey Grigio

56529-CF 42 x 33 cm - 161/2 x 13 in.

Koala Koala

56529-FL 42 x 33 cm - 161/2 x 13 in.

Silver Silver

56529-FN 42 x 33 cm - 161/2 x 13 in.

Beige Beige

56529-CS 42 x 33 cm - 161/2 x 13 in.
56529-DS 48 x 36 cm - 19 x 14 in.

Black Nero

56529-CT 42 x 33 cm - 161/2 x 13 in.

Black Nero

56529-EA 42 x 33 cm - 161/2 x 13 in.

Crispy Crispy

56529-EC 42 x 33 cm - 161/2 x 13 in.
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Table mat, set 6 pcs - Tovaglietta americana, set 6 pz

Material: 50% polyester, 50% polyvinyl chloride

Pink-orange Rosa-arancione

56529-EV 42 x 33 cm - 161/2 x 13 in.

Coral Corallo

56529-ED 42 x 33 cm - 161/2 x 13 in.

Strawberry Fragola

56529-EX 42 x 33 cm - 161/2 x 13 in.

Straw Paglia

56529-EH 42 x 33 cm - 161/2 x 13 in.

Vintage Vintage

56529-EK 42 x 33 cm - 16w x 13 in.

Black squares Nero a quadri

56529-FH  42 x 33 cm - 161/2 x 13 in.

Sand Sabbia

56529-EJ 42 x 33 cm - 161/2 x 13 in.

Ground Suolo

56529-EI 42 x 33 cm - 161/2 x 13 in.

Gray striped Righe grigie

56529-EM 42 x 33 cm - 16w x 13 in.

Green striped Righe verdi

56529-EN 42 x 33 cm - 161/2 x 13 in.

Grey squares Grigio a quadri

56529-FI 42 x 33 cm - 161/2 x 13 in.

Table Mats Linea Q
L
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Runner, beige Runner, beige

42950-92 42 x 180 cm - 161/2 x 707/8 in.

Runner, sold individually - Runner, venduti singolarmente
Material: 50% polyester, 50% polyvinyl chloride

Runner, black Runner, nero

42950-93 42 x 180 cm - 161/2 x 707/8 in.

Runner, brown Runner, marrone

42950-94 42 x 180 cm - 161/2 x 707/8 in.

Runners
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trolleys
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Radici 

278

tr
o
ll
e
y
s



Radici

From buffet to tableside service, Radici 
expands with a new line of trolleys by 
Sambonet: innovative, elegant, and 
functional solutions designed to create 
new opportunities for service and added 
value in the hospitality and restaurant 
industries.

Dall’esperienza del buffet alla sala, Radici 
si amplia con una linea di carrelli firmata 
Sambonet: soluzioni inedite, eleganti 
e funzionali, pensate per offrire nuove 
opportunità di servizio e valore nel mondo 
della ristorazione e dell’hôtellerie.
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Materials & Colours

Structure

S/Steel

Black Grey

Radici
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Materials & Colours

Shelves

Wood

Walnut Oak

Stoneware Tiles

Marquinia Black
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Trolleys 
Range

Gueridon

30 kg

Gueridon - Service

32 kg

Service

50 kg

Gueridon - Service

+ Drawer

35 kg

Gueridon - Service

+ Folding worktop

35 kg

Service

70 x 37 x 79,7 cm

70 x 37 x 87 cm

78 x 51 x 87 cm

70 x 37 x 87 cm 70 x 37(61) x 87 cm

S
M

L

Service + Drawers

55 kg

78 x 51 x 87 cm

Service + Folding worktop

55 kg

78 x 51 (75) x 87 cm

A complete range for every need.
Radici trolleys are meticulously designed to provide 
the perfect solution for every requirement in food and 
cocktail service, presentation and table-side preparation.

Radici
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Wine

25 kg

Gueridon - Service + showcase 1/1

45 kg

After Dinner

40 kg

Cooled cake & cheese

38 kg

Beverage Cold dishes

70 x 37 x 78 cm

70 x 37 x 110 cm70 x 37(61) x 87 cm

70 x 37 x 100 cm

Pre-Dinner

55 kg

Service + Showcase 2/1

80 kg

Plateau Royal

70 kg

78 x 51 x 87 cm 78 x 51 (75) x 120 cm 93 x 51 (75) x 110 cm

Una gamma completa per ogni esigenza.
I carrelli Radici sono studiati nel dettaglio per essere la soluzione 
ad ogni possibile esigenza in termini di servizio e presentazione/
preparazione al tavolo di pietanze e cocktail.
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Accessories

Carrello Bevande
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This trolley with a GN 1/1 ice 

container keeps water, wine, and 

other beverages cool.
In smaller spaces, it optimizes table 
space, serving as a convenient 
support for bottles across multiple 
guests.

Beverage trolley

Questo carrello con vasca GN 1/1 per il ghiaccio 

permette di mantenere al fresco acqua, vino e altre 

bevande.
In spazi ristretti, ottimizza lo spazio sui tavoli, fungendo 
da punto di appoggio per le bottiglie di più commensali.

S

Materials / Materiali

Structure / Struttura

Shelves / Piani

S/Steel / Acciaio inox

Wood / Legno

Stoneware tiles / Top in grès

Black /
Nero

Walnut /
Noce

Marquinia black / 
Nero Marquinia

Grey /
Grigio

Oak / 
Rovere

58691-AA Black - Walnut / Nero - Noce

58691-AB Black - Oak / Nero - Rovere

58691-AC Grey - Walnut / Grigio - Noce

58691-AD Grey - Oak / Grigio - Rovere

Handle Boxes
Maniglia Scatole

acacia wood

68216-03 32,5 x 22,7 cm - h. 9,5 cm

68216-04 32,5 x 32,5 cm - h. 19 cm

Designed for storing and 
transporting bottles in the 
dining area.
Progettato per stoccare e 

trasportare le bottiglie in sala.

Radici
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GN 1/1 h 20 
cm container in 
polycarbonate, 
the best anti-
condensation 
material
Vasca GN 1/1 h 20 cm in 
policarbonato, il miglior 
materiale anticondensa

Lower space suitable 
for bottle storage
Spazio inferiore adatto allo 
stoccaggio delle bottiglie

Removable 
condensation 

collecting tray
Piastra raccogli 

condensa estraibile

Container

Side
extension

Contenitore

Pianetto

58686-BA 35 x 13,5 cm - h. 13 cm Black / Nero

58686-BB 35 x 13,5 cm - h. 13 cm Grey / Grigio

58686-PA 35 x 13,5 cm - h.8,6 cm Black, Marquinia black

58686-PB 35 x 13,5 cm - h.8,6 cm Grey, Marquinia black

Spare part / Ricambio
58686-PP Tile / Piastrella 35 x 13,5 cm  Marquinia black

70 x 37 cm - h. 79 cm - 25 kg

58697-R0 Black - Oak / Nero - Rovere

58697-N0 Black - Walnut / Nero - Noce

58697YR0 Grey - Oak / Grigio - Rovere

58697YN0 Grey - Walnut / Grigio - Noce

Accessories
Accessori

+ Handles / Maniglie
+ Boxes / Scatole

Accessories
Accessori

+ Containers / Contenitori
+ Side extensions / Pianetti
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Accessories

Carrello Gueridon

Designed for small venues that require 
a trolley that can be easily moved 
between tables.
The version with a refrigerated GN 1/1 
showcase is perfect for presenting and 
serving cheese, desserts, and any 
other preparation that needs to be kept 
cool.

Pensato per i locali di dimensioni ridotte che necessitano di 
un carrello da spostare facilmente tra i tavoli.
La versione con vetrina refrigerata GN 1/1 è perfetta per 
esporre e servire al tavolo formaggi, dolci e ogni altra 
preparazione da mantenere in fresco.

Gueridon trolley
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58691-AA Black - Walnut / Nero - Noce

58691-AB Black - Oak / Nero - Rovere

58691-AC Grey - Walnut / Grigio - Noce

58691-AD Grey - Oak / Grigio - Rovere

Handle
Maniglia

Materials / Materiali

Structure / Struttura

Shelves / Piani

S/Steel / Acciaio inox

Wood / Legno

Stoneware tiles / Top in grès

Black /
Nero

Walnut /
Noce

Marquinia black / 
Nero Marquinia

Grey /
Grigio

Oak / 
Rovere

Compact & versatile,
a Gueridon with much 
more space.
Compatto e versatile, 

un Gueridon con molto più spazio.

Boxes
Scatole

acacia wood

68216-03 32,5 x 22,7 cm - h. 9,5 cm

68216-04 32,5 x 32,5 cm - h. 19 cm

Radici
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Removable top
Top removibile

Lower space suitable 
for bottle storage
Spazio inferiore adatto allo 
stoccaggio delle bottiglie

Strong stainless 
steel structure
Solida struttura in 

acciaio inox

Stoneware top
Top in grès

58686-PG 58,9 x 36,3 cm 

  Marquinia black

70 x 37 cm - h. 79 cm - 30 kg

58686-R0 Black - Oak / Nero - Rovere

58686-N0 Black - Walnut / Nero - Noce

58686YR0 Grey - Oak / Grigio - Rovere

58686YN0 Grey - Walnut / Grigio - Noce

Container

Side
extension

Contenitore

Pianetto

58686-BA 35x13,5 cm - h. 13 cm Black / Nero

58686-BB 35x13,5 cm - h. 13 cm Grey / Grigio

58686-PA 35 x 13,5 cm - h.8,6 cm Black, Marquinia black 

58686-PB 35 x 13,5 cm - h.8,6 cm Grey, Marquinia black 

Spare part / Ricambio
58686-PP Tile / Piastrella 35x13,5 cm  Marquinia black

Vetrina refrigerata GN 1/1
Cooled showcase GN 1/1

70x37 cm - h. 100 cm
38 kg

58695-R0 Black - Walnut / Nero - Noce
58695-N0 Grey - Oak / Grigio - Rovere
58695YR0 Black - Oak / Nero - Rovere
58695YN0 Grey - Walnut / Grigio - Noce

287

Hotel & Restaurant Service



Focus on

Accessories

Carrello

Gueridon - Servizio

Compact and versatile trolley, tall as a service 
trolley, with the same footprint as a standard 
Gueridon but offering much more storage space.
Customizable to meet any service requirement, 
with a drawer, drop-leaf top, and cooled 

showcase.

Gueridon - service
trolley

Compatto e versatile, alto come un carrello servizio, con 
gli stessi ingombri di un Gueridon standard ma con molto 
più spazio contenitivo. Configurabile per soddisfare ogni 
esigenza di servizio, con cassetto, piano a ribalta e vetrina 

refrigerata.
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Materials / Materiali

Structure / Struttura

Shelves / Piani

S/Steel / Acciaio inox

Wood / Legno

Stoneware tiles / Top in grès

Black /
Nero

Walnut /
Noce

Marquinia black / 
Nero Marquinia

Grey /
Grigio

Oak / 
Rovere

58691-AA Black - Walnut / Nero - Noce

58691-AB Black - Oak / Nero - Rovere

58691-AC Grey - Walnut / Grigio - Noce

58691-AD Grey - Oak / Grigio - Rovere

Handle
Maniglia

Unprecedented size on the 
market, designed with
industry professionals.
Dimensione inedita sul mercato, 

progettata con professionisti del 

settore.

Boxes
Scatole

acacia wood

68216-03 32,5 x 22,7 cm - h. 9,5 cm

68216-04 32,5 x 32,5 cm - h. 19 cm

Radici
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Folding worktop with 
GN 1/1 cooled showcase
Piano a ribalta 
con vetrina refrigerata GN 1/1

58685-R3 Black - Oak / Nero - Rovere
58685-N3 Black - Walnut / Nero - Noce
58685YR3 Grey - Oak / Grigio - Rovere
58685YN3 Grey - Walnut / Grigio - Noce

70 x 37 cm - h. 110 cm
45 kg

Folding worktop
Piano a ribalta

58685-R2 Black - Oak / Nero - Rovere
58685-N2 Black - Walnut / Nero - Noce
58685YR2 Grey - Oak / Grigio - Rovere
58685YN2 Grey - Walnut / Grigio - Noce

70 x 37(61) cm - h. 87 cm
35 kg

Single drawer
Cassetto singolo

58685-R1 Black - Oak / Nero - Rovere
58685-N1 Black - Walnut / Nero - Noce
58685YR1 Grey - Oak / Grigio - Rovere
58685YN1 Grey - Walnut / Grigio - Noce

70 x 37 cm - h. 87 cm
35 kg

70 x 37 cm - h. 87 cm - 32 kg

58685-R0 Black - Oak / Nero - Rovere

58685-N0 Black - Walnut / Nero - Noce

58685YR0 Grey - Oak / Grigio - Rovere

58685YN0 Grey - Walnut / Grigio - Noce

Stoneware top
Top in grès

58686-PG 58,9 x 36,3 cm 

  Marquinia black

Container

Side
extension

Contenitore

Pianetto

58686-BA 35x13,5 cm - h. 13 cm Black / Nero

58686-BB 35x13,5 cm - h. 13 cm Grey / Grigio

58686-PA 35 x 13,5 cm - h.8,6 cm Black, Marquinia black / Nero, Nero

58686-PB 35 x 13,5 cm - h.8,6 cm Grey, Marquinia black / Grigio, Nero

Spare part / Ricambio
58686-PP Tile / Piastrella 35 x 13,5 cm  Marquinia black 289
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Carrello after dinner

Mobile bar station, designed to bring the art of 

mixology straight to your guests’ table.
Equipped with two GN containers for ingredients 
and garnishes, and a folding worktop that 
provides a practical prep surface, the trolley allows 
bartenders to mix and serve directly in front of 
guests.

After dinner trolley

Bar station mobile, pensata per portare l’arte della 

mixology direttamente al tavolo dei tuoi clienti. Dotato 
di due bacinelle gastro per ingredienti e garnish, e di 

un piano a ribalta che funge da comoda area di lavoro, 
il carrello consente al bartender di preparare e servire 
direttamente davanti agli ospiti. 
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Materials / Materiali

Structure / Struttura

Shelves / Piani

S/Steel / Acciaio inox

Wood / Legno

Stoneware tiles / Top in grès

Black /
Nero

Walnut /
Noce

Marquinia black / 
Nero Marquinia

Grey /
Grigio

Oak / 
Rovere

58691-AA Black - Walnut / Nero - Noce

58691-AB Black - Oak / Nero - Rovere

58691-AC Grey - Walnut / Grigio - Noce

58691-AD Grey - Oak / Grigio - Rovere

Handle
Maniglia

A mobile Bar Station. Perfect 
to boost the average ticket and 
maximize guest experiences.
Una bar station mobile. Perfetta per 

aumentare lo scontrino medio e 

massimizzzare l’esperienza del cliente.

Boxes
Scatole

acacia wood

68216-03 32,5 x 22,7 cm - h. 9,5 cm

68216-04 32,5 x 32,5 cm - h. 19 cm
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Lower space suitable 
for bottle storage
Spazio inferiore adatto allo 
stoccaggio delle bottiglie

Marble effect 
stoneware 

inserts
Inserti in grès 
effetto marmo

Folding top 
for an extra 

work surface
Piano a ribalta 

come appoggio 
supplementare

Polycarbonate GN 1/2 
h 1,50 cm removable 
container
Vasca GN 1/2 h 1,50 cm in 
policarbonato removibile

GN 1/2 container
Vasca contenitore GN 1/2

Removable 
condensation 
collecting tray
Piastra raccogli 
condensa estraibile

Container

Side
extension

Contenitore

Pianetto

58686-BA 35 x 13,5 cm - h. 13 cm Black / Nero

58686-BB 35 x 13,5 cm - h. 13 cm Grey / Grigio

58686-PA 35 x 13,5 cm - h.8,6 cm Black, Marquinia black

58686-PB 35 x 13,5 cm - h.8,6 cm Grey, Marquinia black

Spare part / Ricambio
58686-PP Tile / Piastrella 35 x 13,5 cm  Marquinia black

70 x 37 cm - H. 87 cm - 40 kg

58689-R0 Black - Oak / Nero - Rovere

58689-N0 Black - Walnut / Nero - Noce 

58689YR0 Grey - Oak / Grigio - Rovere

58689YN0 Grey - Walnut / Grigio - Noce
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Radici’s service trolley offers ample and convenient 
work and storage spaces. 3 versions:
1. With a double drawer, for easy access to the tools 

needed for service or table-side preparation of dishes

2. With a folding worktop, to further increase the 
work surface

3. With a GN 2/1 cooled display case, to showcase 
large selections of desserts, cheeses, or other cold 
dishes in a striking way.

Il carrello servizio di Radici offre ampi e comodi spazi di 
lavoro e di stoccaggio. 3 versioni:
1. Con doppio cassetto, per accedere con facilità agli utensili 

necessari per il servizio o la preparazione al tavolo delle portate

2. Con piano a ribalta, per incrementare lo spazio di lavoro

3. Con vetrina refrigerata GN 2/1, per presentare selezioni di 

dolci, formaggi o altre pietanze fredde 

L

Carrello servizio

Service trolley
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58691-AA Black - Walnut / Nero - Noce

58691-AB Black - Oak / Nero - Rovere

58691-AC Grey - Walnut / Grigio - Noce

58691-AD Grey - Oak / Grigio - Rovere

Handle
Maniglia

Materials / Materiali

Structure / Struttura

Shelves / Piani

S/Steel / Acciaio inox

Wood / Legno

Stoneware tiles / Top in grès

Black /
Nero

Walnut /
Noce

Marquinia black / 
Nero Marquinia

Grey /
Grigio

Oak / 
Rovere

Designed
for large venues. 
Progettato per locali

di grandi dimensioni.

Boxes
Scatole

acacia wood

68216-03 32,5 x 22,7 cm - h. 9,5 cm

68216-05  32,5 x 45,7 cm - h. 19 cm

Radici
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Folding worktop 
with GN 2/1 cooled showcase
Piano a ribalta
con vetrina refrigerata GN 2/1

58691-R3 Black - Oak / Nero - Rovere
58691-N3 Black - Walnut / Nero - Noce
58691YR3 Grey - Oak / Grigio - Rovere
58691YN3 Grey - Walnut / Grigio - Noce

78 x 51 (75) cm - h. 120 cm - 80 kg

58691-R2 Black - Oak / Nero - Rovere
58691-N2 Black - Walnut / Nero - Noce
58691YR2 Grey - Oak / Grigio - Rovere
58691YN2 Grey - Walnut / Grigio - Noce

78 x 51 (75) cm - h. 87 cm - 55 kg

Folding worktop 
Piano a ribalta

58691-R1 Black - Oak / Nero - Rovere
58691-N1 Black - Walnut / Nero - Noce
58691YR1 Grey - Oak / Grigio - Rovere
58691YN1 Grey - Walnut / Grigio - Noce

78 x 51 cm - h. 87 cm - 55 kg

Double drawers 
Doppio cassetto

Stoneware top
Top in grès

58691-PS 66,7 x 50,1 cm 

  Marquinia black

Container

Side
extension

Contenitore

Pianetto

58691-BA 48,5 x 13,5 cm - h. 13 cm Black / Nero

58691-BB 48,5 x 13,5 cm - h. 13 cm Grey / Grigio

58691-PA 48,5 x 13,5 cm - h.8,6 cm Black, Marquinia black 

58691-PB 48,5 x 13,5 cm - h.8,6 cm Grey, Marquinia black

Spare part / Ricambio
58691-PP Tile / Piastrella 48,5x13,5  cm  Marquinia black

78 x 51 cm - H. 87 cm - 50 kg

58691-R0 Black - Oak / Nero - Rovere

58691-N0 Black - Walnut / Nero - Noce

58691YR0 Grey - Oak / Grigio - Rovere

58691YN0 Grey - Walnut / Grigio - Noce
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Carrello aperitivi

It doubles as a multifunctional station perfect for 
show-cooking.
Whether it’s a cocktail or a dish prepared on the 
spot, the wow effect is guaranteed.

Pre-dinner trolley

Si presta come postazione multifunzione perfetta 
per lo show-cooking.
Che sia un cocktail o una pietanza preparata al 
momento, l’effetto wow è garantito.
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58691-AA Black - Walnut / Nero - Noce

58691-AB Black - Oak / Nero - Rovere

58691-AC Grey - Walnut / Grigio - Noce

58691-AD Grey - Oak / Grigio - Rovere

Handle
Maniglia

Materials / Materiali

Structure / Struttura

Shelves / Piani

S/Steel / Acciaio inox

Wood / Legno

Stoneware tiles / Top in grès

Black /
Nero

Walnut /
Noce

Marquinia black / 
Nero Marquinia

Grey /
Grigio

Oak / 
Rovere

Unprecedented offering on 
the market to serve pre-dinner 
wines and aperitifs.
Proposta inedita per servire vini 

pre-dinner e aperitivi.

Boxes
Scatole

acacia wood

68216-03 32,5 x 22,7 cm - h. 9,5 cm

68216-05  32,5 x 45,7 cm - h. 19 cm
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Lower space suitable 
for bottle storage
Spazio inferiore adatto allo 
stoccaggio delle bottiglie

Removable top
Top removibile

Large drawer 
with full 

extension and 
hidden rails

Ampio cassetto 
ad estrazione 

totale con guide 
nascoste

Polycarbonate
GN 1/2 h 2 cm removable 
container
Vasca GN 1/2 h 2 cm in 
policarbonato removibile

Removable 
condensation 
collecting tray
Piastra raccogli 
condensa estraibile

Stoneware top
Top in grès

58691-PS 66,7 x 50,1 cm 

  Marquinia black

Container

Side
extension

Contenitore

Pianetto

58691-BA 48,5 x 13,5 cm - h. 13 cm Black / Nero

58691-BB 48,5 x 13,5 cm - h. 13 cm Grey / Grigio

58691-PA 48,5 x 13,5 cm - h.8,6 cm Black, Marquinia black

58691-PB 48,5 x 13,5 cm - h.8,6 cm Grey, Marquinia black

Spare part / Ricambio
58691-PP Tile / Piastrella 48,5x13,5  cm  Marquinia black

78 x 51 cm - H. 87 cm - 55 kg 

58692-R0 Black - Oak / Nero - Rovere

58692-N0 Black - Walnut / Nero - Noce 

58692YR0 Grey - Oak / Grigio - Rovere

58692YN0 Grey - Walnut / Grigio - Noce
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Carrello

plateau royal

The built-in GN 2/1 container in stainless steel 
can be filled with ice to showcase the catch of 
the day or covered with a stoneware plate to 
present oysters and raw seafood, transforming 
the trolley into a mobile plateau royal.

Equipped with a side handle for easy 
maneuverability and a folding worktop that 
can hold a scale, the trolley allows for fish to be 
weighed and served right at the guest’s table.

Plateau Royal trolley

La bacinella GN 2/1 incorporata in acciaio inox può 
essere riempita di ghiaccio per accogliere il pescato del 
giorno o coperta da una placca in grès per presentare 
ostriche e pesce crudo, diventando così un plateau 
royal con le ruote.

Il carrello è dotato di maniglia laterale per una facile 
movimentazione e piano a ribalta su cui è possibile 
appoggiare una bilancia per pesare il pesce 
direttamente al tavolo.
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Materials / Materiali

Structure / Struttura

Shelves / Piani

S/Steel / Acciaio inox

Wood / Legno

Stoneware tiles / Top in grès

Black /
Nero

Walnut /
Noce

Marquinia black / 
Nero Marquinia

Grey /
Grigio

Oak / 
Rovere

Accessories

An unprecedented solution for 
displaying and serving fresh 
fish at the table. 
Una soluzione inedita per l’esposizione 

e il servizio del pesce fresco al tavolo.

Boxes
Scatole

acacia wood

68216-03 32,5 x 22,7 cm - h. 9,5 cm

68216-05  32,5 x 45,7 cm - h. 19 cm

Radici

Stoneware top
Top in grès

58691-PR 68 x 50,1 cm 

  Marquinia black
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Drain tap designed 
to easily empty 
the GN container 
once the ice has 
melted.
Rubinetto di scolo 
pensato per svuotare 
agevolmente la vasca 
una volta che il ghiaccio 
si è sciolto.

Riser that allows 
the user to reduce 
the amount of ice 

needed to fill the GN 
container or to insert 

eutectic plates.
Rialzo che permette 

all’utente di ridurre la 
quantità di ghiaccio 

necessaria per riempire 
la vasca o per inserire gli 

eutettici.

Removable 
condensation 

collecting tray.
Piastra interna

raccogli condensa
removible

93 x 51 cm - H. 87 cm - 55 kg

58691-R4 Black - Oak / Nero - Rovere

58691-N4 Black - Walnut / Nero - Noce

58691YR4 Grey - Oak / Grigio - Rovere

58691YN4 Grey - Walnut / Grigio - Noce

Configuration with eutectics
Configurazione con eutettici

Configuration with ice 
Configurazione con ghiaccio
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Codes and Accessories Overview

Handle

Maniglia

58691-AA

58691-AB 

58691-AC 

58691-AD 

Container

Contenitore

58686-BA

58686-BB

Container

Contenitore

58691-BA

58691-BB

Extension

Pianetto

58686-PA 

58686-PB 

58686-PP

Extension

Pianetto

58691-PA

58691-PB

58691-PP

58686-PG

58691-PS

58692-PD

58691-PR

Stoneware top

Top in grès

68216-03

Boxes Scatole

68216-04

68216-05

Beverage trolley

70 x 37 cm - H. 78 cm

25 kg

58697-R0

58697YR0

58697-N0

58697YN0

Gueridon - Service

70 x 37 cm - H. 87 cm

32 kg

58685-R0

58685YR0

58685-N0

58685YN0

Gueridon

70 x 37 cm - H. 79,7 cm

30 kg

58686-R0

58686YR0

58686-N0

58686YN0

Gueridon - Service

+ drawer

70 x 37 cm - H. 87 cm

35 kg

58685-R1

58685YR1

58685-N1

58685YN1

Cooled cake & cheese

70 x 37 cm - H. 100 cm

38 kg

58695-R0

58695YR0

58695-N0

58695YN0

Gueridon - Service

+ foldign top

70 x 37 (63) cm

H. 87 cm -  35 kg

58685-R2

58685YR2

58685-N2

58685YN2

S M
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Gueridon - Service

+ Cooled showcase 1/1

70 x 37 (61) cm

H. 87 cm - 32 kg

58685-R3

58685YR3

58685-N3

58685YN3

Service

70 x 51 cm - H. 87 cm

50 kg

58691-R0

58691YR0

58691-N0

58691YN0

Pre dinner

70 x 51 cm - H. 87 cm

55 kg

58692-R0

58692YR0

58692-N0

58692YN0

After dinner

70 x 37 cm - H. 87 cm

35 kg

58689-R0

58689YR0

58689-N0

58689YN0

Service + 2 drawers

70 x 51 cm - H. 87 cm

55 kg

58691-R1

58691YR1

58691-N1

58691YN1

Service + folding top

70 x 51 (75) cm 

H. 87 cm - 55 kg

 

58691-R2

58691YR2

58691-N2

58691YN2

Service + cooled 

showcase 2/1

70 x 51 (75) cm 

H. 120 cm - 80 kg

58691-R3

58691YR3

58691-N3

58691YN3

Plateau Royal

93 x 51 (75) cm 

H. 110 cm - 70 kg

 

58691-R4

58691YR4

58691-N4

58691YN4
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Tavolino pieghevole
Klapptisch
Table pliante
Mesa plegable

58786 Wenge colour

-70 70 x 45 cm - h 70 cm - 9 kg c.ca
 271/2 x 173/4 in. - h 271/2 in. - approx. 197/8 lb.
-90 70 x 45 cm - h 90 cm - 11 kg c.ca
 271/2 x 173/4 in. - h 351/2 in. - approx. 241/4 lb.

Max load 66 lb. - Portata max 30 kg

STANDARD

FINISH

Wenge colour
Customizations on demand.
For information contact

our Sales Department.

Folding table

T
o

k
y

o

301

m
o
d
e
rn

Hotel & Restaurant Service

tr
o
ll
e
y
s



Tokyo 
T

o
k

y
o

m
o
d
e
r
n

302

tr
o
ll
e
y
s



T
o

k
y

o

303

m
o
d
e
rn

Hotel & Restaurant Service

tr
o
ll
e
y
s



Carrello guéridon
Gueridonwagen
Chariot guéridon
Carro gueridon

58786-00  18-10 S/S - Wenge colour
58786R00  18-10 S/S - Whitened oak colour

85 x 50 cm - h 75 cm - 20 kg c.ca
34 x 19 in. - h 30 in. - approx. 45 lb.

Standard equipment

- 4 swivel casters with brakes
Dotazione standard

- 4 ruote pivotanti con freno

Customizations on demand.
For information contact

our Sales Department.

Gueridon trolley

OPTIONAL

FINISH

STANDARD

FINISH

Wenge colour

R—
Whitened
oak colour
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Standard equipment

- 4 swivel casters with brakes
- Extractable upper deck
- Cutlery shelf

Dotazione standard

- 4 ruote pivotanti con freno
- Piano d’appoggio estraibile
- Ripiano portaposate

Carrello guéridon De Luxe
De Luxe Gueridonwagen
Chariot guéridon De Luxe
Carro gueridon De Luxe

58786-10  18-10 S/S - Wenge colour
58786R10  18-10 S/S - Whitened oak colour

85 x 50 cm - h 75 cm - 26 kg c.ca
34 x 19 in. - h 30 in. - approx. 57 lb.

Customizations on demand.
For information contact

our Sales Department.

De Luxe gueridon trolley
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Carrello spumante
Champagne-Wagen 
Chariot à mousseux
Carro champaña

58786-40   18-10 S/S - Wenge colour
58786R40  18-10 S/S - Whitened oak colour

85 x 50 cm - h 91 cm - 23 kg c.ca
34 x 19 in. - h 36 in. - approx. 51 lb.

Punch bowl

Coppa punch

56144-42

15 L - 4 gal.

Standard equipment

- 4 swivel casters with brakes
- Punch bowl (56144-37),
 9,5 L - 2,5 gal.
- Glass rack (44060-01)
- Lower deck with bottle rack,
 for 12 bottles

Dotazione standard

- 4 ruote pivotanti con freno
- Coppa punch (56144-37),
 9,5 L - 2,5
- Rastrelliera portabicchieri
 (44060-01)
- Piano inferiore con 
 portabottiglie, per 12 bottiglie

Customizations on demand.
For information contact

our Sales Department.

Sparkling wine trolley

OPTIONAL

FINISH

STANDARD

FINISH

Wenge colour

R—
Whitened
oak colour
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Carrello vini / liquori
Wein- / Digestivwagen 
Chariot à vins / liqueurs
Carro de vinos / licores

58786-30 18-10 S/S - Wenge colour
58786R30  18-10 S/S - Whitened oak colour

85 x 50 cm - h 91 cm - 23 kg c.ca
34 x 19 in. - h 36 in. - approx. 51 lb.

>

58786-AA

Chromed handle to apply only on this side

Maniglia cromata applicabile solo su questo lato

Standard equipment

- 4 swivel casters with brakes
- 2 bottle coolers
- Tray
- Upper bottle / glass holder ring
- Lower deck with bottle rack,
 for 12 bottles

Dotazione standard

- 4 ruote pivotanti con freno
- 2 glacette
- Vassoio
- Barriera porta bottiglie /  
 bicchieri superiore
- Piano inferiore con   
 portabottiglie, per 12 bottiglie

Customizations on demand.
For information contact

our Sales Department.

Wine & Liqueur trolley
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Standard equipment

- 4 swivel casters with brakes
- 10 eutetics pads
- Metacrilat roll-top cover,
 opening at 90°

Dotazione standard

- 4 ruote pivotanti con freno
- 10 contenitori eutettici
- Cupola in metacrilato
 con apertura a 90°

Carrello refrigerato dolci e formaggi
Dessert- / Käsewagen, gekühlt
Chariot à dessert / fromages, réfrigéré
Carro postres / quesos refrigerado

58786-20  18-10 S/S - Wenge colour
58786R20  18-10 S/S - Whitened oak colour

85 x 50 cm - h 101 cm - 46 kg c.ca
34 x 19 in. - h 30 in. - approx. 101 lb.

Customizations on demand.
For information contact

our Sales Department.

Cooled cake & cheese trolley

OPTIONAL

FINISH

STANDARD

FINISH

Wenge colour

R—
Whitened
oak colour
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De Luxe

Gueridon 

58786-10
58786R10

Extractable upper deck

Piano d'appoggio estraibile
58786-AE

Drawer

Cassetto
58786-AD

Ultra elastic wheels, 4 pcs

2 with brakes, 2 without brakes

Ruote super elastiche, 4 pz
2 con freno, 2 senza freno
58786-AC

Edge protector kit

Kit paraspigoli
58791-AL

Edge protector kit whitout hole

Kit paraspigoli senza foro
58791-AM

Chromed handle, 1 pc  

Maniglia cromata, 1 pz
58786-AA

Tip-up plate holder

Portapiatti ribaltabile
58786-AB

Ultra elastic wheel 

without brake, 1 pc

Ruota super elastica senza freno, 1 pz
58786-AG

Ultra elastic wheel with brake, 1 pc

Ruota super elastica con freno, 1 pz
58786-AH

Steady wheels, 2 pcs

Ruote fisse con flangia, 2 pz
58786-AM

Sparkling wine

58786-40
58786R40

Wine

& liqueur

58786-30
58786R30

Cooled cake

& cheese

58786-20
58786R20

Gueridon

58786-00
58786R00

Tokyo
optional
accessories
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OPTIONAL

FINISH

STANDARD

FINISH

Wenge colour

R—
Whitened
oak colour
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Standard equipment

- 4 swivel casters with brakes
- 2 handles
- Bottle holder ring
- Perimeter barrier
- 2 lower wooden decks
- Cabinet for gas cylinder,
 with drawer
- Gas / burning / lighting unit
- Piezoelectric lighting device
- Operating with liquid butan gas, 
 2,75 kg rechargeable cylinder 
 (lasting for 20 hours about)
 or 1.8 kg cylinder

Gas cylinder not included

Dotazione standard

- 4 ruote pivotanti con freno
- 2 maniglie
- Barriera portabottiglie
- Barriera perimetrale
- 2 piani d’appoggio inferiori in 
 legno
- Vano portabombola con 
 sportello e cassetto
- Gruppo gas; bruciatore; 
 accenditore
- Dispositivo di accensione 
 piezoelettrico
- Funzionamento a gas liquido 
 butano in bombola ricaricabile
 da 2,75 kg (autonomia 20 ore 
 circa) oppure da 1,8 kg

Bombola non inclusa

Carrello flambé
Flambierwagen
Chariot à flamber
Carro flambé

European standard

58791-10  18-10 S/S - Wenge colour
58791R10  18-10 S/S - Whitened oak colour

120 x 58,5 cm - h 94 cm - 41 kg c.ca
47 x 23 in. - h 37 in. - approx. 90 lb.

Customizations on demand.
For information contact

our Sales Department.

Flambé trolley
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Carrello vini / liquori
Wein- / Digestivwagen 
Chariot à vins / liqueurs
Carro de vinos / licores

58791-30  18-10 S/S - Wenge colour
58791R30  18-10 S/S - Whitened oak colour

120 x 58,5 cm - h 101 cm - 39 kg c.ca
47 x 23 in. - h 38 in. - approx. 86 lb.

Standard equipment

- 4 swivel casters with brakes
- 2 handles
- 3 bottle coolers
- Upper bottle / glass holder ring
- Tray
- Lower deck with bottle rack,
 for 10 bottles
- Wooden compartment

Dotazione standard

- 4 ruote pivotanti con freno
- 2 maniglie
- 3 glacette
- Barriera porta bottiglie /  
 bicchieri superiore
- Vassoio
- Piano inferiore con  
 portabottiglie,per 10 bottiglie
- Cassetina portaoggetti in legno

Customizations on demand.
For information contact

our Sales Department.

Wine & Liqueur trolley

OPTIONAL

FINISH

STANDARD

FINISH

Wenge colour

R—
Whitened
oak colour
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OPTIONAL

FINISH

STANDARD

FINISH

Wenge colour

R—
Whitened
oak colour

New York
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Standard equipment

- 4 swivel casters with brakes
- 2 handles
- Eutectic pads container
 with stainless steel cover
- 10 eutetics pads
- Metacrilat revolving cloche

Dotazione standard

- 4 ruote pivotanti con freno
- 2 maniglie
- Vaschetta porta contenitori  
 eutettici con copertura 
 in acciaio inox
- 10 contenitori eutettici
- Cupola in metacrilato
 con apertura a scomparsa

Carrello refrigerato dolci e formaggi
Dessert- / Käsewagen, gekühlt
Chariot à dessert / fromages, réfrigéré
Carro postres / quesos refrigerado

58791-20  18-10 S/S - Wenge colour
58791R20  18-10 S/S - Whitened oak colour

120 x 58,5 cm - h 108 cm - 50 kg c.ca
47 x 23 in. - h 42 in. - approx. 110 lb.

Customizations on demand.
For information contact

our Sales Department.

Cooled cake & cheese trolley
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Standard equipment

- 4 swivel casters with brakes
- 2 handles
- Perimeter barrier

Dotazione standard

- 4 ruote pivotanti con freno
- 2 maniglie
- Barriera perimetrale

Carrello a servire
Servierwagen
Chariot à servir
Carro de servicio

58791-00  18-10 S/S - Wenge colour
58791R00  18-10 S/S - Whitened oak colour

120 x 58,5 cm - h 91 cm - 41 kg c.ca
47 x 23 in. - h 30 in. - approx. 90 lb.

Customizations on demand.
For information contact

our Sales Department.

Serving trolley

OPTIONAL

FINISH

STANDARD

FINISH

Wenge colour

R—
Whitened
oak colour

New York
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Flambé

58791-10
58791R10

Drawer

Cassetto
58786-AD

Extractable upper deck

Piano d’appoggio estraibile
58786-AE

Intermediate shelf

Ripiano intermedio
58791-AF

Edge protector kit

Kit paraspigoli
58791-AL

Edge protector kit whitout hole

Kit paraspigoli senza foro
58791-AM

Tip-up plate holder

Portapiatti ribaltabile
58786-AB

Ultra elastic wheels, 4 pcs

2 with brakes, 2 without brakes

Ruote super elastiche, 4 pz
2 con freno, 2 senza freno
58791-AC

Ultra elastic wheel without brake, 1 pc

Ruota super elastica senza freno, 1 pz
58786-AG

Ultra elastic wheel with brake, 1 pc

Ruota super elastica con freno, 1 pz
58786-AH

Steady wheels, 2 pcs

Ruote fisse con flangia, 2 pz
58786-AM

Cooled cake

& cheese

58791-20
58791R20

Wine & liqueur

58791-30
58791R30

Serving

58791-00
58791R00

New York
optional
accessories
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- Main structure and tops in plywood

 with reinforced edges.

- Legs in beechwood.

- Standard finishing rosewood colour.

- AISI 304 (EN X5CrNi18-10)

 stainless steel parts

 are mirror polish finished.

- Handles in solid wood

 with 18-10 stainless steel stands.

- Swivel casters in antistatic rubber.

- Power, where provided, 220V or 110V

 (see items individually) in conformity

 with CE rules.

- Metal parts silverplating average

 thickness: 10 micron.

- Struttura portante, piani di servizio
 in legno multistrato con bordi massicci. 
- Gambe in massello di faggio.
- Finitura standard tinta palissandro.
- Parti metalliche in acciaio inox AISI 304
 (EN X5CrNi18-10), lucidate a specchio.
- Maniglie in legno massiccio con supporti
 in acciaio inox 18-10. 
- Ruote pivotanti in gomma antistatica.
- Alimentazione, dove prevista, 220V o 110V
 (US-standard, consultare i singoli articoli),
 realizzata secondo le norme di sicurezza CE.
- Spessore medio dell’argentatura
 delle parti metalliche: 10 micron. 

technical

specifications
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Optional accessories

Super elastic wheels - Dish case - Intermediate shelf - Bumper profile
Ruote super elastiche - Portapiatti - Ripiano intermedio - Profilo paraurti

Carrello guéridon
Gueridonwagen
Chariot guéridon
Carro gueridon

58886 18-10 S/S

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

77,5 x 51 cm - h 74,5 cm - 14,5 kg c.ca
301/2 x 20 in. - h 293/8 in. - approx. 32,2 lb.

Standard equipment

- 4 swivel casters without brakes
Dotazione standard

- 4 ruote pivotanti senza freno

Mahogany colour Oak colourWalnut colour

OPTIONAL FINISHESSTANDARD FINISH

Rosewood colour

MN— R

Gueridon trolley
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Optional accessories

Super elastic wheels - Dish case - Bumper profile
Ruote super elastiche - Portapiatti - Profilo paraurti

Carrello guéridon De Luxe
De Luxe Gueridonwagen
Chariot guéridon De Luxe
Carro gueridon De Luxe

58887  18-10 S/S

Finishes

-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

77,5 x 51 cm - h 74,5 cm - 20 kg c.ca
301/2 x 20 in. - h 293/8 in. - approx. 45 lb.

Standard equipment

- 4 swivel casters without brakes
- Cutlery shelf
- Extractable upper side deck

Dotazione standard

- 4 ruote pivotanti senza freno
- Ripiano portaposate
- Piano d’appoggio laterale 
 estraibile

Customizations on demand.
For information contact

our Sales Department.

De luxe Gueridon trolley
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Optional accessories

Super elastic wheels
Ruote super elastiche 

Carrello tondo
Servierwagen, rund
Chariot rond
Carro redondo

58888  18-10 S/S
57888  Silverplated S/S

Finishes

-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

Ø 60 cm - h 89,5 cm - 23 kg c.ca
Ø 235/8 in. - h 351/4 in. - approx. 51 lb.

Standard equipment

- 4 swivel casters, 2 with brakes
- Extractable upper deck
- Perimeter barrier

Dotazione standard

- 4 ruote pivotanti, 2 con freno
- Piano d’appoggio estraibile
- Barriera perimetrale

Mahogany colour Oak colourWalnut colour

OPTIONAL FINISHESSTANDARD FINISH

Rosewood colour

MN— R

Round trolley
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Optional accessories

Super elastic wheels - Dish case - Intermediate shelf - Bumper profile
Ruote super elastiche -   - Ripiano intermedio - Profilo paraurti

Carrello a servire
Servierwagen
Chariot à servir
Carro de servicio

58891 18-10 S/S
57891 Silverplated S/S

Finishes

-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

122 x 58,5 cm - h 89,5 cm - 35,5 kg c.ca
48 x 23 in. - h 351/4 in. - approx. 79 lb.

Standard equipment

- 2 handles
- Extractable upper deck
- Drawer
- 4 swivel casters, 2 with brakes
- Perimeter barrier

Dotazione standard

- 2 maniglie
- Piano d’appoggio estraibile
- Cassetto
- 4 ruote pivotanti, 2 con freno
- Barriera perimetrale

Customizations on demand.
For information contact

our Sales Department.

Serving trolley
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Standard equipment

- 2 handles
- 18-10 stainless steel revolving 
 top, adjustable up to 180°, 
  mirror polish finish
- 4 swivel casters, 2 with brakes
- Bain-marie tank equipped 
 with 3 GN 1/2 stainless steel
 containers, 10 litres each,
 height 15 cm
- 1 removable Corian® cutting 
 board 354 x 265 mm, tip-up 
 plate holder and removable 
 knife holder in 18-10 stainless 
 steel
- 2 taps for water discharge
- UE models: 2 heating units,
 700 W each
- US models: 2 heating units,
 600 W each
- 1 built-in plug, backside;
 3 built-in sockets, 
 deck downside;
 2 pipe plugs; cable;
 3 switches (1 magneto-termic)

Dotazione standard

- 2 maniglie
- Cloche in acciaio inox 18-10  
 lucido a specchio con apertura  
 a scomparsa a 180°
- 4 ruote pivotanti, 2 con freno
- Vasca bagnomaria con 3  
 portavivande GN 1/2 in acciaio  
 inox da 10 L cad., h 15 cm
- 1 tagliere mobile in Corian®
 354 x 265 mm, portapiatti  
 ribaltabile e portacoltelli  
 removibile in acciaio inox 18-10
- 2 rubinetti di scarico a sfera
- Modelli EU: 2 piastre elettriche  
 da 700 W cad.
- Modelli US: 2 piastre
 da 600 W cad.
- 1 spina ad incasso, 
 lato posteriore;
 3 prese ad incasso, sottopiano;
 2 spine a pipa;
 cavo di alimentazione;
 3 interrutori (1 magnetotermico)

Optional accessories

Super elastic wheels - Dish case - Intermediate shelf - Dish warmer
Ruote super elastiche - Portapiatti - Ripiano intermedio - Scaldapiatti

Carrello arrosti, elettrico
Rinderbrustwagen, elektrisch
Chariot à viande, électrique
Carro carne asada, eléctrico

122 x 58 cm - h 102,5 cm - 47 kg c.ca
42 x 223/4 in. - h 401/4 in. - approx. 105 lb.

58874 18-10 S/S
57874 Silverplated S/S

European standard

230V - 700W

Finishes
-22 Rosewood colour
N22 Walnut colour
M22 Mahogany colour
R22 Oak colour

 
 

US standard

120V - 600W

Finishes
-11 Rosewood colour
N11 Walnut colour
M11 Mahogany colour
R11 Oak colour

Mahogany colour Oak colourWalnut colour

OPTIONAL FINISHESSTANDARD FINISH

Rosewood colour

MN— R

Roast beef trolley, electric
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Carrello dolci e dessert Omicron
Omicron Kuchen- und Nachspeisenwagen
Chariot à pâtisseries et desserts
Carro de postre Omicron

58880 18-10 S/S
57880 Silverplated S/S

Finishes

-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

113 x 56,5 cm - h 114 cm - 57 kg c.ca
441/2 x 221/4 in. - h 45 in. - approx. 126,6 lb.

Standard equipment

- 2 handles
- Methacrylate revolving cloche,  
 bifrontal rotation
- 4 swivel casters with brakes
- 1 upper fixed deck in 
 methacrylate 200 x 750 mm
- 1 upper removable deck
 in methacrylate 400 x 750 mm
- 2 tip-up plate holders
- 2 lower wooden decks

Dotazione standard

- 2 maniglie
- Cupola tonda in metacrilato, 
 montata su guide laterali,
 che ne permettono
 la rotazione nei due sensi
- 4 ruote pivotanti con freno
- 1 piano fisso in metacrilato
 200 x 750 mm
- 1 piano mobile in metacrilato 
 400 x 750 mm
- 2 portapiatti ribaltabili
- 2 piani d’appoggio inferiori in 
 legno

Optional accessories

Super elastic wheels
Ruote super elastiche

Customizations on demand.
For information contact

our Sales Department.

Omicron pastry/dessert trolley
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Optional accessories

Super elastic wheels - Dish case - Bumper profile
Ruote super elastiche - Portapiatti - Profilo paraurti

Carrello flambé elettrico
Flambierwagen, elektrisch
Chariot à flamber électrique
Carro flambé eléctrico

58876 18-10 S/S
57876 Silverplated S/S

European standard

230 V - 2300 W

Finishes
-01 Rosewood colour
N01 Walnut colour
M01 Mahogany colour
R01 Oak colour

122 x 58 cm - h 89,5 cm - 44,5 kg c.ca
48 x 23 in. - h 351/4 in. - approx. 99 lb.

Standard equipment

- 1 handle
- Upper deck in 18-10 stainless 
 steel, 540 x 1042 mm
- Perimeter barrier
- Bottle holder ring
- 4 swivel casters, 2 with brakes
- 2 lower wooden decks
- Built-in electric heating unit, 
 high-light, Ø 32 cm, ceramic 
 heating surface Ø 26 cm,
 power 230V - 2300W
- 1 built-in plug, backside;cable; 
 adjustable heat control unit
 and 1 magneto-termic switch

Dotazione standard

- 1 maniglia
- Pianale inox, 540 x 1042 mm 
- Barriera perimetrale
- Barriera portabottiglie
- 4 ruote pivotanti, 2 con freno
- 2 piani d’appoggio infe riori in 
  legno
- Piastra elettrica high-light
 da incasso Ø 32 cm, piano 
 riscaldante in vetroceramica
 Ø 26 cm, alimentazione
 230V - 2300W
- 1 spina ad incasso, lato 
 posteriore; cavo di  
 alimentazione; 
 regolatore di energia ed 
 interruttore magnetotermico

Mahogany colour Oak colourWalnut colour

OPTIONAL FINISHESSTANDARD FINISH

Rosewood colour

MN— R

Electric flambé trolley
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Optional accessories

Super elastic wheels - Bumper profile
Ruote super elastiche - Profilo paraurti

Carrello a induzione
Induktionwagen
Chariot à induction
Carro inducción

58876 18-10 S/S

European standard
220/240V - 2600 W
Finishes
-20 Rosewood colour
N20 Walnut colour
M20 Mahogany colour
R20 Oak colour

122 x 58,5 cm - h 89,5 cm - 44,5 kg c.ca
48 x 23 in. - h 351/4 in. - approx. 99 lb.

Standard equipment

- 2 handles
- Upper deck in 18-10 stainless 
 steel,540 x 1042 mm
- Perimeter barrier
- Bottle holder ring
- Tip-up plate holder
- 4 swivel casters, 2 with brakes
- 2 lower wooden decks
- Built-in induction cooker 
 (mod. 58162-RB) with cooling 
 glass-ceramic deck 32 x 34 cm, 
 supply 220/240V ~ 50 / 60 Hz, 
 consumption 2600w – 11.8A
- 1 built-in plug, backside;cable;
 adjustable heat control unit
 and 1 magneto-termic switch

Dotazione standard

- 2 maniglie
- Pianale inox, 540 x 1042 mm
- Barriera perimetrale
- Barriera portabottiglie
- Portapiatti ribaltabile
- 4 ruote pivotanti, 2 con freno
- 2 piani d’appoggio inferiori in  
 legno
- Piastra ad induzione da incasso 
 (mod. 58162-RB) con piano 
 riscaldante in vetroceramica
 32 x34 cm, alimentazione 
 220/240V ~ 50 / 60 Hz,
 consumo 2600w - 11.8A
- 1 spina ad incasso, lato
 posteriore; cavo di 
 alimentazione;
 regolatore di energia ed  
 interruttore magnetotermico

Customizations on demand.
For information contact

our Sales Department.

Induction trolley
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Optional accessories

Super elastic wheels - Dish case - Bumper profile
Ruote super elastiche - Portapiatti - Profilo paraurti

Standard equipment

- 1 handle
- Upper deck in 18-10 stainless  
 steel, 540 x 1042 mm 
- Bottle holder ring
- 4 swivel casters, 2 with brakes
- 2 lower wooden decks
- Cabinet for gas cylinder,
 with drawer
- Gas / burning / lighting unit
- Piezoelectric lighting device
- Operating with liquid butan gas,  
 2,75 kg rechargeable cylinder
 (lasting for about 20 hours)
 or 1.8 kg cylinder

Gas cylinder not included

Dotazione standard

- 1 maniglia
- Pianale inox, 540x1042 mm
- Barriera portabottiglie
- 4 ruote pivotanti, 2 con freno
- 2 piani d’appoggio infe riori in 
 legno
- Vano portabombola con 
 sportello e cassetto
- Gruppo gas; bruciatore; 
 accenditore
- Dispositivo di accensione 
 piezoelettrico
- Funzionamento a gas liquido 
 butano in bombola ricaricabile
 da 2,75 kg (autonomia 20 ore 
 circa) oppure da 1,8 kg

Bombola non inclusa

Mahogany colour Oak colourWalnut colour

OPTIONAL FINISHESSTANDARD FINISH

Rosewood colour

MN— R

Carrello flambé
Flambierwagen
Chariot à flamber
Carro flambé

58876 18-10 S/S
57876 Silverplated S/S

European standard

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

122 x 58,5 cm - h 89,5 cm - 44,5 kg c.ca
48 x 23 in. - h 351/4 in. - approx. 99 lb.

US standard

Finishes
-10 Rosewood colour
N10 Walnut colour
M10 Mahogany colour
R10 Oak colour

Flambé trolley

Versailles
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Optional accessories

Super elastic wheels - Dish case - Bumper profile
Ruote super elastiche - Portapiatti - Profilo paraurti

Standard equipment

- 1 handle
- Upper deck in 18-10 stainless 
 steel, 540 x 1042 m
- Bottle holder ring
- 4 swivel casters, 2 with brakes
- 2 lower wooden decks
- Cabinet for gas cylinder,
 with drawer
- Gas / burning / lighting unit
- Piezoelectric lighting device
- Operating with liquid butan gas, 
 2,75 kg rechargeable cylinder 
 (lasting for 20 hours about)
 or 1.8 kg cylinder

Gas cylinder not included

Dotazione standard

- 1 maniglia
- Pianale inox, 540 x 1042 mm 
- Barriera portabottiglie
- 4 ruote pivotanti di cui 2 con 
 freno
- 2 piani d’appoggio infe riori in 
 legno
- Vano portabombola con 
 sportello e cassetto
- Gruppo gas; bruciatore; 
 accenditore
- Dispositivo di accensione 
 piezoelettrico
- Funzionamento a gas liquido 
 butano in bombola ricaricabile
 da kg 2,75 (autonomia 20 ore 
 circa) oppure da kg 1,8

Bombola non inclusa

Customizations on demand.
For information contact

our Sales Department.

Carrello flambé, 2 fuochi
Flambierwagen, 2 Brenner
Chariot à flamber, 2 feux
Carro flambé, 2 fuegos

58877 18-10 S/S
58877 Silverplated S/S

European standard

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

122 x 58,5 cm - h 89,5 cm - 46,5 kg c.ca
48 x 23 in. - h 351/4 in. - approx. 103 lb.

US standard

Finishes
-10 Rosewood colour
N10 Walnut colour
M10 Mahogany colour
R10 Oak colour

Flambé trolley, 2 burners
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Optional accessories

Super elastic wheels - Dish case - Bumper profile
Ruote super elastiche - Portapiatti - Profilo paraurti

Mini carrello flambé
Flambierwagen, Mini-Ausführung
Chariot à flamber, mini
Mini carro flambé

58875 18-10 S/S
57875 Silverplated S/S

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

77,5 x 51 cm - h 74,5 cm - 22 kg c.ca
301/2 x 20 in. - h 291/4 in. - approx. 49 lb.

Standard equipment

- Upper deck in 18-10 stainless 
 steel, satin finishing
- 4 swivel casters, 2 with brakes
- Lower deck with bottle holder,
 for 4 bottles

Dotazione standard

- Piano superiore in acciaio inox
 18-10, satinato
- 4 ruote pivotanti, 2 con freno
- Piano inferiore con 
 portabottiglie,per 4 bottiglie

Mahogany colour Oak colourWalnut colour

OPTIONAL FINISHESSTANDARD FINISH

Rosewood colour

MN— R

Mini flambé trolley

Versailles
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Optional accessories

Super elastic wheels - Intermediate shelf (limited use for rollaway dome) - Bumper profile
Ruote super elastiche - Ripiano intermedio (utilizzo limitato per cupola a scomparsa) - Profilo paraurti

Carrello antipasti
Vorspiesenwagen
Chariot à hors d’oeuvres
Carro entremeses

58878 18-10 S/S
57878 Silverplated S/S

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

122 x 62 cm - h 106 cm - 38 kg c.ca
48 x 243/8 in. - h 413/4 in. - approx. 84,4 lb.

Standard equipment

- 2 handles
- Methacrylate revolving cloche
- 4 swivel casters, 2 with brakes
- Tip-up plate holder
- Appetizers inserts carring 
 deck in 18-10 stainless steel
 with perimeter barrier
- 9 appetizers glas inserts,
 123 x 203 mm

Dotazione standard

- 2 maniglie
- Cupola in metacrilato
 con apertura a scomparsa
- 4 ruote pivotanti, 2 con freno
- Portapiatti ribaltabile
- Piano porta-vaschette antipasti
 in acciaio 18-10
 con barriera perimetrale
- 9 vaschette antipasti in vetro,
 123 x 203 mm

Customizations on demand.
For information contact

our Sales Department.

Appetizers trolley
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Optional accessories

Super elastic wheels - Intermediate shelf (limited use for rollaway dome) - Bumper profile
Ruote super elastiche - Ripiano intermedio (utilizzo limitato per cupola a scomparsa) - Profilo paraurti

Carrello antipasti, refrigerato
Vorspiesenwagen, gekühlt
Chariot à hors d’oeuvres, réfrigéré
Carro entremeses, refrigerado

58879 18-10 S/S
57879 Silverplated S/S

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

122 x 62 cm - h 106 cm - 47,5 kg c.ca
48 x 243/8 in. - h 413/4 in. - approx. 106 lb.

Standard equipment

- 2 handles
- Methacrylate revolving cloche
- 4 swivel casters, 2 with brakes
- Tip-up plate holder
- Eutectic pads container
 with 18-10 stainless steel cover
- 8 eutectic pads, 2,2 lbs. each,
 170 x 200 mm
- 9 appetizers glass inserts,
 123 x 203 mm

Dotazione standard

- 2 maniglie
- Cupola in metacrilato
 con apertura a scomparsa
- 4 ruote pivotanti, 2 con freno
- Portapiatti ribaltabile
- Copertura vasca per contenitori 
 eutettici in acciaio inox 18-10
- 8 contenitori eutettici,  
 1 kg cad.,170 x 200 mm
- 9 vaschette antipasti in vetro,
 123 x 203 mm

Mahogany colour Oak colourWalnut colour

OPTIONAL FINISHESSTANDARD FINISH

Rosewood colour

MN— R

Cooled appetizers trolley

Versailles
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Optional accessories

Super elastic wheels - Intermediate shelf (limited use for rollaway dome) - Bumper profile - Knife holder
Ruote super elastiche - Ripiano intermedio (utilizzo limitato per cupola a scomparsa) - Profilo paraurti - Portacoltelli

Carrello dolci, refrigerato
Dessertwagen, gekühlt
Chariot à desserts, réfrigéré
Carro postres, refrigerado

58884 18-10 S/S
57884 Silverplated S/S

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

122 x 62 cm - h 106 cm - 47,5 kg c.ca
48 x 243/8 in. - h 413/4 in. - approx. 105,5 lb.

Standard equipment

- 2 handles
- Methacrylate revolving cloche
- 4 swivel casters, 2 with brakes
- Tip-up plate holder
- Eutectic pads container
 with 18-10 stainless steel cover
- 8 eutectic pads, 2,2 lbs. each,
 170 x 200 mm

Dotazione standard

- 2 maniglie
- Cupola in metacrilato
 con apertura a scomparsa
- 4 ruote pivotanti, 2 con freno
- Portapiatti ribaltabile
- Copertura vasca per contenitori 
 eutettici in acciaio inox 18-10
- 8 contenitori eutettici, 
 1 kg cad., 170 x 200 mm

Customizations on demand.
For information contact

our Sales Department.

Cooled cake trolley
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Optional accessories

Super elastic wheels - Intermediate shelf (limited use for rollaway dome) - Bumper profile - Knife holder
Ruote super elastiche - Ripiano intermedio (utilizzo limitato per cupola a scomparsa) - Profilo paraurti - Portacoltelli

Carrello dolci-formaggi
Dessert / Käsewagen
Chariot à fromages et desserts
Carro postres/quesos

58882 18-10 S/S
57882 Silverplated S/S

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

122 x 62 cm - h 106 cm - 38 kg c.ca
48 x 243/8 in. - h 413/4 in. - approx. 84,4 lb.

Standard equipment

- 2 handles
- Methacrylate revolving cloche
- 4 swivel casters, 2 with brakes
- Tip-up plate holder
- Beech texwood cutting board,
 728 x 424 mm

Dotazione standard

- 2 maniglie
- Cupola in metacrilato
 con apertura a scomparsa
- 4 ruote pivotanti, 2 con freno
- Portapiatti ribaltabile
- Tagliere in texwood faggio 
 naturale, 728 x 424 mm

Mahogany colour Oak colourWalnut colour

OPTIONAL FINISHESSTANDARD FINISH

Rosewood colour

MN— R

Cake & Cheese trolley
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Optional accessories

Super elastic wheels - Bumper profile
Ruote super elastiche - Profilo paraurti

Mini carrello formaggi, refrigerato
Käsewagen, gekühlt, Mini-Ausführung
Chariot à fromages, réfrigéré, mini
Mini carro quesos, refrigerado

58895 18-10 S/S

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

77,5 x 51 cm - h 94 cm - 16,5 kg c.ca
30 x 20 in. - h 37 in. - approx. 36,5 lb.

Standard equipment

- Methacrylate roll-top cover, 
 opening 90°
- 4 swivel casters without brakes
- Tip-up plate holder
- Eutectic pads container
 with stainless steel cover
- 1 removable steamed beech
 cutting board, GN 1/1
- 2 lower wooden decks
- 4 eutectic containers
 of 1 kg each included

Dotazione standard

- Cupola in metacrilato,
 con apertura a 90°
- 4 ruote pivotanti senza freno
- Portapiatti ribaltabile
- Vaschetta porta contenitori 
 eutettici con copertura 
 in acciaio inox
- 1 tagliere mobile in faggio 
 evaporato, GN 1/1
- 2 piani d’appoggio infe riori  
 in legno
- 4 contenitori eutettici
 da 1 kg cad. inclusi

Customizations on demand.
For information contact

our Sales Department.

Cooled mini cheese trolley
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Optional accessories

Super elastic wheels - Bumper profile
Ruote super elastiche - Profilo paraurti

Standard equipment

- 2 handles
- 4 insulated sorbet holders, 
stainless 
 steel 18-10, 1,2 L each
- 4 swivel casters, 2 with brakes
- Tip-up plate holder
- Drawer
- Perimeter barrier
- 2 lower wooden decks

Dotazione standard
- 2 maniglie
- 4 sorbettiere termiche,
 acciaio inox 18-10, 1,2 L cad.
- 4 ruote pivotanti, 2 con freno
- Portapiatti ribaltabile
- Cassetto
- Barriera perimetrale
- 2 piani d’appoggio infe riori 
 in legno

Mahogany colour Oak colourWalnut colour

OPTIONAL FINISHESSTANDARD FINISH

Rosewood colour

MN— R

Carrello sorbetti
Sorbetwagen
Chariot à sorbets
Carro sorbetes

58893 18-10 S/S
57893 Silverplated S/S

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

122 x 62 cm - h 93 cm - 43 kg c.ca
42 x 241/2 in. - h 361/2 in. - approx. 96 lb.

Sorbet trolley
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Optional accessories

Super elastic wheels - Dish case - Bumper profile
Ruote super elastiche - Portapiatti - Profilo paraurti

Carrello liquori
Digestivwagen 
Chariot à liqueurs
Carro licores

58889 18-10 S/S
57889 Silverplated S/S

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

122 x 58,5 cm - h 104 cm - 37 kg c.ca
48 x 23 in. - h 41 in. - approx. 82,2 lb.

Standard equipment

- 2 handles
- Bottle holder ring
- 4 swivel casters, 2 with brakes
- 2 lower wooden decks

Dotazione standard

- 2 maniglie
- Barriera portabottiglie
- 4 ruote pivotanti, 2 con freno
- 2 piani di appoggio inferiori 
 in legno

Customizations on demand.
For information contact

our Sales Department.

Liqueur trolley
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Optional accessories

Super elastic wheels - Bumper profile
Ruote super elastiche - Profilo paraurti

Standard equipment

- 2 handles
- Upper bottle holder ring
- 4 swivel casters, 2 with brakes
- Bottle caps and wine card 
 compartment
- 6 bottle coolers
- Tray
- Glass rack, deck downside
- Lower deck with bottle rack,
 for 12 bottles

Dotazione standard

- 2 maniglie
- Barriera portabottiglie superiore
- 4 ruote pivotanti, 2 con freno
- Contenitore per tappi e carta vini
- 6 glacette
- Vassoio
- Rastrelliera portabicchieri,
 sottopiano
- Piano inferiore con 
 portabottiglie,per 12 bottiglie

Mahogany colour Oak colourWalnut colour

OPTIONAL FINISHESSTANDARD FINISH

Rosewood colour

MN— R

Carrello vini
Weinwagen
Chariot à vins
Carro de vinos

58897 18-10 S/S
57897 Silverplated S/S

Finishes
-00 Rosewood colour
N00 Walnut colour
M00 Mahogany colour
R00 Oak colour

122 x 62 cm - h 92 cm - 39 kg c.ca
42 x 241/2 in. - h 36 in. - approx. 86,5 lb.

Wine trolley
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Customizations on demand.
For information contact

our Sales Department.
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Service
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HOLLOWARE ELITE SAMBONET
CUTLERY FILET TOIRAS SAMBONET 
PORCELAIN JADE BONE CHINA ROSENTHAL
GLASSES DIVINO ROSENTHAL

Room 
Service
Breakfast
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Room
Service

Breakfast

HOLLOWARE / TRAY ELITE SAMBONET
PORCELAIN JADE BONE CHINA ROSENTHAL
GLASSES DIVINO ROSENTHAL
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HOLLOWARE / TRAY ELITE SAMBONET
PORCELAIN JADE BONE CHINA ROSENTHAL
GLASSES DIVINO ROSENTHAL
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Room
Service

Breakfast
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HOLLOWARE ELITE SAMBONET
CUTLERY FILET TOIRAS SAMBONET 
PORCELAIN JADE BONE CHINA ROSENTHAL
GLASSES DIVINO ROSENTHAL
TRAY RADICI SAMBONET
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Room
Service

Lunchtime
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HOLLOWARE ELITE SAMBONET
CUTLERY LINEAR ANTIQUE PVD SAMBONET 
PORCELAIN BRILLANCE ROSENTHAL
GLASSES TAC ROSENTHAL
TROLLEY TOKYO SAMBONET
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Tea Time
& Champagne

Room
Service
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HOLLOWARE CONTOUR SAMBONET
CUTLERY LINEAR ANTIQUE PVD SAMBONET 
PORCELAIN SANSSOUCI ROSENTHAL
GLASSES TAC ROSENTHAL
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Residence
& Apartments
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APARTMENT 8
ROOM IN A BOX

APARTMENT 3
ROOM IN A BOX

APARTMENT 14
ROOM IN A BOX

Looking for a complete kitchen and tabletop supply for 
residences and apartments?
Sambonet offers a wide range of products designed to 
meet your needs. Contact your sales representative for 
more information.

Residences & Apartments

Cerchi una fornitura completa di articoli tavola e cucina
per il tuo residence? 
Sambonet ha un'ampia gamma di articoli in grado di 
soddisfare le tue esigenze. Contatta il tuo referente 
commerciali per avere maggiori informazioni.
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To make things easier for you, we have created the “Room in a box service”:
1. Make your products selection
2. Request your quotation
3. Place your order accordingly to the number of units
4. We’ll pack for you by apartments and ship to the residence
5. Set up in the apartment and enjoy!

Per semplificarti le cose, abbiamo creato il servizio "Room in a box":
1. Fai la tua selezione di prodotti
2. Richiedi una quotazione
3. Effettua l’ordine e comunica il numero di unità abitative
4. Ricevi il tuo ordine già suddiviso per ogni unità
5. Apri comodamente i pacchi in ogni appartamento e arreda!
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Non-stick frypan

Padella antiaderente
Bratpfanne, antihaftend
Poêle, anti-adhérente
Sartén, antiadherente

51034-20 

Ø 20 cm h 5,2 cm 1,3 L  
Ø 7 7/8 in. h 2 in. 43,52 oz. 

51034-24 

Ø 24 cm h 5,4 cm 1,9 L  
Ø 9 1/2 in. h 2 1/8 in. 64,0 oz. 

51034-28 

Ø 28 cm h 5,9 cm 3 L  
Ø 11 in. h 2 3/8 in. 101,12 oz. 

Non-stick wok

Wok antiaderente
Wok-Pfanne, antihaftend
Poêle chinoise, anti-adhérente
Wok, antiadherente

51033-28 

Ø 28 cm h 7,8 cm 3,5 L  
Ø 11 in. h 3 1/8 in. 117,76 oz. 

Non-stick Spadella wok, with lid

Spadella wok antiaderente, con 
coperchio
Spadella Wok-Pfanne, antihaftend, mit 
Deckel
Poêle chinoise Spadella, anti-
adhérente, avec couvercle
Wok Spadella, antiadherente, con tapa

51033-32 

Ø 32 cm h 9,5 cm 5,7 L  
Ø 12 5/8 in. h 3 3/4 in. 1,5 gal. 

Saucepan

Casseruola alta 1 manico
Stielkasserolle, hoch
Casserole
Cazo recto alto

51026-18 

Ø 18 cm h 8,4 cm 1,7 L  
Ø 7 1/8 in. h 3 1/4 in. 57,47 oz. 

Non-stick sauce pot, with lid

Casseruola alta 2 maniglie 
antiaderente, con coperchio
Kochtopf hoch antihaftend, mit Deckel
Brasière anti-adhérente, avec couvercle
Cacerola alta antiadherente, con tapa

51027-74 

Ø 24 cm h 11,5 cm 4,5 L  
Ø 9 1/2 in. h 4 1/2 in. 1,1 gal. 

Non-stick French omelet pan, with lid

Tegame 2 maniglie antiaderente, con 
coperchio
Servierpfanne antihaftend, mit Deckel
Poêle à paella anti-adhérente, avec 
couvercle
Paellera antiadherente, con tapa

51035-78 

Ø 28 cm h 6,8 cm 3,6 L  
Ø 11 in. h 2 5/8 in. 121,73 oz. 

Grill pan, square

Bistecchiera quadrata
Grillpfanne, quadratisch
Poêle à griller, carrée
Sartén grill, cuadrada

51021-28 

28x28 cm h 4 cm  
11x11 in. h 1 5/8 in. 
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Non-stick frypan

Padella antiaderente
Bratpfanne, antihaftend
Poêle, anti-adhérente
Sartén, antiadherente

51034P20 

Ø 20 cm h 5,2 cm 1,3 L  
Ø 7 7/8 in. h 2 in. 43,52 oz. 

51034P24 

Ø 24 cm h 5,4 cm 1,9 L  
Ø 9 1/2 in. h 2 1/8 in. 64,0 oz. 

51034P28 

Ø 28 cm h 5,9 cm 3 L  
Ø 11 in. h 2 3/8 in. 101,12 oz. 

Non-stick wok

Wok antiaderente
Wok-Pfanne, antihaftend
Poêle chinoise, anti-adhérente
Wok, antiadherente

51033P28 

Ø 28 cm h 7,8 cm 3,5 L  
Ø 11 in. h 3 1/8 in. 117,76 oz. 

Non-stick Spadella wok, with lid

Spadella wok antiaderente, con 
coperchio
Spadella Wok-Pfanne, antihaftend, mit 
Deckel
Poêle chinoise Spadella, anti-
adhérente, avec couvercle
Wok Spadella, antiadherente, con tapa

51033P32 

Ø 32 cm h 9,5 cm 5,7 L  
Ø 12 5/8 in. h 3 3/4 in. 1,5 gal. 

Saucepan

Casseruola alta 1 manico
Stielkasserolle, hoch
Casserole
Cazo recto alto

51026P18 

Ø 18 cm h 8,4 cm 1,7 L  
Ø 7 1/8 in. h 3 1/4 in. 57,47 oz. 

Non-stick sauce pot, with lid

Casseruola alta 2 maniglie 
antiaderente, con coperchio
Kochtopf hoch antihaftend, mit Deckel
Brasière anti-adhérente, avec couvercle
Cacerola alta antiadherente, con tapa

51027P74 

Ø 24 cm h 11,5 cm 4,5 L  
Ø 9 1/2 in. h 4 1/2 in. 1,1 gal. 

Non-stick French omelet pan, with lid

Tegame 2 maniglie antiaderente, con 
coperchio
Servierpfanne antihaftend, mit Deckel
Poêle à paella anti-adhérente, avec 
couvercle
Paellera antiadherente, con tapa

51035P78 

Ø 28 cm h 6,8 cm 3,6 L  
Ø 11 in. h 2 5/8 in. 121,73 oz. 

Grill pan, square

Bistecchiera quadrata
Grillpfanne, quadratisch
Poêle à griller, carrée
Sartén grill, cuadrada

51021P28 

28x28 cm h 4 cm  
11x11 in. h 1 5/8 in. 
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Frypan

Padella
Bratpfanne
Poêle
Sartén

51714-24 18-10 S/S 

Ø 24 cm h 5,5 cm 2,2 L  
Ø 9 1/2 in. h 2 1/8 in. 74,24 oz. 

51714-28 18-10 S/S 

Ø 28 cm h 6,5 cm 3,5 L  
Ø 11  in. h 2 1/2 in. 117,76 oz. 

Milk boiler

Bollilatte
Milchkasserolle
Casserole à lait
Cacerola para leche

51721-12 18-10 S/S 

Ø 12 cm h 12 cm 1,3 L  
Ø 4 3/4 in. h 4 3/4 in. 43,52 oz. 

Saucepan

Casseruola alta 1 manico
Stielkasserolle, hoch
Casserole
Cazo recto alto

51706-12 18-10 S/S 

Ø 12 cm h 7,5 cm 80 cl.  
Ø 4 3/4 in. h 3 in. 26,88 oz. 

51706-14 18-10 S/S 

Ø 14 cm h 8,5 cm 1,2 L  
Ø 5 1/2 in. h 3 3/8 in. 40,96 oz. 

51706-16 18-10 S/S 

Ø 16 cm h 10,5 cm 2,3 L  
Ø 6 1/4 in. h 4 1/8 in. 78,08 oz. 

Stock pot

Pentola alta
Hoher Suppentopf
Marmite traiteur
Olla recta

51701-16 18-10 S/S 

Ø 16 cm h 17,5 cm 4 L  
Ø 6 1/4 in. h 6 7/8 in. 1 gal. 

51701-20 18-10 S/S 

Ø 20 cm h 20,5 cm 6,3 L  
Ø 7 7/8 in. h 8 1/8 in. 1,6 gal. 

51701-24 18-10 S/S 

Ø 24 cm h 24,5 cm 11 L  
Ø 9 1/2 in. h 9 5/8 in. 2,9 gal. 
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Sauce pot

Casseruola alta 2 maniglie
Fleischtopf
Brasière
Cacerola alta

51707-16 18-10 S/S 

Ø 16 cm h 10,5 cm 2,3 L  
Ø 6 1/4 in. h 4 1/8 in. 78,08 oz. 

51707-20 18-10 S/S 

Ø 20 cm h 13 cm 3,8 L  
Ø 7 7/8 in. h 5 1/8 in. 1 gal. 

51707-24 18-10 S/S 

Ø 24 cm h 15 cm 6,5 L  
Ø 9 1/2 in. h 5 7/8 in. 1,7 gal. 

51707-28 18-10 S/S 

Ø 28 cm h 17,5 cm 10,2 L  
Ø 11  in. h 6 7/8 in. 2,7 gal. 

Casserole pot

Casseruola bassa 2 maniglie
Bratentopf
Faitout
Cacerola baja

51709-20 18-10 S/S 

Ø 20 cm h 7 cm 2 L  
Ø 7 7/8 in. h 2 3/4 in. 67,84 oz. 

51709-24 18-10 S/S 

Ø 24 cm h 8,5 cm 3,4 L  
Ø 9 1/2 in. h 3 3/8 in. 115,2 oz. 

51709-28 18-10 S/S 

Ø 28 cm h 9,5 cm 5,4 L  
Ø 11  in. h 3 3/4 in. 1,4 gal. 

Steamer

Cuocivapore
Dampfkasserolle
Marmite pommes vapeur
Cacerola para cocinar al vapor

51719-24 18-10 S/S 

Ø 24 cm h 12 cm  
Ø 9 1/2 in. h 4 3/4 in. 

Colander for stock pot

Colapasta per pentola alta
Sieb für hohen Suppentopf
Passoire pour marmite traiteur
Colador para olla recta

51723-24 18-10 S/S 

Ø 24 cm h 27,5 cm  
Ø 9 1/2 in. h 10 7/8 in. 
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Lid

Coperchio
Deckel
Couvercle
Tapa

51761-12 18-10 S/S 

Ø 12 cm - Ø 4 3/4 in. 

51761-14 18-10 S/S 

Ø 14 cm - Ø 5 1/2 in. 

51761-16 18-10 S/S 

Ø 16 cm - Ø 6 1/4 in. 

51761-20 18-10 S/S 

Ø 20 cm - Ø 7 7/8 in. 

51761-24 18-10 S/S 

Ø 24 cm - Ø 9 1/2 in. 

51761-28 18-10 S/S 

Ø 28 cm - Ø 11  in. 
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Sauce pan

Casseruola alta 1 manico
Stielkasserolle, hoch
Casserole
Cazo recto alto

51906-16 Vintage 18-10 S/S 

Ø 16 cm h 9,5 cm 1,9 L  
Ø 6 1/4 in. h 3 3/4 in. 64,0 oz. 

Stock pot

Pentola alta
Hoher Suppentopf
Marmite traiteur
Olla recta

51901-20 Vintage 18-10 S/S 

Ø 20 cm h 18 cm 5,5 L  
Ø 7 7/8 in. h 7 1/8 in. 1,4 gal. 

Sauce pot

Casseruola alta 2 maniglie
Fleischtopf
Brasière
Cacerola alta

51907-16 Vintage 18-10 S/S 

Ø 16 cm h 9,5 cm 1,9 L  
Ø 6 1/4 in. h 3 3/4 in. 64,0 oz. 

51907-20 Vintage 18-10 S/S 

Ø 20 cm h 12 cm 3,8 L  
Ø 7 7/8 in. h 4 3/4 in. 1 gal. 

51907-24 Vintage 18-10 S/S 

Ø 24 cm h 14,5 cm 6,5 L  
Ø 9 1/2 in. h 5 3/4 in. 1,7 gal. 

Casserole pot

Casseruola bassa 2 maniglie
Bratentopf
Faitout
Cacerola baja

51909-20 Vintage 18-10 S/S 

Ø 20 cm h 7,5 cm 2,5 L  
Ø 7 7/8 in. h 2 in. 84,48 oz. 

51909-24 Vintage 18-10 S/S 

Ø 24 cm h 8 cm 3,7 L  
Ø 9 1/2 in. h 3 1/8 in. 125,44 oz. 

Lid

Coperchio
Deckel
Couvercle
Tapa

51961-16 Vintage 18-10 S/S 

Ø 16 cm - Ø 6 1/4 in. 

51961-20 Vintage 18-10 S/S 

Ø 20 cm - Ø 7 7/8 in. 

51961-24 Vintage 18-10 S/S 

Ø 24 cm - Ø 9 1/2 in. 



366

e
x
tr
a
s



367

Hotel & Restaurant Service

e
x
tr
a
s



XA9357 - 10/2025 RAEE IT09070000006180

©COPYRIGHT

This catalogue may not be reproduced 

in whole or in part without specific prior 

written authorization
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Sambonet Paderno Industrie S.p.A.

NOTES

Dimensions, features and pictures of the products 

are representative. We reserve the right to alter at 

any time the specifications stated without notice, 

whenever technical requirements shall so require.

Misure, caratteristiche e illustrazioni dei prodotti 
sono indicative e soggette a variazioni senza 
preavviso qualora esigenze tecnico-produttive lo 
richiedessero.

MOEBIUS

Via Alfredo Cappellini, 25
Milano
 
moebiusmilano.it

AALTO

Piazza Alvar Aalto
Milano
 
aalto-restaurant.com

MANDARIN ORIENTAL, MILAN

Via Andegari, 9
Milano
 
mandarinoriental.com

FONDAZIONE MINOPRIO

Viale Raimondi, 54
Vertemate con Minoprio, CO
 
fondazioneminoprio.it

Claudio Tajoli

thanks to photo

Via G. Coppo, 1C
28060 Orfengo (NO) - Italy

Horeca Italy

+39 0321 1916 801

info@sambonet.it

Horeca International

+39 0321 1916 601

info@sambonet.it

sambonet.com

685 Route 10
Randolph NJ 07869 - USA

Ph. +1 201 804 8000
Fax +1 201 842 9195

info@rosenthalusa-shop.com

www.rosenthal-hotel-restaurant.com
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