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FOODSERVICE

Where Your Dish
Takes Center Stage

Your signature dishes deserve
its moment to shine. The
SOLO Collection transforms
classics like moules frites
or beef bourguignon into
showstoppers with oven-
to-table presentation that
captures attention and
elevates the guest experience.
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* French savoir-fare - Since 1850, 06
crafted from Burgundian clay for Basalte
unmatched durability, heat retention and
91068407
Standout presentation - Turn specialties

91063114 91069616
into showstoppers with distinctive ceramic 09 l .
serveware Opal Qi \

Performance_ready — Chlp', Crack', 91093114 91099616 91098407
and scratch-resistant; crafted for busy
foodservice environments ITEM# DESCRIPTION DIM CAPACITY

timeless design

From kitchen to spotlight - Dishwasher,

freezer, microwave and salamander safe gL Reiue] DIk 59"/15 cm 0.6L /20.30z
* Heat that lasts - Keeps food warmer at 91093114 Round Dish 5.9” /15 cm 0.6L / 20.30z
the table for an elevated dining experience
« Perfectly portioned - Designed for 91069616 Rectangular Dish 7x4.7” / 18x12 cm 3.5L / 118.350z
individual servings or shareable plates that
9 P 91099616 Rectangular Dish 7x4.7” /18x12 cm 3.5L / 118.350z
command attention
TR . Y o) 91068407 Casserole 6.7x5.3” / 17x13.5 cm 0.55L/ 18.60z
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