LLERIE - GAMME éco-responséble

e




NOUVEAUTES
NEW

SILEX Inox forgé titanium 9mm
PRISME Anthracite mat titanium 4mm
TAM TAM Chocolat mat titanium 3mm
CABANA Doré mat titanium 3mm
ANIS Or blanc mat titanium 4mm

SAVANE 3mm

BOITES NOMADES
GOTA 4mm

ANIS Dents décallées 4mm
PARIS Contrasté 2,5mm
JADE Dents décallées 2,5mm
ECO 1,5mm

PADDLE 1,5mm

ROISSY Grand modéle 1,8mm
MELANGEUR ECO
FLAMENT ROSE

RETRO Noir & blanc

COUVERTS TRAITEURS

Alternative au plastique

ATOLL ECO 0,5mm

CHAPAS ECO 0,5mm

SNACKING 3 EN 1

LES MINIS

CUILLERE 3 EN 1 CHAPAS ECO
CUILLERE 3 EN 1 NUAGE

CUILLERE COCKTAIL ECO

VERRES SPRITZ & VERRES MOJITO

GAMME ECO-RESPONSABLE
COUVERTS INOX - COUVERTS BOIS - PAILLES

072

p.73

p.74

B./5

p.73 & 75
p.98

[OR%%
p.107

p.111a116
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uverts & orfevrerie

lehriin

Un siecle d'expérience

La Société Lebrun avec plus d’un siecle d’'expérience,
fransmet de génération en génération

sa passion pour les arts de la table.

Innovation, créativité, en partenariat avec ses distributeurs,
ont fait de la Société Lebrun

un des principaux leaders du marché du couvert.

A century of experience.

The company Lebrun with over a century of experience,
relays from generation to generation its passion for tableware.
Innovation, creativity, in partnership with its distributors,

have made the company Lebrun

one of the main leaders on the market of cutlery



COUVERTS INOX TITANIUM

STAINLESS STEEL TITANIUM CUTLERY

COUVERTS VINTAGE
AGED FINISH CUTLERY

COUVERTS

AVEC GRAVURE LASER
LASER ENGRAVING CUTLERY



INOX TITANIUM - FINITION MIRQOIR STAINLESS STEEL TITANIUM - MIRROR BLACK FINISH

PANAMA

—-_——e
~~—

FOURCHETTE TABLE
TABLE FORK

CUILLERE TABLE
TABLE SPOON

COUTEAU TABLE MONOBLOC
SUR LA TRANCHE
TABLE KNIFE ON THE BLADE

COUTEAU STEAK SUR LA TRANCHE
STEAK KNIFE ON THE BLADE

CUILLERE CAFE
TEA SPOON

NOIR

Epaisseur : 5mm

4,5

205

198

240

240

140

67

79

92

91

37

708001

708002

708005

708009

708003

12

12

12

12

CUILLERE MOKA

MOCCA SPOON 3'5
FOURCHETTE DESSERT 45
DESSERT FORK ’

CUILLERE DESSERT 4,5

DESSERT SPOON

COUTEAU DESSERT MONOBLOC
SUR LA TRANCHE
DESSERT KNIFE ON THE BLADE

110

176

174

212

51

52

71

708072

708011

708012

708007



PRISME
ANTHRACITE

MAT

Epaisseur : 4mm

INOX FORGE 18.0 - FINITION MAT STAINLESS STEEL 18.0 - FORGET MAT FINISH

=

.—<
—

FOURCHETTE TABLE
TABLE FORK

CUILLERE TABLE
TABLE SPOON

COUTEAU MIXTE (table/steak)
TABLE/STEAK KNIFE

CUILLERE CAFE
TEA SPOON

2,5

207

207

223

140

37

46

71

708901

708902

7089051

708903

12

12

12

12

CUILLERE MOKA
MOCCA SPOON

FOURCHETTE DESSERT
DESSERT FORK

CUILLERE DESSERT
DESSERT SPOON

COUTEAU DESSERT MONOBLOC
DESSERT KNIFE

115

190

190

203

26

31

58

708972

708911

708912

7089071

12

12

12

12
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STAINLESS STEEL TITANIUM

TAM TAM
CHOCOLAT
MAT

Epaisseur : 3mm

INOX 18.0 - FINITION MAT STAINLESS STEEL 18.0 - MAT FINISH

= il 7620001 = ey 184 7620011
®*— DUtz 3 | 205 | 59 | 7620002 | 12 = LI ey 25 | 180 | 36 | 7620012 | 12
s el e 230 | 68 | 7620005 | 12 e 200 | 44 | 7620007 | 12
T 220 | 65 | 7620009 | 12 = el e 2,5 | 200 | 40 | 7620013 | 12
e 2 | 140 | 21 | 7620003 | 12 T Lo 25 | 215 | 41 | 7620014 | 12
oo Sl D 1,2 | 120 | 11 | 7620072 | 12




INOX 18.0 - FINITION MAT STAINLESS STEEL 18.0 - MAT FINISH

E L p E L p

>
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=
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STAINLESS STEEL TITANIUM

CABANA
DORE MAT

Epaisseur : 3mm

= . 164 | 33 | szt
== ClnicRe TAcle 205 | 59 | 5220002 | 12 bl sy 25 | 180 | 36 | 5220012 | 12
S Dl 230 | 68 | 5220005 | 12 S Sl sy 200 | 44 | 5220007 | 12
) ey 220 | 65 | 5220009 | 12 = [Eh A 25 | 200 | 40 | 5220013 | 12
®*— %"éh%'ff“wé 140 | 21 | 5220003 | 12 — g&ugﬁgg RelEen 25 | 215 | 41 | 5220014 | 12
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STAINLESS STEEL TITANIUM

s
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50
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ANIS
OR BLANC
MAT

Epaisseur : 4mm

INOX 18.0 - FINITION SATINE sTAINLESS STEEL 18.0 - SATIN FINISH

p Epais. | LonG. | Poios : . Epais. | LonG. | Poios .
DESIGNATION (mm) | (mm) (C) - = DESIGRANON

=®—=8 FOURCHETTE TABLE =»—= [FOURCHETTE DESSERT
DENTS DECALEES 4 | 210 | 68 | 720401 | 12 DENTS DECALEES 25 | 195 | 33 | 720411 | 12
TABLE FORK DESSERT FORK
@— CUILLERE TABLE @—= CUILLERE DESSERT
TABLE SPOON 4 210 83 720402 12 DESSERT SPOON 25 195 40 720412 12
~ampemmg  COUTEAU MIXTE (F ~=»—=» COUTEAU DESSERT
SA R KN’FE( able/steak) s | 220 | 9a | 7204051 | 12 Droetnr e 6 | 202 | 61 | 720407 | 12
) : @ — CulLLERE MOKA
@ — SEgII;;%%ENCAFE 2 | 138 | 17,5 | 720403 | 12 e Sraen 2 | 113 | 11 | 720472 | 12
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FELIX
CUIVRE

Epaisseur : 3mm

INOX TITANIUM - FINITION MIROIR STAINLESS STEEL TITANIUM - MIRROR COPPER FINISH

E L P E L P

STAINLESS STEEL TITANIUM

TEA SPOON

== Eraaei o= B

— Conne e 202 | 61 | 7078021 | 12 S oo e 25 | 182 | 36 | 707811 | 12
e 228 | 75 | 707805 | 12 oo L 25 | 175 | 40 | 707812 | 12

L 140 | 22 | 707803 | 12
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STAINLESS STEEL TITANIUM

ARC
EN
CIEL

Epaisseur : 4mm

INOX TITANIUM - FINITION MIROIR STAINLESS STEEL TITANIUM - MIRROR FINISH

E p E =

== [FOURCHETTE TABLE ~am—=» COUTEAU TABLE MONOBLOC
TABLE FORK 707901 TABLE KNIFE 707905
@—— (CUILLERE TABLE @—= CUILLERE CAFE
YA GEaE 4 205 63 707902 12 D 3 145 23 707903 | 12
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STAINLESS STEEL TITANIUM

SILEX

Epaisseur : 9mm

INOX FORGE 18.0 - FINITION MIROIR sTAINLESS STEEL 18.0 - FORGED MIRROR FINISH

Erais.

LonG.

Poios

CouRcre e 9 | 205 | 81 | 707301 | 12 S Lo ese 707311
e et 9 | 207 | 97 | 707302 | 12 o tonde e 8 | 175 | 80 | 707312 | 12
— gﬁfgiﬁ,lie”m TABLE o | 227 | &5 | 7073081 | 12 - ggt;:‘t;.?z‘?;ssem MONOBLOC | o | 500 | 75 | 707307 | 12
@—— CUILLERE cAFE 7 148 | 41 | 707303 | 12

TEA SPOON
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VINTAGE STAINLESS STEEL

VINTAGE

Epaisseur : 3mm

INOX FINITION SPECIALE - FINITION VIELLI STAINLESS STEEL - AGED FINISH

E L p E L p
BN B N

—3—=8 [OQURCHETTE TABLE

@ CUILLERE CAFE

BAGUETTE

TABLE FORK 723101 TEA SPOON 135 723103
e L 220 | 79 | 723102 | 12 ST Do e 25 | 185 | 46 | 723111 | 12
T Couy e enesioe 225 | 80 | 723105 | 12 o D nee 25 | 185 | 66 | 723112 | 12
e N m—— 25 | 80 | 723109 | 12 ~=——= COUTEAU DESSERT MONOBLOC 205 | 72 | 723107 | 12

STEAK KNIFE

DESSERT KNIFE
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STAINLESS STEEL COATED

BLEU
Ref. 79051

/@NON COMPATIBLE EN LAVE VAISSELLE - LAVAGE MAIN RECOMMANDE

INOX FORGE 18.0 - FINITION COATING STAINLESS STEEL 18.0 FORGED - COATED FINISH
Colori BLEU sLue coLor Colori IVOIRE IVORY COLOR

E L P

/

OSAKA

Epaisseur : 8mm IVOIRE |
Ref. 79052

B
»

\

D D
R 8 | 190 | o3 | mosion | 12 | | ST G e 8 |10 6 | o | 2
—— gtgtgizutiemms MONOBLOC 205 | 54 | 7905105 | 12 —_— g‘c;gizﬁsmats MONOBLOC 205 | 54 | 7905205 | 12

®—  Quure care 7 | 135 | 35 | 7905103 | 12 ®—  Cuwere care 7 | 135 | 35 | 7905203 | 12
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Erais.

Lone.

Poios

6 couleurs assorties
Various colors available

INOX 18.0 - 6 COULEURS ASSORTIES - COATED STAINLESS STELL

DESIGNATION o | om) | (@) i -

@ — Iééscg?léﬁggo CO%CSKTA'L/GLACE 3 | 200 | 180 7211173206 1
o 2 | 137100 72040306 1
@—= 6 CUILLERES MOKA 2> | 110 | 70 72047206 1

6 MOCCA SPOONS

NON COMPATIBLE EN LAVE VAISSELLE
LAVAGE MAIN RECOMMANDE



~ " Personnalisati
- possi

Customization pos

LE LASER
AU SERVICE
DU COUVERT

; Gravure laser inaltérable,

résiste au lave-vaisselle
Personnalisation logo, évenement, motfif...
A partir de 300 pieces

Laser engraving serving cutlery..

Unalterable laser engraving, dishwasher safe.
Customization, logos, events, patterns...
From 300 pieces




ELEGANCE

Epaisseur : 3mm
Finition miroir - Miror finish
Ref. 2909..L2

SUR COUVERTS INOX

ne
[x]
n
<
—
1]
e
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>
<
ae
O

el

-
A QY

FLOWERS

Epaisseur : 3mm

Finition contrasté - Sanblasted finish
Ref. 2909..L5

INOX 18.0 - sTAINLESS STEEL 18.0

EPAIS LONG P0|os

> fA%lLJRCHETTE TABLE 213 290901 > g?#Rg;IETI'E POISSON 197 290913
— e 3 | 210 | 51 | 290902 | 12 ~=—= CoUTEAU POISSON 25 | 215 | 32 | 290914 | 12
= (TR 230 | 85 | 290905 | 12 = STl 18 | 130 | 12 | 2098 | 12
T 228 | 86 | 290909 | 12 =— FoURCHETTE GATEAU 2 | 144 | 14 | 2096 | 12
@ — Coutne care 2 | 140 | 16 | 20903 | 12 | | <g—== PeueAmanre 25 | 250 | 51 | 290915 | 1
o 53%5%'5’0%?'“ 2 107 110 | 290972 | 12 || g FOURCHETTE SERVICE
SERVING FORK 3 250 60 290981 1
== FOURCHETTE DESSERT 25 [ 190 | 27 | 20911 | 12
@ — :
@ CULLERE DESSERT 25 | 190 | 37 | 290912 | 12 SR 3 | 254 8| 2082 ) 1
~=—= COUTEAU DESSERT 206 | 72 | 290907 | 12




SUR COUVERTS INOX
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SAVANE

Epaisseur : 3mm
Ref. 2909..L12

INOX 18.0 - FINITION MIROIR - sTAINLESS STEEL 18.0 - MIRROR FINISH

DES|GNAT|0N EPAIS. LONG. pOIDS REF. Uv DESIGNATION -.

= FOURCHETTE TABLE FOURCHETTE POISSON
TABLE 3 213 | 40 290901L12 | 12 T e 2,5 290913L12
@——= CUILLERE TABLE -
TABLE SPOON 3 | 210 | 51 290902L12 | 12 gg_,u,-{,s”‘%g (el 25 | 215 | 32 | 29091412 | 12
~=m»—» COUTEAU TABLE 3 FOURCHETTE HUITRE!
TR 230 | 85 | 29090512 | 12 AOURCHEIICIUIRES 1,8 | 130 | 12 | 290918L12 | 12
~=mp=mmg (COUTEAU STEAK > - A
S 228 | 86 | 290909L12 | 12 gggf;gg,ﬁ(m EREAY 2 | 144 | 14 | 290916112 | 12
@——= CUILLERE cAFE <—< PELLE A TARTE
TEA SPOON 2 140 16 290903112 12 CAKE SERVER 2,5 250 51 290915L12 1
@ — CUILLERE MOKA
LPEE STl 2107110 | 290972112 | 12 | | g FOURCHETTE SERVICE
E SERVING FORK 3 250 60 290981L12 1
== FOURCHETTE DESSERT
O SReES 25 | 190 | 27 | 290911L12 | 12
@—= (Cuuire SERVICE
@ — CUILLERE DESSERT 25 | 190 | 37 | 200912012 SERVING SPOON 3 | 254 | 83 | 29098212 | 1
~=»—=» COUTEAU DESSERT
AN 206 | 72 | 290907112 | 12




SUR COUVERTS INOX
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COUVERTS ENFANTS
LICORNE

COUVERTS
NOMADE

PLAGE

COUVERTS ENFANTS
DINAUSORE

GRAVURE
LASER

A LA DEMANDE
DU CLIENT




COUVERTS
FORGES

FORGED CUTLERY
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VOGUE N\

Epaisseur : 8mm N\

INOX FORGE 18.10 - FINITION MIROIR STANLESS STEEL 1810 FORGED - MIRROR FINISH

a E L P E L P

= iy St 8 | 212 309201 = Tt ik 192 309211
= Cuure Tasie 8 | 214 | 84 | 309202 | 12 = G e 6 | 188 | 61 | 309212 | 12
— %(;?ET'E(Q#ETABLE MONOBLOC 227 | 98 | 309205 | 12 - ggl;'gs¢t':N?fsSSSERT MONOBLOC 202 | 58 | 309207 | 12
o el 222 | 73 | 309209 | 12 =) Aol e 57 | 195 | 48 | 309213 | 12
o= 6 | 142 | 36 | 309203 | 12 S ggm;g IEE 57 | 200 | 52 | 309214 | 12
= (Bl 45 | 114 | 17 | 309272 | 12 | | @———= Loucre 10 | 287 | 228 | 309204 | 1




INOX FORGE 18.10 - FINITION MIROIR STANLESS STEEL 1810 FORGED - MIRROR FINISH

Epaisseur : 5mm

~

=
<
[r]
O
e
O
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O
=

IPANEMA

STAINLESS STEEL 18.10 FORGED

E L P E l. p

== FOQURCHETTE TABLE

~=»—=» COUTEAU DESSERT MONOBLOC

TABLE FORK 308001 SUR LA TRANCHE 212 71 3080071 | 12
DESSERT KNIFE ON THE BLADE
® ® CULLERE TABLE 5 | 198 | 79 | 308002 | 12 Ey—
U R ot 5 | 182 | 60 | 308013 | 12
~————w CouTeau TABLE MONOBLOC 240 92 3080051 12
SUR LA TRANCH
TABLE KNIFE ON THE BLADE e 53,”,15,’2‘5’ OSSO 5 197 51 308014 | 12
e COUTEAU STEAK SUR LA TRANCHE 3= FOURCHETTE HUITRE!
STEAK KNIFE ON THE BLADE 240 | N 308009 | 12 OYSTER FORK ° 4 125 | 27 | 308018 | 12
£ € > FOURCHETTE GATEAU
® — Cuuere cart 45 | 140 | 37 | 308003 | 12 CAKE FORK 35 | 145 | 28 | 308016 | 12
*— CuLERe MOKA 35 | 110 | 19 | 308072 | 12 57 LA 5 | 230 | 89 | 308015 | 1
=>—=  FOURCHETTE DESSERT 45 | 176 | 51 | 308011 | 12 | [ =P ®  FouRcHETTE SeRVICE 5 | 245 | 81 | 308081 | 1
o G DT 45 | 174 | 52 | 308012 | 12 | [P CULLERE SeRvice 5 | 245 | 98 | 308082 | 1

SERVING SPOON
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BAMBOU '\

Epaisseur : 6mm

INOX FORGE 18.0 - FINITION CONTRASTE STANLESS STEEL 18.0 FORGED - SANDBLASTED FINISH

E L P

== [OURCHETTE TABLE ~=»——» COUTEAU TABLE MONOBLOC
TABLE FORK 790601 TABLE KNIFE 790605
@—— (CUILLERE TABLE @ CUlLLERE CAFE
i emoon 6 | 200 | 66 | 790602 | 12 Th hoon 6 | 135 | 25 | 790603 | 12
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STAINLESS STEEL 18.0 FORGED

Epaisseur : 5mm

INOX FOR GE 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 FORGED - MIRROR FINISH

E L P E L p

== [OQURCHETTE TABLE 208001 ~=»—=» COUTEAU DESSERT MONOBLOC
TABLE FORK SUR LA TRANCHE 212 | 71 | 3080071 | 12

DESSERT KNIFE ON THE BLADE
@—— CUILLERE TABLE

S | 198 | 79 | 208002 | 12 ———=® FOURCHETTE POISSON
TABLE SPOON
A e 5 182 60 308013 | 12
~=m—=» COUTEAU TABLE MONOBLOC
SUR LA TRANCHE 240 | 92 | 3080051 | 12 -m—» COUTEAU POISSON 5 197 | 51 | 308014 | 12
TABLE KNIFE ON THE BLADE FISH KNIFE
=g (COUTEAU STEAK SUR LA TRANCHE 2= FOURCHETTE HUITRES
T YT (o) T CTs 240 91 308009 12 OYSTER FORK 4 125 27 308018 | 12
@ — ¢ ¢ > - FOURCHETTE GATEAU
%‘;ﬂff”e 45 | 140 | 37 | 208003 | 12 CAKE FORK 35 | 145 | 28 | 308016 | 12
@ — CUILLERE MOKA ) —= PcucATart
MOCCA SPOON 35 | 110 | 19 | 208072 | 12 CAKE SERVER 5 | 230 | 89 | 308015 | 1
== FOURCHETTE DESSERT == FOURCHETTE SERVICE
DESSERT FORK 4,5 176 51 208011 12 SERVING FORK 5 245 81 308081 1
: @—= CUILLERE SERVICE
@ — CUILLERE DESSERT a5 | 174 | 52 | 208012 | 12 SR Sy 5 245 | 98 | 308082 | 1

DESSERT SPOON




~

-
=
hd
®
ae
O
F
><
®
=

STAINLESS STEEL 18.0 FORGED

GOTA

Epaisseur : 4mm

INOX FORGE 18.0 - FINITION MIROIR sTAINLESS STEEL 18.0 FORGED - MIRROR FIN

== [OURCHETTE TABLE =>—=» FOURCHETTE DESSERT
o 4 | 215 | 41 | 208301 | 12 e o 190 208311
@— (CUILLERE TABLE @ — (CUILLERE DESSERT
o 4 | 215 | 50 | 208302 | 12 B 4 1190 | 40 | 208312 | 12
<=y COUTEAU SUR LA TRANCHE ~=——=» COUTEAU DESSERT
(mixte/steak) 8,5 223 68 2083051 12 SUR LA TRANCHE 7 200 55 2083071 12
STEAK KNIFE ON THE BLADE DESSERT KNIFE ON THE BLADE

@ —= CUILLERE CAFE

TEA SPOON 3 140 16 | 208303 | 12




PRISME

Epaisseur : 4mm
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INOX FORGE 18.0 - FINITION MIROIR sTAINLESS STEEL 18.0 FORGED - MIRROR FINISH

STAINLESS STEEL 18.0 FORGED

DESIGNATION Pl I p(‘z_;[)’s Rer. | wv DESIGNATION pral B p((;[fs Rer. | wv
T Do e 4 | 207 | 37 | 208901 | 12 o Conee e 2 | 115 208972 | 12
o TR 4 | 207 | 46 | 208902 | 12 S oo e 3 | 190 | 26 | 208911 | 12
= — Gt | oo [ | 1 |mow | 12 || @ G s [0 | o1 e | v

@ — Cuuére car 2,5 | 140 | 18 | 208903 | 12 T Lo b 203 | 58 | 2089071 | 12




LE LASER
AU SERVICE DU COUVERT

Gravure laser inaltérable, résiste au lave-vaisselle
Personnalisation logo, évenement, motif...
A partir de 300 pieces

Laser engraving serving cutlery.

Unalterable laser engraving, dishwasher safe.
Customization, logos, events, patterns...
From 300 pieces

Personnalisation
possible

Customization possible



COUVERTS

10

INOX 18

STAINLESS STELL 18.10 CUTLERY
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STAINLESS STEEL 18.10

BAGUETTE

Epaisseur : 3,5mm

INOX 18.10 - FIN

—9—=8 [FOURCHETTE TABLE

ITITON MIROIR stAINLESS STEEL 1

E L P

.10 - MIRROR FIN

——=® FOURCHETTE POISSON

TABLE FORK 215 333101 st 185 333113
O e 35 | 220 | 80 | 333102 | 12 || == GQveay poisson 3 | 200 | a7 | 333114 | 12
= COUTER TASLE MONOBLOC 235 | 81 | 333105 | 12 D= FoURCHETTE HUTTRES 25 | 125 | 18 | 333118 | 12
e T e e gL 240 | 94 | 333106 | 12 — EQURGETTe Escarcots 25 | 140 | 19 | 333117 | 12
Baaaa B ELEE 225 | 80 | 333109 | 12 = R A 25 | 140 | 11 | 333116 | 12

e e 25 | 135 | 26 | 333103 | 12 | | T OChrE 25 | 235 | 57 | 333115 | 1

o (I 22 | 120 | 16 | 333172 | 12 ) ST 25 | 200 | 28 | 333173 | 12
= oty 3 | 1es | a6 | 333 | 12 || @ bevee 32 | 270 | 174 | 333104 | 1
et L il 3 | 1es | 66 | 33an12 | 12 | | T SUMAFREGQURMET 25 | 185 | 45 | 333170 | 12
e e T el e 20s | 73 | 333107 | 12 | | — FOURCHETTE SALADE PM 32 | 205 | 78 | 333183 | 1
e e e 205 | 76 | 333108 | 12 | | @P——== CumiRe saLaoe pm 32 | 205 | 83 | 333184 | 1




INOX 18.10
STAINLESS STEEL 18.10

.

TONAL

Epaisseur : 3mm

INOX 18.10 - FINITION MIRQOIR sTAINLESS STEEL 18.10 - MIRROR FINISH

a Epas. | LonG. | P .

=— ——=® FOURCHETTE DESSERT
fA%LLJggggPE TABLE DESSERT FORK

@ — CUILLERE DESSERT 25
DESSERT SPOON

COUTEAU MIXTE (table/steak) ~»——» COUTEAU DESSERT
TABLE/STEAK KNIFE DESSERT KNIFE
. . ———=® FOURCHETTE POISSON
-_—
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HARMONY

Epaisseur : 3mm

INOX 18.10 - FINITION MIRQOIR sTAINLESS STEEL 18.10 - MIRROR FIN

. Epas. | LonG. | P )

—— I,EA%'ZJ?%;E;ITE TABLE 3 210 40 309701 12 ~-—= CouTteau DESSERT MONOCOQUE 309708

DESSERT KNIFE H

@—= CUILLERE TABLE —»—=® FOURCHETTE POISSON
TABLE SPOON 3 [ 210 | 80 [ 309702 | 12 FISH FORK 2,5 | 185 | 44 | 309713 | 12
— <= COUTEAU POISSON
%%PETEQ};ETABLE MONOBLOC 235 | 85 | 309705 | 12 FISH KNIFE 25 [ 205 | 54 | 309714 | 12

~==>——= COUTEAU TABLE MONOCOQUE 240 | 83 | 309706 | 12 3= FOURCHETTE HUITRES 2 125 | 21 | 309718 | 12

TABLE KNIFE HI

> - FOURCHETTE GATEAU
<=y (COUTEAU STEAK 1,8 | 143 [ 23 | 309716 | 12
ST AT N 225 | 82 | 309709 | 12 CAKE FORK
<—< PELLE A TARTE
@ —= CUILLERE CAFE 25 | 245 | 74 | 309715 | 12
TEA SPOON 2 140 | 27 | 309703 | 12 CAKE SERVER
- ’_— LoucHe
@— CUILLERE MOKA 18 110 16 309772 12 o 2,8 260 | 139 | 309704 1

MOCCA SPOON

FOURCHETTE SALADE GM

—=»—=® [FOURCHETTE DESSERT 3 247 109 | 3097831 1

DESSERT FORK 2,5 185 41 309711 12 SALAD FORK
@ —= (CUILLERE DESSERT .—— CUILLERE SALADE GM

DESSERT SPOON 25 | 185 | 51 309712 | 12 SALAD SPOON 3 247 | 117 | 3097841 | 1
~»—= COUTEAU DESSERT MONOBLOC 200 61 309707 12

DESSERT KNIFE




ORENOK

Epaisseur : 3mm

INOX 18.10 - FIN

ITTON MIROIR sTAINLESS STEEL 1

.10 - MIRROR FIN

oo
— o
O 4
— W

"
<2
O2
7, <

[
— Wn

e e S -I
> fA%lLJg{EgE’ITE TABLE 3 | 213 | 40 | 390901 | 12 - gEOSLSJEsﬁgNEI)FEESSERT MONOBLOC 390907
e el 3 | 211 | 51 | 390902 | 12 =0 FOURCHETTE POISSON 25 | 197 | 29 | 390913 | 12
T Lol TAsiE Manosloc 230 | 85 | 390905 | 12 fem= o Loy nEi 25 | 215 | 32 | 390914 | 12
~=mmmm  COUTEAU STEAK 228 | 86 | 390909 | 12 > FOURCHETTE HUITRES 1,8 | 130 | 12 | 290918 | 12
o TCEE‘JI%)%%ENCAFE' 2 120 | 16 | 390903 | 12 — E\%F}SQETTE GATEAU 2 124 | 14 | 200016 | 12
e LA 2 [ 107 | 10 | 290972 | 12 - — Dl h e 25 | 250 | 51 | 290915 | 1
=>—=  POURCHETTE DESSERT 25 | 192 | 27 | 30011 | 12 || =¥ @ FourcherTe service 3 | 250 | 60 | 290981 | 1
@ — CUILLERE DESSERT 25 | 190 | 37 | 390912 | 12 @ —= CULLLERE SERVICE 3 | 254 | 83 | 290982 | 1
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— W

OCEANIE

Epaisseur : 3mm

INOX 18.10 - FINITION MIRQOIR sraiNLESS STEEL 1

Epas.

LonG.

Poios

.10 - MIRROR FIN

. : E L P
== FOQURCHETTE TABLE COUTEAU DESSERT MONOCOQUE
TABLE FORK 3 205 55 390301 12 e DESSERT KNIFE HH @ 333108
@—— (CUILLERE TABLE ——=8 FOQURCHETTE POISSON
e ABIEo e 3 | 205 | 74 | 390302 | 12 mODRCLIE S 2,2 | 185 | 40 | 390313 | 12
~=m——» COUTEAU TABLE MONOBLOC <-=—» COUTEAU POISSON
T R 235 | 81 | 390305 | 12 oM 2,2 | 205 | 46 | 390314 [ 12
~am——=» COUTEAU TABLE MONOCOQUE 4_« PELLE A TARTE
TABLE KNIFE HH ® 240 94 333106 12 CAKE SERVER 2,5 235 66 290315 1
==y (OUTEAU STEAK 225 | 80 | 333109 | 12 @ = CUILLERE SODA COCKTAIL
STEAK KNIFE e 2 200 34 390373 12
@—— CULLERE cAFE 2 138 | 22 | 390303 | 12 | | @)——
TEA SPOON Louce 25 | 245 | 116 | 290304 | 1
® — CUILLERE MOKA
1,5 | 105 | 11 | 390372 | 12 —=—— [
MOCCA SPOON ' OURCHETTE SERVICE
ANl RE 25 | 255 | 75 | 290381 | 1
== [FOURCHETTE DESSERT 22 | 185 35 390311 12
DESSERT FORK ' .—< CUILLERE SERVICE 25 250 85 290382 1
@ —= CUILLERE DESSERT SrrRve sroon i
DESSERAPCON 22 | 185 | 49 | 390312 | 12
~=»—=» COUTEAU DESSERT MONOBLOC 205 73 390307 | 12

DESSERT KNIFE




INOX 18.10 - FINITION MIROIR sTAINLESS STEEL 1

LUTECIA

Epaisseur : 2,5mm

.10 - MIRROR FIN

oo
— o
0 4
— W

7
<2
O3
7, <

[
— Wn

T EE TN -l
= A apA 25 | 210 | 52 | 311301 | 12 oI MONOCBQLE 311308

® — Cuure Taeie 25 | 210 | 66 | 311302 | 12 == FOURCHETTE POISSON 25 | 175 | 41 | 311313 | 12
~==——= COUTEAU TABLE MONOBLOC 235 | 89 | 311305 | 12 ~=—=  CoUTEAU POISSON 25 | 195 | 48 | 311314 | 12
— %%Ligi/:lﬁgﬁﬂE MONOCOQUE 245 86 311306 12 > E%UTFE{CFT)%LTE HUITRES 2 128 20 311318 12
~mmwmm  COUTEAU STEAK 223 | 83 | 311309 | 12 —— COIRGIETTE Escancors 2 135 | 21 | 311317 | 12
®— CulLEre care 2 | 140 | 28 | 311303 | 12 =— EQURGHETTE GATEAU 2 142 24 | 311316 | 12
*— Cuere Moka 15 | 10 | 13 [anama | a2 || T SOVIEAR SEVRRE 163 | 56 | 311351 | 12
== FOURCHETTE DESSERT 25 | 175 | a2 | 3113n1 | 12 | (O LOVGHE 2/5 | 265 | 1491 311304 | 1
®— CULLERE DESSERT 25 [ 175 | as [amme |2 [| o COURHETTE seRuice 3| 265 | 10| 3138t |
~=——=» COUTEAU DESSERT MONOBLOC 205 | 55 | 311307 | 12 @ — g&'b}ﬁg;ﬁfg&"ﬁ 3 | 265 | 123 | 311382 [ 1

DESSERT KNIFE
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Z

STAINLESS STEEL 18.10

BAGATELLE

INOX 18.10 - FINITION MIRQOIR sraiNLESS STEEL 1

E L P E L p

Epaisseur : 2,2mm

.10 - MIRROR FIN

—— e ~— oo
) G 22 | 208 | 47 | 308202 | 12 @ Conse pessen 185 | 42 | 308212 | 12
~— TCAOBthiﬁll:ETABLE MONOBLOC 226 | 82 | 308205 | 12 - gEOSLSJZE/T“';'N?FEESSERT RCHOBLOS 210 | 80 | 308207 | 12
T Coureay sren 225 | 80 | 333109 | 12 T ToumeeTE poisson 180 | 29 | 308213 | 12
@ —  CuuLere care 2 | 137 | 21 | 308203 | 12 T CourauRosson 210 | 40 | 308214 | 12
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PANAMA
FORGCE

Epaisseur : 5mm

INOX FORGE 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 FORGED - MIRROR

E L p E L p
N 3 I ) N E N

=8 FOQURCHETTE TABLE 208001 ~=»—=» COUTEAU DESSERT MONOBLOC
TABLE FORK SUR LA TRANCHE 212 71 3080071 12
DESSERT KNIFE ON THE BLADE
@—— (UILLERE TABLE
5 198 79 208002 12
R == FOURCHETTE POISSON 5 | 182 | 60 | 308013 | 12
~=m—=» COUTEAU TABLE MONOBLOC 240 | 92 | 3080051 | 12 .
SUR LA TRANCHE -
TABLE KNIFE ON THE BLADE FI&UIS#E romon S 197 51 308014 | 12
~amp— = FOURCHETTE HUITRES
o R L 240 | 91 | 308009 | 12 OYSToR FORK 4 | 125 | 27 | 308018 | 12
. . == FOURCHETTE GATEAU
@—= CUILLERE CAFE 35 | 145 | 28 | 308016 | 12
IS 45 | 140 | 37 | 208003 | 12 CAKE FORK
<_< PELLE A TARTE
@ — CUILLERE MOKA 5 230 89 308015 1
OGO 35 | 110 | 19 | 208072 | 12 CAKE SERVER
=3 FOQURCHETTE SERVICE
== FOURCHETTE DESSERT
DESSERT FORK 4,5 176 51 208011 12 SERVING FORK 5 245 81 308081 1
@ — CUILLERE DESSERT @—= (Cuiire sERVICE
DESSERTISRGOR 45 | 174 | 52 | 208012 | 12 P A, 5 | 245 | 98 | 308082 | 1




GOTA

Epaisseur : 4mm

INOX FORGE 18.0 - FINITION MIROIR sTAINLESS STEEL 18.0 FORGED - MIRROR FINISH

E L
T A T N

=8 FOURCHETTE TABLE

=>—= FOURCHETTE DESSERT

OO
gz
00 4
— i
I
><
T
O2
7, <
[y
— Wn

(B (Relis 21 208301 DESSERT FORK 190 208311
@—— CUILLERE TABLE @ —= CUILLERE DESSERT
TABLE SPOON 4 215 | 50 | 208302 | 12 ey ey 190 | 40 | 208312 | 12
<=y (COUTEAU MIXTE SUR LA TRANCHE ~——— ESF:J‘{EAU DESSERT
8,5 223 68 2083051 | 12 A TRANCHE 200 55 2083071 | 12
E?;,if,ﬁ‘,‘,’,?gf,’,‘f,ﬁ‘;%} 2DLRANCHE DESSERT KNIFE ON THE BLADE
=l 3 | 140 | 16 | 208303 | 12

TEA SPOON
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A A et

ANIS

Epaisseur : 4mm

INOX 18.0 - FINITION SATINE sTAINLESS STEEL 18.0 - SATIN FINISH

5 Epais. | Lone. | Poios : - Erais. | LonG. | Poios -

==—=8 FOURCHETTE TABLE =9>—= FOURCHETTE DESSERT
DENTS DECALEES 4 210 | 68 | 220401 | 12 DENTS DECALEES 2,5 | 195 | 33 | 220411 | 12
TABLE FORK DESSERT FORK
@—— (CUILLERE TABLE @ —= CUILLERE DESSERT
TABLE SPOON 4 | 210 | 83 | 220402 | 12 DESSERT SPOON 25 | 195 | 40 | 220412 | 12
<=y COUTEAU MIXTE (table/steak ~=—= CoUTEAU DESSERT
Couteay MIXTE (table/steak] 8 | 220 | 92 | 2004051 | 12 estnr e 6 | 202 | 61 | 220407 | 12
. } @ — CUILLERE MOKA
@ — T(é?;ﬁ:)ENCAFE 2 138 | 17,5 | 220403 12 MOCCA SPOON 2 113 1 220472 | 12
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PRISME ™9

Epaisseur : 4mm

INOX FORGE 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 FORGED - MIRROR FIN

Ei L Py

—9—=8 [OURCHETTE TABLE @ — CUILLERE MOKA
TABLE FORK MOCCA SPOON

TABLE SPOON DESSERT FORK

~=»—=» COUTEAU MIXTE (table/steak) @ — CUILLERE DESSERT
TABLE/STEAK KNIFE ‘ DESSERT SPOON

@ —— CUILLERE CAFE ~a»—=» COUTEAU DESSERT

‘ H CUILLERE TABLE —»——= FOURCHETTE DESSERT
‘ TEA SPOON DESSERT KNIFE




STAINLESS STEEL 18.0

o
0
<
O
Z,

INOX 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 - MIRROR FINISH

E L p

NUAGE

Epaisseur : 4mm

1905
dep
orfevre

[ehriil)

@ — CUILLERE MOKA

MOCCA SPOON 114 207972

[ouRcnenpessen 178 | 32 | 207911 | 12

%‘E’;LSL;RTES%ZSVERT 172 | 38 | 207912 | 12
~=»—=» COUTEAU DESSERT 191 53 207907 12

DESSERT KNIFE

DESIGNATION
> fA%lLJggg::TE TABLE 4 | 205 | 52 | 207901 | 12
D M Rl Ml it s
—0——— %q(;tjgiﬁllzfmme MONOBLOC 225 | 88 | 207905 | 12
= E?&IEI?I::F?TEAK 220 | 85 | 207909 | 12
o — TCEgl;fo*;ENCAFE 3 | 145 | 23 | 207903 | 12




SILLAGE

Epaisseur : 4mm

ETTYI T e,

INOX 18.0 - FINITION MIROIR STRIE STAINLESS STEEL 18.0 - RIDGED MIRROR FINISH

INOX 18.0

STAINLESS STEEL 18.0

-.

T o eee 4 | 205 | 43 | 607801 | 12 S oo oeese 180 607811
®* — SA‘:LL;‘::SF;;SBLE 4 | 205 | 46 | 607802 | 12 o Cunee peee 175 | 43 | 607812 | 12
~— SAC;?:’E(S}::ETABLE MONOBLOC 230 | 78 | 607805 | 12 —_—— (D:E()Sl;:'gTI:\l;NIZ’)IEEESSERT MONOBLOC 205 | 68 | 607807 | 12
T Coureay sreae 220 | 78 | 607809 | 12 ST Lo rosson 182 | 40 | 607813 | 12
®—  CULLERE care 25 | 140 | 22 | 607803 | 12 S Comaprosson 205 | 45 | 607814 | 12




INOX 18.0
STAINLESS STEEL 18.0

CRYSTAL

Epaisseur : 3mm

INOX 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 - MIRROR FINISH

| | -.

= fA"B‘L’E,E;',f:TE IR 3 | 215 | 61 | 220101 | 12 = gg‘s’?g'g;f eSS 190 220111
*®* — ol e 3 | 215 | 77 | 220102 | 12 o Conrepeee 25 | 190 | 49 | 220112 | 12
. g\c;t]gi:’l;ETABLE MONOBLOC 235 90 220105 12 -_—— g&l;;g?l;N?FEESSERT MONOBLOC 210 61 220107 12
®—  CuLLere care 2 | 140 | 20 | 220103 | 12 ST Dounaere posson 25 | 185 | 41 | 220113 | 12
o %ggg‘gg‘" 2 | 110 | 12 | 220172 | 12 ~=—= COUTEAU POISSON 25 | 205 | 42 | 220114 | 12

FISH KNIFE




TYCHO

Epaisseur : 3mm

INOX 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 - MIRROR FINISH

Erais.

Lone.

Poios

Epais.

Lone.

Poios

OO
o
o0 4
—
=
5 0
D
O3
7, <
=
= n

DESIGNATION ) | o | (9) Rer. | W DESIGNATION il Bl R Ree. | wv
=8 [QURCHETTE TABLE ~a»—=» COUTEAU TABLE MONOBLOC
TS (ERLs 3 215 | 67 | 220201 | 12 - 230 | 115 | 220205 | 12
@— CUILLERE TABLE @—= CUILLERE CAFE
P 3 | 215 | 76 | 220202 | 12 B, 2 | 140 | 23 | 220203 | 12
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BAGUETTE

Epaisseur : 3mm

INOX 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 - MIRROR FIN

TEA SPOON

TR BT
= Z‘g‘fgﬁgng Lt 3 | 215 | 60 | 233101 | 12 “ 5g'cLCL§§,E,gf)‘,’VKA 120 333172

®* — %‘&i‘;ﬁ;ﬁ“ 3 | 220 | 79 | 233102 | 12 = EE‘;‘S’?;T”S;E ESE 25 | 185 | 46 | 233111 | 12
T g‘;{’gﬁﬁ"ﬁfmm MONOBLOC 225 | 80 | 233105 | 12 — E‘E’;LSL;RTES%(S)ZERT 25 | 185 | 66 | 233112 | 12
— g?E‘;E,f;,’F?TEAK 225 | 80 | 233109 | 12 e/ g;‘;s’:iﬁwff“m KIONDELC 205 | 72 | 233107 | 12
@ —  CULLERE cafE 2 | 135 | 20 | 233103 | 12



INOX 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 - MIRROR FINISH

FELIX
GLACE

Epaisseur : 3mm

OO
o
o0 4
—
=
5 0
D
O3
7, <
=
= n

el ks -l
=D——® FOURCHETTE TABLE 3 | 200 | 51 | 2078011 | 12 R 180 207812
@ — Cuucre msie 3 1202 | 61 | 2078021 | 12 ~=—=  COUTEAU DESSERT MONOBLOC 205 | 62 | 20780701 | 12
~ %%PETEQ’I’J:ETABLE MONOBLOC 28 | 75 | 20780501 | 12 > E?#fggp’(sne POISSON 25 | 185 | 37 | 207813 | 12
! 215 | 76 | 207809 | 12 T Loy roseen 25 | 205 | 40 | 207814 | 12
O — CULeRecAre 2 | 140 | 21 | 207803 | 12 o Do e 2 | 145 | 20 | 207816 | 12
= Gl 18 | 105 | 12 | 207872 | 12 = Douchrame 25 | 250 | 65 | 207815 | 1
= elamanpnssan 25 | 182 | 36 | 207811 | 12




INOX 18.0
STAINLESS STEEL 18.0

ersTERSRERRREEISIATRLLILS

e

IBIZA

Epaisseur : 3mm

INOX 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 - MIRROR FINISH

= Epais. | LonG. | P E L P

> _’EA%?RCHETTE TABLE 3 | 213 | 40 | 200901 | 12 —— ggsggsﬁl’é,v?&sssm MONOBLOC 390907
®—— Cuucre TasLe 3 | 210 | 51 | 290902 | 12 == FOURCHETTE POISSON 25 | 197 | 29 | 390913 | 12
~ %%PETEQ’I}J:ETABLE MONOBLOC 230 | 85 | 390905 | 12 - g&u’zﬁg POISSON 25 | 215 | 32 | 390914 | 12
Py LS 208 | 86 | 390909 | 12 T D e 18 | 130 | 12 | 290918 | 12
® — Cuure car 5 1140 | 16 | 290903 | 12 =— FOURCHETTE GATEAU 2 | 144 | 14 | 290916 | 12
@ — CulLEre MOKA 2 1107 | 10 | 200972 | 12 @ — Douchmne 25 | 250 | 51 | 290915 | 1
— LA SETET 25 | 190 | 27 | 290911 | 12 ey AL R 3 | 250 | 60 | 290981 | 1
®— CUILLERE DESSERT 25 | 190 | 37 | 290912 | 12 @ — CULLERE SERVICE 3 | 254 | 83 | 290982 | 1




IBIZA

CONTRASTE

Epaisseur : 3mm

INOX 18.0 - FINITION CONTRASTE STAINLESS STEEL 18.0 - SANDBLASTED FINISH

E L p E L p

=8 [FOURCHETTE TABLE

@ CUILLERE CAFE

OO
o
o0 4
—
=
5 0
o
O3
7, <
=
— Wn

TABLE FORK 790901 TEA SPOON 790903
@—— (CUILLERE TABLE =>—= FOURCHETTE DESSERT
TARLE Sroon 210 | 51 | 790902 | 12 e 25 | 190 | 27 | 790911 | 12
~=m»———=» COUTEAU TABLE MONOBLOC 230 | 85 | 790905 | 12

TABLE KNIFE
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CABANA

Epaisseur : 3mm

INOX 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 - MIRROR FINISH

S D e 3 | 205 | 50 | 220001 | 12 L e 184 220011
e O 3 | 205 | 59 | 220002 | 12 e G b o 25 | 180 | 36 | 220012 | 12
S o——= TCA%PETIE(ﬁllfJ:ETABLE MONOBLOC 230 48 220005 12 -_—— gg’sg}g?lllel)FEESSERT MONOBLOC 200 44 220007 12
e Esiizl 225 | 82 | 2200051 | 12 -—= Couteny pessert XL 200 | 67 | 2200071 | 12
T e 220 | 65 | 220009 | 12 T L oo 25 | 200 | 40 | 220013 | 12
) Sl s 222 | 82 | 2200091 | 12 ==—s CouTEAU POISSON 25 | 215 | 41 | 220014 | 12
o= e 2 | 140 | 21 | 220003 | 12 | |@——= Loucre 2,8 | 260 | 129 | 220004 | 1




CABANA
SATINE

Epaisseur : 3mm

INOX 18.0 - FINITION SATINE STAINLESS STEEL 18.0 - SATIN FINISH

E L p

DESIGNATION

OO
gz
o0 4
— i
7
><
0
O3
7, <
[y
= n

S Powmenenie e 3 | 205 | 50 | 721001 | 12 T oo oese 184 721011

e 3 | 205 | 59 | 721002 | 12 o o b 25 | 180 | 36 | 721012 | 12

T Covmn s 220 | 65 | 721009 | 12 T Louran b 200 | 44 | 721007 | 12
®— CULLERE care 2 | 140 | 21 | 721003 | 12



STAINLESS STEEL 18.0

o
0
<
O
Z,

TAM TAM

Epaisseur : 3mm

INOX 18.0 - FINITION MIROIR MARTELE sTAINLESS STEEL 18.0 - HAMMERED MIRROR FINISH

E L P

> ;%?Sﬁg:;ﬁ TABLE 620001 = 53';52%2‘“‘ 120 620072
R 3 | 205 | 59 | 620002 | 12 ST oo oese 25 | 184 | 33 | 620011 | 12
—_— sqc;tJETiz't:ETABLE MONOBLOC 220 | 68 | 620005 | 12 @ — %lEJ;LSLEERRTESSS(s”quRT 25 | 180 | 36 | 620012 | 12
—D— sA(;tng:"l:ETABLE XL 225 | 82 | 6200051 | 12 - ggl;'er’t:_?l;"?;sssm MONOBLOC 200 | 44 | 620007 | 12
T Coureay srear 220 | 65 | 620009 | 12 || T Soureau pesserT XL 200 | 67 | 6200071 | 12
T Covmay st sl 222 | 82 | 6200091 | 12 ST Do posson 25 | 200 | 40 | 620013 | 12
® — Coutrecare > | 140 | 21 | 620003 | 12 e Courmaprosson 25 | 215 | 41 | 620014 | 12




RESSAC

Epaisseur : 3mm

ooy,

b

L
b

INOX 18.0 - FINITION MIROIR STRIE STAINLESS STEEL 18.0 - RIDGED MIRROR FINISH

DESIGNATION

Epais.

LonG.

Poios

INOX 18.0
STAINLESS STEEL 18.0

T Do e 3 | 205 | 50 |6020001 | 12 @ — Cuuére care 140 6020003
®*— o e 3 | 205 | 59 | 6020002 | 12 S oo oessen 25 | 184 | 33 | 6020011 | 12
—— SAg?:iﬁll:ETABLE MONOBLOC 220 | 68 | 6020005 | 12 @ %lEJ;LSLEiRTESES(S)ZERT 25 | 180 | 36 | 6020012 | 12
e TG 225 | 82 | 60200051 | 12 T Couray bR onosLoc 200 | 44 | 6020007 | 12
T Coureay st 220 | 65 | 6020009 | 12 T Comespesrn AL 200 | 67 | 60200071 | 12
T Loy e sl 222 | 82 | 60200091 | 12




STAINLESS STEEL 18.0

o
0
<
O
Z,

PARIS
CONTRASTE

Epaisseur : 2,5mm

INOX 18.0 - FINITION CONTRASTE STAINLESS STEEL 18.0 - SANDBLASTED FINISH

5 Epais. | LonG. | Poios : EPAIS LONG Poios
DESIGNATION (mm) | (mm) (9) Rer. uv DESIGNATION .-.

== [OURCHETTE TABLE @—= CUILLERE CAFE
e (aITR 2,5 200 39 790401 12 o S 790403
@——= CUILLERE TABLE @ —— Llouce
TABLE SPOON 2,5 197 44 790402 | 12 UADLE 276 | 148 | 790404 1

~am—» COUTEAU TABLE

AE 4TS 236 | 92 | 790405 | 12




FELIX
SATINE

Epaisseur : 2,5mm

INOX 18.0 - FINITION SATINE STAINLESS STEEL 18.0 - SATIN FINISH

DESIGNATION

=8 [QURCHETTE TABLE

OO
gz
o0 4
— i
7
><
0
O3
7, <
[y
= n

E L p

@—= CUILLERE CAFE

AR (<G 2,5 202 43 207601 12 e 207603
@—— CUILLERE TABLE @ — Llouce
e 25 | 205 | 55 | 207602 | 12 Lo 25 | 260 | 130 | 207604 | 1
~=»———» COUTEAU TABLE MONOBLOC 228 | 75 | 207605 | 12

TABLE KNIFE
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JADE

Epaisseur : 2,5mm

INOX 18.0 - FINITION SATINE STAINLESS STEEL 18.0 - SATIN FINISH

i

TR EEID T SR E N
T Dowmenenie e 25 | 195 | 33 | 220501 | 12 ®——  CuLLere care 138 | 17,5 | 220503
o= UL 25 | 195 | 40 | 220502 | 12 o Cone o 13 | 11 | 220572 | 12
~=»———=» COUTEAU TABLE 6 | 202 | 61 | 220505 | 12

TABLE KNIFE




CHAPAS

Epaisseur : 2,5mm

INOX 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 - MIRROR FINISH

Rer. w DESIGNATION

Erais.

Lone.

Poios

Erais.

LonG.

Poios

OO
o
o0 4
—
=
5 0
D
O3
7, <
=
= n

DESIGNATION () | (mm) | (9) ) | o) | (@) | e | W

- FouRcHeTe e 25 | 213 | 48 | 220301 | 12 o o nee 25 | 200 | 47 | 220312 | 12
— ol e 25 | 213 | 65 | 220302 | 12 o Lo mors 2 | 114 | 125 | 320372 | 12
= CouTEAU MIXTE (table/steak] 215 | 79 | 3203051 | 12 T Lo b 207 | 76 | 320307 | 12
@®— CULLRe care 2 | 140 | 20 | 220303 | 12 ST oumeereposson 25 | 193 | 35,5 | 220313 | 12
S o e 25 | 195 | 36 | 220311 | 12 =—s  CoUTEA POISSON 25 | 217 | 45 | 220314 | 12
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SAFARI

Epaisseur : 2,5mm

INOX 18.0 - FINITION MIROIR STRIE STAINLESS STEEL 18.0 - RIDGED MIRROR FINISH

a b b : E L P

= f:;t’;fg:;“ TEE 25 | 205 | 43 | 6007801 | 12 = EE‘;‘S’S;T”E;TE DR 183 6007811
®* — %‘;iﬁ;ﬁw 2 | 205 | 46 | 6007802 | 12 e gg;‘;;“fsgggfm 2 | 180 | 35 |6007812 | 12
~— - ggt;giﬁ"liemme MONOBLOC 230 | 78 | 6007805 | 12 - ggg:ﬁ'li”cf;ssam MONOBLOC 205 | 72 | 6007807 | 12
— E?E‘;IE@{F?TEAK 220 | 78 | 6007809 | 12 = Eg:’?g;fm BCE=Ch 2 | 185 | 31 |6007813 | 12
®——  CULLERE Care 2 | 140 | 22 | 6007803 | 12 e Couraurosson 2 | 205 | 33 | 6007814 | 12
“ Sg';cfﬁgff,’f’* 1,8 | 105 | 13 | 6007872 | 12




SYMPHONY

Epaisseur : 2,5mm

INOX 18.0 - FINITI

DESIGNATION

ON MIROIR sTAINLESS STEEL 18.0 - MIRROR FINISH

E p

OO
gz
o0 4
— i
7
><
0
O3
7, <
[y
= n

=— Eq%lggggggm TABLE 25 | 210 | 52 | 209701 | 12 ~—— ggsl;;g?%”%ssem MONOBLOC 309707
@ — CuureTasie 25 | 214 | 65 | 209702 | 12 ~=—=  COUTEAU DESSERT MONOCOQUE 200 | 61 | 309708 | 12
~==>—= CoUTEAU TABLE MONOBLOC 235 | 85 | 309705 | 12 == FOURCHETTE POISSON 25 | 190 | 45 | 209713 | 12
L i 200 | 85 | 309706 | 12 | | == Coprgpyposson 25 | 204 | 4 | 209714 | 12
T 225 | 82 | 309709 | 12 Lo e an g S 18 | 125 | 17 | 209718 | 12
L= L lEE e 2 | 140 | 26 | 209703 | 12 = L e 2 | 145 | 22 | 209716 | 12
@— CULLERE MOKA 2 | 110 | 17 | 200772 | 12 | | = D 25 | 240 | 66 | 209715 | 1
== FOURCHETTE DESSERT 25 | 185 | 40 | 209711 | 12 ¢ — LLA%%HE 25 | 260 | 129 | 209704 | 1
@ — CUILLERE DESSERT 25 | 185 | 51 | 209712 | 12



STAINLESS STEEL 18.0

o
0
<
O
Z,

) ey =Y

snny (4110

FICTION

Epaisseur : 2,5mm

INOX 18.0 - FINITION MIRQOIR SsTAINLESS STEEL 18.0 - MIRROR FINISH

= =) Feligiane 25 | 210 | 40 | 291101 | 12 T L onesos 291107
D= CUNIERE TAcle 25 | 205 | 43 | 291102 | 12 = [Fistanabe s 25 | 180 | 32 | 291113 | 12
S Sns el 230 | 70 | 291105 | 12 Bl 25 | 200 | 29 | 291114 | 12
- NG 2 [ 140 | 17 | 291103 | 12 = [l SeniEe 15 | 145 | 11 | 291117 | 12
e (Bl 15 | 120 | 11 | 291172 | 12 Tt 15 | 140 | 16 | 291158 | 12
= el ansma 24 | 180 | 30 | 291111 | 12 | | T COUTEAU BEURRE 150 | 42 | 291151 | 12
o Ly 25 | 182 | 37 | 291112 | 12 | | @———== Loucre 25 | 260 | 103 | 291104 | 1




DRAKKAR J

Epaisseur : 2mm

INOX 18.0 - FINITION MIROIR STAINLESS STEEL 18.0 - MIRROR FINISH

OO
g
o0 4
— i
7
><
2
O3
7, <
[y
= n

T EEEE T R E
= ;‘;‘L’Egggf S 2 | 205 | 36 | 211101 | 12 =) Egg?g‘fg;f DESSERT 173 211111
®* — Conene e 2 | 200 | 40 | 211102 | 12 o oo 173 | 35 | 211112 | 12
—_— g%t?’iz;:_f’rAaLE MONOBLOC 205 57 211105 12 -_—— Sgl;zg?l’iNl’)éSSERT MONOBLOC 185 48 211107 12
®— CuLLere care 15 | 135 | 16 | 211103 | 12 o Lo oo coneal 230 | 31 | 211173 | 12
@— Cuere Moka 12 | 115 9 | 211172 | 12

MOCCA SPOON
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INOX 18.0 - FINITI

ON MIROIR sTAINLESS STEEL 18.0 - MIRROR FINISH

LUTECIA

Epaisseur : 2mm

DESSERT KNIFE HH

R T S
== ramee 2 [ | 0 e | v || S o

R 2 | 200 | 46 | 207102 | 12 ®——  CULLRE care 15 | 140 | 23 | 207103 | 12
— gc;tJE‘ris’L;ETABLE MONOBLOC 235 | 8o | 311305 | 12 - (Diz_)sl;;:?l;,v?;ssem MONOBLOC 205 | 55 | 311307 | 12
= %q()al{Eriﬁll;;:ET'A-ﬁ-llE MONOCOQUE 245 86 311306 12 ~a»——=» COUTEAU DESSERT MONOCOQUE 205 62 311308 12




31144
i
T




XEROS

Epaisseur : 2,5mm

INOX 18.0 BRILLANT

STAINLESS STEEL 18.0 TUMBLE

XEROS - FINITION BRILLANT

TUMBLE FINISH

DESIGNATION

= g it 25 | 201 | 39 | 120001 | 12
®— Cuutre Tasle 25 | 206 | 43 | 120002 | 12
fa———] gqg?gl%ﬁ};ETABLE MONOBLOC 225 45 120005 12
Rl 225 | 42 | 120009 | 12
@ — CULERE caRe 1,5 | 140 | 15 | 120003 | 12
e 2 | 183 | 24 | 120011 | 12
o e 2 | 182 | 28 | 120012 | 12
—D0— (D:E%LSJZE'IA'%('N?FEESSERT MONOBLOC 205 47 120007 12

VIEUX PARIS
FINITION BRILLANT

TUMBLE FINISH
DESIGNATION o | s | P | R
=P~ FoURCHETTE TABLE 2 | 196 | 41 | 103901
® — CuureTasie 2 | 193 | 50 | 103902 | 12
~==——= CouTEAy TABLE MONOBLOC 235 | 89 | 210105 | 12 : : "
~=mwmm  COUTEAU STEAK 223 | 82 | 210109 | 12 AN
@ — CUILLERE cAFE 1,5 | 141 | 20 | 103903 | 12 VI E U X L‘
== FOURCHETTE DESSERT 2 | 195 | 39 | 103911 | 12 L/
@ — CUILLERE DESSERT 2 | 175 | 40 | 103912 | 12 P .A. R I S
~=—= COUTEAU DESSERT MONOBLOC 205 | 67 | 210107 | 12 Epaisseur : 2mm
— el 2,8 | 260 | 130 | 103904 | 1




e
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\ G 3
" — F
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Fi Epaisseur : 2mm — o5
g~
M ~
L
V1]
O
co
— U
wn
P
|
Oz
g oz
CONTOUR - FINITION BRILLANT =
TUMBLE FINISH -
/ “' - Erals. . | P >
DESIGNATION o | ome o | Rer.
- SrCan el 2 | 210 | 50 | 108101 | 12
- e 2 | 205 | 51 | 108102 | 12
e S G LD 228 | 90 | 208105 | 12
@— CUILLERE CAFE
TEA SPOON 1,2 145 20 108103 12
- il A 2 | 180 | 33 | 108111 | 12
@ —= (UILLERE DESSERT
CULLERE DESS 2 | 180 | 36 | 108112 | 12
~w»—=» COUTEAU DESSERT MONOBLOC
DESSERT KNIFE 200 57 208107 12

=% FOURCHETTE POISSON 1,8 | 180 | 33 | 108113 | 12

<= CouTEAU POISSON
FISH KNIFE 2 205 | 40 | 108114 | 12

m—

OLGA - FINITION BRILLANT AR | ;'

TUMBLE FINISH

Epais. | Lone. | Poibs

mm) | (mm) | (@) | RE- WY y
= fA%lLJgggg‘{TE TABLE 1,8 | 195 | 27 | 106101 | 12
@ — Cuuere TasLe 1,8 | 195 | 34 | 106102 | 12
- %%PE'I'EQFTETABLE MONOBLOC 215 54 106105 | 12
~——— %%PETEQIL’J:ETABLE NORDIC 210 | 44 | 1061050 | 12
- %‘L’gmi ARRE MY 202 | 46 | 206125 | 12
=== EPELXIE;?MF?TEAK 215 | 41 | 106109 | 12 O L G A
@ — CULLERE cafE 1 | 128 | 12 | 1061033 | 12
S Epaisseur : 1,8mm
o TCEglgg,%FgENCAFE 12 | 128 | 12 | 106103 | 12
@ — CulLEre MOKA 1 | 115 | 8 | 106196 | 12
@ — CulLERe MOKA 1,2 | 12| 11 | 106172 | 12
@—=  CULLERE SODA COCKTALL 1,2 | 178 | 19 | 106173 | 12
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STAINLESS STEEL 18.0 TUMBLE

UNI

Epaisseur : 1,8mm

OCEAN

Epaisseur : 1,8mm

UNI - FINITION BRILLANT - tumBLE FINIsH

DESIGNATION o | s | P05 | Rer. | v
=P~ FoURCHETTE TABLE 1,8 | 200 | 37 | 104101 | 12
®— CuucreTaee 1,8 | 200 | 43 | 104102 | 12
— %\%{JETEI%};ETABLE MONOBLOC 220 54 104105 12
@ — CULERE cAFE 1,2 | 135 | 13 | 104103 | 12
== FOURCHETTE DESSERT 1,5 | 175 | 27 | 104111 | 12
@ — CUILLERE DESSERT 15 | 183 | 26 | 104112 | 12
- gl:')SLS]EE'IA'LIéN?FEESSERT MONOBLOC 195 33 104107 12
23— FOURCHETTE HUITRES
PP PR OCEAN - FINITION BRILLANT
) e 12 | 130 | 10 | 104117 | 12 TUMBLE FINISH
D 5,22%325”5 oateay 1,2 | 130 | 14 | 104116 | 12 DESIGNATION
. s e 25 | 257 | 66 | 104115 | 1 =P~ FouURCHETTE TABLE 18 | 205 | 46 | 104501 | 12
o potGHE 2 | 295 | 118 | 104104 | 1 ®— Cuure TaeLe 18 | 200 | 48 | 104502 | 12
=¥——® FourcheTTE SERVICE 25 | 250 | 84 | 104181 | 1 ~==—= COUTEAU TABLE MONOBLOC 220 | 55 | 104505 | 12
@— CuiLere Service 25 | 250 | 90 | 104182 | 1 . 1.2 | 135 | 19 | 104503 | 12




TUMBLE

ECO

Epaisseur : 1,5mm

ECO - INOX 18.0 - FINITION BRILLANT

B
Z,
<
—
=
~
m
O
0
<
O
=

STAINLESS STEEL 18.0

STAINLESS STEEL 18.0 - TUMBLE FINISH “.\
DESIGNATION o | s | P> | Rer. | v
=D——® FOURCHETTE TABLE 15 | 205 | 34 | 104001 | 12
= CuLRe TheLe 1,5 | 200 | 38 | 104002 | 12 \
= S 214 | 50 | 104005 | 12 \
®— CuLEre care 1 | 130 | 14 | 104003 | 12 '
=»—=® [OURCHETTE DESSERT 15 | 168 | 23 | 104011 | 12
®— CUILLERE DESSERT 15 | 172 | 28 | 104012 | 12
S fEluml e 202 | 39 | 104007 | 12
> CULLER COCKTAIL GLACE 1,2 | 195 | 21 | 104073 | 12

CORINNE - FINITION BRILLANT

TUMBLE FINISH

Epais. | LonG. | Poios

) || ) REF. uv

DESIGNATION

== [FOURCHETTE TABLE

TABLE FORK 1,5 205 35 105101 12

@—— (CUILLERE TABLE

TABLE SPOON 1,5 205 40 105102 | 12

~a»——=» COUTEAU TABLE MONOBLOC

TABLE KNIFE 224 | 64 | 105105 | 12

@ —= CUILLERE CAFE

TEA SPOON 1,2 | 138 | 19 | 105103 | 12

3= FOURCHETTE HUITRES
OYSTER FORK 1,2 125 13 105118 | 12

@® — louce 2 | 278 | 141 | 101304
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TUMBLE

STAINLESS STEEL 18.0

PADDLE

Epaisseur : 1,5mm

PADDLE - FINITION BRILLANT

TUMBLE FINISH
DESIGNATION o | v | Poo= | Rer. | v
Foumcne e e 15 | 205 | 31 | 6010001 | 12
= L 15 | 205 | 35 | 6010002 | 12
S S;;t};’iﬁll:—ETABLE MONOBLOC 226 64 6010005 12
@ — Cure care 1 | 143 | 14 | 6010003 | 12

TEA SPOON




CROCO

GRAND MODELE

P Epaisseur : 1,8mm

TUMBLE

B
Z
<
—
=
~
m
O
8
=
O
=

STAINLESS STEEL 18.0

CROCQO GRAND MODELE
FINITION BRILLANT TUMBLE FINISH

Epais. | LonG. | Poios

(mm) | em) | (@ | R

DESIGNATION

== [FOURCHETTE TABLE

TABLE FORK

@—— (CUILLERE TABLE

TABLE SPOON

1.8 | 195 33 601501 12

1,8 | 195 36 | 601502 | 12

~=m——=» COUTEAU TABLE MONOBLOC

TABLE KNIFE 210 | 43 601505 | 12

~=mpmmg COUTEAU STEAK

STEAK KNIFE 210 | 36 | 601509 | 12

@ —= CUILLERE CAFE

TEA SPOON 1 130 10 | 601503 | 12

® — CUILLERE MOKA

MOCCA SPOON 06 | 113 | 8 | 601572 | 12

SeT 3 PIECES AVEC COUTEAU STEAK

SET OF 3 CUTLERY WITH STEAK KNIFE 79 6015003 1

CROCO

PETIT MODELE = . 4

Epaisseur : 1,5mm EY ( L
CROCO PETIT MODELE —

FINITION BRILLANT TUMBLE FINISH R

4 Epais. | Lon. | Poios .
S RN \
AN \ b
1,5 160 19 12

= R
FOURCHETTE 6015011 \\\ \ L
FORK \¢ ‘ \ ‘ \
L 170 | 18 | 6015051 | 12 \\\\ , \ \
KNIFE : \ \\ ‘ i\
a
@—— CulLLERE cAFE ’
e 1 | 130 | 10 | 601503 | 12 ‘\\\ \ ‘
\ \
Set 3 PIEcES ‘\\ v 3
SET OF 3 CUTLERY 51 60150003 1 {,\ \\ :, : 5
SACHET 10 FOURCHETTES \\ .
PACKET OF 10 FORKS 194 | 601501110 \\ \ 4 A
W
SACHET 10 COUTEAUX % | \ A
PACKET OF 10 KNIVES 100 601505110 \\ \ ’
A\ g
SACHET 1O CUILLERES CAFE ) £ o 1 W
PACKET OF 10 TEA SPOONS 175 | 601503110 \X k
A W




TUMBLE

ROISSY

GRAND MODELE

Epaisseur : 1,8mm

ROISSY GRAND MODELE ruLL size
FINITION BRILLANT TUMBLE FINISH

DESIGNATION

3—‘ FOURCHETTE 15 | 195 | 33 101501 12

FORK

B
Z,
<
—
=
~
m
@)
s
><
O
=

STAINLESS STEEL 18.0

~-» = CouTeau

s 210 | 43 | 101505 | 12

@—= CUILLERE CAFE

TEA SPOON 1 130 10 | 1015031 | 12

Set 3 PiECES

SET OF 3 CUTLERY 86 | 1015003 | 1

ROISSY

PETIT MODELE

Epaisseur : 1,5mm

ROISSY PETIT MODELE smALL sizE
FINITION BRILLANT TUMBLE FINISH

DESIGNATION

——=8 [OURCHETTE

Fonk 1,5 | 160 | 19 | 1015011 | 12

~—m—=» CouTeau

P 170 | 18 | 1015051 | 12

@ —= CUILLERE CAFE

TEA SPOON 1 130 10 1015031 | 12

Set 3 PiEcES

SET OF 3 CUTLERY 47 | 10150003 | 1

SACHET 10 FOURCHETTES

PACKET OF 70 FORKS 193 | 101501110

SACHET 10 COUTEAUX

PACKET OF 10 KNIVES 100 | 101505110

SACHET 10 CUILLERES CAFE

PACKET OF 10 TEA SPOONS 269 | 101503110




TUMBLE

Epaisseur : 1,2mm

MALAGA - FINITION BRILLANT
TUMBLE FINISH

Epais. | LonG. | Poios

DESIGNATION o | o | @) | Ree |

== [OQURCHETTE TABLE
TABLE FORK

@—— (CUILLERE TABLE

TABLE SPOON

1.2 | 194 | 23 101301 | 12

INOX 18.0 BRILLANT

STAINLESS STEEL 18.0

0,8 | 209 | 30 101302 | 12

~a»———=» COUTEAU TABLE MONOBLOC

TABLE KNIFE 219 | 44 | 101305 | 12

@—— CUILLERE CAFE
TEA SPOON

@ —— louxe

LADLE 2 278 | 141 101304 1

0,6 | 137 11 101303 | 12

/  TANGER
Epaisseur : 1,2mm MINOS

Epaisseur : 1,2mm

TANGER - FINITION BRILLANT MINQOS - FINITION BRILLANT

TUMBLE FINISH TUMBLE FINISH
. Epais. . | P .
DESIGNATION -. DESIGNATION pge t‘,’]',‘,f) A L
== FOQURCHETTE TABLE == [FOURCHETTE TABLE
TALE o 101401 e 12 | 195 | 24 | 101101 | 12
@—= CUILLERE TABLE @—— CUILLERE TABLE

R 08 | 197 | 23 | 101402 | 12 S 08 | 197 | 28 | 101102 | 12

~=m——» COUTEAU TABLE MONOBLOC ~am—=» COUTEAU TABLE MONOBLOC

ot e 220 | 46 | 101105 | 12 e 220 | 42 | 101105 | 12

@—= CUILLERE CAFE
TEA SPOON

@ —= CUILLERE CAFE

06 | 136 | 10 | 101403 | 12 e

06 | 137 10 101103 | 12
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ECO-RANGE

Ces articles peuvent
étre conditionnés
en BOITE PVC
DE 200 PIECES
ou en BOITE BLANCHE
DE 120 PIECES

MELANGEUR ECO @
Long. 130mm - REF. 104090

AGITATEUR
Long. 110mm - REF. 104190

AGITATEUR MIROIR

Long. 117mm - REF. 211190

MOKA EXPRESSO
Epais. 0,6mm - Long. 110mm - REF. 101472

MOKA CROCO
Epais. 0,6mm - Long. 113mm - REF. 601572

MOKA CROCO 3 EN 1

Epais. 0,6mm - Long. 120mm - REF. 610074

MOKA DEGUSTATION
Epais. 0,8mm - Long. 95mm - REF. 191162

MOKA OLGA
Epais. Tmm - Long. 115mm - REF. 106196

CUILLERE CAFE EXPRESSO
Epais. 0,6mm - Long. 134mm - REF. 1014031

CUILLERE CAFE CROCO
Epais. Tmm - Long. 130mm - REF. 601503

CUILLERE CAFE OLGA
Epais. Tmm - Long. 128mm - REF. 1061033







HOSPITALITY

2
~
-
d
E
S&
~
—

Possibilité
d'avoir

la CUILLERE
Ref. 1077021

ATOLL ECO

ALTERNATIVE AU PLASTIQUE

Alternative to plastic

Epaisseur : 0,5mm - Ref. 107700 034

KIT INOX

4 PIECES

Stainless steel cutlery of 4 pieces

ATOLL ECO - FINITION BRILLANT

TUMBLE FINISH
2 Epais. | LonG. | Poios >
DESIGNATION pnl Il I Rer. w
. Founcnene 05 | 167 | 10 | 1077011 | 1000
~———» CouTEAU
o 05 | 167 | 85 | 1077051 | 1000
@ CUILLERE CAFE
Ten oo 05 | 127 | 7,5 | 1077031 | 1000
- LI L 05 | 167 | 11 | 1077021 | 1000

TABLE SPOON



Commande||107700034

CHAPAS ECO

ALTERNATIVE AU PLASTIQUE
Alternative to plastic

HOSPITALITY

Epaisseur : 0,5mm - Ref. 120300 034

KIT INOX

4 PIECES

Stainless steel cutlery of 4 pieces

TRAITEURS

Possibilité
d'avoir les piéces
parsetde3, 6
ou 10 piéces

Possibilité
d'avoir

la CUILLERE
3EN1

Ref. 120374

CHAPAS ECO - FINITION BRILLANT

TUMBLE FINISH

Epais. | LonG. | Poios

(mm) | mm) | (@ | R

DESIGNATION

== [FOURCHETTE

P 05 | 167 | 8 |1203011 | 1000

DESIGNATION

’—-, CUILLERE FOURCHETTE

couteau 3 en 1
3 in 1 spoon

~am——=» CouTEAU

e 05 | 167 | 7 |1203051 | 1000

@ CUILLERE CAFE

e 05 | 127 | 6 |1203031| 1000



Commande||120300034

HOSPITALITY

n
a<
D
[1]
=
<
e
B

V Reutilisable v/ Embaitable V/ Recyclable ¥/ Lavable V/ Garanti lave-vaisselle
V Reusable V/ Stackable v/ Recyclable V/ Washable V/ Dishwasher safe

Kit couvert snacking 3 en 1 / 3in1 snacking set

(Fourchette (Fork) - cuillére (Spoon) - couteau (Knife) : 16 cm) ref.10180003




LES MINIS

ALTERNATIVE AU PLASTIQUE
Small sizes - Alternative to plastic

FUCET N, . . .
PICETS— |
3 oo on oo v RIS
PICTETT U
s Foncwrs 2oans oo RIS
PG r—
FICCE
(o oo srues oo KRR

DESIGNATION

n
e
0
[1]
=
S&
e
E

AGITATEUR / Stirrer

Epas. | LonG. | Poios Rér
mm) | (mm) [ (9) :
, 2,8
1

MéLanGeur ECO / Mixer ECO
CuiLLere Mise EN BoucHE FICTION
/ Tasting spoon

CuiLtere Moka CROCO / Mocea spaon

CuiLtere 3enT PETIT MODELE /3 in 1 spaon

CuiLterRe 3enT GRAND MODELE /3 in 1 spoon

(

0,5 | 130 104090
6 | 110 7 104190
1 95 6,5 191162

06 | 113 8 601572

06 [ 120 | 10 610074

0,5 [ 165 10 120374

HOSPITALITY




HOSPITALITY

TRAITEURS

POCHETTE KRAFT PERSONNALISABLE

A VOTRE NOM AVEC SERVIETTE
Customized kraft pouch with paper table napkin

ROISSY

PETIT MODELE

ROISSY

GRAND MODELE

Epaisseur : 1,8mm

ROISSY GRAND MODELE ruLL size
FINITION BRILLANT TUMBLE FINISH

> fgz‘,’(‘*c”em 1,5 | 195 | 33 | 101501 | 12
T oo 210 | 43 | 101505 | 12
o Ti;f';;i'jf,f”é 1 | 130 | 10 | 1015031 | 12
EE 86 | 1015003 | 1

Epaisseur : 1,5mm

ROISSY PETIT MODELE smaLL size

FINITION BRILLANT TUMBLE FINISH

> 'F:;l;RCHETTE 15 | 160 | 19 | 1015011 | 12

~— - Eg;TEAU 170 | 18 | 1015051 | 12

o — TCEXI;EDF;ENCAFE 1 130 | 10 | 1015031 | 12
= 7 | s |
e
e
e




CROCO

.~ GRAND MODELE

/ _ Epaisseur: 1,8mm

HOSPITALITY

n
e
0
[1]
=
<
e
=

CROCQO GRAND MODELE
FINITION BRILLANT TUMBLE FINISH

5 Epais. | Lone. | Poios .
DESIGNATION mm) | (mm) @) Re.

== [FOURCHETTE TABLE
TABLE FORK

@—— (CUILLERE TABLE
TABLE SPOON 1.8 195 36 601502 12

18 | 195 | 33 601501 12

~=m—» COUTEAU TABLE MONOBLOC

TABLE KNIFE 210 43 601505 | 12

<=y (COUTEAU STEAK

P 210 | 36 | 601509 | 12

@ —= CUILLERE CAFE

TEA SPOON 1 130 10 601503 | 12

® — CUILLERE MOKA

MOCCA SPOON 06 | 113 8 601572 | 12

SeT 3 PIECES AVEC COUTEAU STEAK

SET OF 3 CUTLERY WITH STEAK KNIFE 79 6015003 1

POCHETTE KRAFT PERSONNALISABLE

A VOTRE NOM AVEC SERVIETTE
Customized kraft pouch with paper table napkin

CROCO

PETIT MODELE = . A

Epaisseur : 1,5mm

CROCO PETIT MODELE
FINITION BRILLANT TUMBLE FINISH L)

E Lons. | P .
. PAIS. ONG. '0IDS a
DESIGNATION Rer. e\ ]
=>— W i
Founcnene 15 | 160 | 19 | 6015011 | 12 W\ 3

—~— - S,\?;_TEAU 170 | 18 | 6015051 | 12 ‘ \

i
g
-~
=,
e

R
@ — (CUILLERE CAFE 3
TEA SPOON 1 130 10 601503 12 \\ \ \ 4 ‘ ;}
\ )
P!
Set 3 PIECES \ \ ‘
SET OF 3 CUTLERY 51 | 60150003 | 1 Q‘\ \\ !
+ L i
SACHET 10 FOURCHETTES \\
PACKET OF 10 FORKS 194 | 601501110 \ ‘ 3

SACHET 10 COUTEAUX

\ \ ;’\
PACKET OF 10 KNIVES 100 601505110 ‘}
. \ J y
03

SACHET 10 CUILLERES CAFE
PACKET OF 10 TEA SPOONS 175 | 601503110 \ \ I
RN




HOSPITALITY

2
~
-
d
E
S&
~
—

ATOLL

Epaisseur : 1,5mm

ATOLL - FINITION SATINE SATIN FINISH

Epais. | LonG.

Poios

DESIGNATION ) | (om) | (9) Rer. | LV
D 'F:O(;L,’(RCHETTE 15 | 187 | 30 | 207711 | 12
T oo 200 | 47 | 207707 | 12

o ﬁgtgf‘;f,gg‘;'“‘ 12 | 123 | 15 | 207772 | 12

?EETTo?; ; IELCJ'IFELSERY 92 | 20770003

MACAO

/l ’ M
/ |
Epaisseur : 1,8mm | Y
MACAO - FINITION BRILLANT TUMBLE FINISH
1

Epais. | LonG. | Poios

DESIGNATION (mm) | (mm) [ (9)

REF. uv

. Foumenene 1,8 | 195 | 23 | 109401 | 12

~—m——=» CouTeAu
KNIFE 200 37 109405 12

@ CUILLERE CAFE
TEA SPOON 15 | 128 | 12 109403 | 12

Set 3 piEcES
SET OF 3 CUTLERY 71 10940003 | 1







TAKAYAMA )

~
-
: BOIS )
:8 Epaisseur : 2mm " 4 // | /
O , :

@)

%

<

O

=

STAINLESS STEEL 18.0 COLORED

TAKAYAMA
GRIS

Epaisseur : 2mm

INOX 18.0 - MANCHE COULEUR BOIS  INOX 18.0 - MANCHE COULEUR GRIS

STAINLESS STEEL 18.0 - COLOR WOODEN STAINLESS STEEL 18.0 - COLOR GREY
DESIGNATION o | s | P> | Rer | v DESIGNATION o | s | P> | Rer. | v
T Do 2 | 208 | 33 | 459101 | 12 T o e 2 | 208 | 33 | 459201 | 12
T Do e 222 | 33 | 459105 | 12 T Coumen e 222 | 33 | 459205 | 12
@ Cuure Tacte 2 | 100 | 25 | 459103 | 12 @ — Cuutreacie 2 | 100 | 25 | 459203 | 12
@ —  CuLLERe Care 2 | 208 | 42 | 459102 | 12 ®——  CuLLere care 2 | 208 | 42 | 459202 | 12




BOBO

Inox massif 18.0
Couleurs existantes :

REF. 457

™
-
1]
]
)
O
O
)
=
<
O
Z

STAINLESS STEEL 18.0 COLORED

e

BOBO

Inox massif 18.0
Couleurs existantes :

oL 1

REF. 458

INOX 18.0 - MANCHE COULEUR INOX 18.0 - MANCHE COULEUR

(Gris antyhracite - Vert - Rouge) (Blanc - Rose - Noir - Bleu)
STAINLESS STEEL 18.0 - Color grey - green - red STAINLESS STEEL 18.0 - Color white - pink - black - blue
TR BT
e 2 o | w0 | s || [T Condememe
T Cou e 2 | 230 | 42 | 457 |12 T Loy e 2 | 230 | 42 | 458 | 12
T e 2 |25 | a0 | asr |12 | | S ORI 2 |20 50 | 48 |12
R 2 |210] 50 | 457 | 12 @ —  CuLRe care 2 | 146 | 27 | 458 | 12
T Tiﬁ';ﬂff“é 2 | 146 | 27 | 457 | 12
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STAINLESS STEEL 18.0 COLORED

LAGUIOLE

Inox massif 18.0

Couleurs existantes :
® 0060 O
REF. OR 4220

BISTRO

Inox massif 18.0
Couleurs existantes :

REF. 450



FLAMANT
ROSE

Inox massif 18.0
REF. 4568
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STAINLESS STEEL 18.0 COLORED

MATELOT

Inox massif 18.0
REF, 4550



RETRO
NOIR ET
BLANC

Inox massif 18.0
REF. 4567
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STAINLESS STEEL 18.0 COLORED

FUN

Inox massif 18.0
Couleur : Gris anthracite

REF. 4558
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COCCINELLE

Inox massif 18.0

Couleurs existantes : @ @
NOIR REF. 4565 - ROUGE REF. 4566

ZEN

Inox massif 18.0
REF. 4560






COUTELLERIE

KITCHEN KNIVES

COUTEAUX STEAK INOX
STAINLESS STEEL STEAK KNIVES

COUTEAUX STEAK
STEAK KNIVES

COUTEAUX A DECOUPER
CARVING KNIVES

COUTEAUX D'OFFICE
PARING KNIVES

TARTINEURS FROMAGE
BUTTER KNIVES

p.88

p.89

0.90 - 91

p.92
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STAINLESS STEELSTEAK KNIVES

ASADOR

220mm - REF. 950203

CHULETERO

220mm - REF. 950204

RAPACE

230mm - REF. 219909

LAGUIOLE INOX

230mm - REF. 950220
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VOGUE
REF. 309209

BAGUETTE - OCEANIE

BAGATELLE
REF. 333109

IPANEMA - PANAMA
REF. 308009

HARMONY - SYMPHONY

REF. 309709

ORENOK - IBIZA
REF. 390909

SILLAGE

REF. 607809

FELIX MIROIR

REF. 207809

CABANA
REF. 220009

TAM TAM
REF. 620009

SAFARI
REF. 6007809

LUTECIA - VIEUX PARIS

LUTECIA REF. 311309 - VIEUX PARIS REF. 210109

RESSAC
REF. 6020009

CROCO

REF. 601509

XEROS

REF. 120009

OLGA

REF. 106109



STEAK NOIR

235mm - REF. 9502081

LOUCHEBEM
240mm - REF. 950208

STEAK 3 RIVETS

230mm - Manche fibre de bamboo
avec lame lisse

REF. 950218

STEAK 3 RIVETS
230mm - Manche fibre de bamboo
REF. 950217

STEAK 3 RIVETS NOIR

215mm - REF. 9502052

STEAK ABS NOIR COTALOS

215mm - REF. 950216

STEAK ABS NOIR

217mm - REF. 950206

STEAK ABS NOIR

Bout rond - Lame arrondie - 202mm
REF. 95020600

LAGUIOLE INOX
230mm - REF. 950220

LAGUIOLE COULEUR

Acier massif 18.0 - Couleur bois - 230mm
Couleurs existantes :

Rouge - ivoire - bleu - gris

REF. 59005

BISTRO

Acier massif 18.0 - 210mm
Couleurs existantes :
Rouge - bleu - gris

REF. 450

STEAK KNIVES
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CARVING KNIVES
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COUTEAU D'OFFICE

Lame unie - 186mm
REF. 95020510

COUTEAU STEAK

GRILLADE
215mm - REF. 9502052

COUTEAU
A DECOUPER

310mm - REF. 9502054

COUTEAU PAIN
325mm - REF. 9502055

COUTEAU DU CHEF
320mm - REF. 9502056

FOURCHETTE

A VIANDE
285mm - REF. 9502057

FUSIL

' & 290mm - REF. 9502058



BLOC 5 COUTEAUX
Lame trempée

Bloc tressé noir

Couteau a pain - 200mm
Couteau a découper - 200mm
Couteau de chef - 200mm
Couteau universel - 120mm
Couteau d'office - 70mm

REF. 950201

CARVING KNIVES
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PARING KNIVES
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COUTEAU D'OFFICE
Lame biseauté - 190mm
Manche bois - REF. 950214
Manche bleu - REF. 9502143
Manche rouge - REF. 9502141
Manche vert - REF. 9502142

COUTEAU D'OFFICE

Lame microdentée - 190mm
Manche bois - REF. 950215

COUTEAU STEAK

Manche bois 2 rivets - 205mm
REF. 950212

EPLUCHEUR

175mm

Manche ABS noir - REF. 950211
Manche bleu ciel - REF. 580118

EPLUCHEUR
155mm

Manche bois - REF. 950210
Manche bleu - REF. 9502103
Manche vert - REF. 9502102

COUTEAU D'OFFICE
190mm

Manche ABS noir - REF. 950213

Manche bleu ciel - REF. 580120



TARTINEUR FICTION

150mm - REF. 291151

BUTTER KNIVES

TARTINEUR LUTECIA

165mm - REF. 311351

TARTINEUR LAGUIOLE

160mm - REF. 590 051 51

SERVICE VIANDE 2 PIECES

Fourchette : 261mm - Couteau : 28 1mm - REF. 5900518002
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SERVICE SALADE 2 PIECES
255mm - REF. 5900519002

COUTEAU FROMAGE
ET TARTINEUR LAGUIOLE

2 piéces

Manche plastique - Imitation bois
1 couteau fromage laguiole :
235mm - REF. 590 051 52

1 tartineur laguiole :

160mm - REF. 590 051 51

FOURCHETTE

ET COUTEAU FROMAGE
2 piéces - 220mm

Manche plastique - Imitation bois
REF. OR 5530630



Commande||59005151
Commande||59005151
Commande||59005152




ARTICLES
DIVERS

VARIOUS ITEMS

CRUSTACES POISSONS ESCARGOTS
FISH, SNAILS AND SHELLFISH

COUVERTS DEGUSTATION INOX 18.0
CANOPY STAINLESS STEEL 18.0 CUTLERY

DIVERS COUVERTS INOX 18.0
VARIOUS STAINLESS STEEL 18.0 CUTLERY

PLATERIE INOX18.0
STAINLESS STEEL 18.0 HOLLOWARE

ARDOISES
SLATES

RONDS DE SERVIETTES
NAPKIN RINGS

ACCESSOIRES TABLE
TABLE ACCESSORIES

VERRERIE
GLASSWARE

PORCELAINE
PORCELAIN

ECRINS ET COFFRETS
BOXES FOR CUTLERY

DIVERS EMBALLAGES
PACKAGING

.96 - 97

p.98

p.99

0.100 - 101

0.102 - 103

0.104

0.105

0.106 - 107

0.108

0.109

p.10




TARTINEUR

Modéle Fiction 150mm - REF. 291151

FOURCHETTE A ESCARGOTS

Existe en différents modéles

FOURCHETTE A HUITRES

Existe en différents modéles

FISH, SNAILS AND SHELLFISH

CUILLERE A HUITRES
Modeéle Fiction 140mm - REF. 291158

FOURCHETTE CUILLERE
TRI FONCTION

Tam Tam 120mm - REF. 610074

TIRETTE A HOMARD
185mm - Sachet de 12 piéces - REF. 10417812

CURETTE A CRUSTACES
Modéle brillant 195mm - REF. 104175
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COUTEAU A HUITRES
155mm - REF. 104180

PINCE ESCARGOTS
Modeéle nickelée 155mm - REF. 960004
Modele inox 155mm - REF. 960005

PINCE A CRUSTACES
Modeéle inox 183mm - REF. 104177
Modele chromée 155mm - REE. 104179

MAGIC LINGETTE
PIQUES Sachet de 20 - 20cmx22cm - REF. 970 010

A BIGORNEAUX CURE-DENTS

Sachet de 12 piéces
REF. 104176 & RINCE-DOIGTS
Env. 250 piéces - REF. OR 550001 0B

N A B TN
MIUILEZ Wl ‘ $

IMUSEE”




PLATEAU
CRUSTACES PRO

Acier inox 18.0

9 400mm - H.45mm
REF. 938406

PLATEAU

Acier inox 18.0

0 340mm - H.10mm
REF. 938346

FISH, SNAILS AND SHELLFISH

0
=
O
O
™
G
Q
0
]
P
Z,
O
0
=
O
am
0
]
O
kG
B
P
-
~
O

PLATEAU
POISSONS CRUSTACES
Acier inox 18.0 - L.600mm
REF. 933606
m RAMEQUIN
' 0 90mm - H.30mm
) S—— REF. 935856
SUPPORT
PLATEAU )
CRUSTACES
SUPPORT Démontable
pLATEAU REF. 9180211
CRUSTACES

REF. 918020

PLAT ESCARGOTS COUPELLE
s\ &Y Porcelaine 6 trous JONQUE
- ' REF. 910018 H.60mm - L.90mm
| 0 | REF. 910025

PLAT COQUILLES

SAINT-JACQUES PLATS ESCARGOTS
REF. 910079 Inox 6 trous REF. 939066

Inox 12 trous REF. 936126



FOURCHETTE CUILLERE COUTEAU

3 EN 1 GRAND MODELE
Miroir - Modéle Nuage 172mm - REF. 207974

FOURCHETTE CUILLERE COUTEAU
3en1-Modéle Tam Tam 120mm - REF. 610074

FOURCHETTE CUILLERE
2en1-Modéle Esmeralda 110mm - REF. 209961

FOURCHETTE CUILLERE
2en 1-Modéle Fiction 140 mm - REF. 291158

CUILLERE A MOKA COUDEE

Modéle Parly 98mm - REF. 291059

CANOPY STAINLESS STEEL 18.0 CUTLERY
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CUILLERE A MOKA COUDEE

Modeéle Esmeralda 99mm - REF. 209959

CUILLERE A MOKA COUDEE

Modeéle Drakkar 100mm - REF. 207059

CUILLERE A CROCHET ATOLL
Petit modele 90mm - REF. 207766
Grand modéle 123mm - REF. 207760

CUILLERE A CROCHET ESMERALDA

110mm - REF. 209960

FOURCHETTE MISE EN BOUCHE
Modele Fiction 120mm - REF. 291161

CUILLERES MISE EN BOUCHE
Modeéle Fiction

Petit modele 95mm REF. 191162

Grand modeéle 120mm REF. 291162

CUILLERE MISE EN BOUCHE
CUILLERE ROULEE Modeéle Esmeralda 110mm - REF. 209962
A DEGUSTATION

Modele Drakkar 110mm  CUILLERE A VERRINE ATOLL
REF. 2111122 103mm - REF. 207765

CUILLERE CAFE CANDY

137mm - Vendu par 6 piéces

Coloris assortis @ @ @ @ @ @ [7Z

REF. 72040306 2=

CUILLERE MOKA CANDY

110mm - Vendu par 6 piéces

Coloris assortis @ @ @ @ @ @

m REF. 72047206 /&=




PIQUE DEGUSTATION
110mm - REF. 104192

COUTEAU

A DEGUSTATION MIXTE
140mm - REF. 104191

TARTINEUR
148mm - REF. 291151

AGITATEUR
110mm - REF. 104190

AGITATEUR

Miroir T17mm - REF. 211190

MELANGEUR ECO
130mm - REF. 104090

FOURCHETTE
S CUILLERE HANDY

200mm - REF. 20780100

MISCELLANEOUS STAINLESS STEEL 18.0 CUTLERY

DIVERS COUVERTS INOX 18.0

CUILLERE A GLACONS

192mm - Epaisseur 2mm - REF. 211188

6 CUILLERES COCKTAIL/GLACE
CANDY NON COMPATIBLE EN LAVE VAISSELLE @[

AVAGE MAIN RECOMMANDE

L
200mm - REF. 7211173206

Colorisassortis @ @ @ @ @ @

CUILLERES COCKTAIL

Modéle Baguette 200mm - Ep. 2,5mm -REF. 333173
Modeéle Océanie 200mm - Ep. 2mm - REF. 390373

CUILLERE COCKTAIL

Modeéle Drakkar 225mm - Ep. 2mm - REF. 211173

CUILLERES COCKTAIL
OU A CONFITURE

Cuillére cocktail coudée /
Cuillére confiture Drakkar 200mm - Ep. 2mm - REF. 2111731
Cuillére confiture Uni 187mm - Ep. Tmm - REF. 104187

CUILLERE COCKTAIL OLGA
177mm - Ep. 1,2mm - REF. 106173

CUILLERE COCKTAIL SODA ECO

195mm - Ep. 1,2mm - REF. 104073

CUILLERE PAILLE

200mm - REF. 204187

PELLE A GLACE

e S Petit modéle glace 102mm - REF. 204186
T — Grand modéle glace 153mm - Ep. 2mm - REF. 211171



PLATERIE INOX 18.0
STAINLESS STEEL 18.0 HOLLOWARE

PLATERIE MODELE UNI

Acier inox 18.0

Plat ovale 22 X 14 cm 0.6 mm REF. 933226
Plat ovale 28X 19,5cm 0.6 mm REF. 933286
Plat ovale 31X20cm 0.6 mm REF. 933316
Plat ovale 34X22,5cm 0.6 mm REF. 933346
Plat ovale 38X24,5cm 0.6 mm REF. 933386
Plat ovale 40X 26 cm 0.8 mm REF. 933406
Plat ovale 46 X 28,5 cm 0.8 mm REF. 933466
Plat ovale 60X 24,5 cm 0.8 mm REF. 933606
Plat rond 27 cm 0.6 mm REF. 934276
Plat rond 34 cm 0.8 mm REF. 934346
Plat rond creux 34 cm 0.8 mm REF. 935346
Plateau de service | 34 cm 0.8 mm REF. 938346
Plat escargots 12 places 0.6 mm REF. 936126
Plat escargots 6 places 0.6 mm REF. 939066
Ravier 15X 11 cm 0.6 mm REF. 939156
Plat crustacés Diam.40 0.6 mm REF. 938406

100



PLATERIE MODELE LOUIS XV

Acier inox 18.0

PLAT OVALE

PLAT OVALE

PLAT OVALE

PLAT OVALE

PLAT OVALE

PLAT POISSON

PLAT ROND

PLAT ROND

PLAT ROND CREUX
RAVIER OVALE
RAVIER RECTANGULAIRE
PLATEAU PATISSERIE
DESSOUS DE CARAFE

30X19,5cm
35X24 cm
39X24,5cm
45X 30cm
50X 34,5 cm
60X29,5cm
28 cm

33 cm

33 cm

20X 13,5cm
18 cm

33 cm
Diam.14

0.5mm
0.5 mm
0.5mm
0.6 mm
0.6 mm
0.6 mm
0.5mm
0.6 mm
0.6 mm
0.5mm
0.5 mm
0.6 mm

0,5mm

REF. 913306
REF. 913356
REF. 913406
REF. 913456
REF. 913506
REF. 913606
REF. 914286
REF. 914336
REF. 915336
REF. 913206
REF. 916305
REF. 917336
REF. 918007

STAINLESS STEEL 18.0 HOLLOWARE
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SLATES
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Personnalisation
possible

Customization possible

Gravure laser inaltérable, résiste au lave-vaisselle
Personnalisation logo, événement, motif... A partir de 300 piéces

Unalterable laser engraving, dishwasher safe.
Customization, logos, events, patterns...From 300 pieces
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15X 10 cm -

18X 12 cm -
25X 10 cm -
20X 15cm -
30X12cm -
30X 15cm -
30X20cm -
35X15cm -
35X25cm -
40X 30 cm -
46 X 30 cm -

35X35cm
30X30cm
25X25cm
20X 20 cm

30X30cm
38X28cm
46 X 30 cm

10X 10 cm

ASSIETTES ARDOISES RECTANGULAIRES

REF. 4102 1510 01
REF. 4102 18 12 01
REF. 4102 25 10 01
REF. 4102 20 15 01
REF. 4102 30 12 01
REF. 4102 30 15 01
REF. 4102 30 20 01
REF. 4102 3515 01
REF. 4102 35 25 01
REF. 4102 40 30 01
REF. 4102 46 30 01

ASSIETTES ARDOISES CARREES
- REF. 4101 35 35 01
- REF. 4101 30 30 01
- REF. 4101 25 25 01
- REF. 4101 20 20 01

PLATEAUX ARDOISES
AVEC POIGNEES METAL

- REF. 4104 30 30 01
- REF. 4104 38 28 01
- REF. 4104 46 30 01

MISE EN BOUCHE ARDOISE

- REF. 4105 10 10 01
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PORTE COUTEAU INOX
6 piéces
REF. 922 104 106

NAPKIN RINGS

PORTE NOM INOX
6 piéces
REF. 922 104 206

Personnalisation
possible

Cusfomization possible
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RONDS DE SERVIETTES INOX

4 piéces - 4 modéles disponibles

@ ARABESQUE

REF. 922 104 04

@ ELLIPSE

REF. 922 103 04

€) SPHERE

REF. 922 102 04

@ FOURCHETTE ROULEE

REF. 2078 01 01 04

S
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Commande||922104106
Commande||922104206
Commande||92210404
Commande||92210304
Commande||92210204
Commande||2078010104

SERVICE SEL & POIVRE
SUR ARDOISE

3 piéces - Ardoise 15cmx10cm
REF. 92 LB 102 52
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TABLE ACCESSORIES

PORTE SERVIETTE ARDOISE

15¢cmx15¢m - 2 piéces
REF. 92LB 115P
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PORTE SERVIETTE ARDOISE

22cmx22cm avec galet - 2 piéces
REF. 92 LB 122 P

CORBEILLE

A PAIN

Vertical - Haut. 28cm
Diamétre 8,5¢cm
Noir - REF. 922303

PORTE PAIN
A FIL INOX
Haut. 30,5¢cm

Diameétre 8cm
REF. 922500




GLASSWARE

-
e
(]
s
v
]
~

COUPELLES VAGUE
Bofite de 6 piéces

65ml - REF. 9100091 001
215ml - Rer. 9100 091 002
310ml - Rer. 9100 091 003

) ) TASSES
THE CAFE EXPRESSO
Boite de 6 piéces

95ml - REF. 9100 0920 106

155ml - REF. 9100 0920 206
215ml - REF. 9100 0920 306
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Commande||91000920106
Commande||91000920206
Commande||91000920306

GLASSWARE
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VERRINE TAPAS

MINI BOCAL

8cl - 6 piéces - REF. 910004 8cl - 6 piéces - REF. 9100 041 001 4cl - 6 piéces - REF. 910035
19c¢l - 6 piéces - REF. 9100045

COUPE HAWA
30,5cl - 6 piéces
REF. 910008

VERRE MOJITO
36,5¢l - 6 piéces
REF. 91004706


Commande||9100041001

PORCELAIN
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COUPELLE COUPELLE OVALE COUPELLE MOULE
RECTANGULAIRE 6 piéces - REF. 9100110604 A TARTE
6 piéces - REF. 9100100604 6 piéces - REF. 9100130604

COUPELLE JONQUE COUPELLE FLEUR
1 piéce - H. 60mm /L. 90mm BLANC : REF. 910015

BLANC : REF. 910025

MINI MARMITE TA$‘SE
1 piéce 1 piéce
BLANC : REF. 910017 BLANC : REF. 910016

_PLAT ROND PLAT COQUILLES
A ESCARGOTS SAINT-JACQUES
1 piéce - REF. 910018 1 piéce - REF. 910019



COFFRE BOIS

24 piéces - REF. 8124012
48 piéces - REF. 8148012
49 piéces - REF. 8149012

BOXES FOR CUTLERY

lehriin France
Drlbrre: depusic 1985.

ECRIN NOIR

24 piéces - REF. 8024011

6 couteaux a steak - REr. 800901
13 piéces gateaux

(12 fourchettes a gateaux - 1 pelle a tarte)
REF. 801301

12 piéces poisson

(6 fourchettes a poisson - 6 couteaux a poisson)
REF. 801201

5 piéces fromage

(4 tartineurs - 1 couteau a fromage)

REF. 800501
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BOITE PLUMIER
16 ou 24 piéces - REF. 8124014

ECRIN NOIR

49 piéces - REF. 814901

COFFRE BOIS _
6 COUTEAUX A STEAK

REF. 8009022

BOITE MARRON A FENETRE
24 piéces - REF. 8124015

Petit modeéle 6 piéces - REF. 8.806 PM
Grand modéle 6 piéces - REF. 8LB06 GM
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IDEE DE PRESENTATION
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SHOVYTIVANA SIHAIA
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BLISTER

CARTE
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CARTES
COUVERTS
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BOITE COUVERTS



GAMME ECO-RESPONSABLE

Eco-responsible range
‘COUVERTS

e ' INOX
NOTRE MARQUE ST NEE

' Stainless steel cutlery
l.@ b run POUR VOUS RENDRE ACTEUR,
ECO-CITOVEN, ET AVEC LE SOURRRE | ‘CQUVE RTS

BOIS

Wooden cutlery

NOUS PROPOSONS DES PRODUITS MALINS, BIODEGRADABLES, 100% RECYCLABLE,
DANS LE PLAISIR DE CONSOMMER, TOUT EN RESPECTANT NOTRE PLANETE.

Qur brand was born to make you an actor, an eco-citizen who keeps a smile on his face
We offer smart, biodegradable, 100 % recyclable products, I p AI L L E s
to give you the pleasure of consuming while respecting our planet

Straws




KIT INOX
ATOLL ECO CHAPAS ECO

4 PIECES 4 PIECES

Stainless steel cutlery of 4 pieces - ALTERNATIVE AU PLASTIQUE Alternative to plastic

Epaisseur : 0,5mm - Ref. 107700 034 Epaisseur : 0,5mm - Ref. 120300 034

Couverts présents p. 72 Couverts présents p. 73

LES MINIS

ALTERNATIVE AU PLASTIQUE
Small sizes - Alternative to plastic

Couverts présents p. 75



V Reutilisable v/ Biodégradable V/ Recyclable v/ Compostable v/ 100% naturel

V Lavable v/ Reésistant aux liguides
\, Reusable vV Biodegradable vV Recyclable \, Compostable J 100% natural \/ Washable \, Resistant to liquids

N°1

N° 2

N =T

N°3

Boite de 20
Fourchettes table
20 cm

Box of 20 table forks
Ref. 9833 01020

COUVERTS BOIS

ALTERNATIVE AU PLASTIQUE
Wooden cutlery - Alternative to plastic

Boite de 20
Cuilléres table
20 cm

Box of 20 table spoons
Ref. 9833 02020

"BASIC

20 cm

N°1

Boite de 20
Couteaux table

Box of 20 table knives
Ref. 9833 05020
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N° 2

COUVERTS BOIS

ALTERNATIVE AU PLASTIQUE

Wooden cutlery - Alternative to plastic
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N°3

V Réutilisable V/ Biodégradable v/ Recyclable V Compostable ¥/ 100% naturel
V Lavable V/ Résistant aux liguides

\/ Reusable \’ Biodegradable \/ Recyclable \, Compostable \/ 100% natural \, Wes“ab|e\/ Resistant to liquids

N° 4

Boite de 50
Fourchettes table
16 cm

Box of 50 table forks

Ref. 9831010500

Boite de 50
Cuilléres table
16 cm

Box of 50 table spoons
Ref. 9831 020500

Boite de 50
Couteaux table
16 cm

Box of 50 table knives
Ref. 9831 050500

Boite de 50
Cuilléres café
11 cm

Box of 50 tea spoons
Ref. 9831 030500
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PAILLES

Straws

NOTRE MARDUE ESTNEE POUR VOUS RENDRE ACTELR, PAPIER it s
FC0-CITOYEN, E AVEC LE SOURIRE | ROSEAU i
NOUS PROPOSONS DES PRODUIT MALINS, o
BODEGRADABLES, 1007 RECYCLABLE BAMBOU

DANS LE PLAISIR DE CONSOMMER
TOUT EN RESPECTANT NOTRE PLANETE. INOX pr s

Stainless steel

Our brand was born to make you an actor, an eco-citizen who keeps a smile on his face
We offer smart, biodegradable, 100 % recyclable products,

to give you the pleasure of consuming while respecting our planet /
: Ll
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PAILLES EN PAPIER V Résistante V/ Biodégradable V/ Recyclable v/ Compostable v/ Matériaux naturels
ALTERNATIVE AU PLASTIQUE V/ Garanti sans déformations aux liquides
Paper straws - Alternative to plastic V' Resistant v/ Biodegradable v/ Recyclable v/ Compostable v/ Natural materials v/ Does not deform when in contact with liquids
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6 x 200mm 6 x 200mm 6 x 140mm
Boite de 250 pcs Boite de 50 pcs Boite de 250 pcs

Box of 250 pieces Box of 50 pieces Box of 250 pieces

Ref. 981120250 Ref. 9811 200500 Ref. 9811 14250




V Résistante V/ Biodégradable V/ Recyclable v/ Compostable v/ Matériaux naturels PAILLES EN PAPIER

V Garanti sans déformations aux liquides ALTERNATIVE AU PLASTIQUE
v/ Resistant v Biodegradable v/ Recyclable v/ Compostable v/ Natural materials v/ Does not deform when in contct with liguids Paper straws - Alternative to plastic
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6 x 200mm 6 x 200mm 6 x 140mm
Boite de 250 pcs Boite de 50 pcs Boite de 250 pcs
Box of 250 pieces Box of 50 pieces Box of 250 pieces

Ref. 9812 20250 Ref. 9812 200500 Ref. 9812 14250

PAILLES EN ROSEAU V Réutilisable v/ Biodégradable v/ Recyclable v/ Compostable v/ Facile & nettoyer
V Goupillon de nettoyage v/ 1007 naturel v/ Lavable v/ Résistante aux liquides
ALTERNATIVE AU PLASTIQUE V b V' /1 / /i Yl 20
Reed straws - Alternative to plastic usable |od-egradab|e. | ecyclable V' Compostable V' Easy to clean V' Cleaning brush ¥ 1007 natural
V Washable V Resistnt t liquids

6/8 x 200mm 6/8 x 200mm 6/8 x 200mm 6/8 x140mm
Boite de 150 pcs Boite de 20 pcs | Sachetde 10 pcs | Boite de 150 pcs
+ 1 goupillon + 1 goupillon + 1 goupillon + 1 goupillon

Box of 150 pieces Box of 20 pieces Box of 20 pieces Bag of 150 pieces
+ cleaning brush + cleaning brush + cleaning brush + cleaning brush

Ref. 9815 20150 Ref. 9815 200200 Ref. 9815 20100 Ref. 9815 14150


Commande||981520150

V Réutilisable v/ Biodégradable v/ Recyclable v/ Compostable v/ Facile & nettoyer
v Goupillon de nettoyage v/ 1007 naturel v/ Lavable v/ Résistante aux liquides

V/ Reusable V/ Biodegradable V/ Recycable V/ Compostable V/ Easy to cean V¥ Cleaning brush V7 100% natur
V/ Washable V/ Resistant to liquids
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10/12 x 200mm
Boite de 24 pcs
+ 1 goupillon
Box of 24 pieces
+ cleaning brush

Ref. 9816 2024
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10/12 x 200mm
Boite de 12 pcs
+ 1 goupillon
Box of 12 pieces
+ cleaning brush

Ref. 9816 20120

6/8 x 200mm
Sachet de 6 pcs

+ 1 goupillon
Bag of 6 pieces
+ cleaning brush

Ref. 9816 20060

PAILLES EN INOX

ALTERNATIVE AU PLASTIQUE
stainless steel straws - Alternative to plastic

INOX

- Stainless steel

PAILLES EN BAMBOU

ALTERNATIVE AU PLASTIQUE
Bamboo straws - Alternative to plastic

BAMBOU

Bamboo

V Réutilisable v Recyclable v/ Facile & nettoyer v/ Goupillon de nettoyage
V Lavable ' Résistante aux liquides

V/ Reusable /' Recyclable v/ Easy to clean v/ Cleaning brush v/ Washable v/ Resistant to iguids

N° 15 N° 16 N° 17

PAILLE DROITE | PAILLE COUDEE | CUILLERE PAILLE | CUILLERE PAILLE

Straight stainless steel straw

6x215mm
Boite de 12 pcs
+ 1 goupillon
Box of 12 pieces
+ cleaning brush

Ref. 9819 2112

Angled stainless steel straw

6x215mm
Boite de 12 pcs
+ 1 goupillon

Box of 12 pieces
+ cleaning brush

Ref. 98202112

MELANGEUR MELANGEUR
Stirrer Stirrer

200mm 200mm
Boite de 12 pcs Sachet de 4 pcs
sans goupillon sans goupillon

Box of 12 pieces Bag of 4 pieces
without cleaning brush without cleaning brush

Ref. 2041 8712 Ref. 2041 87040



CONSEILS D'ENTRETIEN
ADVICE ON CLEANING

Les couverts et plats en acier inoxydable ne nécessitent qu'un minimum d'entretien.
EXCLURE IMPERATIVEMENT LES PRODUITS ABRASIFS, L'EAU DE JAVEL ETTOUT PRODUIT
CHLORE EN GENERAL.

Respecter certaines précautions lors du nettoyage en lave-vaisselle :
e Eviter de trop fortes doses de produits lessiviels,
e Eviter tout contact avec des articles en acier ordinaire (couvercles pots de confiture...),
* S'assurer que le produit de rin¢age est suffisant.

IMPORTANT
Les lames des couteaux sont en acier spécial de coutellerie.

e Laver les lames des couteaux, si possible, immédiatement apreés utilisation pour enlever
les salissures.
* Essuyer les lames a la sortie du lave-vaiselle.
* S'il reste des taches, frotter les lames avec un chiffon doux imbibé d'alcool, rincer et essuyer.

Stainless steel cutlery and crockery only require minimum cleaning.
AVOID USING ABRASIVE PRODUCTS AND BLEACH.

Take some precautions when cleaning in a dishwasher :
» Avoid excessive doses of dish washing powder,
* Avoid any contact with items made of ordinary steel (jam pot lids...),
 Ensure there is sufficient rinsing liquid.

IMPORTANT

The knife blades are made of special cutlery steel.

* Wash the knife blades, if possible, immediately after use to remove solids.

e Wipe the knife blades when they are taken out of the dishwasher.

e If stains remain, rub the blades with a soft cloth moistened with alcohol, rinse and dry.
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La Thébaudiere
50150 SOURDEVAL - FRANCE
Tél. +33 (0)2 33 90 51 75
commercial@lebrun-couverts.com
www.lebrun-couverts.fr
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