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1 O Eternum Signature

ETERNUM offers a wide range of high
quality cutlery and table accessories
suitable for catering and hospitality

professionals, as well as private use.

We define 5 different collections within Eternum Signature

our ETERNUM assortment: 18/10 stainless steel cutlery with a superior polish

1 4 6 Steak Knives

18/10 stainless steel cutlery

1 5 2 Gastronum
18/0 stainless steel cutlery

Allow us to
inspire youl!

Steak Knives 1 8 2 Personalise your products

Stainless steel knives

Gastronum .1 88 Index

Stainless steel table accessories



Preface

Distringuished cutlery
since 1924

ETERNUM is a Belgian family business, with
headquarters in Gembloux. Since 1924, our
company has focused on the creation, production
and sale of stainless steel cutlery and tableware.
We have made it our core business, while
renewing our collections from year to year with
new and unique designs.

Our high quality products are destined for both
private customers, and the hospitality and
catering industry. Our collection includes more
than 50 different models and approximately 150
pieces of stainless steel tableware. We regularly
work with designers experienced in the art of
tableware, such as Louis de Limbourg or Nick
Holland, to offer original products.

In the interest of customer satisfaction, we offer
a tailor made approach, providing the option to
add a finishing touch to our cutlery according
to customer preferences. ETERNUM offers

a polished, satin, or vintage finish, as well as
colourway personalisation such as champagne,
copper, black, etc.

As a business on a human scale, ETERNUM

can rapidly respond to different requests. Its
excellent service levels and speed of delivery are
unanimously acknowledged by its clients.
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2023 - Belgium
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ecernumae

Our cutlery and tableware bear the Latin name
ETERNUM, which means “forever”. This refers

to the indestructible quality of our stainless
steel products. Our logo is formed of an elegant
combination of a knife, a fork and a spoon.

ETERNUM | 7

Today, ETERNUM has a global presence, exporting to more than 70 countries
on 5 continents, via a network of distributors and local representatives.

THE HENRI,
FREDERIK DE PUE,
WASHINGTON DC, USA

LIMONI E TARTUFI,
WOUT BRU,
DURBUY, BELGIUM

LA COTE SAINT-JACQUES,
JEAN-MICHEL LORRAIN,
JOIGNY, FRANCE

RESTAURANTE LANA,
MARTIN Y JOAQUIN NARVAIZ,
MADRID, SPAIN

ALMACEN HUGO SOCA,
HUGO SOCA,
MONTEVIDEO, URUGUAY



Discover
our 5 collections

ETERNUM has 3 cutlery collections (Signature, Classic and Young),
a collection of steak knives, and a collection of table accessories
(Gastronum). All of our products can be personalised according to your

preferences, in order to reflect the values of your establishment.

Signature

Classic

Gastronum

Steak Knives

ETERNUM
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ETERNUM SIGNATURE COLLECTION | "

Eternum |
Signature

Specially designed for the most demanding users, ETERNUM Signature
cutlery is destined for the best tables worldwide. This high quality

cutlery is made of pure 18/10 stainless steel and is finished with a ‘

superior polish.

eber‘nuglgw



ETERNUM SIGNATURE

Overview
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ETERNUM SIGNATURE

Bronze
Award

18/10 | 25 mm

Matt polished

l NEW

Manta

Designed by Olga Bueva, let this uniquely
designed cutlery grace your set tables.
Combining elegance and functionality,

it transforms every meal into a refined
experience, dressing your tables with class
and modernity.

Hn

L

Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 3000-1

210 mm /25 mm
5413521300019

SU12

‘ { — |

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF :3000-2

210 mm /25 mm
5413521300026

SU12

* L —

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café
REF : 3000-3

150 mm / 2,0 mm
5413521300033

SU12

MANTA

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF : 3000-5

210 mm / 46 gr

5413521300057

SU12
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ETERNUM SIGNATURE

Trevi

Trevi is a unique offering in the classic

18/10 | 4,0 mm

High mirror polished

NEW

cutlery market, not only for its distinctive

decor, but also for its contemporary design.

R
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Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF : 3060-1

210 mm /4,0 mm
5413521360013
SU12 /M 240

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF : 3060-5
236 mm / 44 gr
5413521360051
SU12/M275

<

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF : 3060-26
N4,5mm /25 mm
5413521360266
SU12 /M 250

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 3060-2

2 mm /4,0 mm
5413521360020

SU12 /M 245

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF : 3060-6
215 mm /14 gr
5413521360068
SU12 /M 250

Tea spoon
Cuillere & cafe/ Koffielepel

Kaffeeldffel/Cuchara de café

REF : 3060-3

144 mm /2,5 mm
5413521360037
SU12/M 250

IIJ\
|

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF : 3060-14

1855 mm / 2,8 mm

5413521309142

SU12/M 225

TREVI |

| —

Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF: 3060-4

146 mm / 2,5 mm
5413521360044
SU12/M 250

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF : 3060-15

183,5mm / 2,8 mm

5413521309159

SU12/M 220
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ETERNUM SIGNATURE

18/10 | 5,7 mm

High mirror polished

High quality hot forging

NEW

Cento

To celebrate its centenary, Eternum
introduced Cento. A unique design by
Nick Holland, which marks Eternum’s
craftmanship and expertise: thanks to the
hot forged technology , it was possible to
create the central line raised and keep it
extended all the way to the bottom of the
stem, giving Cento its uniqueness.

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF :1530-1

209 mm /5,7 mm
5413521153011
SU12 /M 240

_TTTT e

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF:1530-5

236 mm /73 gr
5413521153059
SU12/M120

Fish fork
Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado

REF:1530-16

197 mm /4,0 mm
5413521153165
SU12 /M 240

o

N |

Fruit-butter knife

Couteau fruit-beurre/ Fruit-botermes
Frichte-Buttermesser/ Cuchillo de

frutas-mantequilla
REF:1530-40

162 mm / 41gr
5413521153400
SU12 /M 240

o—

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF:1530-2

209 mm /5,7 mm
5413521153028
SU12/ M 240

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF:1530-6

215 mm /56 gr
5413521153066
SU12/M120

——

Fish knife
Couteau poisson/ Vismes
Fischmesser,/ Cuchillo pescado

REF :1530-17

216 mm / 40 mm
5413521153172
SU12 /M 240

o—

Tea spoon
Cuillere & cafe/ Koffielepel

Kaffeeldffel/Cuchara de café

REF:1530-3

145 mm /3,0 mm
5413521153035
SU 12/ M 300

%

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF:1530-14

190 mm / 4,0 mm

5413521153141

SU12 /M 240

o—

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF :1530-26

10 mm /3,0 mm
5413521153264
SU12 /M 300

CENTO | 19
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Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF:1530-4

145 mm /3,0 mm
5413521153042
SU 12/ M 300

o—

Dessert spoon
Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre

REF :1530-15

190 mm / 4,0 mm
5413521153158
SU12 /M 240

O——

Soup spoon

Cuillere & consommé/ Bouillonlepel
Kraftbriheléffel/ Cuchara consomé
REF:1530-33

85 mm /4,0 mm

5413521153332

SU12/ M 240



ETERNUM SIGNATURE

X15

18/10 | 10,0 mm

High mirror polished

High quality hot forging

The X15 series, designed by Louis de

Limburg Stirum, stands out because of its

ultra slim design and gracious lines.

=y

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF : 1860-1

219 mm /10,0 mm
5413521860018
SU12/M120

.

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF : 1860-5

243 mm /140 gr

5413521860056

SU12/M120

S—

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre
REF : 1860-15

193 mm / 8,8 mm

5413521860155

SU12 /M 240

—_— .

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF :1860-26

10 mm /50 mm
5413521860261
SU12 /M 600

—

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF : 1860-2

219 mm /10,0 mm
5413521860025
SU12/M120

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF : 1860-6

217 mm / 93 gr
5413521860063
SU12/M120

< - 7

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado

REF :1860-16

193 mm /85 mm
5413521860162
SU12 /M 240

-

Soup spoon
Cuillere & consommé/ Bouillonlepel

Kraftbriheléffel/ Cuchara consomé

REF :1860-33

190 mm / 8,8 mm
5413521860339
SU12/M180

eo—

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeldffel/Cuchara de café

REF :1860-3

146 mm /7,2 mm
5413521860032
SU12 /M 600

S e

Salad server

Service salade/ Slabestek
Salatbesteck/ Servicio ensalada
REF : 1860-10

300 mm /10,0 mm

5413521860100

SU1/M120

Fish knife
Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado

REF :1860-17

207 mm / 8,5 mm
5413521860179
SU12 /M 240

e N

Fruit-butter knife

Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF : 1860-40

162 mm / 49 gr

5413521860407

SU12/M120

X15 | 21
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Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF :1860-4

145 mm /7,2 mm
5413521860049
SU 12 /M 300

—_— _

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF : 1860-14

193 mm /8,8 mm
5413521860148
SU12/ M 240

= I

Cocktail spoon
Cuillere cocktail/ Cocktaillepel
Cocktaillbffel/ Cuchara de coctel

REF : 1860-25

215 mm /9,5 mm
5413521860254
SU12 /M 240

——

Steak knife

Couteau steak/ Steakmes
Steakmesser,/ Cuchillo de carne
REF :1860-45

243 mm /137 gr

5413521860452
SU12/M120



ETERNUM SIGNATURE

18/10 | 45 mm

High mirror polished

High quality hot forging

Péetale

Pétale is in reference to a flower petal
which was the source of inspiration for this
design. French designers Pierre Duthoit and
Adrien Ciejak came up with a unique design

with light, flowing curves.

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF :1880-1

215 mm / 4,5 mm
5413521880016
SU12/M120

- —

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF :1880-5

243 mm /140 gr
5413521880054
SU12/M120

©—

Salad server
Service salade/ Slabestek

Salatbesteck/ Servicio ensalada

REF:1880-10

300 mm /4,5 mm
5413521880108
SU1/M120

. ——

Fish knife

Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado
REF:1880-17

2N mm /45 mm

5413521880177

SU12 /M 300

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF :1880-40

165 mm /72 gr

5413521880405

SU12 /M 240

o —

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF :1880-2

216 mm / 4,5 mm
5413521880023

SU12/M120

—

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF :1880-6

217 mm / 93 gr

5413521880061

SU12/M120

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF:1880-14

191 mm /45 mm

5413521880146

SU12/M120

Cocktail spoon
Cuillere cocktail/ Cocktaillepel

Cocktailléffel/ Cuchara de coctel

REF:1880-25

210 mm /4,0 mm
5413521880252
SU12 /M 300

Tea spoon
Cuillere & cafe/ Koffielepel
Kaffeeldffel/Cuchara de café

REF:1880-3

145 mm / 4,0 mm
5413521880030
SU12 /M 300

—

Table knife-Vertical

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF : 1880-5V

240 mm /108 gr

5413521880597
SU12/M120

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre
REF :1880-15

190 mm / 4,5 mm
5413521880153
SU12/M120

c" I

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF :1880-26

10 mm /3,5 mm
5413521880269
SU12 /M 300

PETALE | 23

Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF :1880-4

145 mm / 4,0 mm
5413521880047
SU12 /M 600

—_—

Dessert knife-Vertical

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF: 1880-6V

215mm / 74 gr

5413521880566
SU12/M120

Fish fork
Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado

REF : 1880-16

191 mm /4,5 mm
5413521880160
SU12 /M 300

Tasting spoon
Cuillere & dégustation/Degustatielepel

Gourmetléffel/ cuchara degustacion

REF : 1880-32

2 mm /45 mm
5413521880320
SU12/M120



ETERNUM SIGNATURE

18/10 | 4,3 mm

High mirror polished

ANnNzo

You will recognise this series by its original
design. The knife especially, created by
designer Louis de Limburg Stirum, is an
eyecatcher of the ergonomic slit that sits
right in front of the tip of the index finger.

Il

P>

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF:1820-1
212mm /43 mm
5413521820012
SU12 /M 300

T

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF :1820-5

235 mm /N7 gr
5413521820050
SU12/M120

Il
|

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF : 1820-14

192 mm /3,2 mm

5413521820142

SU12 /M 300

Cocktail spoon

Cuillere cocktail/ Cocktaillepel
Cocktailléffel/ Cuchara de coctel
REF : 1820-25

210 mm /32 mm

5413521820258

SU 12 / M 300

s

Steak knife Ergo

Couteau steak/ Steakmes
Steakmesser/ Cuchillo de carne
REF :1820-45E

235 mm /N5 gr

5413521820456

SU12/M120

Table spoon
Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa

REF :1820-2

214 mm /43 mm
5413521820029
SU12/ M 240

Table knife Ergo
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

Tea spoon
Cuillere & cafe/ Koffielepel
Kaffeeldffel/Cuchara de café

REF :1820-3

147 mm / 2,6 mm
5413521820036
SU12 /M 600

S i

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

ANZO | 25
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Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF:1820-4

147 mm / 2,6 mm
5413521820043
SU12 /M 600

Dessert knife Ergo
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF : 1820-5E REF :1820-6 REF :1820-6E
235 mm /N7 gr 215 mm / 88 gr 215 mm / 88 gr
5413521820593 5413521820067 5413521820562
SU12/M120 SU12/M120 SU12/M120
e — — ] e
T’ — — ’_'_ o =
Dessert spoon Fish fork Fish knife
Cuillere dessert/ Dessertlepel Fourchette poisson/ Visvork Couteau poisson/ Vismes

Dessertléffel/ Cuchara de postre
REF :1820-15

192 mm /32 mm

5413521820159

SU12 /M 300

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF : 1820-26

10 mm /23 mm

5413521820265

SU 12 /M 600

Fischgabel/ Tenedor pescado

~ Fischmesser/ Cuchillo pescado

REF :1820-16 REF:1820-17
192 mm /3,2 mm 217 mm /3,2 mm
5413521820166 5413521820173
SU12 /M 300 SU12 /M 300
o<: > - [ ]
Soup spoon Fruit-butter knife
Cuillere & consommé/ Bouillonlepel Couteau fruit-beurre/ Fruit-botermes
Kraftbriheléffel/ Cuchara consomé Frichte-Buttermesser/ Cuchillo de
REF : 1820-33 frutas-mantequilla
184 mm / 3,2 mm REF : 1820-40
5413521820333 160 mm / 38 gr
SU12 /M 300 5413521820401
SU12 /M 300




ETERNUM SIGNATURE

Anzo Blue Velvet

=)—

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF:1821-1

212 mm / 4,3 mm
5413521821019
SU12 /M 300

~———————

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF :1821-6

215 mm / 88 gr
5413521821064
SU12 /M 120

Anzo Champagne

=p—

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF :1829-1

212 mm / 43 mm
5413521829015
SU 12 / M 300

f s

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF:1829-6

215 mm / 88 gr
5413521829060
SU12/M120

Anzo Copper

H“
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Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 1827-1

212 mm /43 mm
541352182701

SU 12 /M 300

T —————

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF:1827-6

215 mm / 88 gr
5413521827066
SU12 /M120

NEW

T —

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF:1821-2

214 mm / 43 mm

5413521821026
SU12 /M 240

= hp— >

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF:1821-14

192 mm /32 mm

5413521821149

SU12 /M 300

‘EE-j}———;;;;__)
Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 1829-2

214 mm / 43 mm

5413521829022
SU 12 /M 240

=

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF :1829-14

192 mm /32 mm

5413521829145

SU12 /M 300

Table spoon
Cuillere table/Tafellepel

Tafellsffel/ Cuchara de mesa

REF:1827-2

214 mm /4,3 mm
5413521827028
SU12 /M 240

= —————

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF:1827-14

192 mm /32 mm
5413521827141

SU 12 /M 300

< —

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF:1821-3

147 mm / 2,6 mm
5413521821033
SU 12 / M 600

2 —

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF :1821-15

192 mm /32 mm
5413521821156

SU 12 /M 300

‘\—-————e

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF :1829-3

147 mm / 2,6 mm
5413521829039
SU 12 / M 600

_A—.

—

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertloffel/ Cuchara de postre

REF:1829-15

192 mm /32 mm
5413521829152
SU 12 /M 300

A——*

.

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF:1827-3

147 mm / 2,6 mm
5413521827035
SU 12 / M 600

A——‘

—

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF:1827-15

192 mm /32 mm
5413521827158
SU12 /M 300

R

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa
REF :1821-5

235 mm /M7 gr

5413521821057

SU12/M120

o=

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF :1821-26

110 mm / 2,3 mm
5413521821262
SU 12 / M 600

_

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa
REF :1829-5

235 mm /M7 gr

5413521829053

SU12 /M 120

- —

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF : 1829-26

110 mm / 2,3 mm

5413521829268

SU 12 / M 600

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF :1827-5

235 mm /M7 gr

5413521827059

SU12 /M120

A__

-—

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF:1827-26

110 mm / 2,3 mm
5413521827264
SU 12 / M 600

Anzo Black

= )—

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF :1825-1

212 mm /4,3 mm
5413521825017

SU12 /M 300

“

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF :1825-6

215 mm / 88 gr
5413521825062
SU12/M120

- r—

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF :1825-2

214 mm / 4,3 mm
5413521825024
SU12 /M 240

=p—>

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF : 1825-14

192 mm /3,2 mm

5413521825147

SU12 /M 300

.—‘

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF :1825-3

147 mm / 2,6 mm
5413521825031
SU12 /M 600

©—

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF : 1825-15

192 mm /3,2 mm
5413521825154
SU12 /M 300

ANZO |

e

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa
REF :1825-5

235 mm /117 gr

5413521825055

SU12/M120

o —

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF :1825-26

110 mm / 2,3 mm
5413521825260
SU12 /M 600
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18/10 | 4,0 mm

High mirror polished

ATLANTIS |

—— e Q~ — — e
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Table fork Table spoon Tea spoon Cake fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa

Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF: 3010-1 REF: 3010-2 REF: 3010-3 REF: 3010-4
212mm /4,0 mm 21 mm /4,0 mm 144 mm / 25 mm 147 mm /25 mm
5413521310018 5413521310025 5413521310032 5413521310049
SU12 /M 300 SU12 /M 300 SU12 /M 600 SU 12 /M 600
- _'_'_IT-_‘ | - S S |
Table knife Table knife - Vertical Dessert knife Dessert knife - Vertical

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

S

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF: 3010-5 REF: 3010-5V REF : 3010-6 REF : 3010-6V
B / 236 mm /M gr 236 mm /M gr 215mm / 78 gr 215mm /78 gr
‘R&%\ 5413521310056 5413521310599 5413521310063 5413521310568
\ SU12/M120 SU12/M120 SU12/M120 SU12/M120

29

Soup ladle Cake server Salad server
Louche/ Pollepel Pelle & tarte/ Taartschep Service salade/ Slabestek

Suppenschépfer/ Cucharén Tortenheber/ Pala de tarta Salatbesteck/ Servicio ensalada

Atlantis

The Atlantis series may be restrained in
design, but the knife stands out as it rests
on its cutting edge. Not to worry if you
prefer traditional knives: these are also
available.

Cuillere & sauce/ Sauslepel

Saucenléffel/ Cazo de salsa

REF : 3010-11

186 mm / 4,0 mm
5413521310117
SU1/M120

I

{
|

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado

REF : 3010-16

187 mm / 3,0 mm
5413521310162
SU12 /M 300

ﬂ—d

Tasting spoon
Cuillere a dégustation/
Degustatielepel

Gourmetléffel/ cuchara degustacion

REF : 3010-32

182 mm /3,0 mm
5413521310322
SU1/M300

Cuillere service/ Opdienlepel
Servierldffel/ Cuchara servicio

REF : 3010-12

226 mm /35 mm
5413521310124
SU1/M120

— p—8

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado
REF : 3010-17

200 mm /3,0 mm

5413521310179

SU12 /M 300

h_‘__

Soup spoon
Cuillere & consommeé/ Bouillonlepel

Kraftbroheldffel/ Cuchara consomé

REF: 3010-33

173 mm /3,0 mm
5413521310339
SU12 /M 300

Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF : 3010-14

187 mm /3,0 mm

5413521310148

SU 12/ M 300

Cocktail spoon
Cuillere cocktail/ Cocktaillepel

Cocktailléffel/ Cuchara de coctel

REF : 3010-25

208 mm / 2,8 mm
5413521310254

SU 12 /M 300

Fruit-butter knife

Couteau fruit-beurre/ Fruit-botermes

Fruchte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF : 3010-40

165 mm /39 gr

5413521310407

SU12/M120

REF : 3010-7 REF:3010-8 REF : 3010-10
"'\\\ 294 mm /3,0 mm 256 mm / 4,0 mm 292 mm /35 mm
‘{- 5413521310070 5413521310087 5413521310100
SU1/M120 SU1/M120 SU1/M120
! \ — P
k? G - ’ > N = -
A
Gravy ladle Serving spoon Dessert fork Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre

REF : 3010-15

185 mm /3,0 mm
5413521310155
SU12 /M 300

—

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF : 3010-26

M4 mm /25 mm

5413521310261

SU 12 /M 600

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF: 3010-45
238 mm /108 gr
5413521310452
SU12/M120



ETERNUM SIGNATURE

18/10 | 4,0 mm

High mirror polished

Adagio

With its pure and sleek design, Adagio is
the epitome of elegance. The design of the
fork tines is redolent of a harp, making it an
eyecatcher on any dinner table.

= —

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF: 2090-1

205 mm /4,0 mm
5413521209015

SU12 /M 300

w

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF : 2090-5

225mm /87 gr

5413521209053

SU12/M120

- . J

Cake server

Pelle & tarte/ Taartschep
Tortenheber/ Pala de tarta
REF : 2090-8

242 mm /4,0 mm
5413521209084

SU1/M120

-

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF : 2090-15

181mm /3,0 mm

5413521209152

SU12/ M 300

\,,_::__,.‘E—u—-’

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF: 2090-40
164 mm / 40 gr
5413521209404
SU12/M120

e

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF: 2090-2

206 mm /4,0 mm
5413521209022
SU12 /M 300

w

Table knife HH

Couteau table MC / Tafelmes HH
Tafelmesser HH/ Cuchillo de mesa
MH

REF: 2090-51

224 mm /54 gr

5413521209510

SU12 /M 240

= o

Salad server
Service salade/ Slabestek

Salatbesteck/ Servicio ensalada

REF: 2090-10

235 mm /4,0 mm
5413521209107
SU1/M60

— —

=rF

Fish fork

Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado
REF : 2090-16

189 mm /3,0 mm
5413521209169

SU 12 / M 300

e—

Tea spoon
Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café

REF: 2090-3

139 mm / 25 mm
5413521209039
SU12 /M 600

- fh"é;

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

ADAGIO | 31
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Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF:2090-4

140 mm / 25 mm
5413521209046
SU12 /M 600

- JE—_;

Dessert knife HH
Couteau dessert MC/ Dessertmes HH

Dessertmesser HH/ Cuchillo de postre
MH

REF : 2090-6
203 mm / 60 gr REF : 2090-61
5413521209060 202 mm / 44 gr
SU12/ M 240 5413521209619
SU12/ M 240
=" -

Serving spoon
Cuillere service/ Opdienlepel
Servierléffel/ Cuchara servicio

REF: 2090-12

251 mm / 40 mm
5413521209121
SU1/M120

\\_/’i_i

Fish knife
Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado
REF : 2090-17

204 mm /3,0 mm

5413521209176

SU12/M120

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF: 2090-14

184 mm /3,0 mm

5413521209145

SU12 /M 300

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF : 2090-26

17 mm /25 mm

5413521209268
SU12 /M 600
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Table fork Table spoon Tea spoon Cake fork
Fourchette table/Tafelvork Cuillere table/Tafellepel Cuillere & café/ Koffielepel Fourchette gateau/ Taartvorkje
Tafelgabel/Tenedor de mesa Tafelléffel/ Cuchara de mesa Kaffeeléffel/Cuchara de café Kuchengabel/ Tenedor de pastel
REF : 1930-1 REF : 1930-2 REF : 1930-3 REF : 1930-4
21 mm /4,0 mm 21 mm /4,0 mm 145 mm / 25 mm 145 mm / 25 mm
5413521930018 5413521930025 5413521930032 5413521930049
SU12 /M 300 SU12 /M 240 SU12 /M 600 SU12 /M 600
m—— — f - - ~ - ..--\/
_— - i — \/’_
Table knife Dessert knife Soup ladle Cake server

==

WLUNL 15

Oslo

18/10 | 4,0 mm

High mirror polished

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF :1930-5

235 mm /113 gr

5413521930056

SU12/M120

o e o )
& =

Salad server

Service salade/ Slabestek
Salatbesteck/ Servicio ensalada
REF : 1930-10

301 mm /3,0 mm

5413521930100

SU1/M120

Fish fork

Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado
REF : 1930-16

189 mm /3,0 mm

5413521930162
SU 12 / M 300

Fruit-butter knife

Couteau fruit-beurre/ Fruit-botermes
Fruchte-Buttermesser,/ Cuchillo de
frutas-mantequilla

REF :1930-40

160 mm / 45 gr

5413521930407

SU 12 /M 300

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF :1930-6

214 mm / 86 gr
5413521930063
SU12/M120

Serving spoon

Cuillere service/ Opdienlepel
Servierldffel/ Cuchara servicio
REF : 1930-12

250 mm / 3,0 mm
5413521930124

SU1/M120

~— T

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado

REF :1930-17
212mm /3,0 mm
5413521930179
SU12 /M 300

Steak knife

Couteau steak/ Steakmes
Steakmesser/ Cuchillo de carne
REF:1930-45

244 mm /112 gr

5413521930452

SU12/M120

Louche/ Pollepel
Suppenschépfer/ Cucharén
REF :1930-7

280 mm /3,0 mm
5413521930070

SU1/M120

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF :1930-14

189 mm / 3,0 mm
5413521930148
SU 12 / M 300

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF : 1930-26

115 mm /25 mm

5413521930261
SU 12 / M 600

Pelle & tarte/ Taartschep
Tortenheber/ Pala de tarta
REF :1930-8

244 mm /30 mm
5413521930087

SU1/M120

o= >

S —

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF : 1930-15

189 mm / 3,0 mm
5413521930155
SU 12 /M 300

“ e

-

Soup spoon

Cuillere a consommeé/ Bouillonlepel
Kraftbroheléffel/ Cuchara consomé

REF : 1930-33

185 mm /3,0 mm
5413521930339
SU 12 /M 300

Ergonomic cutlery with generous curves for
a style that is both sophisticated, elegant
and in-keeping with the times.



ETERNUM SIGNATURE

18/10 | 4,0 mm

High mirror polished

Slow

Cutlery set stripped right down to its purest,
most essential form. Stefan Schéning,
Belgian designer of the year in 2008, drew
inspiration for this series from the slow food
concept.

=

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF:3040-1

216 mm / 4,0 mm
5413521340015

SU12 /M 300

— r——_l-s ___

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF:3040-5

236 mm /100 gr

5413521340053

SU12/M120

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF : 3040-14

190 mm / 3,0 mm

5413521340145

SU 12 / M 300

e—

Soup spoon
Cuillere & consommeé,/ Bouillonlepel

Kraftbriheléffel/ Cuchara consomé

REF :3040-33

181 mm /3,0 mm
5413521340336
SU12 /M 300

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF:3040-2

216 mm / 40 mm
5413521340022

SU12 /M 300

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF:3040-6

209 mm /72 gr

5413521340060

SU12 /M 240

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF : 3040-15

190 mm / 3,0 mm
5413521340152
SU12/M300

I

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Fruchte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF:3040-40
162 mm / 44 gr
5413521340404
SU12/M 240

e

Tea spoon
Cuillere & café/ Koffielepel
Kaffeeldffel/Cuchara de café

REF:3040-3

141 mm /25 mm
5413521340039
SU12 /M 600

-
> =

Salad server

Service salade/ Slabestek
Salatbesteck/ Servicio ensalada
REF : 3040-10

290 mm /35 mm

5413521340107

SU1/M120

Fish fork
Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado

REF : 3040-16

186 mm /3,0 mm
5413521340169
SU12/M300

- -

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne
REF : 3040-45
236 mm /98 gr
5413521340459
SU12/M120

SLow | 35
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Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF:3040-4

145 mm /25 mm
5413521340046
SU12 /M 600

—_— )

Serving spoon

Cuillere service/ Opdienlepel
Servierléffel/ Cuchara servicio
REF:3040-12

245 mm / 4,0 mm

5413521340121

SU1/M120

Fish knife

Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado
REF : 3040-17

202 mm /30 mm

5413521340176

SU 12/ M 300

—

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka
REF : 3040-26

107 mm / 2,2 mm

5413521340268

SU12 /M 600



ETERNUM SIGNATURE

18/10 | 4,0 mm

High mirror polished

Alinea

For a table that is both chic and modern,
opt for the Alinea cutlery. A design that
evokes the gentle swell of a calm seq, with
knives that feature an original form.

1

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF : 3020-1
212mm /4,0 mm
5413521320017
SU12 /M 240

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF : 3020-5

241 mm /117 gr
5413521320055
SU12/M120

|

Salad server

Service salade/ Slabestek
Salatbesteck/ Servicio ensalada
REF:3020-10

289 mm /3,0 mm

5413521320109

SU1/M120

- '

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF : 3020-15

191 mm / 3,0 mm
5413521320154
SU 12 /M 300

-

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF : 3020-26

116 mm / 2,5 mm
5413521320260
SU12 /M 600

v '

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF:3020-2

208 mm / 4,0 mm
5413521320024
SU12 /M 240

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF : 3020-6
218 mm /77 gr
5413521320062
SU12/M120

Gravy ladle

Cuillere & sauce/ Sauslepel
Saucenléffel/ Cazo de salsa
REF : 3020-11

163 mm /3,0 mm
5413521320116

SU1/M120

Fish fork
Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado

REF : 3020-16

194 mm / 3,0 mm
5413521320161

SU 12 /M 300

-

¢

Soup spoon
Cuillere & consommé/ Bouillonlepel

Kraftbroheléffel/ Cuchara consomé

REF : 3020-33

185 mm / 3,0 mm
5413521320338
SU12 /M 300

-

Tea spoon
Cuillere a café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF:3020-3

145 mm / 25 mm
5413521320031
SU12 /M 600

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cucharén
REF: 3020-7

275 mm / 4,0 mm
5413521320079

SU1/M120

Serving spoon

Cuillere service/ Opdienlepel
Servierléffel/ Cuchara servicio
REF: 3020-12

248 mm / 4,0 mm

5413521320123

SU1/M120

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado
REF : 3020-17

208 mm / 3,0 mm

5413521320178

SU 12 / M 300

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Fruchte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF:3020-40
160 mm / 42 gr
5413521320406
SU12 /M 300

ALINEA |

-

Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:3020-4

149 mm / 25 mm
5413521320048
SU12 /M 600

Cake server
Pelle & tarte/ Taartschep

Tortenheber/ Pala de tarta

REF :3020-8

258 mm /3,0 mm
5413521320086
SU1/M120

(U

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF: 3020-14

194 mm /3,0 mm
5413521320147
SU12 /M 300

Serving fork
Fourchette service/ Opdienvork

Aufschnittgabel/ Tenedor servicio

REF:3020-21

252 mm / 4,0 mm
5413521320215
SU1/M120

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF : 3020-45
248 mm /121 gr
5413521320451
SU12/M120

37
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18/10 | 3,5 mm

Matt polished

Astoria

Astoria catapults you right back to the
height of the Art Deco era, when beautifully
decorated dinner tables were in fashion.
The restrained design, created by Nick
Holland, oozes charm and discreet
elegance.

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF :1520-1

219 mm /3,5 mm
5413521520011
SU12 /M 300

—
Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF:1520-5

245 mm /131 gr
5413521520059
SU12 /M 300

P

Fish fork

Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado
REF:1520-16

196 mm / 2,5 mm
5413521520165

SU 12 / M 300

~

Soup spoon

Cuillere & consommé/ Bouillonlepel
Kraftbriheléffel/ Cuchara consomé
REF : 1520-33

182 mm /3,0 mm

5413521520332
SU12/M 300

Table spoon
Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa

REF:1520-2

219 mm /3,5 mm
5413521520028
SU12 /M 300

I
Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF :1520-6

2199 mm /79 gr
5413521520066
SU12/M120

Fish knife

Fischmesser/ Cuchillo pescado

REF :1520-17

217 mm / 2,5 mm
5413521520172
SU12 /M 300

Cee M

Fruit-butter knife

Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF:1520-40

165 mm / 38 gr

5413521520400

SU12 /M 300

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeldffel/Cuchara de café

REF:1520-3

147 mm / 25 mm
5413521520035
SU12 /M 600

T Pe——

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF:1520-14

193 mm /3,0 mm
5413521520141
SU12 /M 300

-

Cocktail spoon

REF:1520-25

210 mm / 3,0 mm
5413521520257
SU12 /M 300

ASTORIA | 39

P

Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF:1520-4

147 mm / 25 mm
5413521520042
SU12 /M 600

-

Dessert spoon
Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre

REF:1520-15

193 mm /3,0 mm
5413521520158
SU12 /M 300

-

Mocca spoon

Cocktaillffel/ Cuchara de coctel - Mokkaldffel/ Cuchara-de moka

REF:1520-26

M0 mm /22mm
5413521520264
SU 12 /M 600
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18/10 | 3,5 mm

High mirror polished

Arcade

Created by Belgian designer Louis de
Limburg Stirum, Arcade is the ultimate
blend of classic and modern design.
Courtesy of its restrained and particularly
elegant design, this cutlery set looks a treat
on any dinner table.

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF :1620-1

208 mm /35 mm
5413521620018
SU12 /M 300

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF:1620-5

238 mm /106 gr
5413521620056
SU12/M120

Dessert fork
Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre

REF:1620-14

187 mm / 2,8 mm
5413521620148
SU12 /M 300

= U

Cocktail spoon
Cuillere cocktail/ Cocktaillepel
Cocktaillsffel/ Cuchara de coctel

REF :1620-25

196 mm /2,5 mm
5413521620254
SU12 /M 300

Steok ke

Couteau steak/ Steakmes
Steakmesser/ Cuchillo de carne
REF : 1620-45

238 mm /106 gr

5413521620452
SU12/M120

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF :1620-2

208 mm / 3,5mm
5413521620025

SU 12/ M 300

Table knife HH
Couteau table MC / Tafelmes HH

Tafelmesser HH/ Cuchillo de mesa
MH

REF : 1620-51

238 mm / 86 gr

5413521620513

SU12 /M 240

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre
REF :1620-15

185 mm / 2,8 mm

5413521620155

SU12 /M 300

e —

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF :1620-26
N7mm /22 mm
5413521620261
SU12 /M 600

e

Tea spoon
Cuillere & cafe/ Koffielepel
Kaffeeldffel/Cuchara de café

REF:1620-3

000 mm /25 mm
5413521620032
SU12 /M 600

R =

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF:1620-6

216 mm /79 gr
5413521620063
SU12/M120

—_—
,____"_____ <
e

Fish fork o
Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado

REF :1620-16
181mm / 2,8 mm
5413521620162
SU12 /M 300

e —

Soup spoon
Cuillere & consommeé,/ Bouillonlepel

Kraftbriheléffel/ Cuchara consomé

REF : 1620-33

173 mm / 28 mm
5413521620339
SU 12 /M 300
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:1620-4

144 mm /2,5 mm
5413521620049
SU12 /M 600

Dessert knife HH

Couteau dessert MC/ Dessertmes HH
Dessertmesser HH/ Cuchillo de postre
MH

REF : 1620-61

215 mm / 70 gr

5413521620612

SU12 /M 240

e ———

Fish knife

Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado
REF :1620-17

201mm / 2,8 mm

5413521620179

SU 12 /M 300

b el —— )

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF : 1620-40

173 mm /42 gr

5413521620407

SU 12 /M 300



ETERNUM SIGNATURE

18/10 | 3,5 mm

High mirror polished
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Alaska

Alaska stands out because of its pure
lines and the unique design of the knife.
This series also includes a number of
original cutlery pieces such as a spaghetti
spoon and fork, whose handle length and
tine shape makes it easy to roll up your
spaghetti.

Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF: 2080-1

203 mm /35 mm
5413521208018

SU12 /M 300

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa
REF : 2080-5

226 mm / 68 gr

5413521208056

SU12 /M 240

nea |

Salad server

Service salade/ Slabestek
Salatbesteck/ Servicio ensalada
REF : 2080-10

238 mm /3,5 mm

5413521208100

SU1/M60

o

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre
REF : 2080-15

181 mm / 3,0 mm

5413521208155

SU12 /M 300

-

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaldffel/ Cuchara de moka
REF: 2080-26

118 mm /2,2 mm

5413521208261

SU12 /M 600

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF: 2080-40
160 mm / 33 gr
5413521208407
SU12 /M 300

o

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF: 2080-2

206 mm /35 mm
5413521208025

SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre
REF: 2080-6

203 mm /50 gr

5413521208063

SU12 /M 300

Gravy ladle
Cuillere & sauce/ Sauslepel

Saucenléffel/ Cazo de salsa

REF : 2080-11
171mm /35 mm
541352120817
SU1/M120

—

Fish fork
Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado

REF: 2080-16

186 mm / 3,0 mm
5413521208162
SU12 /M 300

Soup spoon
Cuillere & consommeé,/ Bouillonlepel
Kraftbriheléffel/ Cuchara consomé

REF : 2080-33

183 mm /3,0 mm
5413521208339
SU12 /M 300

pem—————e

Steak knife

Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne
REF : 2080-45

226 mm / 68 gr

5413521208452

SU12 /M 240

o—

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeldffel/Cuchara de café

REF: 2080-3

141 mm /25 mm
5413521208032
SU12 /M 600

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cuchardn
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Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF: 2080-4

144 mm / 2,5 mm
5413521208049
SU12 /M 600

S ———

Cake server
Pelle a tarte/ Taartschep

Tortenheber/ Pala de tarta

REF: 2080-7 REF : 2080-8
265 mm /3,5 mm 259 mm /35 mm
5413521208070 5413521208087
SU1/M120 SU1/M120
—— E—
= " E—

Serving spoon
Cuillere service/ Opdienlepel

Servierléffel/ Cuchara servicio

REF: 2080-12

252 mm /35 mm
5413521208124
SU1/M120

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado
REF : 2080-17

197 mm / 3,0 mm

5413521208179

SU 12/ M 300

Spaghetti fork
Fourchette spaghetti/ Spaghettivork

Spaghettigabel/ Tenedor de
espagueti

REF : 2080-35

220 mm /35 mm
5413521208353

SU12 /M 300

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF: 2080-14

182 mm /3,0 mm

5413521208148

SU12 /M 300

ey—___a

Cocktail spoon
Cuillere cocktail/ Cocktaillepel

Cocktaillbffel/ Cuchara de coctel

REF : 2080-25
201mm /3,2 mm
5413521208254
SU12 /M 300

Spaghetti spoon
Cuillere spaghetti/ Spaghettilepel

Spaghettilbffel/ Cuchara de espagueti

REF : 2080-36

213 mm /35 mm
5413521208360
SU12 /M 300



ETERNUM SIGNATURE

18/10 | 3,5 mm

High mirror polished

X-Lo

X-Lo’s elegant design is graced by very
pure lines. Its major strong suit however is
the length (22 cm), which sees to it that this
cutlery set stands out to perfection with
large diameter plates.

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF : 3090-1

220 mm /35 mm
5413521309012
SU12 /M 300

) . _ _

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF : 3090-5

243 mm /80 gr
5413521309050
SU12/M120

Fish fork
Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado

REF: 3090-16

183 mm/30mm
5413521309166
SU 12 / M 300

- ——

Fruit-butter knife

Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF : 3090-40

165 mm / 35 gr

5413521309401

SU12 /M 300

S —

Table spoon
Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa

REF : 3090-2

220 mm /35 mm
5413521309029
SU12 /M 300

LT —

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF : 3090-6
219 mm /58 gr
5413521309067
SU12 /M 240

\H____’—_ﬁ

Fish knife
Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado

REF : 3090-17

209 mm /3,0 mm
5413521309173
SU12 /M 300

Steak knife

Couteau steak/ Steakmes
Steakmesser/ Cuchillo de carne
REF : 3090-45

248 mm / 84 gr

5413521309456
SU12/M120

— .

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeldffel/Cuchara de café
REF: 3090-3

144 mm /2,5 mm
5413521309036

SU12 /M 600

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF : 3090-14

193 mm /3,0 mm
5413521309142
SU12 /M 300

O

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF : 3090-26

M0 mm /25 mm
5413521309265
SU12 /M 600
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Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF: 3090-4

142 mm /25 mm
5413521309043
SU12 /M 600

S —

Dessert spoon
Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre

REF:3090-15

193 mm /3,0 mm
5413521309159
SU12 /M 300

Soup spoon
Cuillere & consommé,/ Bouillonlepel

~Kraftbroheléffel/ Cuchara consomé

REF : 3090-33

182 mm /3,0 mm
5413521309333
SU 12 / M 300



ETERNUM SIGNATURE

18/10 | 3,0 mm

High mirror polished

Ascot

Ascot combines the best of two
worlds, subtly blending a classic and
contemporary design, which means it
perfectly harmonises with all kinds of table
decorations and any type of porcelain.

Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 3050-1

209 mm /3,0 mm
5413521350014

SU12 /M 300

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF : 3050-5

234 mm /110 gr

5413521350052

SU12/M120

Chips server
Pelle ¢ frites/ Frittenschep

Frittenléffel/ Cuchara para fritos

REF: 3050-9

252 mm/ 25 mm
5413521350090
SU1/M120

Ll

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF : 3050-14

184 mm / 25 mm

5413521350144

SU12 /M 300

Ouyster fork
Fourchette & huitres/ Oestervork

Austerngabel/ Tenedor de ostra

REF : 3050-19

137 mm / 2,5 mm
5413521350199
SU12 /M 600

“, —

Soup spoon
Cuillere & consommé/ Bouillonlepel

Kraftbroheléffel/ Cuchara consomé

REF : 3050-33

172 mm /25 mm
5413521350335
SU12 /M 300

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF: 3050-2

210 mm /3,0 mm
5413521350021

SU12 /M 300

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF : 3050-6

211mm /77 gr

5413521350069
SU12/M120

N —

Salad server

Service salade/ Slabestek
Salatbesteck/ Servicio ensalada
REF: 3050-10

286 mm /3,0 mm

5413521350106

SU1/M120

o —=

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF : 3050-15

185 mm /2,5 mm

5413521350151

SU12 /M 300

Snail fork
Fourchette & escargots/ Slakkenvork

Schneckengabel/ Tenedor caracol
REF : 3050-20

142 mm / 2,5 mm

5413521350205

SU12 /M 600

e ]

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF:3050-40

158 mm / 38 gr

5413521350403

SU 12/ M 300

>
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Tea spoon
Cuillere & café/ Koffielepel

Kaffeeldffel/Cuchara de café
REF:3050-3

146 mm / 2,2 mm
5413521350038

SU12 /M 600

 —

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cuchardén

REF : 3050-7

302 mm /3,0 mm
5413521350076
SU1/M120

Gravy ladle
Cuillere & sauce/ Sauslepel

Saucenléffel/ Cazo de salsa

REF:3050-1

169 mm / 2,5 mm
5413521350113
SU1/M120

- .

- e I
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Fish fork

Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado
REF: 3050-16

179 mm /25 mm

5413521350168

SU12 /M 300

Il

Serving fork
Fourchette service/ Opdienvork

Aufschnittgabel/ Tenedor servicio

REF : 3050-21

248 mm /3,0 mm
5413521350212
SU1/M120

ey

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF: 3050-45
236 mm /M4 gr
5413521350458
SU12/M120
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Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF : 3050-4

145 mm / 2,2 mm

5413521350045

SU12 /M 600

S

Cake server

Pelle & tarte/ Taartschep
Tortenheber/ Pala de tarta
REF: 3050-8

231mm /25 mm
5413521350083

SU1/M120

Serving spoon

Cuillere service/ Opdienlepel
Servierléffel/ Cuchara servicio
REF:3050-12

247 mm /3,0 mm

5413521350120

SU1/M120

Fish knife

Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado
REF : 3050-17

199 mm /2,5 mm

5413521350175

SU 12 / M 300

-
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Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka
REF : 3050-26

118 mm / 2,2 mm

5413521350267

SU12 /M 600



ETERNUM SIGNATURE

18/10 | 3,7 mm

High mirror polished

Byblos

Invite elegance to your festive table
with Byblos, a series of cutlery with a
simultaneously classic and chic design!

— I—
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Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF :1840-1

210 mm /3,7 mm
5413521840010
SU12 /M 300

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF :1840-5

239 mm /144 gr
5413521840058
SU12/M120

— =

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF : 1840-14

183 mm /3,2 mm

5413521840140

SU12 /M 300

j ]

Carving fork

Fourchette & découper/ Voorsnijvork
Fleischgabel/ Tenedor para trinchar
REF :1840-23

246 mm /125 gr

5413521840232

SU1

Butter knife

Couteau beurre/ Botermes
Buttermesser/ Cuchillo mantequilla
REF :1840-27

204 mm / 83 gr

5413521840270
SU1

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Fruchte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF :1840-40

162 mm / 41gr

5413521840409

SU12 /M 300

Table spoon

Cuillere table/Tafellepel
Tafellsffel/ Cuchara de mesa
REF : 1840-2

206 mm /3,7 mm
5413521840027

SU12 /M 300

B

Table knife HH
Couteau table MC / Tafelmes HH

Tafelmesser HH/ Cuchillo de mesa
MH

REF :1840-51

239 mm /107 gr
5413521840515
SU12/M120

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertlbffel/ Cuchara de postre

REF :1840-15

181 mm /3,2 mm
5413521840157
SU12 /M 300

Carving knife
Couteau & découper/ Voorsnijmes

Tranchiermesser/ Cuchillo para
trinchar

287:1840-24

000 mm /126 gr

5413521840249

SU1

pe—

Cheese knife HH
Couteau fromage MC/ Kaasmes HH

Kasemesser HH/ Cuchillo queso MH

REF:1840-28
200 mm / 72 gr
5413521840287
SU1

@—“ p————y

Tea spoon
Cuillere a café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF:1840-3

143 mm /2,8 mm
5413521840034
SU12 /M 600

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF :1840-6

216 mm / 95 gr
5413521840065
SU12/M120

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado

REF:1840-16

178 mm /3,2 mm
5413521840164
SU 12 /M 300

Cocktail spoon

Cuillere cocktail/ Cocktaillepel
Cocktailléffel/ Cuchara de coctel
REF :1840-25

193 mm /3,2 mm

5413521840256

SU 12 /M 300

Cake knife HH
Couteau tarte MC/ Taartmes HH

Tortenmesser HH/ Cuchillo pastel MH

REF:1840-29
250 mm /126 gr
5413521840294
SU1
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Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF:1840-4

147 mm /2,6 mm

5413521840041

SU12 /M 600

—

Dessert knife HH
Couteau dessert MC/ Dessertmes HH

Dessertmesser HH/ Cuchillo de postre
MH

REF :1840-61

215mm /72 gr

5413521840614

SU12/M180

Fish knife

Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado
REF : 1840-17

197 mm /32gr

5413521840171

SU 12 /M 300

—

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF :1840-26

000 mm /2,6 mm

5413521840263

SU 12 /M 600

Soup spoon

Cuillere a consommeé/ Bouillonlepel
Kraftbroheléffel/ Cuchara consomé
REF : 1840-33

173 mm /3,2 mm

5413521840331
SU12 /M 240



ETERNUM SIGNATURE

Classic and timeless, the Baguette cutlery
allows you to provide exceptional French-

style service.

18/10 | 3,5 mm

High mirror polished

Baguette

i

Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 1610-1

208 mm /35 mm
5413521610019

SU12 /M 300

- " f——

Table knife HH
Couteau table MC / Tafelmes HH

Tafelmesser HH/ Cuchillo de mesa
MH

REF : 1610-51

250 mm /100 gr

5413521610514

SU12 /M 240

D
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Salad server

Service salade/ Slabestek
Salatbesteck/ Servicio ensalada
REF : 1610-10

203mm /35 mm

5413521610101

SU1/M120

<

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF :1610-15

189 mm /3,0 mm

5413521610156

SU12 /M 300

.
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Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF :1610-26

114 mm / 2,2mm
5413521610262
SU 12 /M 600

— R

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF : 1610-45
236 mm /94 gr
5413521610453
SU12 /M 240

<

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF:1610-2

207 mm /3,5 mm
5413521610026

SU12 /M 300

Dessert knife HH
Couteau dessert MC/ Dessertmes HH

Dessertmesser HH/ Cuchillo de postre
MH

REF : 1610-61

221mm /72 gr

5413521610613

SU12/M120

-__._—--'"-'-\‘

Gravy ladle
Cuillere & sauce/ Sauslepel

Saucenléffel/ Cazo de salsa

REF : 1610-11

168 mm /35 mm
5413521610118
SU1/M120

|

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado

REF: 1610-16
181mm /3,0 mm
5413521610163
SU12 /M 300

—
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Tasting spoon

Cuillere & dégustation/Degustatielepel
Gourmetléffel/ cuchara degustacion
REF : 1610-32

184 mm /3,0 mm

5413521610323

SU1/M 300

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeldffel/Cuchara de café
REF:1610-3

140 mm / 2,8 mm
5413521610033

SU12 /M 600

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cuchardén

REF:1610-7

284 mm /35 mm
5413521610071
SU1/M120

S =

Serving spoon
Cuillere service/ Opdienlepel

Servierléffel/ Cuchara servicio

REF :1610-12

248 mm /35 mm
5413521610125
SU1/M120

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado

REF :1610-17

200 mm /3,0 mm
5413521610170
SU12 /M 300

©—

Soup spoon

Cuillere & consommeé,/ Bouillonlepel
Kraftbriheléffel/ Cuchara consomé
REF : 1610-33

162 mm /3,0 mm

5413521610330

SU12 /M 300
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Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF : 1610-4

155 mm / 2,5 mm

5413521610040

SU12 /M 600

Cake server

Pelle & tarte/ Taartschep
Tortenheber/ Pala de tarta
REF:1610-8

252 mm /4,0 mm
5413521610088

SU1/M120

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF : 1610-14

187 mm /3,0 mm

5413521610149

SU 12 /M 300

S—

Cocktail spoon

Cuillere cocktail/ Cocktaillepel
Cocktaillffel/ Cuchara de coctel
REF:1610-25

202 mm /3,0 mm

5413521610255

SU 12/ M 300

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF: 1610-40

165 mm /55 mm

5413521610408

SU 12 /M 300



ETERNUM SIGNATURE

18/10 | 3,0 mm

High mirror polished
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Anser

Thanks to its classic and elegant design,
the Anser cutlery is suitable for all table
decoration styles. Quite simply, it is the
most popular model with caterers.

Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 1670-1

209 mm /3,0 mm

5413521670013
SU 12 / M 300

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF : 1670-5

236 mm /10 gr

5413521670051

SU12/M120

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cuchardn

REF :1670-7

299 mm /2,5 mm
5413521670075
SU1/M120

Gravy ladle
Cuillere & sauce/ Sauslepel

Saucenléffel/ Cazo de salsa
REF:1670-1

174 mm / 25 mm
5413521670112

SU1/M120

ﬂ‘%
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Fish fork

Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado
REF:1670-16

178 mm /25 mm

5413521670167

SU12 /M 300

Snail fork

Fourchette & escargots/Slakkenvork
Schneckengabel/ Tenedor caracol
REF:1670-20

143 mm /2,0 mm

5413521670204

SU12 /M 600

Cocktail spoon
Cuillere cocktail/ Cocktaillepel

Cocktailléffel/ Cuchara de coctel

REF:1670-25

194 mm /2,5 mm
5413521670259
SU12 /M 300

Cake knife HH

Couteau tarte MC/ Taartmes HH
Tortenmesser HH/ Cuchillo pastel MH
REF:1670-29

249 mm /137 gr

5413521670297

Su1

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 1670-2

209 mm /3,0 mm
5413521670020

SU12/M300

f— l —_—
e -

Table knife HH

Couteau table MC / Tafelmes HH
Tafelmesser HH/ Cuchillo de mesa
MH

REF :1670-51

239 mm /104 gr

5413521670518

SU12/M180

Cake server
Pelle & tarte/ Taartschep

Tortenheber/ Pala de tarta

REF :1670-8

245 mm /3,0 mm
5413521670082
SU1/M120

Serving spoon
Cuillere service/ Opdienlepel
Servierléffel/ Cuchara servicio

REF:1670-12

224 mm /3,0 mm
5413521670129
SU1/M120

-

Fish knife
Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado

REF:1670-17

198 mm /2,5 mm
5413521670174
SU12 /M 300

———

Serving fork
Fourchette service/ Opdienvork
Aufschnittgabel/ Tenedor servicio

REF:1670-21

214 mm /25 mm
541352167021
SU1/M120

Mocca spoon
Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka

REF:1670-26
n9mm/22mm
5413521670266
SU12 /M 600

6—%‘ >

Soup spoon
Cuillere & consommé/ Bouillonlepel

Kraftbriheléffel/ Cuchara consomé

REF:1670-33

173 mm /25 mm
5413521670334
SU12 /M 300

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeldffel/Cuchara de café
REF : 1670-3

144 mm / 2,2 mm

5413521670037
SU12/M 600

S P=———t ]

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF : 1670-6

213mm /91 gr

5413521670068

SU12/M120

Chips server
Pelle & frites/ Frittenschep

Frittenléffel/ Cuchara para fritos

REF :1670-9

250 mm /3,0 mm
5413521670099
SU1/M120

Dessert fork
Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre

REF:1670-14

185 mm / 2,5 mm
5413521670143
SU12 /M 300

k__)

Icecream spoon

Pelle & glace/ Ijslepeltie
Eisléffel/ Cuchara helados

REF:1670-18

138 mm / 2,0 mm
5413521670181
SU12 /M 600

_: ' T y

Carving fork
Fourchette & découper/ Voorsnijvork

Fleischgabel/ Tenedor para trinchar
REF :1670-23

245 mm /10 gr
5413521670235
Su1

- —_—
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Butter knife

Couteau beurre/ Botermes
Buttermesser/ Cuchillo mantequilla
REF:1670-27

206 mm / 81gr

5413521670273
SU1

. —

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF:1670-40

162 mm / 48 gr

5413521670402

SU12 /M 300
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Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF : 1670-4

147 mm /2,2 mm

5413521670044
SU12/M 600

o g ke Lﬂaﬂ‘

Dessert knife HH
Couteau dessert MC/ Dessertmes HH

Dessertmesser HH/ Cuchillo de postre
MH

REF :1670-61

216 mm / 85 gr

5413521670617

SU12/M180

—
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Salad server

Service salade/ Slabestek

Salatbesteck/ Servicio ensalada
REF : 1670-10

210 mm /25 mm

5413521670105

SU1/M120

O

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF:1670-15

185 mm / 2,5 mm

5413521670150

SU12 /M 300

)
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Ouyster fork

Fourchette & huitres/ Oestervork
Austerngabel/ Tenedor de ostra
REF:1670-19

136 mm / 25 mm

5413521670198

SU 12 / M 600

S

Carving knife
Couteau a découper/ Voorsnijmes

Tranchiermesser,/ Cuchillo para
trinchar

REF :1670-24

290 mm /M4 gr

5413521670242

SU1

L l. e
Cheese knife HH
Couteau fromage MC/ Kaasmes HH

Kéasemesser HH/ Cuchillo queso MH

REF:1670-28
200 mm / 69 gr
5413521670280
Su1

Steak knife

Couteau steak/ Steakmes
Steakmesser/ Cuchillo de carne
REF:1670-45

235 mm /N3 gr

5413521670457

SU12/M120
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18/10 | 3,0 mm

High mirror polished

Contour

Contour is one of the great classics of our
range. French-style cutlery, for an eternally
posh and elegant table.

—— .
-—%F:‘“ndd

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF :1800-1

207 mm /3,0 mm
5413521800014
SU12 /M 300

S F

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa
REF:1800-5

249 mm /10 gr

5413521800052

SU12/M120

%

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF:1800-14

183 mm /25 mm

5413521800144

SU12 /M 300

Snail fork

Fourchette & escargots/ Slakkenvork
Schneckengabel/ Tenedor caracol
REF:1800-20

143 mm /2,2 mm

5413521800205

SU12 /M 600

—

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka
REF:1800-26

N7 mm/22mm

5413521800267

SU12 /M 600

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF : 1800-40

160 mm / 46 gr

5413521800403

SU12 /M 300

—

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF:1800-2

209 mm /3,0 mm
5413521800021

SU12 /M 300

e

Table knife HH
Couteau table MC / Tafelmes HH

Tafelmesser HH/ Cuchillo de mesa
MH

REF : 1800-51

244 mm /91 gr

5413521800519

SU12/M120

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF:1800-15

183 mm /25 mm
5413521800151
SU12 /M 300

Serving fork
Fourchette service/ Opdienvork

Aufschnittgabel/ Tenedor servicio

REF:1800-21

214 mm / 25 mm
5413521800212
SU1/M120

f— —

Butter knife
Couteau beurre/ Botermes

Buttermesser/ Cuchillo mantequilla

REF:1800-27
206 mm / 82 gr
5413521800274
SU1

Tea spoon
Cuillere & café/ Koffielepel
Kaffeeldffel/Cuchara de café

REF:1800-3

146 mm / 2,5 mm
5413521800038
SU12 /M 600

A

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF:1800-6
215 mm / 91gr
5413521800069
SU12/ M 240

Fish fork
Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado

REF : XX-16
181mm / 25 mm
5413521800168
SU 12 /M 300

EF

Carving fork
Fourchette & découper/ Voorsnijvork

Fleischgabel/ Tenedor para trinchar
REF :1800-23

248 mm / 118 gr

5413521800236

Su1

Cheese knife HH
Couteau fromage MC/ Kaasmes HH

Kdsemesser HH/ Cuchillo queso MH

REF:1800-28
205 mm / 71gr
5413521800281
SU1
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF :1800-4

144 mm /2,2 mm
5413521800045
SU12 /M 600

Dessert knife HH

Couteau dessert MC/ Dessertmes HH
Dessertmesser HH/ Cuchillo de postre
MH

REF : 1800-61

211 mm / 69 gr

5413521800618

SU12 /M 240

\ "

Fish knife

~ Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado
REF : 1800-17

197 mm /25 mm

5413521800175

SU 12 /M 300

Carving knife
Couteau a découper/ Voorsnijmes

Tranchiermesser,/ Cuchillo para
trinchar

REF : 1800-24

290 mm /109 gr

5413521800243

Su1

C —)

s

Cake knife HH
Couteau tarte MC/ Taartmes HH

Tortenmesser HH/ Cuchillo pastel MH

REF :1800-29
250 mm /123 gr
5413521800298
SU1



ETERNUM SIGNATURE

18/10 | 3,0 mm

High mirror polished

Ruban

Like the great classics, Ruban is a French-
style series of cutlery; both sophisticated
and timeless. It will decorate any table
perfectly, on any occasion.

It
'

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF:1640-1

206 mm /3,0 mm
5413521640016
SU12 /M 300

S e |

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF:1640-5

245 mm /124 gr
5413521640054
SU12/M120

Fish fork

Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado
REF :1640-16

175 mm /2,5 mm
5413521640160

SU12/ M 240

o

Table spoon
Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa

REF:1640-2

206 mm /25 mm
5413521640023
SU12 /M 300

3 L ]

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF:1640-6
222mm /74 gr
5413521640061
SU12 /M 240

Fish knife

-

Tea spoon
Cuillere & cafe/ Koffielepel

Kaffeeldffel/Cuchara de café

REF:1640-3

143 mm /25 mm
5413521640030
SU12 /M 600

||
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Dessert fork
Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre

REF:1640-14

182 mm /2,5 mm
5413521640146
SU12 /M 300

—-

-

Mocca spoon
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Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF :1640-4

144 mm /2,0 mm
5413521640047
SU12 /M 600

-

Dessert spoon
Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre

REF : 1640-15

182 mm /25 mm
5413521640153
SU12 /M 300

G:ﬁ— s

Soup spoon

Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado

REF :1640-17

194 mm /2,5 mm
5413521640177
SU 12 /M 300

Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF :1640-26

N7 mm /2,2 mm
5413521640269
SU12 /M 600

Cuillere & consommé/ Bouillonlepel

— Kraftbriheldffel/ Cuchara consomé

REF :1640-33

174 mm /2,5 mm
5413521640337
SU12 /M 300
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Chatelet

This series is an example of classic French
style and gives your table the necessary

grandeur.

18/10 | 3,0 mm

High mirror polished
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Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF :1680-1

209 mm /3,0 mm
5413521680012
SU12 /M 300

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF :1680-5

236 mm /125 gr
5413521680050
SU12/M120

Pl

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF : 1680-14

184 mm / 2,5 mm

5413521680142

SU12 /M 300

—

Serving fork
Fourchette service/ Opdienvork

Aufschnittgabel/ Tenedor servicio

REF :1680-21

214 mm /3,0 mm
5413521680210
SU12/M120

— p——

Butter knife
Couteau beurre/ Botermes

Buttermesser/ Cuchillo mantequilla

REF :1680-27
204 mm / 96 gr
5413521680272
SU1

@

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF :1680-2

209 mm /3,0 mm
5413521680029
SU12 /M 300

-

Table knife HH
Couteau table MC / Tafelmes HH

Tafelmesser HH/ Cuchillo de mesa
MH

REF : 1680-51

238 mm /92 gr

5413521680517

SU12/M120

-

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF : 1680-15

184 mm / 2,5 mm
5413521680159
SU12 /M 300

Carving fork
Fourchette & découper/ Voorsnijvork

Fleischgabel/ Tenedor para trinchar

REF :1680-23
240 mm /112 gr
5413521680234
Su1

=

Cheese knife HH
Couteau fromage MC/ Kaasmes HH

Kdsemesser HH/ Cuchillo queso MH

REF :1680-28
200 mm / 79 gr
5413521680289
SU1

“\,_ —

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeldffel/Cuchara de café

REF :1680-3

144 mm /2,2 mm

5413521680036

SU12 /M 600

| =)

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre
REF : 1680-6
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF :1680-4

146 mm / 2,2 mm
5413521680043
SU12 /M 600

— _ru_—._,-ﬁ-—f_”:

Dessert knife HH
Couteau dessert MC/ Dessertmes HH

Dessertmesser HH/ Cuchillo de postre
MH

216 mm /107 gr REF : 1680-61
5413521680067 219 mm / 85 gr
SU12/M120 5413521680616

SU12/M120
e D) )
—_ T
Fish fork Fish knife
Fourchette poisson/ Visvork ~ Couteau poisson/ Vismes
Fischgabel/ Tenedor pescado Fischmesser/ Cuchillo pescado
REF : 1680-16 REF : 168017
178 mm / 25 mm 198 mm / 25 gr
5413521680166 5413521680173
SU 12 /M 300 SU 12 /M 300

i"“: —_—)
Carving knife Mocca spoon
Couteau a découper/ Voorsnijmes Cuilléere moka/ Mokkalepel
Tranchiermesser,/ Cuchillo para Mokkaléffel/ Cuchara de moka
trinchar REF : 1680-26
REF:1680-24 M9 mm/2,2mm
285 mm /116 gr 5413521680265
5413521680241 SU12 /M 600
Su1
< = ‘ -

Cake knife HH
Couteau tarte MC/ Taartmes HH

Tortenmesser HH/ Cuchillo pastel MH

REF: 1680-29
245 mm /126 gr
5413521680296
SuU1

Fruit-butter knife
Couteau fruit-beurre/ Fruit-botermes

Fruchte-Buttermesser/ Cuchillo de
frutas-mantequilla

REF: 1680-40
162 mm / 48 gr
5413521680401
SU 12 / M 300
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COLLECTION

ETERNUM CLASSIC
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Eternum
Classic

The timeless ETERNUM Classic collection is ideal for restaurants and
private dining tables with a relaxed and easy-going atmosphere. Made of
18/10 stainless steel, this cutlery contains an alloy of 18% chrome and 10%

nickel which makes it more resistant to scratches and signs of daily use.

ecernumaea



ETERNUM CLASSIC

Overview
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Soft

champagne - copper
Artesia

I
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Utah
P.82

Alfa
P.90
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ETERNUM CLASSIC

18/10 | 3,0 mm

Mirror polished

NEW

Soft

Inspired by the desire to make everyday
life more pleasant, Soft combines elegance
and serenity. Designed by Stefan Schoning?
each piece features coordinated shapes
and contours for a soft and soothing
aesthetic.

Il

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF : 1260-1

205 mm /3,0 mm
5413521126015

SU12

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF :1260-5

225 mm /77 gr
5413521126053
SU12

-

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF : 1260-26

N0 mm /18 mm

5413521126268

SU12

- —

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF :1260-2

205 mm /3,0 mm

5413521126022
SU12

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF :1260-6

203 mm / 64 gr

5413521126060

SU12

-h

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF :1260-3
145 mm / 2,0 mm
5413521126039

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF:1260-14

185 mm / 6,8 mm

5413521126145
SuU12
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Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF : 1260-4

146 mm / 2,0 mm

5413521126046
SuU12

-

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertlbffel/ Cuchara de postre

REF :1260-15

185 mm /2,5 mm
5413521126152
SU12
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Soft Mat Champagne

I
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Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF:1279-1

205 mm /3,0 mm
5413521279018
SU12

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF:1279-5

225 mm /77 gr
5413521279056
SU12

Mocca spoon
Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka

REF:1279-26

110 mm /1,8 mm
5413521279261
SuU12

Soft Mat Copper

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF:1277-1

205 mm /3,0 mm
5413521277014
SU12

]

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF:1277-5
225mm /77 gr
5413521277052
SuU12

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF:1277-26

110 mm /1,8 mm
5413521277267
SU12

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa
REF:1279-2

205 mm /3,0 mm
5413521279025

SU12

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF:1279-6

203 mm / 64 gr
5413521279261
SU12

NEW

_

Table spoon

Cuillere table/Tafellepel
Tafellsffel/ Cuchara de mesa
REF:1277-2

205 mm /3,0 mm
5413521277021

SU12

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF:1277-6

203 mm / 64 gr

5413521277069

sSuU12
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Tea spoon
Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café

REF:1279-3
145 mm / 2,0 mm
5413521279032

s = ]

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF:1279-14

185 mm / 6,8 mm

5413521279148

SU12

cmj

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café
REF:1277-3

145 mm / 2,0 mm
5413521277038

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF:1277-14

185 mm /6,8 mm
5413521277144
sSuU12
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Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF:1279-4

146 mm / 2,0 mm
5413521279049
SU12

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF:1279-15

185 mm / 25 mm
5413521279155
SU12

= -

Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF:1277-4

146 mm / 2,0 mm

5413521277045

SU12

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF:1277-15

185 mm/ 25 mm

5413521277151

sSuU12

SOFT

67
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LAY

18/10 | 25 mm

Mirror polished
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NEW

Ravenna

The artistic effect of Ravenna shines
through in the unique design of its double-
sided handle, which refers to the town of
Ravenna (Italy), moderately famous for its

MOSAics.

i

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF :1490-1

216 mm / 25 mm
5413521149014
SU12 /M 300

S~ e

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF :1490-5

238 mm / 6,0 mm

5413521149052

SU12 /M 240

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF :1490-26

M3 mm /1,8 mm

5413521149267

SU 12 /M 600

- e ]

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF :1490-2

217 mm / 25 mm
5413521149021
SU12 /M 300

—T | e

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF :1490-6

211 mm /50 mm

5413521149069

SU12 /M 240

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café
REF : 1490-3

147 mm / 2,0 mm
5413521149038

SU12 /M 600

|

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF :1490-14

191 mm /25 mm

5413521149144

SU12 /M 300

RAVENNA |

Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:1490-4

147 mm / 2,0 mm
5413521149045
SU 12 /M 600

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertlbffel/ Cuchara de postre
REF :1490-15

192 mm /25 mm

5413521149151

SU 12 /M 300
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18/10 | 3,0 mm

Mirror polished

Cutlery with an elegant and original design,
at a very attractive price. Its satin finish will
perfectly suit any kind of table.

=

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF:977-1

199 mm /3,0 mm
5413521977013
SU12 /M 300

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF:977-5

218 mm / 76 gr
5413521977051
SU12 /M 300

<
D —
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Salad server
Service salade/ Slabestek

Salatbesteck/ Servicio ensalada
REF:977-10

226 mm /3,0 mm

5413521977105

SU1/M120

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF: 977-15

177 mm / 2,2 mm
5413521977150
SU12 /M 300

B —

LS

Soup spoon
Cuillere & consommeé/ Bouillonlepel

Kraftbroheldffel/ Cuchara consomé

REF:977-33

176 mm / 2,0 mm
5413521977334
SU12 /M 600

Table spoon

Cuillere table/Tafellepel
Tafellsffel/ Cuchara de mesa
REF: 977-2

199 mm /3,0 mm
5413521977020

SU12 /M 300

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF: 977-6

192 mm / 56 gr

5413521977068

SU12 /M 300

Gravy ladle
Cuillere & sauce/ Sauslepel

Saucenléffel/ Cazo de salsa
REF:977-1

170 mm / 2,8 mm
5413521977112

SU1/M120

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado

REF: 977-16

181 mm / 2,2 mm
5413521977167
SU12 /M 300

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF:977-45

229 mm / 82 gr
5413521977457
SU12/M120

U, T

Tea spoon

Cuillere a café/ Koffielepel
Kaffeeléffel/Cuchara de café

REF:977-3

144 mm / 2,0 mm
5413521977037
SU12 /M 600

[

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cucharén

REF:977-7

260 mm / 2,8 mm
5413521977075
SU1/M120

ﬁ,#__#

Serving spoon
Cuillere service/ Opdienlepel
Servierléffel/ Cuchara servicio

REF:977-12

249 mm / 3,0 mm
5413521977129
SU1/M120

L ——————

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado

REF:977-17

205 mm / 2,2 mm
5413521977174

SU 12 /M 300
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Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF:977-4

148 mm / 2,0 mm
5413521977044
SU12 /M 600

P —
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Cake server
Pelle & tarte/ Taartschep

Tortenheber/ Pala de tarta

REF:977-8

255 mm /2,8 mm
5413521977082
SU1/M120

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF:977-14

180 mm /2,2 mm

5413521977143

SU 12 /M 300

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF: 977-26

114 mm /18 mm
5413521977266
SU12 /M 600



ETERNUM CLASSIC

18/10 | 25 mm

Mirror polished

Curve

You can tell Curve from afar by its
gorgeous curves and long, slim 21 cm
handle. Is very comfortable and balanced
in the hand and will brighten up any
occasion.

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF: 964-1

210 mm /25 mm
5413521964013
SU12 /M 300

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF: 964-5

225 mm /85 gr
5413521964051
SU12/M120

r,ﬁ__ﬁ_
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Salad server
Service salade/ Slabestek

Salatbesteck/ Servicio ensalada

REF : 964-10
231mm /3,0 mm
5413521964105
SU1/M120

—

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF: 964-15

190 mm / 2,5 mm
5413521964150
SU12 /M 300

S—

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 964-2

210 mm /25 mm
5413521964020

SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF: 964-6

205 mm / 62 gr
5413521964068
SU12 /M 240

Gravy ladle
Cuillere & sauce/ Sauslepel

Saucenléffel/ Cazo de salsa

REF: 964-11

169 mm / 2,5 mm
5413521964112
SU1/M120

==

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado

REF: 964-16

183 mm /25 mm
5413521964167
SU12 /M 300

| o

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF:964-3

140 mm / 2,0 mm
5413521964037
SU12 /M 600

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cuchardén

REF: 964-7

264 mm /3,0 mm
5413521964075
SU1/M120

AN

Serving spoon
Cuillere service/ Opdienlepel

Servierléffel/ Cuchara servicio

REF : 964-12

245 mm / 3,0 mm
5413521964129
SU1/M120

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado

REF: 964-17

198 mm / 2,5 mm
5413521964174
SU 12 /M 300

CURVE |

Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF: 964-4

140 mm / 2,0 mm

5413521964044

SU12 /M 600

Cake server
Pelle & tarte/ Taartschep

Tortenheber/ Pala de tarta

REF: 964-8

260 mm /3,0 mm
5413521964082
SU1/M120

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF: 964-14

190 mm / 2,5 mm

5413521964143

SU 12 /M 300

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF: 964-26

110 mm /1,8 mm
5413521964266
SU 12 /M 600
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ETERNUM CLASSIC

18/10 | 25 mm

Contrasted

Artesia

Artesia stands out because of its matt
hammered handle. It will be a guaranteed
eye-catcher on your table.

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF : 983-1

210 mm /25 mm
5413521983014

SU12 /M 300

P ]

S

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF: 983-5

225 mm /75 gr
5413521983052
SU12/M120

— B A
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Fish fork

Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado
REF : 983-16

183 mm /2,5 mm

5413521983168

SU12 /M 300

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 983-2

210 mm /25 mm
5413521983021

SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF: 983-6

205 mm / 62 gr
5413521983069
SU12 /M 240

- P |

Fish knife

Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado
REF : 983-17

198 mm /2,5 mm

5413521983175

SU12 /M 300

—

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café
REF : 983-3

140 mm / 2,0 mm
5413521983038

SU12 /M 600

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF: 983-14

190 mm / 25 mm

5413521983144

SU12 /M 300

?—'I- .

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF : 983-26

110 mm /1.8 mm

5413521983267

SU12 /M 600

ARTESIA | 75
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF: 983-4

140 mm / 2,0 mm
5413521983045
SU12 /M 600

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertlbffel/ Cuchara de postre
REF: 983-15

188 mm /25 mm

5413521983151
SU12/M 300



ETERNUM CLASSIC

18/10 | 3,0 mm

Mirror polished

Galaxy

Galaxy is an affordably priced cutlery set in
a sober and modern design.

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF :1720-1

208 mm /3,0 mm
5413521172012
SU12 /M 300

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF :1720-5

228 mm /75gr
5413521172050
SU12 /M 240

e

'

Salad server
Service salade/ Slabestek

.

Salatbesteck/ Servicio ensalada

REF :1720-10

232 mm /3,0 mm
5413521172104
SU1/M120

& —

-

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF:1720-15

188 mm / 2,5 mm
5413521172159
SU12 /M 300

T
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Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF :1720-2

205 mm /3,0 mm
5413521172029

SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre
REF :1720-6

204 mm / 60 gr

5413521172067

SU12 /M 240

Gravy ladle
Cuillere & sauce/ Sauslepel

Saucenlsffel/ Cazo de salsa

REF :1720-1

174 mm / 3,0 mm
5413521172M
SU1/M120

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado

REF :1720-16

190 mm / 2,5 mm
5413521172166
SU12 /M 300

&>

~

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café
REF :1720-3

147 mm / 2,0 mm

5413521172036
SU12 /M 600

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cucharén
REF:1720-7

267 mm /3,0 mm
5413521172074

SU1/M120

(: :

Serving spoon

Cuillere service/ Opdienlepel
Servierléffel/ Cuchara servicio
REF : 1720-12

248 mm /3,0 mm

5413521172128
SU1/M120

e

Fish knife

Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado
REF : 1720-17

208 mm / 25mm

5413521172173
SU 12 / M 300
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Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF : 1720-4

148 mm / 2,0 mm

5413521172043

SU12 /M 600

Cake server
Pelle & tarte/ Taartschep

Tortenheber/ Pala de tarta
REF :1720-8

255 mm /3,0 mm
5413521172081

SU1/M120

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF :1720-14

190 mm / 2,5 mm

5413521172142

SU 12 /M 300

[

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF:1720-26

114 mm /18 mm
5413521172265
SU12 /M 600



ETERNUM CLASSIC

18/10 | 25 mm

Matt polished

Neva Mat

Belgian designer Louise Charlier created
Neva following the DIALOGUE exhibition.
Cutlery with an ergonomic curve that is easy
in use. Its simplicity makes it stand out.

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF: 986-1

215 mm / 25 mm
5413521986015
SU12 /M 300

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF: 986-6

208 mm / 68 gr

5413521986060

SU12/M120

-

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 986-2

215 mm /25 mm
5413521986022

SU12 /M 300

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF: 986-14

188 mm / 25 mm

5413521986145

SU12 /M 300

-

Tea spoon
Cuillere a café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF: 986-3

140 mm / 2,0 mm
5413521986039
SU12 /M 600

-

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF: 986-15

188 mm / 25 mm

5413521986152

SU12 /M 300

NEVA MAT |

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF: 986-5

235 mm / 88 gr
5413521986053
SU12/M120

=3

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF: 986-26

110 mm /1,8 mm

5413521986268

SU12 /M 600
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18/10 | 2,5 mm

Mirror polished

With its recognisable and elegant French
style, this series is nothing short of a classic
in our assortment. The perfect choice

for anyone who loves ergonomic and
lightweight design.

—_— ——
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Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 2610-1

209 mm /25 mm
5413521261013

SU12 /M 300

—_—

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF : 2610-5

239 mm /M gr

5413521261051

SU12/M120

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado
REF : 2610-16

174 mm / 2,2 mm

5413521261167

SU 12 /M 300

= ——

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 2610-2

210 mm /25 mm
5413521261020

SU12 /M 300

| S —

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF : 2610-6

213mm / 84 gr

5413521261068

SU12/M120

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado
REF : 2610-17

195 mm / 2,2 mm

5413521261174

SU 12 /M 300

—

s

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café
REF : 2610-3

138 mm /2,0 mm
5413521261037

SU12 /M 600

= =

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF : 2610-14

181 mm / 2,2 mm

5413521261143

SU12 /M 300

—

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaloffel/ Cuchara de moka

REF : 2610-26

112 mm /1,8 mm
5413521261266
SU 12 /M 600
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Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF : 2610-4

143 mm /2,0 mm

5413521261044

SU12 /M 600

N

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF : 2610-15

181 mm /2,2 mm

5413521261150

SU 12 /M 300

¢

Soup spoon
Cuillere & consommé/ Bouillonlepel

Kraftbruoheldffel/ Cuchara consomé

REF : 2610-33

175 mm /2,2 mm
5413521261334
SU 12 /M 300



ETERNUM CLASSIC

18/10 | 25 mm

Mirror polished

Utah

The ageless design of this cutlery series will
match any dinner table. The price too is a
definite bonus.

3

Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 973-1

195 mm / 25 mm

5413521973015
SU12 /M 300

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF:973-5

216 mm / 90 gr

5413521973053

SU12/M120

-

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF:973-26

122 mm /1,8 mm

5413521973268

SU 12 /M 600

-

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF:973-2

200 mm /25 mm
5413521973022
SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF:973-6

190 mm / 69 gr
5413521973060
SU12 /M 300

r ——mitl

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF: 973-45

225 mm /82 gr
5413521973459
SU12/ M 240

| _4

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF:973-3

147 mm / 2,0 mm
5413521973039
SU12 /M 600

-
3

Dessert fork

Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF: 973-14

177 mm / 2,2 mm
5413521973145
SU12 /M 300

UTAH | 83
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:973-4

148 mm / 2,0 mm
5413521973046
SU 12 /M 600

-—

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertlbffel/ Cuchara de postre
REF: 973-15

180 mm /22 mm

5413521973152

SU12 /M 300



ETERNUM CLASSIC

18/10 | 25 mm

Mirror polished

Elegance

This cutlery series lends an elegant touch
to any dinner table. Courtesy of its classic
shape, this series goes well with medium-
sized plates.

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF: 966-1

194 mm / 2,5 mm
5413521966017
SU12 /M 300

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF: 966-5

218 mm / 74 gr
5413521966055
SU12 /M 300

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF : 966-15

178 mm / 2,0 mm

5413521966154

SU12 /M 300

- )

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF: 966-2

194 mm / 25 mm
5413521966024

SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF: 966-6

190 mm / 56 gr
5413521966062
SU12 /M 300

[ =

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF : 966-26

115 mm /18 mm
5413521966260
SU12 /M 600

-

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF: 966-3

129 mm / 2,0 mm
5413521966031
SU12 /M 600

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cucharén

REF: 966-7

283 mm /3,0 mm
5413521966079
SU1/M120

ELEGANCE |

Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF: 966-4

150 mm / 2,0 mm

5413521966048

SU12 /M 600

i

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF: 966-14

176 mm / 2,0 mm
5413521966147
SU 12 /M 300
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ETERNUM CLASSIC

18/10 | 25 mm

Mirror polished

Rivoli

Contemporary, elegant design that is
comfortable in the hand. For anyone with a
penchant for finesse at the dinner table at
an attractive price.

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF: 19211

198 mm / 2,5 mm
5413521921016
SU12 /M 300

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF :1921-5

210 mm /103 gr
5413521921054
SU12/M120

&H—
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Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF :1921-15

181 mm / 2,0 mm
5413521921153
SU12 /M 300

D a—
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Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF:1921-2

200 mm /25 mm
5413521921023
SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF :1921-6

190 mm / 69 gr
5413521921061
SU12/ M 240

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado
REF :1921-16

182 mm/ 2,0 mm

5413521921160

SU12 /M 300

- -

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF:1921-3

145 mm / 2,0mm
5413521921030
SU12 /M 600

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cucharén
REF:1921-7

290 mm /25 mm
5413521921078

SU1/M120

~— —

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado
REF :1921-17

203 mm / 2,0 mm

5413521921177

SU 12 / M 300

RIVOLI | 87
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:1921-4

150 mm / 2,0 mm
5413521921047
SU12 /M 600

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF:1921-14

179 mm /2,0 mm

5413521921146

SU 12 / M 300

—

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka
REF : 1921-26

118 mm /1,8 mm

5413521921269

SU 12 /M 600



ETERNUM CLASSIC

18/10 | 25 mm

Mirror polished

Orly

You will recognise Orly by its modern
design that will match with any type of
porcelain. An eyecatcher in its simplicity.

= |
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Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF:1420-1

199 mm / 25 mm
5413521420014
SU12 /M 300

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF:1420-5

213 mm / 66 gr

5413521420052

SU12 /M 300

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF:1420-2

194 mm / 25 mm
5413521420021
SU12 /M 300

-

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF:1420-26

213mm /1.8 mm

5413521420267

SU12 /M 600

v

Tea spoon
Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café

REF:1420-3

139 mm /1,8 mm
5413521420038
SU12 /M 600

€\

Soup spoon

Cuillere & consommé/ Bouillonlepel
Kraftbroheldffel/ Cuchara consomé

REF:1420-33

178 mm / 2,0 mm
5413521420335
SU 12 /M 300
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:1420-4

144 mm /1,8 mm
5413521420045
SU12 /M 600



18/10 | 2,0 mm

Mirror polished

A quality cutlery set with an original design
at a very attractive price. Suitable for
everyday use.

I\

Table fork
Table fork/Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

Tafelgabel/Tenedor de mesa

REF : 959-1

205 mm /2,0 mm
5413521959019
SU12 /M 300

-—

Table spoon

Cuillere table/Tafellepel
Tafellsffel/ Cuchara de mesa
REF : 959-2

207 mm /2,0 mm
5413521959026

SU12 /M 300

-

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café
REF : 959-3

140 mm /1,8 mm
5413521959033

SU12 /M 600

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF: 959-5

225 mm /74 gr

5413521959057

SU12 /M 240
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Eternum
Young

Designed for daily use, ETERNUM Young cutlery is made of 18/0

chrome steel. Its 18% chrome content guarantees it high-level resistance

to corrosion and the demands of community use.

- ecernumae



ETERNUM YOUNG
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ETERNUM YOUNG

18 Cr | 40 mm

Mirror polished

Iseo
Hammered

With Iseo, designer Nick Holland has
achieved the perfect combination of a
contemporary design and a hammered
decor.

Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 1570-1

210 mm /4,0 mm
5413521157019

SU 12 / M 300

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF:1570-5

235 mm / 60 gr
5413521157057
SU12 /M 240

- ‘

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaldffel/ Cuchara de moka
REF:1570-26

10 mm /2,0 mm

5413521157262
SU12 /M 600

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF:1570-2

210 mm /4,0 mm
5413521157026
SU12/M300

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF : 1570-6

215mm /47 gr

5413521157064

SU12 /M 240

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeldffel/Cuchara de café
REF : 1570-3

145 mm / 2,2 mm

5413521157033
SU12 /M 600

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF : 1570-14

190 mm / 3,0 mm

5413521157149
SU 12 / M 300
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Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF : 1570-4

145 mm / 2,2 mm

5413521157040
SU12/ M 600

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF :1570-15

190 mm / 3,0 mm
5413521157156
SU12 /M 300



ETERNUM YOUNG

18 Cr | 40 mm

Mirror polished

Orca

An elegant and refined model that invites
itself to your table. This series is also
available in 4 color finishings: black, copper,
champagne, gold.

>

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF : 1460-1
207 mm / 4,0 mm
5413521146013
SU12 /M 300
w T —
Table knife

Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa
REF : 1460-5

235 mm / 62 gr

5413521146051

SU12 /M 240

- - —

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF : 1460-26

10 mm /2,0 mm
5413521146266
SU12 /M 600

[ & o —

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa
REF : 1460-2

207 mm / 4,0 mm
5413521146020

SU12/ M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF :1460-6

213 mm /53 gr
5413521146068
SU12 /M 240

- g =

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF :1460-3

145 mm / 2,2 mm
5413521146037
SU 12/ M 600

-

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF : 1460-14

188 mm /3,0 mm

5413521146143

SU12 /M 300
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel
REF : 1460-4

145 mm / 2,2 mm

5413521146044

SU 12/ M 600

E e —

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre
REF : 1460-15

188 mm / 3,0 mm

5413521146150

SU12 /M 300
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Orca Champagne Matt Orca Black Matt

=D —
Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF:1489-1

207 mm / 4,0 mm
541352148901
SU12 /M 300

... S

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF:1489-5

235 mm / 62 gr
5413521489059
SU12 /M 240

- € .

Mocca spoon
Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka

REF:1489-26

110 mm / 2,0 mm
5413521489264
SU 12 / M 600

Orca Copper Matt

%—

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF:1487-1

207 mm / 4,0 mm
5413521487017
SU12 /M 300

e — Y

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF:1487-5

235 mm / 62 gr
5413521487055
SU12 /M 240

<« ——

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF : 1487-26

10 mm /2,0 mm

5413521487260

SU12 /M 600

'\_ =
:: I F —)

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF:1489-2

207 mm / 4,0 mm

5413521489028
SU 12 / M 300

—_— ———
Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF:1489-6

213 mm /53 gr

5413521489066
SU12 /M 240

o ——

Table spoon
Cuillere table/Tafellepel

Tafellsffel/ Cuchara de mesa

REF:1487-2

207 mm / 4,0 mm
5413521487024
SU12 /M 300

b — Y

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF:1487-6

213 mm /53 gr
5413521487062
SU12/M 240

< >

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café
REF:1489-3

145 mm / 2,2 mm
5413521489035

SU12 /M 600

IIf
||
J

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF:1489-14

188 mm /3,0 mm

5413521489141

SU12 /M 300

< ——

Tea spoon
Cuillere a café/ Koffielepel

Kaffeeldffel/Cuchara de café

REF:1487-3

145 mm /2,2 mm
5413521487031
SU 12 / M 600

=

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF:1487-14

188 mm /3,0 mm
5413521487147
SU12 /M 300

Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF:1489-4

145 mm /2,2 mm
5413521489042
SU12 /M 600

o—

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF :1489-15

188 mm /3,0 mm
5413521489158
SU12 /M 300

= ——

Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:1487-4

145 mm /2,2 mm
5413521487048
SU12 /M 600

o —

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF:1487-15

188 mm /3,0 mm
5413521487154
SU12 /M 300

%—_

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF :1485-1

207 mm / 4,0 mm
5413521485013
SU12 /M 300

—_— >

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa
REF : 1485-5

235 mm / 62 gr

5413521485051

SU12 /M 240

L

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF:1485-26

10 mm /2,0 mm
5413521485266
SU12 /M 600

Orca Gold Matt

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF:1483-1

207 mm / 4,0 mm
5413521483019
SU12 /M 300

- L
Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF :1483-5

235 mm / 62 gr
5413521483057
SU12 /M 240

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka
REF : 1483-26

10 mm /2,0 mm

5413521483262

SU12 /M 600

o —

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa
REF :1485-2

207 mm / 4,0 mm
5413521485020

SU12 /M 300

— >

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre
REF : 1485-6

213 mm /53 gr

5413521485068

SU12 /M 240

o ——

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF:1483-2

207 mm / 4,0 mm
5413521483026
SU12 /M 300

— pE—_—=——a,,

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF :1483-6

213 mm /53 gr

5413521483064

SU12 /M 240

@« —

Tea spoon
Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café

REF :1485-3

145 mm / 2,2 mm
5413521485037
SU12 /M 600

T

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF :1485-14

188 mm / 3,0 mm
5413521485143
SU 12 /M 300

(.‘F =N

Tea spoon
Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café

REF:1483-3

145 mm / 2,2 mm
5413521483033
SU 12 /M 600

e S

Il

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF:1483-14

188 mm /3,0 mm
5413521483149
SU12 /M 300

a———

Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF:1485-4

145 mm / 2,2 mm
5413521485044
SU 12 /M 600

o——

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF : 1485-15

188 mm / 3,0 mm
5413521485150
SU 12 /M 300

E‘r—-ﬂ-—

Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel
REF:1483-4

145 mm / 2,2 mm

5413521483040

SU12 /M 600

©o—

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre
REF:1483-15

188 mm / 3,0 mm

5413521483156

SU12 /M 300



ETERNUM YOUNG

18Cr | 25 mm

Mirror polished

Nardo

The Nardo series can be adapted to any
table and is suitable for occasional as for
professional use.

The series is available in 4 colour finishings

(black, vintage, copper, champagne) all
available in sets, of which 3 are available in
dozen.

-

Il

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF:1230-1

206 mm /3,0 mm
5413521123014
SU12/M120

. —

Table knive
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF :1230-5

228 mm /83 gr
5413521123052
SU12/ M 240

SET 16 PIECES IN STOCK

Set 16 pce

REF : 1230-BP16
5415100123637
SU1

o—

Table spoon
Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesas

REF:1230-2

205 mm /3,0 mm
5413521123021
SU12 /M 300

| —— ]

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF :1230-6

213 mm / 60 gr
5413521123069
SU12/ M 240

Included in the set:

P

Il

4 Table forks
4 Fourchettes table/ 4 Tafelvorken

4 Tafelgabeln/4 Tenedores de mesa
206 mm /3,0 mm

—
- —

4 Tea spoons

4 Cuilleres a café/ 4 Koffielepels

4 Kaffeelstfel/4 Cucharas de café
142 mm /2,0 mm

—
-w

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeldffel/Cuchara de cafés

REF:1230-3

142 mm /2,0 mm
5413521123038
SU12 /M 600

fi

=

Dessert fork
Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre

REF :1230-14

185 mm /2,5 mm
5413521123144

SU 12 / M 300

9 ——

4 Table spoons
4 Cuilleres table/4 Tafellepels

4 Tafelléffel/ 4 Cucharas de mesa
205 mm /3,0 mm

. —

4 Table knives
4 couteaux table/ 4 Tafelmessen

4 Tafelmesser/ 4 Cuchillos de mesa
228 mm / 83 gr
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:1230-4

142 mm /2,0 mm
5413521123045
SU 12 /M 300

o—

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertldffel/ Cuchara de postres
REF : 1230-15

185 mm / 2,5 mm

5413521123151
SU12 /M 300



ETERNUM YOUNG

Nardo Black polish

SET 16 PIECES IN STOCK

Set 16 pce.

REF: 1235-BP16
5415100235637
SU1

Included in the set:

g——

4 Table forks
4 Fourchettes table/ 4 Tafelvorken

4 Tafelgabeln/4 Tenedores de mesa

206 mm /3,0 mm

S —

4 Tea spoons
4 Cuilleres & café/ 4 Koffielepels

4 Kaffeeléffel/4 Cucharas de café
142 mm /2,0 mm

Nardo Champagne Matt

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF:1249-1

206 mm /3,0 mm
541352124901M
SU12/M120

L e ———

Table knive

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF:1249-5

228 mm / 83 gr

5413521249056

SU 12 / M 2409

SET 16 PIECES IN STOCK

Set 16 pce
Set 16 st.
REF : 1249-BP16

5415100249634
su1

o —

Table spoon
Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesas

REF:1249-2

205 mm /3,0 mm
5413521249028
SU12 /M 300

>

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF:1249-6

213 mm / 60 gr
5413521249066
SU12 /M 240

Included in the set:

- —

Il

T

4 Table forks
4 Fourchettes table/ 4 Tafelvorken

4 Tafelgabeln/4 Tenedores de mesa

206 mm /3,0 mm

!

4 Tea spoons
4 Cuilleres & café/ 4 Koffielepels

4 Kaffeeloffel/4 Cucharas de café
142 mm /2,0 mm

o —

4 Table spoons
4 Cuilleres table/4 Tafellepels

4 Tafelléffel/ 4 Cucharas de mesa
205 mm /3,0 mm

4 Table knives
4 couteaux table/ 4 Tafelmessen

4 Tafelmesser/ 4 Cuchillos de mesa

228 mm /83 gr

!

Tea spoon
Cuillere & café/ Koffielepel
Kaffeeldffel/Cuchara de cafés

REF:1249-3

142 mm / 2,0 mm
5413521249035
SU12 /M 600

)_

il

Dessert fork
Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre

REF:1249-14

185 mm /25 mm
5413521249141
SU12 /M 300

4 Table spoons
4 Cuilleres table/4 Tafellepels

4 Tafelléffel/ 4 Cucharas de mesa
205 mm /3,0 mm

g

4 Table knives
4 couteaux table/ 4 Tafelmessen

4 Tafelmesser/ 4 Cuchillos de mesa

228 mm /83 gr

e—

—— } ]

—

Cake fork

Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel
REF:1249-4

142 mm /2,0 mm

5413521249042

SU12 /M 300

o—

Cuilleres dessert

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postres
REF :1249-15

185 mm/ 25 mm

5413521249158

SU12 /M 300

Nardo Vintage
SET 16 PIECES IN STOCK

Set 16 pce
Set 16 st.
REF : 1236-BP16

5415100236634
su1

Nardo Copper Matt

g——

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF : 1247-1

206 mm /3,0 mm
5413521247017

SU12/M120

—

Table knive
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF:1247-5

228 mm /83 gr
54135212470556
SU12 /M 240

SET 16 PIECES IN STOCK

Set 16 pce
Set 16 st.

REF : 1247-BP16
5415100247630
SU1

Included in the set:

=

4 Table forks
4 Fourchettes table/ 4 Tafelvorken

4 Tafelgabeln/4 Tenedores de mesa

206 mm /3,0 mm

o —

4 Tea spoons

4 Cuilleres & café/ 4 Koffielepels
4 Kaffeelsffel/4 Cucharas de café
142 mm /2,0 mm

o— -

Table spoon
Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesas

REF :1247-2

205 mm /3,0 mm
5413521247024
SU12 /M 300

]

Dessert knife
Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre

REF:1247-6

213 mm / 60 gr
5413521247062
SU12/ M 240

Included in the set:

=P

4 Table forks
4 Fourchettes table/ 4 Tafelvorken

4 Tafelgabeln/4 Tenedores de mesa

206 mm /3,0 mm

®o—

4 Tea spoons
4 Cuilleres & café/ 4 Koffielepels

4 Kaffeeldffel/4 Cucharas de café
142 mm /2,0 mm

o—

4 Table spoons
4 Cuilleres table/4 Tafellepels

4 Tafelléffel/ 4 Cucharas de mesa
205 mm /3,0 mm

-_——— e

4 Table knives
4 couteaux table/ 4 Tafelmessen

4 Tafelmesser/ 4 Cuchillos de mesa
228 mm /83 gr

o —

Tea spoon
Cuillere a café/ Koffielepel
Kaffeeléffel/Cuchara de cafés

REF :1247-3

142 mm /2,0 mm
5413521247031
SU12 /M 600

=)——

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF:1247-14

185 mm /2,5 mm
5413521249141

SU 12 /M 300

o—

4 Table spoons
4 Cuilleres table/4 Tafellepels

4 Tafelléffel/ 4 Cucharas de mesa
205 mm /3,0 mm

4 Table knives
4 couteaux table/ 4 Tafelmessen

4 Tafelmesser/ 4 Cuchillos de mesa
228 mm /83 gr

NARDO |
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:1247-4

142 mm / 2,0 mm
5413521247048
SU12 /M 300

o——

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertldffel/ Cuchara de postres
REF:1247-15

185 mm /25 mm

5413521247154

SU 12 / M 300
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ETERNUM YOUNG

18Cr | 61gr

Mirror polished

Doria

A country style design cutlery set that sits
very comfortable in the hand, courtesy of
the robust, black handles.

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF: 8004-1
200 mm / 61gr
5413521804012
SU12 /M 240

)

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF : 8004-5
214 mm / 66 gr
5413521804050
SU12 /M 240

e

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF: 8004-45
215 mm / 64 gr
5413521804456
SU12 /M 240

T

B

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa
REF: 8004-2

198 mm / 71gr

5413521804029

SU12 /M 240

Pm

Cake server
Pelle & tarte/ Taartschep

Tortenheber/ Pala de tarta

REF: 8004-8
256 mm / 96 gr
5413521804081
SU1/M120

— okl
Steak fork
Fourchette steak/Steakvork

Steakgabel/Tenedor de carne

REF: 8004-46

193 mm /10,0 mm
5413521804463
SU12 /M 240

> P+ + B

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF : 8004-3
153 mm /45 gr
5413521804036
SU12 /M 300

“:} & ' B

Gravy ladle
Cuillere & sauce/ Sauslepel

Saucenléffel/ Cazo de salsa

REF : 8004-11
186mm /77 gr
541352180411
SU1/M120
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF: 8004-4

154 mm / 8,6 mm
5413521804043
SU12 /M 300

- S, - K

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka
REF : 8004-26

126 mm /32 gr

5413521804265

SU12 /M 300
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18 Cr | 8,0 mm

High mirror polished

Rustic

As the name suggests, a classic country
look with a sturdy ABS woodgrain handle.

il

. ¢+ N

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF : 8005-1

200 mm / 8,0 mm
5413521805019

SU12 /M 240

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa
REF : 8005-5

225 mm /59 gr

5413521805057

SU12 /M 240

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF: 8005-2

199 mm / 8,0 mm
5413521805026
SU12 /M 240

- ———

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF: 8005-26

110 mm /5,0 mm
5413521805262
SU12 /M 300

- — e——

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café
REF : 8005-3

145 mm / 6,6 mm
5413521805033

SU12 /M 300

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF: 8005-45
225 mm /51 gr
5413521805453
SU12 /M 240

RUSTIC | 109

Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF: 8005-4

151 mm / 6,6 mm
5413521805040
SU12 /M 300
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18 Cr | 25 mm

. Matt polished

Orsay

With its brushed finish, the Orsay series
presents with sleek curves and modern
lines, producing a cutlery set certain to
complement the elegance of any dinner
table.

III}
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Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF : 990-1

215 mm / 2,5 mm
5413521990012
SU12/M 300

e i — e

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF: 990-5
237mm /79 gr
5413521990050
SU12 /M 240

c‘_n =

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF: 990-26

110 mm /1,8 mm
5413521990265
SU12 /M 600

e~

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 990-2

215mm /25 mm

5413521990029
SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre
REF: 990-6

210 mm /57 gr

5413521990067

SU12 /M 240

Soup spoon
Cuillere & consommeé,/ Bouillonlepel

Kraftbriheléffel/ Cuchara consomé

REF: 990-33

181 mm /25 mm
5413521990333
SU12/M 300

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeldffel/Cuchara de café
REF : 990-3

145 mm / 2,0 mm
5413521990036

SU 12 / M 600

- S

[l

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF: 990-14

190 mm / 2,5 mm
5413521990142
SU12 /M 300

. Y

Steak knife

Couteau steak/ Steakmes
Steakmesser/ Cuchillo de carne
REF: 990-45

237mm /80 gr

5413521990456

SU12 /M 240

ORSAY | 1M
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel
REF : 990-4

145 mm / 2,0 mm

5413521990043

SU12/M 600

o —

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF: 990-15

190 mm / 2,5 mm
5413521990159
SU12 /M 300
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18 Cr | 25 mm

Mirror polished

Fjord

Timeless and sleek design at an entry level
price point. A quality cutlery set that is a
perfect fit with any Scandinavian-style
home interiors.

=

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF:1900-1

2 mm /25 mm
5413521900011
SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF :1900-6

210 mm / 54 gr
5413521900066
SU12 /M 240

N

Fish knife
Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado

REF:1900-17

21 mm /1,8 mm
5413521900172
SU12 /M 300

e — 1
L —

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF :1900-2

2 mm /25 mm
5413521900028

SU12 /M 300

S
S

Salad server
Service salade/ Slabestek

Salatbesteck/ Servicio ensalada

REF :1900-10

230 mm /2,5 mm
5413521900103
SU1/M120

[
o

Cocktail spoon
Cuillere cocktail/ Cocktaillepel

Cocktaillsffel/ Cuchara de coctel

REF:1900-25

200 mm /2,0 mm
5413521900257
SU12 /M 300

S

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF:1900-3

140 mm /1,8 mm
5413521900035
SU12 /M 600

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF : 1900-14

188 mm /1,8 mm

5413521900141

SU12 /M 300

 —

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF:1900-26

103 mm /1,0 mm
5413521900264
SU 12 / M 1200

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF:1900-5
238 mm/ 71gr
5413521900059
SU12/M120

S

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF : 1900-15

188 mm /1,8 mm

5413521900158

SU12 /M 300
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18 Cr | 25 mm

Mirror polished

Salsa

The curved design of the Salsa cutlery
offers a modern and feminine alternative
to other more traditional.

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF:982-1

206 mm /25 mm
5413521982017

SU12 /M 300

- —

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF:982-5
222mm /77 gr
5413521982055
SU12 /M 240

—

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF:982-15

185 mm / 2,0 mm
5413521982154
SU12 /M 300

_\-—*/______,________/
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Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF:982-2

205 mm /25 mm
5413521982024
SU12 /M 300

— _”)-————--—/

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF:982-6

205 mm /59 gr
5413521982062
SU12 /M 240

~ N

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado

REF:982-17

199 mm / 2,0 mm
5413521982178
SU12 /M 300

L
Tea spoon
Cuillere & café/ Koffielepel

Kaffeeldffel/Cuchara de café

REF:982-3

140 mm /1,8 mm
5413521982031
SU12 /M 600

_—
( ’

P

Salad server
Service salade/ Slabestek

Salatbesteck/ Servicio ensalada

REF: 982-10

235 mm /25 mm
5413521982109
SU1/M120

e

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF:982-26

114 mm /15 mm
5413521982260
SU 12 /M 600

SALSA |
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:982-4

140 mm /1,8 mm
5413521982048
SU 12 /M 600

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF:982-14

185 mm / 2,0 mm
5413521982147
SU12 /M 300

-I"_,__—-L_'--.- '/

Fruit-butter knife

115

Couteau fruit-beurre/ Fruit-botermes

Frichte-Buttermesser/ Cuchillo de

frutas-mantequilla

REF:982-40
160 mm / 41gr
5413521982406
SU 12 / M 300
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18 Cr | 25 mm

Mirror polished

Ecobaguette

A range of French-style cutlery for a classic
and timeless touch at the best price.

Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF : 2611-1

208 mm /2,5 mm
5413521611016

SU 12 / M 300

)

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF: 2611-5

239 mm /90 gr
5413521611054
SU12/M120

=

Fish fork
Fourchette poisson/ Visvork
Fischgabel/ Tenedor pescado

REF: 2611-16

175 mm / 2,0 mm
541352161160
SU12 /M 300

-

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 2611-2

208 mm /2,5 mm
5413521611023

SU 12 / M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre
REF : 2611-6

212 mm /62 gr

5413521611061

SU12/M120

Fish knife
Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado

REF: 261117

196 mm / 2,0 mm
541352161177
SU12 /M 300

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeldffel/Cuchara de café
REF : 2611-3

138 mm /1,8 mm

5413521611030

SU 12 / M 600

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF : 2611-14

182 mm /2,0 mm

5413521611146

SU12 /M 300

-

-

Mocca spoon

Cuillere moka/ Mokkalepel
Mokkaléffel/ Cuchara de moka

REF: 2611-26
Mmm /18 mm
5413521611269
SU12 /M 600

ECOBAGUETTE | 17
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF: 2611-4

145 mm /1,8 mm
5413521611047
SU 12/ M 600

<

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre
REF : 2611-15

180 mm / 2,0 mm

5413521611153

SU12 /M 300
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18 Cr | 25 mm

Mirror polished

Opera

A timeless design that will add lustre to
any occasion. Ideal cutlery set for venue/
function room owners and caterers,

courtesy of its ergonomics and high quality.

Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 968-1

209 mm /25 mm
541352196801

SU12 /M 300

. SR l.—E—Q’

Table knife
Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa

REF: 968-5

240 mm / 81gr
5413521968059
SU12 /M 240

- ey,
~ - b

— ——
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Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado

REF : 968-16

174 mm /25 mm
5413521968165
SU12 /M 300

S>—

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF : 968-2

209 mm /25 mm
5413521968028
SU12/ M 300

L L—a

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF: 968-6

204 mm / 68 gr
5413521968066
SU12 /M 240

Fish knife

Couteau poisson/ Vismes
Fischmesser/ Cuchillo pescado
REF: 968-17

197 mm/25gr

5413521968172

SU12 /M 300

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café
REF : 968-3

144 mm / 2,0 mm
5413521968035

SU 12/ M 600

— = h
—_— S ——

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF : 968-14

186 mm / 25 mm

5413521968141

SU12 /M 300

—_——
Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF: 968-26

120 mm / 2,0 mm
5413521968264
SU12 /M 600

OPERA | 119

Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF: 968-4

144 mm /2,0 mm
5413521968042
SU 12/ M 600

E >
Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF: 968-15

185 mm / 2,5 mm
5413521968158
SU12 /M 300

~ e

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF: 968-45
223 mm /84 gr
5413521968455
SU12 /M 240
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18Cr | 25 mm

\ Mirror polished
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Ingres

price.

i . Simple and classic cutlery, at an affordable

I
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Table fork
Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa

REF:1700-1

212 mm / 25 mm
5413521170018
SU12 /M 300

=)

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF:1700-5
235mm /94 gr
5413521170056
SU12/M120

Serving spoon

Cuillere service/ Opdienlepel
Servierléffel/ Cuchara servicio
REF:1700-12

233mm /25 mm

000000000000000
SU1/M120

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado
REF:1700-17

194 mm /2,5 mm

5413521170179

SU12 /M 300

-

-’

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka
REF :1700-26

18 mm /2,0 mm

5413521170261

SU12 /M 600

D =

Table spoon
Cuillere table/Tafellepel

Tafellbffel/ Cuchara de mesa
REF :1700-2

210 mm /25 mm
5413521170025

SU12 /M 300

e———D

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre
REF:1700-6

2N mm / 67 gr

5413521170063

SU12 /M 240

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF:1700-14

185 mm / 2,5 mm
5413521170148
SU12 /M 300

dib

Ouyster fork
Fourchette & huitres/ Oestervork

Austerngabel/ Tenedor de ostra

REF:1700-19

136 mm / 2,0 mm
5413521170193
SU12 /M 600

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF:1700-3

144 mm /2,0 mm
5413521170032
SU12 /M 600

p——m

Cake server
Pelle & tarte/ Taartschep
Tortenheber/ Pala de tarta

REF:1700-8

254 mm /25 mm
5413521170087
SU1/M120

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

INGRES |

Cake fork
Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel

REF :1700-4

148 mm / 2,0 mm
5413521170049
SU12 /M 600

Chips server
Pelle & frites/ Frittenschep
Frittenléffel/ Cuchara para fritos

REF:1700-9

250 mm / 25 mm
5413521170094
SU1/M120

i

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado

REF:1700-15 - -~ REF:1700-16
184 mm / 2,5 mm 181mm / 25 mm
5413521170155 5413521170162
SU12 /M 300 SU 12 /M 300

- I -
B— o - =)
Snail fork Cocktail spoon

Fourchette & escargots/ Slakkenvork
Schneckengabel/ Tenedor caracol
REF:1700-20

144 mm /1,8 mm

5413521170209
SU12 /M 600

Cuillére cocktail/ Cocktaillepel
Cocktaillsffel/ Cuchara de coctel
REF:1700-25

195 mm /2,0 mm

5413521170254
SU12/M 300

121
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Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

l..iff}--Illll

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

‘_‘:‘E-—

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

TRAPEZ | 123

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF:2004-1 REF:2004-2 REF:2004-3 REF:2004-45
200 mm /2,3 mm 200 mm /23 mm 140 mm /1,9 mm 229 mm /49 gr
5413521240018 5413521240025 5413521240032 5413521240452
SU12 /M 300 SU12 /M 300 SU12 /M 300 SU12 /M 240

18 Cr | 23 mm

Matt polish

Trapez

You will instantly recognise Trapez by its
trapezoid lines and the striking combination
of black and stainless steel. The satin look
lends the stainless steel a unique design.



ETERNUM YOUNG

Isabelle

The Isabelle cutlery is synonymous with
elegance and simplicity, all at a relatively

attractive price.

18 Cr | 2,2mm

Mirror polished

UiG
|

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF : 2010-1

206 mm / 2,2 mm
5413521201019

SU12 /M 300

e e——
Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF: 2010-5
228 mm /71gr
5413521201057
SU12 /M 240

-
Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa

REF: 2010-2

200 mm /2,2 mm
5413521201026
SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF: 2010-6

208 mm / 67 gr
5413521201064
SU12 /M 300

®='’

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeldffel/Cuchara de café

REF: 2010-3

144 mm /1,8 mm
5413521201033
SU12 /M 600

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF: 2010-14

195 mm / 2,2 mm
5413521201149
SU12 /M 300

ISABELLE | 125
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF: 2010-4

148 mm /1,8 mm
5413521201040
SU12 /M 600

- '

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre

REF: 2010-15

189 mm / 2,2 mm
5413521201156

SU 12 /M 300
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18 Cr | 25 mm

Mirror polished

Octo

Economical cutlery with a simple design,
that combines perfectly with hexagonal
plates.

il

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF :1790-1

198 mm / 2,5 mm
5413521790018

SU 12 /M 300

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF :1790-5

233 mm /91 gr

5413521790056

SU12/M120

_—
Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre
REF : 1790-15

180 mm /2,2 mm

5413521790155

SU12 /M 300

-

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa
REF :1790-2

195 mm / 2,5 mm
5413521790025

SU 12 /M 300

Dessert knife

Couteau dessert/ Dessertmes
Dessertmesser/ Cuchillo de postre
REF : 1790-6

215 mm /79 gr

5413521790063

SU12/ M 240

i

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado
REF : 1790-16

191 mm /2,2 mm

5413521790162

SU 12 /M 300

-

< |

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café
REF:1790-3

139 mm /1,8 mm
5413521790032

SU 12 / M 600

Cake server

Pelle & tarte/ Taartschep
Tortenheber/ Pala de tarta
REF :1790-8

243 mm /25 mm
5413521790087

SU1/M120

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado
REF : 1790-17

201mm /2,2 mm

5413521790179

SU12 /M 300

ocTo | 127

Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF:1790-4

144 mm /1,8 mm
5413521790049
SU 12 / M 600

il

Dessert fork

Fourchette dessert/ Dessertvork
Dessertgabel/ Tenedor de postre
REF :1790-14

190 mm /2,2 mm

5413521790148

SU12 /M 300

-

-

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka
REF : 1790-26

108 mm /1,8 mm

5413521790261

SU 12 /M 600
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Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 1922-1

198 mm / 2,2 mm
5413521922013

SU 12 /M 300

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF:1922-5

230 mm / 81gr
5413521922051
SU12 /M 240

18 Cr | 2,2mm

E= - : ]
Mirror polished
Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF:1922-26

116 mm /15 mm
5413521922266
SU12 /M 300

Aude

This ageless, subtly curved design makes
AUDE a popular cutlery range on any
dinner table, worthy of gracing any
occasion.

o—

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa
REF:1922-2

198 mm / 2,2 mm
5413521922020

SU12/ M 300

)
Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre
REF : 1922-6

204 mm / 60 gr

5413521922068

SU12 /M 300

| J'|"f
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Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado

REF :1922-16

181 mm /2,0 mm
5413521922167
SU12 /M 300

S—

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeléffel/Cuchara de café
REF :1922-3

145 mm /1,8 mm

5413521922037
SU 12 / M 600

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF:1922-14

178 mm / 2,0 mm
5413521922143
SU12 /M 300

\H-\__f_.—-_--‘_)

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado

REF :1922-17
203mm /2,0 mm
5413521922174
SU12 /M 300

AUDE | 129
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel
REF:1922-4

153 mm /1,8 mm

5413521922044

SU 12/ M 600

—_

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre
REF : 1922-15

178 mm / 2,0 mm

5413521922150

SU 12 /M 300

-

Cocktail spoon
Cuillere cocktail/ Cocktaillepel

Cocktaillsffel/ Cuchara de coctel

REF:1922-25

197 mm / 2,0 mm
5413521922259
SU 12 /M 600



ETERNUM YOUNG

18 Cr | 2,2mm

Mirror polished

Frida

Frida is a sleek cutlery series suited for
everyday use. This series is well priced and
has been hugely expanded with up to 20
available references.

=

1l

Table fork

Fourchette table/Tafelvork
Tafelgabel/Tenedor de mesa
REF : 958-1

202 mm /2,2 mm
5413521958012

SU12 /M 300

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa
REF : 958-5S

212 mm / 81gr

5413521958050

SU 12/ M 300

Chips server

Pelle ¢ frites/ Frittenschep
Frittenléffel/ Cuchara para fritos
REF : 958-9

244 mm /30 mm

5413521958098
SU1/M120

.

11|

Dessert fork
Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre
REF : 958-14

166 mm / 2,0 mm

5413521958142

SU12 /M 300

Icecream spoon

Pelle & glace/ ljslepeltie
Eisloffel/ Cuchara helados
REF : 958-18

138 mm /18 mm
5413521958180

SU12 /M 600

v

Cocktail spoon
Cuillere cocktail/ Cocktaillepel

Cocktailléffel/ Cuchara de coctel

REF: 958-25

200 mm /1,8 mm
5413521958258
SU12 /M 300

.

-

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 958-2

194 mm /2,2 mm
5413521958029

SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre
REF : 958-6S

198 mm / 60 gr

5413521958067

SU 12 /M 300

v

Salad server

Service salade/ Slabestek
Salatbesteck/ Servicio ensalada
REF : 958-10

195 mm /2,0 mm

5413521958104
SU1/M120

T

L &

Dessert spoon
Cuillere dessert/ Dessertlepel

Dessertléffel/ Cuchara de postre
REF : 958-15

169 mm / 2,0 mm

5413521958159

SU12 /M 300

Ouyster fork
Fourchette & huitres/ Oestervork

Austerngabel/ Tenedor de ostra

REF: 958-19

137 mm /1,8 mm
5413521958197
SU12 /M 600

-

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF: 958-26

N9 mm /1,8 mm
5413521958265
SU12 /M 600

v

Tea spoon

Cuillere & café/ Koffielepel
Kaffeeldffel/Cuchara de café
REF:958-3

132mm /18 mm
5413521958036

SU12 /M 600

Soup ladle
Louche/ Pollepel

Suppenschépfer/ Cuchardén

REF: 958-7

305 mm/ 2,8 mm
5413521958074
SU1/M120

€

Gravy ladle

Cuillere & sauce/ Sauslepel
Saucenléffel/ Cazo de salsa
REF : 958-11

179 mm /25 mm
5413521958111

SU1/M120

1]

Fish fork
Fourchette poisson/ Visvork

Fischgabel/ Tenedor pescado
REF : 958-16

197 mm / 2,2 mm

5413521958166

SU12 /M 300

Snail fork
Fourchette & escargots/ Slakkenvork

Schneckengabel/ Tenedor caracol
REF : 958-20

145 mm /1,8 mm

5413521958203

SU12 /M 600

Couteau beurre mono
Botermes mono

REF : 958-27B

168 mm /2,0 mm
5413521958272
SU1
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Cake fork

Fourchette gateau/ Taartvorkje
Kuchengabel/ Tenedor de pastel
REF:958-4

140 mm /1,8 mm

5413521958043

SU12 /M 600

Cake server
Pelle & tarte/ Taartschep

Tortenheber/ Pala de tarta
REF: 958-8

253 mm / 2,5 mm
5413521958081

SU1/M120

"--.

Serving spoon

Cuillere service/ Opdienlepel
Servierléffel/ Cuchara servicio
REF : 958-12

250 mm/ 2,2 mm

5413521958128

SU1/M120

Fish knife
Couteau poisson/ Vismes

Fischmesser/ Cuchillo pescado
REF : 958-17

205 mm /2,0 mm

5413521958173

SU 12 /M 300

I
Serving fork
Fourchette service/ Opdienvork

Aufschnittgabel/ Tenedor servicio

REF: 958-21

21 mm /25 mm
5413521958210
SU1/M120

— ™

Steak knife
Couteau steak/ Steakmes

Steakmesser/ Cuchillo de carne

REF: 958-45
233 mm / 61gr
5413521958456
SU12 /M 300



ETERNUM YOUNG

18 Cr | 20 mm

Mirror polished

Diva

Not only does this cutlery set have a sleek
and restrained design, it also comes at an
attractive price. Comes standard with a
steak knife.

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF : 1721-1

207 mm /2,0 mm
5413521721012

SU12 /M 300

—

-

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF:1721-26

101 mm /1,2 mm
5413521721265
SU12 /M 600

-

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF :1721-2

205 mm /2,0 mm

5413521721029
SU 12 / M 300

—

v

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café
REF :1721-3

146 mm /12 mm

5413521721036

SU12 /M 600
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Steak knife

Couteau steak/ Steakmes
Steakmesser/ Cuchillo de carne
REF : 1721-45

229 mm / 64 gr

5413521721456
SU12 /M 240



ETERNUM YOUNG

18 Cr | 20 mm

Mirror polished

New Carmen

Simple and economical cutlery in a plain
style that will adapt to any table design.

Il

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF : 315-1

189 mm / 2,0 mm
5413521315013

SU12 /M 300

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa
REF: 315-5

213 mm / 63 gr

5413521315051

SU12 /M 300

-

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF: 315-2

190 mm / 2,0 mm
5413521315020
SU12 /M 300

v

Cocktail spoon
Cuillere cocktail/ Cocktaillepel

Cocktaillbffel/ Cuchara de coctel

REF: 315-25

174 mm /15 mm
5413521315259
SU12 /M 300

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeldffel/Cuchara de café

REF: 315-3

134 mm /15 mm
5413521315037
SU12 /M 600

-

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka
REF : 315-26

114 mm /15 mm

5413521315266

SU12 /M 600
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel

REF: 315-4

140 mm /1,5 mm
5413521315044
SU12 /M 600




ETERNUM YOUNG

18 Cr | 2,2mm

Tumbling polished

Verona

Verona has a unique finish: the series is
vibration polished and comes with polished
side surfaces, making sure this cutlery set is
very comfortable in the hand.

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa
REF : 319-1

198 mm / 2,2 mm

5413521319071

SU12 /M 300

Dessert knife
Couteau dessert/ Dessertmes

Dessertmesser/ Cuchillo de postre

REF: 319-6

195 mm /35 gr
5413521319066
SU12 /M 300

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 319-2

191 mm /2,0 mm
5413521319028

SU12 /M 300

f— —

= »

Dessert fork

Fourchette dessert/ Dessertvork

Dessertgabel/ Tenedor de postre

REF: 319-14

174 mm /1,8 mm
5413521319141
SU12 /M 300

——

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF: 319-3

134 mm /15 mm
5413521319035
SU12 /M 600

Dessert spoon

Cuillere dessert/ Dessertlepel
Dessertléffel/ Cuchara de postre
REF : 319-15

171mm /1,8 mm

5413521319158
SU 12 / M 300
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L

Table knife

Couteau table/ Tafelmes
Tafelmesser/ Cuchillo de mesa
REF : 319-5

214 mm / 65 gr

5413521319059

SU12 /M 240

_—
Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF : 319-26

112 mm /15 mm
5413521319264
SU12 /M 600



ETERNUM YOUNG

18 Cr | 20 mm

Tumbling polished

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF: 951-1

185 mm / 2,0 mm
5413521951013
SU12 /M 300

e —

Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF: 951-5

210 mm / 40 gr
5413521951051
SU12 /M 300

.r

Table spoon

Cuillere table/Tafellepel
Tafelléffel/ Cuchara de mesa
REF : 951-2

188 mm /1,8 mm
5413521951020

SU12 /M 300

Cocktail spoon
Cuillere cocktail/ Cocktaillepel

Cocktaillsffel/ Cuchara de coctel

REF: 951-25

202 mm /15 mm
5413521951259
SU12 /M 300

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café

REF: 951-3

137 mm /15 mm
5413521951037
SU12 /M 600

—
s

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF: 951-26

115 mm /12 mm
5413521951266
SU12 /M 600
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Cake fork
Fourchette gateau/ Taartvorkje

Kuchengabel/ Tenedor de pastel
REF : 951-4

142 mm /15 mm

5413521951044

SU12 /M 600

Veésuve

Vésuve is a timeless series. Simple and
elegant low-cost cutlery, which suits any
style of table decoration.




ETERNUM YOUNG

18 Cr | 20 mm

Tumbling polished

Modena

Low-cost, stylish and contemporary cutlery.

Table fork
Fourchette table/Tafelvork

Tafelgabel/Tenedor de mesa

REF:957-1

189 mm / 2,0 mm
5413521957015
SU12 /M 300

-

Mocca spoon
Cuillere moka/ Mokkalepel

Mokkaléffel/ Cuchara de moka

REF:957-26

114 mm /12 mm
5413521957268
SU12 /M 600

-

Table spoon
Cuillere table/Tafellepel

Tafelléffel/ Cuchara de mesa

REF:957-2

186 mm /1,8 mm
5413521957022
SU12 /M 300

-

Tea spoon
Cuillere & café/ Koffielepel

Kaffeeléffel/Cuchara de café
REF : 957-3

135 mm /15 mm
5413521957039

SU12 /M 600
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Table knife
Couteau table/ Tafelmes

Tafelmesser/ Cuchillo de mesa

REF: 957-5

209 mm / 40 gr
5413521957053
SU12 /M 300



ETERNUM YOUNG

18 Cr | 0,5mm

Tumbling polished

Gozo

The Gozo model is a sustainable alternative
to plastic or bamboo cutlery. 100%
recyclable and reusable, this cutlery is also
dishwasher safe.

T ——

1000 Forks
1000 Fourchettes /1000 Vorken
1000 Gabeln /1000 Tenedores

REF : 430-1/1000
167 mm / 0,5 mm
5401038430015
SU1

50 Boxes 20 forks
50 Boites de 20 fourchettes/ 50 Doos
20 vorken

50 Etui 20 Gabeln / 50 cajas de 20
tenedores

REF : 430-120/50
167 mm / 0,5 mm
5401038430213
SU1

Rl E

500 Sets 3 pces+napkin
500 Sets 3 pces + serviette
500 Sets 3 st. + handdoek
500 Sets 3 Stuck+Napkin
500 Sets 3 piezas+parivelo

REF : 430-54/500
5401038430404
SU1

L
1000 Tea spoons

1000 Cuilleres & café/ 1000
Koffielepels

1000 Kaffeeléffel/ 1000 Cucharas
de café

REF : 430-3/1000
128 mm /0,5 mm
5401038430039
SU1

50 Boxes 20 Tea spoons
50 Boites de 20 cuilleres cafe/ 50
Doos 20 koffielepels

50 Etui 20 Kaffeeléffel / 50 cajas de
20 Cucharas de café

REF : 430-320/50
128 mm /0,5 mm
5401038430237
SU1

GOZzO

1000 Knives

1000 Couteaux / 1000 Messen
1000 Messer /1000 Cuchillos
REF : 430-5/1000

167 mm / 0,5 mm

5401038430053
SU1

50 Boxes 20 knives
50 Boites de 20 couteaux,/ 50 Doos
20 messen

50 Etui 20 messer/ 50 cajas de 20
cuchillos

REF : 430-520/50
167 mm / 0,5 mm
5401038430251
SU1
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18 Cr | 40 mm

Mirror polished

NEW

Napoli

This 16-piece Napoli set is the ideal basic
set to have in your kitchen. With 4 forks,
knives and (tea) spoons, your are all set to
go to the table!

Napoli Polished

SET 16 PIECES IN STOCK

Set 16 pce

REF :1740-BP16
5413521174634
SU1

Napoli Black

SET 16 PIECES IN STOCK

Set 16 pce

REF :1745-BP16
5413521745636
SU1

Napoli Gold

SET 16 PIECES IN STOCK

Set 16 pce

REF :1743-BP16
5413521743632
SU1

Included in the set:

— )

4 Table forks
4 Fourchettes table/ 4 Tafelvorken

4 Tafelgabeln/4 Tenedores de mesa
206 mm /3,0 mm

— )

4 Tea spoons
4 Cuilleres & café/ 4 Koffielepels

4 Kaffeelosffel/4 Cucharas de café
142 mm /2,0 mm

Included in the set:

=

4 Table forks
4 Fourchettes table/ 4 Tafelvorken

4 Tafelgabeln/4 Tenedores de mesa
206 mm /3,0 mm

|

4 Tea spoons
4 Cuilleres & café/ 4 Koffielepels

4 Kaffeeléffel/4 Cucharas de café
142 mm /2,0 mm

Included in the set:

|

4 Table forks
4 Fourchettes table/ 4 Tafelvorken

4 Tafelgabeln/4 Tenedores de mesa
206 mm /3,0 mm

QJJ e

4 Tea spoons
4 Cuilleres & café/ 4 Koffielepels

4 Kaffeelsffel/4 Cucharas de café
142 mm /2,0 mm

NAPOLI

— )

4 Table spoons
4 Cuilleres table/4 Tafellepels

4 Tafelléffel/ 4 Cucharas de mesa
205 mm / 3,0 mm

4 Table knives
4 couteaux table/ 4 Tafelmessen

4 Tafelmesser/ 4 Cuchillos de mesa
228 mm /83 gr

4 Table spoons
4 Cuilleres table/4 Tafellepels

4 Tafelléffel/ 4 Cucharas de mesa
205 mm /3,0 mm

D ——

4 Table knives
4 couteaux table/ 4 Tafelmessen

4 Tafelmesser/ 4 Cuchillos de mesa
228 mm /83 gr

®—

4 Table spoons
4 Cuilleres table/4 Tafellepels

4 Tafelléffel/ 4 Cucharas de mesa
205 mm /3,0 mm

—

4 Tea spoons
4 Cuilleres & café/ 4 Koffielepels

4 Kaffeelsffel/4 Cucharas de café
142 mm /2,0 mm
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STEAK KNIVES

Steak Knives

Designed to cut meat easily, the Steak Knives collection
guarantees an excellent cutting quality. Thanks to the quality of
the steel, ETERNUM steak knives offer a remarkable cutting edge

and durability over time.

ecernumae



ORNO

Knives outside our cutlery models

ORNO Steak knife - ABS handle

Steel: 5Cr15Mov e a e, | Y _ m
REF: 776-A
232 mm / 64 gr . X NEW . NEW X .
5413521077614 Vertical blade steak knife Round steak knife Forged with 3 rivets
SU1/M120
Steel : X50CrMov15

REF:778-0 REF: 767 REF: 773

240 mm / 61gr 218 mm / 34 gr 231mm / 78 gr

5413521077836 5413521007673 5413521007734

SU1/M120 SUT/M160 SUT/M120

2 A ' ~

Pakkawood «grills» Pistol Orfevre Rubis brown

ORNO Steak knife - Walnut handle

Steel : 5Cr15Mov

REF: 776-W Steel : Nitrox ©
232 mm /58 gr .
5413521077621 REF : 775 REF REF: 813
SU1/M120 250 mm / 80 gr 233 mm / 61 gr 243 mm / 76 gr
5413521007758 5413521999459 5413521008137
SU1/M160 SU12/M 240 SU1/M120
N T—  E—— Ty Ty
=\ S-. 5y
Rubis cream Atoll Black Steak knife ABS
ORNO Steak knife - Olivewood handle Steel : Nitrox ©
REF : 763
Steel : 5Cri5Mov REF : 814 REF: 762 218 mm / 38 gr
. 243 mm / 76 gr 223mm / 35 gr 5413521007635
REF: 776-0 5413521008144 5413521007628 SU1/ M504
232mm / 64 gr SU1/M120 SU1/M300
5413521077638
SU1/M120
NEW

ORNO Steak knife - Marble handle

Steel: 5Cr15Mov

REF : 776-MW
232 mm / 64 gr
5413521077621
SU1/M120




STEAK KNIVES

Knives linked to a collection

—

NEW BLADE

Alaska

REF: 2080-45
226 mm / 68 gr
5413521208452
SU12 /M 240

Arcade NEW BLADE

REF :1620-45

238 mm /106 gr
5413521620452
SU12 /M 120

Oslo

REF :1930-45
244 mm /112 gr
5413521930452
SU 12 /M120

Sonate

REF:977-45

229 mm / 82 gr
5413521977457
SU12 /M 120

Orsay

REF:990-45
237 mm /80 gr
5413521990456
SU12 /M 240

Trapez

REF: 2004-45
229 mm /49 gr
5413521240452
SU12 /M 240

Alinea

REF : 3020-45
248 mm /121 gr
5413521320451
SU12 /M120

Ascot

REF: 3050-45
236 mm /M4 gr
5413521350458
SU12 /M120

"’77—7;/22‘

Slow

REF:3040-45
236 mm /98 gr
5413521340459
SU12 /M120

(1
l
lI
Il
&

Utah

REF: 973-45
225 mm / 82gr
5413521973459
SU12 /M 240

Opera

REF: 968-45
223 mm / 84 gr
5413521968455
SU12 /M 240

——

S =)

Anser

REF :1670-45
235 mm /M3 gr
5413521670457
SU12 /M120

Atlantis

REF : 3010-45
238 mm /108 gr
5413521310452
SU12 /M 120

T—

NEW BLADE
X-Lo

REF : 3090-45
248 mm / 84 gr
5413521309456
SU12 /M 120

Doria

REF : 8004-45
215 mm / 64 gr
5413521804456
SU12 /M 240

Frida

REF:958-45
233 mm / 61gr
5413521958456
SU 12 /M 300

&7_'3

Anzo

REF : 1820-45E
235 mm /115 gr
5413521820456
SU12 /M120

Baguette

REF : 1610-45
236 mm /94 gr
5413521610453
SU12 /M 240

R, T ——

X-15

REF : 1860-45
243 mm /137 gr
5413521860452
SU12 /M120

Rustic

REF: 8005-45

225 mm / 8,0mm
5413521805453
SU12 /M 240

Diva
REF:1721-45
229 mm / 64 gr
5413521721456
SU12 /M 240

COLLECTION

New blades : Micro-serration

At Eternum, we're always keen to combine cutting performance with aesthetic elegance, values at the
heart of our expertise. With this in mind, we have redesigned certain models in our models to offer an
even more satisfying tasting experience.

We've replaced the traditional teeth with an innovative new micro-serration, developed using cutting-
edge technology. This evolution offers a clean, precise cut while retaining a harmonious aesthetic
appearance, perfectly in tune with the Eternum standards.

With this new finish, Eternum products not only guarantees impeccable performance, but also a design
that enhances your table.
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Gastronum

Elégants et intemporels, les accessoires Gastronum permettent
de dresser les plus belles tables. Congue en acier inoxydable,

la collection compléte 'assortiment de coSUerts ETERNUM.

De stijlvolle en tijdloze Gastronum-accessoires zijn perfect
voor het dekken van een mooie tafel. Deze roestvrijstalen collectie

is een aanvulling op het ETERNUM-bestek.

gastré¥num
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Overview

Key

NEW NEW
Gastropan Black edition Tableware Coffee/Tea
P.156 P.158 P.164
o <»
1 k
= -
| 3—
. Specific Miscellaneous
Serving cutlery Table Cutlery Tray
P.170 P.172 P.178 P.178
|
I
mirn —.
_— " — el n
g"—‘"ﬁ;" i L‘ J I !‘ : \———-/

Champagne Bucket
P.180

¥ -

A (MM) D (MM) GR

Interior length Thickness Gram

B (MM) E (MM) u/M

Exterior length Height SU / Mastercarton
C (MM) F (CL)

Width Capacity



GASTRONUM GASTROPAN- BLACK EDITION | 157
Gastropan % Black edition %
Experience the ultimate culinary MUST HAVE. Eternum introduces the Gastronum Black edition: a full table accessory range available in black matt.

This advanced non-stick, scratch-proof, 3-PLY masterpiece simplies cooking. With additional base

for extra stability & faster heat distribution, it’s versatile across all stovetops. Say goodbye to tedious

cleanup. Elevate your cooking with the Gastropan - where quality and innovation converge...

Teapot Coffee pot
Ref: 0.35L:9-213B Ref: 035L:9-212B

18/10 « 0.6L:9-208B
Non-stick coating PTFE 1L:9-206B
18/10
Ref - Non-stick coating PTFE
N [ i
0000 \\f:,,) w204, S @ 20 cm: 10120 Creamer Bill tray
o Ref:  0.15L:9-240B Ref: 2050B
INDUCTION CERAMIC GAS ELECTRO .
Q 24 cm: 10124 035 L - 9-214B 18/0
3 ply : optimal heating @ 28 cm: 10128 0.6L:9-210B Black PVD
71 1L:9-2058
\\ //ﬁ 18/10
~ Non-stick coating PTFE
SPly: BS EN 12875-1: Sfork
extra stability Dishwasher safe Specially designed for amuse-bouches and walking dinners.Sfork

is a contraction of Spoon, Fork, Knife, as it allows you to do

e NV . . .
& MY “S“ BS EN 12983-1: 2000+A1: 2004 : everything with just one piece of cutlery.
Mechanical hazard - Heat resistance - Torque resistance Ref : 5903

METAL UTENSIL ERGONOMIC OVEN SAFE DISHWASHER Bending strength - Fatigue resistance
SAFE HANDLE SAFE 18/0112 cm

Brushed black PVD




GASTRONUM

Tableware

Gravy boat 22cl

18/10

EAN
REF A B C D E F GR u/M 54135214
401 190 87 0,7 52 22 79 24/192 004016
Table butter dish China

Bell

18/10

EAN
REF A B C D E F GR u/M 5413521+
508 55 90 06 75 282 /54 005082
508-P 208 12 050808

508-C 45 20/120 508002

Table butter dish Glass
Bell

18/10

REF A B C D E F

507 57 90 1 75

507-V

507-C

Fingers bow!

18/10

REF A B C D E F
580 10 15 35 25

GR

318

EAN
UM sarsso
/54 005075
12 050709

20/120 507005

EAN

UM 5413521+

10/100 005808

Crumb scoop

18/10

EAN
REF A B c D E F GR u/M 54135214
770 152 29 1 39 12/300 007703

i

Gravy boat 14 ¢l
18/10

EAN
REF A B C D E F GR u/M 54135214
1514 170 0,7 14 137 24/96 015142

TABLEWARE | 159

Table cloth clip 4 pc

EAN
REF A B C D E F  GR u/M 5413501+
793 60 12/192 007932
Bottle coaster 11,3 cm / 2 pces
18/10

EAN
REF A B C D E F  GR u/M 5413501+
15920 85 13 0,6 10 120 24/72 159204



GASTRONUM

Tableware

o
. f
(s
Set of 4 napkin rings
18/10
REF A B C D E F GR
15924 50 39 1 160
Pudding bowl
REF A B C D E F GR
2940 100 1 40 15 9N

u/M

/72

u/M

50/200

EAN
5413521+

159242

EAN

5413521+
029408

Egg cup

INOX

REF

2300

Icecream cup

18/10

REF

3010

49

100

50

104

EAN
b & F GR UM s ssone
05 52 28 6/48 023000
EAN
o B F G UM e
08 52 76 20/160 030107

Icecream cup eco

18/10

REF A B C D E

3010-E

EAN
5413521+

84 20/160 100305

GR u/M

Table food cover 22cm /24 cm / 26 cm

18/10

REF A B C D E
522 218 228 15

524 240 255 15

526 255 265 15

EAN
5413521+

800 5/20 005228
960 5/20 005242
1020 5/10 005266

GR U/M

Icecream cup

18/10
REF A B C
3020 106

Salt, pepper & mustard eco

Oil & vinegar eco

Salt & pepper set eco

Salt shaker / pepper shaker eco

REF A B C

566/758
566/761
566/768
566/768G

87

F

0,20

TABLEWARE | 161
EAN

GR UM gimson

183 10/80 030206

GR

340
560
215
70

U/M

1/60
12/24
12/72
12/72

EAN
5413521+

566583
566613
566682
566767



GASTRONUM

Tableware

Mustard pot eco

REF A B

758

Mussel platter

18/10

REF A B

425 220 250

12 snails dish

18/10

REF A B
412 165 230

Cooling butter dish

18/10
REF A B
510 146 83

Bouillon bowl 13 cm

18/10
REF A B
730 130 150

&

Banquet holder 20 cm

18/10

REF A B

2020

Bouillon bowl 13 cm Eco

18/10

REF A B

730-E

Shaker 0,7 L

18/10

REF A B

2912
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Coffee/Tea

«» ’
| \
i —— ] * »
L 3 E
5. ~ o
Creamer 3¢l /10 cl Tea infuser Teapot 035L /0,6 L Luxury Cream pot 0,15 L / 0,35 L Luxury
18/10 18/10 18/10 18/10
EAN EAN EAN EAN
REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+
2400P0.03 0,6 300 15 10/240 024007 3M6 150 05 38 24/144 031166 4235 69 1 90 035 340 1/36 042353 4415 48 1 64 015 M6 12/144 044159
2400P0.10 0,6 10,00 33 10/200 240001 4260 81 1 100 0,60 418 /24 042605 4435 65 1 84 035 262 12/72 044357
Y
i : &~
iy o 2 = 4
\-.._...-/'
Sugar dispenser Coffee pot 0,35L/0,6L /1L /18 L Luxury Coffee pot 0,35L/050L /0,90L /160 L Classic Tea pot 0,35 / 0,60 Classic
18/10 18/10 18/10 18/10
EAN EAN EAN EAN

REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+
3125 135 209 1/60 031258 4035 57 1 100 035 308 1/48 040359 6035 58 13 145 035 328 1/36 060357 6235 65 13 128 035 347 1/36 062351

4060 68 1 M9 060 423 1/40 040601 6050 65 15 168 050 443 1/24 060500 6260 76 15 148 0,60 478 1/24 062603

4100 81 1 148 100 682 1/20 041004 6090 77 15 190 090 592 1/12 060906

4180 100 1 180 180 852 1/12 041806 6160 95 15 230 160 860 1/12 061606
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Coffee/Tea

;/

Creamer 0,23 / 0,35 / 0,60 Classic Sugar pot Classic Cream pot 0,15L Nedda Cream pot 0,35L Nedda
18/10 18/10 18/10 18/10

EAN EAN EAN EAN
REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+
6423 52 1 90 023 17 1/48 064232 6628 68 1 15 028 279 1/48 066281 7415 76 66 015 83 10/80 074156 7435 154 86 035 19 10/40 074354
6435 58 13 7 035 275 1/36 064355
6460 65 15 137 0,60 366 /24 064607

-~

Coffee pot 0,35L / 0,6L Nedda Tea pot 0.4L Nedda Sugar bowl Nedda Sugar pot + dish 0,351
18/10 18/10 18/10 18/10

EAN EAN EAN EAN

REF A B C D E F GR u/™M

REF A B C D E F GR U/M 5413521+ REF A B C D E F GR u/M 5413521+ / 5413521+ REF A B C D E F GR U/M 54135214
7035 152 97 035 246 10/40 070356 7240 181 75 040 275 4/32 072404 7615 72 66 015 76 16/64 076150 898 035 239 10/80 008984

7060 175 M4 060 354 10/20 070608



GASTRONUM

Coffee/Tea

Creampot1L/06L/035L/015L

18/10

REF A B C D
9-205 90 1
9-210 78 1
9-214 65 1
9-240 53 08

Tea pot 0,6 L / 0,35L

18/10

REF A B C D
9-209 87 1
9-213 74 1

125
105
90
60

n2
107

1,00
0,60
0,35
0,15

0,60
0,35

GR

385

263

188
91

GR

343
231

u/M
1/24
/36
1/60
1/100

u/M

1/36
1/60

EAN
5413521+

092051
092105
092143
092402

EAN
5413521+

092099
092136

K L2
5 |
-
W
¥
“--..___.-/
Coffee pot1L/060L/035L/15L
18/10
REF A B C D E F
9-206 90 1 150 1,00
9-208 78 1 130 0,60
9-212 65 1 10 035
9-203 100 1 190 150
- >

Coffee pot 0,35 /0,6 /1/15/ 2L Long Spout

18/10

REF A B C D E F
9-231P 65 1 Mno 035
9-232P 78 1 130 0,60
9-233P 90 1 150 1,00
9-234P 100 1 190 150
9-235P 1o 1 210 2,00

GR

460
229
231
684

GR

252
356
512
846
954

u/M

1/24
1/36
1/60
/24

12/48
6/36
1/30
1/12
1/12

EAN
5413521+

092068
092082
092129
092037

EAN
5413521+

092310
092327
092334
092341
092358

Tea pot 0,35 / 0,6 L Long Spout

18/10

REF A B C
9-236P 74

9-237P 87

Tea spoon 1,0 mm

18 CR
REF A B C
953-3 129

E F GR

107 035 248
M2 060 362

E F GR

10

EAN

UM sassons

12/48 092365
6/48 092372

EAN
5413521+

60/1200 953031

U/M

COFFEE/TEA | 169

Sugar tong Sologne

18/10

EAN
REF A B C D E F GR u/™M 5413521+
940-13 123 18 1 32 12/300 940130
Sugar bowl «bistrot»
18/10

EAN
REF A B C D E F GR U/M 5413521+
899 127 05 145 347 1/24 008991



GASTRONUM

Serving cutlery

Absinth spoon

18/10
REF A
77 167

Lemon squeezer

18/10

REF A

2928

O s )
C D
34 1

| —

EAN

FOoGR UM s

25 12/600 007710

EAN
5413521+

34 12/288 029286

F GR u/M

Ice tong

18 CR

REF A B C
2927 180

H\‘R___

EAN
GR UM simsan
45 60/240 029279

Antifreeze ice cream scoop

18/10
REF A B C
3001 175

GR

136

EAN

UM sasson

12/144 030015

Ice cream scoop 45/50/56 mm

18/10

REF A B C D E F
3002-45 45 1 65
3002-56 56 1 53
3002-50 50 1 40

ELATIUTe

e S o st ot gt
5320

Bread knife 20 cm

18/10
REF A B C D E F
5320 200

GR

123
154
133

GR

10

U/M

24/144
12/72
12/72

U/M

6/288

EAN
5413521+

530027
630024
030022

EAN
5413521+

053205

Cake tong

18 CR

REF A B C D

3N5 195 15
.

Wooden box 4 steak forks
Steak fork

18/10
REF A B C D
766-B4 260 130

766 225

SERVING CUTLERY 171
EAN
EF GR UM oims

77 12/240 03159

EAN
EF GR UM oime
30 an 766044

12/300 007666



GASTRONUM

Serving cutlery

:.J
‘::___“"‘ _J
— £
Spaghetti fork Alaska
Spaghetti spoon Alaska
18/10
EAN
REF A B D GR U/M 5413521+
2080-35 219 38 12/300 208353
2080-36 215 58 12/300 208360
Specific Table Cutlery
82
781 s | f;“"_"i
Lobster fork
18/10
EAN
REF A B D GR U/M 5413521+
781 190 2 31 12/300 007819
782 204 25 30 12/600 007826

Spaghetti tong

18 CR

REF A B D E F GR u/M
2926 210 0.8 84 24/144
Lobster fork eco 12 pc

18/10

REF A B D E F GR u/M
783 187 2 104 12/600

EAN
5413521+

029262

EAN
5413521+

007833

Specific Table Cutlery

Grapefruit spoon

18/10

REF A

784

28

Uu/M

12/600

EAN
5413521+

007840

Waffel fork

18/10

REF A

792

350

55

Uu/M

1/100

EAN
5413521+

007925

SERVING CUTLERY - SPECIFIC TABLE CUTLERY

| 173

Basting spoon plain bowl
Basting spoon perforated

18/10

REF A B C D
785 315 2
785P 315 2

Combi fork/spoon tapas

18 CR
REF A B C D
104192 98 12

GR

120
120

GR

10

Uu/M

12/144
12/144

u/M

12/300

EAN
5413521+

007857
078512

EAN
5413521+

041929



GASTRONUM

Specific Table Cutlery

SPECIFIC TABLE CUTLERY | 175

Zakouski spoon orly

18/10

REF A B C D
1420-34 2
1900-34 1.8
973-34 2

Spoon with hook for glass

18 CR
REF A B C D
207760 125 12

GR

33
42
58]

GR

u/M

12/300
1/300
12/300

u/M

12/600

EAN
5413521+

420342
900349
973343

EAN

5413521+

077607

Cranked mocca spoon mat

18 CR
REF A B C
207059 102

Spoon for glass

18 CR
REF A B C
207765 m

m

GR

1

u/M

12/300

u/M

1/300

EAN
5413521+

070592

EAN
5413521+

077652

Cranked cocktail spoon

18 CR

EAN
REF A B C D E F GR Uu/M 5413521+
2M731 200 2 30 12/240 17310

Small tapas spoon

18 CR

EAN
REF A B C D E F GR U/M 5413521+
291162 124 15 n 12/600 911628

Small tapas fork

18 CR

EAN
REF A B C D E F GR u/M 5413521+
291161 121 15 95 12/600 omen
Snail tong
18/10

EAN
REF A B C D E F GR u/M 5413521+

2946 42 12/288 029460
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Specific Table Cutlery

- = ——— |
(o]
() .
e -
Lobster tong Lobster tong eco Utility tong 24 / 40 cm Cranked mocca spoon parly
18 CR 18/10 18 CR 18/10
EAN EAN EAN EAN
REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/M 5413521+ REF A B C D E F GR uU/M 5413521+
301 180 132 12/144 030114 3015 157 102 50/150 030152 v 230 05 77 12/144 03M173 391059 99 2 il 12/600 910591
319 400 08 126 24/144 031197
3030-34 g

®
- -

_ ‘i @ : — T — - 303041
-

L] &—-——-

3030-39
Spades winkles 12 pc Zakouski spoon Appetize Zakouski fork Frida Combi-Stick Appetize
Zakouski fork Appetize
18/10 18 CR 18/10
18 CR
EAN EAN EAN
REF A B C D E F GR u/M 5413521+ o REF A B C D E F GR u/™M 5415521+ REF A B c D E F GR u/M 5413521+
REF A B C D E F GR u/M
3017 7 26 12/120 030176 / 5413521+ 958-39 n7 18 10 12/600 958395 3030-41 228 25 66 12/300 03041M
3030-34 99 M 2 45 12/300 030343

3030-39 00 20 25 21 12/600 030398
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Miscellaneous

,,.-— -‘-“‘\..
/‘\H_‘_‘_ P
/
/' "‘-u\
Eternum Liquid 250 ml Stand for sea-food tray Round tray 41 cm
18/10 18/10 18/10
EAN EAN EAN
REF A B C D E F G UM b REF A B C D E F G UM o0 REF A B C D E F G UM g
9999 0,25 350 1/12 0999090 3400 195 285 200 300 8/32 034006 24 355 410 1 21 1500 5/ 002418

Tray
Octo tray 46 / 51cm Octo tray with handles 46 / 51cm
18/10 18/10
EAN EAN
REF A B C D E F GR u/M 5413521+ REF A B C D E F GR u/™M 54135214
Octo tray 25 / 37 cm Serving tray 40 cm 346 373 463 356 12 23 1600 4/8 003460 346H 373 476 356 12 23 1800 4/8 034600
351 425 510 390 12 23 2000 4/8 003514 351H 425 523 390 12 23 2150 3/6 035102
18/10 18/10
EAN EAN
REF A B C D E F GR U/M 5413521+ REF A B C D E F GR U/M 54135214
325 215 252 196 1 16 376 10/40 003255 540 350 400 1 32 915 /24 005402

337 315 370 270 1 23 840 10/20 003378
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Champagne Bucket

Champagne bucket stand 60 cm Champagne bucket 18 cm Champagne bucket Nedda Ice bucket 12 cm
18/10 18/10 18/10 18/10

EAN EAN EAN EAN
REF A B C D E F GR UM rzene REF A B C D E F  GR UM e, REF A B C D E F  GR UM e, REF A B C D E FGR UM sarzsoe
2900 180 218/300 1 595 2150 /4 029002 2904 190 1 190 325 540 5/30 029040 7908 292 206 1130 /8 079083 2910 107 125 1 120 1 392 1/30 029101

-

Champagne bucket Champagne bucket
14/4 18/10

EAN EAN
REF A B [« D E F GR u/M 54135214 REF A B [« D E F GR u/M 54135214

2905 198 04 210 560 1/10 029057 2908 213 09 210 6 143 /4 029088
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Full black
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Choose
your Packaging

BL50 CBN72 BL122 CG128

Retail

Sets Cash & carry Kraft cards
boxes 12 pcs

Quantities included in the boxes:

16 pcs: BP16 BCC1 BCC2 CA-ACC CA-CTX  CA-CVT CA-CC  CA-CPE Products BL50 CBN72 BL122 CG128

24 pcs: BCN24
[Table fork 12 12 12 12
Fourchette table/Tafelvork /Tafelgabel/Tenedor de mesa
[Table spoon 12 12 12 12

B Cuillere table/Tafellepel /Tafellbffel/ Cuchara de mesa
OXEs [Tea spoon 12 12 12 12
Cuillere & café/ Koffielepel/Kaffeelsffel/Cuchara de café
: : 4 - BLN4 D rt: BLNPAT

24 pcs: BLN24 6 pcs: BLN6CO pcs co esse T 2 2 12 2
Couteau table/ Tafelmes/Tafelmesser/ Cuchillo de mesa
Cake fork 12 12
Fourchette gateau/ Taartvorkje /Kuchengabel/ Tenedor de pastel
Dessert knife 12 12 12
Couteau dessert/ Dessertmes /Dessertmesser/ Cuchillo de postre
Dessert fork 12 12 12
Fourchette dessert/ Dessertvork /Dessertgabel/ Tenedor de postre
Dessert spoon 12 12
Cuillere dessert/ Dessertlepel/ Dessertléffel/ Cuchara de postre
Fish fork 12 12

Fourchette poisson/ Visvork/Fischgabel/ Tenedor pescado

Fish knife 12 12
Couteau poisson/ Vismes / Fischmesser/ Cuchillo pescado

ISalad server (2 pcs) 1 1 1
Service salade/ Slabestek /Salatbesteck/ Servicio ensalada

ISoup ladle 1
Louche/ Pollepel/ Suppenschépfer/ Cuchardn

Cake server 1
Pelle & tarte/ Taartschep /Tortenheber/ Pala de tarta

Chips server 1
Pelle & frites/ Frittenschep/ Frittenléffel/ Cuchara para fritos

[Serving spoon 1
Cuillere service/ Opdienlepel / Servierléffel/ Cuchara servicio




Marketing

POS Material

) Catalogue 5 languages . =
FR-NL-EN-DU-ES NEW 2024

l ecernum
— —
Distinguished cutleny since 1924

Leaflet NEW 2024 | ! ﬂ %
e 5
EN :

Download all our catalogues and pictures:
https://www.eternum.com/en/support-downloads

Placemats - 4 colors Tabletop display

Display Plexi - 4 pieces Display Black - 4 pieces

Ref: Display Black 4 pcs

Display + Cultery holders 18x3 pieces
Ref Display: MG 160
Ref Cutelry holders: Presentoir blanc 160

ETERNUM

| 187
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Notes
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Signature 18/10 Iseo Hammered 96
Modena 140
Adagio 30
Napoli NEW 144
Alaska 42
Nardo 102
Alinea 36
New Carmen 134
Anser 52
Octo 126
Anzo 26
Opera 18
Arcade 40 P
Orca 98
Ascot 46
) Orsay 110
Astoria 38
. Rustic 108
Atlantis 28
Salsa M4
Baguette 50
Trapez 122
Byblos 48
Cento NEW 18 Verona 136
. Vésuve 138
Chatelet 58
Contour 54
Manta NEW 14 A
Steak knives 13Cr
Oslo 32
Petale 24 OUTSIDE COLLECTION
Ruban %6 Atoll Black 149
Slow 34 Forged with 3 rivets 149
i NEW )
Trevi 16 ORNO ABS 148
XI5 20 ORNO Marble NEW 148
xeko a4 ORNO Olive Wood 148
ORNO Walnut 148
. Pakkawood «grills» 149
Classic 18/10
Pistol Orfevre 149
Alfa 90 Round steak knife NEW 149
Artesia 4 Rubis brown 149
Baguette LM 80 Rubis cream 149
Curve 2 Steak knife ABS 149
Elégance 84 Vertical blade steak knife NEW 149
Galaxy 76
Neva Mat 78 LINKED TO A COLLECTION
Orly 88 + 21 articles 150
Ravenna NEW 68
Rivoli 86
18 Cr-18/1
Soft NEw 4 Gastronum 8 Cr-18/10
Sonate 70 Black edition NEW 157
Utah 82 Champagne Bucket 180
Coffee/Tea 164
Gastropan NEW 156
Young 18.Cr Miscellaneous 178
Aude 128 Serving cutlery 170
Diva 132 Specific Table Cutlery 172
Doria 106 Tableware 158
Ecobaguette 16 Tray 178
Fjord 2 Choose your finishing 182
Frida 130 Personalise your products 183
Gozo 142 Choose your packaging 184
Ingres 120 Marketing (POS) 186
Isabelle 124

5413521005082
SU 12 / M 300

= EAN
=== Sale units / Master Carton

DESCRIPTION REF DESCRIPTION REF
Table fork Gairving) o . 23
[ = Fourchette table/Tafelvork 1 - = EIOWC;E’”Z 67 d$COU5 er/ Voors,‘nu;ork
Tafelgabel/Tenedor de mesa elscngabe/lienedonporaliinenay
Carving knife
T0b|§ spoon Couteau & découper/ Voorsnijmes 24
= @ Cuillere table/Tafellepel 2 — Tranchiermesser/ Cuchillo para
Tafellbffel/ Cuchara de mesa trinchar
Teq spoon ) Cocktail spoon
- Cuillere a café/ Koffielepel ) 3 L Cuillere cocktail/ Cocktaillepel 25
Kaffeeléffel/Cuchara de café Cocktailléffel/ Cuchara de coctel
Cake fork ) ) Mocca spoon
- Fourchette gateau/ Taartvorkje 4 — Cuillere moka/ Mokkalepel 26
Kuchengabel/ Tenedor de pastel Mokkaléffel/ Cuchara de moka
Table knife Butter knife
(e Couteau table/ Tafelmes 5 — Couteau beurre/ Botermes 27
Tafelmesser,/ Cuchillo de mesa Buttermesser/ Cuchillo mantequilla
Dessert knife Cheese knife HH
E— Couteau dessert/ Des_sen‘mes 6 [ Couteau fromage MC/ Kaasmes HH 28
Dessertmesser/ Cuchillo de postre Kasemesser HH/ Cuchillo queso MH
Soup ladle Cake knife HH
Louche/ Pollepel ) 7 ’—‘- Couteau tarte MC/ Taartmes HH 29
Suppenschdpfer/ Cuchardn Tortenmesser HH/ Cuchillo pastel MH
Cake server Fish serving fork
- Pelle & tarte/ Taartschep 8 -— Fourchette service/ Visserveervork 30
Tortenheber/ Pala de tarta Fischvorlegegabel/ Tenedor de
Chips server servicio
—‘ Pelle & frites/ Frittenschep 9 Fish serving knife
Frittenléffel/ Cuchara para fritos Couteau service poisson/
Salad server —amld Visserveermes 31
._c. D— Service salade/ Slabestek 10 Fischvorlegemesser/ Cuchillo de
Salatbesteck/ Servicio ensalada servicio pescado
»_‘ Gravy ladle Tasting spoon
Cuillere & sauce/ Sauslepel 1 - & Cuillere a dégustation/ 32
Saucenléffel/ Cazo de salsa Degusrarlfglepe/ -
Serving spoon Gourmetléffel/ cuchara degustacion
-— @ Cuillere service/ Opdienlepel 12 Soup spoon
Servierléffel/ Cuchara servicio -—@ Cuillére & consommé/ Bouillonlepel 33
Dessert fork Kraftbru.heloffe// Cuchara consomé
- Fourchette dessert/ Dessertvork 14 Zakouski spoon
Dessertgabel/ Tenedor de postre .'. Cuillere zakouski/ Zakouskilepel 34
s spoan Zakousk/'/offel/ Cuchara zakouski
- Cuillere dessert/ Dessertlepel 15 Spaghetti fork v _
Dessertlétfel/ Cuchara de postre -— Fourchette spaghetti/ Spaghettivork 35
. Spaghettigabel/ Tenedor de
Fish fork CEETELET
[ —3 Fourchette poisson/ Visvork 16 Pag -
Fischgabel/ Tenedor pescado Spaghetti spoon
Fish knife _. Cuillere spaghetti/ Spaghettilepel 36
) ) Spaghettilsffel/ Cuchara de
> Couteau poisson/ Vismes 17 J—p—
Fischmesser/ Cuchillo pescado pag
e Ssoen Fruit-butter knife
— o A . . Couteau fruit-beurre/ Fruit-botermes
g i/llg f?e/g/,%ceégsrls%ee%iios it - Fruchte-Buttermesser/ Cuchillo de .
! . kU frutas-mantequilla
Ouyster forl f
- Steak knife
- Zogtr;fr?tfbi /}}UT/gs;éoor%Sereg gror;k L — Couteau steak/ Steakmes 45
= - 9 Steakmesser/ Cuchillo de carne
/5:”0" fﬁ'ft ) o Table knife HH
-—c OUrChette a escargots, 20 Couteau table MC / Tafelmes HH
Slakkenvork —— Tafelmesser HH/ Cuchillo de mesa el
Schneckengabel/ Tenedor caracol
Serving fork .
-——a Fourchette service/ Opdienvork 21 DECBRATS i
Aufschnittgabel/ Tenedor servicio — e AL 61
Dessertmesser HH/ Cuchillo de
postre MH
B ) e Product photo
Table KNife cccccscscscsccccececececcccscrcocecectocscscosececee s Product name
RER 670 oI ——— e
236 mm /110 gr ---- Length / Thickness / Weight
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Distinguished cutlery since 1924

Rue de la Posterie, 19
5030 Gembloux
BELGIQUE

tel. : +32 (0) 81 61 25 32

info@eternum.com

www.eternum.com




