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ROYAL PORCELAIN PUBEIG,COMPANY LIMITED

HEAD OFFICE : 9th FlooyMAHATUN PLAZA BUILDING

888/90-92 PLOENCHIT'ROAD, PHATHUMWAN, BANGKOK 10330 THAILAND
TEL ; (662) 253-6823-38, FAX,;.(662) 254-4093-4, (662) 251-1971
www.royalporcelain.co.th™“e=mail: info@royalporcelain.co.th

"The trademarks, logos, and service marks {collectively the "Trademarks") displayed orvthe Royal Porcelain's prodilicts or on publications is registered and/or unregistered
Trademarks of Royal Porcelain Public Company Limited having its registered residence at Mahatun Plaza Bidg, 888/80:92 Ploenchit Road, Patumwan Bangkok 10330 Thailand.
Al use of the Trademarks is governed directly by Royal Porcelain, No additional rights are granted by implication, estoppels, or otherwise. Any unauthorized use or exploitation
of the Trad, without prior written permission from Royal Porcelain Public Company Limited is strictly prohibited.

Text,images, arts, designs, content and all copyrightable works of this publication is the property of Royal Porcelain Public Company Limited and fully protected by Copyright Law
and other restrictions in all territories and jurisdictions as applicable. Reproduction or exploitation by any means of any part of our copyrightable waorks without prior written
permission from Royal Porcelain Public Company Limited is strictly prohibited”.
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All of our products passed the United States Food and Drug Administration (USFDA) in meeting with its international
standards and safety regulations, related particularly to lead and cadmium releases.

* Tip&Trick
Here are some easy tips you can follow to help ensure your Royal Porcelain tableware continues to serve your everyday gourmet for the longest time:
® Hand-wash
- Liquid detergent is best recommended. - Do not put too many plates in a sink at one time as this might cause scatches.
+ Use tea/coffee stain remover to remove such stain. - Use only soft sponge as metal pad can cause scratches or permanent marks on the surface.
® Machine-wash
0 not overload the machine with plates. - Use only the recommended machine-washed liquid detergent.
| Royal Porcelain tableware is dishwasher-safe but gold or platinum decorated ware is recommended to be hand wash.
® Microwave Use
- Except for the metal or gold plated ware, all Royal Porcelain tableware are microwavable.
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Items and Description

Volume Weight h Volume Weight
Code | cm. inch [“op | 9 Code | am. | inch | oz I g?‘
FRUIT SALICER s Mo sl - - %
FOUNDFLAT PLATTER o508 | 15 g | - | - 114
Volume Volume: i
Weight Weight
Code | cm | h | o | il (e |G| Bal e [
ROUNDFLATPIATTER 850 | 315 1% | - | - 1m Pty S R 0o o
(WIDER RIM)
TEA CUPNON o6 - | - om0 15
STACKABLE
COFFEECUPSAUCER | B517 155 Bly | - | - 2
. Ve
Code | cm.  inch mvu‘“”l:‘ w“g'ﬂ"‘ Gode lutmialiinchy m“'“'"l"u weé?rux
ESPRESSO CUP g1 - - | 3R o £l
T ]
FLAT PLATE 8501 | 80 MV 80 NON STACKABLE
a0 | %0 WY | - | - 5
803 | 20 9 | - | - 561
804 | 210 Bl | - | - ey
swm|mws M| - | . 3
805 10 63y | - | - 250
i ESPRESSO CUPSAUCER | 8520 125 4Tl | - | - 13
Volume ; Volume
Weight Weight
Code | cm | inch [ 59“ Code  em. lnr.h. P i
SOUP PLATE 8506 | 285 ol | - | - &40 COFFEE CUP su - - | s ol 2]
STACKABLE 8515 | - -1 oz FiH
COFFEECUPSAUCER | 517 155 6lfg | « | + ) MAXADURA
Volume Weight Volume Weight
Code cm.  inch Code em.  inch H H H ¥
AR ¢ b . Superior in Quality and Design
SALADISOUP PLATE oo 180 | Ty | - | - m ESESSO CLP BB - . |4z 0z 120
ESPRESSO CUP SAUCER | B520 | 125 4Tl | - | - 139
G | | i Weight o] e | oty RS Weight
oL I g oL Iur. g
PASTAPLATE 8509 305 12 - % 1140 COFFEE POTW/LID 85531 4506 1281 854
sl - - | Zis om 560
B2l - - | 408 od0L 388
Code | om | Inch [ Weight Code | am. | inch | Volume Weight
or | Iu. g or | I ¢
OVALPLATTER 510 | 39538 wyms - 153 TEAPOTWILID #5301 .| 2% 08 660
OVAL PLATE 811300 s, 3 . a7 B3 - . 1461 042 395
8512 nsams 550
8513 | 0aais i £
i
Volume: Weight (i ~ Volume Weight
Code | om inch | o o ' Gode am e (g | g [
a7 - - 1
SALAD BOWL B3 20 &y - - g £ t il i
8537 | m5 Ty | - - 653
518 60 6y - - I
B2 130 Sy - - 255
ROUND SALAD BOWL 8577 170 53-4 . . 2

Size could be varied * 2 percent
Capacity could be varied. £ 10 percent
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The design incorporates remarkable
beauty and excellent functionality.

An exquisite contemporary form of dinnerware which best suit hospitality catering.

The range and variety of items allow for all choices of setting as desired.

Its stunning beauty of round curve compliments food presentation.

With an advanced formula and the addition of Alumina, resulting in unexceptional durability.

" Advantage " is an absolute answer for modern hospitality usage. The extra durability body offers the

highest degree of impact and chipping
resistance.




