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By Rebecca Oliva, Associate Editor

r 1 abletop s taking on new shapes. In

! some circles, traditional. round din-
nerware is considered passé and
being replaced by owval, square, trian-
pular and avant-garde shapes. Accent
pieces resemble abstract works of art

rather than tableware, Flatware and glassware follow

this trend with imiricate textures and vibrant colors,
Influenced by fusion and ethmic coisine, the now

shape of tableware offers a multiculiursl approach o

presenting food. “We went from round o riangelee to

everyone having Asian-style dinnerware,” says Clark

Woll, president. Clark Woll Company. New York. o

food, restaurant and hospitality consultancy. “Now we

necd things that have a design profile but are less
abviously one culture or ancther,”™
Nabletop manufacturers have responded to this

end, Modern cuisine allows hotels the freedom o

experiment more with luh‘l.‘“.!ll’! design.

The white factor 15 another reason the eclectic
shapes are so appealing. “Ome force that is sirongly
driving thiz trend of differently shaped tablewan: is
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that chefs still want food on white becavse it looks best.”™ Woll says. Chels can showcase their Villeroy & Boch's
cuisine on white dinnerware while the unusual shape nMrigues guesis, HotPalm serios (above) takes it
Chels like John Delucie. executive chef at SoHo and Trbeca Grand Hoiels, Mew York, inspiration from the trogdcal
still favor a crisp presentation on white plates, bowls, platters and trays. “F like simple white appeal of naturalisal shapes
plates,” he says. “In my mind it shows off the food, but you have 1o be competitive, and the Tha new patterns Palm Loal

‘wow factor” for the guests s more important.”
That doesn’t mcan that the entire table must follow the white mode. Woll savs colored glass-
ware adds a nice wuch 1o liven the atmosphere. With s mnge of colors, textures and unosual

Hote! and Patm Gardon Hotel
add mn exalic touch to the table
Accent plates in dellcate grean

shapes, glussware has become a popular choice in place scitings os accent and serving pieces. For

limens, many hotels choose vibrant underclothes for a pop of color, according 1o Wolf. In more enliven the piain while back

castnl restaurants, guilicd, pressed European paper is more durable than most paper table covers. ground, The series was made to
Aside from the unusual shape of tableware, the size of dinnerware has changed 10 accom resamible individunl blades of

modate smaller portioncd courses. As the tasting menu gains popularity, F&B directors have grass thal appear 1o have been

to madify their approach o mbletop to it in with what s going on in the Kitchen, Woll says, placed ot random on the

The smaller size allows chels more versatility in serving because the picees can be used for porcelakn leal

anythimg from appetizers 10 dessers,

More than a trend. the geometric shapes show a whole new way of looking at dinaerawane
as an imporiant clement in the dining expencnce. As foodservice continues o be a differenti-
ating Factor in the hospitality industry, bleware helps operators create the kind of engaging,
memorable experence they want for their cusiomens. =




