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vt | @ = @) = @ = SWIRLY

GIGZE Brown S Blue - Green

TEA CUP

%, playiul mixture of colollril
swirls to brighten up
vour dining taple.®

L113xW88xH&65mm
01-6088-11-LBR

L113xW88xH65mm
01-6088-11-LBL

@,

L113xW88xH65mm
@165xH70mm 01-4071-16-LBR 01-4071-16-LBL 01-4071-16-LGR 01-6088-11-LCR

@217xH90mm 01-4071-21-LBR 01-4071-21-LBL 01-4071-21-LGR




SAUCER
@145xH16mm

For tea cup

ROUND PLATE

@180xH16mm
@250xH16mm

OVAL PLATE

L298xW180xH25mm
L357xW218xH26mm

DEEP PLATE

@203xH42mm
&228xH48mm
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01-6090-14-LBR
01-6088-11-LBR

01-1130-18-LBR
01-1130-25-1LBR
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01-1128-29-LBR
01-1129-35-LBR

01-2047-20-LBR
01-2047-22-LBR
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01-6090-14-LBL
01-6088-11-LBL

01-1130-18-LBL
01-1130-25-LBL

P

01-1128-29-LBL
01-1129-35-LBL

01-2047-20-LBL
01-2047-22-LBL
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01-6090-14-LGR
01-6088-11-LGR

—_—

01-1130-18-LGR
01-1130-25-LGR

-

01-1128-29-LGR
01-1129-35-LGR

01-2047-20-LGR
01-2047-22-LGR
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SEA

SHELL BOWL‘ -

01-4068-35 L355xW258xH?8mm
01-4068-45 L452xW305xH136mm

i

01-4069-38 L389xW238xH77mm
01-4069-50 L509xW303xH86mm

SHARKFIN
BOWL

01-5046-14

143xH80mm

Bring the elements of the sea to the table with

these marine life inspired shapes.

>
FISH SCALE

BOWL

(Black)

@140xH104mm 01-4070-14-MBK 01-4070-14
D166xH124mm 01-4070-16-MBK  01-4070-16




POISE OVAL

PLATE

WITH DOUBLE-DECK
HAMMERED BOTTOM

01-2051-28-MWH  L280xW223xH60mm

IRREGULAR
PLATE

WITH DOUBLE-DECK
HAMMERED BOTTOM

01-2052-25-MWH  L253xW154xH50mm

ROUND
PLATE

WITH DOUBLE-DECK
HAMMERED BOTTOM

A perfect showcase to present
your culinary masterpiece. 01-2053-20-MWH  ©@203xH80mm




GASTRONOM 1]

SQUARE
BAKER DISH

01-2049-27  L275xW250xH106mm

ROUND
CASSEROLE

WITH HANDLES

01-5048-34 L340xW280xHT00mm

SERVING
TRAY

WITH SIDE HANDLES

01-1127-49 L4925xW296xH35mm




RECTANGLE RECTANGLE
BAKER DISH BAKER DISH

01-2048-28 L286xW267xH62mm 01-2050-40  L405xW150xHS57mm




% lnvoke The feelingof—farestly
F O R E S T and nature with these delightful

lines and textures resembling

that of-basrks—and tree rings.»




Tree Rings
Plate

01-1132-19-MWH
01-1132-24-MWH
01-1132-28-MWH

Irregular
Round Plate

01-1133-17-MWH
01-1133-23-MWH

Tree Rings
Bowl

01-4072-16-MWH

01-4072-22-MWH
01-4072-27-MWH

LT90xW165xH15mm

L240xW208xH17mm
L285xW243xH24mm

LT170xW170xH22mm
L230xW225xH23mm

L280xW268xH30mm

e . e —ce

L166xW152xH45mm

L220xW215xH55mm
L270xW250xH60mm






THE STORY OF CERABON

The brand, Cerabon, was born in 2003 when Sia Huat Pte Ltd decided to expand their product portfolio to develop
their house brand of porcelain products to serve the growing needs of the hospitality sector within Singapore and

regionally.

Cerabon was produced with key objectives like durability, cost-effectiveness and functional designs to meet the

practical needs of the hospitality industry.

2 eREEntials

The Essentials range boasts the largest collection in the Cerabon range, with more
than 800 product SKUs. This range passes through stringent quality control to
ensure we deliver a high quality end product. The porcelain is fired at temperatures
between 1200 to 1400 degrees Celsius.

Roca

by CERABON

The ROCA range features a collection of show plates inspired by ethnic Chinese
influence and are available in rich hues of silver and gold. The products are
manufactured in a similar method like our NOMA range. These are twice fired
at high temperatures to ensure durability and strength in the final piece.

N OMA

Cerabon NOMA was introduced in 2014. Like the Essentials range, Cerabon NOMA
undergoes rigorous product checks before being delivered from our manufacturers
to us. The NOMA range does not contain any bone ash and is fired under high
temperatures of 1200 to 1400 degrees Celsius twice. The first firing will cause the
product to shrink, which may cause some breakages. The second firing takes
place after the piece is glazed, and the glaze melts into the piece under the high
temperature. Through this twice firing treatment, the end product becomes
much stronger and resilient than regular porcelain which is only fired once.

CERABG)N

by PETYE.

Cerabon by PE'TYE features a superior quality with a wide range of styles, designs
and colours which is versatile to use for various menu combinations. Both metal
marking and stain resistant, this porcelain shines without any lead
and cadmium content.
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