
Creative Use Guide for the Pearl

Triangular Oval Platter (713-T63/T103/

T133)

Product Overview

The Pearl Triangular Oval Platter from Cameo China is an elegant and distinctive piece

designed to instantly capture attention and offer unlimited possibilities for stunning

presentations. Part of the Pearl collection, these platters feature unique elongated

shapes that enhance the visual appeal of culinary creations. Crafted from Vitrified China

with an Alumina Body, they offer exceptional durability and a sophisticated aesthetic,

making them suitable for a wide range of creative applications.

Product Specifications

Item Numbers: 713-T63, 713-T103, 713-T133

Dimensions:

713-T63: 6-3/4 in

713-T103: 10 in

713-T133: 13 in

Material: Vitrified China with Alumina Body

Durability: Microwave and dishwasher safe

Traditional Applications

The Pearl Triangular Oval Platter, with its unique form, can be used for various

traditional culinary presentations:

Appetizer Platters: Ideal for individual or shared appetizers, charcuterie, or small

bites.

Side Dishes: Perfect for serving accompanying side dishes with a main course.

Dessert Presentations: Suitable for showcasing individual desserts, pastries, or

fruit tarts.

Bread Service: The smaller sizes can be used for elegant bread and butter service.
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Creative Culinary Applications

The distinctive triangular oval shape of the Pearl platters encourages innovative and

artistic culinary presentations:

Linear Presentations: The elongated shape is perfect for arranging food in a linear

fashion, guiding the diner's eye along the platter.

Deconstructed Dishes: Present components of a dish separately on the platter,

emphasizing textures and colors.

Sushi & Sashimi: The unique shape provides an excellent canvas for presenting

sushi rolls or sashimi in an elegant and modern way.

Gourmet Sandwiches & Wraps: Showcase gourmet sandwiches, wraps, or paninis

cut diagonally to highlight their fillings.

Individual Entrées: The larger sizes can be used for individual main courses,

especially those with multiple components.

Shared Plates: Ideal for serving small shared plates or tapas-style dishes.

Signature Plating Techniques

The unique shape of the Pearl Triangular Oval Platter offers distinct opportunities for

signature plating:

Follow the Edge: Arrange ingredients along the straight and curved edges of the

platter to create a dynamic and flowing presentation.

Asymmetrical Balance: Utilize the irregular shape to create visually interesting

asymmetrical compositions.

Negative Space: Use the empty space around the food to highlight the platter's

unique form and draw attention to the culinary creation.

Layering & Stacking: Build dishes upwards or layer components to add height and

dimension, emphasizing the platter's flat surface.

Contrasting Colors & Textures: Combine smooth purees with crisp elements or

delicate garnishes to create a multi-sensory experience.

Culinary Style Pairings

The Pearl Triangular Oval Platter complements a range of modern and artistic culinary

styles:

Contemporary & Fusion Cuisine: Its innovative design perfectly aligns with

modern culinary trends and fusion dishes that emphasize presentation.
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Fine Dining & Gastronomy: Elevates the dining experience in high-end restaurants

and gastronomic events.

Boutique Catering: Adds a touch of sophistication and uniqueness to catered

events and special occasions.

Asian Cuisine: The elegant and elongated shape is particularly well-suited for

Japanese, Korean, and other Asian culinary presentations.

Size Selection Guidance

713-T63 (6-3/4 in): Ideal for individual appetizers, small desserts, or bread service.

713-T103 (10 in): Versatile for individual main courses, larger appetizers, or shared

small plates.

713-T133 (13 in): Excellent for larger main courses, family-style presentations, or

as a decorative charger platter.

This Creative Use Guide aims to inspire chefs and culinary professionals to explore the

full potential of the Pearl Triangular Oval Platter, enhancing both presentation and

dining experience across all available sizes.
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