
Creative Use Guide for the Royalmont

Rim Plate (302-61/71/91/101/111/121)

Product Overview

The Royalmont Rim Plate is a timeless and elegant piece from Cameo China, designed to

elevate any dining experience. Part of the sophisticated Royalmont collection, this plate

is crafted from Embossed Durable China (Vitrified China with Alumina Body), ensuring

exceptional durability and a refined finish. Its elegant shapes are accentuated with

subtle concentric lines around its softly curving rims, reflecting your menu in style and

creating a captivating ambiance.

Product Specifications

Item Numbers: 302-61, 302-71, 302-91, 302-101, 302-111, 302-121

Dimensions:

302-61: 6-1/2 in

302-71: 7-1/2 in

302-91: 9 in

302-101: 10-1/4 in

302-111: 10-3/4 in

302-121: 12 in

Material: Embossed Durable China (Vitrified China with Alumina Body)

Durability: Microwave and dishwasher safe

Traditional Applications

The Royalmont Rim Plate is perfectly suited for a variety of traditional culinary uses,

offering both elegance and utility:

Bread & Butter Plate (6-1/2 in): Ideal for individual bread and butter service.

Appetizer/Salad Plate (7-1/2 in, 9 in): Excellent for serving appetizers, salads, or

small entrées.

Entrée Plate (10-1/4 in, 10-3/4 in): Perfect for main courses, providing ample

space for creative plating.

Charger Plate (12 in): Can be used as a charger plate to anchor the place setting,

or for serving large entrées or shared platters.
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Creative Culinary Applications

Beyond traditional uses, the elegant design and varying sizes of the Royalmont Rim

Plate encourage innovative culinary presentations:

Deconstructed Dishes: Utilize the wide rim to artfully arrange components of a

deconstructed dish, creating visual interest.

Tasting Menus: The smaller sizes are perfect for serving individual courses in a

tasting menu format.

Dessert Presentations: The clean, elegant design provides a beautiful canvas for

showcasing intricate dessert creations.

Cheese Platters: The larger plates can be used to present a selection of cheeses,

fruits, and crackers.

Centerpiece Displays: The 12-inch plate can serve as a base for a small floral

arrangement or other decorative centerpiece.

Signature Plating Techniques

The classic aesthetic and subtle concentric lines of the Royalmont Rim Plate provide a

refined canvas for signature plating:

Framing the Dish: Use the rim to frame the central components of the dish,

drawing the diner's eye to the food.

Negative Space: The clean, white surface allows for the strategic use of negative

space, creating a minimalist and modern presentation.

Sauce and Garnish on the Rim: Utilize the rim for artistic placement of sauces,

drizzles, and garnishes, adding a touch of flair to the presentation.

Contrasting Colors and Textures: The pristine white surface of the plate provides

an excellent backdrop for vibrant food colors and varied textures.

Culinary Style Pairings

The Royalmont Rim Plate complements a range of culinary styles:

Classic & Fine Dining: Its refined appearance seamlessly integrates into formal

dining settings, enhancing traditional and contemporary fine dining presentations.

Modern & Contemporary: The clean lines and functional design align with

modern culinary aesthetics.

Hotel & Catering: Durable and versatile for high-volume service in hotels, banquet

halls, and catering events.
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Farm-to-Table: The simple elegance of the plate allows the natural beauty of fresh,

seasonal ingredients to shine.

Size Selection Guidance

302-61 (6-1/2 in): Ideal for bread and butter, amuse-bouche, or small desserts.

302-71 (7-1/2 in): Perfect for appetizers, side salads, or smaller dessert portions.

302-91 (9 in): A versatile size for salads, light entrées, or larger desserts.

302-101 (10-1/4 in) & 302-111 (10-3/4 in): Standard sizes for main courses,

providing ample space for creative plating.

302-121 (12 in): An excellent choice for a charger plate, large entrées, or shared

platters.

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

full potential of the Royalmont Rim Plate, enhancing both presentation and dining

experience across all available sizes.
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