Creative Use Guide: Triangular Oval
Platter 713-T63/T103/T133

The Triangular Oval Platter from Cameo China represents the perfect fusion of
contemporary geometric design with sophisticated serving functionality. Crafted from
premium vitrified china with alumina body construction, this innovative platter
features a distinctive triangular oval shape that provides both practical functionality
and modern aesthetic appeal. Available in three versatile sizes, these platters offer
optimal proportions for diverse culinary presentations while the unique triangular oval
design adds visual interest and contemporary sophistication to every dining
experience.

Product Overview

Models: 713-T63 (6"), 713-T103 (10"), 713-T133 (13")

Collection: Contemporary Geometric

Material: Premium vitrified china with alumina body

Design: Innovative triangular oval shape with contemporary styling
Surface: Clean white finish with sophisticated geometric form
Sizes: Three versatile sizes for diverse presentation needs

Features and Benefits

* Innovative Triangular Oval Design: Unique geometric shape combines triangular

and oval elements for contemporary aesthetic appeal and functional advantages -
Three Versatile Sizes: 6", 10", and 13" sizes accommodate diverse presentation
requirements from individual to sharing presentations + Premium Construction:
Vitrified china with alumina body ensures exceptional durability and longevity -
Contemporary Styling: Modern geometric design enhances contemporary dining
presentations + Functional Excellence: Triangular oval shape provides optimal space
utilization and unique presentation opportunities + Commercial Durability:
Professional-grade construction for high-volume food service operations



Traditional Applications

Contemporary Appetizer Service

The Triangular Oval Platter excels in modern appetizer presentations where the unique
geometric shape enhances visual appeal while providing practical functionality for
diverse appetizer preparations. The three sizes accommodate everything from
individual appetizer portions to shared presentations, with the triangular oval design
creating natural presentation guidelines that enhance aesthetics while maintaining
practical functionality for contemporary appetizer service requirements.

Modern Sharing Presentations

This platter serves as an innovative vessel for contemporary sharing presentations,
where the triangular oval shape adds visual interest to sharing service while the
various sizes provide optimal capacity for different sharing requirements. The
geometric design creates natural presentation guidelines that enhance sharing
aesthetics, making this platter essential for restaurants seeking to elevate sharing
service with contemporary design elements while maintaining practical functionality.

Contemporary Entrée Service

In modern dining settings, this platter provides the perfect combination of
contemporary aesthetics and practical functionality for entrée presentations. The
triangular oval shape maintains modern design values while the three sizes
accommodate the presentation standards that contemporary entrée service requires,
creating memorable dining experiences that honor modern design principles while
meeting operational needs for impressive presentations.

Creative Applications

Geometric Plating Innovation

Transform contemporary plating with the unique triangular oval design that creates
natural composition guidelines for modern culinary presentations. The three sizes
provide versatile options for geometric plating techniques, architectural food



presentations, or innovative plating methods while the triangular oval shape creates
intriguing visual dynamics that bridge contemporary design with culinary artistry and
sophisticated presentation standards.

Fine Dining Contemporary Service

Utilize this platter for sophisticated contemporary service where the triangular oval
design adds visual interest and modern aesthetics to fine dining presentations. The
geometric shape elevates service from traditional to contemporary while the three
sizes provide versatility that enhances the overall dining experience and justifies
premium service standards with modern sophistication.

Artisanal Presentation Innovation

Repurpose this platter for artisanal presentations where the triangular oval design
provides unexpected sophistication while the contemporary styling offers elegant
functionality for creative culinary constructions. Modern presentations, artistic plating,
or innovative culinary artistry gain visual interest and geometric appeal when served
on triangular oval vessels, creating memorable dining experiences.

Contemporary Wellness Service

Transform wellness dining with modern presentations where the triangular oval
design adds contemporary appeal to health-conscious presentations. Fresh
preparations, wellness-focused creations, or nutritious presentations create unique
presentations that differentiate wellness service from standard offerings while
maintaining modern aesthetics and sophisticated presentation standards.

Specialty Contemporary Excellence

Create elevated contemporary presentations with modern preparations, artistic
plating, or specialty applications where the triangular oval design adds sophistication
to contemporary dining experiences. The three sizes transform service into refined
presentations that enhance the overall contemporary dining experience.



Seasonal Modern Presentations

Integrate this platter into seasonal menu presentations where the triangular oval
design provides consistent modern branding while accommodating seasonal
preparations with contemporary presentation. The timeless geometric design adapts
beautifully to seasonal flavors while maintaining modern aesthetics and sophisticated
presentation standards.

Contemporary Innovation Service

Create innovative contemporary presentations where the triangular oval design
provides modern aesthetics while the various sizes offer optimal space for
contemporary preparations. Modern techniques, innovative presentations, or
contemporary specialties gain visual appeal when presented on geometric vessels,
creating memorable experiences that surprise and delight guests.

Modern Event Service

Use this platter for special contemporary events or modern dining experiences where
the triangular oval design creates focal points for modern aesthetics while providing
practical functionality for specialty service requirements. The contemporary design
encourages conversation about modern design while meeting contemporary dining
expectations.

Signature Service Techniques

Geometric Composition Presentations

Utilize the triangular oval design to create geometric presentations that enhance visual
appeal while allowing the shape to provide natural composition guidelines throughout
the dining experience. The three sizes create natural presentation guidelines while
maintaining sophisticated service standards.

Contemporary Aesthetic Service

Incorporate the modern design into contemporary service presentations, using the
platter as design elements that enhance modern dining experiences. Train service staff



to highlight the geometric design while presenting dishes, creating memorable
interactions that elevate the contemporary experience.

Coordinated Modern Settings

Coordinate the platter with other contemporary pieces to create cohesive table
presentations that tell modern design stories while providing functional service. The
geometric design creates visual harmony across table settings while maintaining
practical functionality for sophisticated contemporary service requirements.

Optimal Size Presentations

Utilize the three sizes to create optimal presentations that maximize visual impact
while the triangular oval design provides consistent modern branding throughout the
dining experience. Ensure that each size is used for its optimal presentation purpose
while maintaining contemporary aesthetics and sophisticated service standards.

Professional Applications

Contemporary Restaurants

Essential for establishments specializing in modern cuisine where innovative
presentations enhance contemporary dining experiences. The triangular oval design
provides immediate visual cues about modern aesthetics while the three sizes
accommodate sophisticated service standards and contemporary presentation
requirements.

Fine Dining Establishments

Perfect for upscale restaurants seeking to add contemporary design and visual interest
to their presentations while providing elegant functionality for sophisticated dining
service. The geometric design elevates service into refined presentations that justify
premium pricing while the modern styling meets fine dining service standards.



Modern Dining Venues

Ideal for restaurants with contemporary design themes where the triangular oval
shape supports modern programming while providing practical service functionality.
The platter becomes design elements that enhance contemporary storytelling during
service presentations.

Hotel and Resort Dining

Excellent for hospitality venues seeking to create memorable dining experiences that
differentiate their service while providing the elegant functionality that resort dining
requires. The contemporary design adds modern sophistication while the geometric
shape creates sophisticated presentations for diverse guest expectations.

Catering and Special Events

Professional solution for catered events where the triangular oval design adds
elegance and contemporary interest to service presentations. The modern design
creates cohesive presentations that elevate event dining experiences while providing
practical functionality for various service needs with elegant presentation standards.

Seasonal Applications

Spring Contemporary Innovation

Highlight fresh, light preparations that complement the triangular oval design's
modern appeal while celebrating spring's fresh flavors. Create presentations with fresh
ingredients, light preparations, or spring-inspired creations that harmonize with the
geometric design while celebrating seasonal abundance with contemporary
functionality.

Summer Modern Service

Create refreshing presentations with fresh ingredients, cold preparations, or summer
specialties where the triangular oval design adds visual coolness and contemporary
sophistication to warm-weather dining while providing practical functionality for
summer service with elegant presentation standards.



Autumn Contemporary Excellence

Showcase warming, comforting preparations where the geometric design provides
modern visual elements that complement seasonal comfort foods. Present warming
dishes, seasonal ingredients, or autumn-inspired presentations that create cozy dining
atmospheres while maintaining contemporary aesthetics and sophisticated
presentation.

Winter Modern Innovation

Present rich, warming preparations where the triangular oval design adds
contemporary appeal and visual interest to cold-weather dining experiences. Create
presentations with robust flavors, warming ingredients, or holiday-inspired specialties
that encourage lingering over meals while maintaining sophisticated service
standards.

Care and Maintenance

Commercial Dishwasher Safe

Designed for high-volume washing operations with commercial-grade durability that
maintains structural integrity through repeated washing cycles while accommodating
the demands of professional service operations that require reliable and elegant
platter service.

Microwave Compatible

Safe for warming presentations without compromising the platter's structural integrity
or geometric design, essential for contemporary food service efficiency while
maintaining the modern aesthetics of the triangular oval design and contemporary
styling.

Stain Resistant

Premium vitrified china construction resists staining from various foods, sauces, and
specialties commonly used in both contemporary presentations and traditional
applications that utilize the sophisticated styling of the geometric design.



Thermal Shock Resistant

Handles temperature variations required for diverse service while maintaining both
structural integrity and design clarity through repeated heating and cooling cycles
required in professional service operations.

Design Preservation

The triangular oval shape and contemporary styling are integral to the platter's
construction, ensuring long-lasting beauty that withstands commercial use while
maintaining its modern appeal and visual sophistication through extensive service
applications.

Storage Recommendations

Efficient Professional Storage

Designed for efficient storage in commercial kitchens with stackable construction that
maximizes storage space while protecting both the geometric design and
contemporary styling from damage during storage and handling in professional
service operations.

Design Protection Excellence

Use appropriate storage methods that prevent design wear and maintain the
contemporary aesthetics that make this platter valuable for both modern and
traditional presentations in contemporary food service environments while preserving
the geometric styling.

Conclusion

The Triangular Oval Platter represents the perfect fusion of contemporary design with
sophisticated serving functionality. The three versatile sizes provide optimal
presentations while the innovative triangular oval design maintains modern
aesthetics, creating platters that honor contemporary design principles while meeting
diverse service standards with sophisticated presentation quality. From contemporary



appetizer service to modern culinary presentations, these platters provide the
foundation for dining experiences that celebrate both culinary artistry and
contemporary design with elegant functionality. The optimal sizes ensure perfect
service performance while the timeless geometric design adds visual interest and
modern sophistication to every presentation. Whether serving contemporary
appetizers or innovative culinary creations, these platters transform service into
memorable experiences that bridge modern design with culinary innovation through
elegant functionality. Their premium construction and thoughtful design ensure that
every presentation, from the simplest contemporary appetizer to the most elaborate
modern culinary creation, is delivered with the dignity and beauty that both
contemporary design and sophisticated service deserve.



