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6315P1205 Antiplate 4” 

6315P1203  Miska Oval Porcelain Bowl
7 3/8” x 4 3/8” x 1 5/8” (2 oz)

6315P1204  Sectional 1 3/4” x 1 3/4” x 2”

6315P1208 Landscape Plate Craters 12 5/8” x 4 3/8”   6315P1207 Landscape Plate Dune 7 3/4” x 7 3/4”  
6315P1206 Landscape Plate Drift  5 1/2” x 5 1/2”  

Unlike any other presentation items seen in the commercial foodservice industry, Martin Kastner’s designs transform 

the way we eat through innovative, unique serving pieces. A true standout of the collection, the Landscape series draws 

on unconventional, almost freeform curves in a liquid/solid-like platform.
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All products are subject to availability. For further details of items available in each pattern please refer to the latest price list or contact your customer service representative.

crucial detail

3

6315P1201 
Landscape Plate Mounds 11 ½” x 8 1/8”

6315P1202 
Landscape Plate Dune 10 ½” x 10 ½”

6315P1200 
Landscape Plate Craters 16 ¼” x 5 1/8”

6315P1204   
Sectional  

1 ¾” x 1 ¾” x 2”

6315P1203   
Miska Oval Porcelain Bowl   
7 3/8” x 4 3/8” x 1 5/8” (2 oz)

6315P1205  
Antiplate 4”  

(2” Empty Well)

6315P1206  
Landscape Plate Drift  5 ½” x 5 ½”  

6315P1208  
Landscape Plate Craters 12 5/8” x 4 3/8”

6315P1207  
Landscape Plate Dune 7 ¾” x 7 ¾”  
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6321P1310 Platter 12 1/2” X 6 1/2” 

6321P1306 Square Plate 11”  
6321P1307 Square Plate 8” 

6321P1300 Flat Plate 12 1/4” 
6321P1301 Flat Plate 11” 

6321 Assorted Parentheses Items

Bringing the chef’s presentation to sharp focus, is what first inspired the Parentheses collection by Crucial Detail. Just as 

attention is centered on wording within a parentheses in text, so is emphasis drawn to the food when plated on a Parentheses 

piece. Smooth, clean lines of each piece ensure the guests’ attention to aesthetic is where it should be – Your food.

crucial detail parentheses



All products are subject to availability. For further details of items available in each pattern please refer to the latest price list or contact your customer service representative.

crucial detail

5

6321P1300 Flat Plate 12 1/4” 
6321P1301 Flat Plate 11” 
6321P1302 Flat Plate 10” 
6321P1303 Bread Plate 6 1/2”

6321P1304 Deep Plate 11” 
6321P1305 Deep Plate 8” 

6321P1306 Square Plate 11”  
6321P1307 Square Plate 8” 
6321P1308 Square Plate 6 1/2”

6321P1309 Platter 14” X 7 1/4”
6321P1310 Platter 12 1/2” X 6 1/2” 
6321P1311 Platter 10” X 5”

parentheses  

6321P1316	 Jug XS (2 oz)
6321P1317	 Jug S (4 1/2 oz)
6321P1318	 Jug M (7 1/4 oz)
6321P1319	 Jug L (11 oz)

6321P1312	 Cappuccino Cup  (8 3/4 oz)
6321P1313	 Cappuccino Saucer  6 1/2”

6321P1314	 Espresso Cup  (2 3/4 oz)
6321P1315	 Espresso Saucer  4 5/8”
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crucial detail toolkit

bud vase
A balancing act in simple form, the bud vase  

doubles in function as a chop stick rest  

when desired.

6328P1227 Bud Vase 2” X 1/2”

eye
An ice chip holder composed of a glass core and an  

acrylic sleeve, allows cold intermezzos and palate  

cleansers to arrive at the table with the proper consistency. 

6328P1215 Eye - Ice Chip Holder 2 1/4” X 2 1/4” X 3/4”

6328P1216 Squid 1” X 6 1/4” 
6328P1217 Squid Trivet 2” X 1/8” 

squid
Designed to hold a delicate course in an upright 

position. Six thin wires distribute weight evenly and 

allow air flow around the dish. 

The Crucial Detail Toolkit offers the most radically different means of presenting food seen anywhere in the world today. 

A collection of high-strength metal, wire and glass is combined to create pieces which can suspend your food and your belief. 

bow
This suspension piece allows food to move naturally while 

elevated above the table. Perfect for small courses where 

accentuating lightness and translucency is desirable. 

6328P1218
Bow 8 1/2” X 1 1/2” X 5” 

Measurements given are: height x max diameter x top diameter x bottom diameter
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toolkit  

eye
An ice chip holder composed of a glass core and an  

acrylic sleeve, allows cold intermezzos and palate  

cleansers to arrive at the table with the proper consistency. 

6328P1215 Eye - Ice Chip Holder 2 1/4” X 2 1/4” X 3/4”

cork 
presenter

A means of dramatically 

presenting a cork to 

patrons for inspection.

6328P1219  
Cork Presenter  
1 1/4” X 4”

sugar  
tongs
6328P1226 Sugar Tongs  
3 3/4” X 2” X 2 1/2” 

 

also  
available
6328P1220  
Stainless Pick 2 1/4” (Set Of 10)

6328P1221  
Stainless Pick 3 1/2” (Set Of 10)

6328P1222 Antenna 3” X 3” X 13 1/2” 
6328P1223 Replacement Skewer 13 3/4” 

antenna
A self-supporting skewer which subtly sways, giving life 
and movement to food.

A truly inspirational way of presenting food, this collection epitomizes the design ethos of Martin Kastner – 

beautiful form with simple, intuitively identifiable function.

peacock
A miniature stainless  
steel skewer

6328P1224 Peacock 8” X 8” X 3 1/2”
6328P1225 Peacock Replacement Skewer  7” (Set Of 5)

All products are subject to availability. For further details of items available in each pattern please refer to the latest price list or contact your customer service representative.
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Martin Kastner’s diverse design career began in a 16th century castle and 

has carried him through Michelin 3-star restaurants. From blacksmithing to 

architectural design to conceptual art projects, a common sense of function 

and aesthetics tie the work together.

In 2003, Chef Grant Achatz contacted Kastner – And a culinary 

collaboration was born. Their first project, a collapsible tripod for frozen 

hibiscus tea, has led to over 40 designs for the famed Alinea restaurant. 

Additional collaborations with famed chefs including Laurent Gras, 

Wolfgang Puck and Alex Stupak have captivated the industry by creating 

entirely new and beautiful ways of presenting food.

Martin Kastner’s Crucial Detail design studio has  

partnered with Steelite International to bring these  

acclaimed designs to the worldwide hospitality market  

for the first time.


