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Dining etiquette: spaces for entertaining and more
Simply the very best: designs that beat all the rest
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Candles are synonymous with dinner parties and are a welcoming and
inviting element to any party scenario. Celebrate Baccarat's 250 years
with their geometrically cut crystal Heritage Rouge 640 scented candle.

Designed by Hervé Langlais, the limited edition polished brass-framed
Muse mirror from Negropontes Galerie is a dinning room essential for those
who follow the teachings of Feng Shui, and who believe that a mirror on the
wall will multiply the offerings on the table and generate positive energy.

Add a touch of Nordic
nostalgia to your holiday
spaces with some of the
iconic classics from littala,
including the Ultima Thule

glasses, pitchers and plates, r t \
ete. designed by Tapio o #
Wirkkala. Inspired by icy-cold CY /

was first launched in the ‘60s.

The prolific designer created ) S
over 400 different glass
objects during his 40-year
career, many for littala.

Finnish winters, the collection - //

Flamboyant British designer Tom Dixon is this season offering his unique
reinterpretation of the humble kitchen chopping board. Dixon's version

is sculptured from a slab of white Morwad marble inset with a small brass
saucer detail. The new Stone Chopping Board is an addition to the Eclectic
collection, first launched in 2012, designed for the eccentric collector’s
cabinet, the modern architect’s table or the classic tearoom trolley!

Young designers Stephanie Sayar and
Garibeh Charbel, of Lebanese origin,
recently presented at Maison et Objet
their experimental plate concept
designed for creative and sophisticated
food-lovers. To help us define our own
boundaries and create our own food
presentation landscape, the duo has
added a slight curve to the marble base
plate to prevent spills. Diners can then
choose from a selection of ‘Bangles' in
stainless steel, gold plate and copper, into
which the different food is served.. Create
your own look from a variety of Bangle
sizes to form a unique composition.
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