
Creative Use Guide for the Coupe Plate
(210-61N / 71N / 81N / 91N / 101N / 121N / 141N / 161N)

Product Overview

The Coupe Plate collection offers chefs and culinary professionals eight progressive sizes—6", 7", 8",
9", 10", 12", 14", and 16"—featuring contemporary rimless design with gently curved edges that creates
minimalist aesthetic and maximum usable plating surface for modern culinary presentations. The coupe
design eliminates traditional raised rim in favor of smooth continuous surface from center to edge with
subtle curved borders, providing contemporary alternative to classic rim plates while delivering practical
benefits including easy handling and efficient stacking. This comprehensive size range creates perfect
solutions from intimate bread service to dramatic 16-inch centerpiece presentations where the
contemporary aesthetic and flexible sizing adapt seamlessly across modern dining concepts and
artistic plating applications. Part of the Imperial White collection, these plates demonstrate how rimless
design combined with comprehensive sizing options creates essential foundations for contemporary
plate programs.

Item Numbers: 210-61N (6"), 210-71N (7"), 210-81N (8"), 210-91N (9"), 210-101N (10"), 210-121N
(12"), 210-141N (14"), 210-161N (16") | Pattern: Imperial White

Traditional Applications

The eight progressive sizes provide contemporary solutions for traditional plate service:

• Bread & Butter Service: 6" plates perfect for bread presentations with modern aesthetic.
• Appetizer Presentations: 6"-8" plates ideal for contemporary appetizer plating.
• Salad Service: 7"-9" plates perfect for salads with maximum plating surface.
• Dessert Service: 6"-8" plates ideal for modern dessert presentations.
• Luncheon Service: 8"-9" plates perfect for lunch entrees with contemporary style.
• Dinner Service: 9"-10" plates ideal for main courses with generous plating area.
• Large Format Dining: 12"-14" plates perfect for substantial entrees and sharing.
• Charger Plates: 12"-14" plates serve as contemporary chargers for layered settings.
• Dramatic Presentations: 16" plates create exceptional centerpiece displays.
• Buffet Service: 14"-16" plates ideal for large-format buffet presentations.

Creative Culinary Applications

The rimless coupe design and comprehensive sizing inspire contemporary presentations:

• Contemporary Artistic Plating: Maximum usable surface without rim constraints for modern
compositions.
• Minimalist Presentations: Clean rimless aesthetic perfect for minimalist plating philosophies.
• Edge-to-Edge Plating: Utilize entire surface including curved edges for creative presentations.
• Sharing Platters: 12"-16" plates perfect for contemporary sharing presentations and boards.
• Tasting Plates: Smaller sizes for modern tasting menu courses and progressive dining.
• Deconstructed Dishes: Spread components across smooth surface creating modern compositions.
• Composed Presentations: Arrange elements freely without rim boundaries.



• Breakfast Presentations: Contemporary morning service from pastries to full plates.
• Charcuterie & Cheese: Large plates for modern boards with generous space.
• Dessert Showcases: Contemporary dessert plating on smooth surfaces.
• Modern Small Plates: 6"-8" sizes perfect for contemporary small plate concepts.
• Centerpiece Displays: 16" plates create dramatic focal points for buffets and displays.
• Sauce Work: Smooth surface ideal for artistic sauce applications without rim interruption.
• Geometric Plating: Create precise geometric arrangements on uninterrupted surface.



Signature Plating Techniques

Creative presentation ideas leveraging the contemporary coupe design:

• Edge-to-Edge Compositions: Utilize entire plate surface including curved edges for expansive
presentations.
• Minimalist Centering: Place single element in center with generous negative space around.
• Asymmetric Modern Plating: Create off-center compositions using full surface.
• Sauce Painting: Use smooth surface as canvas for artistic sauce work.
• Geometric Arrangements: Create precise shapes and patterns on uninterrupted surface.
• Height Building: Stack components vertically with stable flat surface.
• Color Blocking: Arrange colorful components in distinct sections across plate.
• Linear Plating: Create horizontal or diagonal lines across smooth surface.
• Dot Patterns: Place precise dots across plate creating rhythmic compositions.
• Negative Space Mastery: Use white space intentionally creating elegant modern presentations.

Culinary Style Pairings

The collection complements contemporary dining concepts:

• Contemporary Fine Dining: Modern aesthetic perfect for progressive tasting menus and artistic
plating.
• Modern American: Contemporary design suits innovative American cuisine concepts.
• Minimalist Concepts: Clean rimless design essential for minimalist dining philosophies.
• Farm-to-Table: Modern aesthetic showcases fresh ingredients with contemporary style.
• Fusion Cuisine: Versatile design adapts to diverse culinary influences.
• Contemporary Asian: Modern interpretation of Asian cuisine with clean aesthetic.
• New Nordic: Minimalist design perfect for Nordic-inspired presentations.
• Modern Mediterranean: Contemporary take on Mediterranean dining.
• Boutique Hotels: Sophisticated design elevates hotel dining experiences.
• Urban Restaurants: Modern aesthetic suits contemporary urban dining concepts.



Creative Inspiration Ideas

Push boundaries with these contemporary applications:

• Progressive Tasting Menus: Use different sizes for modern multi-course experiences.
• Shared Dining Experiences: Feature large plates for contemporary family-style service.
• Artistic Plating Programs: Develop signature modern plating styles on rimless surfaces.
• Seasonal Showcases: Highlight seasonal ingredients with contemporary presentations.
• Tableside Theater: Use larger plates for dramatic tableside finishing and service.
• Modern Boards: Create contemporary charcuterie and cheese presentations on large plates.
• Dessert Innovation: Feature modern dessert techniques on smooth surfaces.
• Breakfast Reimagined: Develop contemporary breakfast presentations across sizes.
• Small Plate Revolution: Build modern small plate menus on smaller coupe sizes.
• Centerpiece Moments: Use 16" plates for dramatic buffet and display centerpieces.
• Sauce as Art: Develop signature sauce work on uninterrupted smooth surfaces.
• Zero-Waste Plating: Showcase whole ingredients with modern aesthetic.
• Interactive Dining: Create build-your-own experiences on generous surfaces.
• Cultural Fusion: Present diverse cuisines with contemporary unified aesthetic.
• Minimalist Luxury: Develop high-end concepts using negative space and precision.
• Dramatic Scale: Leverage 14"-16" sizes for memorable large-format presentations.

Size Selection Guidance

The 6" plate (210-61N) provides perfect portions for bread and butter service and small appetizers with
contemporary aesthetic. The 7" plate (210-71N) offers ideal sizing for appetizers and small salads with
modern style. The 8" plate (210-81N) delivers versatile capacity for salads, appetizers, and luncheon
presentations. The 9" plate (210-91N) offers standard dinner plate capacity with generous plating
surface. The 10" plate (210-101N) provides substantial dinner sizing for generous entrees and
composed presentations. The 12" plate (210-121N) delivers large format capacity ideal for sharing
plates and contemporary chargers. The 14" plate (210-141N) provides exceptional sizing for large
sharing platters and dramatic presentations. The 16" plate (210-161N) offers massive capacity for
centerpiece displays, buffet presentations, and memorable large-format service. Having all eight sizes
allows establishments to match contemporary plate to application across every dining occasion while
maintaining unified modern aesthetic.

This Creative Use Guide aims to inspire chefs and culinary professionals to explore the full potential of
the Coupe Plate collection. The eight progressive sizes—6" through 16"—combined with contemporary
rimless design that provides maximum usable plating surface and minimalist aesthetic make these
plates essential for modern dining concepts and artistic plating programs. The smooth continuous
surface from center to gently curved edges creates versatile canvas for contemporary culinary artistry,
proving that rimless design combined with comprehensive sizing elevates modern presentations across
all applications. Let your creativity guide you in discovering how the coupe design becomes foundation
for contemporary culinary excellence.


