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Product Overview
The Royalmont Large Salad Bowl represents the perfect vessel for family-style dining
and communal presentations that bring people together around shared culinary
experiences. This generous serving piece transforms ordinary meals into memorable
gatherings where food becomes the centerpiece of connection and conversation.
Item Number:
���-��
Capacity: �� oz
Dimensions: �-�⁄� inch diameter
Case Pack: �.� Dozen Per Case (�� units)
Crafted from premium vitrified china with brilliant white glaze, this substantial bowl
delivers the commercial-grade durability that professional operations demand while
maintaining the refined aesthetic that elevates service presentations. The generous ��
oz capacity accommodates abundant portions that encourage sharing and create the
communal dining experiences that distinguish memorable hospitality.
The classic round design honors traditional serving bowl aesthetics while the
expansive diameter provides ample surface area for beautiful food presentations. The
stable base ensures secure placement during service while the substantial
construction conveys quality and permanence that justifies equipment investment.



Features & Benefits
GENEROUS �� OZ CAPACITY
The substantial �� oz capacity enables authentic family-style service and abundant
shared presentations that create memorable dining experiences. This generous
volume accommodates large salads, substantial pasta portions, and bountiful
vegetable presentations without requiring multiple serving vessels or frequent
refilling. The ample capacity supports the communal dining philosophy that brings
guests together around shared food experiences, encouraging conversation and
connection while reducing service interruptions. This size proves ideal for operations
emphasizing family-style service, buffet presentations, and center-of-table offerings
that make food the focal point of social gatherings.
EXPANSIVE �-�⁄� INCH DIAMETER
The wide diameter provides ample surface area for beautiful food presentations that
showcase culinary artistry and ingredient quality. This expansive opening enables
attractive arrangement of salad components, elegant pasta presentations, and artful
vegetable compositions that appeal to visual senses before the first bite. The broad
diameter facilitates easy serving access for multiple guests, reducing awkward
reaching and enabling smooth self-service during family-style dining. This thoughtful
sizing balances presentation impact with practical functionality, creating serving
pieces that enhance both aesthetic appeal and operational efficiency.
CLASSIC ROUND BOWL DESIGN
The timeless round silhouette honors traditional serving bowl aesthetics while
providing the versatile form that adapts to diverse culinary applications. This
universally recognized design creates immediate functional understanding, requiring
no explanation or instruction for guest use. The classic shape ensures stylistic
longevity that protects equipment investment, remaining relevant across changing
design trends and décor styles. The elegant proportions balance visual appeal with
practical functionality, creating serving pieces that enhance table presentations while
delivering reliable performance across diverse service contexts.
VERSATILE SERVING VESSEL
Beyond traditional salad service, this bowl adapts seamlessly to diverse culinary
applications from pasta presentations to seafood displays, bread service to fruit bowls.



This operational versatility maximizes equipment utility, reduces inventory
requirements, and enables creative menu development that leverages existing service
ware investments. The appropriate sizing serves multiple operational needs, from
intimate family-style dinners to large buffet presentations, ensuring consistent return
on investment across varied service applications. This adaptability proves especially
valuable for operations with diverse menu offerings or seasonal programming that
requires flexible service ware solutions.
PREMIUM VITRIFIED CHINA CONSTRUCTION
Advanced vitrification technology creates exceptionally dense, non-porous ceramic
that resists staining, chipping, and crazing throughout extended commercial use. This
high-temperature firing process produces china that maintains brilliant appearance
through thousands of service cycles and intensive commercial dishwashing, delivering
superior return on investment and consistent brand presentation. The vitrified body
provides structural integrity necessary for reliable performance with heavy food loads
and demanding service handling, while maintaining the refined aesthetic that
distinguishes quality service ware from merely functional alternatives.
BRILLIANT WHITE GLAZE
The pristine white glaze creates the perfect neutral canvas that allows food
presentations to become the visual focus while maintaining sophisticated service
aesthetics. This brilliant surface reflects ambient light to enhance table settings,
photographs beautifully for marketing and social media applications, and maintains
its lustrous appearance through repeated commercial washing cycles. The classic
white finish ensures seamless integration with diverse décor styles and
complementary service ware collections, from casual family-style restaurants to
upscale dining establishments.
COMMERCIAL-GRADE DURABILITY
Engineered specifically for the demands of professional hospitality environments, this
bowl withstands high-volume service, frequent handling, and intensive commercial
dishwashing without performance degradation. The robust construction resists
thermal shock from temperature changes, mechanical stress from service handling,
and chemical exposure from commercial detergents. This exceptional durability
ensures reliable performance throughout extended operational lifecycles, justifying
equipment investment and reducing replacement costs that impact operational
profitability.



STABLE, BALANCED BASE
The carefully engineered base provides exceptional stability that prevents tipping
during service and transport, reducing spillage incidents and maintaining professional
presentation standards. The balanced proportions ensure secure placement on
various table surfaces and service stations, while the substantial base weight creates
confidence-inspiring stability when filled with heavy food loads. This fundamental
stability addresses practical service realities while enabling staff to transport and
position bowls confidently without concern for tipping incidents that compromise
presentations and create service disruptions.
ROYALMONT COLLECTION DESIGN
As an integral component of the distinguished Royalmont collection, this bowl
coordinates seamlessly with complementary pieces to create cohesive service
presentations and comprehensive table settings. The collection’s refined aesthetic and
consistent quality standards ensure harmonious integration across all service
categories, from individual place settings to buffet presentations. This design
coordination enables operations to build comprehensive service ware programs that
maintain visual consistency while addressing diverse functional requirements.
MULTI-PURPOSE SERVING BOWL
The thoughtful design addresses multiple service needs with single versatile piece,
from hot preparations to cold presentations, formal service to casual dining. This
multi-purpose functionality simplifies inventory management, reduces storage
requirements, and maximizes equipment utility across diverse operational contexts.
The appropriate sizing and classic design ensure this bowl remains relevant across
menu changes and service style evolutions, protecting long-term equipment
investment while supporting operational flexibility.

Traditional Applications
FAMILY-STYLE SALAD SERVICE
The primary application delivers generous salad presentations that encourage sharing
and create communal dining experiences. From classic Caesar salads to contemporary
grain bowls, the ample capacity accommodates abundant portions while the



expansive diameter enables attractive ingredient arrangement. The family-style
service approach reduces plating labor while creating interactive dining experiences
that encourage guest engagement and conversation.
SHARED PASTA DISHES
Large-format pasta presentations find ideal vessel in this generous bowl, from
spaghetti and meatballs to fettuccine Alfredo and pasta primavera. The substantial
capacity serves multiple guests while the wide diameter facilitates easy self-service.
The heat-retaining properties maintain optimal serving temperature while the elegant
presentation elevates casual pasta service to refined dining experiences.
LARGE-FORMAT GRAIN BOWLS
Contemporary grain bowl presentations achieve impressive scale in this substantial
vessel, showcasing quinoa, farro, or rice preparations with abundant vegetable and
protein accompaniments. The generous capacity enables complete meal
presentations while the expansive surface area allows artful arrangement of colorful
components. This modern application demonstrates menu versatility and appeals to
health-conscious diners seeking substantial, shareable options.
BUFFET AND CATERING SERVICE
Self-service presentations rely on substantial bowls that accommodate high-volume
service without frequent refilling. The generous capacity reduces service interruptions
while the elegant appearance maintains upscale presentation standards. The
commercial durability withstands constant handling characteristic of buffet service
while the stable base ensures secure placement on buffet lines and service stations.
CENTER-OF-TABLE PRESENTATIONS
Family-style dining operations position substantial bowls at table center, creating focal
points that encourage sharing and conversation. The impressive size makes visual
statement while the practical functionality enables convenient guest access. This
service style reduces plating labor while creating memorable dining experiences that
distinguish restaurant concepts and generate positive word-of-mouth.
SEAFOOD AND RAW BAR SERVICE
Chilled seafood presentations gain dramatic impact from substantial bowl filled with
ice and topped with fresh oysters, shrimp, clams, and other shellfish. The generous



capacity accommodates impressive seafood displays while the brilliant white china
showcases ingredient freshness. This creative application transforms standard
seafood service into memorable presentations that photograph beautifully and
generate social media engagement.
BREAD AND ROLL SERVICE
Generous bread service achieves elegant presentation in substantial bowl lined with
napkin and filled with assorted rolls, breadsticks, or artisan breads. The ample
capacity reduces refilling frequency during busy service while the refined vessel
elevates standard bread service to sophisticated presentations. This application
proves especially valuable for operations emphasizing house-made breads and artisan
baking programs.
FRUIT BOWL PRESENTATIONS
Breakfast buffets and dessert stations benefit from abundant fruit displays presented
in elegant bowls. The generous capacity accommodates substantial quantities while
the wide diameter enables attractive fruit arrangement. The versatile vessel
transitions seamlessly from morning fruit service to evening dessert presentations,
maximizing equipment utility across multiple meal periods.

Creative Applications
TABLESIDE-TOSSED SALAD SERVICE
Interactive dining experiences transform standard salad service into theatrical
presentations where servers prepare salads tableside in substantial bowls. This classic
service ritual engages guests, demonstrates culinary craft, and creates memorable
moments that distinguish dining experiences. The generous capacity accommodates
dramatic tossing while the elegant bowl maintains refined presentation standards
throughout the performance.
SHARED APPETIZER PRESENTATIONS
Contemporary dining operations reimagine appetizer service with shareable
presentations in substantial bowls. From mussels in white wine sauce to wings with
multiple sauces, large-format appetizers encourage communal dining and create



opportunities for menu innovation. The versatile bowl adapts to diverse preparations
while maintaining refined aesthetics that justify premium pricing.
POKE BOWL SERVICE
Hawaiian-inspired poke presentations achieve authentic scale in generous bowls,
showcasing fresh fish over rice with abundant vegetable and sauce accompaniments.
The substantial capacity enables complete meal presentations while the expansive
surface area allows artful arrangement of colorful components. This trendy application
appeals to contemporary diners while demonstrating menu relevance and culinary
awareness.
SHARED DESSERT PRESENTATIONS
Dramatic dessert service transforms individual portions into shareable experiences
with trifles, bread puddings, or massive sundaes presented in substantial bowls.
Multiple spoons encourage sharing and create interactive dessert experiences that
generate conversation and social media posts. The elegant vessel maintains refined
presentation standards while supporting creative dessert programming.
VEGETABLE CRUDITÉ DISPLAYS
Reception and cocktail service benefit from abundant crudité presentations arranged
in substantial bowls. The generous capacity accommodates diverse vegetable
selections while the wide diameter enables attractive arrangement. This healthy
offering appeals to contemporary dietary preferences while the elegant presentation
maintains upscale event standards.
POPCORN AND SNACK SERVICE
Casual dining and bar operations create shareable snack presentations with popcorn,
chips, or mixed nuts served in substantial bowls. The generous capacity encourages
sharing while the refined vessel elevates casual snack service to sophisticated
presentations. This creative application demonstrates operational versatility and
creates additional revenue opportunities.
SOUP TUREEN SERVICE
Traditional soup service gains elegant vessel for tableside presentations where servers
ladle soup from substantial bowl into individual portions. This classic service ritual
creates dining theater while the heat-retaining properties maintain optimal serving



temperature. The refined presentation honors traditional service standards while the
practical functionality ensures smooth operational execution.
RICE AND GRAIN SERVICE
Asian and Mediterranean dining operations present steamed rice, fried rice, or grain
pilafs in substantial bowls for family-style sharing. The generous capacity serves
multiple guests while the elegant presentation elevates standard starch service to
refined accompaniments. This application proves especially valuable for operations
emphasizing authentic cultural dining experiences.
MASHED POTATO BAR
Interactive buffet stations feature substantial bowls of mashed potatoes surrounded
by diverse toppings, enabling guest customization that creates engagement and
satisfaction. The generous capacity accommodates high-volume service while the
elegant presentation maintains upscale buffet standards. This creative application
demonstrates menu innovation and appeals to comfort food enthusiasts.
SEASONAL CENTERPIECE DISPLAYS
Beyond food service, substantial bowls create elegant centerpieces filled with
seasonal elements from autumn gourds to winter evergreens, spring flowers to
summer fruits. This decorative application maximizes equipment utility while creating
atmospheric table presentations that enhance dining environments and photograph
beautifully for marketing materials.

Signature Service Techniques
STRATEGIC POSITIONING
Train service staff to position substantial bowls thoughtfully within table settings,
ensuring convenient access for all guests while maintaining balanced table
composition. Place bowls at table center for family-style service, or position
strategically on buffet lines for optimal guest flow. Consider table size and guest count
when determining placement, ensuring serving access doesn’t require awkward
reaching or disruption of dining experience.
PROPER PORTIONING



Implement guidelines for appropriate fill levels that balance visual abundance with
practical functionality. Fill bowls generously to create impressive presentations while
leaving adequate space for serving utensils and preventing spillage. Train staff to
recognize optimal portion sizes that serve expected guest counts without excessive
waste or insufficient quantities.
TEMPERATURE MANAGEMENT
For hot preparations, pre-warm bowls to maintain optimal serving temperature
throughout extended service. For cold presentations, chill bowls to enhance freshness
and food safety. This attention to temperature management demonstrates operational
sophistication and ensures optimal guest experience from first serving to last.
GARNISH AND PRESENTATION
Elevate standard service with thoughtful garnishes and attractive food arrangement
that showcase culinary craft. Position colorful ingredients strategically, add fresh herb
garnishes, and create visual interest that invites guests to serve themselves. This
presentation focus transforms functional service into memorable dining experiences
that generate positive impressions and social media engagement.
COORDINATED SERVICE WARE
Create comprehensive presentations by coordinating substantial bowls with
complementary Royalmont collection pieces. Provide appropriate serving utensils,
position coordinating plates nearby for individual service, and maintain consistent
collection aesthetics throughout table settings. This systematic approach
demonstrates operational sophistication and attention to service detail.

Professional Applications
FAMILY-STYLE RESTAURANTS
Dining concepts emphasizing communal service rely on substantial bowls as essential
service pieces that enable authentic family-style presentations. The generous capacity
and elegant design support the operational philosophy while the commercial
durability withstands demanding service volumes. The refined aesthetic maintains
upscale presentation standards that justify premium pricing and attract discerning
diners.



ITALIAN RESTAURANTS
Authentic Italian dining experiences incorporate substantial bowls for traditional pasta
service, enabling family-style presentations that honor cultural traditions. The
generous capacity accommodates abundant portions while the elegant vessel
maintains refined aesthetics. The versatile bowl adapts to diverse pasta preparations
from simple marinara to complex seafood presentations.
BUFFET OPERATIONS
Self-service dining relies on substantial bowls that accommodate high-volume service
while maintaining attractive presentations throughout extended service periods. The
commercial durability withstands constant handling while the generous capacity
reduces refilling frequency. The refined aesthetic elevates buffet presentations from
functional to memorable dining experiences.
CATERING SERVICES
Off-premise event service depends on durable, transportable bowls that maintain
elegant presentation across diverse venues. The robust construction withstands
catering transport demands while the substantial capacity serves large guest counts
efficiently. The refined design adapts to various event styles from casual gatherings to
formal celebrations.
HOTEL BANQUET SERVICE
Large-scale event dining incorporates substantial bowls for plated service
accompaniments and family-style presentations. The commercial durability
withstands demanding banquet service while the refined aesthetic maintains upscale
hotel standards. The versatile sizing serves diverse event types from intimate
gatherings to large celebrations.
COUNTRY CLUB DINING
Leisure hospitality operations utilize substantial bowls for member dining and special
event service. The refined aesthetic complements upscale club environments while
the generous capacity serves group dining efficiently. The Royalmont collection
coordination ensures consistent presentation across multiple club dining venues.



Seasonal Applications
SPRING SERVICE
Spring menus celebrate renewal with fresh salads featuring seasonal greens,
asparagus, and spring vegetables presented in substantial bowls. The generous
capacity showcases abundant spring produce while creative applications explore grain
bowls with spring ingredients and shared vegetable presentations. The refined vessel
honors seasonal ingredients while maintaining elegant presentation standards.
SUMMER PRESENTATIONS
Warm weather dining emphasizes fresh, light preparations from abundant salads to
chilled pasta dishes and fruit presentations. The substantial bowl adapts to summer’s
diverse offerings while the elegant design maintains refined aesthetics appropriate for
outdoor dining and casual summer service. Creative applications explore cold soup
presentations and seafood displays that celebrate summer’s bounty.
AUTUMN OFFERINGS
Fall menus feature hearty preparations from roasted vegetable presentations to
substantial grain bowls and warming pasta dishes. The generous capacity
accommodates autumn’s abundant harvests while creative applications explore
seasonal ingredients from root vegetables to winter squashes. The refined
presentation honors autumn’s rich flavors and creates comforting dining experiences.
WINTER PRESENTATIONS
Cold weather dining features warming preparations from hearty stews to substantial
pasta dishes and comfort food presentations. The heat-retaining properties maintain
optimal serving temperature while the generous capacity serves satisfying winter
portions. Creative applications explore holiday presentations and festive centerpiece
displays that enhance winter dining atmospheres.

Care & Maintenance
DAILY CLEANING PROTOCOLS



Maintain bowl appearance and hygiene through systematic cleaning after each service
period. Remove all food residues, wash thoroughly in commercial dishwashers using
appropriate cycles and detergents, and inspect for any staining or damage. The
smooth surfaces facilitate efficient cleaning while the commercial-grade construction
withstands intensive washing without degradation.
COMMERCIAL DISHWASHER COMPATIBILITY
The vitrified china construction withstands intensive commercial dishwashing without
performance degradation. Use standard china cycles with appropriate water
temperature and detergent concentration, ensuring proper rack positioning that
prevents contact damage. The brilliant glaze maintains lustrous appearance through
thousands of washing cycles when proper protocols are followed.
STAIN PREVENTION
Prevent staining from strongly colored foods through prompt cleaning after each use.
Avoid prolonged exposure to acidic ingredients like tomato sauce or balsamic vinegar,
and address any staining immediately with appropriate cleaning agents. Regular
inspection and proactive maintenance preserve the brilliant white appearance that
defines quality presentation standards.
HANDLING PROTOCOLS
Train staff in proper handling techniques that prevent damage and extend product life.
Carry bowls individually rather than stacking during transport, avoid contact with hard
surfaces that could cause chipping, and position carefully during service to prevent
tipping. These handling practices protect equipment investment and maintain
consistent presentation quality.
STORAGE RECOMMENDATIONS
Store bowls in organized, protected environments that prevent damage and maintain
ready availability for service. Use appropriate shelving with adequate spacing, avoid
excessive stacking that creates stress on lower pieces, and organize for efficient access
during service preparation. Proper storage practices extend product life and ensure
consistent presentation quality.



Storage Recommendations
ORGANIZED INVENTORY SYSTEMS
Implement systematic storage organization that ensures efficient access and inventory
management. Designate specific storage areas within broader service ware
organization, maintain adequate stock levels for operational demands, and organize
for rapid deployment during high-volume service periods.
PROTECTIVE STORAGE METHODS
Protect bowls during storage through appropriate shelving and organization. Use
stable shelving that prevents tipping or falling, ensure adequate spacing that prevents
contact damage, and maintain clean storage environments that protect hygiene.
These protective measures preserve product condition and reduce replacement costs.
CLIMATE-CONTROLLED ENVIRONMENTS
Store bowls in climate-controlled areas that prevent thermal stress and moisture
exposure. Avoid storage near heat sources or in areas with extreme temperature
fluctuations, maintain moderate humidity levels, and ensure adequate air circulation.
These environmental controls protect product condition and maintain operational
readiness.
INVENTORY ROTATION PRACTICES
Implement first-in-first-out inventory rotation that ensures even wear across all bowls.
Monitor individual piece condition, rotate stock systematically, and identify any items
requiring replacement. This proactive approach maintains consistent presentation
quality and optimizes equipment investment.

Conclusion
The Royalmont Large Salad Bowl represents an essential serving piece that transforms
ordinary meals into memorable communal dining experiences. The generous �� oz
capacity and expansive �-�⁄� inch diameter enable authentic family-style service and
abundant shared presentations that bring guests together around food.



The classic round design honors traditional serving bowl aesthetics while the refined
white china maintains the elegant appearance that elevates service presentations.
Premium vitrified china construction and brilliant white glaze deliver the lasting
beauty and reliable performance that justify equipment investment and support
operational excellence.
Whether serving traditional family-style salads, contemporary grain bowls, or creative
shared presentations, this versatile bowl elevates every service moment while
addressing the practical realities of professional hospitality operations. The
substantial capacity reduces service interruptions while the refined aesthetic
maintains upscale presentation standards that distinguish quality establishments.
Investment in quality serving pieces like the Royalmont Large Salad Bowl
demonstrates commitment to the communal dining experiences that create lasting
memories and build loyal guest following. This essential piece supports culinary
creativity, enhances brand presentation, and delivers the lasting value that
characterizes successful hospitality operations.

Imagine the Possibilities
Picture your dining room transformed by family-style service where substantial
bowls become centerpieces of connection and conversation. Imagine guests gathering
around shared salads, reaching across the table to serve themselves, engaging in the
communal ritual that transforms meals into memorable social experiences. The
generous bowl overflowing with fresh ingredients becomes more than serving vessel—
it becomes the catalyst for connection that distinguishes your operation and generates
the positive word-of-mouth that builds sustainable success.
Envision your buffet line elevated by substantial bowls filled with abundant offerings,
each presentation creating visual impact that draws guests forward and generates
anticipation. Picture the colorful salads, the steaming pasta dishes, the vibrant
vegetable presentations—all showcased in elegant white china that honors ingredient
quality while maintaining refined aesthetics. The generous capacity that reduces
refilling frequency becomes operational advantage, freeing staff to focus on guest
service while maintaining the abundant presentations that signal quality and value.
Imagine your special event service where tableside-tossed salad becomes theatrical
performance, servers expertly combining fresh ingredients in substantial bowl while



guests watch with anticipation. Picture the engagement, the conversation, the social
media posts capturing the moment—all centered around elegant serving piece that
becomes recognizable element of your service signature. This simple ritual transforms
standard salad service into memorable experience that generates return visits and
builds your reputation.
Consider your creative menu development expanded by versatile vessel that adapts
to innovative presentations. Picture dramatic seafood displays, shared appetizer
presentations, interactive dessert experiences—all enabled by substantial bowl that
maintains refined aesthetics while supporting culinary innovation. The generous
capacity that accommodates abundant portions becomes invitation to creativity,
encouraging menu development that distinguishes your culinary program and attracts
food enthusiasts.
The Royalmont Large Salad Bowl invites you to reimagine service as opportunity for
connection, to recognize that shared dining experiences create the lasting memories
that transform first-time visitors into devoted regulars. Every family-style presentation
becomes a chance to bring people together, to create the communal moments that
define meaningful hospitality. What will you share?


