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Load up our Mini Witch’s 
Cauldron with fresh guacamole 
and place in the middle of the 
table to allow guests to dive in.

Treat your guests to 
a spooky spectacular 
with our Cast Iron 

Collection.

FRIGHT 
NIGHT

    

     
           CW30148

For a crowd-pleasing 
party dish, try 
our Baked Queso 
Blanco Dip. Simply 
combine 3 cups 
of your favorite 
shredded cheese with 
8oz cream cheese 
in bowl, then add 
to butter-greased 
skillet. Bake in 
a preheated oven 
at 370°F for 20 
minutes, then serve 
immediately with 
crackers or crostini.

Perfect for oven-to-
table serving, our Cast 
Iron Skillets are perfect 
for when you are 
entertaining.feasts



Whether you are 
serving hot dogs 
or a hog roast, 
hungry customers 
are always going to 

want condiments. 
Allow them to 
help themselves by 
leaving our Nostalgia 
Squeeze Bottles 
on the end of your 
counter top.

Our fully biodegradable 
serving pieces are 
not only great for the 

environment, they’re 
perfect for 
outdoor 
service. Load 

up our bamboo 
boats with mini 
portions of fish 
and chips or 
crepes for dessert.

1112KCM
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BAMDSET

BAMDB5

explosionTREAT GUESTS TO A

BONFIRE NIGHT
THIS

TASTE

Get ahead during service to keep your 
line of customers moving by racking up 
your burgers, hot dogs, or tacos on this 
handy prep tray. Perfect for your food 
truck, outdoor cooking station, or 
kitchen, our tray holds up to seven 

items. It is a sure-fire way 
to keep customers 

from standing 
in line too long 
and missing the 

fireworks!



indulge
IN  

SOME   FESTIVE
BAKING

INGREDIENTS
2¼ cups all-purpose flour
1 tsp bicarbonate of soda
2 tsp ground cinnamon
1½ tsp ground cloves
½ tsp ground nutmeg
½ tsp ground ginger
¼ tsp salt
1 cup dark brown sugar
¼ cup vegetable oil
⅓ cup unsulfured molasses
1 extra-large egg
1¼ cups crystallized ginger
Granulated sugar, for rolling 

1) Preheat the oven to 
350°F. Line 2 sheet trays 
with greaseproof paper.

2) In a large bowl, 
combine the flour, 
bicarbonate of soda, 
cinnamon, cloves, 
nutmeg, ginger and salt.

3) In a seperate bowl, beat 
the brown sugar, oil and 
treacle. Add the egg, and 
beat for 1 minute.

4) Slowly add the dry 
ingredients to the wet 
ingredients and mix, then 
add the crystallized ginger.

5) Scoop the dough with 
a Tablecraft ice cream 
scoop, then roll each 
cookie into a ball and 
flatten lightly with your 
fingers. Press each biscuit 
in caster sugar and bake 
for exactly 13 minutes. 
Cool before serving.

TableCraft may not 
immediately spring to 
mind when you need 
to order your baking 
supplies, but we have a 

wide selection of 
tools available for the amateur 

to advanced baker.

YOUR TABLECRAFT 
BAKING TOOL KITWhat better way to get into the festive spirit than filling the house 

with the smell of our freshly baked ginger cookies:

722

822-830

1867

new red 
handle, 
same great 
product!



KEEP YOUR BUFFET LINE 
MOVING THIS FALL

There are numerous benefits of 
using chafing dishes during 
a busy buffet service. Our 
chafers are fuel or electric 
powered to keep the food at 
a hot serving temperature (in 

line with safety regulations), 
meaning your sweet potato 

casserole stays at its best for several hours. 
The glass window in our Quick-View 
Chafing Dishes allows guests 
to view contents without 
lifting the lid, keeping 
contents hotter, for longer. 
Slow closing lid limits 
unwanted noise.

Thanksgiving is no longer ‘just a day’, it has become a full 
season jam packed with family parties, Friendsgivings and 

food. To allow TableCraft to support your service during this 
busy time, we have our top tips for your buffet line, so your 

holiday parties go without a hitch.         

To check the seasonal operating hours the Tablecraft  
office in your region, check out tablecraft.com/blog
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‘Tis agiftsimpleto be

‘Tis agiftsimpleto be

CW40167



M4070WH M4086WH MB166 MBS75 M2015

This square flared bowl 
comes from our Sierra 
Melamine Collection™. 
Perfect for displaying 
an appetizing fresh fruit 
plate.

Melamine has become 
the classic and most 
practical choice for 
buffet choice because 
of its break-resistant 
properties.

A clean white finish 
makes the largest 
piece in our Frostone 
Collection™ an 
excellent choice for 
your salad service.

15¾ x 15¾ x 6”
13¼ Qt

The lightweight 
melamine construction 
of this bowl allows 
it to be placed on a 
riser to add height and 
interest to your buffet.

Made from uniquely 
textured melamine 
for a high class look, 
this platter would be 
ideal for serving sliced 
meats and cheeses. 
Dishwasher safe for a 
quick turnaround. 

Reduce refill time by choosing the right serving dishes for salads, sides or desserts.

EXTRA 
HELPINGSfor all

8 x 7⅞ x 6”
1½ Qt

17 x 9¼ x 5⅜”
4 Qt

19⅝ x 19⅝ x 4⅛”
6½ Qt

20 x 15”



BIG DAY    
  DAYbreakfast

DANISH PASTRIES

CODE MSKLT85

WAFFLE STACK

CODE MSKLT5

EVERY

OH I WISH IT  
COULD BE

OH I WISH IT  
COULD BE

EVERY
DAYDAY

SantaSnacksReindeer
Treats

65EU
A

We all know it’s only polite to leave Santa a ‘little 
something’. In the UK it’s mulled wine and a mince 
pie, in the USA it’s milk and cookies. Whatever 
you’re serving up for the big guy, make sure to store 

it in our Write-On™ Bamboo containers.

Christmas is a time for family, so you’d better get prepared for 
the little ones. Stock up on TablecCraft High Chairs to make 
sure that every guest gets a seat at the table. Available with 
fast shipping options, they can be ordered as flat packed or 
assembled.

In search of some last-minute gift ideas? Let 
TableCraft Home help you out. Perfect for any home cook 
we have a range of baking equipment, storage solutions and 
serving options that would suit any home.
Visit facebook.com/tablecrafthome for more inspiration. PCR1

or you could whip up a 
stack of fresh pancakes 

using our pancake 
ring ring mould.



Planning to bring in 2019 with a bang? Let your evening progess stress-free with these bar solutions.

A RELAXED START COCKTAIL HOUR ON TO THE SHORTS
With a wide range of beverage tubs 

to choose from, you will 
be sure to find one that 

suits your decor style 
at TableCraft. Style up 

your evening with our 
giant Martini Glass (code 

RS1432) or keep it casual 
with Remmington Collection™ 
tub (code RBT2314, shown 
left). Allow your guests to serve 

themselves by 
loading up a tub 

with ice and your 
preferred choice 

of beers, ciders and 
soft drinks, for a 

relaxed start to an evening.

As cocktail 
hour comes 
around, 
it is 
best to be 
prepared for a rush on 
drinks. Our First In, First Out Garnish 
Station (code BCD6000) keeps your 
condiments cool and fresh - essential 
when you’re behind the bar mixing 
cocktails from dusk until dawn. Refill 
from the top and serve from the bottom 
for consistent rotation and freshness. 
Fruity numbers not your thing? Take 
equal parts of pale ale or lager and 

Stout to layer up a Black and 
Tan using our cocktail layering 
spoon (code BTSPOON).

It’s nearing midnight and the party 
is in full swing. Time to make your 
shooters and shots one to remember 

with our silicone ice molds. Serve 
whiskey on the rocks with our spherical 

ice ‘cubes’ (code BSRT2). 
Spherical ice is not just 
used to impress, it has 
a smaller surface area 
than standard cubes 
which slows the melting 

rate - no more 
watery drinks here. For 
a fun way of flavoring 
your tequila shots, fill 
shot glass molds (code 
BSST) with slices of 
lemon and lime. Cheers!



HOT TODDY:a

3 ways
EGG NOG

CODE 80008

MULLED WINE

CODE 80009

HOT CHOCOLATE

CODE 80010

with our NEW  
Enamelware Collection™

FL
BEER4

FLGLASS4

As we head into the winter, what better way is there to warm up than with 
a hot chocolate? Delight your guests with a flight of different flavors.

We chose the flavors of  
fall for our hot chocolate 

tasters including: pumpkin 
spice, salted caramel, bonfire 

toffee and maple mocha.

   
    

     
         20001

‘Winter Warmers’


