
THE DESIGN AESTHETIC LOOKBOOK
Classic  |  Decorat ive  |  Modern |  Ar t isan
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UNIFY TABLETOP DESIGN WITH 
RESTAURANT AESTHETIC.

A restaurant’s choice of tableware is contextual – it takes into account the space’s interior and 
architectural design as well as the chef’s vision for the menu. Matching tableware to a restaurant’s 

design vision can bridge the aesthetic feel of the restaurant with the experience the customer leaves 
with. The result is a powerful extension of the restaurant’s brand. 

When given the perfect vessel as their canvas, chefs can create a moment of shared joy for their 
customers. Tableware enhances the tactile experience of a restaurant and when unified with the culinary 

vision of the establishment, builds a thoughtful and flavorful multi-sensory adventure.



SELECT YOUR DESIGN AESTHETIC

CLASSIC

MODERN ARTISAN

DECORATIVE
elegant   |   t radi t ional   |   t imeless

clean  |   s imple   |   s ty l ish rust ic   |   natura l   |   t rendy

ornate   |   opulent   |   luxur ious
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CLASSIC
E L E G A NT,  T R A D IT I O N A L,  T I M E L E S S

Restaurants and foodservice venues with 
timeless appeal often fall into the Classic 
design category. Far from basic, these 
establishments rely on elegant, high-quality 
finishes that feel both familiar and elevated. 
Details like symmetry, lines and traditional 
shapes bring this look together.

Classic design is often seen in white table-
cloth restaurants, steakhouses, country clubs, 
and banquet halls.
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B OT T I C E L L I

M A N H AT TA N

C L A S S I C /
N E O-C L A S S I C

R OYA L E

V E R G E

G E M I N I

Q U E E N S B U RY

T U N D R A

C R O M W E L L

S H A P E 2 0 0 0
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ACCLIVITY

CORELLI

ASTRAGAL

GLISSADE

ATHENA

INN CLASSIC

BAGUE

LIDO

BAGUETTE

LONSDALE

BARCELONA

LUMOS

BELLINI

MASCAGNI
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NEW RIM

SCARLATTI

PERIMETER

SESTINA

PUCCINI

SHAKER

REFLECTIONS

STANFORD

SATIN  
ASTRAGAL

VERDI

SATIN  
FULCRUM

VOSS II

SAUMUR
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DECORATIVE
O R N AT E,  O P U L E NT,  LU X U R I O U S

Decorative design relies on heavy use of ornamentation and pattern. Opulent baroque 
design finds its niche within this category, featuring heavy use of florals and elaborate 
sculpture. Alternatively, bold patterns such as spirals, diamonds, and columns can be 
layered together to create more modern, decorative design.

Chic independent restaurants often mix decorative tableware with other designs to 
create a unique, on-brand experience for their guests.
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L A N C A S T E R 
G A R D E N B LU E

L A N C A S T E R 
G A R D E N P I N K

L A N C A S T E R 
G A R D E N G R E Y

U R B A N S TO R M I M P R E S S I O N S V I S I O N

U R B A N B L A C K

E S P R E E
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ARBOR ROSE

HALLMARK

CHATEAU

IVY FLOURISH

CITYSCAPE

JADE

CLASSIC SHELL

JUILLIARD

COLOSSEUM

MARQUETTE

DONIZETTI

MICHELANGELO

FLIGHT

NEEDLEPOINT
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NEW YORK

TITIAN

PARK PLACE

UNITY

PEARL

VIOTTI

ROSEWOOD ROSSINI SATINIQUE SCROLL
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MODERN
C L E A N, S I M P L E ,  S T Y L I S H

Spaces with simple, clean interiors are the perfect 
home for modern design. Modern design relies 
on the principles “less is more” and “form follows 
function.” Asymmetry, unusual combinations of 
finishes, and sleek features create the perfect 
canvas for stunning food presentations.

Outlets within hotels, museums, galleries and 
other cosmopolitan destinations often use 
modern design to create an elevated experience.
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L A N C A S T E R 
W H IT E

S C A N D I H A M P TO N S W H IT E

F U S I O N S TA G E E C L I P S E

H A M P TO N S B LU E
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APEX

LIBRA

CHEF’S TABLE 
GOLD

NOVEL

CHEF’S TABLE 
MIRROR

QUANTUM

CHEF’S TABLE 
SATIN

RIO

ELEVATION

STILETTO

FULCRUM

TIDAL

SATIN FULCRUM

VASARI
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ARTISAN
R U S T I C ,  N AT U R A L ,  T R E N DY

Artisan design is often found within trendy 
eateries and in highly populated areas where 
restaurants need to stand out. This popular 
design style often features natural finishes, 
rustic details, and pops of color. With a hand-
crafted feel, artisan tabletops feel both cozy 
and cool.

Farm to table restaurants as well as many 
trendy destinations use artisan design to create 
a memorable experience for guests.
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M O I R A D U S T E D 
W H IT E

T I N T I N P I N K

M O I R A S M O K Y 
P LU M

M O I R A F R O S T E D 
B LU E

T I N T I N Y E L LO W

T I N T I N B LU E/
W H IT E

M O I R A R O A S T E D 
S E S A M E

T I N T I N B LU E

S T U D I O P OT T E RY 
B LU E M O S S

M O I R A S M O K Y 
B A S I L

T I N T I N G R E E N

S T U D I O P OT T E RY 
S T R AT U S
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R U S T I C C R I M S O N

K N IT

T E R R A V E R D E 
D U S K

R U S T I C C H E S T N U T

L AVA

T E R R A V E R D E 
C OT TA

R U S T I C S A M A

T E R R A V E R D E 
N AT U R A L

M A R B L E
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CABRIA CHEF’S TABLE 
HAMMERED

COOPER LEXIA WYATT



CONTACT
1.800.828.7033
orders@1880hospitality.com
220 North Smith St. Suite 430 
Palatine, IL 60067


