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Fine dining tableware
is a cut above

CREATING an elegant table setting is the
goal of any dinner host or modern foodie.
Selecting a practical yet stylish wedding
gift can also be a challenge. Gone are the
days of receiving six identical toasters,
three kettles and a gravy boat on your
wedding day. Fine dining tableware is the
considered choice for newlyweds. British
designer William Welch, whose works
have appeared in permanent museum col-
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lections around the world, has delivered
a high-end cutlery set under his label,
Studio William.
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ur esigns re ec a grow ng rengrow
towards pride in food presentation and a # f
unique dining experience, not only in the
restaurant but in the home," Mr Welch
said. "Your standard utilitarian cutlery
isn't appropriate: the designs encourage MR J
food to be shovelled in. Our cutlery is
designed to temper your ability to eat so a
quickly, so you can truly appreciate the Studio William and lablekraFt cutlery are
meal - as it should be." awa ilahle at David Jones and other Ieadi ng re-

Boxed sets are also available for canape tai ler;;. For more information contact Torn kin
spoons and serving implements. an 1800 966 546 or visit www_tornkin_carn_au
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