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C o n n a u g h t  s t o r y

One of the most successful ranges in our rich portfolio, the Connaught collection has proved its 

incredible versatility since its creation over 70 years ago. A champion of the hospitality world, capable 

of dealing with high volume yet retaining the elegance and poise of superior bone china. This extensive 

range, with simple yet stylish shapes, provides the opportunity to create a traditional or contemporary 

feel to table settings and has made it a global best-seller.

Connaught remains a top choice for grand hotels where banquets, wedding parties and conferences 

demand good looks and a high-quality feel combined with reliable performance and practical aspects 

such as stackability, durability and anti-chip design. These same attributes make Connaught totally 

adaptable to the needs of large-scale convention centres and cruise ships where bone china, the 

strongest known ceramic body is a must.

However, Connaught items are at home in smaller settings such as meeting rooms and hotel 

apartments or boutique hotels. Overall, the seamless, classic lines of Connaught provide chefs with a 

clean, brilliant white canvas to showcase their creativity, backed by the reassuring quality and service 

that has allowed us to maintain our outstanding reputation and of course, our Royal Warrant to Her 

Majesty The Queen.
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Te a  &  C o f f e e  S e r v i c e

A c c e s s o r i e s
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 P l a t e s  S e r v i c e
 Our plate service is designed for protection while offering sleek designs 
with broad and plain rim options to perfectly frame the food offering.  

9



10



Plate Plain Edge 
29.2cm / 11.5in
53610003294

 
27cm / 10.6in
53610001001

 
25cm / 9.9in
53610001002

 
21.7cm / 8.5in
53610001003

 
17.7cm / 7in
53610001004

 
15.5cm / 6in
53610001010

A timeless classic in bone 
china, inherently strong with 
a superior white translucency 
combines brilliance, form and 
function in a range so versatile, 
yet so beautiful retaining its 
charm in any setting.  

PLAIN 
EDGE

11

GOURMET 
SERVICE

Having stood the test of time 
and demonstrated its adaptability 
from banquets to all day dinning, 
including room service and 
afternoon tea, Connaught  
meets the needs of chefs and 
hospitality managers with style, 
ease and practicality.  

Coupe Soup
20cm / 7.9in 
53610001554

Pasta Plate 
28cm / 11in 
53610000016

Show Plate 
28cm / 11in 
53610000013

Coupe Bowl 
24.5cm / 9.6in 
53610001301 
 
 
20.5cm / 8.1in
53610001300



Plate 
31cm / 12.2in
40032701

 
29cm / 11.4in
40032700

27.2cm / 10.7in
53610003106

Plate Coupe 
27cm / 10.6in 
53610001550

23cm / 9.1in 
53610001551

 
22.2cm / 8.7in
53610003107

 
20.5cm / 8.1in
53610003108

17.2cm / 6.8in
53610003109

 
20cm / 7.9in 
53610001552

 
17cm / 6.7in 
53610001553

15.5cm / 6.1in
53610003110

LINCOLN

COUPE

12
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The classically expressive tea and coffee service is an all-rounder, 
suitable for everything from a freshly brewed cappuccino to a 

cream tea with all the trimmings, an exotic Wedgwood blended 
infusion or a simple, English ‘cuppa’. 

Te a  &  C o f f e e  S e r v i c e

14
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COMBINES BRILLIANCE,
FORM AND FUNCTION IN
A RANGE SO VERSATILE,

YET SO BEAUTIFUL
RETAINING ITS CHARM

IN ANY SETTING.



DELPHI Originally created over 70 
years ago and still a best-seller, 
Connaught was designed to 
provide a wonderfully eclectic 
array of items with elegant yet 
simple, unobtrusive lines providing 
the perfect backdrop for all 
hospitality occasions. 

Teapot L 
62cl / 21.8oz
53610004967

Teapot S 
40cl / 14.1oz 
53610007963

Coffee L Pot 
75cl / 26.4oz 
53610004970

Sugar L 
11cm / 4.3in
53610004978

Sugar S 
9cm / 3.5in 
53610007967

Cream L 
16cl / 5.6oz 
53610004976

Cream S 
8cl / 2.8oz 
53610007966

Teacup 
20cl / 7oz 
53610004963

Saucer 
14cm / 5.5in 
53610004964

Coffee Cup 
8cl / 2.8oz 
53610004965

Saucer 
11.5cm / 4.5in  
53610004966

Beaker 
26cl / 9.1oz 
53610004977
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“146”

Teapot L 
80cl / 28.2oz
53610003719

Teapot S 
40cl / 14.1oz
53610003716

Cream L 
19cl / 6.7oz
53610003709

Cream S 
8cl / 2.8oz
53610003708

Breakfast Cup 
24cl / 8.4oz 
53610003270

Saucer 
16cm / 6.3in
53610003330

Gordon Teacup
20cl / 7oz 
53610001066

Saucer 
14cm / 5.5in 
53610001025

Coffee Can 
14cl / 4.9oz
53610003586

Saucer Can 
12.2cm / 4.8in
53610003576

Coffee Bond 
8cl / 2.8oz 
53610003825

Saucer Bond 
12.2cm / 4.8in
53610003821

Arabic Cup 
6.3cl / 2.2oz 
40006573
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Covered Sugar L 
11cm / 4.3in
53610003710

Covered Sugar S 
9cm / 3.5in
53610003713



LEIGH

Teacup 
17.5cl / 6.2oz 
53610003516

Saucer
15cm / 5.9in 
53610003505

Peony Teacup 
15cl / 5.3oz
53610004065

Saucer 
15cm / 5.9in 
53610003505

Espresso Cup 
8.8cl / 3.1oz 
53610000046

Saucer 
12.7cm / 5in 
53610003409

Tea Bowl 
17.5cl / 6.2oz
53610004880

Saucer
15cm / 5.9in 
53610003505

Pear Teacup 
20cl / 7oz 
53610003280

Pear Saucer 
14cm / 5.5in 
53610001025

Beaker 
28cl / 9.9oz
53610006294

Tea Cup Tall
23cl  /  8.1oz  
1052272
 
Tea Cup Low
24cl  /  8.4oz
1052271

Tea Saucer
14.1cm  /  5.6in 
1052270

19



SAVOY

Covered Jug 
40cl / 14.1oz 
53610003170

Teapot L 
87cl / 30.6oz 
53610003194

Teapot S 
62cl / 21.8oz 
53610003188

Teacup Stackable 
20cl / 7oz 
53610001073

Saucer 
14cm / 5.5in 
53610001025

Coffee Pot S 
66cl / 23.2oz 
53610003261

Imperial Teacup 
19cl / 6.7oz 
53610004603

Saucer 
14.4cm / 5.7in 
53610002603

Open Sugar 
9cm / 3.5in 
53610001076

Stackable Coffee Cup 
8cl / 2.8oz 
53610007160

Saucer 
12cm / 4.7in
53610007163

Jug L 
40cl / 14.1oz 
53610003162

Jug M 
27cl / 9.5oz 
53610003161

Jug S 
14cl / 4.9oz 
53610003160

Mug Boehm 
29cl / 10.2oz
53610004402
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A c c e s s o r i e s
Complete your table setting with adaptable accessories designed  
to perfectly compliment any of our fine bone china collections.
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Deep Plate 
28.5cm / 11.2in
53610003291

Deep Dish 
28.5cm / 11.2in 
53610001021

Soup Plate 
22.7cm / 8.9in 
53610003115

Soup Cup Stackable 
21cl / 7.4oz 
53610001054

Saucer 
16cm / 6.3in
53610003330

Rectangular Tray 
36.5x16cm / 14.4x6.3in 
53610006530

Rectangular Tray 
34x16cm / 13.4x6.3in
40023595

Fragment Tray 
21.5x7.5cm  /  8.5x3in
53610003933

Fragment Cup 
7x7cm / 2.8 x2.8in  
53610001190
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Berkley Soup Cup 
21cl / 7.4oz
53610003300

Saucer 
14cm / 5.5in 
53610001025

Oval Platter 
35.5x25.5cm / 14x10in 
53610001036

 
29x21.5cm / 11.4x8.5in
53610001035

22.7x16.5cm / 8.9x6.5in 
53610002919

Bowl 
20.8cm / 8.2in
53610006281

Bowl
19.7cm / 7.8in 
53610001056

Bowl
17.3cm / 6.8in
53610001016

Oatmeal 
15.5cm / 6.1in 
53610003511
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Noodle 
15cm / 5.9in 
53610002909

Fruit Saucer 
13cm / 5.1in
53610003512

Rice Bowl 
11.5cm / 4.5in 
53610002907

Square Dish 
11x11cm / 4.3x4.3in 
53610001045

Sauce Dish 
7.7cm / 3in 
53610002940

Fragment Cup 
7x7cm / 2.8 x2.8in  
53610001190

Butter Dish 
6.7cm / 2.6in 
53610001079

Mini Dish 
5.7cm / 2.2in 
53610002260
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Jam Pot 
5.2cm / 2in 
53610001082

Jam Pot Cover 
8.2x4cm / 3.2x1.6in 
53610001083

Jam Pot Saucer 
10.8cm / 4.3in 
53610001020



Bud Vase 
13.5cm / 5.3in 
53610001089

Egg Cup
6.5cm / 2.6in 
53610003275

Salt
5cm / 2in
53610001351

Pepper 
5cm / 2in
53610001352

Toothpick / Condiment 
4.75cm / 1.9in
53610001339

Delphi Sauce Boat 
26cl / 9.2oz 
53610004980

Delphi Sauce Boat Stand 
22x13cm / 8.7x5.1in
53610004981

Sauce Boat 
36cl / 12.7oz
53610004050

Pickle Dish / Stand 
14x9.5cm / 5.5x3.7in 
53610003921
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Fusion is a term well understood and often used by chefs, constantly 

seeking to create new food trends and deliciously combine different 

culinary traditions.  In a similar way, our Fusion collection brings together its 

heritage and famous expertise in creating stunning bone chiana with a true 

understanding of the demands of the modern restaurant environment. 

The Fusion range emphasis remains on providing timeless, stylish tableware 

that is reliably durable and allows food to be perfectly framed and 

presented.  The plate service in varying sizes and a choice of plain white 

or embossed provide a generous surface to present colourful dishes, be 

they French, Italian or Haute Cuisine.  Other shapes in the range with their 

striking blend of angles and soft curves have a sleek and contemporary 

look that perfectly suits sophisticated fine dining rooms.  

THE 
FUSION 
STORY
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Plate 
30cm / 11.8in
1051871

 
27cm / 10.6in
1051872

 
22cm / 8.7in
1051873

17.5cm / 6.9in
1051874



Reinforcing its versatility, Fusion is specifically designed to be effortlessly 
layered with more expressive patterns such as Hibsicus, providing a 
brilliant, translucent white base for these bold blue florals is an asset 
of the range. This flexibility and the unrivalled quality that has earned 
Wedgwood its Royal Warrant to Her Majesty The Queen underlines 
why Fusion is a favourite of discerning chefs worldwide.

FUSION 
EMBOSSED

33

Teacup Tall 
25cl / 8.8oz
1051876

Saucer 
15.9cm / 6.3in
1051877

Teacup Stackable 
20cl / 7oz 
1051875

Saucer 
15.9cm / 6.3in
1051877

Mug 
28cl / 9.9oz
1051878

Soup Stackable 
33cl / 11.6oz
1051879

Saucer 
15.9cm / 6.3in
1051877

15
.9

cm

20–28cl



FUSION

Fusion plates are perfectly 
balanced, with a wide, modern rim 
silhouette and a well-proportioned 
flush surface area for beautiful 
food presentation.  

With reinforced edges and a 
chipping guarantee, Fusion is 
craafted from our famous bone 
china, inherently stronger with 
superior translucency which 
ensures lasting quality and 
stylish brilliance. 

Plate 
30cm / 11.8in
1051890

 
27cm / 10.6in
1051891

 
22cm / 8.7in
1051892

 
17.5cm / 6.9in
1051893

Pasta 
28.5cm / 11.2in
1051894

Soup Plate 
24cm / 9.4in
1051895

17
.5

 –
30

cm
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Soup Stackable 
33cl / 11.6oz
1051899

Saucer 
15.9cm / 6.3in
1051907

Square Plate 
22.5cm / 8.9in
1051911

Salt 
7.6cm / 3in
1051914

Pepper 
7.6cm / 3in
1051913

 
18cm / 7in
1051912

Grand Bowl 
1051896

Bowl 
1051897

Cereal Bowl 
18.1cm / 7.1in
1051898
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FUSION

Simple serenity with intriguing points of 
difference that can easily be adapted for 
differing environments and dining occasions 
are the essence of Fusion.  

Whether gracing the tables of a top-rated 
restaurant, golf and country club or prestige 
hotels, Fusion has the sleek, contemporary 
looks and stand out elements to complement 
the world’s finest colourful cuisine.    

Teapot L 
1.13l / 39.8oz
1051901

Teapot S 
33cl / 11.6oz
1051900

Teacup Stackable 
20cl / 7oz 
1051906

Saucer 
15.9cm / 6.3in
1051907

Cream L 
25cl / 8.8oz
1051902

Cream S 
15cl / 5.3oz
1051903

Mug 
28cl / 9.9oz
1051908

Covered Sugar 
35cl / 12.3oz
1051904

Espresso Cup 
13cl / 4.6oz
1051909

Saucer 
12.8 / 5in
1051910

Teacup Tall 
25cl / 8.8oz
1051905

Saucer 
15.9cm / 6.3in
1051907
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 SUBTLE DETAILS 
MAKE A B IG 
DIFFERENCE.
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THE GIO 
STORY

Our increasingly visual age has created a new emphasis on ‘picture perfect’ food that should look  

as good as it tastes.  For every colourful, skilfully conceived food masterpiece that a chef creates,  

the frame and canvas have a key part to play - enhancing the presentation yet not overshadowing the 

cuisine.  Stylish and contemporary in timeless white, with its unique tactile finish that visually alters in 

different lights, Gio is intriguing but also has the durable qualities that the hospitality industry expects.  

The Gio collection is instilled with our DNA through and through, from the beautiful, translucent 

white bone china body to the innovative and striking geometric embossed details. Although modern 

in spirit, Gio draws on the ancient art of ‘Intaglio’ where embossment is skilfully created by cutting 

through layers of ceramic to produce textures. This expert craftsmanship is a hallmark of our  

rich heritage while our outstanding product quality has earned us a Royal Warrant to Her Majesty 

The Queen. 
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GEOMETRIC TEXTURE 
IN TIMELESS WHITE, 
DESIGNED FOR ALL 
FORMS OF DINING 

AND SHARING

42



Plate Coupe 
30cm/11.8in
40034134

 
20.5cm/8.1in
40034137

 
27.5cm/10.8in
40034135

 
17cm/6.7in
40034138

 
23cm/9.1in
40034136

GIO 
PRODUCT 
CONCEPT

Gio’s development came after in-depth 
consultations with experienced professionals 
in the hospitality sector, including Michelin  
star chefs. 
 
The design of the collection ‘for chefs, by  
chefs’ reveals a true understanding of their 
priorities such as differing plate sizes, food 
service areas, capacities, food types and  
serving methods while providing a  
distinctive look with high-end appeal.  
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30x21.25cm/11.8x 8.4in
40034152

Oval Platter 
36x25.75cm/14.2x10.1in
40034162

 
28x13.5cm/11x 5.3in
40034166

Rectangular Tray 
32x15.5cm/12.6x 6.1in
40034150

 26x15.75cm/10.2x 6.1in
40034154

 21x10.5cm /8.3x 4.1in
40034168

SERVICE 
WARE

Add contemporary sophistication  
and tactile interest with Gio’s distinctive 
embossed texture and brilliant white 
translucent backdrop.  

Standalone beauty with the added versatility 
to layer with accent pieces and create 
alternative looks, change the mood of the 
occasion and provide even greater impact.
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Coupe Bowl 
23.5cm/9.3in
40034160

Soup/Cereal Bowl 
16cm/6.3in
40023841

Bowl 
11cm/4.3in
40034155

20.5cm/8.1in
40034161

Bowl 
14cm/5.5in
40034159

Bowl 
10.5cm/4.1in
40034158
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Sculptural Bowl 
25x25cm/9.8x9.8in
40023884

Dish 
10.5cm/4.2in
40034163

Dish 
6.5cm/2.6in
40034165

Sculptural Bowl 
14x14cm/5.5x 5.5in
40034157

Dish 
8cm/3.1in
40034164



GEOMETRIC TEXTURE
IN TIMELESS WHITE, 

DESIGNED FOR
ALL FORMS OF

DINING AND SHARING
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Covered Sugar 
10cm/4in
40034146

Cream Jug L 
32.5cl/11.4oz
40026164

M 
15cl/5.3oz
40034148

S
7cl/2.5oz
40034149

Open Sugar 
10.5cm / 4.1in
40034147

Tea Pot L 
94cl/33.1oz
40026162

Tea Pot S 
50cl/17.6oz
40034145



Breakfast Cup 
34cl / 12oz
40034143

Saucer 
17.75cm / 7in
40034144

Espresso Cup 
9cl / 3.2oz
40034140

Saucer 
13.3cm / 5.2in
40034141

Teacup 
26cl / 9oz
40026158

Saucer 
16.5cm / 6.5in
40026159

Mug 
29cl / 10.2oz
40023842
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FISKARS GROUP

VITA, Hospitality EMEA and APAC

Wedgwood Drive, Barlaston, Stoke-on-Trent

ST12 9ER, England, United Kingdom

Tel: +44 (0)1782 282581

Email: hospitality@fiskars.com

FISKARS GROUP

VITA, Hospitality North America

1330 Campus Parkway, Wall,  

New Jersey, 07719-1454, U.S.A.

Tel. USA: +1-888-487-4641

Tel. Canada: +1-866-688-0681

Email: hospitality.info@fiskars.com


