
H O T E L  &  R E S T A U R A N T  S E R V I C E

JOYN

ART OF PLATING
STRAIGHT FLAT PLATES ARE
THE BEST CANVAS FOR CHEFS’ CREATIONS.

Ebene, flache Teller sind die beste Bühne für die 
Kreationen der Köche.

Piatti ampi a tutto specchio costituiscono
la miglior superficie per presentazioni da chef.

Paris-Brest with pistachio

by Pastry Chef Marta Loiacono, on 

Joyn Stoneware Spark



THE JOY
OF SHARING 
SET YOUR FASHION TABLE WITH JOYN,
THE TRENDY AND ECLECTIC COLLECTION BY ARZBERG. 
DIFFERENT TEXTURES AND MATERIALS CAN MIX & MATCH 
CREATING UNIQUE AND STYLISH TABLES. SPECIAL SHAPES 
ENRICH THE LINE, GIVING CUSTOMERS HARMONIOUS 
EXPERIENCES OF SHARING.

Decken Sie Ihren Tisch mit Joyn, der trendigen und eklektischen Kollektion von 
Arzberg. Verschiedene Farben, Texturen und Materialien können nach Belieben 
gemixt werden und kreieren eine individuelle und moderne Atmosphäre zu 
Tisch. Spezielle Artikel erweitern die Kollektion und stellen die Erlebnisse eines 
gemeinsamen Essens in den Mittelpunkt.

Tavole di tendenza con Joyn, la collezione trendy ed eclettica di Arzberg. Colori, 
texture e materiali differenti si combinano, dando vita a tavole armoniose, uniche 
ed eleganti. Forme speciali arricchiscono la linea, dando ai clienti un’armoniosa 
esperienza di condivisione.

HOTEL & RESTAURANT SERVICE



PORCELAIN

White

Mint Green

Grey

STONEWARE

Iron

Ash

Spark

Denim Blue

JOYN

IS

ART OF PLATING FASHION 

TABLE SENSORIAL 

EXPERIENCE SHARING 

PLATES MIX & MATCH



FASHION 
TABLES

Plates and Bowls - Joyn Porcelain Grey

Glasses Rosenthal - Divino

Cutlery Sambonet - Flat

SOFT SHAPES AND SHADES,
JOYN IS ELEGANCE, WARMTH
AND CRAFTMANSHIP.

Con le sue forme morbide e tonalità tenui, 
Joyn è sinonimo di delicatezza, 
calore e artigianalità.

Mit seinen weichen Formen und natürlichen 
Farbtönen ist Joyn der Inbegriff von 
Zeitlosigkeit, Wärme und Handwerkskunst.

Plates - Joyn Stoneware Ash 

Bowls - Joyn Stoneware Spark

Glasses Rosenthal - DiVino

Cutlery Sambonet - Hannah Antique PVD Champagne

# DINING HALL



FASHION 
TABLES

Plates and Bowls - Joyn Stoneware Iron

Glasses Rosenthal - DiVino

Chopsticks Sambonet - Marco Polo

# ASIAN RESTAURANT



SENSORIAL 
EXPERIENCE

Plates - Joyn Stoneware Spark

Bowls - Joyn Stoneware Ash and Iron

Glasses Rosenthal - Divino

# LOUNGE BAR

EXTERNALLY UNGLAZED PLATES AND 
BOWLS GIVE THE STONEWARE PIECES A 
HANDCRAFTED LOOK AND A PLEASANT 
SOFT TOUCH THAT ENRICH YOUR 
CUSTOMER EXPERIENCE.

Piatti e coppe non smaltati all’esterno 
donano agli elementi in gres un look 
artigianale e una piacevole sensazione 
di morbidezza al tatto che arricchisce 
l’esperienza a tavola.

Außen unglasierte Teller und Schalen 
verleihen den Artikeln aus Steinzeug 
ein handwerkliches Aussehen und eine 
angenehm weiche Haptik, die das 
Esserlebnis bereichert.

Plates and Bowls - Joyn Porcelain Grey and Mint Green

Glasses Rosenthal - DiVino and Mesh

Wood Tray - Junto

HOTEL & RESTAURANT SERVICE



SHARING 
PLATES

Lasagna and meatballs in tomato sauce

by Chef Gennaro Adamo

on Joyn Stoneware Iron casserole and bowl

Plates - Joyn Porcelain Mint Green

# ITALIAN RESTAURANT

SHARING BOWLS, TAPAS DISHES, LARGER FLAT 
PLATES AND MANY SPECIAL SHAPES GIVE UNIQUE 
EXPERIENCES OF SHARING TO THE DINERS.

Coppe, vassoi tapas, piatti piani di grandi dimensioni 
e molte altre forme speciali fanno vivere ai commensali 
esperienze uniche di condivisione.

Verschiedene Schalen, Tapas-Bowls, flache Teller und 
viele weitere Artikel wecken bei Ihren Gästen ein 
einzigartiges Gemeinschaftsgefühl beim Essen. 

HOTEL & RESTAURANT SERVICE



Steamed seasonal vegetables by chef Gennaro Adamo

on Joyn Stoneware Spark sharing bowl

# STEAK HOUSE

SHARING 
PLATES

Beef steak and tricolor jacked potato by chef Gennaro Adamo

on  Joyn Porcelain Grey

HOTEL & RESTAURANT SERVICE



MIX &
MATCH

Elementi in porcellana Made in Germany 
si possono facilmente combinare con oggetti della stessa linea
in versione in gres. Un affascinante mix di materiali 
per mise-en-place uniche e inimitabili.

Die in Deutschland hergestellten Porzellan-Teile lassen 
sich problemlos mit den Stoneware-Teilen aus der 
gleichen Linie kombinieren. Ein faszinierender 
Materialmix für kreative Table Settings. 

Buoillabaisse, Sautè of mussels and Ombrina cream of 

potatoes and peas by Francesco Bogetti on Joyn 

Stoneware Iron

MADE IN GERMANY
HARD PORCELAIN PIECES CAN BE 
EASILY COMBINED WITH THE 
STONEWARE ONES. A FASCINATING 
MATERIAL MIX FOR CREATING 
UNIQUE TABLE SETTINGS.

Plates and Small Bowls - Joyn Porcelain Mint Green

# SEAFOOD RESTAURANT



Duck ramen and Rice paper Ravioli on Joyn Stoneware Spark

Amberjack and Lime Sashimi on Joyn Stoneware Iron

by Alessio Ghiringhelli.

MIX &
MATCH # ASIAN RESTAURANT



Tenui tonalità e dolci contrasti di colore 
creano una mise-en-place versatile
e armoniosa.

Weiche Töne und sanfte Farbkontraste 
schaffen eine vielseitige und harmonische 
Inszenierung.

SOFT SHADES AND SWEET
COLOUR CONTRASTS
CREATE VERSATILE AND 
HARMONIOUS MISE-EN-PLACE.MIX &

MATCH

Meatballs in tomato sauce by chef Gennaro Adamo

on Joyn Stoneware Iron.

# ITALIAN RESTAURANT



Plates, Bowl and Mug - Joyn Stoneware Iron

Tea Cup and Cereal Bow - Joyn Porcelain White

Cutlery Sambonet - Linea Q PVD Black

MIX &
MATCH

Tartlet of pears and liquorice of Rossano

by Pastry Chef Marta Loiacono

on Joyn Stoneware Iron

# BREAKFAST HALL



INSPIRING 
MOODBOARD



# ITALIAN RESTAURANT

Potato millefeuille with Toritto almond 

mayonnaise and lemon balm by Laura Angelina, 

on Joyn Porcelain Mint Green.



JOYN PORCELAIN  44020 

800001 White 
640206 Mint Green 
640202 Grey
640211 Denim BlueDescription

DIM.
cm

H.
cm lt

DIM.
inch

H.
inch oz CQ Article no.

Plate flat

Teller flach

Piatto piano

Assiette plate

20 7 ⅞ 6 10860 §

24 9 ½ 6 10864 §

27 10 ⅝ 6 10867 §

Gourmet Plate

Gourmetteller

Piatto gourmet 

Assiette gourmet 

22 2,5 8 ⅝ 1 6 10722 §

26 2,5 10 ¼ 1 6 10726 §

Plate deep

Teller tief

Piatto fondo

Assiette creuse

23 4,5 9 1 ¾ 6 10353 §

Bowl

Schälchen

Coppetta

Bol

8,5 5 0,20 3 ⅜ 2 6 ¾ 6 15428 §

Bowl

Schale

Coppa

Bol

12,5 5 0,38 4 ⅞ 2 12 ⅞ 1 15212 §

16,5 6 0,85 6 ½ 2 ⅜ 28 ¾ 1 15216 §

Bowl deep 

Schale tief 

Coppa fonda 

Bol creux 

14 5,5 0,46 5 ½ 2 ⅛ 15 ½ 6 15384 §

Bowl deep 

Schale tief 

Coppa fonda 

Bol creux 

15 8 0,88 6 3 ⅛ 29 ¾ 6 15757 §

Bowl

Schale

Coppa

Bol

19 9 1,50 7 ½ 3 ½ 50 ¾ 2 15386 §

Platter

Platte

Piatto

Plat

38 x 33 15 x 13 1 12738 §

Bowl/Tray

Schale/Tablett

Vassoio

Plateau

32 4 2,00 12 ⅝ 1 ⅝ 67 ⅝ 1 15298 §

Creamer

Gießer

Cremiera

Crémier

10 x 9 10,5 0,42 3 ⅞x3 ½ 4 ⅛ 14 ¼ 1 14470 §

Sugar bowl with lid

Zuckerdose mit Deckel

Zuccheriera con coperchio

Sucrier avec couvercle

9,5 6 0,28 3 ¾ 2 ⅜ 9 ½ 1 14343 §

*Shape code White: 44020-640203-14343 
 Shape code Mint Green: 44020-640207-14343 
 Shape code Grey: 44020-640205-14343

JOYN PORCELAIN  44020 

Description
DIM.
cm

H.
cm lt

DIM.
inch

H.
inch oz CQ Article no.

Base for sugar bowl

Zuckerdosen-Unterteil

Base zuccheriera

Base pour sucrier

9,5 6 0,28 3 ¾ 2 ⅜ 9 ½ 1 14344 §

Sugar bowl lid, wood

Zuckerdosen-Deckel, Holz

Coperchio zuccheriera, 

legno

Couvercle sucrier, bois

10 3 ⅞ 1 05818 §

*Item code: 44020-609043-05818 (wood)

Espresso bowl

Espresso bowl

Tazza espresso

Tasse expresso seule

6 5 0,09 2 ⅜ 2 3 6 14934 §

Espresso cup

Espresso-Obertasse

Tazza espresso

Tasse expresso seule

6 5 0,09 2 ⅜ 2 3 6 14717 §

Saucer

Untertasse

Piattino

Soucoupe

12,5 4 ⅞ 6 14716 §

Cup

Obertasse

Tazza

Tasse

8 6,5 0,20 3 ⅛ 2 ½ 6 ¾ 6 14742 §

Saucer

Untertasse

Piattino

Soucoupe

16 6 ¼ 6 14741 §

Combi cup

Kombi-Obertasse

Tazza combi 

Tasse Kombi seule

9,5 6 0,28 3 ¾ 2 ⅜ 9 ½ 6 14772 §

Mug with handle

Becher mit Henkel

Mug con manico

Gobelet avec anse

8,5 10 0,42 3 ⅜ 3 ⅞ 14 ¼ 6 15505 §

Mug without handle

Becher ohne Henkel

Mug senza manico

Gobelet sans anse

8,5 10 0,42 3 ⅜ 3 ⅞ 14 ¼ 6 15510 §

Saucer

Untertasse

Piattino

Soucoupe

17 6 ⅔ 6 14771 §

800001 White 
640206 Mint Green 
640202 Grey
640211 Denim Blue



JOYN STONEWARE  44120 

640251 Ash 
640252 Spark 640253 IronDescription

DIM.
cm

H.
cm lt

DIM.
inch

H.
inch oz CQ Article no.

Gourmet Plate

Gourmetteller

Piatto gourmet

Assiette gourmet 

20 2,3 7 ⅞ 1 6 60970 § §

Gourmet Plate

Gourmetteller

Piatto gourmet

Assiette gourmet 

24 2,4 9 ½ 1 6 60974 § §

Gourmet Plate

Gourmetteller

Piatto gourmet

Assiette gourmet 

26 2,4 10 ¼ 1 6 60976 § §

Bowl

Schale

Coppa

Bol

12 5 0,27 4 ¾ 2 9 ½ 6 60712 § §

Bowl

Schale

Coppa

Bol

16 5,5 0,65 6 ¼ 2 ⅛ 22 1 60713 § §

Sharing Bowl

Sharing Bowl

Pirofila rotonda

Bol de partage

20 6 1,10 7 ⅞ 2 ⅜ 37 ¼ 1 61220 § §

Espresso bowl

Espressoschale

Coppa espresso

Tasse expresso seule

6 5 0,09 2 ⅜ 2 3 6 64934 § §

Dip bowl

Dipschale

Coppetta salsa

Coupe à dip

8,5 5 0,15 3 ⅜ 2 5 ¼ 6 65396 § §

Mug with handle

Becher mit Henkel

Mug con manico

Gobelet avec anse

8,5 10 0,40 3 ⅜ 3 ⅞ 13 ½ 6 65505 § §

Souffle dish

Souffle Bowl

Piatto soufflé

Moule à gratin

12 5 0,30 4 ¾ 2 10 1 61212 §

Tapas dish

Tapas Bowl

Piatto tapas

Assiette tapas

18 3 0,33 7 ⅛ 1 ⅛ 11 ⅛ 1 61218 §

Oven dish

Auflaufform

Tegame forno

Plat de cuisson

26x20 6,7 1,50 10 ¼ x 7 ⅞ 2 ⅝ 50 ¾ 1 63401 §

35x26 7,4 4,00 13 ¾ x 10 ¼ 2 ⅞ 135 

¼

1 63402 §

www.hotel.rosenthal.de

ROSENTHAL GMBH
Philip Rosenthal Platz, 1 - D 95100 Selb - Germany

SAMBONET PADERNO INDUSTRIE S.P.A.
Via Giovanni Coppo 1C - 28060 Orfengo (NO) Italy

T +39 0321 1916 601 - F +39 0321 1916 860

hrs@sambonet.it

www.hotel.sambonet.it

ROSENTHAL GMBH
Philip Rosenthal Platz, 1 - D 95100 Selb

T +49 (0) 9287 72 374 - F +49 (0) 9287 72 385

hrs@rosenthal.de

www.hotel.rosenthal.de

ROSENTHAL SAMBONET USA
685 Route 10 - Randolph NJ 07869

T 201 804 8000 - F 201 842 9195

info@rosenthalusa.com

www.rosenthal-hotel-restaurant.com 

For China please contact:

ROSENTHAL LIFESTILE TRADING SHANGHAI CO. LTD
Unit 221, Tower 1, German Centre

No 88 Keyuan Road

201203 Shanghai - PRC

T +86 (0)21 2898 6419 - F +86 (0)21 2898 6439

info@rosenthal.cn

LOCATION
Opificio Cucina e Bottega, Novara - Italy

Moebius, Milan - Italy

Grani e Salami, Novara - Italy

PHOTO
Claudio Tajoli

SPECIAL THANKS TO 
Mutina, Fiorano Modenese (MO) – Italy

Casarovea, Busto Arsizio (VA) – Italy

Le Jacquard Français, Gérardmer - France

Chef Enrico Croatti

Chef Matteo Borsari

Chef Gennaro Adamo

Sous Chef Francesco Bogetti

Pastry Chef Marta Loiacono

Alessio Ghiringhelli

Laura Angelina


