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Since 1866 Sola Switzerland AG has been and still is the biggest and most important Swiss
producer of top-quality cutlery. Along-lasting business relation with us means meeting people,
who's one and only passion is to achieve extraordinary goals and top standards through hard
work and unceasing service-mindedness. Thanks to the enthusiasm of the whole team - in
sales, logistics and management alike - we can guarantee for customer satisfaction and vouch
for the quality of our products at all times.

Social Responsibility

Certified by B.S.C.I. (Business Social Compliance Initiative)
1SO 9001-certified

Banning child labour

Banning enforced labour

Ecological Standards

Product recycling

Provident handling of natural resources

Sustainability as main standard for all procedures
eco Constant technological progress

Swiss Tradition

Sola Switzerland AG has been creating and producing the finest and most elegant cutlery since 1866. For
five generations, our cutlery has been created with Swiss precision and craftsmanship and the immense
know-how, professionalism and service spirit of the founders has never ceased to be the prime quality of
our dealings. Thanks to the passion for our products, the will to overcome obstacles and the use of the

1866 latest technologies, Sola Switzerland AG has become the largest Swiss cutlery manufacturer and is gaining
worldwide market shares every year.
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The constant development of new designs and products enjoy immense popularity in HoReCa and retail
channels. The basis to our success lies in the perfect quality control from raw material selection to the
packing process. This allows us to offer the best possible products at an incomparable price.

Your success will finally be ours!
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PRODUCT LINES

Premium Line is our high quality, forged cutlery range with a heavy focus on detail.
BENEFITS
+  Purestainless steel 18/10

- Cutting-edge designs
- Manufacturing process: Hot forging

The 7th Generation range combines in a unique way various handle decors with classical bowl
and blade shapes.

BENEFITS

«  Pure stainless steel 18/10 +  Genuine designs

«  Hand-crafted hollow-handle and monobloc . Manufacturing processes: Cold forging and welding
knives

«  Hydraulic-press production allows for clearer
visibility and precision of decors

Master Chef is a premium quality range, which has been developed for the special demands
of hotels and restaurants. Each line encompasses the complete assortment of items.

BENEFITS

+  Purestainless steel 18/10 «  Characterized by its longevity and durability

«  Completeness of ranges ideal for «  Manufacturing process: Hard press
gastronomy

«  Simple, yet extravagant designs

Buffet Serving Items

BENEFITS

Pure stainless steel 18/10

Simple designs ideal for gastronomy
Characterized by its longevity and durability
Manufacturing process: Hard press

ICON LEGEND
Stock f «  Production on request « Development on request
@— - Table Spoon =>— . (akeFork
== . TableFork ®&—— . Soda Spoon
== . Table Knife @— . Gourmet Spoon
e — -  (offee Spoon =— . Fish Fork
*o— - Dessert Spoon e . Fish Knife
> Dessert Fork ®— - Bouillon
~—— . Dessert Knife @®— - Asian Soup Spoon
. Mocca Spoon ~—— . Steak Knife
®— .  American Tea Spoon —— - ButterKnife



PREMIUM LINE

LIVING
STAINLESS STE
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7TH GENERATION

BAGUETTE 7TH
STAINLESS STEEL 18/10. All mirror
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CLOUD
STAINLESS STEEL 18/10. All mirror
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DUKE
STAINLESS STEEL 18/10. All mirror
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MASTER CHEF

TURIN
STAINLESS STEEL 18/10. All mirror

ittt

- ATLANTIC 2000
' STAINLESS STEEL 18/10. Al mirror
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BAGUETTE GASTRO
STAINLESS STEEL 18/10. All mirror
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MASTER CHEF

ALPHA

STAINLESS STEEL 18/10. All mirror

ittt

cTy
STAINLESS STEEL 18/10. All mirror

ititiilitiel

LONDON
STAINLESS STEEL 18/10. All mirror
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BETA
STAINLESS STEEL 18/10. All mirror
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ALESSANDRIA
STAINLESS STEEL 18/10. All mirror
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QUEEN

STAINLESS STEEL 18/10. All mirror
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ROMA

STAINLESS STEEL 18/10. All mirror
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MASTER CHEF
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OSLO

STAINLESS STEEL 18/10. All mirror
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CHATEAU CLASSIC
STAINLESS STEEL 18/10. All mirror







BUFFET - LINES

BUFFET
SERVING ITEMS

PACKAGING FOR CASH & CARRY CHAINS

6-pcs. packing 12-pcs. packing
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BUFFET - SERVING ITEMS
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XXL >300 mm

XL <300 mm

L <270 mm
M < 235 mm

$<215mm
XS <185 mm
XXS <165 mm

404 pejes-€10£01

04 3|qeIebap - 91451 L

M < 235 mm

uoods pejes/a|qeabap - 71001

3104 3|qeIabaA - 067€ L L

04 PefeS - 68YELL

S<215mm

uoods pejes/a|qe1aha - 88yeLL

uoods dnos - £20£01L

OuOW 3jIuy LasseQ - 8SEEL L

XS < 185 mm

SJIUMN B 9XeD - £¥0L0L

uoods unybor-z/gLL

ouow 31y Ja1Ng - 4Z0£01

XXS <165 mm

wnipaw Ay1ods - 68 L L
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BUFFET - SERVING ITEMS
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uoods maybeds - ££0/01

uoods epos - 620401

404 pejes - ¢€0/01L

pani|s uoods pejes - 1£0/01

uoods pejes - 0£0/0L

3|pe7 maybeds - ££507L

%04 pe|es/a|qeIabapn - €9€€LL

uoods pejes/a|qe1abap - 79sE L L

uoods pejes - 99¢¢ | |

104 Pejes - /9¢€LL

3404 pejes/a|qe1sbap- £1010L

uoods pejes/a|qe1bap - 910101

XXL > 300 mm

XL <300 mm

L <270 mm
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BUFFET - L-LINE
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04 [1eUS - 51 /001

04 191sK0 - +1.£001

Ayiods - 80z001

¥21d Aued - 600081

3}211S 9310D - 80008 L

uoods 11es/sqiaH - 67001

uoods 663 - g6¥ELL

uoods 3] - Z6EL L

1oMSS Old - 0£E€L L

104 1935407-91£001

uoods Aued - 957011

Yod Aued - 197011

uoods 990D - €G¢€ | |

9jluy yea1S - /81001

uoods epos - 600/01

uoods o1elydde 91T - HES0TL

uoodg epos - G9eE| |
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BUFFET - LADLES / TONGS / BUTTER KNIVES / AIR LINE (KIDS CUTLERY)
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Buo] maybeds - /1511

Huo] pejes- 11001l

Buo] pees-0ovsLL

Buo] 1ebns - zzs001

3|pe7 buissaiq pefes - £10/01

3|pe7dnos - 69£€ L L

3|pe79dnes - gy0/0L
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S4IU) SUIlIY- 981001

04 AU - §8100L
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SJIUN J9NNg - 97/0L L
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BUFFET - S-LINE
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SOLA SWITZERLAND AG

Seetalstrasse 39
CH-6032 Emmen/Luzern

Tel: +41(0) 41 268 8383
Fax: +41(0) 41 268 8389
Email: info@sola.ch
ASIA-PACIFIC

Email: ap@solaswiss.com
MIDDLE EAST

Email: me@solaswiss.com

Switzerland

SOLA SWITZERLAND EU LTD.

Novozamockd 1065

SK-95112 Ivanka pri Nitre

Tel: +421 (0) 37 285 1412
Fax: +421 (0) 37 285 1410

Email: eu@solaswiss.com
AMERICA

Email: america@solaswiss.com
AFRICA

Email: africa@solaswiss.com

www.solaswiss.com



