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About Craster

Craster’'s mission is to create beautiful, intelligently-
designed products that surprise and delight,
enabling hotels, restaurants,and event spaces to
deliver exceptional customer experiences.

With current industry trends moving away from room
service due to costs and changing tastes, many hotels
are moving toward Grab-and-Go and All-Day-Dining
concepts.

The Flow and Tilt ranges are a perfect fit for this new
market, as you can easily curate different looks
throughout the day with just a small number of
accessories.
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Buffets & Banquets

Single Serve

In-Room Dining

Mobile Stations

PLAN Space Configurator
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New Product

2024 New Additions

We are delighted to showcase our latest innovations
for the hospitality industry.

New in Flow

The new and improved Flow Lid Liners offer a
contemporary, glass-like cover and liner solution for
the Flow trays.

,,sg_g el oo - New in Tilt
s - ! , R 4 The Tilt Range now features the addition of the
,,,.. . , N Olive Wood Bowls, introducing rustic character to a
. " variety of displays. Additionally, we have expanded
W" F the range by introducing new sizes for the Tilt

Carafe and a new size series for frames and plinths,
enhancing portion control for an improved buffet
table experience.

New in Fare

A new addition to the flexible Fare range, the 2.
trolley collection provides an agile action or service
station with a compact footprint.

Explore the New Additions
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Banquets and Buffets
Breakfast

For beloved staples and unique regional dishes,
Craster’s buffet systems make it simple to set up
an efficient breakfast operation.

Explore the Flow Range
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Banquets and Buffets
Beverage Stations

Create exquisite drinks stations with premium
bottle display and hand-blown glass vessels
ranging from 500 ml (17 oz) to 8 | (2.1 gallons)

Explore beverage solutions at Craster.com
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Banquets and Buffets

Lunch

The versatile display pieces in the Flow, Tilt, and
Alto ranges are designed to provide exceptional
experiences across all three meals.

Explore the Alto Range
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Banquets and Buffets
Afternoon Tea

Elevate afternoon breaks with luxurious marbles
and solid hardwoods. Tiered Tilt stands provide a
classic afternoon tea service solution.

Explore the Tilt Range
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Banquets and Buffets
Dinner Buffet

Incorporate the heating and cooling elements of the
Flow Range to round out an evening buffet
presentation.

Explore heating and cooling solutions at Craster.com
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Banquets and Buffets
Late-Night
For events that are just too good to end, satisfy the

guests’ late-night cravings with glistening display
pieces in black glass, copper, and brass.

Explore pots and accessories at Craster.com
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Banquets and Buffets
Covered Solutions

Create sophisticated covered service with our
carefully selected collection of hygiene-
conscious buffet display products.

Explore the Flow lids at Craster.com
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Single Serve

A curated selection of timeless Craster products,
each suitable for creating an elegant single
portion service.

Explore the tabletop collection at Craster.com
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In-Room Dining

A collection curated to enable delivery of exceptional
in-room dining experiences with reduced contact.

Explore the In-Room Dining collection at Craster.com
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Mobile Stations
Flow Trolley

As the signature product of the Flow Range, the
trolley has been specifically designed to offer
complete display flexibility.

Explore the Flow Trolley Range
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Mobile Stations
Fare Trolley System

A configurable distribution and display system,
Fare operates with discretion in multiple F&B

and catering scenarios across a property from
morning to night.

Explore the Fare System
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DESIGN STUDIO
PLAN Space Curation Service

The PLAN service offers tailored 2D and 3D interior
layout presentations to build excellent buffet, dining,
and event setups.

Each PLAN is custom-made to your property for
stunning merchandising across the property every
time.

Our team of interior and product designers curate
stations and suites of Craster pieces to create guest
experiences that reflect your brand in every PLAN.

Learn more about the PLAN tool and service.
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Follow us for the latest Craster news.
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(UK) +44 (0)203 004 4750
(USA) +1732 5437862
iInfo@craster.com

Dowhnload the latest version of our
catalogue.
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