
Die Sprache von Porzellan
The language of porcelain



Die Sprache von Porzellan
Hering Berlin steht für erlesene Eleganz  
und eine klare moderne Formensprache in 
Porzellan. Die unverwechselbare sinnliche 
Anmutung von mattem Biskuitporzellan mit 
zarter Transparenz und Struktur sind zum 
Markenzeichen der Manufaktur geworden:  
Tischkultur-Avantgarde.

The language of porcelain
Hering Berlin stands for refined elegance 
and a clear, modern language of porcelain. 
The unmistakable, sensuous appeal of matt 
bisque porcelain with delicate transparency 
and structure combine to produce the com-
pany’s trademark: fine dining avant-garde.
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Purismus mit femininer  
Handschrift. 
Stefanie Hering.
Hering Berlin.

Purism with a  
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Stefanie Hering.
Hering Berlin.
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Die Sprache von Biskuit
The language of bisque 





Schalen / Bowles
Cielo

Teller / Plates
Pulse

Unikate /  
Unique pieces

Tassen / Cups
Velvet
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Biskuit ist unglasiertes Porzellan, pur und 
 unverfälscht. In sorgfältiger und kompro-
missloser Handarbeit wird der Charakter  
des  Materials fühlbar gemacht: samtweiche 
Ober fläche „Velvet“, Finesse des Durch-
bruches „Cielo“ und Prägnanz der Struktur 
„Pulse“. 

Bisque is porcelain in its unglazed, pure 
and unadulterated form. The material’s 
unique character is revealed through careful 
but uncompromising working: a velvet-
smooth surface “Velvet”, the finesse of the 
perforations “Cielo” and the conciseness of 
the structure “Pulse”.
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Die Sprache von Gold
The language of gold 





Teller / Plates
Polite Gold

Spezial / Specials
Pulse

Teller / Plates
Glamour Gold

Charakter / Character
Löwenhund



Das sinnlich warme Gold entfaltet seine 
 Wirkung in Opulenz kombiniert mit einer  
schokoladenfarbenen Linie „Polite-Gold“.  
Als puderig anmutender Goldstaub  
erstrahlt es in Bändern auf der Biskuitober-
fläche „Glamour-Gold“. 

The sensuous warmth of gold combined  
with a chocolate-coloured line gives a feeling 
of opulence: “Polite Gold”. The powdery 
gold dust shines on the gold bands deco-
rating the bisque of “Glamour Gold”.
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Die Sprache von Silber und Platin
The language of silver and platinum 





Teller / Plates
Polite Silver

Schalen / Bowls
Outline Silver

Schalen / Bowls
Riscal Platinum

Kannen / Pots
Velvet



Eine feine, edle Platinlinie verleiht den For-
men von „Riscal Platinum“ die gebotene 
 Noblesse. Kühle Eleganz und heller, matter 
Glanz kontrastiert mit Eisenrot sind Merk male 
von „Polite Silber“. Die Motive der „Outline“ 
Edelmetalldekore zeugen von Esprit und 
 illustrativer Raffinesse.

A fine, elegant line of platinum lends the 
 necessary sophistication to “Riscal Platinum”. 
Cool elegance and a light, matt sheen 
 contrasted with iron red are the characteris-
tics of “Polite Silver”. The motifs of the 
 precious metals decorating “Outline” show 
esprit and refinement.
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Die Sprache von Kobalt
The language of cobalt 





Licht / Light
Tjao

Teller / Plates
Soda

Kannen / Pots
Velvet

Schalen / Bowls
Granat



Kobaltdekor auf Biskuit: präzise, konzen-
triert eingesetzt als „Soda“. Ein modernes 
Zwiebelmuster dagegen: ausschweifend, 
narrativ als Freihand-Zeichnung interpretiert 
ist „Granat“.

Cobalt on bisque is used in a precise, 
 concentrated way in “Soda”. In contrast,  
a modern onion motif: “Granat” is an 
 extravagant, freely drawn narrative.
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101–030–00
o180 h20

Brot, Beilagen,  @ Gebäck, 
Petits Fours
bread, side dishes,  @ cakes 
and pastries, petits fours

102–030–00
o232 h20

Frühstück, @  Dessert, 
Vorspeisen, Salat, 
Zwischengang
breakfast,  @ dessert, hors 
d’oeuvres, salad, entrée

103–030–00
o290 h28

Zwischengang,  @ Hauptgang, 
Dessert
entrée,  @ main course, 
dessert

104–030–00
o320 h20

Hauptgang,  @ kleine 
Kuchenplatte
main course,  @ small cake 
plate

106–030–00
o370 h25

Platzteller,  @ Tortenplatte
charger plate, @  cake plate

107–030–00
o325 h20

Hauptgang,  @ Dessert, 
Tablett
main course, @  dessert, tray

110–030–00
o250 h60 250ml

Suppe, @  Zwischengang, 
Hauptgang, Dessert
soup, @  entrée, main course, 
dessert

111–030–00
o300 h55 380ml

Pasta, @  Hauptgang
pasta, @  main course

113–030–00
o335/176 h24

Vorlegeplatte, @  
Zwischengang, Dessert, 
Tablett
serving platter,  @ entrée, 
dessert, tray

114–030–00
o460/240 h24

Vorlegeplatte,  @
Spargelplatte, Tablett 
serving platter, @  asparagus 
plate, tray

208–030–00
o160 h40 50ml

Obst, Gebäck, Antipasti,  @
Dessert, Beilagen
fruit, cakes and pastries,  @
antipasti, dessert, side 
dishes

209–030–00
o190 h60 150ml

Müsli, Obst, Gebäck,  @
Beilagen, Salat, Suppe, 
Vorspeisen, Dessert
muesli, fruit, cakes and  @
pastries, side dishes, 
salad, soup, hors 
d’oeuvres, dessert

210–030–00
o270 h82 500ml

Vorlegeschale, @  Brot, Salat
serving bowl, @  bread, 
salad

211–030–00
o330 h75 600ml

Vorlegeschale,  @ Obst, 
Salat
serving bowl, @  fruit, salad

219–030–00
o275 h90 1800ml

Vorlegeschale, Brot,  @ Obst, 
Salat
serving bowl, bread,  @ fruit, 
salad

221–030–00
o105 h37

Eierbecher,  @ Butter, 
Kräuter, Gewürze, Saucen, 
Kaviar, Wendeschale,  
heiß/kalt
eggcup,  @ butter, herbs, 
spices, sauces, caviar, 
turnaround bowl, hot/cold

304–030–00
o85 h95 180ml

Tee, @  Kaffee, heiße 
Schokolade, Consommé, 
kombinierbar mit Form 311
tea, @  coffee, hot chocolate, 
consommé, can be 
combined with shape 311

305–030–00
o70 h58 50ml

Espresso,  @ Amuse Bouche, 
Soupshot, Gewürze, 
kombinierbar mit Form 311
espresso, @  amuse bouche, 
soupshot, spices, can be 
combined with shape 311

306–030–00
o110 h80 170ml

Tee, @  Consommé, Dessert, 
Zuckerschale, 
kombinierbar mit Form 312
tea, @  consommé, dessert, 
sugar bowl, can be 
combined with shape 312

307–030–00
o70 h58 50ml
311–030–00
o130 h30

Espresso, @  Untertasse für 
Form 304, 305, 307, 
Pralinés, Butter
espresso, @  saucer for 
shape 304, 305, 307, 
pralines, butter

308–030–00
o110 h80 170ml
312–030–00
o165 h25

Tee,  @ Kaffee, Untertasse für 
Form 306, 308
tea,  @ coffee, saucer for 
shape 306, 308

401–030–00
o140 h200 800ml

Tee @
tea @

402–030–00
o170 h193 1600ml

Tee @
tea @

403–030–00
o170 h115 1600ml

Tee,  @ Consommé
tea, @  consommé

410–030–00
o80 h80 100ml

Milch, @  Kaffeesahne, 
Sauciere
milk, @  coffecream, sauce 
boat

501–030–00
o115 h115

Tee,  @ Zucker, Consommé, 
Dessert, kombinierbar mit 
Form 312
tea,  @ sugar, consommé, 
dessert, can be combined 
with shape 312

510–030–00
o370 h30

Amuse Bouche, Pralinés,  @
Tablett
amuse bouche, pralines,  @
tray

511–030–00
o500 h35

Amuse Bouche, Pralinés,  @
Tablett, Tisch
amuse bouche, pralines,  @
tray, table

522–030–87
l255 b115 h125

Zucker, Milch @
sugar, milk @

523–000–00
l500 b320 

Tafelaufsatz @  Eisenguss
centerpiece  @ cast iron

Essence
Die Essenz der Tischkultur von Hering Berlin.
Erhältlich in 15 frei kombinierbaren Dekoren. Alle Arbeiten finden Sie unter www.hering-berlin.de

The essence of fine dining from Hering Berlin.
Available in up to 15 patterns which can be combined at will. All products can be viewed at www.hering-berlin.de
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Essence

Klarheit
Eleganz
Selbstverständnis

Die Essenz der Tischkultur von Hering Berlin.

Clarity
Elegance
Self-awareness

The essence of fine dining from Hering Berlin.



104–030–00
o320 h20

Hauptgang, @  kleine 
Kuchenplatte
main course,  @ small cake 
plate

105–030–00
o320 h30

Hauptgang,  @ Zwischengang, 
Dessert
main course,  @ entrée, 
dessert

106–030–00
o370 h25

Platzteller, @  Tortenplatte
charger plate, @  cake plate

107–030–00
o325 h20

Hauptgang,  @ Dessert, 
Tablett
main course,  @ dessert, tray

108–030–00
o205 h33

Brot, Beilagen,  @ Amuse 
Bouche, Gebäck
bread, side dishes,  @ amuse 
bouche, cakes and pastries

109–030–00
o310 h45

Zwischengang,  @
Hauptgang, Dessert
entrée,  @ main course, 
dessert

110–030–00
o250 h60 250ml

Suppe, @  Zwischengang, 
Hauptgang, Dessert
soup, @  entrée, main course, 
dessert

111–030–00
o300 h55 380ml

Pasta,  @ Hauptgang
pasta,  @ main course

112–030–00
o210 h45

Massiver Teller,  @ Amuse 
Bouche, Käse, Eis, Pralinés, 
heiß/kalt
solid plate,  @ amuse bouche, 
cheese, ice cream, pralines, 
hot/cold

113–030–00
o335/176 h24

Vorlegeplatte,  @
Zwischengang, Dessert, 
Tablett
serving platter,  @ entrée, 
dessert, tray

115–030–00
o260 h30

Zwischengang,  @ Salat, 
Dessert
entrée,  @ salad, dessert

116–030–00
o160 h22

Brot,  @ Petits Fours
bread, @  petits fours

201–030–00
o75 h60 70ml

Tee, Espresso,  @ Amuse 
Bouche, Saucen, Gewürze, 
kombinierbar mit Form 204
tea, espresso,  @ amuse 
bouche, sauces, spices,  
can be combined with 
shape 204

202–030–00
o110 h75 200ml

Tee, Capuccino,  @ Suppe, 
Reisschale, Saucen, 
kombinierbar mit Form 205
tea, capuccino,  @ soup, rice 
bowl, sauces, can be 
combined with shape 205

203–030–00
o135 h85 400ml

Milchkaffee,  @ Suppe, Müsli, 
Sauciere, Zwischengang, 
kombinierbar mit Form 206
café au lait,  @ soup, muesli, 
sauce boat, entrée, can be 
combined with shape 206

204–030–00
o150 h35

Pralinés, @  kombinierbar mit 
Form 201
pralines, @  can be combined 
with shape 201

205–030–00
o185 h35

Amuse Bouche,  @ Olivenöl, 
Tastings, Kaviar, 
kombinierbar mit Form 202
amuse bouche,  @ olive oil, 
tastings, caviar, can be 
combined with shape 202

206–030–00
o220 h45 60ml

Amuse Bouche, Olivenöl,  @
Kaviar, Sorbets, Blüten, 
kombinierbar mit Form 203
amuse bouche, olive oil,  @
caviar, blossoms, can be 
combined with shape 203

207–030–00
o300 h60 150ml

Vorspeisen, Suppe,  @
Zwischengang, Dessert
hors d’oeuvres, soup,  @
entrée, dessert

209–030–00
o190 h60 150ml

Müsli, Obst, Gebäck,  @
Beilagen, Salat, Suppe, 
Vorspeisen, Dessert
muesli, fruit, cakes and  @
pastries, side dishes, salad, 
soup, hors d’oeuvres, 
dessert

221–030–00
o105 h37

Eierbecher,  @ Butter, Kräuter, 
Gewürze, Saucen, Kaviar, 
Wendeschale, heiß/kalt
eggcup,  @ butter, herbs, 
spices, sauces, caviar, 
turnaround bowl, hot/cold

223–030–00
o70 h37 30ml

Salze, @  Gewürze
salts, @  spices

401–030–00
o140 h200 800ml

Tee @
tea @

402–030–00
o170 h193 1600ml

Tee @
tea @

403–030–00
o170 h115 1600ml

Tee,  @ Consommé
tea,  @ consommé

405–030–00
o80 h155 220ml

Milch, Consommé, Suppe,  @
Sauciere
milk, consommé, soup,  @
sauce boat

406–030–00
o160 h315 850ml

Wasser, Saft, Wein,  @
Blumen, Consommé
water, juice, wine, flowers,  @
consommé

410–030–00
o80 h80 100ml

Milch, Kaffeesahne,  @
Sauciere
milk, coffecream,  @ sauce 
boat

502–030–00
o115 h45

Pralinés, @  Kräuter, 
Butterkügelchen, Deckel 
für Form 202, 306, 501
pralines,  @ herbs, 
butterballs, lid for shape 
202, 306, 501

503–010–00
b120 h37

Amuse Bouche @
amuse bouche @

504–030–00
b30 l70

Messerbänkchen @
knife rest @

510–030–00
o370 h30

Amuse Bouche,  @ Pralinés, 
Tablett
amuse bouche,  @ pralines, 
tray

511–030–00
o500 h35

Amuse Bouche, Pralinés,  @
Tablett, Tisch
amuse bouche, pralines,  @
tray, table

512–030–00
o184 h160

Cloche, @  kombinierbar mit 
Velvet, Pulse, Granat, Soda, 
Riscal, Form 105, 111
cloche, @  can be combined 
with Velvet, Pulse, Granat, 
Soda, Riscal, shape 105, 
111

513–030–00
o324 h97

Austernbar, @  Petits Fours, 
Käse, Obst, Blüten, Kuchen, 
Torten, Tafelaufsatz
oyster bar,  @ petits fours, 
cheese, fruit, blossoms, 
cake, centerpiece

514–030–00
o210 h170

Mörser @  für 
Trockengewürze
mortar @  for  dried spices

520–030–85
l212 b90 h70

Amuse Bouche,  @ Soupshot, 
Saucen, Gewürze, Oliven, 
Nüsse, Dessert, Zucker
amuse bouche,  @ soupshot, 
sauces, spices, olives, 
nuts, dessert, sugar

521–030–86
l300 b90 h70

Amuse Bouche, Soupshot,  @
Saucen, Gewürze, Oliven, 
Nüsse, Dessert, Zucker
amuse bouche, soupshot,  @
sauces, spices, olives, 
nuts, dessert, sugar

523–000–00
l500 b320 

Tafelaufsatz @  Eisenguss
centerpiece  @ cast iron

524–030–88
l181 b80 h45

Salze, @  Gewürze
salts, @  spices

525–030–89
l258 b80 h45

Salze,  @ Gewürze
salts,  @ spices

528–030–00
o115 h130

Suppe, Dessert,  @ Sorbets
soup, dessert,  @ sorbets

529–030–00
o125 h130

Amuse Bouche,  @ Pralinés
amuse bouche,  @ pralines

530–030–00
o195 h155

Obst, Pralinés,  @ Gebäck
fruit, pralines,  @ cakes and 
pastries

Masters
Tischkultur für Meister von Hering Berlin.
Erhältlich in 15 frei kombinierbaren Dekoren. Alle Arbeiten finden Sie unter www.hering-berlin.de

Fine dining for masters from Hering Berlin.
Available in 15 patterns which can be combined at will. All products can be viewed at www.hering-berlin.de
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Masters

Avantgarde
Professionalität
Kreativität

Tischkultur für Meister von Hering Berlin.
 
Avant-garde
Professionalism
Creativity

Fine dining for masters from Hering Berlin.



108–030–00
o205 h33

Brot, Beilagen, Amuse  @
Bouche, Gebäck
bread, side dishes,   @
amuse bouche, cakes  
and pastries

109–030–01
o310 h45

Obst, @  Gebäck
fruit, @  cakes and pastries

201–030–00
o75 h60 70ml

Tee,  @ Espresso, Amuse 
Bouche, Saucen, Gewürze, 
kombinierbar mit Form 204
tea,  @ espresso, amuse 
bouche, sauces, spices,  
can be combined with 
shape 204

202–030–00
o110 h75 200ml

Tee,  @ Capuccino, Suppe, 
Reisschale, Saucen, 
kombinierbar mit Form 205
tea, @  capuccino, soup, rice 
bowl, sauces, can be 
combined with shape 205

203–030–00
o135 h85 400ml

Milchkaffee,  @ Suppe, Müsli, 
Sauciere, Zwischengang, 
kombinierbar mit Form 206
café au lait, @  soup, muesli, 
sauce boat, entrée, can be 
combined with shape 206

204–030–00
o150 h35

Pralinés, @  kombinierbar mit 
Form 201
pralines,  @ can be combined 
with shape 201

205–030–00
o185 h35

Amuse Bouche,  @ Olivenöl, 
Tastings, Kaviar, 
kombinierbar mit Form 202
amuse bouche,  @ olive oil, 
tastings, caviar, can be 
combined with shape 202

206–030–00
o220 h45 60ml

Amuse Bouche, Olivenöl,  @
Kaviar, Sorbets, Blüten, 
kombinierbar mit Form 203
amuse bouche, olive oil,  @
caviar, blossoms, can be 
combined with shape 203

207–030–00
o300 h60 150ml

Vorspeisen, Suppe,  @
Zwischengang, Dessert, 
Blüten
hors d’oeuvres, soup,  @
entrée, dessert, blossoms

219–030–00
o275 h90 1800ml

Vorlegeschale, Brot,  @ Obst, 
Salat
serving bowl, bread, @  fruit, 
salad

220–010–00
l160 b160

Amuse Bouche, Antipasti,  @
Salat, Dessert, Pralinés
amuse bouche, antipasti,  @
salad, dessert, pralines

221–030–00
o105 h37

Eierbecher, Butter, Kräuter,  @
Gewürze, Saucen, Kaviar, 
Wendeschale, heiß/kalt
eggcup, butter, herbs,  @
spices, sauces, caviar, 
turnaround bowl, hot/cold

301–030–00
o70 h77 100ml

Grüner Tee, @  Espresso, 
Soupshot, Dessert, 
Badaccessoires
green tea,  @ espresso, 
soupshot, dessert, 
bathroom accessories

302–030–00
o84 h116 220ml

Latte Macchiato, @  Milch, 
Kakao, Grissini, Blumen
latte macchiato,  @ milk, 
cocoa, grissini, flowers

304–030–00
o85 h95 180ml

Tee,  @ Kaffee, heiße 
Schokolade, Consommé, 
kombinierbar mit Form 311
tea,  @ coffee, hot chocolate, 
consommé, can be 
combined with shape 311

307–030–00
o70 h58 50ml
311–030–00
o130 h30

Espresso, @  Untertasse für 
Form 304, 307, Pralinés
espresso, @  saucer for 
shape 304, 307, pralines

401–030–00
o140 h200 800ml

Tee @
tea @

405–030–00
o80 h155 220ml

Milch, Consommé, Suppe,  @
Sauciere
milk, consommé, soup,  @
sauce boat

406–030–00
o160 h315 850ml

Wasser, @  Saft, Wein, 
Blumen
water, @  juice, wine, flowers

407–030–00
o90 h160 270ml

Öl, @  Essig, Sojasauce
oil, @  vinegar, soy sauce

408–030–00
o60 h260 300ml

Essig, @  Öl, Sojasauce
vinegar, @  oil, soy sauce

502–030–00
o115 h45

Pralinés, @  Kräuter, 
Butterkügelchen, Deckel 
für Form 202, 306, 501
pralines,  @ herbs, 
butterballs, lid for shape 
202, 306, 501

505–030–00
o100 h64 160ml

Marmelade, Honig, Zucker,  @
Antipasti, Kräuter, 
Badaccessoires
jam, honey, sugar,  @
antipasti, herbs, bathroom 
accessories

507–030–00
o82 h92

Marmelade, Honig, Zucker,  @
Antipasti, Gewürze, 
Badaccessoires
jam, honey, sugar,  @
antipasti, spices, 
bathroom accessories

509_030_00
o82 h82

Windlicht @
table lantern @

510–030–00
o370 h30

Amuse Bouche, Pralinés,  @
Tablett
amuse bouche, pralines,  @
tray

511–030–00
o500 h35

Amuse Bouche, Pralinés,  @
Tablett, Tisch
amuse bouche, pralines,  @
tray, table

513–030–00
o324 h97

Austernbar, Petits Fours,  @
Käse, Obst, Blüten, 
Kuchen, Torten, 
Tafelaufsatz
oyster bar, petits fours,  @
cheese, fruit, blossoms, 
cake, centerpiece

514–030–00
o210 h170

Mörser  @ für 
Trockengewürze
mortar  @ for dried spices

517–030–81
l250 b110 h65

Marmelade, Honig, Zucker,  @
Antipasti, Kräuter, 
Gewürze, Knabbereien, 
Badaccessoires
jam, honey, sugar,  @
antipasti, herbs, spices, 
snacks, bathroom 
accessories

519–030–83
l300 b90 h93

Windlicht @
table lantern @

520–030–85
l212 b90 h70

Amuse Bouche, Soupshot,  @
Saucen, Gewürze, Oliven, 
Nüsse, Dessert, Zucker
amuse bouche, soupshot,  @
sauces, spices, olives, 
nuts, dessert, sugar

521–030–86
l300 b90 h70

Amuse Bouche, Soupshot,  @
Saucen, Gewürze, Oliven, 
Nüsse, Dessert, Zucker
amuse bouche, soupshot,  @
sauces, spices, olives, 
nuts, dessert, sugar

523–000–00
l500 b320 

Tafelaufsatz @  Eisenguss
centerpiece  @ cast iron

524–030–88
l181 b80 h45

Salze, @  Gewürze
salts, @  spices

525–030–89
l258 b80 h45

Salze,  @ Gewürze
salts,  @ spices

526–030–00
o70 h40 30ml

Salze, @  Gewürze
salts, @  spices

529–030–00
o125 h130

Amuse Bouche, @  Pralinés
amuse bouche, @  pralines

530–030–00
o195 h155

Obst, Pralinés,  @ Gebäck
fruit, pralines,  @ cakes and 
pastries

601–030–00
o420 h95

Prachtstück @
magnificent specimen @

602–030–00
o250 h85

Schlagsahne @
whipped cream @

603–030–00
o130 h140

Kumme @
bowl @

604–030–00
o230 h195

Kumme @
bowl @

605–030–00
o105 h145

Maiglöckchen,  @
Margeriten, Phlox
lily-of-the-valley,  @
marguerites, phlox

606–030–00
o140 h140

Rosen,  @ Tulpen, Nelken
roses,  @ tulips, cloves

607–030–00
o195 h205

Pfingstrosen,  @ Lilien
peonies, @  lilies

608–030–00
o260 h310

Flieder, Pfingstrosen,  @
Rittersporn
lilac, peonies,  @
delphiniums

609–030–00
o110 h320

Rose  @
rose @

610–030–00
l160 h260

Ranunkeln,  @ Calla
ranunculas,  @ calla

611–030–00
l210 h420

Amaryllis, @  Kastanienzweig
amaryllis, @  horse chestnut 
twig

612–030–00
l310 h210

Hortensien, @  Wüstenrose
hydrangeas,  @ desert rose

613–030–00
l290 h200 b80

Kerzenleuchter @  aus 
Eisenguss und Porzellan
candelabrum, @  cast iron 
and porcelain

614–030–00
l290 h265 b80

Triplevase @  aus Eisenguss 
und Porzellan
triple vase,  @ cast iron and 
porcelain

701–000–00
l200

Flussbarsch,  @ Wandfigur
perch, @  wall figure

702–000–00
l75

kleiner Fischkopf,  @
Wandfigur
small fishhead, @  wall 
figure

703–000–00
l215

Trompetenfisch, @  
Wandfigur
trumpet fish, @  wall figure

704–000–00
l220

Kubikfisch, @  Wandfigur
cubic fish, @  wall figure

705–000–00
l190

Korallenfisch,  @ Wandfigur
coral fish, @  wall figure

706–000–00
l380

Muräne,  @ Wandfigur
moray eel,  @ wall figure

707–000–00
l220

Hering @
herring @

708–000–00
h210

Füchsin und Frosch @
vixen and frog @

709–000–00
h270

Patron @
patron @

710–000–00
h270

Tiger @
tiger @

711–000–00
h270

Löwenhund @
liondog @

712–000–00
h270

Hummer @
lobster @

Desire
Die Kultur des Schenkens. Wünsche erfüllen mit Hering Berlin.
Erhältlich in bis zu 15 verschiedenen Dekoren. Alle Arbeiten finden Sie unter www.hering-berlin.de

The culture of giving. Make wishes come true with Hering Berlin.
Available in up to 15 patterns. All products can be viewed at www.hering-berlin.de
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Desire

Charakter
Freude
Persönlichkeit

Die Kultur des Schenkens.
Wünsche erfüllen mit Hering Berlin.

Character
Pleasure
Personality

The culture of giving.
Make wishes come true with Hering Berlin.



102–030–00
o232 h20

Frühstück, @  Dessert, 
Vorspeisen, Salat, 
Zwischengang
breakfast,  @ dessert, hors 
d’oeuvres, salad, entrée

105–030–00
o320 h30

Hauptgang,  @ Zwischengang, 
Dessert
main course, @  entrée, 
dessert

106–030–00
o370 h25

Platzteller,  @ Tortenplatte
charger plate, @  cake plate

110–030–00
o250 h60 250ml

Suppe,  @ Zwischengang, 
Hauptgang, Dessert
soup, @  entrée, main course, 
dessert

111–030–00
o300 h55 380ml

Pasta, @  Hauptgang
pasta, @  main course

112–030–00
o210 h45

Massiver Teller, Petits Fours,  @
Käse, Kaviar, Eis, Pralinés, 
heiß/kalt
solid plate, petits fours,  @
cheese, caviar, ice cream, 
pralines, hot/cold

113–030–00
o335/176 h24

Vorlegeplatte,  @
Zwischengang, Dessert, 
Tablett
serving platter,  @ entrée, 
dessert, tray

114–030–00
o460/240 h24

Vorlegeplatte,  @
Spargelplatte, Tablett 
serving platter, @  asparagus 
plate, tray

115–030–00
o260 h30

Zwischengang,  @ Salat, 
Dessert
entrée,  @ salad, dessert

116–030–00
o160 h22

Brot,  @ Petits Fours
bread, @  petits fours

206–030–00
o220 h45 60ml

Amuse Bouche, Olivenöl,  @
Kaviar, Sorbets, Blüten, 
kombinierbar mit Form 203
amuse bouche, olive oil,  @
caviar, blossoms, can be 
combined with shape 203

207–030–00
o300 h60 150ml

Vorspeisen, Suppe,  @
Zwischengang, Dessert
hors d’oeuvres, soup,  @
entrée, dessert

208–030–00
o160 h40 50ml

Obst, @  Gebäck, Antipasti, 
Dessert, Beilagen
fruit, @  cakes and pastries, 
antipasti, dessert, side 
dishes

209–030–00
o190 h60 150ml

Müsli, Obst, Gebäck,  @
Beilagen, Salat, Suppe, 
Vorspeisen, Dessert
muesli, fruit, cakes and  @
pastries, side dishes, salad, 
soup, hors d’oeuvres, 
dessert

210–030–00
o270 h82 500ml

Vorlegeschale,  @ Brot, Salat
serving bowl, @  bread, 
salad

211–030–00
o330 h75 600ml

Vorlegeschale, @  Obst, 
Salat
serving bowl, @  fruit, salad

219–030–00
o275 h90 1800ml

Vorlegeschale,  @ Brot, Obst, 
Salat
serving bowl,  @ bread, fruit, 
salad

220–010–00
l160 b160

Amuse Bouche,  @ Antipasti, 
Salat, Dessert, Pralinés
amuse bouche,  @ antipasti, 
salad, dessert, pralines

304–030–00
o85 h95 180ml

Tee, @  Kaffee, heiße 
Schokolade, Consommé, 
kombinierbar mit Form 311
tea,  @ coffee, hot chocolate, 
consommé, can be 
combined with shape 311

305–030–00
o70 h58 50ml

Espresso,  @ Amuse Bouche, 
Soupshot, Gewürze, 
kombinierbar mit Form 311
espresso, @  amuse bouche, 
soupshot, spices, can be 
combined with shape 311

306–030–00
o110 h80 170ml

Tee,  @ Consommé, Dessert, 
Zuckerschale, 
kombinierbar mit Form 312
tea,  @ consommé, dessert, 
sugar bowl, can be 
combined with shape 312

307–030–00
o70 h58 50ml
311–030–00
o130 h30

Espresso,  @ Untertasse für 
Form 304, 305, 307, 
Pralinés, Butter
espresso, @  saucer for 
shape 304, 305, 307, 
pralines, butter

308–030–00
o110 h80 170ml
312–030–00
o165 h25

Tee,  @ Kaffee, Untertasse für 
Form 306, 308, 309
tea,  @ coffee, saucer for 
shape 306, 308, 309

401–030–00
o140 h200 800ml

Tee @
tea @

402–030–00
o170 h193 1600ml

Tee @
tea @

403–030–00
o170 h115 1600ml

Tee, @  Consommé
tea,  @ consommé

410–030–00
o80 h80 100ml

Milch, @  Kaffeesahne, 
Sauciere
milk, @  coffecream, sauce 
boat

501–030–00
o115 h115

Tee,  @ Zucker, Consommé, 
Dessert, kombinierbar mit 
Form 312
tea,  @ sugar, consommé, 
dessert, can be combined 
with shape 312

502–030–00
o115 h45

Pralinés,  @ Kräuter, 
Butterkügelchen, Deckel 
für Form 202, 306, 501
pralines, @  herbs, 
butterballs, lid for shape 
202, 306, 501

503–010–00
b120 h37

Amuse Bouche @
amuse bouche @

504–030–00
b30 l70

Messerbänkchen @
knife rest @

510–030–00
o370 h30

Amuse Bouche, Pralinés,  @
Tablett
amuse bouche, pralines,  @
tray

511–030–00
o500 h35

Amuse Bouche, Pralinés,  @
Tablett, Tisch
amuse bouche, pralines,  @
tray, table

512–030–00
o184 h160

Cloche, @  kombinierbar mit 
Velvet, Pulse, Granat, Soda, 
Riscal, Form 103, 105, 111
cloche, @  can be combined 
with Velvet, Pulse, Granat, 
Soda, Riscal, shape 103, 
105, 111

513–030–00
o324 h97

Austernbar,  @ Petits Fours, 
Käse, Obst, Blüten, Kuchen, 
Torten, Tafelaufsatz
oyster bar,  @ petits fours, 
cheese, fruit, blossoms, 
cake, centerpiece

522–030–87
l255 b115 h125

Zucker, Milch @
sugar, milk @

523–000–00
l500 b320 

Tafelaufsatz @  Eisenguss
centerpiece  @ cast iron

530–030–00
o195 h155

Obst, Pralinés,  @ Gebäck
fruit, pralines,  @ cakes and 
pastries

Noble
Noble Tischkultur für große Momente mit Hering Berlin.
Erhältlich in 15 frei kombinierbaren Dekoren. Alle Arbeiten finden Sie unter www.hering-berlin.de

Noble fine dining for the important moments in life with Hering Berlin.
Available in 15 patterns which can be combined at will. All products can be viewed at www.hering-berlin.de



Stefanie Hering - Berlin GmbH / Königsweg 303 / 14109 Berlin / Germany / T +49.30.8105411-0 / F +49.30.8105411-29 / info@hering-berlin.de / www.hering-berlin.de

Imagefotografie / Image photography Jens Bösenberg Gestaltung / Design Edenspiekermann

Noble

Festlichkeit
Repräsentation
Opulenz

Noble Tischkultur für große Momente 
mit Hering Berlin.

Representation
Celebration
Opulence

Noble fine dining for the important  
moments in life with Hering Berlin.


