A SWEET SPOT
FOR ADDED

profits

Shown: Syracuse® Slenda® dinnerware, World® Madison flatware
and Libbey® Series V and Irish Coffee glassware



The trend toward smaller portions and shareable menu options creates new aftel" dinner

opportunities for your after dinner menu — and increases the likelihood that guests
BRANDY, SHERRY

will always “save enough room.” & CORDIALS 304-305
DESSERTS 307
FOUNTAINWARE 308-309
MINI-DESSERTS 306
Guests can’t resist ending the night with e —— 310-311

this sweet dessert trio that brings
asurprise twist to your

after dinner presentations.

Libbey’s array of glassware will help ensure your after dinner menu options are not
just an afterthought for guests, with eye-catching presentations.

Tantalize the everyday indulgence. Round out the night with presentations that
truly celebrate your guests’ special occasions. Desserts that are both Shareable
and Personal please the crowd. The profits you entertain will make it all worth it.
Get more Shareable and Personal at insights.libbey.com

Ask your Libbey® sales representative about how to sweeten your profits.
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BRANDY, SHERRY & CORDIALS
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Cordial

No. 3790 =

1V4 02./3.7 cl./37 ml.
H4% T1V4 B13%4 D1%4
3 doz./6# = .39 cu. ft.
SCC 239801

Embassy Sherry

No. 3788 M
30z./8.9 cl./89 ml.
H474 T2V6 B23%% D238
1 doz./4# = .27 cu. ft.
SCC 574605

Perception Cordial
No. 3088 W

4% 02./12.2 ¢l./122 ml.
H578 T2 B2V4 D2%

2 doz./7# = .60 cu. ft.
SCC 028648
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Embassy Cordial

No. 3793

10z./3.0 ¢l./30 ml.
H4Y4 T1% B1% D1%
1doz./2#= 14 cu. ft.
SCC 574629

Teardrop Sherry

No. 3988 M

3 02./8.9 cl./89 ml.
H5% T174 B2Y4 D2V
3 doz./10# = .76 cu. ft.
SCC 498765

e

Bristol Valley Sherry
No. 8588SR
40z./11.8 cl/118 ml.
H574 T1% B2V4 D2V
2 doz./7# = 59 cu. ft.
SCC 510702

Embassy Brandy
No. 3792 ®m

2 0z./5.9 cl./59 ml.
H4v4 T1% B134 D134
1 doz./2# = 14 cu. ft.
SCC 574612

Georgian Sherry

No. 8089 @

2 02./5.9 cl./59 ml.
H474 T2% B2 D2V
3 doz./11#=1.02 cu. ft.
SCC 304998
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Citation TaII.Dulch Cordial

No. 8491

1Y% 0z./4.4 cl./44 ml.
H6Y4 T174 B2 D2

3 doz./10# = .81 cu. ft.
SCC 548255

* ——

Catalina Cordial
No. 3826 W

2 0z./5.9 cl./59 ml.
H4% T1% B2 D2

3 doz./9# = .54 cu. ft.
SCC 856664

S—

Georgian Irish Coffee
No. 8054

6 0z./17.7 cl./A77 ml.
H5%4 T278 B2%4 D27/
3 doz./15#=1.25 cu. ft.
SCC 435095

.
e
Cordial
No. 601008 @
2V4 02./6.7 ¢l./67 ml.
H7 T2V4 B212 D2V2

1 doz./4# = .35 cu. ft.
SCC 10615905601008
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BRANDY, SHERRY & CORDIALS
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Spirits Stemless Rocks Stemless White Wine Citation Brandy Citation Brandy

No. 3502FCP21 No. No. 231 @ No. 8402 @ No. 8405 @

7 0z./21.0 ¢l./210 ml. 15 0z./44.4 cl./444 mi. 15Y4 0z./45.1 cl./451 ml. 6 0z./17.7 cl./177 ml. 12 0z./35.5 cl./355 ml.
H3% T2 B13%4 D278 H37s T3V B1%4 D374 H4Y% T274 B2 D32 H3% T2 B2% D3 H4% T2V B2%4 D3%

1 doz./5# = .25 cu. ft. 1 doz./8# = .52 cu. ft. 1 doz./94# = .52 cu. ft. 1 doz./4# = .32 cu. ft. 3 doz./15# = 1.54 cu. ft.
SCC 5601875191173 SCC 485113 SCC 465344 SCC 574674 SCC 420834

D¢

Embassy Brandy Embassy Brandy Brandy

No. 3702 W No. 3704 W No. 3705 ®m

515 02./16.3 ¢l./163 ml. 9Y4 02./27.4 ¢l./274 ml. 11% 0z./34.0 cl./340 ml.
H4v% T2 B2% D274 H4v% T2V4 B2Y5 D3% H5 T2V4 B2%4 D3%

1 doz./4# = .33 cu. ft. 2 doz./10# = .93 cu. ft. 2 doz./11#=1.13 cu. ft.
SCC 574582 SCC 574810 SCC 294596

v v

Embassy Brandy Embassy Brandy

No. 3708 = No. 3709 =

17 0z./51.8 ¢l./518 ml. 22 0z./65.1 cl./651 ml.
H5" T2% B2% D4 H6 T2% B27/3 D4%

2 doz./14# =153 cu. ft. 1 doz./8# = .97 cu. ft.
SCC 573929 SCC 294602
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MINI-DESSERTS

tabletop TIP

Dessert is more than a
completion of the meal,
it'’s a sales opportunity where

creative, irresistible presentations

Whiskey

No.48 @

2 0z./5.9 cl./59 ml.
H2% T2 B1%4 D2
6-1 doz. cartons/17#

.58 cu. ft.
SCC 133819

Espresso

No. 15733 =+

3.7 0z/ 11 ¢l./ 110 ml.
H3 T2% B1%4 D2%4

1 doz./5# = .35 cu. ft.
SCC 6943949906986

Embassy Sorbet

No. 3801 W

2% 02./8.1 cl./81 ml.
H2% T34 B2Vs D314
2 doz./84# = .59 cu. ft.
SCC 387738

Prism Shot

No. 5277

2 0z./5.9 cl./59 ml.
H2" T17/ B15%s D174
6 doz./26# = .58 cu. ft.
SCC 048618

Votive

No. 763 ®
3Y402./9.6 ¢./96 ml.
H2Y2 T2 B2 D2

3 doz./7# = .33 cu. ft.
SCC 669998

S,

Embassy Mini-Martini
No. 3701 ®
302./8.9 ¢l./89 ml.
H3% T3V B2V8 D314
1 doz./4# = .37 cu. ft.
SCC 351548

Oyster Cocktail

No. 5160

2V4 02./6.6 ¢1./66 ml.
H178 T2V B1%4 D2'4

12 doz./26# = 1.26 cu. ft.

SCC 016563

Votive

No. 1965 @

4% 0z./14.1 ¢l./141 ml.
H2Y% T2V B13% D2%
3 doz./7# = 47 cu. ft.
SCC 843210

L

Flare Shooter

No. 243

2Y5 0z./7.4 ¢l./74 m|.
H3% T2V% B134 D21
2 doz./7# = .34 cu. ft.
SCC 330093

Bowl

No.280 @

5Y4 0z./15.5 cl./155 ml.
H2 T27s B27/5 D27

3 doz./13# = .50 cu. ft.
SCC 368867

J

Cordial

No. 1650 @

2V5 0z2./7.4 cl./74 ml.
H4vs T1%2 B13%4 D1
4 doz./12# = 42 cu. ft.
SCC 878147

===

Catalina Cordial

No. 3826 M

2 0z./5.9 cl./59 ml.
H4% T1% B2 D2

3 doz./9¢# = .54 cu. ft.
SCC 856664

.
y

Embassy Cocktail

)4

Z-Stem Martini

I

Perception Cordial

can be the difference between

No. 3770 No. 37719 W No. 3088 &

g « ioht ” 4% 02133 ¢1./133 ml. 5 02./14.8 ¢1./148 ml. 4% 02122 ¢l /122 ml.

yes” and “not tonight. H516 T27 B2Ys D274 H5% T37 B2% D3% H57% T2 B2V4 D2%
3doz/13# 117 cu. ft. 1doz/5# = 71 cu. ft. 2 doz./7# = 60 cu. ft.
SCC 239825 SCC 018007 SCC 028648

libbey.com ..




DESSERTS

01d Fashioned
No.124 @

5% 02./16.3 cl./163 ml.
H27s T27/ B2V8 D278
6 doz./32# = 1.32 cu. ft.
SCC 129263

Dessert/Martini

No. 3803

8 0z./23.9 cl./ 239 ml.
H33/8 T4%/s B3 D4%/8

1 doz./ 8#= .65 cu. ft.

SCC 418388
[ ]
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Catalina Rocks/Sherbet
0.3824 W

7 02./20.7 cl./207 ml.
H4V4 T3% B3 D3%

3 doz./24#=1.38 cu. ft.
SCC 204205

Catalma Flute
0.3822 W

5‘/? 02./16.3 ¢l./163 ml.

H6"% T2V B2% D2%

3 doz./19#=1.22 cu. ft.

SCC 182015

Cube Votive

No. 5474

7V 02./22.4 c1./224 ml.
H3"s T27/8 B2Y> D274
1 doz./10# = .3 cu. ft.
SCC 064943

|

Series V225 Cocktail

No. 11057822

7% 02./22.5 cl./225 ml.

H3‘/é T4'% B17/s D4‘/§
doz./8# = .51

SCC 08002713085284

Catalina Dessert

No. 3825

10 02./29.6 cl./296 ml.
H37s T4Y4 B3 D4V4

3 doz./25# = 1.81 cu. ft.

SCC 857371

Insh Coﬂee
No. 5293

8 oz /25.1 cl./251 ml.
H57%8 T3 B278 D3%

2 doz./21#=1.04 cu. ft.
SCC 878154

Sundae

No. 5336

7 0z./20.7 cl./207 ml.
H3% T3% B3 D3%

2 doz./17# = .90 cu. ft.
SCC 396136

~
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Cosmopolitan
No. 400 ®

84 02./24.4 cl./244 ml.
H374 T4 B2V4 D4

1 doz./8# = .60 cu. ft.
SCC 364098

Catalma Margarna
0. 3827

12 0z./35.5 cI /355 ml.
H474 TAY% B3 D44

3 doz./29# = 2.19 cu. ft.
SCC 586721

e

Splash Dessert

No. 3419 ®m

12 02./35.5 ¢1./355 ml.
H4's T4% B3 D34%
1 doz./8#=.71 cu. ft.
SCC 395924




FOUNTAINWARE

Supreme Liner
No. 5119

50z./14.8 cl./148 ml.
H1%4 T3% B1% D3%
6 doz./20# = 1.40 cu. ft.
SCC 015917

Sherbet

No. 5102

3% 02./10.4 cl./104 ml.
H2V4 T3% B2%4 D3%
4 doz./22#=1.21 cu. ft.
SCC 350855

b >
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Tulip Sundae

No. 5115

62 02./19.2 ¢l./192 ml.
H474 T4 B3 D4

3 doz./32# = 2.01 cu. ft.
SCC 015894

Supreme

No. 5118

18 0z./53.2 cl./532 ml.
H4'5 T5'6 B4 D5'%

2 doz./31#=1.92 cu. ft.

SCC 015900

Sherbet

No. 5103

4% 02./13.3 ¢l./133 ml.
H2% T4Y% B3 D44

4 doz./24# = 1.49 cu. ft.
SCC 349507

°
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Sundae
No. 5336

702./20.7 cl./207 ml.
H3% T3% B3 D3%

2 doz./17#= 90 cu. ft.
SCC 396136
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Sherbet Sherbet
No. 5161 No. 5162
3% 0z./10.4 cl./104 ml. 4% 02./13.3 ¢./133 ml.
H274 T3V6 B2%4 D318 H3's T3'% B2% D3
6 doz./294# = 1.43 cu. ft. 6 doz./40# = 1.98 cu. ft.
SCC 016570 SCC 043545

Soda

No. 5110

12 02./35.5 ¢l./355 ml.
H72 T3 B3 D3
2 doz./29# = 1.26 cu. ft.
SCC 063397

9” Banana Split/Relish Dish
No. 5317

H178 T9 B5 D9

2 doz./25# = 1.33 cu. ft.

SCC 020690




FOUNTAINWARE

Splash Dessert Tulip Sundae

No. 3419 ®m No. 5101

12 0z./35.5 cl./355 ml. 4% 02./13.3 ¢./133 ml.
H4vs T4%5 B3 D34% H4 T3% B2%4 D3%
1doz./8#=.71 cu. ft. 3 doz./20# = 1.23 cu. ft.
SCC 395924 SCC 881017

\N[Y o/
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Dune Sundae Dish Deliss 275 Sundae Dish
No. 14080020 No. 14034021

8% 02./25.1 cl./251 ml. 9'% 02./27.0 cl./270 ml.
H4%4 T57/8 B3V8 D578 H47 T6"4 B34 D6V

6 pcs./6# = .60 cu. ft.
SCC 08002713007354

6 pcs./6# = .64 cu. ft.
SCC 08002713002588

Sundae Tulip Sundae Soda Smoothie Glass

No. 5315 No. 5314 No. 5310 No. 3722 m

64 02./18.5 cl./185 ml. 5Y4 02./15.5 cl./155 ml. 11%% 0z./34.0 ¢l./340 ml. 16 0z./47.3 cl./473 ml.
H5% T4 B3' D4 H574 T4Y4 B3Vs D4V4 H7Ys T34 B3V8 D3V H7"s T3% B3V4 D3%
2 doz./30# = 1.71 cu. ft. 2 doz./294# = 1.66 cu. ft. 2 doz./35# = 1.47 cu. ft. 6 pcs./5# = .38 cu. ft.
SCC 020683 SCC 037268 SCC 020652 SCC 266255

Ice Cream Paddle

Banana Split Dish Tulip Sundae Dish

No. 99517808 No. 99513306 No. ICP-1

12 ounce 7 ounce L9

H1%4 L7768 W4%%4 H37% D4%4 1 doz./5%=4.1 cu. ft.
5 doz./44# = 3.79 cu. ft. 5 doz./344# = 4.09 cu. ft.

SCC 10663114191780 SCC 10663114191766

AFTER DINNER
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WARM BEVERAGE

Mug
No. 5201

10 0z./29.6 ¢1./296 ml.

H3"% T34 B2%4 D4'%

1 doz./10# = .44 cu. ft.

SCC 708673

Mug

No. 5213

13 02./38.5 c1./385 ml.
H3% T3% B3% D4%
1 doz./13# = .52 cu. ft.
SCC 886531

b
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Georgian Irish Coffee
No. 8054 @

6 0z./17.7 cl./A77 ml.
H5% T278 B2%4 D27/
3 doz./15# = 1.25 cu. ft.
SCC 435095

COBALT

Mug

No. 5213B

13 0z./38.5 ¢1./385 ml.
H3%4 T3% B3% D4%4
1 doz./13# = .52 cu. ft.
SCC 310869

e

Irish Coffee

No. 5295

8% 02./25.1 cl./251 ml.
H574 T3Ys B2%4 D4V
2 doz./21#=1.13 cu. ft.
SCC 030101

All Purpose Mug

No. 5724

10 0z./29.6 cl./296 ml.
H4v% T27 B23%% D4%
3 doz./30# = 1.37 cu. ft.
SCC 373540

All Purpose Mug

No. 5544

134 02./39.9 ¢1./399 ml.
H4Vs T3% B2%4 D5

1doz./114# = .64 cu. ft.
SCC 269673

Irish Coffee with optic
No. 5294

8Y4 02./24.4 ¢l./244 ml.
H578 T3V6 B2Y4 D4
2 doz./22#=1.13 cu. ft.
SCC 057986

All Purpose Optic Mug
No. 5725

10 0z./29.6 cl./296 ml.
H4's T274 B23%% D4%
3 doz./30# = 1.37 cu. ft.
SCC 373557

Square Mug

No. 5352

14 0z./41.4 cl./414 ml.
H4 T37 B2V4 D4%4

1 doz./10# = .68 cu. ft.
SCC 394583

Irish Coffee

0. 5304
10% 0z./31.1 cl./311 ml.
H5 T3Vie B2Y4 D44
1 doz./12# = 49 cu. ft.
SCC 840298




WARM BEVERAGE

- ey [ - -
All Purpose Mug Irish Coffee Irlsh Cfoee Cafe Mug
No. 5589 No. 5293 No. 5292 No. 5286
9 02./26.6 c1./266 ml. 815 02./25.1 ¢l./251 ml. 8 0z./23.7 cl./237 ml. 14 0z./41.4 cl./A14 ml.
H4v% T3V B2Vs D4V4 H574 T3 B27/8 D3% H6% T2% B2Y4 D3% H6Y4 T3'6 B2% D5
2 doz./21#=1.01 cu. ft. 2 doz./21#=1.04 cu. ft. 2 doz./25# = 1.06 cu. ft. 1 doz./17# = .86 cu. ft.
SCC 308160 SCC 878154 SCC 878161 SCC 592061

Espresso Cappuccino
No. 13245220 No. 13220319
2% 02./8.1 ¢l./81 ml. 6 02/17.7 cl./A77 ml.

H2V4 T2V B1Y% D3% H3 T34 B2 D4‘A
1doz./3#=.17 cu. ft. 1 doz./7# = .34 cu.
SCC 08002713123979 SCC 080027131 23962
- P R
-
W

45" Espresso Saucer 574" Cappuccino Saucer

No. 13208919 No. 13246422

H% T4% B1%4 D45/s H¥%4 T57/8 B23% D574
1.doz./3#=.7 cu. ft. 1 doz./6# = .13 cu. ft.
SCC 08002713123955 SCC 08002713123986

tabletop TIP

Thermal shock, taking a
cold glass and pouring a hot

beverage into it, can damage

———
Espresso Cup Cappuccino Cup glassware. It is recommended
No. CC 300 No. CC 100
71/202./22.2 ¢1./222 ml.
2 doz./12# = 67 cu. ft.

21/2 02./7.4 ¢l./74 ml.

2 doz./6# = 34 cu. ft. to pre-heat the glassware

SCC 10663114326496 SCC 10663114323136

43/s" Espresso 534" Cappuccino . )
Sz{;cerp Sa/:ucer PUSES before adding a steaming
No. CS 300 No. CS 100

2 doz./3# = .02 cu. ft. 2 doz./7# = .06 cu. ft.

SCC 10663114326519 SCC 10663114322887 hot beverage.

all set TO TREND FORWARD
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MAKE A STATEMENT WITH CUSTOM DECORATING

One goal of food and beverage presentation is to make
a lasting impression — to stand out in your customers’
minds. With custom decorating, you can separate
yourself from the competition and make an impression

that lasts all the way to your customers’ homes.

We'll fire your name and logo onto your glassware or
dinnerware, creating a permanent visual impression that
refuses to scratch, chip or wash off. It's an inexpensive
way to add variety and spark to your beverage service and

it becomes a memorable, cost-effective advertising vehicle

when used in “Keep the Glass” promotions.

How custom decorating works

Simply select up to eight colors from the thousands
available in our color palette. Provide us the name and/or
logo you want to appear and we take it from there.

We'll design and produce the final artwork and apply

the approved design to your exact specifications.

Ask your Libbey® sales representative about building

your brand with custom decorating.

: libbey.com



THE LIBBEY

difference

Most customers have the same question when
purchasing glassware: Wil it hold up? Leveraging
nearly 200 years of glassmaking expertise and
innovation, Libbey® offers exclusive technology
for enhancing glassware performance.

LIBBEY®

AFINEDGE"

Libbey’s precision manufacturing
produces a rim with a minimum bead
! that is more resistant to unsightly
chipping without sacrificing its

J subtle beauty.

Vina, page 212

LIBBEY®

* HEAT TREATED

A special heating and rapid cooling
process strengthens the upper
portion of the glass, increasing
resistance to thermal and

mechanical shock.

Rocks, page 295

all set

LIBBEY®

+Duraluff

This special thermal after-process for “pressed” tumblers and
stemware strengthens the upper portion of the glass, the area
most vulnerable to breakage. It results in remarkably durable
glassware with prolonged service life.

Gibraltar Twist, page 284

LIBBEY®

A rare combination of elegance and
affordability to upgrade beverage
service with enhanced service life.
This glassware features a beadless
edge that is cracked-off then polished
to produce a fine, durable edge.

Envy, page 276

LI BBEY®

ofizzazz.

A laser etch on the inside bottom
creates a constant stream of
bubbles, enhancing aroma

and flavor!

Hard Cider Fizzazz, page 247
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GLASSWARE GUIDE

C - ‘ \ / No. 15822
No. 9862324 \ /" No. 15809 | No. 15485 \\ 11 oz. Double
12 oz. Tequila 9 oz. Rocks f 9 oz. Hi-Ball Old Fashioned
Shooter The classic glass (1 An elegant way W A great glass for
t «] For “good measure” Y— —? for the classic 141" to serve any type [ 'i all traditional
...0r serving straight. Manhattan. Ly of mixed drink. mixed cocktails. =
No. 15680
12 oz. Footed
~ No. 3709 Pilsner
‘ ‘ 22 oz.‘Brandy An appropriate
\ . The wide bowl and | for all
‘ ‘ No. 7525SR narrow top help gass for a
/ 3 beers, ales
No. 15715 ‘ | 17 oz. Goblet | \ evaporate the liquor and stouts
16 oz. Cooler ‘ | Ideal for water, ) and concentrate '
i The perfect glass | soda, iced tea, \ /aromas, while the 3 No. 3088
for soft drinks, \ / or any other — rounded bottom 4 oz. Cordial
iced teas, and as e chilled beverage ‘{/ is ideal for cupping ‘ Perfect for use
I“ =_——‘! an alternative for ‘...' your guests may .';:, with your hand to A with liqueurs No. 7511
. beers and ales. <@ e request. “SSEE warm the brandy. ==="== and cordials. 13 oz. Margarita

The ideal glass
for the ever popular
margarita cocktail.

k )No.7519$R ./ No.7520SR \ No. 7507 \.

No. 7500 "« 12 0z. Small Wine wr 18 oz. Large Wine 12 oz. Martini x
8 oz. Flute \ The smaller capacity The larger capacity This is the glass for the
Designed for is perfect for wine is ideal for elegant multitude of martinis, ‘
bubbly champagne, by the glass bottle presentations including the trendy |
J refreshing mimosa I presentations of id of either red or ha Cosmopolitan and the l.l
“= =2 or fruity fizzes. ~- %~ redor white wine. ~_== o white wine. < &5%._~ classic gin martini. —_—a

GLASSWARE REQUIREMENTS

To determine the quantity of each item, multiply the number of seats times the ordering factor
shown for each item. Example: Juice glasses, 150 seats x 1% = 225 glasses.

Items and order quantities are for reference and should be adjusted to accommodate your establishment.

Item Formal Semi-Formal Bar Service
Juice 1% 1% 1%
- Hi-Ball 1% 1% 1%
\ Beverage 3 3 3
; Rocks 3 3 <]
Double Old Fashioned 3 3 3

S o Water/Goblet 3 3 2
Wine, large 1% 1% 1

L -~ Wine, small 1 17 17
-

S Beer, small 3 3 <]

/ \ Beer, large 1% 2 3
r \ Martini 1% 1% 1%
\ Cocktail Coupe 1 1 1
Margarita Y2 1 1%

Flute 1 1 Z]

Sherry/Cordial 1 1 1
Shooter ] ] 1%
Shot Y2 Ya 1%

Brandy/Cognac 1 1 1
Dessert/Fountainware 1% 1% Z]

Coffee orTea 1 1 1
Carafe ] ] Z]

Pitcher Y2 Ya iZ]




