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High
  TABLE
When the occasion demands, reach for  
the ultimate in food – and the very best  
in dinnerware. Let the feasting begin

A TASTE OF THE SEA

Highlight the vibrant coral tones of the freshest 

seafoods with the cool blue hues of Meissen,  

Richard Brendon and St Louis crystal

Homewares, from left BERNARDAUD 
Gobelet du Roy sauce dish £730 and 
sugar bowl £221; MEISSEN Onion 
Pattern centrepiece £369; RICHARD 
BRENDON Brush cereal bowl £55, 
23cm plate £60 and 27cm plate £80; 
DESIGNER’S GUILD Chinon fabric 
in Ocean £65 per metre; ST-LOUIS 
Tommy hock glass £324 and Les 
Endiablés Chambord glass £417; 
THE WOLSELEY bevelled wine glass 
£269 for set of six; CARRS SILVER 
Ships decanter £420, Wine decanter 
£400, and Coburg knife £53 and 
fork £62; WEDGWOOD Florentine 
Turquoise 30cm oval plate £115, 18cm 
plate £58 and 20cm bowl £95; food, 
from left Lobster £63 per kg; cooked 
langoustines £66 per kg; samphire 
£25 per kg; dill £2 per XXXg; blue 
abalone £68 per kg; fish from a 
selection; escargots £7 per 125g 
pack; Carlingford oysters £1.50 each; 
scallops in shells £6 each; seabass 
£19 per kg; cooked king prawns £58 
per kg; lemon £1.20 per 100g

Photographer LOUISE HAGGER / Stylist CASEY CAREY

Lifestyle Editor AMY BROOMFIELD
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CHEESE COURSE

Complement the colours and aromas of the  

most enticing cheese table with a mixture of 

simple, statement platters from Wedgwood  

and Georg Jensen

Homewares, from left DEDAR Fanfara fabric in Jade £130g per metre; WEDGWOOD Vera Wang Venato 
Imperial 23cm plate £25; CHRISTOFLE Malmaison condiment pot £325; GEORG JENSEN Sky small 
serving board £95 and large serving board £120; RICHARD GINORI Oriente Italiano Malachite teapot 

£319; L’OBJET Cubisme cheese knife £295 for knife and board set; MEISSEN figurine £1,490 and Oriental 
Painting vase £9,490; BERNARDAUD Marie-Antoinette 23cm bowl £475; THE WOLSELEY Roemer 

glasses £145 for set of six; food, from top Crottin de Chavignol £4 each; Mimolette £4.50 per 100g; Xxxxxx 
Xxxxxx £XX per 100g; Cornish Yarg £3.20 per 100g; Emmental du Narbief £2.80 per 100g; Colston Bassett 
Stilton £2.90 per 100g; mango chutney (in condiment pot) £4.50 per XXg; on plates, from left Fruit, nuts and 

honeycomb from a selection; Camembert £2.50 each; Clacbitou £12; Rachel goat’s cheese £5.10 per 100g
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TIME FOR (HIGH) TEA 

Create a sweet feast fit for a king with the help of 

classic silverware from Greggio, complimented by the 

delicate patterns found onRichard Ginori ceramics

Homewares, from left ROMO Launay 
Blush fabric £54.50 per metre; 
GREGGIO Georgian pastry stand 
£215; CHRISTOFLE Malmaison 
butter dish £285; RICHARD GINORI 
Oriente Italiano Azalea vase £329; 
BERNARDAUD A La Reine 26cm 
dinner plate £113 and 21cm salad 
plate £102; GEORG JENSEN 
Manhattan bowl (used as vase) 
£90; BUCCELLATI Prestigio large 
pot £3,850 and small pot £3,750; 
BACCARAT Tsar port glass £1,800, 
coupe £2,460 and red-wine glass 
£2,370; BERNARDAUD La Laiterie 
de Rambouillet tripod bowl £1,335 
and goblet with saucer £481, and 
Roseraie creamer £375 and sugar 
bowl £221; GREGGIO Georgian cake 
stand £805; food, from left Fruit from 
a selection; marzipan fruit £10 per 
100g; vanilla tower cake £10; THE 
MARSHMALLOWIST marshmallows 
£1.50 each; MERINGUE GIRLS 
meringue kisses £1.50 each; 
strawberry and cream truffles 
£80 per kg; PIERRE MARCOLINI 
chocolate ganache hearts £1 each 
and macarons £2.10 each; on cake 
stand, from top Champagne and 
peach patisseries £8 each; strawberry 
tart from a selection; Paris-Brest 
patisseries £8 each; vanilla canelés 
£3.50 each; matcha and lime 
patisseries £8 each; strawberry and 
yuzu patisseries £8 each; fraisier and 
chocolate patisseries from a selection

TIME FOR (HIGH) TEA 

Create a sweet feast fit for a king with the help  

of classic silverware from Greggio offset by the 

delicate patterns of Richard Ginori ceramics



SPRING/SUMMER 201974

DELI DELIGHTS

All you need for a spectacular summer 

luncheon – with Bernardaud porcelain and 

Baccarat silver adding the finishing touch

Homewares, from left BERNARDAUD Jardin du Roi 26cm dinner plates £119 each, coffee pot £782 and 
sugar bowl £505; DEDAR Fanfara fabric in Citrine £130 per metre; ALEXANDRE TURPAULT Vert Galant 
tablecloth 170cm x 250cm, £475; VILLEROY & BOCH cake plate £74.90; CHRISTOFLE Malmaison 
condiment pot £325; THE WOLSELEY tea caddy £85; BERNARDAUD Botanique St John’s Wort 26cm 
dinner plate £251; sugar bowl £420, creamer £340; CARRS SILVER Bead knife £53 and fork £62; 
BACARRAT Milles Nuits candlesticks £395 for set of two; food, from left Supergreen tart £4; prosciutto 
cotto £7.40 per kg; fruit, vegetables and herbs from a selection; Jesus salami (hanging) £4.80 per kg; truffle 
salami (hanging) £7 per kg; chicken, ham and apricot pie £32; mustard? (in condiment pot) £XX, £4.50; 
piccalilli? (in sugar bowl) XXg, £4.50; signature pork pies £3.50 each



CULINARY CORNUCOPIA

Crab, cauliflower and cheesecake present an explosion  

of colours and flavours, while Royal Crown Derby  

tableware adds 22kt-gold elegance

Homewares, from left ROYAL CROWN DERBY Aves Gold candlesticks £625 each and oval stand £900; 
DEDAR Fanfara fabric in Marmo £130 per metre; CHILEWICH Petal placemat £13.95; THE WOLSELEY 
crystal tumblers £185 for set of six; WEDGWOOD Vera Wang Venato Imperial 20cm plate £23 and 16cm 
plate £17; SAINT-LOUIS Versaille vase £2,700; food, from left Fruit and vegetables from a selection;  
quails’ eggs £3.75 for 12; cooked crab £18 per kg; fraisier £7.50

Food Halls, Ground Floor; Home Decoration & Tableware and Kitchenware, Second Floor;  
The Fabric Library, Third Floor; and harrods.com 

Art Director EMILY MCBEAN; Food Stylist AYA NISHIMURA; Prop Stylist ALEXANDER BREEZE;  
Photographer’s Assistant SAM REEVES
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