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In 1958 Umberto’s son, Sandro, joined his father in 
running the family business. The increased
production made it indispensable to inaugurate a 
second plant in Omegna, on the Lake of Or ta and 
in the 80s, thanks to the economic growth, it was 
necessary to move to a bigger facility that could 
accommodate workers and machinery.
The 90s marked the beginning of the production of 
equipments aimed at fitting out buffet f or breakfast. 
Among the first companies to provide these tools, 
Deagostini took part in the creation of the buffet 
breakfast service, which was then consolidated 
especially at international luxury facilities.

In 2005 the company started the production of Live 
Cooking Stations, which became today a substantial 
component of the company’s mission. In 2009 Andrea, 
son of Sandro, joined the company management 
thus bringing Deagostini to its third generation, that 
combined with the link between design culture and 
quality of materials, enhances the “Made in Italy” in a 
universal dimension.
Nowadays, the compan y counts collaborations with 
prestigious international facilities.

Deagostini Inox was founded in 1946 in Quarna Sotto 
by Umberto Deagostini. Initially known as “IDEA”, 
it was dedicated to the production of tips made in 
ferrous materials in order to keep clogs and shoes 
intact. With the advent of the tin plate, the company 
began to produce the first graters with a wooden 
handle, until becoming, in the mid-50s, one of the first 
Italian manufacturers of household items intended for 
homes, wedding lists, bars and hotels.
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Functionality, technology and design have always represented Deagostini Inox 
company’s mission.M I S S

I O N
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TECHNOLOGY

FUNCTIONALITY

EN_ The proximity of raw materials and local knowledge 
guarantee traditional languages revisited in a 
contemporary way, where technology always remains at 
the service of the design criteria. Traditional materials, 
such as wood and steel, blend with technology, creating 
beautiful environments to live, practical and durable.

EN_ Functionality represents the necessary condition 
of Deagostini products. The relationship between 
efficiency and form, intended as aesthetics, 
represents an added value that gives products beauty 
and appeal where form is never at the expense of 
function, but it rather elevates its prestige.

DESIGN
EN_ The diversified range of products, designed according 

to international standards of style, is the result of 
high-design choices, forerunner of new requirements 
and changes in contemporary living, thus giving a 
unique style.
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M A T E
R I A L S

An accurate selection of materials - all of Italian and European origin, guaranteed for
the food industry - is one of the secrets of the excellence of Dea gostini Inox’s 
products. The manufacturing process is carefully controlled by trained staff and 
is entirely conducted in our factory. In addition, our collaborations with leading 
European producers of appliances confirm the quality of a high standard finished 
product. Deagostini, thanks to its role as a manufacturer, guarantees a supplied and 
ready service of spare parts, in order to ensure the originality and the maximum 
functionality of its products, even after years of use.
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HIGH PRESSURE LAMINATE

WOOD - WALNUT NATURAL COLOR / 
BLACK COLOR

PLEXIGLAS

POLYCARBONATE

LAVA STONE

FLOAT GLASS

STAINLESS STEEL 18/10 – AISI 304

STAINLESS STEEL 18/10
       AISI 304 - MIRROR FINISH
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STAINLESS STEEL 18/10 – AISI 304

Rigorous in its harmonic shapes, for a linear and functional aesthetic. In addition
to its design strength, its resistance makes it a valuable, long lasting and reliable 
material. 100% recyclable, no maintenance, corrosion resistance and mechanical 
features are some of the connotations that make it an essential material.

STAINLESS STEEL 18/10 – AISI 304

100% recyclable, long lasting and with mechanical features that ensure lack of
maintenance, corrosion resistance and sustainability. Bright finishes make details 
accurate and distinctive.
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WOOD

Warm and cozy, it creates a sophisticated game of references between the past and
the present, tradition and innovation. Marked by high value and natural finishes. 
Strong, compact, long lasting and easy to clean.  It is the distinctive feature of every 
project.

HIGH PRESSURE LAMINATE

Revolution and innovation in an excellent material thanks to its functional and
aesthetic potentialities. Anti-scratch, waterproof, resistant to oils, steam and water. 
Unalterable up to 60° , anti bacterial and long lasting. 
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POLYCARBONATE

Extremel y versatile, excellent for the creation of functional and aesthetically pleasing
long lasting products. Recyclability, resistance, heat and shape stability make it one 
of the most required thermoplastic materials for new applications.

PLEXIGLAS

Transparent, unbreakable, flexible and resistant. Its light transmission index of
92% makes it a shiny and bright plastic material. Versatile, it adapts perfectly to 
contemporary design and modern concepts.
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FLOAT GLASS

Pure and shiny, healthy and eco-friendly. Easy to clean and abrasion resistant.
The charm of this precious material lies in its ability to show and separate, to contain 
and re veal at the same time.

LAVA STONE

A unique material in healthy culinary innovation.
Exceptional characteristics of heath preservation and thermal transmission, imm une 
to alkaline acids, high resistance against both high and low temperatures, non-stick 
and invariable over time. 
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TORINO

GENOVA

MILANO

Busto Arsizio

Legnano

Chiasso

Como

Saronno

Monza

Lugano

Gravellona T.
Verbania

Passo
del Sempione

Locarno

S V I Z Z E R A
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Domodossola

Briga

LOSANNA

Stresa

Arona

Borgomanero

Novara

Varese
Omegna

A4

A26
MALPENSA

LINATE

L O C A
T I O N

Our company is located in Omegna (VB), 50 Km from
Switzerland and 100 Km from Milan.
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K E Y

Refrigerated by cooling pack

Refrigerated by ice cubes

Electric resistance feeding

Electric current feeding

Bain marie

Candle feeding

Turning parts mounted on ball bearings

Recyclable material

Customizable item

Suitable for food contact

GN 2/3

GN 1/1 MADE IN ITALYGN 1/1

GN 2/3
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I N D E X
+LUX

TRUE
STEEL

SHINY
STEEL
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GLASSY

BLACK

MY
WOOD
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+ L U X

White and black, representative of classicism 
and elegance, thanks to innovative materials, 

harmoniously combined with mirror finish 
stainless steel, for new lines with a unique 

design, strong aesthetic appeal and 
sophisticated style. Professional functionality 

and high quality standards.
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ART. 1000 6B2
ART. 1000 6W5

ART. 1000 10B2
ART. 1000 10W5

_ Refrigerated fruit juice dispenser with plexiglas
container.

One-portion cereal dispenser with polycarbonate
container. 

 Refrigerated fruit juice dispenser with plexiglas
container. 

 Refrigerated fruit juice dispenser with polycarbonate
container.

ART. 1010 1B2
ART. 1010 1W5

ART. 1015 1B2
ART. 1015 1W5
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Coffee/milk warmer complete with round heating plate
with regulator. 

 Coffee/milk warmer complete with round heating
plate.  

 Refrigerated cold milk dispenser.  Refrigerated cold milk dispenser .

ART. 1020 6B2
ART. 1020 6W5

ART. 1025 6B2
ART. 1025 6W5

ART. 1025 10B2
ART. 1025 10W5

ART. 1020 10B2
ART. 1020 10W5



23

ART. 1016 1 Water.
ART. 1016 2 Milk.
ART. 1016 3 Coffee.
ART. 1016 4 Tea.
ART. 1016 5 Pineapple.
ART. 1016 6 Orange.
ART. 1016 7 Apple.

 Samovar with teapot and round heating plate. Label.

Samovar with teapot and round heating plate with
regulator. 

Label.

ART. 8684 1 Water.
ART. 8684 2 Milk.
ART. 8684 3 Coffee.
ART. 8684 5 Tea.
ART. 8684 7 Pineapple.
ART. 8684 8 Orange.
ART. 8684 9 Apple.

ART. 1030 10B2
ART. 1030 10W5

ART. 1030 5B2
ART. 1030 5W5
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Three floor stand.

ART. 1054 B2

ART. 1054 W5
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Cake stand.

Cake stand.Two floor stand.

Two floor stand.

ART. 1052 B2

ART. 1052 W5

ART. 1050 B2
ART. 1050 W5

ART. 1051 B2
ART. 1051 W5

ART. 1053 B2

ART. 1053 W5
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Two floor stand with removable tray with
stainless steel handles.

Tray with stainless steel handles.

ART. 1080 B2
ART. 1080 W5

ART. 1090 B2
ART. 1090 W5
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Square stand.

Tray for finger food.Rectangular stand.

Tray for finger food.

ART. 1061 B2
ART. 1061 W5

ART. 1063 B2
ART. 1063 W5

ART. 1062 B2
ART. 1062 W5

ART. 1060 B2
ART. 1060 W5
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ART. R 51 4

Teabag stand.
To be combined with Art. R 51 4 .

Art. R 51 4

Art. R 51 4

Art. R 51 4

Partition for teabag.

ART. 1057 B2
ART. 1057 W5
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Cutlery holder.

Refrigerated bowl holder with
three+three bowls Ø cm 15/21,  with 
adapter.

Bowl holder with three bowls.

ART. 1075 15B2

ART. 1075 21B2

ART. 1075 15W5

ART. 1075 21W5

ART. 1076 21B2
ART. 1076 21W5

ART. 1058 B2 
ART. 1058 W5 
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Plexiglas lid with square knob.

ART. 1064 15
ART. 1064 21

ART. 1994 32

Plexiglas cake lid with square knob.
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S H I N Y
S T E E L

Stainless steel, embellished by the shine of 
the mirror finish, creates essential and 

contemporary shapes for a rigorous, 
clean and light collection. 

A modern design that does not forget 
the needs of professional comfort.
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ART. 2000 6

ART. 2010 1

ART. 2000 10

ART. 2015 1

_ Refrigerated fruit juice dispenser with
plexiglas container.   

One-portion cereal dispenser with
polycarbonate container .   

 Refrigerated fruit juice dispenser with
plexiglas container.     

 Refrigerated fruit juice dispenser with
polycarbonate container . 
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ART. 2025 10ART. 2025 6

Coffee/milk warmer complete with
round heating plate with regulator. 

 Coffee/milk warmer complete with
round heating plate.  

ART. 2020 6

 Refrigerated cold milk dispenser.

ART. 2020 10

 Refrigerated cold milk dispenser.
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ART. 2020 10 ART. 2030 6 ART. 1016 1 Water.
ART. 1016 2 Milk.
ART. 1016 3 Coffee.
ART. 1016 4 Tea.
ART. 1016 5 Pineapple.
ART. 1016 6 Orange.
ART. 1016 7 Apple.

 Samovar with teapot and round heating
plate. 

Label.

ART. 2030 10

Samovar with teapot and round heating
plate with regulator. 

Label.

1

ART. 8684 1 Water.
ART. 8684 2 Milk.
ART. 8684 3 Coffee.
ART. 8684 5 Tea.
ART. 8684 7 Pineapple.
ART. 8684 8 Orange.
ART. 8684 9 Apple.
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ART. 1994 32

Plexiglas cake lid with square knob.

ART. 2051

Cake stand.
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ART. 2052

ART. 2053

Two floor stand.

Two floor stand.

ART. 20

T .

ART. 205

.





ART. 2063

EN_ Tray for finger food.
IT_  
ES_  
FR_  

ART. 2062

EN_ Tray for finger food.
IT_  
ES_  
FR_  
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ART. 2112

Polyethylene cutting bread board with
polycarbonate crumb basin.

ART. 2113

European wood cutting bread board
with polycarbonate crumb basin. 

GN 1/1

GN 1/1



41

Refrigerated y ogurt holder. 22 hole 
stainless steel tray.

ART. 2108 ART. 2110

Champagne holder. Tray with two 
stainless steel coolers.

ART. 2107

Egg holder. 45 hole stainless steel tray.

ART. 2109GN 1/1

GN 1/1

GN 1/1 GN 1/1

Refrigerated bottles and jugs holder. 
8 hole stainless steel tray. To be 
combined with Art. 3562100
-see page 56-.

Art. 3562100

Art. 3562100

Art. 3562100
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Refrigerated display. Stainless steel 
tray with two glass bowls Ø cm 21 and 
polycarbonate dome with 90° opening. 

ART. 2116

ART. 2118

Display with polycarbonate dome with 
90° opening.

ART. 2114

Cheese display with European wood 
chopping board. Polycarbonate dome 
with 90° opening. 

ART. 2111

Two soup tureen set bain marie heated, 
complete with heating plate with 

r.

GN 1/1 GN 1/1

GN 1/1
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ART. 2117

Refrigerated display for one-portion butter and jam. 
Stainless steel perforated tray and polycarbonate 
dome with 90° opening. 

Refrigerated display with polycarbonate 
dome with 90° opening.

ART. 2119

ART. 2120

Heated display with heating plate and 
polycarbonate dome with 90° opening.

GN 1/1

GN 1/1

GN 1/1
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ART. 2125

Heater with stainless steel tray and 
150W infra-red lamp.

ART. 2122

Rectangular basket in synthetic rattan 
with polycarbonate dome with 90° 
opening.

The support bases could be arranged in a stack to 
optimize the space for storage. 

GN 1/1
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T R U E
S T E E L

Stainless steel means: reliability, 
durability and tradition. 

An interpretation of the design that meets the 
requirements of modularity and functionality, 

with strict rules of attention to materials.
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ART. 8675 6 ART. 8675 10

 Refrigerated fruit juice dispenser with 
plexiglas container. 

 Refrigerated fruit juice dispenser with 
plexiglas container. 

ART. 8688 10ART. 8688 5

Refrigerated cold milk dispenser.  Refrigerated cold milk dispenser .  
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ART. 8676 6 ART. 8676 10

Coffee/milk warmer complete with round 
heating plate.  

 Coffee/milk warmer complete with 
round heating plate with regulator.

ART. 8684 1 Water.
ART. 8684 2 Milk.
ART. 8684 3 Coffee.
ART. 8684 5 Tea.
ART. 8684 7 Pineapple.
ART. 8684 8 Orange.
ART. 8684 9 Apple.

Label.

ART. 1016 1 Water.
ART. 1016 2 Milk.
ART. 1016 3 Coffee.
ART. 1016 4 Tea.
ART. 1016 5 Pineapple.
ART. 1016 6 Orange.
ART. 1016 7 Apple.

Label.
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ART. 8678 6

 Samovar with teapot and round heating 
plate. 

ART. 8678 10

 Samovar with teapot and round heating 
plate with regulator.  

Sugarbag turning stand with three 
compartments. 

ART. 955 19
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ART. 8917 3

 One-portion turning cereal dispenser with 
polycarbonate container.  

ART. 8911 1

 One-portion cereal dispenser with 
polycarbonate container.   

ART. 8911 2

 One-portion cereal dispenser with 
polycarbonate container.  
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ART. 8911 1 ART. 8999 1

 One-portion wall cereal dispenser with 
polycarbonate container.  

ART. 8999 2

 One-portion wall cereal dispenser with 
polycarbonate container. 

ART. 8999 3

 One-portion wall cereal dispenser with 
polycarbonate container. 

ART. 8911 3

 One-portion cereal dispenser with 
polycarbonate container.   
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ART. 8902 1

 Refrigerated fruit juice dispenser with 
polycarbonate container.  

ART. 8902 20

 Refrigerated fruit juice dispenser with 
polycarbonate container.  

ART. 8902 3

 Refrigerated fruit juice dispenser with 
polycarbonate container.  

ART. 8905 3

Refrigerated turning fruit juice 
dispenser with polycarbonate container.  
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.

ART.

.

ART.

.

ART.

.

ART.
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Glass bowl.

ART. R 50 15

Stainless steel bowl adapter.

ART. 7781 15

Glass bowl.

ART. R 50 21
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Plexiglas lid. Plexiglas lid.

ART. 8656 15 ART. 8656 21

ART. 7780 21

Refrigerated glass bowl.

ART. 7977 33
         Lt 6

EN_ Refrigerated yogurt holder with
removable grid.

IT_
ES_ 
FR_ 
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Glass and stainless steel jug.  

ART. 3563100

Glass jug with plug.  

ART. 3562100

Two floor turning stand. 

ART. 8640 40

ART. 8635 40

Two floor turning stand.



57

ART. 8642 40

Three floor turning stand.

ART. 8638 40

Three floor turning stand. 
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ART. 920

Turning stand with four porcelain bowls 
Ø cm 9,5.
To be combined with Art. 923 10

Art. 923 10

Art. 923 10

Art. 923 10

ART. 616

Napkin dispenser.

ART. 7240

Napkin holder.  
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ART. 7970 5

Jam-stand. 

ART. 7969

Jam-stand. 

ART. 580 ART. 590

Stainless steel oval basket. Stainless steel square basket.
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Three floor detachable pastry stand.  

ART. 7958 3

ART. 7958 2

Two floor detachable pastry stand. 
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Plexiglas cake lid. 
To be combined with Ar t. 7961 8

7961 14

        Art. 7961 8
7961 14

        
Art. 7961 8 7961 14

        Ar t. 7961 8
7961 14

ART. 8651 32

Cake stand.

ART. 7961 8
ART. 7961 14

ART. 7898 32

Cake plate with plexiglas lid.

ART. 7962 52

Cake stand with plexiglas lid.
To be combined with Art. 8651 32

        Art. 8651 32

        
Art. 8651 32

        Art. 8651 32
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ART. 8674

Cheese plate with wood chopping board 
and plexiglas lid. 

ART. 8672 52

Cheese stand with wood chopping board
and plexiglas lid.
To be combined with Art. 8651 32

Art. 8651 32

Ar t. 8651 32

Art. 8651 32

Cheese plate with wood chopping board.  

ART. 7960 8
ART. 7960 14

Plexiglas lid. 
        To be combined with Art. 7960 8

7960 14

        Art. 7960 8
7960 14

        Art. 7960 8
7960 14

        Art. 7960 8
7960 14

ART. 8651 32
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Rectangular w ooden cutting board with 
stainless steel crumb tray. 

ART. 7271

ART. 8673

Three floor cheese stand with wooden 
chopping boards Ø cm 26.

Three floor stand for plates Ø cm 30. 

ART. 8698 30
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ART. 8810

Heater with one infra-red lamp and 
serizzo granite base.

ART. 8811 2

Heater with two infra-red lamps and 
serizzo granite base. 

ART. 8820

Heater with one infra-red lamp. Table 
fastening. 
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Heater with tw o infra-red lamps. Table 
fastening.

ART. 8821 2 ART. 8821 2PX

Heater with two infra-red lamps and 
polycarbonate protection. Table fastening.  
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ART. 8821 3

Heater with three infra-red lamps. Table 
fastening. 

Heater with four infra-red lamps. Table 
fastening. 

ART. 8821 4

Heater with four infra-red lamps and 
polycarbonate protection. Table fastening.  

ART. 8821 4PXART. 8821 3PX

Heater with three infra-red lamps and 
polycarbonate protection. Table fastening.
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ART. 8821 4PX



68
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Stainless steel and plexiglas display 
with openings on both sides. 

ART. 7263 50 ART. 7261 50

Refrigerated stainless steel and 
plexiglas display with openings on both 
sides.

Two floor stainless steel and plexiglas 
display with openings on both sides.

ART. 7268 50 ART. 7267 50

Refrigerated two floor stainless steel 
and plexiglas display with openings on 
both sides.
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ART. 7264 50

Heated stainless steel and plexiglas 
display with adjustable thermostat, 
openings on both sides.

ART. 7266 50

Heated two floor stainless steel and 
plexiglas display with adjustable 
thermostat, openings on both sides. 

ART. 7270 25

Display tray - two piece set.

ART. 7270 50

Display tray.
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Ice bucket stand. 

ART. 7855

ART. 795

.



ART.

ART.



ART. ART.

7
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ART. 7850

Professional Boston shaker.

ART. 7841

Spiral fruit basket.  

ART. 7899 32

Tray.

ART. 7827

EN_ Strainer.
IT_  
ES_ 
FR_ 
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ART. 7413100

Removable protection in polycarbonate 
and stainless steel. 

ART. 7420100

Removable protection in polycarbonate 
and stainless steel.  
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Plexiglas and stainless steel menu 
stand, with lamp.

ART. 7795 PXART. 7794 PX

Plexiglas and stainless steel menu 
stand.  
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M Y W O O D

A reinterpretation of wood in a contemporary 
and functional way, warm and passionate. 

A design that seeks a simplicity where 
innovation is present without any ostentation.
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ART. 8680 6 ART. 8680 10

_ Refrigerated fruit juice dispenser with 
plexiglas container.  

 Refrigerated fruit juice dispenser with 
plexiglas container.  

ART. 8683 10ART. 8683 5

Refrigerated cold milk dispenser.  Refrigerated cold milk dispenser.    



80

ART. 8682 6

 Coffee/milk warmer complete with 
round heating plate.

ART. 8682 10

 Coffee/milk warmer complete with 
round heating plate with regulator.  

ART. 8679 6 ART. 8679 10

Samovar with teapot and round heating 
plate. 

 Samovar with teapot and round heating 
plate with regulator.
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ART. 1016 1 Water.
ART. 1016 2 Milk.
ART. 1016 3 Coffee.
ART. 1016 4 Tea.
ART. 1016 5 Pineapple.
ART. 1016 6 Orange.
ART. 1016 7 Apple.

Label.

ART. 8684 1 Water.
ART. 8684 2 Milk.
ART. 8684 3 Coffee.
ART. 8684 5 Tea.
ART. 8684 7 Pineapple.
ART. 8684 8 Orange.
ART. 8684 9 Apple.

Label.
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ART. 8900 1

Refrigerated fruit juice dispenser with 
polycarbonate container. 

ART. 8907 3ART. 8900 3

Refrigerated turning fruit juice 
dispenser with polycarbonate container. 

 Refrigerated fruit juice dispenser with 
pol ycarbonate container.   

ART. 8900 2

 Refrigerated fruit juice dispenser with 
polycarbonate container.  

1
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ART. 8910 1

ART. 8910 3

ART. 8910 2

ART. 8915 3

_ One-portion cereal dispenser with 
polycarbonate container.  

One-portion cereal dispenser with 
pol ycarbonate container. 

 One-portion cereal dispenser with 
pol ycarbonate container.   

 One-portion turning cereal dispenser 
with pol ycarbonate container. 
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ART. 7788

ART. 7789

Cutlery holder. 

Teabag stand.
To be combined with Art. R 51 4 .

Art. R 51 4

Art. R 51 4

Art. R 51 4

ART. R 51 4

Partition for teabag.
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Tray with three glass bowls Ø cm 21.
To be combined with Art. 8656 21 . 

Art. 8656 21

Art. 8656 21

Art. 8656 21

ART. 8621 21

ART. 8620 21

Tray with two glass bowls Ø cm 21.
To be combined with Art. 8656 21 . 

Art. 8656 21

Art. 8656 21

Art. 8656 21

EN_ Plexiglas lid with knob.

Tapa en con perilla.
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ART. 8118

Round wicker basket with plexiglas 
dome. 

ART. 8605

Ham clamp with serizzo granite base. 

Round wicker basket.

ART. R 80
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ART. 7284100

Heating plate with adjustable thermostat 
and polycarbonate protection. Complete 
with two 150W infra-red lamps.

ART. 7283100

Heating plate with adjustable thermostat 
and polycarbonate protection. 
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ART. 7260 50

Two floor stainless steel and plexiglas 
display, with openings on both sides.

ART. 7259 50

ART. 7257 50

Refrigerated stainless steel and plexiglas 
display, with openings on both sides.

Refrigerated two floor stainless steel 
and plexiglas display, with openings on 
both sides.

ART. 7262 50

Stainless steel and plexiglas display, 
with openings on both sides.
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ART. 7270 50

Display tray.

ART. 7265 50

ART. 7270 25

Heated stainless steel and plexiglas 
display with adjustable thermostat, 
openings on both sides.

Display tray - two piece set.

ART. 7269 50

Heated two floor stainless steel and 
plexiglas display with adjustable 
thermostat, openings on both sides.
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ART. 7794

Menu stand.
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ART. 7795 ART. 7796

Menu stand with lamp. Newspaper support.
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B L A C K

Black wood, color of elegance and refinement, 
highlights the elements that blend with 

it: glass and steel. Lava stone, a unique material 
in modern culinary innovation, it’s an 
indispensable kitchen tool that offers 

incomparable benefits for a healthy diet. 
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ART. 724610050

Float glass heating plate with two individually 
adjustable thermostat and polycarbonate 
protection. Complete with two 150W infra-red 
lamps with indipendent ignition.
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ART. 8761 50

Stand with three rectangular float glass
trays.

ART. 8763 50
ART. 8764 50

Frame with three float glass trays.
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ART. 8741

Bread-holder with three baskets in 
syntethic rattan. 

ART. 8752 4250 

Three floor turning stand in wood and 
stainless steel.

ART. 8751 4250 

Two floor turning stand in wood and 
stainless steel.
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ART. 8611 50 

Lava stone cm 20x35 with wooden base.

ART. 8601 50

Lava stone cm 20x17 with wooden base.
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ART. 8604 50

Lava stone Ø cm 28 with wooden base. 
Complete with five glass bowls 
Ø cm 6.

ART. 8603 50

Lava stone Ø cm 28 with wooden base.

ART. 8602 50

ART. 8612 50 

Lava stone cm 20x17 with wooden base. 
Complete with three glass bowls Ø cm 6.

Lava stone cm 20x35 with w ooden base. 
Complete with three porcelain bowls 
Ø cm 9,5.



ART. 8613 350

Tray with three porcelain bowls Ø cm 9,5.

ART. 8627 36

Stainless steel centerpiece with lava 
stone Ø cm 36 for heating retention.

ART. 8613 550

Tray with five porcelain bowls Ø cm 9,5.

ART. 923 10

Lid.

ART. 8621 2150

Cereal stand with three glass bowls 
Ø cm 21.

ART. 8656 21

EN_ Plexiglas lid with knob.
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10

ART. 7824 250

Conference lectern with two microphones 
and bottle holder. 

ART. 7824 150

Conference lectern with microphone and 
bottle holder.



10

Conference lectern. 

ART. 7821 50ART. 7820 50

Conference lectern with lamp. 



10

ART. 7796 50

Newspaper support.

ART. 9515 AL

Aluminium newspaper wall rack. 
Wooden rods not included.

ART. 9517 AL

Aluminium and wood newspaper wall 
rack. Wooden rods not included.
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GLASSY

The glass with its harmonious and elegant 
shapes gives life to a fully customizable 

collection that can satisfy all 
the needs of space and exposure.



10

ART. 7963 870
ART. 7963 1470

ART. 8930 3070
ART. 8930 3870
ART. 8930 5070
ART. 8930 6470

Cake stand in stainless steel and float 
glass.

Exhibitor for shellfish and raw fish in 
stainless steel and float glass with grid 
for ice.   

ART. 8931 3870
ART. 8931 5070
ART. 8931 6470

ART. 7774 70

Exhibitor for shellfish and raw fish in 
stainless steel and float glass with grid 
for ice. 

Detachable centrepiece in float glass 
with stainless steel handle. 
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ART. 7771 1670
ART. 7771 2370
ART. 7771 3070
ART. 7771 3870

Detachable fruit stand in stainless steel 
and float glass. 

ART. 7771 6470

 Detachable centrepiece in stainless steel 
and float glass.



10

ART. 7771 1670
ART. 7771 2370
ART. 7771 3070
ART. 7771 3870

ART. 7773 70

Three floor detachable fruit stand in 
stainless steel and float glass.

ART. 7777 70

Five floor detachable fruit stand in 
stainless steel and float glass. 

ART. 7776 70

Four floor detachable fruit stand in 
stainless steel and float glass.

ART. 7772 70

Two floor detachable fruit stand in 
stainless steel and float glass.
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 A complete collection of catering tables, 
action stations for hot and cold maintenance, 
multifunctional trolleys and Live Cooking 
Stations, fully customizable thanks to the wide 
range of available materials, finishes, colors, 
technology and design.R I E N C E
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TABLE
EN_ The interchangeable modules allow endless 

combinations with avant-garde technological 
applications and indispensable and intuitive 
options.

LIVE COOKING STATION
EN_ Dynamic and functional, they represent a 

qualified product which guarantees all the 
features of professional kitchens.

TROLLEY
EN_ Practical and lightweight, can be equipped to 

meet all needs of use and functionality.

COUNTERS
EN_ A multifunctional product that in addition to 

maintaining heat and cold, can become, with 
just a few gestures, a modern and elegant 
furnishing accessory.

Ask for our 
‘’Experience’’ catalogue.

A dynamic and functional collection that completes the buffet 
system and trolley lines with continuity of materials, finishes, 
technology and design. A wide range of possible choices that 
allows our design team to guarantee customized solutions in 
terms of space and design. All the needs of our customers can 
be met.

TECHNOLOGY.
CUSTOMIZATION.
DESIGN.

1



LUX
EN_ Collection of independent and autonomous 

modular system that combine the latest 
generation appliances and functionality with 
their elegant and essential style.

CROSS FRAME OPEN
EN_Modern, elegant and functional trolleys 

collection. Their semplicity makes them the 
ideal pr oduct to adapt to any environment and 
satisfy any need.

WOOD
EN_A reinterpretation of wood in a contemporary 

and functional way, warm and passionate.
A fine manufacture that makes both trolleys 
and dining room furniture an ideal furnishing 
complement as they are made with passion and 
competence.

PASTRY
EN_A collection entirely dedicated to the world of 

pastry and desserts.

Ask for our ‘’Moving’’ catalogue.

MODULARITY. 
ADAPTABILITY. 
FUNCTIONALITY.

All Deagostini Inox trolleys collections are represented by modular 
products, easy to transport and maintain, made with progressive, 
resistant, durable and strong materials. The wide range of colour 
finishes allow an easily set of our product in any environment. While 
the several optionals available allow the transformation of a trolley 
into a real mobile kitchen.

1



T A B L E  O F 
C O N T E N T S
+LUX SHINY STEEL TRUE STEEL



MYWOOD BLACK GLASSY



Ask for our Experience catalogue or find it here.
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