
M E I S S E N   X     H O S P I T A L I T Y

S TA AT L I C H E  P O R Z E L L A N - M A N U FA K T U R 

M E I S S E N  G M B H

W H I T E  C O L L A G E



2 32 3



44

W H ITE  CO LL A G E

G A S T R O N O M Y  E D I T I O N

A  D E S I G N  T H AT  C O M B I N E S  A U T H E N T I C I T Y,  

M O D E R N  O P U L E N C E ,  Q U A L I T Y,  A N D  A  C O M M I T M E N T 

 T O  T O P - T I E R  G A S T R O N O M Y

With ‘White Collage’, MEISSEN presents an exclusive edition designed for 

chefs and bringing together a selection of handpicked porcelain pieces from 

over 300 years of craft and artisanal tradition in a new mix of designs. The 

all-white edition draws on four collections with over 50 single pieces and 

accessories: from beakers over bowls and sets all the way to plates, platters, 

and porcelain spoons. Velvety matte bisque porcelain makes its return  

as an absolute novelty.  

201 2

1 972

1 737  -  1 74 1

201 7

1 9 94  -  1 9 96

1 736 

CA .  1 74 5

A LTOZ I E R

M E I SS E N®  COS M O P O LITA N

N E W  C UTO UT 

BI G  C UTO UT

N ° 4 1,  R OYA L  B LOSSO M

SWA N  S E RV I C E

WAV ES



55

À LA  CARTE 

6

2 4

2 9

2 1

1 3

A M U S E  B O U C H E

E N T R E E

M A I N  C O U R S E

D E S S E R T

I N T E R M E D I AT E  C O U R S E



66

M E I S S E N  X  H O S P I T A L I T Y

A M U S E  B O U C H E



77

Sardines, bacalao, pulpo, melon, crisp, tuna, 
pea, turnip, bean, and dim sum

A M U S E  B O U C H E

A  W H ITE  CO LL A G E  O F  300  YE A RS  

O F  V I V I D  P O R C EL A I N  H I STO RY

7



888

A M U S E  B O U C H E

Octopus on fried potato with leek

WAV ES  I N  BI SQU E  W ITH  A N  U N G L A ZE D,  

M AT TE ,  V ELV E T Y  B R U S H E D  R ELI E F

8



99

A M U S E  B O U C H E

9

FI N E  W H ITE  C L AY  FR O M  M E I SS E N  FO R  

D ES I G N S  TH AT  H AV E  B E E N  M A N U FACTU R E D 

H E R E  FO R  M O R E  TH A N  300  YE A RS

Aubergine, langoustine, octopus, goat’s cheese, kroepoek, scallop, 
white strawberries, pak choy, pumpkin, papadam



101 01 0

A M U S E  B O U C H E

Octopus and green asparagus

A N  E XQU I S ITE  D I S H  FR O M  TH E  YE A R  1 737

TH E  N O B LE  SWA N  S E RV I C E  I N  BI SQU E  

I N N OVATI V ELY  CO M BI N E D  W ITH  M E I SS E N®  COS M O P O LITA N  

1 0



111 11 1

Truffle, egg, and potato creme 

BA R O QU E  W ITH  A  M O D E R N  T W I ST

S I D E  D I S H  FR O M  J O H A N N  J OAC H I M  K A E N D LE R’ S 

FA NTASTI C  SWA N  S E RV I C E 

A M U S E  B O U C H E



121 21 2

A M U S E  B O U C H E

Sardine toast with candied olives 

I M M AC U L ATE  A LL-W H ITE ,  S LE E K ,  O R  TE XTU R E D. 

M ASTE R FU LLY  S E ASO N E D  A N D  P R ES E NTE D.

1 2



131 3

M E I S S E N  X  H O S P I T A L I T Y

E N T R E E



141 4

Vegetable textures and pickled vegetables 
with bouillon 

E N T R E E

A  M O D E R N  TA K E  

O N  BA R O QU E  D ES I G N S

1 4



151 51 5

E N T R E E

Scallop ceviche 

FR O M  O U R  R I C H  A R C H I V E

1 5



161 6

Lobster and green tomatoes

E N T R E E

TH E  FI N EST  C RA F T  FO R  TH E  FI N EST  D I S H ES

1 6



171 71 7

E N T R E E

Edamame, coconut and cress

UT TE R  B E AUT Y  FO R  UT TE R 

I N D U LG E N C E

1 7



181 8

Tomato, mozzarella, and f ield caviar 

E N T R E E

BI SQU E  O N  BA R O QU E  O P U LE N C E  

D I S H  A N D  P L ATE  W ITH  BI SQU E  R I M  FR O M  TH E  SWA N  S E RV I C E 

 –  TH E  M OST  EL A BO RATE  R OYA L  S E RV I C E  O F  TH E  BA R O QU E  E RA , 

W ITH  OV E R  2 . 200  P I EC ES.  

1 8



191 9

Caviar, classic as it should be

E N T R E E

E V E RY  S I N G LE  CO M P O N E NT  A N  

E XQU I S ITE  I N G R E D I E NT

TH E  E NTI R E  C H A I N  O F  P R O D U CTIO N  

I N  A  S I N G LE  H A N D  S I N C E  1 7 10.

1 9



202 0

Devilled egg with potato creme and truffle

E N T R E E

P U R I ST  ELEGA N C E  M E E TS  BA R O QU E  D ES I G N

TH ES E  EG G  C U PS  A D O R N E D  TH E  D I N I N G  TA B LE  O F 

CO U NT  H E I N R I C H  VO N  B R Ü H L  AS  E A R LY  AS  1 74 2 .

2 0



212 1

M E I S S E N  X  H O S P I T A L I T Y

I N T E R M E D I AT E 
C O U R S E



222 22 2

I N T E R M E D I A T E  C O U R S E

Flambéd mackerel with artichoke 

TH E  M A N U FACTO RY ’ S  I N E X H AU STI B LE 

M O U LD  A R C H I V E  CO NTA I N S  OV E R  700, 000 

TR E AS U R ES  FO R  OV E R  1 2 , 000  D I S H ES

2 2



232 3

Fried rice, peppers, and pancetta

W H ITE  ELEGA N C E  FO R  COS M O P O LITA N S, 

B O UTI QU E  H OTELS,  A N D  R ESTAU RA NTS  

O F  TH E  W O R LD

2 3

I N T E R M E D I A T E  C O U R S E



242 4

M E I S S E N  X  H O S P I T A L I T Y

M A I N  C O U R S E



252 52 5

M A I N  C O U R S E

Boeuf,  
an interpretation of Szeged goulash  

with sauerkraut

2 5

TH E  M E I SS E N®  COS M O P O LITA N  D I N N E R WA R E  W ITH  TH E 

FA M O U S  SW O R DS  AS  A N  ELEGA NT  TE XTU R E  I N  TH E  M I D D LE 

O F  E AC H  P L ATE  O FFE RS  A  M O D E R N  I NTE R P R E TATIO N  O F  TH E 

O LD EST  R EG I STE R E D  TRA D E M A R K  W O R LD W I D E



262 62 6

Veal tartar with truffles, parmesan, 
and crispy farmhouse bread

P L AYI N G

W ITH  M O D E R N  P R O P O RTIO N S

A  TE XTU RA LLY  U N I QU E  G L A ZE ,  

A  S LE E K  D ES I G N,  A N D  TH E  C R OSS E D  SW O R DS  

AS  A N  ELEGA NT  FI N I S H.

2 6

M A I N  C O U R S E



272 7

Duck à la provençale: confit, breast, and rillette

FO R  G R E AT  D I N I N G  P LE AS U R E :  

TH E  A M P LE  M E I SS E N®  COS M O P O LITA N 

G O U R M E T  P L ATE

2 7

M A I N  C O U R S E



282 82 8

W H I T E  C O L L A G E

Caviar, almost classic

TH E  SO P H I STI CATIO N  

O F  TH E  W O R LD’ S  M OST  COV E TE D  P O R C EL A I N

2 8



292 9

M E I S S E N  X  H O S P I T A L I T Y

D E S S E R T



303 03 0

D E S S E R T

Raspberries, blueberries, marshmallows 
and curd cheese 

A  CO U RTLY  E N D I N G :  D ELI CATELY  

S H I M M E R I N G  P O R C EL A I N  R O U N D E D  O UT  W ITH 

M AT TE ,  FI N ELY  C UT  R OYA L  B LOSSO M S

3 0



313 1

All items shown are dishwasher safe. 

Care instructions for bisque porcelain: 
potential cutlery marks can be removed with the rougher side of a sponge 
and a porcelain cleaning agent or scouring powder, other marks can be  
removed by soaking the piece in soapy water and cleaning it with the rough 

side of a sponge – bisque porcelain is scratch-resistant.



W W W. M E I SS E N. CO M


