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Commercial Crockery: Guide & Checklist



What is your budget?



What products are you looking for? (Plates, bowls, dipping pots etc)



How many of each item do you require?



What is the theme/style of your restaurant?



What colour(s) crockery will complement your restaurant’s theme?



What shape crockery will complement your restaurant’s theme?



What style of crockery will complement your restaurant’s theme?

“After visiting their production
line and seeing how each
individual plate is hand crafted,
dyed and finished; we couldn’t
have walked away without an
order! Thank you, guys, so
much!”
John Klappas, The Olive Tree

“All the team at Surrey
Ceramics have been nothing
but helpful and versatile with
our crockery development.
Chris has helped design and
mould our line of crockery;
exceeding all expectations.”
Ross Matthew Gailer, Oblix



On a scale of 1-10, how durable does your crockery need to be?
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How important is durability when choosing a new tableware change?



Are you looking for crockery that’s innovative, traditional or somewhere in the
middle?



What material do you want your crockery to be?



List below any other specifications you might have:

“The constant compliments
we get from our customers is
overwhelming and amazingly,
we get very few breakages.
Despite being so beautiful,
they are definitely fit for
purpose. I would unreservedly
recommend Surrey
Ceramics!”
David Orme, The Find

At Surrey Ceramics, we produce bespoke crockery for the hospitality industry. With
over 30 different glazes and 200 different shapes, you choose a combination that
complements your restaurant.
Based in one of the last working potteries in the south of England, we don’t use a
production line to create your crockery. Instead, we hand press and glaze your
products; ensuring quality and durability in everything we create.
For more than 60 years we have been creating bespoke crockery for the catering
industry. We produce tableware for large chain restaurants such as Wagamama right
down to small independent cafes such as The Find.

If you’d like to find out more about our products and service, please get in touch by
ringing 01428 604 404 or by emailing us on sales@surreyceramics.com. Make sure to
check out our website too at www.surreyceramics.com!

For bespoke crockery
solutions, designed to
complement your restaurant
and tailored to your budget:
01428 604 404

Alternatively, fill out this sheet and send it back to us on orders@surreyceramics.com
and we can advise on what we can create to match your brief.

The Surrey Ceramics Team

sales@surreyceramics.com
www.surreyceramics.com
School Road
Grayshott, Hindhead
Surrey
GU26 6LR

