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Walco

Steak Knives

Top shelf quality steak knives

Walco has one of the industry’s largest selections of steak knives to meet your specific needs. The finest Pakka Wood

and Delrin Plastic are top of the line and available in standard & jumbo sizes, along with numerous size hardwood and
polypropylene handles that round out the collection.
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Creations Wood

creati@®ns

+ v+ Steak Knife Boxes

Universal presentation boxes

Enhance the presentation of your cutlery with the Creations Steak Knife Boxes. Made of high-quality acacia wood, these
boxes are designed with a clever hinge that allows the lid to remain open at a 90-degree angle, as well as the capability

to fit most steak knives in the Steelite portfolio. Add an extra element of class by customizing the top of the wood boxes
with your logo.

Steak Knife Box

65257235

LM1/2"W6"H21/4"

(Fits 4 steak knives up to 10 1/4")

Steak Knife Box

65257236
L105/8"W6"H21/4"

(Fits 4 steak knives up to 91/4™)

Make it yours

Steelite’s ‘Laser-True’ technology provides you with the ability
to create a customized tabletop experience. Whether you are
branding your company’s logo or utilizing our in-house design
services, Steelite International’s etching capabilities take the
portfolio of already impressive flatware patterns to a whole new
level. Avoid the appearance of fingerprinting with our full and
half satin finishes as well. Make it memorable, make it unique,
make it yours.
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Walco o Premium
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%40+ - Steak Knives
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*Denotes Hardwood handles where hand washing is recommended

Dimensions denote full length of knife. H.H. denotes Hollow Handle. For further details contact your customer service rep.
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*Denotes Hardwood handles where hand washing is recommended ¢ Dimensions denote full length of knife ¢ For further details contact your customer service rep.
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*Denotes Hardwood handles where hand washing is recommended ¢ Dimensions denote full length of knife « For further details contact your customer service rep.
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Adam Simha Culinary

ac(a,m cmda
Steak Knives  + + «

High-quality knives

Designer Adam Simha comes from a background in culinary arts, homeware design, and metalworking. Throughout his
career, he transitioned from early roles in food establishments to becoming a skilled bladesmith. Three years after founding
MKS Design in 1998, Simha quickly shifted his focus to knife-making full time. Through years of experience, he developed
this range of custom-designed steak knives, catering to culinary enthusiasts seeking high-quality cutlery. These knives are
the culinary tools you will always reach for, feel compelled to care for, and never want to put down.
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Adam Simha Culinary G

NEW v+ v Steak Knives

5797WP052
Burlington
Steak Knife 10 1/4"

5797WP053
Kendall
Steak Knife 91/2"

5797WP054
Lowell
Steak Knife 8"

Dimensions denote full length of knife « For further details contact your customer service rep. n



. Jean Dubost
/gd/z wlost
Lagulole Steak Knives v + v v

Assorted Laguiole Steak Knives Handle Options: Stainless Assorted Laguiole Steak Knives - Horn Handle Laguiole Steak Knives showing guilloche design
Steel, Black, Ivory, Horn and Carbon Matte 53965099 Beechwood Presentation Box
(Holds 6 knives - not included)

Precision crafted excellence

Steelite International presents the Laguiole steak knife collection by Jean Dubost. Each Laguiole knife is subjected to a
special firing process, providing ultimate blade flexibility and a long lasting, perfect cut. Available in a mirror-polished
serrated (1.2 mm handle) or sharpened (1.5 or 2.5 mm handle with guilloche design) blade options, Laguiole steak knives
add that “something extra” to your tabletop presentation. Each knife is offered in a fine selection of handle finishes, like
Carbon Matte and Stainless Steel, as well as Black, Ivory, and Horn which utilize the strength of ABS plastic but flaunt the
look your tabletop desires.
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Jean Dubost .
DS 7w Dulort

Coutelier Professionnel 1920 - France
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53905057
Laguiole Steak Knife w/ 1.2 mm Serrated Blade 9"
SS Handle

53925057
Laguiole Steak Knife w/ 1.2 mm Serrated Blade 9"
ABS Black Handle

53935057
Laguiole Steak Knife w/ 1.2 mm Serrated Blade 9"
ABS Ivory Handle

SR .(-.‘"I =
53945057

Laguiole Steak Knife w/ 1.2 mm Serrated Blade 9"
ABS Horn Handle

Trendy & contemporary

Sharpened to perfection, the stainless steel cheese knives
by Jean Dubost are a beautiful accessory to any buffet
presentation. Available in four different shapes,

the knives are great to mix and match and the vintage
finish provides a trendy, contemporary look.

Laguiole Parmesan Cheese Knife 7 1/2"
Vintage Stainless Steel Handle

Laguiole Cheese Cleaver 8 1/2"
Vintage Stainless Steel Handle

For further details contact your customer service rep.

54025034 54025163

Laguiole Cheese Knife 91/8"
Vintage Stainless Steel Handle

P

54025030 54025033
Laguiole Spreader 6"
Vintage Stainless Steel Handle

v+ v+ Laguiole Steak Knives

5390S077

Laguiole Steak Knife w/ 1.5 mm Sharpened Blade 9"
SS Handle

T —
53925077

Laguiole Steak Knife w/ 1.5 mm Sharpened Blade 9"
ABS Black Handle

o -
53935077

Laguiole Steak Knife w/ 1.5 mm Sharpened Blade 9"
ABS lvory Handle

7 — .

———

5394S077
Laguiole Steak Knife w/ 1.5 mm Sharpened Blade 9"
ABS Horn Handle

'“m
—

53905079

Laguiole Steak Knife w/ 2.5 mm Sharpened
Blade 9"

SS Handle (w/ Guilloche)

53925079
Laguiole Steak Knife w/ 2.5 mm Sharpened Blade 9"
ABS Black Handle (w/ Guilloche)

_— il ﬁg i l I
53935079

Laguiole Steak Knife w/ 2.5 mm Sharpened Blade 9"
ABS Ivory Handle (w/ Guilloche)

5394S079
Laguiole Steak Knife w/ 2.5 mm Sharpened Blade 9"
ABS Horn Handle (w/ Guilloche)

s v v+ v Laguiole Vintage Cheese Knives




Robert Welch

Steak Knives + + +

/A Varick

VARICK

5794WP057
Steak Knife 9 7/8" (5" Tapered Serrated Blade)
Pineapple Wood Handle w/Rivets

5791WP077
Steak Knife 91/2" (4 3/4" Tapered Sharpened Blade)
Pom Handle
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5794WP059
Steak Knife 9 7/8" (5" Rounded Serrated Blade)
Pineapple Wood Handle w/ Rivets

—

5790WPO077
Steak Knife 91/2" (4 1/4" Tapered Sharpened Blade)
SS Satin Handle

Manufactured from specially hardened
stainless steel, the blades of these steak
knives are designed to provide the finest
possible cutting edge, time and time again.

Radford Steak Knife
5970SX056 9 3/4"

Signature Steak Knife Serrated
5979SX009 9 3/4" Blade Length: 4 3/4"

More than functional, Varick Steak Knives add something extra to
the table, with a variety of handle designs to complement any style.

T
e

5792WP057
Steak Knife 10" (5" Tapered Serrated Blade)
Pom Handle

—

5792WP056
Steak Knife 91/2" (4 1/2" Tapered Serrated Blade)
Pom Handle



Worthy, Noble & Kent

+ v+ Steak Knives

Intended for everyday dining,

The Worthy, Noble & Kent steak knives
offer impressive sharpness and a
comfortable ergonomic handle.

Made of durable Pakkawood, the
handles are polished to achieve a slight
sheen and are available in three colors:
black, pistache, and olive. These sleek,
carefully designed knives will provide a
smooth & precise cut and will quickly
become a go-to favorite.

Steak Knife Pakkawood Black
53955056 9 3/8"

| ——

Steak Knife Pakkawood Pistache
53955057 9 3/8"

Steak Knife Pakkawood Olive
53955058 9 3/8"

Beautiful and sturdy chopsticks
combine durable with a striking
silver tip in both ivory and black
options.

53605371 ——
Chopstick Set Ivory
w/Silverplated Tip 9 7/8"

53605372
Chopstick Set Black
w/Silverplated Tip 9 7/8"

e o

53605145
Stainless Chopstick Rest
L2"W1/2"H3/4"

For further details contact your customer service rep. 15



Steelite International

..O‘l' I.‘l'
SICCINe  Steak Knives

Cutting-Edge Designs
Sharp and smooth, our collections offer the perfect steak knife for all your cutting needs. Each knife is designed to
complement and enhance the collection it belongs to giving you a complete and perfect set.




Steelite International : : 8
Steak Knives steelite

La Tavola 18/10

b=——— 5500J056 Aida Steak Knife (S.H.) 8 3/4" s 5507J056 Fusion Steak Knife (S.H.) 9"

———  5502J056 Lounge Steak Knife (S.H.) 8 3/4" 5508J056 Norma Steak Knife (S.H.) 8 3/4"

5516J058 Charme Serrated Steak Knife

R ——
==
27 = 5503J056 New Wave Steak Knife (S.H.) 9 3/4" ke———— 5509J056 Tosca Steak Knife (S.H.) 8 3/4"
Solid Handle 91/2"

e 5505J058 Premiere Steak Knife (H.H.) 9 3/4" 5

S . 5506J056* Yuki Steak Knife (S.H.) 81/2"

Robert Welch 18/10

p———— 5971SX056* Malvern Steak Knife 9 5/8" 6023SX056 Contour Noir Steak Knife (Serrated) 9 5/8"

——==""  5976SX056* Honeybourne Steak Knife 91/2" e 6026SX056 Quinton Vintage Steak Knife 9 3/4"

=—=——"""0  6000SX056* lona Steak Knife 9 3/8"

ﬁ
v====""") 5975SX056* Baguette Vintage Steak Knife 9 3/4" e 6023SX085 Contour Noir Steak Knife 9 5/8"
——
———sm®  60295X056 Skye Steak Knife 91/8"
)

p—T  6004SX056* Norton Steak Knife 9 3/4" 6032SX056 Sandstone Steak Knife 91/2"

Worthy, Noble & Kent 18/10

~ A 53005056 Baguette Steak Knife (S.H.) 8 3/4" 5310S057 Tuscany Steak Knife (H.S.H.) 9"

L—
e 53005057 Baguette Steak Knife (H.S.H.) 8 3/4" —— 53115057 Pearl Steak Knife (S.H.) 81/4"
e b, 5301S057 Chatsworth Steak Knife (H.S.H.) 9" " — 53155057 Zen Steak Knife (H.S.H.) 9 1/2" (Standing)
_I===2 53025057 Contour Steak Knife (H.S.H.) 8 3/4" _A=———== 53155059 Zen Steak Knife (H.S.H.) 91/4"
e k=02 53035056 Deluxe Steak Knife (S.H) 81/2" - ———= 53585057 Togo Steak Knife 91/2"

T~ 53065057 Harlan Steak Knife (H.S.H) 9 1/4" (Standing) 53675059 Monarch Steak Knife (H.S.H.) 91/4"

—
T u=———3 53075057 Leopardi Steak Knife (H.S.H) 8 1/2" ~—_  b+———— 53695057 Silhouette Steak Knife (H.S.H.) 91/4"
~—__ _—L——=—5308S057 Tura Steak Knife (H.S.H) 9 3/4" (Standing) —) 53745057 Java Steak Knife (H.S.H.) 91/2"
=== 53095059 Ovation Steak Knife (H.S.H.) 91/2"

Folio 18/10

P 5341Z057 Graphite Steak Knife (S.H.) 9 3/4" _b——1 5740SX056 Hartman Steak Knife 9 3/8"
__I=——0g)  5700SX057 Montecito Steak Knife 9 3/8" | 5741SX056 Ridge Steak Knife (S.H.) 91/2"
e — 5729SX056 Alison Steak Knife 91/4" o e  5742SX056 Carolyn Steak Knife 9 3/8"
e 5731SX056 Bryce Steak Knife 91/4"  me=——_) 57455X056 Siena Steak Knife 91/2"
M=l 5732SXO056 Pirouette Steak Knife 91/4" ———_ 57465X056 Whitfield Steak Knife 9 5/8"

Varick 18/0

E=—=—===  5751SX056 Charleston Steak Knife 9"

*Denotes items that are Non-Stock ¢ H.S.H. denotes Heavy Solid Handle  S.H. denotes Solid Handle « H.H. denotes Hollow Handle. 17
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steelite.com

Steelite International America
Headquarters & Corporate Office
255 West Federal Street
Youngstown, Ohio 44503

toll free: 800-367-3493
telephone: 724-856-4900

fax: 724-856-7925

email: usa@steelite.com

Steelite International America
Warehouse & Distribution Center
154 Keystone Drive

New Castle, Pennsylvania 16105
toll free: 800-367-3493
telephone: 724-856-4900

fax: 724-856-7925

email: usa@steelitecom

Steelite International Canada
26 Riviera Drive, Unit 2
Markham, Ontario L3R 5M1
toll free: 800-465-4284
telephone: 905-752-1074

fax: 905-752-1120

email: canada@steelite.com

LCSTEAK425

Flatware Catalog
2024

Collections 16

Collections
Buffet 2025

Showrooms available by appointment:
Atlanta ¢ Chicago ¢« Hong Kong ¢ London, UK ¢ Los Angeles ¢« Madrid ¢« Miami « New York
Stoke-on-Trent, UK ¢« Toronto, ON ¢« Washington, D.C. * Youngstown, OH
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