


08 Bread Knife 20 cm08 Bread Knife 20 cm08 Bread Knife 20 cm08 Bread Knife 20 cm08 Bread Knife 20 cm
2017
09 Chef Knife 15 cm09 Chef Knife 15 cm09 Chef Knife 15 cm09 Chef Knife 15 cm09 Chef Knife 15 cm
2018
10 Cheese Knife10 Cheese Knife10 Cheese Knife10 Cheese Knife10 Cheese Knife
2019
11 Cheese Fork11 Cheese Fork11 Cheese Fork11 Cheese Fork11 Cheese Fork
2020
12 Paring Knife 9 cm12 Paring Knife 9 cm12 Paring Knife 9 cm12 Paring Knife 9 cm12 Paring Knife 9 cm
2021
13 Copper 17 cm13 Copper 17 cm13 Copper 17 cm13 Copper 17 cm13 Copper 17 cm
2022
14 Cleaver 17 cm14 Cleaver 17 cm14 Cleaver 17 cm14 Cleaver 17 cm14 Cleaver 17 cm
2023
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01 Ham Sl icer01 Ham Sl icer01 Ham Sl icer01 Ham Sl icer01 Ham Sl icer
2010
02 Chef Knife 35 cm02 Chef Knife 35 cm02 Chef Knife 35 cm02 Chef Knife 35 cm02 Chef Knife 35 cm
2011
03 Carving Knife 20 cm03 Carving Knife 20 cm03 Carving Knife 20 cm03 Carving Knife 20 cm03 Carving Knife 20 cm
2012
04 Chef Knife 30 cm04 Chef Knife 30 cm04 Chef Knife 30 cm04 Chef Knife 30 cm04 Chef Knife 30 cm
2013
05 Chef Knife 25 cm05 Chef Knife 25 cm05 Chef Knife 25 cm05 Chef Knife 25 cm05 Chef Knife 25 cm
2014
06 Chef Knife 20 cm06 Chef Knife 20 cm06 Chef Knife 20 cm06 Chef Knife 20 cm06 Chef Knife 20 cm
2015
07 Cooking Knife 20 cm07 Cooking Knife 20 cm07 Cooking Knife 20 cm07 Cooking Knife 20 cm07 Cooking Knife 20 cm
2016
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1501FD - CHOPPER
1503FD 8” - COOK’S KNIFE
1504FD 9.5” - HAM SLICER
1508FD 6” - COOK’S KNIFE
15091FD 6” - BONING KNIFE
1509FD 5” - UTILITY KNIFE
1510FD 3.5” - PARING KNIFE
1516FD 8” - BREAD KNIFE
16171FD 8” - MEAT KNIFE
1518FD 10” - COOK’S KNIFE
1519FD 8” - UTILITY KNIFE
1520FD 7.5” - CARVING KNIFE
1527FD 4.5” - STEAK KNIFE
15212FD 6” - CHEESE KNIFE
15214FD 3.5 - CHEESE FORK
1522FD 12” - COOK’S KNIFE
1524FD 14” - COOK’S KNIFE
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In the world of luxury dining the name VENUS has an identity of its own. This name has

taken the art of luxury dining to stunning heights where only the best and the

high class emerge. Where grandeur matters and where the word  compromise just

doesn’t exist. Welcome to the world of Venus, the premier manufacturers of stainless Steel

cutlery, tableware, hotel ware, kitchenware, bath accessories & l i festyle products. The

products are crafted from a mix of indigenous & imported machinery with strict

quality control through in-house processes l ike forming, work hardening, pressing,

forging, edging, setting and polishing. It is this stringent quality control that

has  earned  Venus  its  reputation.
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Manufacture of a cutlery requires severl importent

step to follow. Beginning with intiate steps of

blanking and roll ing of the raw materials up

to  final  buffing  and  sand  polishing.

139
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154
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VENUS PREMIUM

CUTLERY

156 Black TItanium

Every phase is a technically demanding process

with maximal focus on detail. At the end  of

every effort each piece must fit the highest

quaility  criteria  of  VENUS  products.
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Manufacture of a cutlery requires several important

steps to follow. Beginning with initial steps of

blanking and roll ing of the raw materials up

to  final  buffing  and  sand  polishing.

CUTLERY

21
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136
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Venus makes every effort in perfecting each

and every product that is crafted, striving to make

them  unique.

138

Enjoy the leisure of elegance, new patterns

with a combination of classic and contemporary

design.

131

127 132

VENUS PROFILE
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CUTLERYCUTLERY
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A classic gently curvy border reflects timeless

elegance.Venus cutlery is versatile in design and

complements any f ine dining dinnerware.

121

112113

114

126

CUTLERY

Multipal designs to chooise from as per your

decor  and amb ience .
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117 115
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CUTLERY
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108

105 119 147

Every phase is a technically demanding process

with maximal focus on detail. At the end of

every effort each piece must fit the highest

quaility  criteria  of  VENUS  products.

Gold Plated
GP-200

129

145

156 Gold Plated

CUTLERYCUTLERY

Venus Cutlery is unique and is therefor admired by

everyone. Venus offers a promise of elegance

and Supreme quality.
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Venus makes every effort in perfecting each and

every product that is crafted, striving to make

them  unique.

102

107 135-Banquet135-Banquet135-Banquet135-Banquet135-Banquet
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125

CUTLERY

Rod

T & D

Manufacture of cutlery requires several important

steps to follow. Beginning with intial steps of

blanking and roll ing of the raw materials up

to  final  buffing  and  sand  polishing.

Zig ZagSquare Hammered

ARC

HANDMADE CUTLERY

109



1

Variety of cutlery that re-define  beauty and add

colour to your breakfast/lunch/dinner table.

Venus Classic

Diamond

Sheet Hammered

KnotImperial

CUTLERY

8350

Multiple designs to chooise from as per your

decor and ambience.

ER-125

ER-105

ER-108

ER-152

CUTLERYECONOMY
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1

Every phase is a technically demanding process

with maximal focus on detail. At the end  of

every effort each piece must fit the highest

quaility  criteria  of  VENUS  products.

ER-120

ER-146

ER-115 ER-107

ER-139

CUTLERY CUTLERY

Kids Cutlery
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