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For over 40 years, BeefEater has been a trusted name in outdoor cooking, distinguished by a commitment to 
innovative design and uncompromising quality control. BeefEater offer a comprehensive range of premium 
free-standing and built-in barbecues, complemented by purpose built modules and accessories, all developed 
to meet diverse customer requirements. Guided by a highly skilled team of designers and engineers, BeefEater 
designs and delivers solutions to achieve exceptional outdoor cooking spaces.
 
BeefEater Europe is proud to distribute this iconic Australian brand, owned by Electrolux based in Sydney. 
Manufactured from high grade, durable materials, BeefEater products are engineered to endure the most 
challenging weather conditions while consistently providing an outstanding outdoor cooking experience.

www.beefeaterbbqeurope.co.uk
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BUILT FOR OUTDOOR ENTERTAINING...



PRECISE
& POWERFUL

Experience unstoppable grilling with 
powerful BBQ performance that 

delivers precise heat, even cooking 
& mouthwatering results on every 

occasion.

CLEVER
 ENGINEERING

Protective porcelain coating on cook 
tops, advanced grease management 

systems & quartz crystal ignition 
for easy, reliable starting. Elevating 
performance & to ensure a superior 

grilling experience.

STAND OUT DESIGNS & 
FEATURES

An extensive selection of stylish & 
versatile designs, engineered with 
innovative features that improve 

convenience and guarantee outstanding 
performance with every BBQ.

BUILT FOR LONG TERM 
PERFORMANCE

Manufactured from high quality materials, 
ensuring durability & long lasting 

operation. Designed to withstand harsh 
weather conditions, providing dependable 

outdoor cooking in every season year 
after year.
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1200 SERIES
Built-In and Free-Standing Side Burner Trolley 3, 4 & 5 Burner

*Full barbecue specifications from page 82. 0504

•	Stylish finishes in stainless steel or black enamel
•	Extra-large cast iron hot plate and grills for versatile, high capacity cooking

•	Trolley models include powerful side burner for woks and side dishes
•	Roll away hood saves space and sits flush against walls

•	Easy clean oil catchment system
•	Durable, long lasting construction

•	Perfect for searing, simmering, and more
•	 Ideal for entertaining large groups

•	Sleek design with practical features for modern outdoor living



•	 1200 series are available in a sleek stainless steel or 
black enamel finish.

•	 Integrated shelf 4kW cast iron side burner.

•	 Both stainless steel and black enamel 3, 4 and 5   
burner models available as built-in or with a side 
burner trolley. 

•	 LPG gas set up as standard with a hose and regulator 
included. Built-in models also have kits available for 
the option of an NG connection.

•	 Multifunction cooking / warming rack (x2) and large 
glass viewing window.

•	 Built-in temperature gauge.

•	 Stylish BeefEater badge on the glass.

•	 Enamelled steel roll back hood.

•	 304 grade stainless steel.

•	 Quartz start ignition on all burners.

•	 4 heavy duty lockable swivel castors for easy mobility.

•	 Porcelain enamelled coated cast iron hotplate and 
grills. This is one of the toughest coatings available 
and the rust resistant cooktop is built to last.

•	 Fully seam welded vitreous enamel fire box.

•	 Side burner with a cast iron trivet and brass burner 
cap that disperses the flame.

•	 Large side shelves for preparation and space.

•	 Plenty of storage space within the trolley to keep all 
grilling essentials and gas bottle.

0706
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More information on the 1200 series can be 

found on our website. Scan the QR code or 

visit www.beefeaterbbqeurope.co.uk

Built-In Cover

94493 / 4 / 5

Full Trolley Cover

94463 / 4 / 5

Smoker Box

BTC006

*All covers, cookware, spares & accessories 
listed from page 72.
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Ingredients 

•	 225g pack of halloumi, cut into 24 cubes

•	 2 tbsp clear honey

•	 ½ tsp crushed chillies

•	 ½ lemon, zested, plus 1 tsp juice

•	 300g cherry tomatoes

•	 Fresh mint & thyme, finely chopped

•	 2 tbsp olive oil 

•	 Black pepper

•	 Metal or wood (soaked) skewers

Pita Bread

•	 Approx 230ml lukewarm water

•	 500g plain flour

•	 1 tsp dry yeast

•	 1 tsp salt

•	 1 tsp sugar

W i t h  h o m e m a d e  B B Q  p i t a  b r e a d s

M a k e s  8  s k e w e r s  a n d  p i t a ’ s

10

Method

1.	 Preheat your BeefEater® BBQ to a medium-high heat  then add the honey, crushed chillies, lemon zest 
and juice into a saucepan and place on your BBQ. Heat and stir constantly for about 20 secs or until 
runny then set aside. 

2.	 Set your BBQ to a low-medium heat and then alternately thread the halloumi cubes and tomatoes onto 
8 metal skewers or if wooden soak in water for 10 mins prior. 

3.	 Add ¼ of the mint leaves to a bowl with 1 tbsp of the hot honey, olive oil and some black pepper and 
brush the marinade over the skewers. 

4.	 Place your skewers and pita’s on the plate cook tops and cook for 5-6 mins, turning regularly until slightly 
charred.

5.	 Remove the halloumi and tomatoes from the skewers into the pita’s and drizzle over the remaining hot 
honey and scatter with the remaining mint, top with your favourite pita fillings and enjoy!

1.	 Sieve flour into a bowl, add yeast, sugar and salt then 
gradually mix in water until dough is elastic. Cover and 
leave in a warm place to prove for 20 minutes.

2.	 Divide into 8 balls, roll flat to about 1 cm thick and rest 
aside ready to cook on the BBQ with the skewers.
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1600 SERIES
Built-In and Free-Standing Side Burner Trolley 3, 4 & 5 Burner

*Full barbecue specifications from page 82. 1312

•	Renowned durability with excellent heat retention
•	Light or dark stainless steel finishes for a premium look

•	Versatile cooking for different grilling styles
•	 Includes warming rack for indirect cooking or keeping food hot

•	Even heat distribution for consistent results
•	Premium build for long lasting outdoor performance

•	Spacious cook top for cooking multiple dishes at once
•	Expertly designed to elevate the outdoor cooking experience
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•	 Available in a sleek light stainless steel or dark stainless 
steel finish.

•	 Integrated shelf 4kW cast iron side burner.

•	 Both finishes in either 3, 4 and 5 burner versions   
available as built-in or with a side burner trolley. 

•	 LPG gas set up as standard with a hose and regulator 
included. Built-in models also have kits available for 
the option of an NG connection.

•	 Multifunction cooking / warming rack.

•	 Built-in temperature gauge.

•	 Stylish BeefEater badge on the front of the hood.

•	 Smooth and sleek double layer roll-back hood design 
which has excellent durability.

•	 Quartz start ignition on all burners.

•	 4 heavy duty lockable swivel castors for easy mobility.

•	 Porcelain enamelled coated cast iron hotplate and 
grills. This is one of the toughest coatings available.

•	 Fully seam welded vitreous enamel fire box.

•	 Large linear viewing window, keep all juices and 
flavours locked in without the need for opening the 
hood to check.

•	 Side burner with a cast iron trivet and brass burner 
cap that disperses the flame. When the side burner is 
not in use the lid can be folded down for use as extra 
worktop space.

•	 Plenty of storage space within the trolley to keep all 
grilling essentials and gas bottle.

14



*All covers, cookware, spares & accessories 
listed from page 72.

More information on the 1600 series can be 

found on our website. Scan the QR code or 

visit www.beefeaterbbqeurope.co.uk

17

Built-In Cover

BACB153 / 4 / 5

Full Trolley Cover

BACM153 / 4 / 5

Professional Tongs

BTC003

16
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Ingredients 

•	 4 free range chicken breasts

•	 Olive oil

•	 4 soft mixed seed rolls, halved

•	 1 gem lettuce, leaves separated

•	 1 spring onion, finely sliced, to serve

•	 Sweet potato wedges, to serve

•	 2 tsp ready-made Korean ssamjang 
sauce, to serve

Chicken marinade

•	 2 tbsp dark soy sauce

•	 ½ tbsp toasted sesame oil

•	 1 spring onion, finely chopped

•	 1 garlic clove, crushed

•	 1 tbsp honey

•	 1 tbsp dark brown sugar

S e r v e s  4

18

Method

1.	 In a large bowl, mix together the marinade ingredients. Flatten out the chicken breasts and then add to 
the marinade, turning to coat. Cover and chill for 2 hours. Turn the meat after one hour and return to 
the fridge.

2.	 Preheat your BeefEater® BBQ to a medium-high heat and brush the cook tops with oil. Cook the chicken 
for 12-15 minutes, turning once, until cooked through with no pink showing.

3.	 Meanwhile, place the cut the rolls, cut side down, on the BBQ and lightly toast. Fill with the lettuce leaves 
and the cooked chicken, then top each with 1/2 a tsp of the ssamjang sauce and a scattering of the 
spring onion. Serve with freshly cooked sweet potato wedges, or side dish of your choice.
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1700 SERIES
Built-In and Free-Standing Side Burner Trolley 3, 4 & 5 Burner

*Full barbecue specifications from page 82. 2120

•	Modern design with everyday functionality
•	Unique graphite grey panel doubles as shelf and conceals controls

•	Durable, rust resistant porcelain enamelled cast iron cook tops
•	Reversible hotplate for 50/50 plate and grill cooking

•	 Individual quartz ignition for reliable lighting
•	Powerful 4kW cast iron burners with precise heat control
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•	 1700 has a graphite steel handle and front panel. 
Which folds down to reveal the control dials and can 
be used as a small shelf.

•	 Integrated shelf 4kW cast iron side burner.

•	 All 3, 4 and 5 burner models available as built-in or 
with a side burner trolley. 

•	 LPG gas set up as standard with a hose and regulator 
included. Built-in models also have kits available for 
the option of an NG connection.

•	 Multifunction cooking / warming rack.

•	 Built-in temperature gauge.

•	 Stylish BeefEater badge on the front panel.

•	 Smooth and sleek double layer roll-back hood design 
which has excellent durability.

•	 Quartz start ignition on all burners.

•	 4 heavy duty lockable swivel castors for easy mobility.

•	 Porcelain enamelled coated cast iron hotplate and 
grills. This is one of the toughest coatings available 
and the rust resistant cooktop is built to last.

•	 Fully seam welded vitreous enamel fire box.

•	 Side burner with a cast iron trivet and brass burner 
cap that disperses the flame. When the side burner is 
not in use the lid can be folded down for use as extra 
worktop space.

•	 Plenty of storage space within the trolley to keep all 
grilling essentials and gas bottle.



*All covers, cookware, spares & accessories 
listed from page 72.

Built-In Cover

BACB153 / 4 / 5

24 25

More information on the 1700 series can be 

found on our website. Scan the QR code or 

visit www.beefeaterbbqeurope.co.uk

Plate 320mm

EW01908-5

Basting Brush

BTC008
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Ingredients 

•	 12 white marshmallows

•	 4 tbsp raspberry conserve or raspberry sauce

•	 12 malted milk biscuits (or biscuit of your choice)

•	 80g dark chocolate, snapped into 12 pieces

•	 9 raspberries, halved

•	 6 bamboo or metal skewers

Ice Cream

•	 600ml pot double cream 

•	 ½ a 397g can sweetened condensed 
milk

•	 1 tsp vanilla extract

W i t h  h o m e m a d e  i c e  c r e a m

S e r v e s  4

26

Method

1.	 For the ice cream - Place the condensed milk, cream, and vanilla in a large mixing bowl. Whisk with 
an    electric mixer until the mixture is thick and holds its shape, similar to clotted cream. Transfer to a           
freezer-safe container or loaf tin, cover tightly with cling film, and freeze until firm.

2.	 For the s'mores - Thread 2 marshmallows onto one end of each skewer, allowing lots of space on the other 
side.

3.	 Preheat your BeefEater® BBQ to a low-medium heat. Carefully hold the skewers over the grill for 1 min,   
turning until evenly toasted and oozy.

4.	 Spread 1 tsp raspberry conserve or sauce on the base of each biscuit. Lay 2 pieces of chocolate onto 6 
of the biscuits, on top of the conserve or sauce, then use a fork to slide the marshmallows off the skewers, 
being careful not to touch them, and place on top of the chocolate. Top with 3 raspberry halves and another 
biscuit, sauce-side down. Stand for 1 min to let the chocolate melt a little and the marshmallow cool down 
slightly before eating.



3000E SERIES
Built-In 3, 4 & 5 Burner

*Full barbecue specifications from page 82. 29
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28

•	Timeless, versatile built-in BBQ for outdoor cooking
•	Crafted from durable black enamelled steel

•	Stainless steel vaporisers & heat reflectors for precision cooking
•	Even heat distribution with powerful flame control

•	 Infuses maximum flavour with enhanced flame power
•	Classic, functional design to suit any environment

•	Perfect for both everyday meals and large gatherings
•	Sleek yet robust, reliable, and essential for outdoor kitchens



31

•	 Vitreous enamel black finish.

•	 All 3, 4 and 5 burner models available as built-in only. 

•	 LPG gas set up as standard with a hose and regulator 
included. Kits available for the option of an NG 
connection.

•	 Multifunction cooking / warming rack.

•	 Built-in temperature gauge.

•	 Stylish BeefEater badge on the hood and fascia.

•	 Smooth and sleek double layer roll-back hood design 
which has excellent durability.

•	 Quartz start ignition on all burners.

•	 Porcelain enamelled coated cast iron hotplate and 
grills. This is one of the toughest coatings available 
and the rust resistant cooktop is built to last.

•	 Fully seam welded vitreous enamel fire box.

•	 Front ventilation that ensures the BBQ operates 
efficiently and maintains optimal airflow, which can 
improve the overall cooking experience and help 
achieve better grilling results.

•	 Large linear viewing window enabling the food to hold 
and not loose all juices and flavours by opening the 
hood.

•	 Vaporizer grid and reflector system with anti-flare 
technology reduces flare ups and heat loss for faster 
cooking and superior fuel economy.

30



*All covers, cookware, spares & accessories 
listed from page 72.

Built-In Cover

94493 / 4 / 5

33

More information on the 3000 series can be 

found on our website. Scan the QR code or 

visit www.beefeaterbbqeurope.co.uk

'V' Grill 320mm

93823

Fish Turner

BTC005

32



Ingredients 

•	 3 aubergines, halved lengthways and 
flesh scored

•	 35g salted peanuts / cashews, roughly 
chopped

•	 2 small spring onions, sliced

•	 1 small red chilli, de seeded and thinly 
sliced

•	 10g fresh coriander, roughly chopped

•	 1 tsp vegetable oil

For the glaze 

•	 100ml rice wine

•	 2 tbsp miso paste

•	 2 tbsp maple syrup

•	 1 tsp ground turmeric

•	 2 garlic cloves, crushed

•	 1 tsp very finely chopped 
lemon grass (about ⅛ of 
a stem)

W i t h  a  f r e s h  a n d  c r u n c h y  q u i n o a  s a l a d

S e r v e s  4

34

Method

1.	 Preheat your BeefEater® BBQ to a high heat. Whisk the glaze ingredients together. Brush the skins of the 
aubergines with oil and brush half the glaze onto the cut sides, making sure it gets into the score lines. 
Leave to marinate for 15 mins.

2.	 For the salad combine the cucumber, tomato, avocado, onion and quinoa in a bowl. Then add the lemon 
juice, olive oil, salt, pepper and toss well. Chill for 30 minutes, then adjust seasoning before serving.

3.	 Place the aubergines skin-side down, and barbecue for 10 mins until the flesh is tender, then baste the 
scored side with more glaze. Carefully turn the aubergines over and cook for 4-5 mins until browned and 
lightly charred.

4.	 Brush the cooked aubergines with the remaining glaze, then top with the nuts, spring onions, chilli and 
coriander. Serve with your quinoa salad.

For the Salad 

•	 Cucumber, diced

•	 Cherry tomatoes, sliced

•	 2 avocados, diced

•	 ½ red onion, diced

•	 2 cups cooked quinoa

•	 Juice of 1 lemon

•	 2 tbsp olive oil

•	 Salt and pepper to taste

35



7000 SERIES
Built-In and Free-Standing Side Burner Trolley 4 & 5 Burner

*Full barbecue specifications from page 82. 37
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36

•	BeefEater's flagship BBQ available in Classic or Premium models
•	Premium includes 3.1kW rear burner for rotisserie cooking

•	Durable laser etched details
•	Cast iron grill and plates for superior heat retention

•	Large glass viewing window with integrated temperature gauge
•	Side burner with cast iron trivet and brass cap for even flames
•	Concealed ice box with chopping board for drinks & prep space

•	Accessory rails for organised grilling
•	Premium model features LED lit control dials for day or night use

Classic Model Premium Model
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•	 The classic 5 burner models only are available with a 
side burner trolley.

•	 LPG gas set up as standard with a hose and regulator 
included. Built-in models also have kits available for 
the option of an NG connection.

•	 Large storage space to keep all grilling essentials and 
gas bottle.

•	 Multifunction cooking / warming rack (x2) and large 
glass viewing window.

•	 Built-in temperature gauge.

•	 Cast iron burners with stainless steel vaporisers.

•	 Stylish BeefEater badge on the front of the hood.

•	 304 grade stainless steel.

•	 Quartz start ignition.

•	 4 heavy duty lockable swivel castors for easy mobility.

•	 Porcelain enamelled coated cast iron hotplate and 
grills. This is one of the toughest coatings available 
and the rust resistant cooktop is built to last.

•	 Accessory rail on both sides of the trolley to organise 
all your grilling tools and customise your cooking area.

•	 Side burner with a cast iron trivet and brass burner 
cap that disperses the flame.

•	 Ice box & chopping board with soft closing lid and 
when closed, can be used as extra preparation space.

•	 Built to last over time, the burner box is built out of 
high grade stainless steel. With an exterior seam weld, 
moisture and grease don't get into the joints, preventing 
rusting.

Classic Model and Side Burner Trolley
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•	 The premium 5 burner models only are available with 
a side burner trolley.

•	 LPG gas set up as standard with a hose and regulator 
included. Built-in models also have kits available for 
the option of an NG connection.

•	 Large storage space to keep all grilling essentials and 
gas bottle.

•	 Multifunction cooking / warming rack (x2) and large 
glass viewing window.

•	 Built-in temperature gauge.

•	 Stainless steel burners and vaporisers.

•	 Stylish BeefEater badge on the front of the hood.

•	 Built in 3.1kW rear burner, perfect for use with the 
rotisserie or keeping food warm on the rack.

•	 The burner box is built out of high grade stainless steel. 
With an exterior seam weld, moisture and grease don't 
get into the joints, preventing rusting.

•	 Quartz start ignition.

•	 4 heavy duty lockable swivel castors for easy mobility.

•	 Porcelain enamelled coated cast iron hotplate and 
grills. This is one of the toughest coatings available 
and the rust resistant cooktop is built to last.

•	 Accessory rail on both sides of the trolley to organise 
all your grilling tools and customise your cooking area.

•	 Side burner with a cast iron trivet and brass burner 
cap that disperses the flame.

•	 Ice box & chopping board with soft closing lid and 
when closed, can be used as extra preparation space.

•	 LED lighting on control dials and the hood, enabling 
more visibility on your grill for cooking in the dark.

Premium Model and Side Burner Trolley



*All covers, cookware, spares & accessories 
listed from page 72.

Full Trolley Cover

BACM154 / 5

Built-In Cover

BACB704 / 5

42 43

More information on the 7000 series can be 

found on our website. Scan the QR code or 

visit www.beefeaterbbqeurope.co.uk

Universal Rotisserie

SP-638-BE-UK/EU
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Ingredients 

•	 12 lamb cutlets or chops

•	 ½ tbsp olive oil

•	 50g feta, crumbled

•	 40g pomegranate seeds

For the chimichurri

•	 20g fresh flat leaf parsley, finely chopped

•	 20g fresh coriander, finely chopped

•	 ½ garlic clove, grated

•	 ½ small red onion, finely chopped

•	 1 small red chilli, finely chopped

•	 2 ½ tbsp extra-virgin olive oil

•	 1 ½ tbsp white wine vinegar

S p r i n k l e d  w i t h  p o m e g r a n a t e  a n d  f e t a 

S e r v e s  4

44

Method

1.	 Mix all of the ingredients for the chimichurri together, season well and set aside.

2.	 Preheat your BeefEater® BBQ to a high heat. Drizzle the lamb with the oil and season well. Turn the heat 
down to medium-high and cook the lamb for 1 min on each side, then for another 2 mins each side or 
until cooked through. Allow to rest on a board, loosely covered with foil for 3 mins.

3.	 After the lamb has rested, slice on the diagonal and arrange on a serving board or plate and drizzle over 
the chimichurri. Scatter over the feta and pomegranate seeds to serve and enjoy!



PROLINE SERIES
Built-In 6 Burner

*Full barbecue specifications from page 82.46 47
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•	Sleek, modern linear design
•	Professional grade cooking features

•	Cast iron hotplate over four central burners
•	Dual burner ignition for precise heat control

•	Versatile cooking grill, sear, or roast
•	Advanced oil management for healthier results

•	Easy clean with removable front containers
•	Angled surface for efficient oil drainage

•	Popular choice among architects         
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•	 Durable and high shine stainless steel finish.

•	 Built-in option only.

•	 Intuitive side mounted control dials with laser etched 
details and BeefEater logo for longevity and durability. 

•	 LPG gas set up as standard and kits available for the 
option of an NG connection.

•	 Multifunction cooking / warming rack for the roasting 
hood model.

•	 Built-in temperature gauge.

•	 x6 burners and quartz start ignition.

•	 Manufactured from 304 grade stainless steel.

•	 Porcelain enamelled coated cast iron hotplate and 
grills. This is one of the toughest coatings available 
and the rust resistant cooktop is built to last.

•	 Fully seam welded vitreous enamel fire box.

•	 Optional accessories including a built-in trim kit and 
griller pack which makes the BBQ all grill with no plate.

•	 Sleek linear designed hoods, the Proline® is available 
with a roasting hood or flat lid. The flat lid can be 
removed so the BBQ can act as an open / teppanyaki 
grill.

•	 Powerful quad side burner for four way cooking    
available as a built-in extra.

•	 Flame failure on the roasting hood.

•	 Porcelain plates and grills are easy to move about on 
the BBQ enabling different configurations.



*All covers, cookware, spares & accessories 
listed from page 72.

50 51

Built-In Trim Kit

BACS100A/101A

Griller Pack

BACS102A

Quad Side Plate

ACC178

More information on the Proline® series can 

be found on our website. Scan the QR code 

or visit www.beefeaterbbqeurope.co.uk
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Ingredients 

•	 400g raw king prawns in their shells or peel and keep the tails on

•	 3 garlic cloves crushed

•	 1 red chilli finely chopped

•	 ½ small bunch parsley finely chopped

•	 1 tsp sweet smoked paprika

•	 ½ tsp hot smoked paprika

•	 4 tbsp olive oil

•	 1 jar pickled cherry peppers drained

•	 Lemon wedges, to serve

•	 Metal or wood (soaked) skewers

Grilled Vegetables

•	 1 red pepper, sliced

•	 1 aubergine, sliced

•	 ½ red onion

•	 Asparagus tips

•	 2 tbsp olive oil

•	 Salt and pepper to season

M i x e d  w i t h  a  v a r i e t y  o f  g r i l l e d  v e g e t a b l e s

M a k e s  8  -  1 2  s k e w e r s

52

Method

1.	 Whisk the garlic, chilli, parsley, both types of paprika and olive oil together. Stir through the prawns and 
season well. Cover, put in the fridge and leave to marinate for at least 30 mins before threading on to 
skewers, interspersing them with a few of the peppers, so that each skewer has about 4-5 prawns.

2.	 For the grilled vegetables prepare then season to taste and leave to one side.

3.	 Preheat your BeefEater® BBQ to a high heat. Grill the skewers, for 3-4 mins until pink and opaque. Add 
the vegetables to the BBQ plate, turning them occasionally. Once everything is cooked, serve right away 
with a squeeze of lemon, a generous dollop of saffron aïoli and your favourite sides



BIGG BUGG SERIES
Free-Standing Trolley 2 Burner

*Full barbecue specifications from page 82.54 55
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•	Available in three colours
•	Two independently controlled stainless steel burners
•	Spring assisted hood for smooth, controlled lowering

•	Large enamelled cast iron grill/plate for versatile cooking
•	Durable design with a robust trolley & easy clean vitreous hood

•	Smart wheel balance for effortless mobility
•	Generous storage for BBQ essentials

•	Compatible with BeefEater accessories (covers, tools & pizza stone set)
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•	 BIGG BUGG models available as trolley only.

•	 Fully seam welded sleek vitreous enamel hood with a 
polished BeefEater badge on the handle.

•	 Hood available in three distinctive colours.

•	 LPG gas set up as standard with hose and regulator 
included.

•	 Built-in temperature gauge.

•	 Large storage space to keep all grilling essentials 
along with a condiments holder and a trolley shield.

•	 x2 independent stainless steel burners.

•	 Smart wheel balance mechanism, easy to move about 
yet secure and stable when cooking.

•	 Quartz start ignition.

•	 Front grease tray for easy access.

•	 Porcelain enamelled coated cast iron hotplate and 
grills. This is one of the toughest coatings available 
and the rust resistant cooktop is built to last.

•	 50/50 reversible hotplate.

•	 Plancha plate available as an accessory for complete 
flat cooking, the plancha plate features holes around 
the edge so heat performance is maintained - This is 
something only BeefEater offers!

•	 x2 large removable side shelves for preparation space 
along with convenient metal hooks to hang all your 
BBQ tools for easy access.

•	 BIGG BUGG's ergonomic design is built to last with its 
robust trolley, sturdy handle and easy clean vitreous 
hood. The spring assist hood lowers gently for smooth 
operation.

56



*All covers, cookware, spares & accessories 
listed from page 72.
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More information on the BIGG BUGG series 

can be found on our website. Scan the QR 

code or visit www.beefeaterbbqeurope.co.uk

Full Length Cover

BACB200A

Plancha Plate

BACB300A

Pizza Stone & Cutter

BTP001

58
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Ingredients 

•	 1 pound white fish fillets (halibut / cod)

•	 Salt & pepper

•	 2 tbsp vegetable oil

•	 1 small lime, juiced

•	 1 clove garlic, minced

•	 1 ½ tsp chilli powder

•	 1 tsp ground cumin

•	 ½ tsp paprika

•	 ¼  tsp cayenne

•	 8 white tortillas

Fish marinade

•	 ½ cup sour cream

•	 ⅓ cup mayonnaise

•	 1 small lime, juiced

•	 ½ tsp garlic powder

•	 ½ tsp cumin

•	 ¼ tsp salt

Filling

•	 1 avocado

•	 ½ cucumber, diced

•	 ½ yellow & ½ red pepper, 
diced

•	 Coriander

•	 ½ red onion, diced

•	 Siracha hot sauce

W i t h  a  s i m p l e  s p i c y  t a n g y  m a r i n a d e

S e r v e s  2

60

Method

1.	 Season the fish with a little salt and pepper on both sides.

2.	 In a mixing bowl whisk together the oil, lime juice, garlic, chili powder, cumin, paprika, cayenne. 

3.	 Add fish to a large zip lock bag and pour the marinade over fish. Seal bag and allow fish to marinade for 
20-30 minutes. 

4.	 Preheat grill to medium-high heat. Brush grill grates with oil and grill fish fillets for about 3-4 minutes on 
each side (cook time will vary depending on thickness of fish), flipping only once.  

5.	 Add the corn tortillas to the grill and warm for about 15 seconds on each side.  

6.	 Transfer fish to a plate and allow to rest for a few minutes before gently breaking into pieces. 

7.	 Serve on warm tortillas, topped with cabbage, pico de gallo, sauce and other desired toppings.
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CLUBMAN SERIES
Free-Standing Trolley 4 Burner

*Full barbecue specifications from page 82.62 63

•	Portable design with folding legs for outdoor cooking anywhere
•	Available in stainless steel or black mild steel finish

•	Front grease cup for easy clean up
•	Weatherproof lid for year round protection

•	Large 5mm rust resistant cast iron/ steel cook top for cooking multiple foods at once
•	The Clubman can handle anything you can throw at it, or on it

•	Designed to bring people together over great food
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•	 Clubman is available as a trolley only.

•	 Either in a mild steel finish or stainless steel.

•	 Stainless steel finish cooktops are constructed from 
304 grade solid stainless steel, and offers excellent  
corrosion resistance, maintaining hygienic surfaces 
which also allows for ease of cleaning / maintenance.

•	 Mild steel finish has a porcelain enamelled coated 
cast iron cooktop. This is one of the toughest coatings 
available and the rust resistant cooktop is built to last.

•	 LPG gas set up as standard.

•	 Easy access removable 5mm thick cooktop plate.

•	 Superior oil management system with front grease 
cup.

•	 BeefEater badge on the front of the fascia.

•	 Powerful burners and an innovative titanium coated 
quartz start ignition system.

•	 Durable trolley and the foldable legs and spacious  
cooking surface make it perfect for any gathering.

•	 Equipped with a lid that offers all weather protection.

•	 Handy bottom shelf to hold the gas bottle and all of 
BBQ the essentials.

•	 The generous cooktop surface offers plenty of room 
to prepare multiple dishes at the same time, making 
meal prep more efficient and convenient. It’s ideal for 
cooking different foods simultaneously.



*All covers, cookware, spares & accessories 
listed from page 72.
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Cleaning Brush

BTC001

Weatherproof Lid

476019

Spatula

BTC004

More information on the Clubman series can 

be found on our website. Scan the QR code 

or visit www.beefeaterbbqeurope.co.uk



BUILT-IN COMPONENTS, ALL WEATHER COVERS, COOKWARE,
SPARES & ACCESSORIES
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BOC2090SA

BOC2050SA

76 *Built-in components may differ from image shown due to regional and specification variance.

Built-in double drawer BOC2090SA, single door + gas tank drawer BOC2060SA & single door BOC2040SA.

Our impressive modular outdoor kitchen range of built-in components will help you create an outdoor haven for your 
home. Because it’s those little extras that help make something very special. The built-in components have a sleek, 
slimline and luxurious look to them and are manufactured from 304 grade stainless steel and are very durable. They 
have a push to close and open doors/ drawers with a strong magnetic catch, integrated hinges that are positioned on the 
inside for a discreet look and the doors hold open by themselves so there is no need for propping them open. To add to 
the modernised look and feel, all doors are soft close with wide opening door hinges for easy access and have easy glide 
telescopic drawer rails. These are perfect for adding that extra detail to your outdoor kitchen whilst having functionality.

BOC2080SABOC2070SA

BOC2060SABOC2040SA

Product - H 546mm / W 451mm / D 112mm

Cut-Out - H 495mm / W 400mm / D 117mm

Product - H 546mm / W 829mm / D 522mm

Cut-Out - H 504mm / W 787mm / D 527mm

Product - H 546mm / W 829mm / D 522mm

Cut-Out - H 504mm / W 787mm / D 527mm

Product - H 546mm / W 832mm / D 113mm

Cut-Out - H 495mm / W 782mm / D 118mm

Product - H 638mm / W 421mm / D 522mm

Cut-Out - H 590mm / W 383mm / D 527mm

Product - H 546mm / W 363mm / D 522mm

Cut-Out - H 495mm / W 322mm / D 527mm

71
Built-in double drawer BOC2090SA & single door BOC2040SA.
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More information on the built-in components  

can be found on our website. Scan the QR 

code or visit www.beefeaterbbqeurope.co.uk

SINGLE DOOR SINGLE DOOR + DOUBLE DRAWER SINGLE DOOR + GAS TANK DRAWER

DOUBLE DOOR GAS TANK DRAWER DOUBLE DRAWER



Trolley 3 Bnr Cover - Fits 1200 Series 94463

Trolley 4 Bnr Cover - Fits 1200 Series 94464

Trolley 5 Bnr Cover - Fits 1200 Series 94465

Trolley 3 Bnr Cover - Fits 1500 / 1600 / 1700 Series BACM153

Trolley 4 Bnr Cover - Fits 1500 / 1600 / 1700 / 7000 Series BACM154

Trolley 5 Bnr Cover - Fits 1500 / 1600 / 1700 / 7000 Series BACM155

BIGG BUGG Trolley Cover BACB200A

A high quality BBQ cover is a must, our weatherproof and durable covers are to suit every model of BeefEater BBQ. Made from 
robust, UV-resistant materials, they shield your BBQ from the harshest of weather conditions, including rain, snow, wind and intense 
sunlight. Features a white BeefEater logo on the black breathable fabric which also prevents condensation and mildew build-up. 
With a BeefEater cover, you can keep your BBQ in pristine condition all year round, ready for your next culinary adventure.

Built-In 3 Bnr Cover - Fits 1200 / 3000 Series 94493

Built-In 4 Bnr Cover - Fits 1200 / 3000 Series 94494

Built-In 5 Bnr Cover - Fits 1200 / 3000 Series 94495

Built-In 3 Bnr Cover - Fits 1500 / 1600 / 1700 Series BACB153

Built-In 4 Bnr Cover - Fits 1500 / 1600 / 1700 Series BACB154

Built-In 5 Bnr Cover - Fits 1500 / 1600 / 1700 Series BACB155

Built-In 4 Bnr Cover - Fits 7000 Series BACB704

Built-In 5 Bnr Cover - Fits 7000 Series BACB705

Proline® Flat Lid Cover BACS201A

Proline® Roasting Hood Cover BACS200A

Proline® Side Burner Cover BACS202A

FREE-STANDING

BUILT-IN

*Covers may differ from image shown due to regional and specification variance.72 73Proline® built-in roasting hood cover.

More information on the weatherproof covers 

can be found on our website. Scan the QR 

code or visit www.beefeaterbbqeurope.co.uk



92965

BTP001BTC006BTC008BTC005

BTC004

74 75*Accessories may differ from image shown due to regional and specification variance.

SP-638-BE-(UK/EU)9483592975

BTC001
H 305 x W 170 x D 20 (mm)

BTC002
H 430 x W 43 x D 30 (mm)

BTC003
H 430 x W 40 x D 45 (mm) H 441 x W 99 x D 43 (mm)

H 364 x W 75 x D 90 (mm) H 338 x W 45 x D 20 (mm) H 231 x W 104 x D 14 (mm) Pizza stand Ø 421 x 177 x H41 (mm)

H 50 x W 320 x L 420 (mm) H 75 x W 250 x L 410 (mm) H 60 x W 200 x L 410 (mm) •	 Suitable for 3 / 4 / 5 bnr 

BBQ's in the 1100 / 1200 
/ 1600 / 3000E & 7000 

series only.

A high quality BBQ cover is a must, our weatherproof and durable covers are to suit every model of BeefEater BBQ. Made from 
robust, UV-resistant materials, they shield your BBQ from the harshest of weather conditions, including rain, snow, wind and intense 
sunlight. Features a white BeefEater logo on the black breathable fabric which also prevents condensation and mildew build-up. 
With a BeefEater cover, you can keep your BBQ in pristine condition all year round, ready for your next culinary adventure.

CLEANING BRUSH FORK TONGS SPATULA

FISH TURNER BASTING BRUSH SMOKER BOX PIZZA SET

BAKING DISH ROAST RACK ROTISSERIE SPIT BASKET UNIVERSAL ROTISSERIE KIT

More information on cookware can be found 

on our website. Scan the QR code or visit 

www.beefeaterbbqeurope.co.uk



1600 Vaporiser EW02014-4

1600 Control Knob EW02023-4

1600 Control Knob Bezel EW02022-4

1600 Warming Rack - 3 Bnr EW02007-3

1600 Warming Rack - 4 Bnr EW02007-4

1600 Warming Rack - 5 Bnr EW02007-5

1600 Dark Drip Tray - 3 Bnr EW02024-31

1600 Dark Drip Tray - 4 Bnr EW02024-41

1600 Dark Drip Tray - 5 Bnr EW02024-51

1600 Stainless Drip Tray - 3 Bnr EW02024-3

1600 Stainless Drip Tray - 4 Bnr EW02024-4

1600 Stainless Drip Tray - 5 Bnr EW02024-5

1600 Built-In Bracket Set BA70HS

1600 Rear Heat Shield BA1ORHS

Built-In Cover - 3 Bnr BACB153

Built-In Cover - 4 Bnr BACB154

Built-In Cover - 5 Bnr BACB155

Full Length Trolley Cover - 3 Bnr BACM153

Full Length Trolley Cover - 4 Bnr BACM154

Full Length Trolley Cover - 5 Bnr BACM155

1600 Cast Iron Grill - 320mm EW01909-5

1600 Cast Iron Grill - 400mm EW01909-4

1600 Cast Iron Plate - 320mm EW01908-5

1600 Cast Iron Plate - 400mm EW01908-4

Natural Gas Conversion Kit 95176

UK Hose & Regulator Assembly 96581

1200 Vaporizer EW01910-4

1200 Control Knob EW01917-4

1200 Control Knob Bezel EW01916-4

1200 Warming Rack - 3 Bnr EW01907-3

1200 Warming Rack - 4 Bnr EW01907-4

1200 Warming Rack - 5 Bnr EW01907-5

1200 Drip Tray - 3 Bnr EW01918-3

1200 Drip Tray - 4 Bnr EW01918-4

1200 Drip Tray - 5 Bnr EW01918-5

1200 Built-In Bracket Set BA12HS

1200 Rear Heat Shield BA1ORHS

Built-In Cover - 3 Bnr 94493

Built-In Cover - 4 Bnr 94494

Built-In Cover - 5 Bnr 94495

Full Length Trolley Cover - 3 Bnr 94463

Full Length Trolley Cover - 4 Bnr 94464

Full Length Trolley Cover - 5 Bnr 94465

1200 Cast Iron Grill - 320mm EW01909-5

1200 Cast Iron Grill - 400mm EW01909-4

1200 Cast Iron Plate - 320mm EW01908-5

1200 Cast Iron Plate - 400mm EW01908-4

Natural Gas Conversion Kit 95176

UK Hose & Regulator Assembly 96581
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1200 SERIES 1600 SERIES 7000 SERIES

7000 Vaporizer 4055841862

7000 Classic Main Burner Control Knob Bezel 4055841805

7000 Classic Main Burner Control Knob 4055841813

7000 Premium Main Burner Control Knob Bezel 4055843199

7000 Premium Rear Burner Control Knob Bezel 4055843207

7000 Premium Main Burner Control Knob 4055843215

7000 Premium Rear Burner Control Knob 4055843223

7000 Warming Rack - 4 Bnr 4055841649

7000 Warming Rack - 5 Bnr 4055842571

7000 Drip Tray - 4 Bnr 4055842118

7000 Drip Tray - 5 Bnr 4055842621

7000 Built-In Bracket Set BA55HS

7000 Rear Heat Shield BA1ORHS

Built-In Cover - 4 Bnr BACB704

Built-In Cover - 5 Bnr BACB705

Full Length Trolley Cover - 5 Bnr BACM155

7000 Cast Iron Grill - 4 & 5 Bnr (195mm) 4055841854

7000 Cast Iron Grill - 5 Bnr 4055842613

7000 Cast Iron Plate 4055841847

Natural Gas Conversion Kit 95182

UK Hose & Regulator Assembly 96582

3000 SERIES

3000 Vaporizer 060546

3000 Control Knob 060542

3000 Reflector Plate 060547

3000 Warming Rack - 3 Bnr 0606143

3000 Warming Rack - 4 Bnr 0606144

3000 Warming Rack - 5 Bnr 0606145

3000 Built-In Bracket Set BA45HS

3000 Built-In Trim Kit - 3 Bnr 23133

3000 Built-In Trim Kit - 4 Bnr 23134

3000 Built-In Trim Kit - 5 Bnr 23135

3000 Rear Heat Shield BA1ORHS

Built-In Cover - 3 Bnr 94493

Built-In Cover - 4 Bnr 94494

Built-In Cover - 5 Bnr 94495

3000 Series Cast Iron 'V' Grill - 160mm 93826

3000 Series Cast Iron 'V' Grill - 320mm 93823

3000 Series Cast Iron 'V' Grill - 400mm 93825

3000 Series Cast Iron 'V' Plate - 320mm 93813

3000 Series Cast Iron 'V' Plate - 400mm 93815

3000 Series Cast Iron Plate - 320mm 94323DLX

Natural Gas Conversion Kit 95174

UK Hose & Regulator Assembly 96581

77



* A complete range of spare parts and accessories is available on our website. 
Simply scan the QR code or visit www.beefeaterbbqeurope.co.uk

 
We also stock spares and accessories for discontinued products,

please contact us with your requirements.

PROLINE SERIES

BIGG BUGG Burner RHS B020013BB

BIGG BUGG Burner LHS B020014BB

Full Length BIGG BUGG Trolley Cover BACB200A

BIGG BUGG Trolley Bottom Shelf A10092601

BIGG BUGG Cast Iron Grill C070011

BIGG BUGG Cast Iron Plate C070012

BIGG BUGG Control Knob (2017) A05611602

BIGG BUGG Plancha BACB300A

BIGG BUGG SERIES

CLUBMAN SERIES

Clubman Grease Cup & Holder 476014

Clubman Rain Lid 476019

78

Proline Panel Heat Distributor 0038006719EX

Proline Knob Assembly A01840101EX

Proline Warming Rack - Roaster 0327001263EX

Proline Grease Collector Assembly AO1840401EX

Proline Built-In Trim Kit - Roaster & Flat Lid BACS100A

Proline Built-In Trim Kit - Side Burner BACS101A

Built-In Cover - Flat Lid BACS201A

Built-In Cover - Roaster BACS200A

Built-In Cover - Side Burner BACS202A

Proline Griller Pack BACS102A

Proline Cast Iron Hotplate ACC176EX

Natural Gas Conversion Kit 95184

UK Hose & Regulator Assembly 96582
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BARBECUE SPECIFICATIONS
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8382

BBG1230BBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3072cm sq 320mm 320mm 499mm 687mm 568mm 43kg* 43

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1230BBE 95176 SP-638-BE 94493 BA12HS

Black Enamel Built-In BBQ
1200E Series 3 Burner

BBG1240BBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 499mm 837mm 568mm 51kg* 58

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1240BBE 95176 SP-638-BE 94494 BA12HS

Black Enamel Built-In BBQ
1200E Series 4 Burner

BBG1250BBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 499mm 1007mm 568mm 58kg* 72

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1250BBE 95176 SP-638-BE 94495 BA12HS

Black Enamel Built-In BBQ
1200E Series 5 Burner

BBG1230SBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3072cm sq 320mm 320mm 499mm 687mm 568mm 43kg* 43

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1230SBE 95176 SP-638-BE 94493 BA12HS

Stainless Steel Built-In BBQ
1200S Series 3 Burner

BBG1240SBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 499mm 837mm 568mm 51kg* 58

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1240SBE 95176 SP-638-BE 94494 BA12HS

Stainless Steel Built-In BBQ
1200S Series 4 Burner

BBG1250SBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 499mm 1007mm 568mm 58kg* 72

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1250SBE 95176 SP-638-BE 94495 BA12HS

Stainless Steel Built-In BBQ
1200S Series 5 Burner

BDB1530GB

Cook Area Grill Plate Height Width Depth Weight MJ/hr

 3072cm sq 320mm 320mm 574mm 654mm 584mm 43kg* 43

Cast Iron cook pack NG Kit Cover Built-in Bracket

BDB1530GB 95176 BACB153 BA70HS

Grey Enamel & Stainless Steel Built-In BBQ
1700 Series 3 Burner

BDB1540GB

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 574mm 804mm 584mm 51kg* 58

Cast Iron cook pack NG Kit Cover Built-in Bracket

BDB1540GB 95176 BACB154 BA70HS

Grey Enamel & Stainless Steel Built-In BBQ
1700 Series 4 Burner

BDB1550GB

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 574mm 974mm 584mm 58kg* 72

Cast Iron cook pack NG Kit Cover Built-in Bracket

BDB1550GB 95176 BACB155 BA70HS

Grey Enamel & Stainless Steel Built-In BBQ
1700 Series 5 Burner

1700 Control Panel 1700 Integrated Temperature Gauge 1700 Grill and Vaporizer

*Approximate weight

The product dimensions in this brochure are a guide for reference and we would like to advise that they shouldn’t be used as 
a definitive guide for construction. If you are building one of our products in, we strongly advise that you request the detailed 
built-in specification document or user manual for all recommended measurements and tolerances.
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BBG1630DAE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3072cm sq 320mm 320mm 517mm 654mm 555mm 43kg* 43

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1630DAE 95176 SP-638-BE BACB153 BA70HS

Graphite Stainless Steel Built-In BBQ
1600E Series 3 Burner

BBG1640DAE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 517mm 804mm 555mm 51kg* 58

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1640DAE 95176 SP-638-BE BACB154 BA70HS

Graphite Stainless Steel Built-In BBQ
1600E Series 4 Burner

BBG1650DAE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 517mm 975mm 555mm 58kg* 72

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1650DAE 95176 SP-638-BE BACB155 BA70HS

Graphite Stainless Steel Built-In BBQ
1600E Series 5 Burner

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3072cm sq 320mm 320mm 517mm 654mm 555mm 43kg* 43

BBG1630SAE

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1630SAE 95176 SP-638-BE BACB153 BA70HS

Stainless Steel Built-In BBQ
1600S Series 3 Burner

BBG1640SAE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 517mm 804mm 555mm 51kg* 58

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1640SAE 95176 SP-638-BE BACB154 BA70HS

Stainless Steel Built-In BBQ
1600S Series 4 Burner

BBG1650SAE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 517mm 975mm 555mm 58kg* 72

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG1650SAE 95176 SP-638-BE BACB155 BA70HS

Stainless Steel Built-In BBQ
1600S Series 5 Burner

19932

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3072cm sq 320mm 320mm 525mm 660mm 570mm 55kg* 57

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

19932 95174 SP-638-BE 94493 23133

Black Enamel Built-In BBQ
S3000E Series 3 Burner

19952

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 525mm 973mm 570mm 68kg* 95

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

19952 95174 SP-638-BE 94495 23135

Black Enamel Built-In BBQ
S3000E Series 5 Burner

19942

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 525mm 816mm 570mm 65kg* 76

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

19942 95174 SP-638-BE 94494 23134

Black Enamel Built-In BBQ
S3000E Series 4 Burner

S3000E Plate and Grill S3000E Cooking/ Warming Rack S3000E Integrated Temperature Gauge

*Approximate weight

The product dimensions in this brochure are a guide for reference and we would like to advise that they shouldn’t be used as 
a definitive guide for construction. If you are building one of our products in, we strongly advise that you request the detailed 
built-in specification document or user manual for all recommended measurements and tolerances.
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BBF7655SAE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4480cm sq 270mm x2 380mm 555mm 973mm 628mm 68kg* 105

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBF7655SAE 95182 SP-638-BE BACB705 BA55HS

Stainless Steel Built-In BBQ
7000 Series Premium 5 Burner

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3740cm sq 195mm x2 380mm 555mm 817mm 628mm 65kg* 68

BBG7640SAE

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG7640SAE 95182 SP-638-BE BACB704 BA55HS

Stainless Steel Built-In BBQ
7000 Series Classic 4 Burner

BBG7650SAE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4480cm sq 270mm x2 380mm 555mm 973mm 628mm 68kg* 85

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit

BBG7650SAE 95182 SP-638-BE BACB705 BA55HS

Stainless Steel Built-In BBQ
7000 Series Classic 5 Burner

BBF7645SAE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3740cm sq 195mm x2 380mm 555mm 817mm 628mm 65kg* 85

Cast Iron cook pack NG Kit Rotisserie Cover Built-In Kit
BBF7645SAE 95182 SP-638-BE BACB704 BA55HS

Stainless Steel Built-In BBQ
7000 Series Premium 4 Burner

BSW318SAEUGB

Height Width Depth Weight MJ/hr

42mm 350mm 540mm 18kg* 23

Cast Iron cook pack Griller Pack Cover Built-In Kit

BSW318SAEUGB ACC178 BACS202A BACS101A

Stainless Steel Built-In Side Burner
Proline® Quad Burner

BSH158SAEUGB

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4176cm sq 430mm 430mm 212mm 1053mm 540mm 63.5kg* 71

Cast Iron cook pack Griller Pack Cover Built-In Kit

BSH158SAEUGB BACS102A BACS200A BACS100A

Stainless Steel Built-In BBQ with Anti-Flare Technology
Proline® 6 Burner with Roasting Hood

BSL158SAEUGB

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4176cm sq 430mm 430mm 42mm 1053mm 540mm 54.5kg* 71

Cast Iron cook pack Griller Pack Cover Built-In Kit

BSL158SAEUGB BACS102A BACS201A BACS100A

Stainless Steel Built-In BBQ with Anti-Flare Technology
Proline® 6 Burner with Removable Flat Lid

7000 Premium Control Dial Lighting 7000 Viewing Window 7000 Vaporizer

Proline® Cooking/ Warming Rack Proline® Lasered Badge & Details Proline® Roasting Hood

*Approximate weight

The product dimensions in this brochure are a guide for reference and we would like to advise that they shouldn’t be used as 
a definitive guide for construction. If you are building one of our products in, we strongly advise that you request the detailed 
built-in specification document or user manual for all recommended measurements and tolerances.
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BMG1231SBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3072cm sq 320mm 320mm 1217mm 1377mm 602mm 63kg* 58

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1231SBE 95176 SP-638-BE 94463

Stainless Steel Free-Standing BBQ with Side Burner Trolley
1200S Series 3 Burner

BMG1241SBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 1217mm 1527mm 602mm 77kg* 72

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1241SBE 95176 SP-638-BE 94464

Stainless Steel Free-Standing BBQ with Side Burner Trolley
1200S Series 4 Burner

BMG1251SBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 1217mm 1697mm 602mm 91kg* 86

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1251SBE 95176 SP-638-BE 94465

Stainless Steel Free-Standing BBQ with Side Burner Trolley
1200S Series 5 Burner

BMG1231BBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3072cm sq 320mm 320mm 1217mm 1377mm 602mm 63kg* 58

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1231BBE 95176 SP-638-BE 94463

Black Enamel Free-Standing BBQ with Side Burner Trolley
1200E Series 3 Burner

BMG1241BBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 1217mm 1527mm 602mm 77kg* 72

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1241BBE 95176 SP-638-BE 94464

Black Enamel Free-Standing BBQ with Side Burner Trolley
1200E Series 4 Burner

BMG1251BBEBlack Enamel Free-Standing BBQ with Side Burner Trolley

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 1217mm 1697mm 602mm 91kg* 86

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1251BBE 95176 SP-638-BE 94465

1200E Series 5 Burner

BDM1530GB

Cook Area Grill Plate Height Width Depth Weight MJ/hr

 3072cm sq 320mm 320mm 1152mm 1522mm 639mm 63kg* 58

Cast Iron cook pack NG Kit Cover

BDM1530GB 95176 BACM153

Grey Enamel & Stainless Steel Free-Standing BBQ with Side Burner Trolley
1700 Series 3 Burner

BDM1540GB

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 1152mm 1672mm 639mm 77kg* 72

Cast Iron cook pack NG Kit Cover

BDM1540GB 95176 BACM154

Grey Enamel & Stainless Steel Free-Standing BBQ with Side Burner Trolley
1700 Series 4 Burner

BDM1550GBGrey Enamel & Stainless Steel Free-Standing BBQ with Side Burner Trolley

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 1152mm 1842mm 639mm 91kg* 86

Cast Iron cook pack NG Kit Cover

BDM1550GB 95176 BACM155

1700 Series 5 Burner

*Approximate weight

1700 Trolley Side Burner 1700 Front Panel Detail 1700 Fold Down Control Panel/ Shelf

The product dimensions in this brochure are a guide for reference and we would like to advise that they shouldn’t be used as 
a definitive guide for construction. If you are building one of our products in, we strongly advise that you request the detailed 
built-in specification document or user manual for all recommended measurements and tolerances.



BMG7650SAEU

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4480cm sq 270mm x2 380mm 1284mm 1758mm 708mm 128kg* 108

Cast Iron cook pack NG Kit Rotisserie Cover

BMG7650SAEU 95182 SP-638-BE BACM155

Stainless Steel Free-Standing BBQ with Side Burner Trolley
7000 Series Classic 5 Burner

BMG1631SBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3072cm sq 320mm 320mm 1200mm 1522mm 686mm 63kg* 58

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1631SBE 95176 SP-638-BE BACM153

Stainless Steel Free-Standing BBQ with Side Burner Trolley
1600S Series 3 Burner

BMG1641SBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 1200mm 1670mm 686mm 77kg* 72

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1641SBE 95176 SP-638-BE BACM154

Stainless Steel Free-Standing BBQ with Side Burner Trolley
1600S Series 4 Burner

BMG1651SBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 1200mm 1840mm 686mm 91kg* 86

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1651SBE 95176 SP-638-BE BACM155

Stainless Steel Free-Standing BBQ with Side Burner Trolley
1600S Series 5 Burner

BMG1631BBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3072cm sq 320mm 320mm 1200mm 1522mm 686mm 63kg* 58

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1631BBE 95176 SP-638-BE BACM153

Graphite Stainless Steel Free-Standing BBQ with Side Burner Trolley
1600E Series 3 Burner

BMG1641BBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

3840cm sq 400mm 400mm 1200mm 1670mm 686mm 77kg* 72

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1641BBE 95176 SP-638-BE BACM154

Graphite Stainless Steel Free-Standing BBQ with Side Burner Trolley
1600E Series 4 Burner

BMG1651BBE

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4608cm sq 640mm 320mm 1200mm 1840mm 686mm 91kg* 86

Cast Iron cook pack NG Kit Rotisserie Cover

BMG1651BBE 95176 SP-638-BE BACM155

Graphite Stainless Steel Free-Standing BBQ with Side Burner Trolley
1600E Series 5 Burner

9190

BMF7655SAEU

Cook Area Grill Plate Height Width Depth Weight MJ/hr

4480cm sq 270mm x2 380mm 1284mm 1758mm 708mm 128kg* 119

Cast Iron cook pack NG Kit Rotisserie Cover

BMF7655SAEU 95182 SP-638-BE BACM155

Stainless Steel Free-Standing BBQ with Side Burner Trolley
7000 Series Premium 5 Burner

*Approximate weight

The product dimensions in this brochure are a guide for reference and we would like to advise that they shouldn’t be used as 
a definitive guide for construction. If you are building one of our products in, we strongly advise that you request the detailed 
built-in specification document or user manual for all recommended measurements and tolerances.



BB722GAGB

Cook Area Height Width Depth Weight MJ/hr

2460cm sq 1075mm 1318mm 656mm 45kg* 33

Free-Standing BBQ
BIGG BUGG Green

Cast Iron cook top

660mm x 520mm (half grill / half plate)

BB722AAGB

Cook Area Height Width Depth Weight MJ/hr

2460cm sq 1075mm 1318mm 656mm 45kg* 33

Free-Standing BBQ
BIGG BUGG Amber

Cast Iron cook top

660mm x 520mm (half grill / half plate)

BB722BAGB

Cook Area Height Width Depth Weight MJ/hr

2460cm sq 1075mm 1318mm 656mm 45kg* 33

Free-Standing BBQ
BIGG BUGG Black

Cast Iron cook top

660mm x 520mm (half grill / half plate)

9392 *Approximate weight

16440

Cook Area Height Width Depth Weight MJ/hr

4784cm sq 830mm 920mm 520mm 65kg* 72

Free-Standing BBQ
Clubman Stainless Steel

Stainless Steel cook top

5mm

16640

Cook Area Height Width Depth Weight MJ/hr

4784cm sq 830mm 920mm 520mm 65kg* 72

Free-Standing BBQ
Clubman Mild Steel

Mild Steel cook top

5mm

The product dimensions in this brochure are a guide for reference and we would like to advise that they shouldn’t be used as 
a definitive guide for construction. If you are building one of our products in, we strongly advise that you request the detailed 
built-in specification document or user manual for all recommended measurements and tolerances.



BEEFEATER INSTALLATIONS
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P R O L I N E ®  S E R I E S  6  B U R N E R
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BRANDS WE PARTNER WITH
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OUTDOOR KITCHENS OF DISTINCTION.

Cabinex™ Outdoor Kitchens offer a premium DIY solution 
that combines style, durability, and versatility. Designed as 
a sleek cooking and dining space, they feature waterproof, 
hard wearing surfaces, smart storage, and market leading 
BBQ appliances, perfect for entertaining and creating 
your own outdoor oasis. With a touch of creativity, you can 
design a kitchen that’s truly unique.

At the core is an industry leading cabinetry system, built 
from PVC panels and the patented Cabinex™ aluminium 
frame for strength and stability. Every kitchen is backed by 
a 10 year limited warranty for peace of mind.

Choose from three ranges to suit your space: CLASSIC or 
PREMIUM – streamlined linear design, with the premium 
offering an additional drawer module and larger sink or 
PRO – a fully customisable option, including all modules 
plus corner and Kamado units.

With PRO Personalise your kitchen with a variety of
configurations along with a range of cabinet and worktop 
colours, and bring your design to life using our 3D designer 
app with augmented reality.

Kamado module                
with large storage

Market Leading BBQ 
Grills - BeefEater, 

Flammkraft & Napoleon

WRAS certified mixer tap 
& sink

Durable porcelain     
worktops & waterfalls

Variety of worktop & 
cabinet colours

108L premium            
bar fridge

Drawer modules & single 
storage modulesCONTACT US FOR MORE INFORMATION

 
If you are interested in finding out more about CabinexTM or if we 
can help with your kitchen design then please use the contact 
details on page 105 or scan the QR code to get in touch.
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For information on any of our products or further support please visit our website or get in contact

www.beefeaterbbqeurope.co.uk
sales@beefeatereurope.co.uk

REGISTERED ADDRESS

M Richards Ltd.(t/a BeefEater Europe) 
LPM House, Cheddar Business Park,
Wedmore Road, Cheddar, BS27 3EB

United Kingdom

POSTAL ADDRESS

M Richards Ltd.(t/a BeefEater Europe) 
PO BOX 1238,

Cheddar, BS27 9AH
United Kingdom

SHOWROOM / SPARES WAREHOUSE

M Richards Ltd.(t/a BeefEater Europe) 
Unit 8 & 9, LDL Business Centre

Station Road West, Ash Vale, GU12 5RT
United Kingdom

ACCOUNTS DEPARTMENT

Tel: +44 (0) 1934 743322 (ext 201)

Email: julie-anne@beefeatereurope.co.uk

SALES DEPARTMENT

Tel: +44 (0) 1934 743322

Email: sales@beefeatereurope.co.uk

SHOWROOM BY APPOINTMENT

Tel: +44 (0) 1934 743322

Email: sales@beefeatereurope.co.uk

PARTS & SERVICE DEPARTMENT

Tel: +44 (0) 7961 143790

Email: warehouse@beefeatereurope.co.uk

MARKETING DEPARTMENT

Tel: +44 (0) 1934 743322 (ext 205)

Email: marketing@beefeatereurope.co.uk

You will find our products on display in carefully selected 
retailers across Europe and the Middle East. Details on your 
closest stockist can be found on the ‘Where to Buy’ page on 

our website.

We have a showroom adjacent to our Surrey Service Centre 
where we display all current models in our BeefEater and 

CabinexTM kitchen ranges. You are welcome to visit by 
appointment during office hours and speak with one of the 
team who will try to help with any enquiries you may have.

If you are interested in visiting our showroom based in 
Surrey UK, then please contact our sales team to book 

an appointment.

LOCATED ACROSS EUROPE & THE MIDDLE EAST

SHOWROOMS

@beefeaterbbq.europe beefeaterbbqeurope

We'd love to see what delicious 
recipes you've created, or 
your BBQ set up! Tag us at
 @Beefeaterbbq.europe

USEFUL NUMBERS / CONTACTS

SOCIALS
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For more information on all BeefEater products, or for dimension  
and installation information, call into your retailer, phone or email  
our customer care team or visit our website. 

BeefEater Europe
PO Box 1238
Cheddar
BS27 9AH
United Kingdom

Phone 	 +44 (0) 1934 743322
Email	 sales@beefeatereurope.co.uk

@beefeaterbbq.europe

Beefeaterbbqeurope

beefeaterbbqeurope.co.uk
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