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The VERRO premium fusion series char broilers deliver the best 
in quality, performance and durability. All units are constructed 
from AISI 304 grade stainless steel and feature a heavy duty grate 
wrap which is constructed from 2mm stainless steel. The cooking 
surface consists of heavy duty reversible J grates that allow for 
fat to be directed to grease tray. A 26MJ energy efficient stainless 
steel burner provides maximum heat ensuring that heavy duty 
radiant grills distribute heat evenly across cooking surface.

• �AISI 304 grade stainless steel

• �Heavy duty complete stainless 
steel cabinet frame

• �26MJ stainless steel burner 
and two radiant hoods per 
300mm section

• �Choice of 300, 600 and 
900mm configurations

• �Heavy duty cast iron J grates

• �Multi-setting gas valve as 
standard allowing for greater 
regulation of flame setting

• �Piezo ignition and flame 
failure device

• �Easy to clean fat spillage trays

• �Easy access to all components 
for servicing and adjustment

MODEL LENGTH DEPTH HEIGHT GAS CONSUMPTION (Mj/h)
(mm) (mm) (mm) NG LPG

VCBR-3 300 840 1030 26 25

VCBR-6 600 840 1030 52 50

VCBR-9 900 840 1030 78 75

Char Broiler

Options
• �Castors
• �Plinth mounted
• �Custom made sizes
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Verro 900 Char Broiler Cabinet
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B & S Commercial Kitchens
57 Plateau Road, ReservoirVictoria, 3073

Tel.: (03) 9469 4754 / Fax: 9469 4504

UNLESS OTHERWISE SPECIFIED:
1.DIMENSIONS ARE IN MILLIMETRES
2.TOLERANCES:
   LINEAR: +/- 1mm
   ANGULAR: +/- 0.30o

3.BEND RADII 1mm. ALL BENDS AT 90°

1. NATURAL (LEAVE FILM INTACT FOR DELIVERY).
2. NO BLEMISHES OR SCRATCHES ON BASE 
METAL.
3. REMOVE ALL BURRS AND SHARP EDGES.
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