
Item: ________________________

Quantity: ____________________

Project: _____________________
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BG-1512 BG-1524
BG-3624 BG-4812

BG-1536 BG-2412
BG-4824

BG-2424
BG-6012

Standard Features
■ Fully welded frame with lifetime warranty
■ 1,200°F mineral wool insulation
■ Stainless steel drip tray/grease can
■ Stainless steel sides and front valve cover
■ 4” high adjustable heavy duty legs included

BROILER-DRB
■ Easily removable and replaceable independent

firebox assembly on broiler
■ Heavy cast iron burners rated at 11,000 BTU/hr

every 6”
■ Heavy cast iron radiants
■ Cast iron top grates

GRIDDLE- GT
■ Special steel tubular burner rated at 12,000

BTU/hr every 6”
■ 1” thick griddle plate with polished cooking

surface
■ Energy saving thermostat is adjustable from

150º-450º F every 12”

Options and Accessories
 3/8" round steel rod grate, non-adjustable height

(fish, chicken, steak & veg.)
 3/8" round stainless steel rod grate, non-adjust-

able height (fish, chicken, steak & veg.)
 3/8" square steel rod grate, non-adjustable height

(all uses)
 3/8" square stainless steel rod grate, non-adjust-

able height (all uses)
Cast iron criss cross (diamond) grates, non-adjust-

able height (all uses)
 Stainless Steel Equipment Stand

Knock Down All Welded
Size

 18” 24” 30” 36” 48” 60” 72”
 5” swivel casters (set of four - 2 locking)
 5” swivel casters (set of six- 3 locking for 60”

and 72” stands)

BG-3612

BG-2424

2 YEAR LIMITED, PARTS AND LABOR WARRANTY

Models: BG-2436

 Gas Type:

 Elevation (if above 2000 ft.): ___________

Natural LP
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Model Number Width Total BTU Ship Weight
BG-1512 26 ½” 53,000 325 lbs.
BG-1524 38 ½” 77,000 385 lbs.
BG-1536 50 ½” 101,000 470 lbs.
BG-2412 36” 82,000 353 lbs.
BG-2424 48” 106,000 460 lbs.
BG-2436 60” 130,000 557 lbs.
BG-3612 48” 111,000 448 lbs.
BG-3624 60” 135,000 540 lbs.
BG-4812 60” 140,000 570 lbs.
BG-4824 72” 164,000 645 lbs.
BG-6012 72” 169,000 616 lbs.

Royal Range of California, Inc.
3245 Corridor Dr. • Eastvale, CA 91752 • (800) 769-2414 • (951) 360-1600
Fax: (951) 360-7500 • www.royalranges.com • sales@royalranges.com

Due to continuing product development to ensure best possible performance, these specifications are subject to change without prior notification.
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Gas Connection:
3/4” NPT on the right hand rear of the appliance.
The pressure regulator (supplied) is to be con-
nected by the installer.

Specify type of gas and altitude, if over 2,000
feet, when ordering.

Gas Pressure:

Clearances: For installation in non combustible
locations only

Combustible Non-Combustible

Rear N/A 0”

Sides N/A 0”

5” W.C. Natural Gas

10” W.C. Propane


