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5 BURNERS BBQ WITH CABINET
Model: MLBBQ5

Retain manual for future reference

Before using the BBQ, remove any packaging material within and around 
the BBQ supplied for protection during transit

üStainless Steel brush moves over the entire cooking surface
üStainless Steel or cast-iron cooking surface
üEnclosed cabinet with Gas bottle storage
üIndependent integrated flame throw ignition system for each burner 
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FEATURES AND BENEFITS
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ü Patented automatic brush cleans the entire cooking surface
ü Patented automatic skewers

ü Motorised brushes clean each part of the grill surface under pressure, six times per cycle at 
the push of a button. 

ü Effortless cleaning at the best time to do it. 

ü Hygienically clean cooking surface in under 90 seconds. 

ü No need for toxic solvents or cleaners.

ü Unique bristle pressure system means no hazard from broken off bristles. Broken bristles from 
manual brush cleaning are mostly from overbending the bristles at the wrong pressure ς it's 
impossible for a human to control this. This system controls and limits the bend and pressure 
to stay safely within the material tolerances for the bristles ς ǎƻ ǘƘŜȅ ŘƻƴΩǘ ōǊŜŀƪΦ 

ü Cleaning this way also extends the life of the cooking grates (sorry ς you will have less spare 
part sales) 
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FEATURES AND BENEFITS
(Continued)

ü Incorporated driver and automatic skewers offers the opportunity to cook unattended, making 
cooking more enjoyable.

ü 5 skewers offer enough food for 4 adults while more grilling can happen simultaneously on the 
right side of the BBQ.

ü The BBQ unit can be supplied with Stainless steel Cooking grates or with mat enamelled cast iron 
cooking grates and/or hot plates.
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FEATURES AND BENEFITS
(Continued)

Stainless Steel Tube burners

Hood thermometerAutomatic cleaning brush

Griddle and skewers storage Easy to clean Fire Box

Skewers internal driver 

Brush/skewers controls

Double wall hood sides Hood lights

Double wall hood

Warming Tray stores away

Flame thrower gas valves
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FEATURES AND BENEFITS
(Continued)

Å Automatic cleaning brush to clean any time, 
in between the batches , at the beginning or 
at the end of cooking. 

Å The brush applies the right pressure on the 
cooking surface, ensuring thorough cleaning 
every time, any time.

Å At the end of the cleaning cycle, the brush 
stores at the back, flush with the back wall.

Å To avoid accidental cleaning start, the start 
button must be held for 4 seconds, and an 
audible signal starts, giving ample notice.

Å During brush cleaning all debris are directed 
into the firebox and grease tray, leaving the 
cooking surface clean and in no need of 
maintenance.

Å Sloped, easy to drain and clean fire box

Å Large removable grease tray ensures all 
drippings are captured, keeping the BBQ 
clean.

Stainless Steel Grill

Enamelled Cast Iron Grill

Enamelled Cast Iron Plate

Automatic Rotisserie

Automatic Skewers

Large grease tray
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SPECIFICATIONS
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Cooking Area: 640mm x 340mm 

Heat Input: NG=67.5Mj/h  LPG=62.5Mj/h

Supply Pressure: 2.75kPa 

Gas Type: LPG

NG Conversion: YES 

Dimensions: see above pictures

Weight: 99kg

Ignition Type : Rotary flame thrower

Skewers /Rotisserie: Internal drive included

Packaging dimensions: W735; L1025; H685 

Construction materials: Stainless steel 304



AUSTRALIA
NEW ZEALAND
This barbecue has been tested and certified according to Australia Standards AS/NZS 5263.1.7 
and is approved for sale and distribution in Australia and New Zealand

Important:
ÅMarros barbecues are approved for 

OUTDOOR USE ONLY and must not be used 
inside a building, garage or any other 
enclosed area.

ÅDo not install in or connect to the consumer 
piping or gas supply system of a boat or 
caravan.

ÅRead instructions thoroughly before 
operating this barbecue.

Å  Save this manual for future reference.
ÅWhen choosing a location for your 

barbecue, ensure it is not located under or 
near any burnable surface

ÅNever alter or modify the gas regulator, or 
gas supply assembly

ÅAny modifications to this barbecue may be 
dangerous

ÅAlways use the barbecue on a level surface. 
ÅWARNING: Accessible parts may be very 

hot, please keep young children away.
ÅDo not move the appliance during cooking.
ÅTurn off the gas supply at the gas cylinders 

after use.
ÅSome foods produce flammable fats and 

juices, regular cleaning is essential.
ÅAttend an operating barbecue at all times. 
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IMPORTANT INFORMATION 

AND SAFETY

ÅDamage caused by fat & grease fires is not 
covered by warranty

ÅWhen not in use keep barbecue dry and 
covered.

ÅPolyester BBQ covers are an optional 
accessory that will ensure years of trouble-
free operation.

WARNING LABELS AND STICKERS

Each barbecue has a number of permanent 
labels and point of sale stickers. While all 
point-of-sale stickers should be removed prior 
to using, the permanent heavy-duty labels 
must NOT be removed

DATA PLATE:
Inside the barbecue there is a data label that 
contains important information related to the 
testing and approval of this product as well as 
the serial number and manufacturing date

Record the serial number, place and date of 
purchase on the warranty pages for future 
references.
The Safety Compliance Label confirms that this 
barbecue has been certified as compliant and 
deemed suitable for operation in Australia and 
New Zealand.
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SAFETY

It is important that you READ THE 
MANUFACTURER INSTRUCTIONS thoroughly.

If there is a gas leak:
Å Turn the gas off at the cylinder
Å Ventilate the area to disperse the gas.
Å Check all connections with soapy water.
Å If the leak persist keep the cylinder upright and 

take it outside, keeping it away from any sparks 
or ignition sources.

If there is a fire:
Å If the fire is at the barbecue, turn the gas off at 

the cylinder, smother the flames with a wet 
cloth, fire blanket, or extinguish using a fire 
extinguisher.

Å If the fire is at the cylinder, or you cannot get to 
the valve to turn the gas off, contact the fire 
brigade immediately

Å Using a garden hose, direct the water to the 
middle of the cylinder to keep it cool. Try not to 
extinguish the flame, if the gas s burning, it 
won't be able to build pressure and explode

Å Check all gas hose and line connections for 
damage, cuts or cracks each time before using 
the barbecue.

Å Test for leakage with soapy water before first 
use and at least annually. Always check when 
reconnecting the gas cylinder 

Å Check main burners, side burner and infrared 
rear burner regularly for insect nests from 
spiders, ants, etc and clean them regularly

Å Refill the gas cylinder only at an authorised 
filling station

Å Turn the gas supply off at the cylinder after each 
use

Å Clean the grease tray regularly, accumulated fat 
can ignite.

Å NEVER operate this barbecue without a 
regulator

Å NEVER  alter or modify the regulator or gas 
supply assembly

Å NEVER connect your barbecue to a gas cylinder 
exceeding this capacity

Å NEVER store empty or full spare gas cylinders 
under or near this or any other appliance

Å NEVER test for gas leaks with an open flame
Å NEVER light the barbecue with the hood closed
Å NEVER use this appliance in strong winds
Å NEVER lay gas cylinders down (always keep 

them upright
Å NEVER move the appliance during use
Å NEVER allow the flexible gas supply hose or any 

electrical cord to come in contact with any 
heated surface of this appliance

Å NEVER modify the construction of this appliance 
or the size of any burner, injector orifice or any 
other components

Å NEVER disconnect any gas fittings while the 
appliance is in use

Å Do not modify this appliance

Any modifications to this barbecue may be 
dangerous, may cause injury or property damage 
and affect your ability to make a claim under the 
ƳŀƴǳŦŀŎǘǳǊŜǊΩǎ ǿŀǊǊŀƴǘȅΦ

WARNING
FOR OUTDOOR USE ONLY.

WARNING
To reduce the risk of fire, burn hazard 
or other injury, read the manual 
carefully and completely before using 
your grill.

WARNING
Do not install in or connect to the 
consumer piping or gas supply system 
of a boat or caravan.
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SAFETY
(continued)

ELECTRICAL PRECAUTIONS:

1. To protect against electric shock, do not 
immerse cord or plugs in water or other liquid;
2. Unplug from the outlet when not in use and 
before cleaning. Allow to cool before putting on or 
taking off parts;
3. Do not operate any outdoor cooking gas 
appliance with a damaged cord, plug, or after the 
appliance malfunctions or has been damaged in 
any manner. Contact the manufacturer for repair;
4. Do not let the cord hang over the edge of a table 
or touch hot surfaces;
5. Do not use an outdoor cooking gas appliance for 
purposes other than intended;
6. When connecting, first connect plug to the 
outdoor cooking gas appliance then plug appliance 
into the outlet;
7. Use only a Ground Fault Interrupter (GFI) 
protected circuit with this outdoor cooking gas 
appliance;
8. Never remove the grounding plug or use with an 
adapter of 2 prongs; and
9. Use only extension cords with a 3-prong 
grounding plug, rated for the power of the 
equipment, and approved for outdoor use.

WARNING! In freezing conditions, the pressure of propane gas can be reduced in the 

cylinder tank causing a lack of gas pressure. This may affect the way the barbecue operates.

IMPORTANT
Should the appliance go out for any reason, turn off 
all control knobs and the cylinder gas valve. Wait 5 
minutes before attempting to relight the appliance.
ω LŦ ŀ ƎǊŜŀǎŜ ƻǊ Ŧŀǘ ŦƛǊŜ ǎƘƻǳƭŘ ƻŎŎǳǊΣ ƛƳƳŜŘƛŀǘŜƭȅ 
turn off all control knobs and the gas cylinder valve 
until the fire is out. Remove all food from the 
appliance.
ω ! ƭŜŀƪ ǘŜǎǘ Ƴǳǎǘ ōŜ ŎŀǊǊƛŜŘ ƻǳǘ ǇǊƛƻǊ ǘƻ ǳǎƛƴƎ ǘƘŜ
appliance for the first time and whenever the gas
cylinder is refilled or whenever the gas hose and
regulator have been disconnected from the gas 
cylinder or appliance.

CONDITIONS OF USE 
These important notes apply to your appliance 
ω ¢Ƙƛǎ ŀǇǇƭƛŀƴŎŜ a¦{¢ ōŜ ƛƴǎǘŀƭƭŜŘ ŀƴŘ ǎŜǊǾƛŎŜŘ ƻƴƭȅ ōȅ ŀ ǉǳŀƭƛŦƛŜŘ ƭƛŎŜƴǎŜŘ ǇŜǊǎƻƴΦ
ω ¢Ƙƛǎ ǇǊƻŘǳŎǘ ƛǎ ƛƴǘŜƴŘŜŘ ŦƻǊ ǇŜǊǎƻƴŀƭΣ ŘƻƳŜǎǘƛŎ ƻǊ ƘƻǳǎŜƘƻƭŘ ǳǎŜ ƻƴƭȅΣ ƴƻǘ ŎƻƳƳŜǊŎƛŀƭ ǳǎŜΦ
ω ¢Ƙƛǎ ǇǊƻŘǳŎǘ ƛǎ ƛƴǘŜƴŘŜŘ ŦƻǊ ƻǳǘŘƻƻǊ ǳǎŜ ƻƴƭȅΦ
ω ¢Ƙƛǎ ǇǊƻŘǳŎǘ Ƴǳǎǘ ōŜ ƛƴǎǘŀƭƭŜŘΣ ƻǇŜǊŀǘŜŘ ŀƴŘ ƳŀƛƴǘŀƛƴŜŘ ŀǎ ǇŜǊ ǘƘŜ ƛƴǎǘǊǳŎǘƛƻƴǎΦ
ω ±Ŝƴǘƛƭŀǘƛƻƴ ƘƻƭŜǎ ƛƴ ǘƘŜ ǳƴƛǘ Ƴǳǎǘ ƴƻǘ ōŜ ƻōǎŎǳǊŜŘ ōȅ ǘƘŜ ƛƴǎǘŀƭƭŀǘƛƻƴΦ
Please ensure you read the instruction manual fully before you call for service, or a full-service 
fee could be applicable. 
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DOõS DONõTS
V Check all gas line connections for leaks with and 

soapy water prior to lighting and tighten the 
connections until bubbles disappear

V Use only a LP cylinder from an authorised LPG 
supplier

V Preheat the barbecue for 3-5 min before 
cooking

V After cooking use the automated brush cleaning 
feature

VLŦ ǘƘŜ ōŀǊōŜŎǳŜ ŘƻŜǎƴΩǘ ƭƛƎƘǘ ƛƳƳŜŘƛŀǘŜƭȅ ǿŀƛǘ 
one minute before attempting to light again

V Trim excess fat from meats to minimise flare-
ups

5ƻƴΩǘ  ǳǎŜ ǇƭŀǎǘƛŎǎ ƻǊ ǳƴǘŜƳǇŜǊŜŘ Ǝƭŀǎǎ ǳǘŜƴǎƛƭǎ 
on the barbecue
5ƻƴΩǘ ǿŜŀǊ ƭƻƴƎ ƭƻƻǎŜ ŎƭƻǘƘƛƴƎ ŀǊƻǳƴŘ ǘƘŜ 
barbecue. Tie hair back or wear a hat or scarf. 
Long hair can easily be ignited by unexpected 
flare-ups
5ƻƴΩǘ ƭŜŀǾŜ ŦƻƻŘ ƻƴ ǘƘŜ ōŀǊōŜŎǳŜ ǳƴŀǘǘŜƴŘŜŘ 
for long periods. Most fats can catch fire.
5ƻƴΩǘ ŜȄŎŜŜŘ ǘŜƳǇŜǊŀǘǳǊŜǎ ƻŦ пул°F or 250°C 
with the hood closed 
5ƻƴΩǘ ǎǇǊŀȅ ŀŜǊƻǎƻƭǎ ƛƴ ǘƘŜ ǾƛŎƛƴƛǘȅ ƻŦ ǘƘƛǎ 
appliance while it is in operation
5ƻƴΩǘ ǇƭŀŎŜ ŀǊǘƛŎƭŜǎ ƻƴ ƻǊ ŀƎŀƛƴǎǘ Ƙƛǎ ŀǇǇƭƛŀƴŎŜ
5ƻƴΩǘ ǳǎŜ ƻǊ ǎǘƻǊŜ ŦƭŀƳƳŀōƭŜ ƳŀǘŜǊƛŀƭǎ ƛƴ ƻǊ 
near this appliance
 5ƻƴΩǘ lean over barbecue when lighting.
5ƻƴΩǘ delay lighting burners after turning gas on.
5ƻƴΩǘ ǎtore combustible materials, gasoline or 
flammable liquids or vapours within 450mm 
όмуέύ ƻŦ ōŀǊōŜŎǳŜΦ
 5ƻƴΩǘ ǳse caustic based cleaning agents on the 
barbecue.
5ƻƴΩǘ ƻperate barbecue with any cover on.
5ƻƴΩǘ ƻperate barbecue in strong winds.
5ƻƴΩǘ ǳse barbecue indoors.
5ƻƴΩǘ ŜȄǇƻǎŜ hose to direct sunlight.
5ƻƴΩǘ ƻōǎǘǊǳŎǘ any ventilation of barbecue or 
the cylinder.
5ƻƴΩǘ allow the flexible gas supply hose or any 
electrical cord to come in contact with hot 
surface of the appliance.
5ƻƴΩǘ ŀƭƭƻǿ ŎƘƛƭŘǊŜƴ ǘƻ ƻǇŜǊŀǘŜ ǘƘƛǎ ŀǇǇƭƛŀƴŎŜΦ

WARNING! 5ƻƴΩǘ ǊŜǇƭŀŎŜ ǘƘŜ ŜȄǘǊŀ ƎǊƛƭƭ ǿƛǘƘ ŀƴ ŜȄǘǊŀ ƘƻǘǇƭŀǘŜΦ ¸ƻǳ ǿƛƭƭ ǾƛƻƭŀǘŜ ǘƘŜ Ǝŀǎ 
approval and your warranty will be voided. The grill provides the ventilation needed for the 
barbecue to operate safely, it is not designed to be a solid hotplate appliance

SAFETY
(continued)

Read and retain this manual for future reference. 
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LOCATING THE BARBECUE

This appliance shall only be used in an above 
ground open-air situation with natural ventilation, 
without stagnant areas, where gas leakage and 
products of combustion are rapidly dispersed by 
wind and natural convection.

Any enclosure in which the appliance is used shall 
comply with one of the following:
Å An enclosure with walls on all sides, but at least 

one permanent opening at ground level and no 
overhead cover. FIG A

ÅWithin a partial enclosure that includes an 
overhead cover and no more than two walls 
FIG. B or FIG. C

ÅWithin a partial enclosure that includes an 
overhead cover and more than two walls the 
following shall apply:

Å At least 25% of the total wall area is completely 
open; and

Å At least 30% of the remaining wall area is open 
and unrestricted FIG. D or FIG. E

In the case of balconies, at least 20% of the total of 
the side, back and front wall areas shall be and 
remain open and unrestricted.

The barbecue must not be under or on any 
combustible material.
Minimum clearance from any combustible 
materials of all sides of the barbecue is 1000mm 
and 1000mm overhead.

BARBECUES MUST BE INSTALLED IN ACCORDANCE 
²L¢I ¢I9 a!b¦C!/¢¦w9wΩ{ Lb{¢![[!¢Lhb 
INSTRUCTIONS, MUNICIPAL BUILDING CODES AND 
THE GAS INSTALATION CODE AS/NZS 5601.

The following figures are diagrammatical 
representations of outdoor areas described.
Rectangular areas have been used in these figures 
ς the same principle applies to any other shaped 
area.

FIG. A

FIG. B

FIG. C

FIG. D

FIG. E
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Before proceeding, you need to establish the gas 
type which your barbecue will run on, and the style 
of installation you need.

Natural gas or LPG/Propane.
Before beginning installation or assembly, check 
that the gas type which the barbecue is designed 
for is correct for the gas available to you. In most 
countries the choices are natural gas or 
LPG/propane. You will find the gas type label on 
the side of your barbecue. If your barbecue uses 
the incorrect gas type, or if you are unsure, consult 
your dealer before going any further. Using the 
wrong type of gas for a barbecue is extremely 
dangerous.

Natural gas conversion
Most newly purchased barbecues are made for 
LPG/ propane. A natural gas conversion kit is 
available to allow your barbecue to run on Natural 
Gas. This kit includes all hoses required for 
installation.

Fixed Installation - Natural Gas
(Natural Gas installation should be carried out by a 
qualified gas fitter). Marros Natural Gas barbecues 
are designed as low-ǇǊŜǎǎǳǊŜ ŀǇǇƭƛŀƴŎŜǎ όпΦлέ ²/Σ 
1.00KPa).
Fit the natural gas regulator supplied directly to the
barbecue inlet located on the right side of the 
appliance using either hard plumbing, or a flexible 
hose connected to a bayonet point, also known as 
a quick connect fitting..

Refer to AS/NZS 5601 or your local installation code 
for pipe sizing details. Secure all joints spanner 
(wrench) tight but do not overtighten.
Test gas pressure by removing the last burner from 
the left-hand side of the barbecue and attaching a 
hose and pressure gauge to the end of the gas 
valve. Turn on 2 burners and check the pressure. 
LƴƭŜǘ ǇǊŜǎǎǳǊŜ ǎƘƻǳƭŘ ōŜ пΦлέ ²/ ƻǊ мΦллkPa

GAS SPECIFICATIONS

Where a mobile appliance is to be connected to a 
fixed gas supply via a flexible hose connection, a 
retaining tether of adequate strength shall be fixed 
to the appliance and be suitable to be fixed to the 
wall within 50mm of each connection point. 
The length of the tether shall not exceed 80% of 
the length of the hose assembly. In this way, if the 
barbecue is accidentally moved, the chain stops the 
barbecue from stretching the hose.
The barbecue appliance must be isolated from the 
gas supply piping system by closing its manual 
shutoff valve during any pressure testing of the gas 
supply piping system.

Service assistance
To assist you when contacting your after-sales 
service agent and to arrange for service, please 
have the barbecue details ready when you call. You 
do not need to register your warranty. However, 
you must retain your receipt or proof of purchase. 
When claiming warranty for this appliance you 
must provide a copy of your proof of purchase 
receipt. No claims for warranty will be accepted 
without proof of purchase. For all parts and service, 
contact your place of purchase.

Connect the retaining tether in one of the location 
indicated in the above figure.



Gas leak test procedure:

Use the following procedure to check for gas leaks.
Never use a naked flame to check for gas leaks.

Standard QCC1regulator (AU/NZ regulator)

1. In a small container, mix up a solution of water 
and detergent or soap. Mix the solution well.

2. For LPG make sure that the gas supply valve on 
the gas cylinder is turned on. For Natural gas 
make sure that the gas line is correctly fitted to 
the appliance.

3. Make sure that the gas control valves on the 
appliance are all turned off.

4. Using a brush or spray bottle apply the solution 
to the gas line and each join in the gas line. 

5. Bubbling of the solution will indicate that there 
is a leak present.

6. Re-tighten or re-seal any joints that are leaking.
7. If a leak persists, then contact your distributor 

or the manufacturer for assistance.

Å This barbecue is manufactured to be used with a 
portable refillable PROPANE (LPG) gas cylinder, 
of 9 Kg.

Å Always keep cylinder in an upright position. 
Always close the cylinder valve when the 
barbecue is not in use.

Å Do not subject the cylinder to excessive heat.
Å The gas cylinder supply valve must be turned off 

when the barbecue is not in use
Å Never store any spare gas cylinders under the 

barbecue shelves or inside the barbecue cart. 
Any gas cylinders not attached to the barbecue 
for use, should be stored outdoors and away 
from the appliance

Å The gas cylinder used must incorporate a safety 
collar to protect the valve assembly.

Å The gas cylinder must always be kept and used 
in the upright position.

ÅWhen disconnecting and removing portable 
gas cylinders for the purpose of refilling always 
observe the following procedure:

Å Ensure you secure the bottle in position by 
placing it in the location and verify it sits 
vertically upright.

Å Ensure that all gas control valves on the 
appliance and the gas cylinder are turned off 
before disconnecting the gas line from the 
cylinder.

Å Do not smoke or use a naked flame near the 
appliance or gas cylinder while disconnecting 
the gas line between the appliance and gas 
cylinder.

Å Remove the gas cylinder from the enclosure 
before disconnecting the gas line from the 
appliance.

Å Tighten all connections before placing the gas 
cylinder back in its enclosure.

Å The Gas Leak Testing Procedure should be 
conducted every time.
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PORTABLE GAS CYLINDERS

DO NOT USE AN ADAPTOR AT THE CYLINDER CONNECTION

Check the test date on the gas cylinder before use. It is a requirement that all gas cylinders 
must be tested or replaced every 10 years
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GRILL PARTS DIAGRAM



ITEM PART NUMBER DESCRIPTION QTY.

1 MLBBQ 500-001 HOOD TEMP GAUGE 1

2 MLBBQ 500-002 HOOD RUBBER BUMP 2

3 MLBBQ 500-003 HOOD HANDLE 5

4 MLBBQ 500-004 BURNERS SHIELD 1

5 MLBBQ 500-005 SIDE TRAY 2

6 MLBBQ 500-006 PCB 1

7 MLBBQ 500-007 PUSH-STAY BUTTON LIGHTS 1

8 MLBBQ 500-008 PUSH HOLD BUTTON START 1

9 MLBBQ 500-009 SKEWER MOTOR 1

10 MLBBQ 500-010 SELECTOR SWITCH 1

11 MLBBQ 500-011 CROSS LIGHTER 1

12 MLBBQ 500-012 TUBE BURNER 5

13 MLBBQ 500-013 BBQ GAS VALVES RAIL 1

14 MLBBQ 500-014 BBQ CONTROL PANEL 1

15 MLBBQ 500-015 KNOBS BEZZEL 5

16 MLBBQ 500-016 KNOBS 5

17 MLBBQ 500-017 REGULATOR WITH HOSE, LPG 2

18 MLBBQ 500-018 BBQ DRAIN TRAY 1

19 MLBBQ 500-019 COOKING GRATE (MATERIAL) 3

20 MLBBQ 500-020 HOOD LIGHT 1

21 MLBBQ 500-021 HOOD WARMING TRAY 1

22 MLBBQ 500-022 BRUSH ASSEMBLY 4

23 MLBBQ 500-023 CART MAGNET 1

24 MLBBQ 500-024 CART HINGE 2

25 MLBBQ 500-025 CART EXT LEFT 1

26 MLBBQ 500-026 DC 24V 240W 1

27 MLBBQ 500-027 CART BRACK TOP BACK 1

28 MLBBQ 500-028 CART REAR TOP 1

29 MLBBQ 500-029 CART REAR BOTT 1

30 MLBBQ 500-030 CART BRACK TOP FR 1

31 MLBBQ 500-031 CART EXT RIGHT 1

32 MLBBQ 500-032 CART BOTTOM 1

33 MLBBQ 500-033 CASTER 2

34 MLBBQ 500-034 CASTER ADJUST LOCK 2

35 MLBBQ 500-035 CART DOOR  RIGHT 1

36 MLBBQ 500-036 CART DOOR  LEFT 1

16

GRILL PARTS DIAGRAM
(continued)
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If you are missing hardware or have damaged parts after unpacking grill, or to order 
replacement parts after using grill call 0404559028
Important: Use only parts listed above. When ordering parts, providing the 
following information:
ω aƻŘŜƭ І
ω {ŜǊƛŀƭ І όŦƻǳƴŘ ƛƴǎƛŘŜ ǘƘŜ ŦǊƻƴǘ ǇŀƴŜƭ ƻŦ ȅƻǳǊ ƎǊƛƭƭύ
ω tŀǊǘ bǳƳōŜǊ όǎŜŜ t!w¢І ƛƴ ŎƘŀǊǘύ
ω tŀǊǘ 5ŜǎŎǊƛǇǘƛƻƴ
ω vǳŀƴǘƛǘȅ ƻŦ ǇŀǊǘǎ ƴŜŜŘŜŘ

GRILL PARTS DIAGRAM
(continued)
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INSTALLATION & ASSEMLBY

It is important that you READ THE 
MANUFACTURER INSTRUCTIONS thoroughly.

1. The appliance must be installed in accordance 
with this instructions and installation 
requirements of the local Gas Authority and 
installation code AS/NZS 5601.

2. Before installing the barbecue keep in mind 
that all sides including the back should not be 
any closer than 1000mm from a combustible 
surface. A minimum clearance height of 
1000mm is required from any combustible 
surface overhead.

3. After connecting the gas supply, turn on the 
gas ensuring all gas valves are in the OFF 
position and check for leaks by brushing a soap 
and water solution over all joints. The presence 
of bubbles indicates a leak

4. Under no circumstances should a naked flame 
be used to check for leaks. If a gas odour is 
present and no leaks can be found, do not use 
the barbecue and contact the place of 
purchase

6. Light each burner separately and inspect the 
flames. They should be a soft bule colour, with 
an occasional yellow tip. If the burner is noisy 
and the flames are sharp and bright blue, or 
conversely is hazy with considerable yellow, or 
there is a lack of heat from the burner, please 
clean the burners as explained under 
Maintaining your Barbecue section. If this does 
not rectify the problem, please refer to the 
place of purchase

7. Seasoning the Cooking Surfaces 
Å Before using the barbecue, the first time , the 

cooking surfaces should be washed with a soap 
and water solution to remove any dust

Å Dry the cooking surfaces and apply a light 
coating of cooking oil

Å Light the barbecue and turn all the burners to 
the LO position

Å Leave burners alight for 30 minutes for 
seasoning.



19

Half screw in the screws in the bottom plate as shown. 

ASSEMBLY INSTRUCTIONS
Bolt pack content:
Å54 Screws M6x12 Pan head
Å6 Screws M6x18 Hex head
Å4 Screws M4x12

Tools needed:
ÅPhilip screwdriver
ÅSpanner 10

6x M6 screws

.
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Please insert casters (33) and caster adjust lock (34) 
into the Cart bottom shelf using M6 screws as shown

16x M6 screws

6x M6 screws

Half screw in the screws in the bottom plate, 
then fit cart ext. left (25) and cart ext. right (31) 
into the relevant screw holes and screw tightly

ASSEMBLY INSTRUCTIONS (CONTINUED) .

.
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Half screw in the screws in the side's plates, then locate 
cart brack top fr (30) and cart brack top back(27) into 
the relevant screw holes and screw tightly. 

8x M6 screws
4x M4 screws

1. Half screw in, the 
screws in the 
side's plates, then 
locate cart rear 
top (28) and cart 
rear bott (29) into 
the relevant screw 
holes and screw 
tightly

2. Add the 
transformer with 
4xM4 screws as 
shown

12x M6 screws

ASSEMBLY INSTRUCTIONS (CONTINUED)

.

.
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2x M6 screws

Locate the Grill body on the cart.
Insert the gas pressure regulator 
in the cabinet 

6x M6 hex head 
screws

From inside the cart, insert the left hinge and align 
with the screw's holes. Half screw the front two 
screws, insert the left door and tight the third screw. 
Same procedure for the right door

ASSEMBLY INSTRUCTIONS (CONTINUED)

.
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2x M6 screws

2x M6 screws

Screw the grill and the cart at the back with 2x 
M6 through the brackets as shown

Screw the grill and the cart in front left with 1x M6 screws at the cart front bracket (30)
Repeat the procedure for the right side

ASSEMBLY INSTRUCTIONS (CONTINUED)
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Connect the power supply from the cart with the power cable from the grill.
Slide the Gas pressure regulator onto the key slot on the right side and secure 
with the screw supplied

Å USE SOAP AND WATER 
TO CHECK FOR LEAKS AT 
THESE TWO 
CONNECTION. The 
presence of bubbles 
indicates gas leak

Å RE-TIGHTEN THE 
CONNECTION IF GAS 
LEAKAGE OCCURS

Insert the LPG tank and connect the gas pressure regulator

ASSEMBLY INSTRUCTIONS (CONTINUED)

1x M6 screw
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Use 4xM6 screws (A) for each of the four side tray brackets and secure them tightly on 
the sides of the grill. Half screw the screws A on the side of the grill body and slide the 
side shelves on the slots. The shelves can also be located on the lower part of the cart

A

8x M6 screws

ASSEMBLY INSTRUCTIONS (CONTINUED)

Secure the screws tightly or leave loose to easily remove the shelves.
The shelves can also be located on the lower part of the cart
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ASSEMBLY INSTRUCTIONS (CONTINUED)

Insert :
Å the drainage tray 
ÅBurners covers 
ÅWarming tray 
ÅCooking plates, observe the locating channel, or 

locating pins on each plate to be at the back of the grill.

Enjoy!
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BUILT -IN INSTALLATION

NOTE: When installing a barbecue equipped for liquid
propane in an island, the propane tank must be in a
separate enclosure that is completely isolated from the
barbecue. It must be cross-ventilated in accordance with
the current standard. The propane tank MUST NEVER
be installed directly under the barbecue. 
NOTE: Upper &lower ground-level vents (200 cm2) 
minimum each) MUST BE PROVIDED for combustion air 
on both sides of built-in construction.
NOTE: Do not use your grill in bad weather.

CONNECTION TO A FIXED GAS SUPPLY
When connecting to a fixed gas supply the installation 
must be in compliance with AS/NZS5601.
CONNECTING TO AND DISCONNECTING FROM GAS 
SOURCE
1. Locate the gas cylinder in the cabinet and secure.
2. Attach the regulator and hose assembly to cylinder 

valve outlet. Tighten firmly.
3. Open the gas cylinder valve fully to allow gas to 

flow.
4. Leak test all accessible connections thoroughly 

using asoapy water solution prior to lighting the 
barbeque. Refer to Safety information, at the 
beginning of this booklet

5. If a leak is found, turn gas cylinder valve off and 
recheck all connections have been tightened. If 
there is still a leak do not use barbecue until repairs 
or replacement can be made.

IMPORTANT
Å Before connecting and disconnecting barbecue to 

gas source, make sure burner controls ŀǊŜ ƛƴ άhCCέ 
position.

Å When the barbecue is not in use, the gas must be 
turned off at the cylinder.

Å ¢ƘŜ ŀǇǇƭƛŀƴŎŜ ŎƻƴǘǊƻƭ ƪƴƻō Ƴǳǎǘ ōŜ ƛƴ ǘƘŜ άhCCέ 
position before opening the cylinder valve.

Å Disconnect and remove gas cylinder when 
manoeuvring the barbecue over uneven surfaces or 
carrying up and down stairs.

Å Check that the seals between the appliance and the 
gas cylinder are in place and in good condition before 
connecting the gas cylinder.

Å Do not use this appliance if it has damaged or worn 
seals.

Built-in Installation
For non-combustible cabinet enclosure installation only. 
Follow the cut-out dimensions as shown. 
Contact your local municipality for any building codes
regulating the installation of outdoor barbecue 
appliances. Outdoor installations must conform to local 
codes or, in the absence of local codes, with the 
following:
We recommend that this installation be done in a 
masonry structure and carried out by a professional 
tradesperson. Other non-combustible material with 
metal studs may also be used.
This appliance must not be installed under or on
any combustible material.. Australian Standards Code 
AS/NZS 5601
ALL outdoor kitchen cabinets MUST include ventilation.

CAUTION: When the appliance is not in use, the gas 
must be turned off at the gas cylinder.
Familiarise yourself with the general information and 
safety guidelines located at the front of this booklet. 
Check to see that gas cylinder is filled and that end of 
each burner tube is properly located over each valve 
orifice. Set burner ŎƻƴǘǊƻƭǎ ǘƻ ΨhCCΩ ǇƻǎƛǘƛƻƴΦ
DISCONNECTING FROM GAS SOURCE
1. ¢ǳǊƴ ǘƘŜ ōǳǊƴŜǊ ŎƻƴǘǊƻƭǎ ΨhCCΩ Φ
2. Turn the gas cylinder valve off fully.
3. Detach the regulator assembly from gas cylinder 

valve.
Before first use and at the beginning of each barbecue
season:
Å Please read Safety, Lighting and Operating 

instructions carefully.
Å  Check gas valve orifices, burner tubes and burner 

ports for any obstructions. e.g., spiders, webs, 
insects.

Å Check and ensure the gas cylinder is full.
Å  Ensure all connections are securely tightened. Check 

for gas leaks.
NOTE: When using Propane, EXTREME CAUTION should
be used to provide ample ventilation of vapor from the
enclosure.
LP Gas vapor is heavier than air and SERIOUS INJURY
from a DANGEROUS EXPLOSION could occur if LP Gas
is allowed to accumulate in an enclosure and then 
ignited.
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BUILT -IN INSTALLATION
OPTION 1

Preparing for built in installation:
Å Install (optional) trim brackets as shown
Å Install the transformer bracket as shown
Å Install the transformer

Note: the above illustration is for example only. All aspects of the 
Installation shall be in compliance with AS / NZS 5601. Including housing 
of the gas cylinder.

Non-combustible 
construction

Clamp down
Flex line

Vented on both 
sides of the island

Install the Grill Head
Å With the help of your assistant, 

lift the grill head and place it into 
the cut-out of your island.

Å Insert the transformer-plug into 
the transformer-socket and 
tighten securely. 

Å Depending on your island 
construction, you may need to 
make one hole on your island 
rear panel. Then pull the 
transformer cord out through 
the hole and plug it into a 
properly grounded AC outlet.

Å Connect the flex line to the 
regulator hose and fix the 
connection to the island


