


Asado Parilla Grill

Explore the culinary tradition from the rugged landscapes of Southern Brazil 
and Argentina, where the Gauchos pioneered a unique style of cooking. 
The Asado Parilla grill range follows on from the heart of this tradition, 
where meats are slow cooked over a live blend of wood and charcoal. 
Resulting in irresistible flavoured and succulent tender cuts of meat, that 
embody the essence of a culinary heritage. 

Designed and manufactured in Australia from 304 grade stainless steel, 
the Asado grill lineup is available in 800 and 900 series, complete with 
electronic height adjustment and built-in storage.

Note to Designers and Installers: Live fuel grills have 
specific ventilation requirements. It is the responsibility 
of designers and installers to ensure that ventilation 
of live fuels is in accordance with Building Code of 
Australia (BCA) as it is referenced to AS1668.2



5 / Electric Joystick Control

Electroinic grill height adjustment 

3 / Removable Grill Racks

Supplied with removable cooking 

grids, providing defined char 

markings

2 / Adjustable Grill

Fully adjustable grill height  

(600mm from lowest position)

6 / Storage Cubboard

Stainless steel doors and 

storage cuboard

4 / Firebox

Lined with hebel bricks and 

supplied with removable lid for 

after service

1 / Resting Rack for Slow Cooking

Asado Parilla grills are supplied standard with 

slow cook shelf which is the perfect solution for 

resting and multi-functional cooking.
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