
WWW . B A C K Y A R DH I B A CH I . C OM

Welcome to the 
Ultimate Grill Experience. 

http://www.backyardhibachi.com/


WITH NEARLY 6 FEET OF COOKING SPACE, 
YOU CAN COOK FOR THE ENTIRE FAMILY!

The Backyard Hibachi Grill is easily the

most versatile cooking device you can bring

home. Any meal you can grill, sauté, fry,

steam, sear or flambé; you can do it all on

your Backyard Hibachi!

The ultra-thick cook plate is heated directly

from the adjustable LP (Liquid Propane) gas

burner and can provide versatile cooking

heat; ranging from high, searing

temperatures, perfect for cooking up a

mouthwateringly juicy steak, and can also be

adjusted to low or medium heat to perfectly

prepare eggs, pancakes and fried

vegetables. Entire meals are easily prepared,

and clean-up is a breeze!
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WHAT MAKES 
BACKYARD 

HIBACHI GRILLS 
THE BEST?

The Backyard Hibachi Grill for home is the best of its kind on the market. Thoughtfully designed 
for the ultimate in form and function, the grill features a laminated, solid-wood top that wraps 
around the grill and comes complete with a high-gloss finish that guarantees the longest life 
possible. The grill boasts a commercial grade steel top complete with a removable dishwasher safe 
drip pan for easy cleaning, giving you the tools to bring your restaurant Hibachi dreams to life.

This Backyard Hibachi grill has an easy-to-use auto spark ignition and adjustable heat settings, 
giving you the freedom to cook virtually anything. From breakfast to barbecue, it's all possible on 
this one-of-a-kind Hibachi grill.
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BACKYARD HIBACHI GRILLS
ARE MADE OUT OF QUALITY 
PRODUCTS FOR A LIFETIME OF USE!

✓ Ultra-thick steel cook top is 
pre seasoned and cooks like 
a cast iron skillet

✓ Removable dishwasher safe 
stainless steel drip pan for 
easy clean up

✓ Auto spark adjustable LP 
(Liquid Propane) burner

✓ Laminated wood top with 
marine grade finish

Top: Solid wood construction 
with high gloss finish.

Grill: Commercial grade steel 
top with drippings catch.

Burner: Commercial grade high 
output propane burner with 
adjustable heat 

Casters: Large casters for 
mobility

Skirt: High gloss finish 
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WHAT ARE THE 
DIMENSIONS 
AND WEIGHT?

The Backyard Hibachi Grill is large enough 
to accommodate cooking of all kinds but 
small enough to fit residential outdoor 

areas. Each grill is roughly 56" long by 38" 
wide and 37" tall. 

The actual cook surface all grill 

models is 33.5" x 22". Depending on 

the model they weigh between 150 

and 200 pounds.
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WHAT CAN YOU COOK?
What can you cook? The better question 
is probably "what can't you cook?" The 
Hibachi grill for home is up for anything, 
providing a versatile, flexible, and 
convenient cooking surface to feed your 
every craving. Want to cook eggs and 
pancakes for breakfast? Sear stakes or 
make Fajitas? Grilling salmon on a gas 
grill or grilling corn in the husk? You 
name it and the Backyard Hibachi Grill 
can do it.

The double-ringed burner design gives 
you just enough heat and space so you 
can crank up the heat to sear steaks, 
while keeping your vegetables warm by 
pushing them off to the side. With almost 
six square feet of cooking space, you can 
cook for the entire family and probably 
some of your friendly neighborhood 
dwellers, too. 

It's truly the perfect entertaining grill 
to be the centerpiece of any block.
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HOW HOT DOES 
THE GRILL GET? 

One of the best things about the 
Hibachi Grill for home is the wide 
range of cooking options. The grill 

gets hot enough you can sear a steak 
in seconds – up to 650 F – and low 

enough to simply keep food warm. 
No matter the heat you need, this 

grill can provide!
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The Backyard Hibachi Grill 
isn't one-size-fits-all.

Available in both wood and 
metal styles, there's a perfect 

fit for everyone.

AVAILABLE IN 
MULTIPLE 

STYLES

BEST 
SELLER

TORCHED STEELCANARY RED CEDAR

TORCHED CYPRESSTHE GEAUX PECKY CYPRESS
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AVAILABLE ACCESSORIES

3 Pack
Squeeze Bottles

6 Pack
Bottle Carrier

Backyard Hibachi 
Accessory Bundle Kit

Backyard Hibachi Cooking 
Utensils

3 Pack
Squeeze Bottles

6 Pack
Bottle Carrier

Backyard Hibachi 
Accessory Bundle Kit

Backyard Hibachi Cooking 
Utensils
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In addition to our grills, we also offer a number of grill 

accessories. Check out our top selling bundle kit as well as our 

cookbook to see how to make the most of your Backyard Hibachi 

Grill. You can also use any of your existing grilling favorites, like 

BBQ tools sets and skewers for grilling, if you'd prefer!



TAKING THE 
WEEKEND OFF 

FROM COOKING?

Use the hard cover top to 

hide and protect the cooking 

surface and your hibachi 

instantly becomes an 

outdoor island, picnic, or 

banquet table.
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AT HOME OR ON THE GRILLING TRAIL!

Use your grill on an outdoor patio or bring it tailgating at 

your favorite team event. This grill is equipped with heavy-

duty caster wheels that allows for easy maneuvering while 

providing a solid support. Easy to clean and maintain, this 

Backyard Hibachi grill makes clean up in a snap. 
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ABOUT US AND WHY 
WE LOVE GRILLING

Backyard Hibachi aims to provide grill enthusiasts everywhere with 
a product that is innovative, durable, surpasses all expectations, and 
is like nothing else on the market. The design process has been time-
tested to ensure you are getting a product that is built to last – and 
our amazing reviews speak for themselves!

We offer local pickup, and we also ship our Backyard Hibachi grills
nationwide. Backyard Hibachi grills ship fully assembled.

HAND MADE IN SOUTH LOUSIAINA, USA 
BY ARTISAN GRILL MAKERS

Backyard Hibachi was founded in Lafayette,

Louisiana by a group of friends who wanted

to bring the concept of sitting around a table

and cooking delicious meals from restaurants

to the backyard.
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We don’t skimp on quality when it come to
our grills. They’re built to last and enjoy
year over year with your loved ones.

They’re also the biggest cooking surface
available for an outdoor Hibachi. Get ready
to be the coolest kid on the block. Happy
Grilling.

WHY
BACKYARD HIBACHI

THANK YOU!

http://www.backyardhibachi.com/

