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Delivery
This is definitely a deluxe delivery service. Two of 
our impressively strong, impossibly good-looking, 
uniformed team members will place the new unit 
exactly where you want it in your backyard. These 
folks can answer any questions you have on how your 
new machine works.

Assembly & Test-Fire 
All units are built fresh for customers by our trained 
team. We use a custom, 20-point checklist that includes 
a trial of the ignition systems. We always leak-test units 
for gas leaks (if you don’t know what a leak test is – 
please see our website).

OUR SERVICES

Our Barbecue Butlers
We understand that your summer is short and time is valuable. You need our four-part ‘Barbecue Butler’ program. We 
can have your new barbecue in your backyard, ready to cook on so it’s effortless for you. Let our professional teams 
and four decades of experience do all the hard work. All you have to do is get the steaks salted and the beer iced.

DID YOU KNOW?
Last year alone we diverted roughly 130,000 pounds (!) of 
various metals from landfills and had them properly recycled. 
This all thanks to our Barbecue Butlers who can remove your 
old barbecue when they install a new one.

Recycling
It’s often a tear-jerking moment but, if it’s time for 
your rusty, backyard bestie to cross the Rainbow 
bridge – we will take the heavy, greasy mess away for 
proper recycling.

Connection
If you’d like, we can connect your new barbecue to 
your fuel supply. We will perform a secondary leak-
test and, once again, make sure that all the ignition 
systems work properly.
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Our Price Promise
“We pinky swear to match any  

Canadian advertised price on an 
identical product, including up to  

14 days after your purchase.”

The Chandler

• Family size: 570 square inches of  
total cooking surface

• 30,000 BTUs from three stainless  
steel burners

Propane
$249.99

THESE STERLING 
BARBECUES FEATURE:
• A Canadian birth certificate #BuyCanadian
• Cast aluminum cooking chamber - holds heat for year-

round grilling
• Reliable, electronic ignition systems make for speedy 

starts to your grilling sessions
• Cast-iron cooking grills for superior heat retention

What we’ve learned over the last 41 years: barbecues 
imported for grocery stores and big-box stores are 
often cheap but don’t last very long. Set your eyes on 
a still affordable but well-made Canadian designed 
barbecue, built by Canadians who like to get outside 
and grill – just like you do.  

Winston

• 40,000 BTUs from three powerful burners
• 625 square inches of total cooking surface

Propane Natural Gas
$399.99 $449.99
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Cast aluminum construction of the lower and/or upper chamber 
of a barbecue has three upsides: 
1)  it will not rust, 
2) it will last much longer than regular steel and 
3) it holds heat much better than steel.

SIGNET SERIES

ALL SIGNET BARBECUES  
FEATURE:
• Thick cast-iron grills are a dream to cook on
• Clever partitions between burners create easy-to-

control heat zones in the barbecue
• Durable, efficient cast-aluminum cooking chamber  

will last for years
• Family sized: total cooking area of 635 square inches
• Three efficient dual-tube burners produce  

40,000 BTUs of heat

Signet 390  

• 10,000 BTUs side burner
• 15,000 BTUs rear burner  

and full rotisserie kit

Propane Natural Gas  
$749.99  $799.99

Signet 320

• 3 main burners
• Available in black or stainless steel

Propane Natural Gas
$579.99 $629.99

The Signet has been a Barbecues Galore favourite for many 
years. Handmade in Waterloo, Ontario using materials that 
have been tested time and again by backyard cooks all across 
Canada. If you want a barbecue that just works: check it out.
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Monarch 320  

• Plain Jane

Propane Natural Gas
$479.99 $529.99
 

Monarch 340  

• 10,000 BTUs side burner

Propane Natural Gas
$529.99 $579.99

Monarch 390  

• 10,000 BTUs side burner
• 12,000 BTUs rear burner and full 

rotisserie kit

Propane Natural Gas
$629.99 $679.99

We have been big fans of the cast aluminum 
Monarch series for decades now. We did 
some math and reckon we’ve sold 450,000 of 
these machines (we rounded up). Many, many 
happy customers.

MONARCH SERIES

ALL MONARCH  
BARBECUES FEATURE:
• Cast-iron cooking grills hold heat well and are a 

treat to cook on
• A generous 520 square inches of total cooking 

space
• The three main burners produce 30,000 BTUs of heat

There’s a technical description for it but it’s a bit…
convoluted. The way we like to think of it is: a BTU is the 
heat equivalent of one match burning. So, “40,000 BTUs” 
means that, on max setting, the appliance will deliver the 
heat of 40,000 matches burning. Easy right?

WHAT THE HECK IS A BTU?!



www.barbecuesgalore.ca@BarbecuesGalore 6

Sovereign 20

• 3 main burners
• 44,000 BTUs

Propane Natural Gas 
   

Sovereign 90

• 10,000 BTUs side burner
• 15,000 BTUs rear burner and 

complete rotisserie kit

Propane Natural Gas 
$949.99   

ALL SOVEREIGN  
BARBECUES FEATURE:
• Impressively heavy (9mm) stainless 

steel rod cooking grills will last a 
LONG time

• Lots of space for dinner (725 square 
inches total)

• Clever partitions between burners 
create easy-to-control heat zones 
in the barbecue

This could be the perfect barbecue for Canadian 
families. LOTS of heat for year-round use, a generous 
amount of cooking space AND a cast-aluminum 
cookbox that laughs in the face of inclement  
weather and exuberant grilling.

SOVEREIGN SERIES

If you have any exposed stainless steel on your 
barbecue, keep it clean and keep it covered. No 
matter what grade of stainless steel it is, it will 
last a lot longer if you regularly remove dust, 
pollen, and bird bombs from the surface.

Loving the Sovereign?
Hurry, the Broil King Sovereign Series 
is selling out fast!
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ALL SOVEREIGN XLS  
BARBECUES FEATURE:
• Extra-heavy stainless steel cooking grills (9mm)
• An expansive 1,000 square inches of total cooking space 
• Powerful, four dual-tube burners produce 50,000 BTUs

This barbecue is a good fit for you if:
a)  you cook for a lot of people on a 

regular basis,
b)  you have a large variety of food on 

the grill at the same time, or 
c)  you are our personal hero and  

cook 100% outside, bravo!

SOVEREIGN XLS SERIES

Sovereign XLS 90

• 10,000 BTUs side burner
• 18,000 BTUs rear burner and commercial rotisserie kit

Propane Natural Gas 
$1199.99  $1249.99

Sovereign XLS 20

• 4 main burners

Propane Natural Gas 
$999.99  $1049.99

INSTRUCTIONS
Assemble your ingredients and preheat your grill to medium-
high. 

Cut off any excess fat from the chops – no one wants a chop 
full of gristle! Place the pork in a deep dish and drizzle them 
with oil; rub the oil in well. Now, season them generously with 
the Hog Waller Pork & Rib Rub on both sides, and rub it in. 

Place the pork on the hot grill and turn the heat down to 
medium. Close the lid and cook for 3-4 minutes. Flip the chops 
and continue to cook for another 3-5 minutes, or until a meat 
thermometer inserted in the thickest part of the thickest chop 
reads a minimum of 145°F. 

Remove the pork from the grill and tent it with foil; let it rest 
for about five minutes. Enjoy!

Hog Waller Rubbed Pork Chops
Serves 4

RECIPE
INGREDIENTS
• 4 bone-in pork chops, at least 1” thick 
• Hog Waller Pork & Rib Rub
• Oil of your choice
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The Baron 320 & 
420 Special Edition 

both feature an 
exclusive black 

finish and robust, 
8mm stainless steel 
rod cooking grills.

ALL BARON BARBECUES FEATURE:
• Quick and safe to light because of powerful electronic ignition system
• Year-round grilling: Each main dual-tube burner produces 10,000 BTUs
• Efficient, grease management system reduces flare-ups

BARON SERIES

Baron 420  
Special Edition  

• 40,000 BTUs gives you loads of cooking options
• Four burner models have 644 square inches  

of total space

Propane Natural Gas 
$749.99  $799.99

Baron S490  

• Four main burners
• 10,000 BTU side burner
• 15,000 BTUs rear rotisserie 

burner and complete 
rotisserie kit

Propane Natural Gas 
$899.99  $949.99

Baron 440 
Pro-IR  

• Four main burners,   
644 square inches of  
total space

• 8mm Stainless steel  
grills (!)

• 10,000 BTUs infrared  
searing burner on the side

Propane  Natural Gas 
$949.99    $999.99

Baron 320  
Special Edition  

• 30,000 BTUs from  
3 main burners

• 440 square inches of total  
grilling surface

Propane Natural Gas 
$619.99  $669.99



9Calgary North 403 250 1558   Calgary South 403 258 4440   Burlington 905 639 5952   Oakville 905 844 3224   Etobicoke 416 546 3266   

REGAL PRO SERIES

ALL REGAL PRO SERIES  
BARBECUES FEATURE:
• Industry-leading 9mm (!) stainless steel rod cooking grills
• Broil King’s proven, effective cooking system – we love it

Regal 590 Pro  

• 5 main burners
• 10,000 BTUs conventional side burner
• 15,000 BTUs rotisserie burner and rotisserie kit

Propane Natural Gas 
$1499.99  $1549.99

Regal S420 Pro  

• 4 main burners
• 695 square inches of cooking space

Propane Natural Gas 
$1149.99  $1199.99

Cooking grills. What’s better – stainless steel 
or cast-iron? Cast-iron grills are nicer to 
cook on because they hold the heat so well 
but, they require occasional curing. Stainless 
requires essentially no maintenance but, 
until they get heavy (8mm-ish) they don’t 
hold much heat.

We think this version of the Regal is under-
appreciated. It has all the sophisticated cooking 
apparatus of the Regal series with a rugged, 
commercial cart built for some rough stuff. 

Regal Commercial S520

• 55,000 BTUs from 5 main burners
• Tough, durable 9mm stainless steel grills

Propane Natural Gas 
$1499.99  $1549.99

Broil King is a company run by a family who sleep collectively in a hyperbaric chamber regularly 
infused with hickory smoke. They eat nothing but grilled Canadian beef and drink nothing but 
grain-based beverages, based on a diet originally proposed by Nosferatu. Healthy? No. However, 
it’s an incredible advantage if you build barbecues for a living.
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Remember, in the barbecue universe, 
it’s all fun and games until someone 
burns their wiener.

TIP:

SPIRIT II SERIES

The Spirit barbecues are the smaller cousin to the more 
famous Genesis series. Maybe a slight inferiority complex 
at play here but these Spirit II machines are still Webers 
at heart and are covered by Weber’s incredible 10 Year 
warranty program.

Spirit II E-210

• Porcelain coated: cast-iron cooking grills and 
Flavorizer bars

• 450 square inches of total cooking area
• Two burners, 26,500 BTUs

Propane & Natural Gas $549.99

Spirit II E-310

• Porcelain coated: cast-iron cooking  
grills and Flavorizer bars

• 529 square inches of total  
cooking area

• Three burners, 30,000 BTUs

Propane & Natural Gas $649.99

Spirit S-315

• Cast iron cooking grills
• Enclosed cart

Propane $749.99 Natural Gas $799.99

NEW

Spirit SP-335

• Stainless steel cooking 
grills

• Conventional side 
burner

• Extra burner in cooking 
chamber for ‘turbo’ 
power

Propane Only

$899.99 

NEW
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GENESIS ESSENTIAL SERIES

We have made a LOT of mistakes since 1985 (Barbecues 
built out of bamboo – remember that? How about our 
aggressive expansion into the North Korean market in 
the early ‘90’s?) but, since 1985, the Weber Genesis series 
has been a rock-solid, dependable performer. We have 
a LOT of happy customers because of this barbecue. 
Consider the Genesis. 

ALL GENESIS  
BARBECUES FEATURE:
• Innovative, effective stainless steel burners create 

consistent, even heat
• Effortless and reliable ignition system
• Minimal flare-ups due to Weber’s patented Flavorizer  

bar system under the cooking grills
• Family sized: 669 square inches of total cooking area,  

39,000 BTUs from three main burners Genesis II E-315

• Storage area with painted steel doors
• Porcelain coated, cast-iron cooking grills

Propane $1049.99 Natural Gas $1099.99

Genesis II E-335

• Conventional side burner, 12,000 BTUs
• Sear Station burner creates added heat in 

cooking chamber, 9,000 BTUs
• Available in black and ocean blue

Propane $1299.99 Natural Gas $1349.99

Genesis II S-335

• Stainless steel cooking grills (7mm)
• Stainless steel roasting hood

Propane $1449.99 Natural Gas $1499.99

All Weber Genesis II barbecues are 
covered by a 10 year warranty on ALL 
components from the date of purchase. 
How much did you spend on your last 
car? Does it have a warranty that good?
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Why buy your Weber from us? Because with 
our price promise you’ll get the best price 
in the country, plus, because of our long 
history with the product and our status as an 
authorized Weber service centre, you’ll get the 
best service too.

TIP:

GENESIS II CE-310

Here’s the deal: the first barbecue on this page is the exact same as the 
second except for two things: 1) it has low-maintenance, 7mm stainless 

steel cooking grills which are more durable than cast-iron, and 2) it costs 
only $50 more. If you want the second barbecue – at the same price as the 

box stores – we’re happy to provide one. If you want the first barbecue – 
and you do – we’re happy to do that too.

Genesis II CE-310

• Same as the E-310 below 
but comes with robust, 
7mm stainless steel 
cooking grills

Propane $949.99 

Natural Gas $999.99

Genesis II E-310

• Contemporary open cart design
• Porcelain coated cooking grills

Propane $899.99 Natural Gas $949.99
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GENESIS CONTEMPORARY SERIES

Genesis II S-435

• Superior 7mm stainless steel rod grills
• A conventional side burner, 12,000 BTUs
• Sear Station burner creates added heat in 

cooking chamber, 9,000 BTUs

Propane   

Natural Gas $1749.99

In our opinion, the three critical elements of 
the legendary Genesis series are: 1) perfectly 
tuned burners, 2) evenly spaced Flavorizer 
bars that distribute heat and vaporize 
drippings and, 3) a removable bottom drip 
tray that makes cleaning, okay – not ‘easy’, 
but as easy as it’s ever going to be. 

RECIPE
INGREDIENTS
• 1/2 white onion, diced 
• 3 cloves garlic, smashed and minced
• Handful of fresh parsley, chopped
• 1 lb ground lamb
• 1 egg

• 1/4 tsp cayenne pepper
• 1/2 tsp sea salt
• 1 tbsp Blues Hog Barbecue Sauce 

(plus extra to finish)
• Oil, for greasing the foil

INSTRUCTIONS
Assemble your ingredients and preheat your grill to medium-high. Grease a large 
piece of aluminum foil with oil or non-stick spray.

Combine all ingredients in a large bowl and divide the meat into four portions. 
Mold the meat mixture around each skewer; it might help to put the skewer right 
on the foil while you do this. 

Transfer the skewers (still on the foil) to the grill. Cook for about 10 minutes, 
rotate, then continue to cook for another 5 minutes or until cooked through 
(160°F). Pour about a quarter cup of the remaining Blues Hog into a small bowl 
and brush all over the meat. Transfer the skewers to a serving dish, drizzle with a 
little more sauce, and enjoy! 

Blues Hog Lamb Kofta 
Serves 4

This version of the Weber Genesis has four 
burners. Bigger than its puny three burner 
cousins by a factor of, well, a burner I guess.
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GENESIS PREMIUM MODELS

Better, Stronger, Faster! The Genesis models on 
this page take the steady-handed competence 
of the Genesis series and throw a little extra 
awesomeness into the mix for even better value.

Genesis II CSE-315

• Black roasting hood

Propane $1349.99

Natural Gas $1399.99

Genesis II CSE-335

• Black roasting hood
• 9,000 BTUs sear station burner
• 12,000 BTUs side burner

Propane $1499.99

Natural Gas $1549.99  

Genesis II CSS-335

• Stainless steel roasting hood
• 9,000 BTUs sear station burner
• 12,000 BTUs side burner

Propane $1599.99

Natural Gas $1649.99

Genesis II CSS-315

• Stainless steel roasting hood

Propane $1449.99 Natural Gas $1499.99

MODELS ON  
THIS PAGE FEATURE:
• Upgraded 9mm (!) stainless steel rod cooking grills 

are 67% heavier than 7mm grills
• iGrill3 remote temperature gauge included for 

smarter, tastier grilling

Tip: You like pizza right? Of course you do. 
Because our team is slightly obsessive about 
pizza, our stores carry a huge selection of pizza 
making supplies. Come on in and let’s talk pizza.
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BACKYARD FAVOURITES

Fun fact: We cook outside a LOT around here at Barbecues Galore 
and the barbecue we use most often? This all-griddle beauty. It is 

incredibly versatile and can help you feed a crowd quickly.

Chuckwagon All-Griddle Barbecue

• Cooking surface – rugged, no-nonsense steel plate. Tough AND 
easy to clean

• Tall side walls keep your food where you want it
• Efficient drainage channel directs excess moisture out of the 

cooking area
• Easy to move and transport
• 50,000 BTUs from four propane powered burners
• 738 square inches of cooking space

Propane $499.99

RECIPE
INGREDIENTS
• 1 large boneless NY striploin 
• 1 jar of Original Bone Suckin’ Sauce
• 1 yellow (sweet) onion, thinly sliced
• 4 cremini mushrooms, sliced
• Salt and pepper

• 1 tbsp salted butter (plus more,  
for bread)

• 1 tsp oil
• 2 thick-cut slices of crusty bread
• 2 slices provolone

INSTRUCTIONS
Assemble your ingredients and preheat your grill to medium-high; place a cast-iron 
pan on one side of the grill. 

Place your steak in a dish and sprinkle it generously with salt and pepper. Cover with 
Bone Suckin’ Sauce, flip, and pour a little more sauce over top; rest for 5 minutes. 

Add butter and oil in to the cast-iron pan. Once the butter’s melted, add the sliced 
onions. Let the oinions cook, stirring occasionally for about 5 minutes. Add the 
mushrooms and cook for an additional 3 to 4 minutes. 

Transfer the steak to the grill, cook for 5 minutes, then flip. When the steak reaches 
your desired doneness (130-135F for rare, 140F for medium-rare, 155F for medium, or 
165F for well-done), remove it from the grill, place on a plate, and cover with foil. 

Remove the pan with the onions and mushrooms from the grill. Butter both sides 
of the bread slices, and place on the grill for a couple of minutes. Flip the bread and 
top each piece with a slice of provolone; leave the bread on the grill until the cheese 
is melted. Slice the steak and divide the slices over the two cheesy toasts (juices 
and all!) and drizzle a little bit more Bone Suckin’ Sauce over the meat. Top with the 
onions and mushrooms. Serve immediately and enjoy! 

Bone Suckin’ Steak Sandwich
Serves 2

Coolers

We’re not kidding when we say we’re a one-stop-shop.  
We know every barbecue needs some beverages, and  
those beverages need to be cold. We offer a variety of  
vintage-style coolers that’ll keep drinks cold for hours on end.
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FIRE TABLES

We don’t like to brag but...we know more about fire tables than anyone else in the country. We 
know how they operate, how they burn, and which ones will best suit your backyard. Come in and 
talk to us about something we’re passionate about.

Do NOT buy yourself a fire table without 
knowing what the flame looks like when it’s 
lit. After all, that’s one of the big reasons 
you’re getting one. 

Our team is happy to fire up any fire table at any time 
– just ask.

TIP:

The Cove Series

We think this is the best firetable available. Rugged,  
architectural concrete frames and the best burners available.  
Lots of heat, lots of character, lots of fun.

Cove Bowl Small 60,000 BTUs, 29” D x 15-1/2” H

Cove Bowl Large 90,000 BTUs, 42” D x 19” H

Cove Bowl Black 90,000 BTUs, 42” D x 19” H

Cove Linear 100,000 BTUs, 60” L x 30” W x 23” H

The Brooks Series

These firetables are constructed using outdoor materials that 
give the look and feel of wood but require zero maintenance. 

Large Rectangle 60,000 BTUs, 50” L x 31” W x 19” H.  

XL Rectangle 90,000 BTUs, 61” L x 32” W x 19” H

Square Rectangle 90,000 BTUs, 44’’ L x 44” W x 19” H

Round 55,000 BTUs, 42”D x 19”H

Did you know? The Brooks 
Series includes a riser,
so you can adjust the 
height of your fire table!



17Calgary North 403 250 1558   Calgary South 403 258 4440   Burlington 905 639 5952   Oakville 905 844 3224   Etobicoke 416 546 3266   

FIRE TABLES

The Archer

• Sleek, black steel frame and table top – goes with 
everything 

• Proven, dependable burner, 60,000 BTUs
• 50” x 32” x 19”H (includes 3” riser kit if you want a taller table)

$1699.99

The Crosby

• The top is black and puck shaped so… “The Crosby”. Get it? 
• 42” diameter x 24-1/2” high
• Terrific looking flame from a 55,000 BTUs burner

$1199.99

The genial but slightly obsessive fire nerds at the Outdoor Great Room Company have traditionally 
made the best outdoor burners in the world. Now (insert drum roll) – they’re even better. The 
‘Crystal Fire Plus’ burners give your backyard even more heat, ambiance and – dare we say it? – 
romance, than they did before.

Kinney

• One of our new 2020 models featuring a unqiue  
and contemporary top

• Its modern look will complement almost any patio set
• 75,000 BTUs
• 55.13” W x 27.63” D x 15.25” H

$3499.99
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PATIO FLAME FIRE TABLES

The folks at Napoleon are consistent: they always provide great value for the Canadian consumer. 
These aluminum fire tables are no different. They look great, function well and are built to handle 
living outside in Canada – all year long.

Uptown Fire Table

• It’s made out of aluminum but it looks like concrete
• 40,000 BTUs and 51” W x 31.5” L x 15.5” H
• Propane table

$1499.99

Victorian Fire  
Table Series

• 40,000 BTUs and 25” tall
• Available in 42” round or  

52” x 32” rectangular

$1299.99

Victorian only has
limited quantities!

Patioflame Burners

• Works as a stand alone or as a built-in
• Portable
• 20” diameter by 4-1/4” tall
• Beautiful and long lasting crystal firebed

Glass Embers 
$379.99

St. Tropez Fire Table Series

• 60,000 toasty BTUs and 24” tall
• Available in 48” square or 56” x 36” rectangular
• Functional burner lid included – creates a coffee table look 

when flames are off

$1399.99

Hamptons Fire Table Series

• 40,000 BTUs and 25” tall
• Functional burner lid included – keeps  

burner clean
• Available in 42” square or  

50”x32” rectangular

$1099.99
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Your contemporary good taste doesn’t have to stop at the back door. Carry your grace, and 
panache out into your yard with these stylish concrete fire tables.

CONTEMPORARY
FIRE TABLES

For some of us, low fire tables just look 
better. Keep in mind that a low fire table 
is likely too short to fit a propane tank 
underneath, so you will have a supply hose 
bringing fuel to the table. This hose is easy 
to hide or camouflage. Come and talk to us 
if you have any questions.

TIP:

Gensun All Aluminum Fire 
Tables

• Zero maintenance – will last a lifetime
• One of our favourite burners – looks great 

at night

$2699.99

The Johnson Fire Table

• Low, sleek and gorgeous. One of our most popular fire 
tables (60”L x 27”W x 18”H)

• 45,000 BTUs
• Includes a canvas weather cover 

$1599.99

The Horton Fire Table

• Rugged concrete construction (125 pounds) 
• 42” D x 16” H
• 45,000 BTUs 
• Includes a canvas weather cover

$1299.99
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THE WORLD’S  
FINEST UMBRELLAS

Market Umbrellas

We start every spring with a huge selection of umbrellas in the 
latest styles and colours. We put low prices on them so they 
move fast. Once they’re gone – they’re gone. So hurry in now 
for the best selection.

Patio Furniture Covers

Our country (that’s Canada) can be hard on patio furniture. 
Dust, snow, sleet, bird bathrooming – outdoor items have to 
endure quite a lot. Show your furniture some love with our 
machine washable, all-weather furniture covers.

Our Barbecue Butlers are true professionals at 
delivering barbecues, of course, but they’re 
also very talented at delivering umbrellas. 
We can handle the whole project – including 
filling the weighted base of your unit with 
200-400 lbs of sand once it’s installed in your 
backyard.

TIP:

We’re all looking to throw a little bit of shade 
from time to time. When it’s your turn – consider 

one of our top quality umbrellas. They’ll keep 
the sun out of your eyes and you in your 

backyard longer.
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ROGUE SERIES

What’s your favourite thing to grill? No matter what it is – a Napoleon Rogue can 
handle it. We’re impressed with the versatility and the build quality. Great value.

ALL ROGUE BARBECUES FEATURE:
• Jet-Fire ignition systems get your barbecue started instantly
• Cast aluminum cook boxes retain precious heat and are as 

durable as a brick biffy
• Folding side shelves save space when needed

Rogue 365

• Small but mighty: compact unit is ideal for small 
decks and balconies

• Two burners produce 32,000 BTUs
• Reliable cast iron cooking grills

Propane $599.99 

Rogue 425 SIB

• Wavy stainless steel grills
• High intensity, infrared side-sear burner

Propane $999.99 Natural Gas $1049.99

INSTRUCTIONS
Assemble your ingredients and place a cast-iron pan on the grill; preheat to medium. 

Place the shrimp in a medium bowl. Juice one half lime into the bowl and stir in the 
seasoning and red pepper flakes. Once the grill and cast-iron pan are hot, add the 
butter. Let it melt and brown a bit, and then add the shrimp. Reduce the heat to 
low-medium, close the lid, and let the shrimp cook for about 4 minutes. 

While the shrimp is cooking, place the cabbage mix in a bowl and squeeze the juice 
of the other lime half over top. Stir in the sliced green onions and season with a bit 
of sea salt. When the shrimp are cooked through, toss them around in the pan sauce 
and remove from the grill. 

While the grill is still hot, throw the tortillas on it for about 30 seconds, or just until 
they’re nice and warm. Lastly, assemble your tacos! Top each tortilla with the shrimp 
(and its glorious, buttery sauce), cabbage mix, diced mango, cilantro (if using), and a 
squeeze of lime. Serve immediately and enjoy!

RECIPE
INGREDIENTS
• 1 lb fresh, raw shrimp (peeled,  

deveined, and tails removed) 
• 2 tsp Original Slap Ya Mama seasoning
• 1/4 tsp red pepper flakes
• 2 limes (one halved, other cut into 

wedges)
• 2 tbsp salted butter

• 1 cup coleslaw mix (shredded  
cabbage, carrots)

• 2 green onions, sliced
• Sea salt
• Fresh cilantro, chopped
• 1 mango, peeled and diced
• 4 small flour tortillas

Slap Ya Mama Shrimp Tacos 
Makes 4
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Rogue XT 425

• Taller lid increases grilling possibilities
• 42,000 BTUs and 570 square inches of  

total cooking area

Propane    Natural Gas  
$799.99  $849.99

ROGUE XT & SE SERIES

Rogue SE 425RSIB

• 70,500 total BTUs, and 710 square inches of total cooking area
• Infrared side and rear burners

Propane    Natural Gas  
$1399.99  $1449.99

INGREDIENTS
• 2 bell peppers, sliced 
• 1/2 medium red onion, thinly sliced
• 1 tbsp oil
• 2 tsp Back Eddy’s Southwest Seasoning

• 2 jalepenos, halved lengthwise
• 1 portobello mushroom, stem removed
• 1 lime, halved
• 6 small flour tortillas

INSTRUCTIONS
Assemble your ingredients and preheat your grill to medium. Place a large cast iron pan 
on one side of the grill (and clean the other side once it’s all heated up). 

Combine bell peppers and onion in a large bowl, and then stir in oil and seasoning. Add 
the jalapenos and mushroom and toss to coat with a little bit of the oil and seasoning. 
Place the mushroom, jalapenos, and limes (cut side down for the limes) on the grill. 

Transfer the pepper and onion mixture to the preheated pan, stir, close the lid and let 
everything cook for about 5 minutes. Give the peppers and onions a stir and flip the 
mushroom and jalapenos. Remove the limes from the grill. Once the peppers are tender-
crisp and the onions are nice and caramelized, transfer them to the serving dish, too. 
When the jalapenos start blistering and the mushroom is all juicy, take ‘em off the grill. 

Cut the jalapeno and mushroom into slices, and place them back on the serving dish 
with the other veg. Squeeze the juice from one of the lime halves all over the veggies 
and toss. Serve up the grilled veggies with warmed tortillas and keep the remaining half 
lime handy just in case anyone wants a little extra zing on their fajita. Enjoy!

Back Eddy’s Southwest Veggie Fajitas
Serves 4-6

RECIPE

Rogue XT 525SIB

• 57,000 BTUs and 805 square inches 
of total cooking area

Propane   Natural Gas
$1199.99 $1249.99

The Napoleon company began in a Barrie garage 
in 1976. Since then it has become an international 
manufacturer of quality products that are exported 
all over the world. Still family owned and operated. 
This is a company Canadians can be proud of.
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ROGUE 425 AMBIANCE SERIES

Admittedly, we don’t know much about splitting 
atoms, politics, or why everyone buys bottled water 
when our tap water is so damn good. But – we DO 
know a lot about barbecues. A lot, a lot. And we 
know, for absolute sure, that this special edition, 
all-black Rogue barbecue is a huge winner. We sold 
out early last year – we’ll probably sell out again this 
year. Hurry in if you’re interested.

Rogue 425 Ambiance Edition

• Upgraded stainless steel cooking grills – 7.5mm
• More durable warming rack: stainless steel vs. chrome 

coated steel
• Enhanced side shelves: textured surface adds durability 

and traction for dishes and utensils
• Superior storage: hinged double doors instead of a 

single door
• Exclusively sold at Canada’s leading barbecue stores 

(hey, that’s us!)

Propane Natural Gas 
$699.99  $749.99

We’ve been installing barbecues for over forty years and we know 
how to do it right. Two of our uniformed team members will place 
the barbecue where you want it at your home, we will smile, pet 
your dog and compliment you on your landscaping. We can have 
your old barbecue properly recycled. We can connect the barbecue 
to the fuel source and test the connections for leaks.

BARBECUE BUTLERS ARE THE WAY TO GO
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TRAVEL Q SERIES

Just because you’re on the road doesn’t mean you need to live without a proper barbecue. These 
tough Napoleon barbecues are built to keep you well fed wherever you travel.

PRO285 Electric

• For those of you can’t use a gas or charcoal 
barbecue – Napoleon to the rescue with this 
innovative electric unit.

$399.99

ALL TRAVELQ BARBECUES FEATURE:
• 12,000 BTUs from two stainless steel main burners for a powerful barbecue in a compact frame
• 285 square inches of total grilling space – a big kitchen for your travels
• Porcelain coated cast-iron cooking grills give you maximum heat retention
• Available in two configurations: the barbecue by itself or mounted onto a folding cart with 

shelves

Parking. We have lots of it at all stores. For 
examples, our Etobicoke store is very, very close 
to the bleeding heart of the country and yet – 
loads of free parking. Imagine that.

TQ285

• Roasting hood is sheet-metal
• Included cast-iron griddle expands the 

culinary horizon

Propane    Propane with Cart
$279.99 $379.99

PRO285

• It’s a ‘Pro’ model so it’s better!
• Durable, cast-aluminum roasting hood amps up the  

heat retention and is roomier too

Propane    Natural Gas   Propane with Cart
$299.99 $319.99       $449.99
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PRESTIGE P500 SERIES

This barbecue is the foundation of Napoleon’s made-In-Canada Prestige series. If you don’t think 
Canadians ‘make’ anything any more – come and check out one of these machines. You’ll leave 
knowing that Canadian engineering, design and manufacturing is alive and well.

ALL P500 SERIES BARBECUES FEATURE:
• It’s lit! Control knobs have embedded technology that tells 

you when the barbecue is ‘on’.
• Four season grilling: 48,000 BTUs from four stainless steel 

main burners
• Tough, low-maintenance, stainless steel cooking grills 

(7.5mm)
• Starts instantly because of powerful, electronic ignition 

system
• Easy to clean: full-size removable drip pan underneath 

cooking area

P500

• This model has all the essential, ‘Prestigious’ features
• Available in black porcelain (easy to clean) or stainless steel finish

Propane Natural Gas
$1299.99  $1349.99

INSTRUCTIONS
Assemble your ingredients and preheat 
grill to medium. Spread the butter on the 
corn and then season generously with the 
Bonedust. Wrap each cob with foil, and 
place on the grill. Cook for five minutes, 
turn, and cook for another five. While the 
corn is cookin’, prep the rest of the salad. 

Scoop half of the avocado into a blender. 
Dice the other half, place it in a small 
bowl, and squeeze a bit of lime juice over 
top; set aside. Now, juice five lime halves 
(including the one you just used on the 
avo) into the blender. Cut the remaining 
lime half into wedges and set aside. 

Add the cilantro, garlic, yogurt, and a 
pinch of salt and pepper; blend on high 
until smooth. 

Remove the corn from the grill, unwrap 
it, and let it rest until it’s cool enough to 
handle; slice the kernels from the cob. 

Put lettuce in a big bowl and sprinkle with 
prepared toppings: tomatoes, avocado, 
corn, onions, beans, and cheese. Spoon 
the dressing over the salad, toss slightly, 
and garnish with reserved lime wedges.

Bonedust Southwest Chopped Salad
Serves 4

RECIPE
INGREDIENTS
• 2 ears of fresh corn, shucked 
• 1 tbsp room-temp. butter, 

divided
• Ted Reader BBQ Rubs Original 

Bonedust 
• 1 large avocado, halved, pitted
• 3 limes, halved
• Handful of fresh cilantro
• 1 clove garlic, peeled
• 1/3 cup Greek yogurt
• Salt and pepper to taste
• 1 head of butter lettuce, torn into 

bite-size pieces
• 1 cup cherry tomatoes, halved
• 2 green onions, sliced
• 1 425g/15oz can black beans, 

rinsed and drained
• 1/3 cup grated Monterey Jack 

cheese (or your favorite cheese)
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PRESTIGE P500RSIB SERIES    

Of course, you’re not foolish enough to have 
only one barbecue in your quiver. But, if you 
did, this is the one you’d want. Impressively 
versatile, large, powerful, built using 
top-rated materials and all backstopped 
by a Canadian manufacturer offering a 
comprehensive warranty.

P500RSIB

• Available in black or stainless steel models

Propane Natural Gas
$1499.99  $1549.99

ALL P500RSIB  
BARBECUES FEATURE:
• A potent, versatile searing burner on the side of the 

barbecue; perfect for steaks – or use as a conventional 
side burner

• Resilient, stainless steel cooking grills (7.5mm) and 900 
square inches of total cooking area

• Control knobs are brightly lit and tell you when the 
barbecue is ‘on’ or ‘off’

• Easy to use rotisserie system: infrared rear burner and 
professional rotisserie hardware 

Are you new to the barbecue? Or maybe you’re a 
grizzled griller? Either way our twice monthly newsletter 
‘The Hot Line’ is full of original recipes, tips, lies and 
other assorted nonsense. Sign up at our website. Do it 
now while it’s still free.
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PRESTIGE AMBIANCE EDITION

A rear rotisserie burner is a slick tool if you like 
the taste and convenience of rotisserie cooking. 
Once set up and engaged, all the heat comes 
from the side (not rear) of the barbecue. Easy to 
control, and most importantly, drippings don’t 
fall onto open flames and cause flare-ups.

P500RSIB AMBIANCE EDITION  
BARBECUE FEATURES:
All the features of the P500RSIB on the previous page PLUS:

• Stainless steel grate for the sear burner (instead of cast iron). 
Longer lasting, won’t rust

• Upgraded stainless steel warming rack (instead of chrome 
coated steel)

• Exclusive, deep grey, porcelain-coated roasting hood. Easier 
to clean and will make your neighbours uncomfortably aware 
of your good taste and sophistication

Customers often ask us: “What barbecue would you buy?” This one. That’s 
our answer “This one.” Incredibly versatile. Lots of heat. Canadian made. 

Built to last for decades. Easy to maintain. Useful features.  
Terrific warranty program. Looks like a rock star. “This one.”
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P665

• 1,002 square inches total cooking area

Propane Natural Gas
$1799.99  $1849.99

PRESTIGE SERIES P665 

Big family? Entertain a lot? Compensating? Then maybe you need this slightly larger version of the 
powerful Prestige series.

ALL P665 SERIES BARBECUES FEATURE:
• Huge cooking surface: lots of room for your legendary brontosaurus burgers
• Five main burners have a max output of 60,000 BTUs 
• Tough, stainless steel cooking grills (7.5mm)
• Helpful control knobs light up to tell you when the barbecue is ‘on’ or ‘off’

We stock ALL the cleaning tools. Don’t 
want to use a traditional brush? That’s fine 
– we have lots of other options for you to 
choose from.

P665RSIB Ambiance 
Edition

All the features of the P665RSIB 
above PLUS:

• Upgraded stainless steel side 
burner grate (instead of cast iron)

• More durable stainless steel 
warming rack (instead of chrome 
coated steel)

• Fetching charcoal grey lid and 
matching doors
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Did you know we have a Charcoal 
Rewards Loyalty Program? Earn 
points with each charcoal purchase 
to put towards FREE charcoal. To join, 
ask our in-store bbq experts! 

BEST PRICE IN CANADA
Sure, we have the largest selection of barbecues, patio furniture, fireplaces, and many other products – 
as well as the best customer service around – but sometimes the best price is what you’re looking for.

 We work hard to make sure we have the best price, but sometimes you catch it before we do, and 
that’s okay. We’ll gladly match any Canadian advertised price on an identical item up to two weeks 
after your purchase.

TIP:
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PRO500 SERIES

You wanted the best, you got the best!! Napoleon’s PRO500.

ALL NAPOLEON PRO SERIES BARBECUES FEATURE:
• Tough, heavy, stainless steel cooking grills that you do NOT want to drop on your 

foot (9.5mm!)
• Storage area has lights. So, not only do you have a place to put your stuff but – get 

this – you can SEE it all year long
• Powerful oven lights illuminate your food while grilling (No, you might not use this 

feature at dinnertime in June but...you will be thanking us in December)
• Sophisticated lights in the control knobs do two things: 1) Tell you whether the 

burner is ‘on’ or ‘off’ and 2) Look cool!

• Oil of your choice (olive, 
grapeseed)

• 4 salmon fillets 
• Cluck & Squeal All-Purpose 

Seasoning 
• 1 small zucchini, sliced
• 1 small yellow summer 

squash,sliced 
• 1 red bell pepper, diced
• 2 big handfuls of fresh green 

beans, ends snipped
• 2 lemons, sliced

Assemble your ingredients and preheat your 
grill to medium. Cut out four large pieces of 
aluminum foil and pour about a teaspoon of 
oil in the centre of each. Use a silicone brush 
to spread the oil out a bit, and then place 
one salmon fillet on each piece of foil, skin 
side down. 

Season the salmon generously with the 
Cluck & Squeal seasoning, top with the 
lemon slices, and divvy up the veggies, 
placing them on and around the salmon. 
Sprinkle with more Cluck & Squeal, and then 
fold the foil over the salmon and veggies 
so you have four nice little packages. Wrap 
each package with one more piece of foil. 

Place the salmon and veggie packages on 
the preheated grill, cover, and cook for 
about 15-20 minutes (15 if your fillets are 
on the smaller side, 20 if they’re bigger). 
Unwrap, serve as is.

Cluck & Squeal Salmon Packets
Serves 4

PRO500RSIB

• 48,000 BTUs from four main burners
• 900 square inches of total cooking space

Your choice of roasting hoods: stainless steel or black 
porcelain (limited supply)

Propane Natural Gas
$2199.99  $2249.99

RECIPE
INSTRUCTIONS

INGREDIENTS
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PRO665 AND PRO825 SERIES

PRO665RSIB

• 60,000 BTUs from five main burners
• 1,140 square inches of total cooking space (enough 

cooking space to even grill for people you don’t like)
• Infrared searing side burner with stainless steel grate
• Dedicated smoking burner makes smoke-flavour 

infusion incredibly easy
• Choose a roasting hood of stainless steel or  

black porcelain (limited supply)

Propane Natural Gas
$2999.99  $3049.99

PRO825RSIB

• A brilliant fusion: the head of the PRO500 on the previous page and 
a secondary cooking area with two powerful searing burners

• Warn your local grocery store to stock the shelves: 1,245 square 
inches of total cooking space

• Easy to use, wood chip smoker tray and dedicated burner
• Integrated ice/marinade bucket tucked into side shelf
• Loads of well-lit storage for all of your backyard gear 
• Two-stage power side burner on the left side completes the 

outdoor kitchen experience

Propane Natural Gas
$4499.99  $4549.99

Remember when you first heard about 
heated car seats, thought that was a 
dumb idea and then you sat in some on 
a cold day? That’s how we feel about 
interior lights in your barbecue: seems 
a bit silly and then, some dark evening 
– you can SEE what you’re cooking 
outside. There’s no going back…

TIP:

If your mantra is “The bigger, the better” then the Napoleon Prestige PRO665 and PRO825 are 
speaking your language. 
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OASIS OUTDOOR KITCHEN

Dreaming of an outdoor kitchen? In our experience, Napoleon’s Oasis modular system of designing 
and building a custom outdoor kitchen is the easiest and most cost effective option available... Yes, 
you have to do a little bit of work but – you’re not scared of a little work are you?

We’ve spent years, well, ‘decades’ actually, testing 
various barbecue cleaners and degreasers. This is far 
and away the best we’ve found. Effective in handling 
grease without seeming too harsh and chemically (is 
that a word? Maybe not – you know what we mean). 
Try it. You’ll like it.

FOUR STEPS:

1)    Design your outdoor kitchen using the 
modular pieces. Tough part here is deciding 
what features you need to have.

2)  Connect the various cabinet pieces 
together and drop in the grill head of your 
choice.

3)  Install a countertop of your choosing on 
top of the island to create a finished look.

4)  Blow your neighbours’ minds.
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OUTDOOR COOKING PRODUCTS

Professional Series

• Check out their ‘cordierite ceramic’ burners (no, we did not 
make that up); easily the most advanced burners in the 
industry

• Quickest and most convenient ignition system available 
• Completely designed, built and polished in the USA

ALL LYNX BARBECUES FEATURE:
• Stainless steel construction with seamless welds for 

superior looks and performance
• The industry’s most complete range of top-quality 

cooking components and kitchen options
• Ass-kickingly professional

Sure, it’s hard to adhere to the ‘read the manual 
before you start your project’ habit, however, 
when you’re building your outdoor kitchen – 
you need to take this seriously. Pay particular 
attention to: “Clearance to combustibles”.

Sedona Series

• Stainless steel U-shaped burners join forces with a layer of 
ceramic briquettes to create ideal cooking conditions

• Impressive, all-stainless construction
• Various sizes available for use as a built-in or on a cart

TIP:

If you spend a good chunk of your life thinking about barbecues (dumb, we know, but it happens), 
you can’t help but be awed by the quality of the Lynx products. Impressively designed and 
fashioned in California by people that are VERY serious about their craft.
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Series 7 Heritage Series

• The DCS platform that has been keeping backyard  
grillers happy for decades

• Classic curved hood and cooking chamber entirely  
made of 304 grade stainless steel

One of our favourites for decades. Simple, elegant design. Proven, effective performance. If you’re a 
“I just want the thing to work really well for a LONG time”, kind of person – this is the barbecue for 
you. Available as a traditional cart barbecue or with a complete suite of outdoor kitchen products.

Series 9 Evolution Series

• Intense oven lights will make your wieners look like 
they’re at a Hollywood premiere

• Significantly taller roasting hood takes very little effort 
because of lid lift assistance hardware

OUTDOOR COOKING PRODUCTS

Three things we’ve noticed people forget when 
planning an outdoor kitchen: 1) Level ground – you 
need it, 2) electrical supply – you’ll want lights, a 
fridge?, maybe a blender?, and 3) ventilation – your 
barbecue WILL require fresh air.
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We get to see a lot of barbecues. Don’t believe 
us? Check out our name. The Hestan units are the 
ones that look the most impressive. No contest. 
Incredibly thoughtful design for both aesthetics 
and performance.

OUTDOOR COOKING PRODUCTS

You’ve spent all day and a bunch of money getting 
dinner ready on the barbecue and then you find 
out – you’ve overcooked it. This tragic scene could 
have been avoided with our effective, inexpensive 
‘Barbecue Brain 2.0’. A simple to use, wireless 
thermometer built to keep you from over (or under) 
cooking ever again. We love this thing – you will too.

Hestan Outdoor Series

• Hundreds of exterior colour combinations 
• Brilliant oven lights make grilling in the dark … illuminating
• Innovative rotisserie burner doubles as a powerful broiler
• We think that the laser-cut cooking grills are the best in the 

business
• Clever, hidden rotisserie motor provides whisper-quiet 

operation
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Kensington Collection 

Zero maintenance faux-wood  
frames and luxurious cushions  

covered in (as always)  
Sunbrella fabric.

OUTDOOR FURNITURE

Cabana Coast is a Canadian company that produces high quality, comfortable, outdoor 
furniture at a comfortable price. There are thousands of stylish combinations available on a 
special-order basis or you can buy what we’ve chosen to stock and be sitting on your new 
furniture by the end of the day.

It seems every year, our taste in furniture height 
gets a bit lower (like our expectations for the 
Leafs). As the height of furniture drops so does the 
height of the fire tables. Good rule of thumb: the 
fire table looks best when no higher than  
the top of the seat cushions.

Cove Collection 

All-weather aluminum frames detailed with nylon 
rope sides and composite arm rests.  
Deep, comfortable Sunbrella-covered cushions.

Boardwalk Collection 

Just the right amount of style in the frames: Keep your 
neighbours jealous and your family comfortable at the same time.
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INSTRUCTIONS
Assemble your ingredients and heat your grill to medium-high. Generously season 
chicken with the dry rub on both sides. When the grill is heated, clean well and oil 
the grate using oil on paper towel. Place the seasoned chicken on the grill, close, 
and let cook for 5-7 minutes. 

Place the slaw and onion in a medium bowl; whisk mayo, vinegar, and a pinch of 
salt and pepper in a small bowl and then pour over the slaw and onion. Toss to coat. 

Flip the chicken, cover, and continue to cook for another 5 minutes or so, or until a 
thermometer inserted in the thickest part of the breast reads 165°F. Place the chicken 
on the ciabatta rolls, top with slaw and desired toppings (if using), and enjoy! 

Dirty Bird Sandwiches
Serves 2RECIPE

OUTDOOR FURNITURE

Sarasota Collection

Engaging art-deco aluminum frames and 
premium Sunbrella fabric.

Want to make your time at home more enjoyable? We can’t get your kids to empty the dishwasher 
or stop the Russian telemarketers from calling during dinnertime but we CAN provide you with the 
world’s most comfortable patio furniture. Lots of stock available to take home today.

Georgetown Collection

Abundant comfort provided by high backs  
and legendary Mallin cushions covered in  
premium fabrics.

INGREDIENTS
• 2 chicken breasts 
• Kosmos Dirty Bird Dry Rub
• 1 1/2 cups store bought or homemade 

cabbage and carrot coleslaw
• 1/4 small purple onion, thinly sliced
• 2 tbsp mayo
• 1 tbsp vinegar (use white or 

cider vinegar, lemon or lime 

juice, depending on your flavour 
preference)

• Salt and pepper
• 2 ciabatta rolls, halved
• Extra toppings (optional): pickle 

slices, pickled hot peppers, barbecues 
sauce, crushed potato chips)
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OUTDOOR FURNITURE

If you want to enjoy new 
patio furniture today, 
our warehouses are full 
of carefully curated sets 
for you to take away. If 
you’d rather special-order 
a specific style or colour 
combination -  
we’re happy to help with that too.

In our experience, crisp contemporary looking patio furniture can be as comfortable to sit on as a 
concrete slab. This Dakoda collection solves the problem. Sleek modern lines, yes, but very, very 
comfortable. The best of both worlds.” Can we also find a way to keep the Dakoda blurb, but make 
it look less crowded?

Albany Sling Dining Sets

Zero maintenance, aluminum frames and all-weather sling 
fabrics. High comfort – high convenience. Can be left outside 
in any and all weather. In stock and ready to take home today.

TIP:
PATIO

Dakoda

This collection is the extremely rare combination 
of contemporary design and high comfort. Just 
because you have good taste doesn’t mean you 
have to suffer. 
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Adirondacks

The classic Canadian laid-back lounger. Built to outlive us all. 
Available in a broad range of colours.

ALL CRP FURNITURE FEATURES:
• Ultra durable resin construction is built to last for 

decades (no foolin’) living outside in Canada
• Built using recycled materials so you can feel virtuous 

while you’re feeling comfortable
• Won’t mold, rot, split or crack
• All fasteners are long-lasting stainless steel that resist 

deterioration

GO GREEN!
CRP furniture is made from 100% recycled plastic and the 
process requires 80% less energy to produce than virgin 
plastic. Each Adirondack chair has the equivalent of 579 
recycled milk jugs.

You should bring most outdoor furniture inside during the winter. Or cover it up. With this 
Canadian made furniture, you don’t have to worry about any of that. Just bring it a glass of eggnog 

at Christmas time and, after that, wake it up when the sun starts shining in the spring.

Pubset

Adirondack styled furniture but make it pub-style.

OUTDOOR FURNITURE
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TOFINO COLLECTION

Just for fun last month, we used a set of this furniture for target practice on ‘Bazooka Night’. 
What a hoot. Furniture’s still fine. If it can live through that – it can definitely handle you and 
your family this summer.

Wanting to impress your friends 
and family at dinnertime? Trust us 
– the ketchup isn’t cutting it any 
longer. Level-up on your grilling 
game with our tasty, curated 
assortment of spices, sauces, rubs 
and marinades. We have more than 
anyone else in Canada.

TOFINO FEATURES:
• Heavy and built to last (slightly less heavy than Stratford 

collection on following page)
• Stylish, strong Sunbrella covered cushions
• Clean, classic frames give you a contemporary vibe
• Will last for decades – incredible value

NEW

TIP:
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True, being Canadian isn’t reason enough for 
you to shop at our stores. But, you do have a 
choice, and we’re hoping that you’ll choose 
to spend your money in stores that keep 
their dollars in Canada. 

STRATFORD COLLECTION

This is the original deep-seating set 
produced by CRP. Named after the town 
of Stratford (the Ontario kind not the 
Shakespeare kind) where their factory is 
located. It is durable, it is comfortable, it is 
extraordinarily good value.

STRATFORD FEATURES:
• Heavy. Example: the sofa weighs 165 pounds.  

Wind proof. Theft proof?
• Transitional Mission style
• All cushions are covered with Sunbrella fabric
• Swivel rocker available
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Master Touch 22” Kettle

Additional Features:
• Charcoal separators make indirect cooking easy
• Tuck away lid holder keeps your lid off the ground
• Bonus: 80 square inch warming rack increases cooking area
• Available in ocean blue, black, slate, smoke, and spring green

Black Colours
$289.99 $319.99

CHARCOAL SERIES         

Have you noticed that the ‘kids’ these days use the 
word “iconic” a lot? I do not think it means what they 
think it means. “This Weber kettle is iconic.” THAT, is 
how the word is supposed to be used.

Smokey  
Mountain Cooker

• Want to be a legit backyard 
smoker? This is the unit all the 
pros have in their quiver.

• A unique, perfect shape for 
cooking food low and slow

14” Version $299.99 

18” Version $439.99

22” Version $549.99

Weber kettles have been around since 
1952 when George Stephen used parts 
from marine buoys from his sheet metal 
shop to build himself a better backyard 
cooker. These units have been churning 
out great meals ever since.

22” Original Kettle  
Premium

• Essential feature: high capacity 
ash catcher stops ashes from 
blowing all over your yard

• Hinged cooking grates so you can  
easily add charcoal

$229.99
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CERAMIC GRILLS

No doubt in our mind that this is the reigning champ of the ceramic Kamado category. 
Innovative features, and includes everything you need to get cooking.

ALL KAMADO JOE BARBECUES FEATURE:
• Divide-and-Conquer flexible cooking system allows a wide 

variety of cooking styles 
• Ingenious five-piece internal fire ring is less prone to cracking or 

heat damage than traditional one-piece fire rings
• Slick, rain-proof, adjustable damper makes heat control easy
• Clever, ash removal system makes this the easiest egg shaped 

cooker to clean

Classic Joe 2

• 256 square inches of total grilling area
• The essential features that make Kamado Joe 

such a versatile cooking machine
• Available in Red and Black

Black model exclusively available at  
Barbecues Galore - seriously!

$1599.99

Classic Joe 3

• Get this one, if you want ALL the 
features of the Classic Joe 2 PLUS:

• Exclusive, cast-iron SloRoller system. 
Designed at Harvard. Makes low and 
slow grilling as consistent and easy 
as it’s every going to be. It’s science 
– check it out.

• Wide-stance, wheeled cart

$2299.99

Big Joe 3

• Get this one, if you want ALL the features of the 
Classic Joe 3 PLUS:

• A whopping big cooking space (452 square 
inches) and the eternal admiration of your grilling 
friends

$3299.99

DID YOU KNOW...
We’ve done some testing here in the Barbecues Galore lab:  
a kamado style cooker costs about half as much to operate as 
a pellet grill.
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An efficient egg-style cooker has the widest 
temperature range of any appliance we carry. These 
units are capable of smoking at 200°F (think brisket) 
and ooking a perfect pizza at 700°F. They CAN get to 
1000 °F but we’re not sure what you’d be cooking at 
that temperature?

One of our true loves here at Barbecues Galore. If you want 
one barbecue that can truly handle any kind of grilling or 
smoking – you owe it to yourself to give this unit serious 
consideration. We recommend it highly.

BROIL KING KEG 5000

• Innovative wheel and cart system make this easy to move around your 
backyard

• A “sear-ious” (!) cast-iron cooking grill combines with a chrome coated 
warming rack to give you 760 square inches of cooking space

• Double walled steel construction is more heat efficient than ceramic grills. 
Holds temperature for longer periods and uses less charcoal 

$999.99

KEG SERIES

CERAMIC GRILLS
The original innovator in the charcoal grilling 
community. Famous for dependability and its 
die-hard community of users.

ALL BIG GREEN EGG BARBECUES 
FEATURE:
• Industry leading ceramics give you durability and 

superior heat retention
• Low maintenance stainless steel cooking grills
• A range of sizes from the “Minimax” all the way up to 

the “Double XL”. A size for everybody.
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SMOKEFIRE

ALL SMOKEFIRE GRILLS FEATURE:
• Pellet hopper is at the back of the unit – creating a 

more efficient, shorter path to the burn chamber

• LCD display and ‘Weber Connect’ smart grilling 
technology

Weber has more experience building outdoor 
cooking equipment than anyone else. They’re a 
bit late to the pellet party but they’re here now 
with their keg of beer, a bunch of snacks and their 
portable karaoke machine they’ve nicknamed 
‘Master Blaster’. We expect that their pellet smokers 
will be the life of the party in short order.

Smokefire EX4

• 672 square inches of 
cooking space

$1299.99

Smokefire EX6

• 1008 square inches of 
cooking space

$1599.99

Fact:
The biggest selling feature of a pellet grill is convenience.  With 
most units, wifi connectivity lets you control your barbecue and 
monitor your food remotely.  So, you want to check your brisket 
from work or start your barbecue while commuting?  No problem.
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PELLET GRILLS

Designed in Canada to cook in Canada. Want 
your pellet grill to get hot in the months not 
named “July” or “August”? Then – take a look 
at the Broil King lineup.

BARON PELLET 400

• 635 square inches of total cooking space

$999.99

BARON PELLET 500

• 800 square inches of total cooking space, complete 
rotisserie kit

$1199.99

ALL BROIL KING PELLET GRILLS 
FEATURE:
• Heat retaining cast-iron cooking grills
• Techtastic wifi and Bluetooth enabled temperature 

controller
• Two accurate meat probes that connect to the 

digital controller

THE REGAL PELLET SERIES
• Full rotisserie kit and mounting hardware
• Heavier cast-iron cooking grills for extra heat retention
• 22lb capacity pellet hopper (so you can dump a whole bag in when you still have some pellets in there)
• Handy, full-size side shelf

THE BARON PELLET SERIES
• 18lb capacity hopper

REGAL PELLET 400

• 630 square inches of total cooking space

$1499.99

REGAL PELLET 500

• 825 square inches of total cooking space

$1699.99
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PELLET SMOKERS

PELLET SMOKERSCOPPERHEAD

Three Series 

• 800 square inches of  
cooking surface

• 40 pound hopper  
capacity

$549.99

Five Series

• 1659 square inches of 
cooking surface

• 60 pound hopper  
capacity

$649.99

The world’s most versatile grill? Maybe. 
The world’s coolest looking, heaviest, 
kick-assiest pellet grill? Absolutely. 
Handcrafted in Kansas by folks who are, 
quite clearly, SERIOUS about cooking.

ALL YODER PELLET  
GRILLS FEATURE:
• Extra heavy steel construction allows superior heat 

retention
• Dependable ceramic ignition system for easy, fast starts
• Dependable, reliable digital control system

YS640s Cart Model
$3499.99

YS640s Competition Cart Model

• Panzer-like mobility

$4499.99

Practical vertical design and huge pellet capacity makes these units a 
smart choice for those buying a pellet smoker as a secondary (or tertiary? 

or quaternary?) cooking appliance for their backyard.

One and Done. We’ve been hunting for the ultimate 
digital temperature gauge for years. We found it. Fast, 
accurate and reasonably priced. It’s got a built-in magnet 
so you can keep it right where you need it. Maybe most 
importantly, it’s got a bottle opener.
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PELLET SMOKERS

Traeger: undeniably the current leader in the pellet game. Just ask one of their many devotees. 
Dedicated to ‘set it and forget it’ outdoor cooking. 

Pro Series

• The gateway drug of the Traeger lineup
• Digital Pro controller with ‘Advanced Grilling Logic’

Ironwood Series

• The choice of those who are looking to up their grilling 
game

• Digital Pro D2 controller with WiFire technology

TRAEGER PELLETS
Come and see us for Canada’s 
best selection of Traeger 
pellets, sauces, spices and 
other accessories. Try all of 
Traeger’s pellet flavours here!

We all need a little bit of comforting now and 
then. If your Traeger barbecue needs its blanket 
(for heat retention of course), we’ve got it. All 
the other important Traeger accessories too.

Speaking of pellets...
We have the country’s largest 

selection of pellet fuels. All the 
brands – all the flavours.
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GRILLING FUEL

BUFFALO CHARCOAL
Our current favourite. This is easily the 
best charcoal for the money we’ve been 
able to find yet.

CANADA’S BEST SELECTION 
OF CHARCOAL AND 

GRILLING FUEL

Look, we’ve been doing this since 1979.  We’re not playing around. We easily have the country’s 
largest selection of critically curated cooking woods, pellet fuel and all-natural charcoals.  Come in 
and see for yourself.

Dazzled by our wood chip selection? In general 
the smaller wood chips are for use on a gas grill 
and are best used with a smoker box or tray. The 
larger chunks are for use in a solid fuel burner like a 
charcoal grill. Want to know more? Just ask us.

ALL NATURAL CHARCOAL
For decades we’ve been hunting and 

collecting only all-natural charcoal 
and briquettes.

WOOD CHIPS AND CHUNKS
It’s possible we have too many options 
for wood chips and chunks. At least, 
that’s what our accountant tells us. Our 
customers say differently – so we’re going 
with them.

TIP:
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PATIO HEATERS

Cover it up. A cover for your patio heater is a good idea 
for two reasons: 1) to protect it from the weather so it 
will last longer and, 2) to keep those pesky spiders out. 
Those critters like the smell of propane and can get 
nicely settled into the valve of heaters.

TIP:

Tabletop Heater

• Easy to move to where the heat is 
needed

• Use with a 1lb propane tank or  
add a hose to utilize a full-size tank

$149.99

Spiral Patio Torch

• Extra swirly, cyclone effect 

$499.99

We’ve carefully chosen this collection of patio heaters to offer the best possible 
value. We carry all the required connections to get them operating at your 
home or business and we have all the parts needed should something fail in the 
years to come. 

Propane Heaters

• Includes wheel kit for easy 
movement of heater

• Swift, easy start-ups because of 
electronic ignition

• 45,000 BTUs: because hotter is 
better

Black  

Stainless Steel  

Fontana Patio Torch

• Suited for backyards and restaurant patios
• Available in propane and natural gas (NG 

hoses and fittings sold separately)

$449.99

Natural Gas Heaters

• Unique, one-piece pole gives extra 
strength and stability

• Comes with 12’ natural gas hose 
and quick disconnect fittings. 
Longer hoses are available

• 45,000 BTUs: because hotter is 
better

Black  

Stainless Steel  
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WOOD BURNING  
FIRE PITS

Gas fire pits are convenient. Gas fire pits are clean. 
But sometimes, we just want to watch the world burn.

Deal of the Week
Every week during the spring and summer we put a 
ridiculously low price on an essential grilling item from 
our stores. The deal only lasts a week and the only way 
you’ll know about it is if you sign up for our newsletter 
at our website.

Big Sky Fire Pits

• 24” diameter fire pit with included spark screen for top
• Two designs: Tree Leaves and Moon and Stars (below)

$199.99

Tower Grill

• A contemporary stand-up fire pit AND an unbeatable 
social cooking experience

• Cooking ring is thick, burnished steel 

$799.99
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ELECTRIC FIREPLACES

We carry a huge selection of electric fireplaces. Come in and see all your options in one place and 
talk to a team member about installation requirements, heating capabilities and wiring options.

Amantii
Innovative designs and hundreds of contemporary styles available.

Napoleon
Reliable, affordable Napoleon quality.

Dimplex
The reigning champ of the electric fireplace industry. So many styles available.

There are roughly two million different electric fireplace 
configurations. Shapes and sizes to fit anywhere – 
including outside. And, they’re easy to install. So, if 
you’ve been dreaming of having a fireplace in your 
powder room, pantry or pergola – we’ve got you 
covered.
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GAS FIREPLACES

WHY BARBECUES GALORE FOR YOUR NEXT FIREPLACE?
• Valor – the world’s best gas fireplace
• Our team of experienced, licensed, uniformed installers are the best in the business
• Our five huge showrooms display dozens of operational, burning fireplaces – so you can see 

what you’re buying before it’s installed in your home
• Our friendly, experienced team members are routinely trained on the aesthetic, regulatory 

and safety requirements of a successful fireplace installation

Stylish, efficient Valor fireplaces do not require an external 
power supply to heat your home. So, no power – no 
problem. Consider it a beautiful insurance policy.

Not everyone has fans. Because Valor 
fireplaces are so efficient and have a robust 
heat exchanger – you likely don’t need a fan. 
However, if your existing non-Valor fireplace 
needs a fan – give us a call and we’ll find you 
one.

TIP:
FIREPLACE
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“We pinky swear to match any  
Canadian advertised price on an 

identical product, including up to  
14 days after your purchase.”

GAS FIREPLACES

BENEFITS OF A VALOR GAS FIREPLACE:
COMFORT 
We live in Canada. It gets cold here. Nothing increases the comfort of a room more than an efficient fireplace. Trust 
those of us who own one – on the coldest days of the year, you and your family will want to be in front of the Valor.

STYLE
Valor has a stylish, well-engineered model for any type of home. From ultra-modern to traditional, they’ve got it all.

REPLACE WOOD WITH GAS
Converting a drafty wood-burning fireplace you never use with an efficient gas fireplace you use regularly is 
something we’ve been doing for decades. Valor has a wide variety of sizes and designs to make your living room 
cozy again.

RELIABLE
No power – no problem. Valor fireplaces work without external power.

Probably because they look so darn stylish, folks are often surprised at the efficiency of the Valor gas 
fireplaces. Truth is, they’re very efficient – almost certainly more efficient than your home furnace. 
So, crank it up and heat the room you’re living in, instead of pushing air around the whole house.
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PARTS & HOSES

We have been specializing in barbecues for 41 years now. In that time, there’s likely not a barbecue 
connection we haven’t seen or a part we don’t know about. So, if you don’t know your flared nipple 
from your O-ring, don’t worry about it – we’re here to help.

PARTS 
 

Our team is stacked with parts 
professionals. Come into one of our 
stores and get what you need to keep 
your backyard buddy operational.

FITTINGS 
 

Why are we so good at solving our 
customer’s connection problems? 
Because we do it a LOT. It’s something 
we’re good at – and we’re proud of it.

Can’t make it into our stores? Our online 
store ships (almost) everywhere across the 
second biggest country in the world and is 
open for business 24/7.

TIP:
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Why Shop at Barbecues Galore?

CANADA’S BEST PRICE  
 

We promise to match any Canadian advertised 
price on an identical product, including up to 14 
days after your purchase.

QUALITY 
  

If we don’t like it – we don’t sell it.

SELECTION  
 

We’ve got a broader selection of barbecues and 
barbecue items than anyone else, so why not 
shop at a store where you can see more of your 
options under one roof?

EXPERTISE   
 

Our focus on select products has made us very 
knowledgeable about them. That saves you time. 
Time you should be spending in your backyard 
instead of chasing a salesperson. 


