
Maestro Series Grills

• Unique Clear View Glass Lid - provides full visibility of
the cooking area while the lid is closed
• Spring assisted lid for an effortless lift
• Hidden Rotisserie System with storage for rotisserie spit

rod for a clean look
• LED indicator lights around each burner
• Internal built in Halogen Lighting provides closed lid
viewing of your cooking, day or night
• One infrared sear zone is standard on all sizes
• Capital's Hybrid Stainless Steel and Ceramic radiant

system produces amazing high sear temperatures with
flare up suppression and extreme durable construction

• Hot Surface Ignition for quiet, reliable ignition of all
burner 
• Illuminated Safety Switches for Lights and Rotisserie
• Reversible Channel Grates

36" Maestro GrillsMaestro Features

48" Maestro Grills

Burners
• (2) 25,000 BTU Primary U-Shaped Burners
• (1) 25,000 BTU Sear Zone Infrared Burner
• (1) 15,000 BTU Infrared Rotisserie Burner
Cooking Area
• Grilling Zone: 33-1/4" x 18-1/2" (4.27 sq. ft.)
• Warming Rack: 33-1/4" x 5-1/2" (1.27 sq. ft.)

CGM36RBI

CGM48RFS

Burners
• (3) 25,000 BTU Primary U-Shaped Burners
• (1) 25,000 BTU Sear Zone Infrared Burner
• (1) 18,000 BTU Infrared Rotisserie Burner
 Cooking Area
• Grilling Zone: 45-1/4" x 18-1/2" (5.81 sq. ft.)
• Warming Rack: 45-1/4" W x 5-1/2" (1.73 sq. ft.)



FREQUENCY
120 VAC 15 AMP 60 HZ

NATURALGAS PROPANE

Manifoldpressure: 4.0" W.C. 10" W.C.

Gas Ratings

Capital Cooking Equipment Inc.
13211 Florence Ave.
Santa Fe Springs, CA 90670

Made in the U.S.A.
Visit our web site: www.capital-cooking.com 
© 2015 Capital Cooking Equipment, Inc.

Gas Line Pipe: 1/2" NPT Min.

Phone: 562-903-1168
Toll Free: 866-402-4600
email: sales@capital-cooking.com 

Warranty

CGM48RBI: 300 lbs 
CGM48RFS: 550 lbs

Electrical  Ratings

Non-Combustible Materials of Construction Only

Input pressure: 7.0" W.C. 11" W.C.

Shipping Weights

CGM36RBI: 240 lbs 
CGM36RFS: 450 lbs




