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G R E E N

Wide surfaces. An impact outlook. Sensations of cleanness, simplicity, comfortable spaciousness. Green. 
The most exclusive model of barbecue. 
A reference to the great harmony of the flattest and breeziest areas of a golf course. Where the challenge 
is played. Aiming at the excellence of result. 
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model technical features price  

BARBECUE GREEN LINE WITH TROLLEY

I9C-4

• 4 cast s.steel burners 6,2 kW each
• safety valves
• 3 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
• ceramic heat spreaders
• cast metal knobs
• Teak wood shelf
• telescopic lid
• cylinder compartment
• double insulated drawer
• steel wheels

I7C-2
• 2 cast s.steel burners 6,2 kW each
• safety valves
• 1 griglia in ghisa
• 1 double-face (smooth/ribbed)

cast iron plate
• ceramic heat spreaders
• cast metal knobs
• Teak wood shelf
• telescopic lid
• cylinder compartment
• steel wheels

BARBECUE TOP GREEN LINE

I9-4 • 4 cast s.steel burners 6,2 kW each
• safety valves
• 3 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
• ceramic heat spreaders
• cast metal knobs
• telescopic lid
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S W I N G

The purity of the steel. Soaring lines. Swing emotions. A state-of-the-art barbecue. Stunning like the move of 
the golfer during the stroke. The same equilibrium. The same power. The same geometry: sinuous, faultless,   
dynamic.
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model technical features price

BARBECUE SWING LINE WITH TROLLEY

W9C-4

• 4 cast s.steel burners 6,2 kW each
• safety valves
• 3 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
•	 s.steel heat spreader
• rapid side burner
• double layer insulated s.steel

cooking lid with thermometer
• cylinder compartment
• double drawer
• steel wheels

W7C-3
• 3 cast s.steel burners 6,2 kW each
• safety valves
• 2 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
•	 s.steel heat spreader
• rapid side burner
• double layer insulated s.steel

cooking lid with thermometer
• cylinder compartment
• steel wheels
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model technical features price

BARBECUE TOP SWING LINE

W9-4G • 4 cast s.steel burners 6,2 kW each
• safety valves
• 3 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
•	 s.steel heat spreader
• double layer insulated s.steel

cooking lid with thermometer

W7-3G • 3 cast s.steel burners 6,2 kW each
• safety valves
• 2 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
•	 s.steel heat spreader
• double layer insulated s.steel

cooking lid with thermometer

W9-4
• 4 cast s.steel burners 6,2 kW each
• safety valves
• 3 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
•	 s.steel heat spreader
•	 s.steel flat cover

W7-3
• 3 cast s.steel burners 6,2 kW each
• safety valves
• 2 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
•	 s.steel heat spreader
•	 s.steel flat cover



9

model technical features price

BARBECUE TOP SWING LINE

W5-2
• 2 cast s.steel burners 6,2 kW each
• safety valves
• 3 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
•	 s.steel heat spreader

W9-4T
• 4 cast s.steel burners 6,2 kW each
• safety valves
• 1 griglia in ghisa
•	 s.steel heat spreader
• 1 s.steel teppanyaki plate 27dm2
•	 s.steel protection lid

W7-3T

• 4 cast s.steel burners 6,2 kW each
• safety valves
• 1 s.steel teppanyaki plate 27dm2
•	 s.steel protection lid
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G E N E S I

The comfort of your own kitchen, the freedom of wide-open spaces. 
Thanks to their modularity, Steel outdoor kitchen can be tailor made around your space and use needs. 
You can combine cooking elements, wide storage compartments, preparation and conservation units in 
order to recreate the comfort of your own kitchen, without compromising on spaces.

YOUR OUTDOOR 
K I T C H E N  
IS NOW ALSO 
B L A C K
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model technical features price

COOKING ELEMENTS

G9BS-4C
• 4 cast s.steel burners 6,2 kW each
• safety valves
• 3 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
• s.steel heat spreader
• double layer insulated s.steel

cooking lid with thermometer
• cylinder compartment

G7BS-3C
• 3 cast s.steel burners 6,2 kW each
• safety valves
• 2 cast iron griddles
• 1 double-face (smooth/ribbed)

cast iron plate
• s.steel heat spreader
• double layer insulated s.steel

cooking lid with thermometer
• cylinder compartment

G9C-6W • s.steel cooking unit
• 6 brass gas burners
• cast iron griddles
• metal knobs and handles
• 2 s.steel drawers with soft-close

system

W4-1
• built-in cooking hob
• 1 rapid burner
• cast iron griddle
• s.steel lid

G7C-BGE

• s.steel cabinet
• 70 cm
• prepared for housing Kamado Big

Green Egg Medium size (module
not included)

ODC-CO AN • extra charge black colour for
outdoor units
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model technical features price

PREPARING AND STOCKING CABINETS

G12C-P

• s.steel working cabinet
• 120 cm
• 3 drawers (1 push-pull) with soft-

close system
• metal handles

G12C-P-L
including W4-1 hob 
left side

G12C-P-R 
including W4-1 hob 
right side

G12C-P-M 
including W4-1 hob 
in the middle

G9C-P

• s.steel working cabinet
• 90 cm
• 3 drawers (1 push-pull) with soft-

close system
• metal handles

G9C-P-L
including W4-1 hob 
left side

G9C-P-R 
including W4-1 hob 
right side

G9C-P-M 
including W4-1 hob 
in the middle

G7C-P

• s.steel working cabinet
• 70 cm
• 3 drawers (1 push-pull) with soft-

close system
• metal handles

G7C-P-L
including W4-1 hob 
left side

G7C-P-R 
including W4-1 hob 
right side

G7C-TR 
model with trash compartment

G7S-P

• s.steel working cabinet
• 70 cm
• 1 door with soft-close system
• metal handles

G7S-P-L
including W4-1 hob 
left side

G7S-P-R 
including W4-1 hob 
right side

G4C-P • s.steel working cabinet
• 45 cm
• 3 drawers (1 push-pull) with soft-

close system
• metal handles

G4C-P-M
including W4-1 hob 
in the middle

ODC-CO AN • extra charge black colour for
outdoor units
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model technical features price

WASHING CABINETS

G12C-L2

• s.steel sink unit
• 2 bowls
• 120 cm
• 2 drawers with soft close
• metal handles

G9S-L2

• s.steel sink unit
• 2 bowls
• 90 cm
• 2 doors with soft-close
• metal handles

G9S-L1G

• s.steel sink unit
• 1 full-width bowl
• 90 cm
• 2 doors with soft-close
• metal handles

G7S-L2

• s.steel sink unit
• 2 bowls
• 70 cm
• 1 door with soft-close
• metal handles

UNDERCOUNT REFRIGERATORS

G7FR-O

• s.steel working cabinet
• 70 cm
• undercount integrated refrigerator
• double glazed door
• 92 lt volume
• adjustable temperature +2°C/+10°C
• adjustable shelves
• LED inside lightening

G7FR-D

• s.steel working cabinet
• 70 cm
• undercount integrated

refrigerator
• s.steel door
• 92 lt volume (refrigerator+freezer)
• adjustable shelves in tempered

glass
• LED inside lightening

GPG7-P

• s.steel working cabinet
• 70 cm
• undercount integrated ice maker
• water cooling system
• 6 kg capacity

ODC-CO AN • extra charge black colour for
outdoor units
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model technical features price

CORNER PLUG AND JUNCTION STRIPS

GMA-7 •	 s.steel corner plug

GA-EGF •	 s.steel upside junction strip

GA-EGI •	 s.steel front junction strip
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model technical features price

ACCESSORIES

AB-GA9 • authomatic rotisserie for W9C-4,
W9-4, G9BS-4C

AB-GA7 • authomatic rotisserie for W7C-3,
W7-3, G7BS-3C

AB-TY •	 s.steel teppanyaki plate (2 
burners) 18 dm2

SA-CG •	 s.steel cover lid kit for burners for 
model G9C-6W (kit of 3 lids)

AB-PA • cast iron barbecue griddle

AB-PD • cast iron double-face (smooth/
ribbed) plate

AB-PR • ceramic heat spreader for GREEN
models

AB-DX •	 s.steel heat spreader for SWING 
and GENESI models

AB-KU • barbecue tools kit
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model technical features price

SA-P7 • pizza stone kit (pizza stone and
s.steel support and frame)

SA-KA • smoking basin

SA-KC • carbon basin

SA-BP7

SA-BP9

SA-BP12

•	 s.steel backside cover for 
freestanding island solution 70cm

•	 s.steel backside cover for 
freestanding island solution 90cm

•	 s.steel backside cover for 
freestanding island solution 120cm

MPC • professional water tap with pull-
out spray - chromed steel

SA-HPL4 • HPL chopping board for 45 cm
working table

SA-HPL7 • HPL chopping board for 70 cm
working table

SA-HPL-9 • HPL chopping board for 90 cm
working table

SA-HPL12 • HPL chopping board for 120 cm
working table

AB-CU • PVC cover for W9C-4 e I7C-2

AB-CUG • PVC cover for I9C-4

• custom-made PVC cover for
outdoor kitchens on demand
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I9C-4 I7C-2 I9-4 W9C-4 W7C-3 W9-4G W7-3G

power tot kW 25 12 25 25 19 25 19

cooking surface dm2 36 6,2 kW 36 36 27 36 27

bbq burners 6,2 kW 4 2 4 4 3 4 3

side burner kW no no no 3 3 no no

burners no no no no no no no

griddles 3 1 3 3 2 3 2

plates 1 1 1 1 1 1 1

heat spreaders 4/ceramic 2/ceramic 4/ceramic 3/s.steel 2/s.steel 3/s.steel 2/s.steel

base 2 insulated 
drawers, 1 door

1 drawer,
1 door no 2 drawers,

1 door 2 drawers no no

lid telescopic telescopic telescopic
s.steel double 

skin with 
thermometer

s.steel double 
skin with 

thermometer

s.steel double 
skin with 

thermometer

s.steel double 
skin with 

thermometer

rotisserie no no no on demand on demand on demand on demand

W9-4 W7-3 W9-4T W7-3T G9C-6 W4-1 G9BS-4C G7BS-3C

power tot kW 25 19 25 19 0 0 25 19

cooking surface dm2 36 27 36 27 0 0 36 27

bbq burners 6,2 kW 4 3 4 3 0 0 4 3

side burner kW no no no no no no no no

burners no no no no 6 1 no no

griddles 3 2 1 no no no 3 1

plates 1 1 1 teppanyaki 
27 dm2

1 teppanyaki 
27 dm2 no no 1 1

heat spreaders 3/inox 2/inox 1/inox no no no 3/inox 2/inox

base no no no no 2 drawers no 2 drawers 1 drawer

lid no no s.steel/
protection

s.steel/
protection no s.steel/

protection

s.steel double 
skin with 

thermometer

s.steel double 
skin with 

thermometer

rotisserie no no no no no no on demand on demand

T E C H N I C A L  D A T A  I N F O
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G E N E S I
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STEEL SRL 
via dell’Agricoltura, 21 
41012 Carpi (mo) - Italy
VAT n. IT02612880365
t. +39 059645180 
e. steel@steel-cucine.com

www.steel-cucine.com




