
anatomy of the perfect grill
-fueled by Napoleon®

standard features

i n f r a r e d  g r i l l i n g  p e r f e c t i o n



Model PF600

- super high efficiency
- variable up to 101,500 BTU’s (29.7kw)
- total 1102 sq inch cooking area
- warming drawers

• architecturally  
 designed 
• hand polished  
 seams

Model PF450

- super high efficiency
- variable up to 80,500 BTU’s  (23.6kw)
- total 882 sq inch cooking area

CART models



Napoleon’s patented dual fuel QUAD-HEAT™ cooking system

QUAD-HEAT™ integrates high intensity ceramic infrared rear rotisserie and 
bottom burners for searing perfection and restaurant style grilling & rotissing. 
Bottom 304 stainless steel commercial grade tube burners for optimum 
in-direct and convection style cooking as well as Napoleon’s innovative 
optional charcoal tray for traditional style barbecuing.

Grilling Perfection

Hand crafted, hand tooled and hand polished one-by-one with strict attention 
to detail for optimum performance, Napoleon’s patented, integrated dual fuel 
QUAD-HEAT™ cooking system allows for an infinite number of grilling styles 
and methods.

Ultra high heat ceramic
infrared bottom burners

Optional charcoal tray

Rear ceramic infrared
rotisserie burner

Patented stainless steel 
tube burners & sear plates



Available for 
BIPF450 & BIPF600

Available for 
BIPF450 & BIPF600

built-in models

BIPF450
built-in grill head
(cabinet for show purpose only)

- Prestige V built-in  
 stainless steel 
 single drawer kit 
 17 1/4” x 6 3/4” 
 item N370-0359

- Prestige V built-in
 stainless steel   
 triple drawer kit
 17 1/4” x 22 3/4”
 Item N370-0360

- Prestige V built-in  
 stainless steel door kit  
 17” x 23 1/4” (suitable  
 for right or left opening)
 Item N370-0361

BIPF600
built-in grill head
(cabinet for show purpose only)



electronic ignition featuring 
a heavy duty 9 volt battery 
for fail free sparking power

hideaway easy slide propane tank 
compartment for easy access as 
well as handy utensil hooks
(not available for built-in models)

convenient stainless steel
storage drawers with 
ULTRA-GLIDE™ sliders. 
Plus a generous top 
loading drawer for keeping 
dishes, buns or towels.

stainless steel smoker box is 
conveniently located for easy 
access and adds a true smoked 
flavour to your meals

integrated dual side burners 
for fine cuisine cooking, for a 
total of 25,000 powerful BTU’s 
(7.3kw)

built-in halogen lights for night-
time grilling and entertaining

additional interior condiment trays 
for sauces, rubs or marinades
(not available for built-in 
models)

optional charcoal tray accessory 
allows for traditional style 
grilling

extra large stainless steel gas 
collector box for guaranteed 
ignition

patented stainless steel wave rod cooking grids 
for even, consistent heat and Napoleon’s trademark 
sear lines plus stainless steel sear plates vapourize 
drippings and control flare-ups

fully grounded GFI electrical 
receptacle for your rotisserie,
blender or drink mixer!

all stainless steel standing 
pilot for smooth, trouble free 
ignition

Exclusive features

super high intensity ceramic infrared burners provide over 28,000 BTU’s (8.2kw) 
and 1800˚ degrees of extreme searing heat, that quickly lock in juices and flavour

xtreme heat!
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high intensity heat, ceramic infrared rear rotisserie & bottom burners 
for searing perfection and 304 stainless steel tube burners for indirect 
and convection cooking

anatomy of the perfect grill
-fueled by Napoleon®

model PF450 PF600
rear infrared burner

main infrared burner(s)

main tube burner(s)

side burner

total BTU’s

Model PF600 Model PF450

huge top mounted 
stainless steel roasting 
and warming rack

commercial grade 
rotisserie motor, with 
enlarged spit, four forks 
and counter balance

patented stainless 
steel wave
rod cooking grids

brass valves

ergonomic easy set knobs

European style hinges

generous additional 
storage space

interior condiment tray

stainless steel drip pan
located behind drawer

stainless steel tubular handle

dual built-in halogen 
high heat interior lights

double walled stainless steel roll top lid 
featuring LIFT-EASE™ technology for 
space saving applications

dual integrated side 
burners, 12,500 BTU’s 
(3.7kw) each

folding stainless 
steel side shelves

high intensity ceramic 
infrared rear rotisserie 
burner

heavy duty 9 V. 
electronic ignition

storage drawer

accessory drawers 
featuring ultra glide sliders

hideaway EASY-SLIDE™ 
propane tank compartment 
and utensil hooks
(tank not included)

concealed  commercial 
grade wheels

Model PF600

*BTU = British Thermal Unit

• 103 Miller Road, Crittenden, Kentucky, USA 41030
• 214 Bayview Drive, Barrie, Ontario, Canada L4N 4Y8
• 7200 Trans Canada Highway, Montreal, Quebec, Canada H4T 1A3

standard features

BIPF450 BIPF600

13,500 (4.1kw)

14,000 (4.1kw)

28,000 (8.2kw)

25,000 (7.3kw)

80,500 (23.6kw)

20,500 (6kw)

28,000 8.2kw)

28,000 (8.2kw)

25,000 (7.3kw)

101,500 (29.7kw)

20,500 (6kw)

28,000 (8.2kw)

28,000 (8.2kw)

25,000 (7.3kw)

101,500 (29.7kw)

13,500 (4.1kw)

14,000 (4.1kw)

28,000 (8.2kw)

25,000 (7.3kw)

80,500 (23.6kw)

Built-in

*Refer to built-in manual for complete instructions & measurements

i n f r a r e d  g r i l l i n g  p e r f e c t i o n


