
T o ta l L ist

B T U 's P r ic e

S TG  -  2 4 2 4 "  Th e r m o  G r id d le 2 4 " 2 9 " 1 0 " 3 5 0  lb s . 6 0 ,0 0 0 $ 2 ,7 4 8 .0 0

S TG  -  3 6 3 6 "  Th e r m o  G r id d le 3 6 " 2 9 " 1 0 " 5 0 0  lb s . 9 0 ,0 0 0 $ 4 ,0 3 6 .0 0

S TG  -  4 8 4 8 "  Th e r m o  G r id d le 4 8 " 2 9 " 1 0 " 7 2 0  lb s . 1 2 0 ,0 0 0 $ 4 ,9 8 5 .0 0

S TG  -  6 0 6 0 "  Th e r m o  G r id d le 6 0 " 2 9 " 1 0 " 8 5 0  lb s . 1 5 0 ,0 0 0 $ 6 ,4 8 5 .0 0

S TG  -  7 2 7 2 "  Th e r m o  G r id d le 7 2 " 2 9 " 1 0 " 1 ,0 2 5  lb s . 1 8 0 ,0 0 0 $ 7 ,4 3 5 .0 0

H e ig h t W e ig h tM o d e l D e sc r ip tio n L e n g th D e p th
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?Stainless steel front, ledge and sides.
?Double side panels for better insulation.
?Stainless steel 3” landing ledge provides extra work 

space
?Separate thermostat control that can be adjusted from 

150-450 degrees for every 2 burners rated at 30,000 
BTU/hr, located every 12” for even cooking on entire 
griddle surface.

?.Polished 1” thick steel griddle plate with heavy gage 
stainless steel sides and back splashes.

?3” wide stainless steel grease trough. 
?Large capacity grease can.
?Set of (4) four 4"chrome plated adjustable appliance 

legs are optional.
?Available in  24”, 36”, 48”, 60” and 72” wide models.
?One year parts and labor warranty.
?U.L. gas and U.L. sanitation certified design.

STANDARD FEATURES

SMG-24 SMG-48SMG-36 SMG-60

Gas:       3/4" NPT rear gas connection, specify type of gas and        
altitude if over 2,000 feet.

Pressure: 5"   W.C.     -     Natural Gas
                 10"  W.C.     -     Propane Gas
Note:  Install the pressure regulator supplied with the 

appliance, at the inlet of the gas line.

ITEM No._____________

Stratus Thermo Griddles ensures 
that heat is evenly distributed over 
the entire 1” thick griddle surface, 
front to back and side to side.
The recovery time is faster with the 
r esu l t s  enhanc ing  ove ra l l  
productivity in your work space.
Our griddles are engineered with 
advanced features for optimal 
performance. They maximize 
valuable kitchen space and satisfy 
the most demanding cleaning 
requirements while assuring low 
operating and maintenance costs.
Every Stratus unit adds flexibility to 
the space in the cooking line-up 
offering a complete selection for 
chefs who want something special 
in gas cooking equipment.

Model: STG-24

29"

2"

10"

( SEE CHART )

1760 W. First St. Azusa, CA 91702   Tel: (877) 330-0800   Fax: (626) 969-7078
www.stratusequipment.com
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