);QHESTAN

GRILL COMPARISON CHART

FEATURES ASPIRE 30" ASPIRE 36" ASPIRE 42" HESTAN 30" HESTAN 36" HESTAN 42"
HOOD
Patented heavy-duty v V4 v
Horizon Hood™
Spring-assisted hood v v v
LIGHTING
Patented Halogen
Stadium Lights™ v v v
Dual halogen lighting v v v
LED front control
panel lighting 4 4 4 4 4 4
CONTROL PANEL
Patented Marquise
Accented™ control v v V4 v V4 v
panel and hood handle
GRATES
Patented
DiamondCut™ grates 4 v 4
Patented stainless v N4 N4
steel rod grates
IGNITION
One-push automatic
ignition system v v v
Hot surface ignition v v V4
system
BURNERS
Patented ceramic
infrared top burner v v v
Built-in ceramic
infrared rotisserie v v v
burner
Patented Trellis
Burner™ \/ \/ \/
304 Stainless Steel
Tubular Burner \/ \/ \/
High-performance v v v v v v
variable ceramic
infrared sear burner
GRILL SPACE
519 sqg-in. 647 sq-in. 774 sq-in. 519 sqg-in. 647 sq-in. 774 sq-in.
grilling grilling grilling grilling grilling grilling
surface surface surface 219 surface surface 236 surface 282
147 sq-in. 183 sq-in sq-in. 189 sq-in. sg-in. sg-in.
warming warming warming warming warming warming
rack rack rack rack rack rack*
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FEATURES

ROTISSERIE

ASPIRE 30"

ASPIRE 36"

GRILL COMPARISON CHART

ASPIRE 42"

HESTAN 30"

HESTAN 36"

HESTAN 42"

Available or Included

Available

Available

Available

Included

Included

Included

Concealed whisper-
quiet rotisserie motor
system

v

v

v

External rotisserie
motor

TRAYS & PANS

Patented flip-to-
clean radiant tray

Patent-pending
symmetrical flip-to-
clean radiant tray

ADDITIONAL FEATU

ES

Large Capacity
Drawer

Available in Natural
Gas (NG) and Liquid
Propane (LP)

Electricity hookup
needed

304 Stainless Steel
Heavy-gauge, welded
body construction

Patented
monogrammed
temperature gauge
with cooking zone
markings

Patented Zamak die-
cast knobs and bezels

(\

ACCESSORIES

Charcoal Tray

Grill Cover

DiamondCut™ Grates

Smoker Set
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**42" Hestan Only: Split-shelf warming rack features upper shelf position for browning and melting
under the infrared rotisserie burner, and a lower shelf position for keeping food warm.



