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The design challenge was to create 
something “NEW” in the BBQ market: 
redefining a BBQ to perform like cooking 
over a bed of red hot coals; providing even 
heat, reducing flare-ups and to be a true 
multi-functional outdoor cooking appliance, 
that produces tastier and juicer food, and so 
easy. 

This is achieved using patented infrared 
cooking technology and includes both gas 
and electric versions, in portable, in-built and 
outdoor kitchen options.
CROSSRAY gas BBQ’s are the only BBQ that 
can provide controllable, even heat from 
140°C to 350°C+, while using 50% less gas 
than a conventional BBQ. 

What are
CROSSRAY® BBQ’s?

CROSSRAY® BBQs are a result of technical 
innovation and development over 10 years. 

World class design and construction, it is built to last 
using only the best materials. 

Heats up quickly 
and cooks the food 
evenly with no Hot 
& Cold spots

Patented and 
proven Infrared 
Technology creates 
efficient, even heat 
and control

Multiple options 
and configurations 
to suit all lifestyles 
& budgets

The Gas BBQ is the 
closest thing to self-
cleaning grill plates 
you can get, which 

significantly  
reduces clean up. 

Main features of the CROSSRAY technology

Intensity and 
quality of 
charcoal with the 
convenience and 
control of gas 

Perfect for all 
food types, from 
low & slow to a 
true pizza oven



CROSSRAY
The Future of BBQ



The dedication and vision of designer Mark 
Stone – in collaboration with the world famous 
team at Porsche Design – has seen the quality 
and performance of the CROSSRAY BBQ 
recognised as an industry leader.

The ‘Porsche of BBQs’ has many similarities 
with its namesake – with a sleek and stylish 
design encasing an efficient and powerful 
engine unit that goes from 0 to top speed in 
seconds!

Fundamental to the engine room of the 
CROSSRAY are revolutionary surface 
combustion gas infrared burners – the driving 
force behind an evenly spread heat that 
provides intensity and sizzle to the entire 
cooking surface.

The CROSSRAY® is the only BBQ that can 
provide controllable even heat from 140°C 
to nearly 400°C, amazingly using 50 percent 
less gas to achieve these industry leading 
temperatures.

This intense heat allows the CROSSRAY to 
redefine the outdoor gas BBQ and imitate 
perfectly the traditional way of cooking over a 
bed of red-hot coals.

The additional options of being used as a 
normal oven, pizza oven, long-slow smoking 
oven, conventional grill and a traditional 
wood-fired stove make the CROSSRAY the 
true definition of a multi-functional outdoor 
cooking appliance.

The revolutionary design and powerhouse 
performance of the CROSSRAY BBQ has not 
happened by chance – with designer Mark 
Stone leaving no stone unturned in the quest 
for outdoor cooking perfection.

Mark had a burning desire, a passion if you 
like, to create something new and innovative 
in the traditionally staid and unadventurous 
world of BBQ design.

CROSSRAY has been recognised for its design 
excellence – receiving a coveted Good Design 
Award for outstanding product design and 
innovation.

Creating the ultimate 
outdoor cooking 
experience

A 10-year obsession taking innovation, design, and 
efficiency to a whole new level.

It is so simple to use – anybody can produce professional-
quality cooking with CROSSRAY.



Gas BBQs
featuring infra-red technology



4 burner Trolley BBQ  Model TCS4PL 4 burner In-Built BBQ  Model TCS4FL

The Range All CROSSRAY BBQ’s come with grill plates as standard

The Gas BBQ that’s 
smarter by design
Incorporating patented angled infrared burners, the Award-winning CROSSRAY Gas BBQ’s with 
4 burners, are available in-built or with a trolley to be free-standing and fully portable. All BBQ’s 
are LPG as standard, but fully convertible to natural gas.

Features
•	High intensity ceramic infrared burners, 13 MJ/hr each

•	Robust construction and world class quality (304 SS with die cast end panels)

•	Electronic ignition for simple burner start-up

•	2-piece upper level cooking area provides 60% more cooking space

•	Significant reduction in flare-ups

•	Easy to access front drain tray

Accessories

•	 Hotplate (black enamel), TCS4AC-001

•	 Natural Gas Conversion Kit, TCS4AC-003

•	 Outdoor vinyl cover for trolley model  
TCS4AC-002

•	 Outdoor vinyl cover for in-built model 
TCS4AC-004

•	 Rotisserie Kit TCS4AC-008



4 Burner Gas
Barbecue with Trolley
Model TCS4PL

Redefining a gas BBQ to perform like cooking over a bed of red hot coals; providing even heat 
reducing flare-ups and to be a true multiple functional outdoor cooking appliance – food is 
tastier & juicier, and so easy.

Features:

•	4 x High intensity ceramic infrared burners, 
13 MJ/hr each (52MJ/hr total)

•	Robust construction and world class quality 
(304 SS with die cast end panels)

•	High, Even heat distribution over the entire 
cooking surface

•	Electronic ignition for simple start-up

•	2-piece upper level cooking area provides 
60% more cooking space

•	Significant reduction in flare-ups

•	Easy to access front drain tray

•	LPG as standard, but fully convertible to 
natural gas.

Self cleaning grill with significantly reduced flare ups Multipurpose outdoor appliance, lid up or down

2 piece upper level cooking area High intensity ceramic infrared burners



Dimensions Materials of Construction Specifications

1685mm W x 505mm D x 1255mm H
Cooking Area: 5382cm2

•	304 Stainless steel front & rear body 
panels, hood, side shelves and trolley 
doors

•	Diecast aluminium side and end panels
•	4 x surface combustion ceramic 

infrared burners
•	Grill plate - Ceramic coated cast iron

•	Burner capacity 13 MJ/hr each
•	Includes BBQ head & trolley
•	3 x BBQ grill plates and 2-piece SS 

upper cooking rack
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4 Burner Inbuilt
Gas Barbecue
Model TCS4FL

Redefining a gas BBQ to perform like cooking over a bed of red hot coals; providing even heat 
reducing flare-ups and to be a true multiple functional outdoor cooking appliance – food is 
tastier & juicier, and so easy. Perfect to build into your own outdoor kitchen.

Features:

•	4 x High intensity ceramic infrared burners, 
13 MJ/hr each (52MJ/hr total)

•	Robust construction and world class quality 
(304 SS with die cast end panels)

•	High, Even heat distribution over the entire 
cooking surface

•	Electronic ignition for simple start-up

•	2-piece upper level cooking area provides 
60% more cooking space

•	Significant reduction in flare-ups

•	Easy to access front drain tray

•	LPG as standard, but fully convertible to 
natural gas

Self cleaning grill with significantly reduced flare ups Multipurpose outdoor appliance, lid up or down

2 piece upper level cooking area High intensity ceramic infrared burners



Dimensions Materials of Construction Specifications

915mm W x 505mm D x 560mm H
Cooking Area:  5382cm2

•	304 Stainless steel front & rear body 
panels and lid

•	Die cast aluminium side and end panels
•	4 x surface combustion ceramic 

infrared burners
•	Grill plate - Ceramic coated cast iron

•	Burner capacity 13 MJ/hr each
•	Includes BBQ head only
•	3 x BBQ grill plates and 2-piece SS 

upper cooking rack
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Hotplate TCS4AC-001 - Hotplate (for CROSSRAY 
Gas BBQ) made from Ceramic coated cast iron.

NG Conversion Kit TCS4AC-003 - Natural gas 
conversion kit – brass jets, Alloy NG regulator.

In-Built Rear Kit TCS4AC-009 - Built-in kit for 4 
Burner in-built BBQ.

In-Built BBQ Cover TCS4AC-004 - Cover for 4 
Burner in-built BBQ Woven polyester.

Trolley BBQ Cover TCS4AC-002 - Cover for 4 Burner 
trolley BBQ Woven polyester.

Rotisserie Kit TCS4AC-008 - Rotisserie kit for 4 
Burner BBQ.

Gas BBQ
Accessories



The ultimate
outdoor cooking

experience
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