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WOOD  FIRE  GR ILLS

REAL WOOD FIRE,

RUN LIKE AN OVEN
Memphis grills burn 100% hardwood pellets and hold

the temperature you set on their own, so one stainless

grill can smoke low and slow, roast, bake, grill and sear

over open flame. They're made in the USA, on a cart or

as a head that builds into an outdoor kitchen, with Wi-

Fi control from a phone.

Signature carries the Pro, the Elite and the modular

Elevate, with the drawers, doors, covers and accessories

to finish them, and supports dealers from the first

drawing to service.

180–700°

SMOKE  TO  SEAR

USA

MADE  IN

Wi-Fi

CONTROL  FROM  YOUR  PHONE
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HOW  A  MEMPHIS  COOKS

SET THE TEMPERATURE;

THE FIRE DOES THE REST
A Memphis feeds pellets from the hopper into a burn pot, lights them with hot

air and uses fans to move heat and smoke around the food like a convection

oven. The controller adjusts the feed to hold the temperature in any weather.

TOUCHSCREEN  CONTROL

Set the temperature and up to three

meat probes; the grill drops to 180°F

when the food is done.

DIRECT  FLAME

Pull the insert and sear over open fire, on

Low, Medium or Max.

SMOKE

Smoke mode runs from 180 to 295°F;

cooking mode takes over from 300°F up.

BURN  POT

Pellets burn in a pot under the grates,

with a secondary burn for a cleaner fire.

STAINLESS  GRATES

Extra grate levels add cooking space; a

pizza stone and cast iron plate go on the

grates.

WI-FI

Set temperatures, watch the probes and

see the cook's history from the app.
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THE  LINE

THREE GRILLS,

CART OR BUILT IN
Pick the size, then how it goes in: on its own cart, or as a head built into an

outdoor kitchen.

PRO

28 inches, up to 650°F

ELITE

39 inches, up to 700°F

ELEVATE

One head, on legs or built in

PRO  BU ILT- IN

For a 30 1/4-inch cutout

ELITE  BU ILT- IN

For a 42 5/8-inch cutout

ISLAND  STORAGE

Drawers and doors to match
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01

GRILLS
The 28-inch Pro, the 39-inch Elite and the modular Elevate.
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PRO

PRO
The 28-inch Memphis in 304 stainless, on its own cart or as a

head for an outdoor kitchen, with the touchscreen controller,

Wi-Fi and a gasket-sealed double-wall hood.

Built in On a deck

FEATURES SPECIFICAT IONS

Cooking temperature Up to 650°F (Pro)

Smoke mode programmable from 180°-295°F

PRO

VG0001S Pro ITC3 28" freestanding pellet grill (cart)

VGB0001S Pro ITC3 28" built-in pellet grill

28-inch 304 stainless steel grill

Cooks up to 650°F; smokes from 180 to 295°F

Gasket-sealed, double-wall cooking chamber

Direct Flame insert, Genie tool and meat probe included

Hopper at the back, filled on both sides

Grease trays take two 9 x 13 in. foil pans
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ELITE

ELITE
The larger Memphis: 39 inches of 304 stainless that runs up to

700°F, on a cart with two side shelves or built in.

Built in Direct Flame insert

FEATURES SPECIFICAT IONS

Cooking temperature Up to 700°F (Elite)

Smoke mode programmable from 180°-295°F

Grates (cart) 3 large grates on the lower level

and the long grate on the upper

level

ELITE

VG0002S Elite ITC3 39" freestanding pellet grill (cart)

VGB0002S Elite ITC3 39" built-in pellet grill (special order)

39-inch 304 stainless steel grill

Cooks up to 700°F; smokes from 180 to 295°F

Gasket-sealed, double-wall cooking chamber

Direct Flame insert, Genie tool and meat probe included

Hopper at the back, filled on both sides

Two side shelves on the cart
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ELEVATE

ELEVATE
Memphis's modular grill: buy the head, then legs for a cart or

brackets for an outdoor kitchen. Two open-flame modes reach

900 degrees and up.

With the leg package 12 lb hopper

FEATURES SPECIFICAT IONS

Temperature Range 180-600° F

Cooking Surface 578/1,079* sq. in. (*w/optional

grates)

Fuel Hopper 12 lb pellet hopper capacity

Dimensions, built-in (W x

H x D)

Width: 30 in, Height: 30 in,

Depth: 31 in

ELEVATE

MG01-06-001 Elevate pellet grill head

MG11-06-002 Elevate leg package (freestanding cart)

MG11-06-001 Elevate built-in bracket package

MG11-06-003 Elevate surround accessory package

MG11-06-004 Elevate cabinet accessory package (special order)

MG31-01-011 Elevate cart cover, Kit 2

MG31-01-012 Elevate cart cover, Kits 3 and 4 (special order)

MG31-02-009 Elevate built-in grill cover

Smokes and sears from 180 to 600 degrees

Two open-flame modes on the controller, up to 900+

degrees

Direct Flame insert, Genie tool and meat probe included

Dual-wall 430 stainless steel with oven-grade gasket
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IN  THE  BOX

READY TO COOK

OUT OF THE BOX
Every Pro and Elite comes with the Direct Flame insert, the Genie tool and a

meat probe.

DIRECT  FLAME  INSERT

Replaces the standard insert to cook directly over the fire.

GENIE  TOOL

Lifts the grates and the burn pot insert.

CONTROLLER

The touchscreen sits beside the hood, with three probe jacks.

PELLETS

Burns 100% hardwood BBQ pellets; Memphis recommends its

own.
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02

BUILT IN
Pro, Elite and Elevate heads for the outdoor kitchen, with drawers,

doors, covers and accessories.
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BU ILDING  IT  IN

SAME GRILL,

IN THE ISLAND
Built-in heads sit on brackets or leveling feet in a masonry or steel island, with

the controller in its own box on a 10-foot cable. A heat shield kit lets a built-in go

into a combustible island. Cutouts: Pro and Elevate 30 1/4 × 16 3/4 × 24 1/2 in; Elite

42 5/8 × 16 3/4 × 24 1/2 in.

IN  THE  ISLAND

A built-in Memphis with drawers and doors below.

PRO  BU ILT- IN

The 28-inch head for a 30 1/4-inch cutout.

ELITE  BU ILT- IN

The 39-inch head for a 42 5/8-inch cutout.

STORAGE

Drawer stacks, doors and a trash drawer to match.
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STORAGE

DRAWERS AND

DOORS
Stainless drawer stacks in 15 and 21 inches, a trash drawer, lower

doors and drawers sized for the Pro and Elite, an access door,

and the heat shield kit for combustible islands.

FEATURES

ISLAND  STORAGE  AND  INSTALL

VGBHSK Built-in heat shield kit (insulated jacket)

VGC15BWB1 15" single drawer with trash bin

VGC15DB2 15" two-drawer stack (special order)

VGC15DB3 15" three-drawer stack

VGC15DB4 15" four-drawer stack

VGC21DB2 21" two-drawer stack (special order)

VGC21DB3 21" three-drawer stack (special order)

VGC21DB4 21" four-drawer stack (special order)

VGC30AD Lower doors, Pro (special order)

VGC30LD1 Lower drawer, Pro (special order)

VGC42AD Lower doors, Elite

VGC42LD1 Lower drawer, Elite (special order)

VG21SB Vertical access door

Carts roll on large locking swivel casters

Built-ins sit on three brackets or four leveling feet

Built-in controller box on a 10 ft cable

Needs a 110/120V outlet within 10 ft of the controller

Optional heat shield kit for combustible islands
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ACCESSOR IES

COVERS AND

ACCESSORIES
Covers fitted to every cart and built-in, extra grate levels, a pizza

stone, a cast iron plate, a BBQ tool set and meat probes.

FEATURES

COVERS  AND  ACCESSOR IES

VGCOVER-1 Pro cart cover

VGCOVER-9 Pro cart cover, ITC3 (special order)

VGCOVER-5 Elite cart cover

VGCOVER-10 Elite cart cover, ITC3 (special order)

VGCOVER-11 Pro built-in cover, ITC3 (special order)

VGCOVER-15 Premium Pro built-in cover, ITC3 (special order)

VGCOVER-16 Elite built-in cover, ITC3

VG4000 Middle grate kit

VG4002 Middle grate kit, Elite

VG4501 Pizza stone

VG4502 BBQ tool set

VG4503 Cast iron plate

MG30-02-001 ITC meat probe

VG0956 Grill scraper kit

MG33-03-001 6" Veggie, 2 pack (special order)

MG33-03-002 6" Meat, 2 pack

MG33-03-003 12" Veggie (special order)

MG33-03-004 12" Meat (special order)

Fitted covers for every cart and built-in

Middle grate kits add cooking levels

Direct Flame insert for searing over open fire

Genie tool lifts grates and the burn pot insert

ITC meat probe plugs into the controller
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ORDER ING

GOOD TO KNOW
PR ICES

Ask Signature or your dealer for current Memphis

pricing and promotions.

SPECIAL  ORDER

Models marked special order aren't stocked in Pine

Brook; Signature orders them from Memphis.

WARRANTY

Pro and Elite: 7-year limited warranty, 3 years on

electronic parts. Elevate: 5 years, 2 years on electronics.

Residential use only.

POWER

Every Memphis needs a 110/120V outlet, GFI

recommended. Built-ins need it within 10 feet of the

controller.

INSTALLAT ION

Built-in cutouts, clearances and install manuals for every

model are available from Signature.

SERVICE

Signature: 800-358-8886. Memphis customer service: 1-

888-883-2260.
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S IGNATURE  MARKET ING  GROUP

25 R IVERS IDE  DR . ,  STE .  4 ·  PINE  BROOK ,  NJ  07058

800-358-8886 ·  SMGLTD .NET

Memphis Wood Fire Grills is a trademark of its owner. Photos courtesy of Memphis. This catalog is published by Signature Marketing Group, an

authorized Memphis distributor.


