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WOOD PELLETS

Memphis grills use natural wood pellets as fuel that
enhances the taste of nearly everything you cook.
From a mild smoked taste to hints of cherry, hickory,
and pecan, there are flavors to suit any preference.
Simply fill the hopper with pellets and set your
temperature with the ITC control.

Memphis pellet grills create more heat while
consuming less fuel, and provide consistent
temperature control while allowing for less time
hovering over the grill and more time gathering
with friends and family.

ITC3 TOUCH CONTROL

The Intelligent Temperature Control automatically
maintains your desired temperature. It measures
temperature every two seconds and initiates the
auger to automatically add pellets as needed.

INTELLIBURN TECHNOLOGY

Wood pellet fuel combusts and heats the cooking
chamber. As the pellets burn, the blower introduces
air at the top of the burn pot for increased efficiency.
As air moves across the burn pot, hot air and
smoke circulate throughout the cooking chamber.



MEMPHIS WOOD FIRE GRILLS

DIRECT FLAME MODE

Sear meat, fish, and vegetables
with off-the-charts heat using direct
flame mode. When using the Direct
Flame insert on Direct Flame
settings, the lid should always be in
the open position. A closed lid can
cause an Error-1 message. This
means the grill reached too high of
a temperature, and shut down to
prevent damage. While operating
the grill in Direct Flame Mode, the
grill temperature will not be
displayed on the ITC controller and
the food probe will be in read only
mode.

CONVENIENCE & CONTROL

The Memphis grills app allows you to track the
internal temperature of your meats in real-time
using up to three meat probes. Memphis Pro &
Elite come with a convenient slot to run probes
into the cooking chamber.

COOKING STYLES

Precision smoking, roasting, baking, and searing
with more control than ever. Memphis combines the
best parts of a convection oven, gas grill, and
smoker to create amazing meals for your family and
friends.

DIRECT FLAME INSERT

When the Direct Flame Insert is in place, only
use Direct Flame Mode settings: LOW, MED, or
EXTREME. Do not set the temperature between
(180°F-700°F). Never use Direct Flame mode
while the indirect insert is in place. Do not leave
the grill unattended while using Direct Flame
mode.

QUALITY

Durable and stylish stainless steel
construction with all grills offered in
freestanding or built-in configurations.
Design and customize your dream
outdoor kitchen with drawers and doors
that are built to last.






"PELLET GRILL
REESTANDING CONFIGURATIONS

CONFIGURATION 1

MGO01-06-001 MG11-06-001
Memphis Elevate 30" Pellet Grill Built-In Brackets (REQUIRED)

FEATURES
® 12 pound pellet hopper

180-600°F temperature range

578/1,079* square inch cooking
surface (*optional grates)

Convenient front tool bar

CONFIGURATION 2 CONFIGURATION 3 ® Blustooth/Wi-Fi app provides
MG01-06-001 MG01-06-001 monitoring, alerts, timer, & control
Memphis Elevate 30" Pellet Grill Memphis Elevate 30" Pellet Grill i .

MG11-06-002 MG11-06-003 ® Convection cooking system
Freestanding Leg Assembly Surround Assembly

Double walled, 430 stainless steel

Indirect and direct flame modes
® \Woven stainless steel lid gasket

® Comes with direct flame insert,
genie tool, & one meat probe

® Requires MG11-06-001 brackets
to complete built-in installation

CONFIGURATION 4

MGO01-06-001

Memphis Elevate 30" Pellet Grill
MG11-06-003

Surround Assembly
MG11-06-004

Cabinet Assembly



~ PRO 28" ITC3 BUILT-IN & FREESTANDING PELLET GRILL

FEATURES
e 18 pound dual hopper to blend pellet flavors

e 180-650°F temperature range
® 574/848* square inch cooking surface (*optional grates)
® 7" touch screen display

® 2 interior lights

® Bluetooth/Wi-Fi app provides monitoring, alerts, and a
timer, control functionality not available

VGB0001S
Memphis Pro 28" ITC3
Built-In Pellet Grill

VG0001S
Memphis Pro 28" ITC3
Freestanding Pellet Grill

® DC motor & blower with variable speeds
® Secondary combustion for fuel efficiency
® Clean start ignition

® Double walled, 304/430 stainless steel

e Indirect and direct flame modes

® \Woven stainless steel lid gasket

® Pre-programmed grill cleaning routine

® Comes with direct flame insert, genie tool,
& one meat probe




~ ELITE 39" ITC3 BUILT-IN & FREESTANDING PELLET GRILL

FEATURES
® 24 pound dual hopper to blend pellet flavors

® 180-700°F temperature range

® 862/1,275* square inch cooking surface (*optional
grates)

® 7" touch screen display

® 2 interior lights

® Bluetooth/Wi-Fi app provides monitoring, alerts, and
a timer, control functionality not available

VGB0002S
Memphis Elite 39" ITC3
Built-In Pellet Grill

VG0002S
Memphis Elite 39" ITC3
Freestanding Pellet Grill

® DC motor & blower with variable speeds

® Secondary combustion for fuel efficiency
® Clean start ignition

® Double walled, 304/430 stainless steel

e Indirect and direct flame modes

® Woven stainless steel lid gasket

® Pre-programmed grill cleaning routine

® Comes with direct flame insert, genie tool,
& one meat probe
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MG30-02-001 )_

- -

MG33-03-00

VG4440
VGE4430

VG4503

VG4501
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VG1595

VG4000
VG4002
VGBHSK MG33-01-004

VG0956




GRILL COVERS

ITC3 built-in premium grill covers include:

VGCOVER-16
Elite 39" ITC3
Premium Built-In Grill Cover

VGCOVER-15
Pro 28" ITC3
Premium Built-In Grill Cover

VGCOVER-11
Pro 28" ITC3
Built-In Grill Cover

MG31-02-009
Elevate 30"
Built-In Grill Cover

Weights inserted into the
edge seams for added
protection from the wind
and elements

Concealed velcro straps
secure the cover to the
grill handle

Hooks attach to the built-in
brackets on both sides of
the grill

VGCOVER-10
Elite 39" ITC3
Freestanding
Grill Cover

VGCOVER-9
Pro 28" ITC3

Freestanding
Grill Cover

MG31-01-011
MG31-01-012
Elevate 30"
Freestanding
Grill Covers

All covers are made from water-resistant 600
denier polyester with embroidered Memphis
logo






~ OUTDOOR KITCHEN DRAWERS & DOORS
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COMPARISON CHART & DESCRIPTIONS

BUILT-IN 30" BUILT-IN 28" BUILT-IN 39" FREESTANDING 30" FREESTANDING 28" FREESTANDING 39"
MEMPHIS ELEVATE MEMPHIS PRO MEMPHIS ELITE MEMPHIS ELEVATE MEMPHIS PRO MEMPHIS ELITE
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06 MG01-06-001
Model Number(s) Moo 1be-0on VGB0001S VGB0002S MG11-06.003 VG0001S VG0002S

Grilling Area *Optional Grates

578/1,079* Square Inches

574/848* Square Inches

862/1,275* Square Inches

578/1,079* Square Inches

574/848* Square Inches

862/1,275* Square Inches

ITC Control i ITC 2.0 (27" LCD) ITC 3.0 (7" touch screen) | ITC 3.0 (7" touch screen) ITC2.0 (27" LCD) ITC 3.0 (7" touch soreen) | ITC 3.0 (7" touch screen)
-Fi Control & Monitoring Wi-Fi Monitoring Wi-Fi Monitoring Wi-Fi Control & Monitoring Wi-Fi Monitoring Wi-Fi Monitoring
Hopper Capacity / Location 12 b Single Hopper / Front | 18 Ib Dual Hopper / Rear | 24 Ib Dual Hopper / Rear | 12 Ib Single Hopper / Front | 18 Ib Dual Hopper / Rear | 24 Ib Dual Hopper / Rear
Temperature Range 180-600°F 180-650°F 180-700°F 180-600°F 180-650°F 180-700°F
Meat Probe Ports 3 Ports 3 Ports w/ Probe Slot | 3 Ports w/ Probe Slot 3 Ports 3 Ports w/ Probe Slot | 3 Ports w/ Probe Slot
Side Shelf Storage N/A N/A N/A Hinged Sliding Sliding
Air Flow Single Speed Fan VariaB!Tl)ewSefeed VariaBlTL?NSe;r)eed Single Speed Fan VariaBlTL?NSe;r)eed VariaB!Tl)ewSefeed
Clean Start Ignition No Yes Yes No Yes Yes

Cooking Styles

Smoke, Grill, Bake,
Roast, & Sear

Smoke, Grill, Bake,
Roast, & Sear

Smoke, Grill, Bake,
Roast, & Sear

Smoke, Grill, Bake,
Roast, & Sear

Smoke, Grill, Bake,
Roast, & Sear

Smoke, Grill, Bake,
Roast, & Sear

Indirect & Direct Flame Modes

Yes

Yes

Yes

Yes

Yes

Yes

Interior Lights

No

Yes (2)

Yes (2)

No

Yes (2)

Yes (2)

Dimensions 30"T x 30"W x 31"D | 28"T x 28"W x 29"D | 28"T x 39"W x 29"D | 49"T x 43"W x 31"D | 47"T x 57"W x 29"D | 47"T x 69"W x 29"D
Weight 214 b 195 1b 250 1b 254 b 213 1b 283 b
Material 430 Stainless Steel | 304/430 Stainless Steel | 304/430 Stainless Steel | 430 Stainless Steel | 304/430 Stainless Steel | 304/430 Stainless Steel

Lid Construction

Dual-Wall w/ Gasket

Dual-Wall w/ Gasket

Dual-Wall w/ Gasket

Dual-Wall w/ Gasket

Dual-Wall w/ Gasket

Dual-Wall w/ Gasket

Programmed Cleaning Routine

No

Yes

Yes

No

Yes

Yes

Warranty

5 yr materials/workmanship
2 yr electronics

7 yr materials/workmanship
3 yr electronics

7 yr materials/workmanship
3 yr electronics

5 yr materials/workmanship
2 yr electronics

7 yr materials/workmanship
3 yr electronics

7 yr materials/workmanship
3 yr electronics

Combustible Enclosure

No

Yes w/ Heat Shield

Yes w/ Heat Shield

N/A

N/A

N/A

OUTDOOR KITCHEN DRAWERS & DOORS

ACCESSORIES

PART NUMBER DESCRIPTION PART NUMBER
VG0956 ITC Meat Probe VGC15DB2
VG4000 Pro Grate Kit VGC15DB3
VG4002 Elite Grate Kit VGC15DB4
MG33-01-004 Elevate Grate Kit VGC21DB2
MGFLAVOR* Wood Pellets *Designate Flavor VGC21DB3
VGBHSK Heat Shield Kit (Built-in Pro/Elite) VGC21DB4
VG1595 Genie Multi-Tool VGC15BWBH1
VG4407 Direct Flame Insert VGC15DBC3
MGPLANK Cedar Planks (4 Pack) VG21SB
MG33-03-004 12" Meat Grate VGC30AD
MG33-03-003 12" Vegetable Grate VGC42AD
MG33-03-002 6" Meat Grate Kit (2 Pack) VGC30LD1
MG33-03-001 6" Vegetable Grate Kit (2 Pack) VGC42LD1
MG30-02-001 Grill Scraper Kit

VG4501 Pizza Stone, Rack, & Cutter

V(G4502 3-Piece BBQ Utensil Kit

VG4503 Cast Iron Plate

VG4440 Pro Cart Slide-in Kit

VGE4430 Elite Cart Slide-in Kit

DESCRIPTION

15" Two Drawer Stacked 30-1/2" x 15"
15" Three Drawer Stacked 30-1/2" x 15"
15" Four Drawer Stacked 30-1/2" x 15"
21" Two Drawer Stacked 30-1/2" x 21"
21" Three Drawer Stacked 30-1/2" x 21"
21" Four Drawer Stacked 30-1/2" x 21"
15" Single Drawer w/ Trash 30-1/2” x 15”
15" Three Drawer w/ ITC Mount 30-1/2" x 15"
21" Vertical Access Door 23-7/16” x 21”
30" Pro Lower Doors 13" x 30-1/16"

42" Elite Lower Doors 13" x 42-7/16"

30" Pro Lower Drawer 13" x 30-1/16"
42" Elite Lower Drawer 13" x 42-7/16"
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Distributed by & displayed at:
Shady Oak Distributing, Inc.
616 13th Ave South

Hopkins, MN 55343

952.935.3305
info@shadyoakdist.com
shadyoakdist.com
memphisgrills.com

Product details are subject to change without notice.




