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Quan woodfired fireplates

QUAN LINE QUAN PREMIUM LINE

QUAN PREMIUM MEDIUM QUAN PREMIUM LARGE ROLLING KITCHENQUAN SMALL QUAN MEDIUM ISLANDQUAN MEDIUM

60 x 60 cm

10 mm

55 kg

1.5 mm

Yes

No

No

Carbon, Corten

FIREPLATE SIZE

FIREPLATE METAL THICKNESS

PRODUCT WEIGHT

BOWL & BASE METAL THICKNESS

SIMPLE AIRFLOW ADJUSTMENT

ADVANCED AIRFLOW ADJUSTMENT

REMOVABLE ASHTRAY

AVAILABLE COLORS

80 x 80 cm

10 mm

90 kg

1.5 mm

Yes

No

No

Carbon, Corten

80 x 80 cm

10 mm

135 kg

1.5 mm

Yes

No

No

Carbon, Corten

80 x 80 cm

15 mm

113 kg

2 mm

No

Yes

Yes

Carbon, Corten, Silver

100 x 100 cm

15 mm

170 kg

2 mm

No

Yes

Yes

Carbon, Corten, Silver

100 x 100 cm

15 mm

430 kg

2 mm

No

Yes

Yes

Carbon, Corten, Silver



Quan Line vs Quan Premium Line

QUAN LINE QUAN PREMIUM LINE
The fireplate is the surface which heats up when fire is on, forming a large cooking area. The bigger the fireplate, the more and var-
ied food can be cooked at the same time and the more creative cook you can become. Small fireplate (60 x 60cm) is enough to feed 
2-4 people at once. Medium fireplate (80 x 80cm) can handle bigger parties of 6-12 people. If you are willing to be even more creative 
(cooking different kinds of meat, seafood, vegetables, sauce and use the smokebox at the same time) or will be cooking for more than 
20 people then large fireplate (100 x 100cm) is the right choice for you.

Available sizes:
Small

or
Medium

Medium
or

Large

The thickness of the fireplate is responsible for cooking comfort and efficiency. The thicker the fireplate, the more stable is its tempera-
ture. In the same time thicker fireplate is much heavier and require 2 persons to assemble and disassemble the grill.

Available fireplate 
thicknesses:10mm 15mm

The inner bowl made of stainless steel is common element for both the Quan Line and the Premium Line. It is an essential element 
of all our fireplate grills. It allows to feed the fire with fresh air from underneath, which results in higher temperature of the fire, less 
smoke and more efficient burning process. Also it allows the air to circulate between inner and outer bowl, cooling the latter and mak-
ing Quan safer to use (the outer bowl will still get hot, but it won’t burn you instantly the moment you touch it when the fire is on). Also 
it is possible to take out the inner bowl and clean it after grilling season ends.

Airflow adjustment is another key feature of Quan. It makes starting the fire easier and quicker and makes the burning process more 
efficient. It allows you to control the temperature of fire and therefore the speed of cooking.

Type of airflow adjustment:Simple Advanced
(ashtray)

No Yes

The base is responsible for safety and stability of the product. The Quan Line uses single 1.5mm thick sheet metal, which is easily 
strong enough to withstand the weight of the fireplate and light enough to allow you to move the product if you need to. The Premium 
Line uses double 2mm thick sheet metal. It is therefore impossible to move the grill without the use of The Rolling Base (or disassem-
bling the product). It makes the structure extremely strong and - most importantly - it forms air ducts which transport fresh air from 
underneath the base up to the ashtray and the underside of the bowl - cooling it and feeding the fire.

Available options:Single
1.5mm thick

Double
2mm thick

The ashtray is a standard feature of the Premium Line grills only. Larger and longer burning sessions produce more ash and the ash-
tray makes it easier to remove it, even during cooking. The ashtray is part of airflow adjustment of Premium Line grills.

Availability:



Quan Premium Line Accessories

SPATULAS FRAMES SET LEATHER & JEANS APRON LARGE WORKTOP BUTCHER BLOCK PREMIUM BUTCHER BLOCK

ESSENTIAL UNIVERSAL ACCESSORIES:

QUAN PREMIUM MEDIUM
80x80cm FIRE PLATE

QUAN PREMIUM LARGE
100x100cm FIRE PLATE

ROLLING KITCHEN
100x100cm FIRE PLATE

ROLLING BASE MEDIUM

3-IN-1 MEDIUMGRILLTOP MEDIUMRAINCOVER
PREMIUM MEDIUM

PREMIUM WORKTOPRAINCOVER PREMIUM LARGE 3-IN-1 LARGE

CHURRASCO SET

GRILLTOP LARGE

SKEWERS

SMOKEBOX

PAELLA PAN

ROLLING BASE LARGE RAINCOVER
ROLLING KITCHEN



Quan Line Accessories

SPATULAS FRAMES SET LEATHER & JEANS APRON LARGE WORKTOP BUTCHER BLOCK PREMIUM BUTCHER BLOCK

ESSENTIAL UNIVERSAL ACCESSORIES:

QUAN SMALL
60x60cm FIRE PLATE

QUAN MEDIUM
80x80cm FIRE PLATE

QUAN MEDIUM ISLAND
80x80cm FIRE PLATE

WHEELS SETGRILLTOP SMALLRAINCOVER QUAN SMALL GRILLCOVER QUAN MEDIUMRAINCOVER QUAN MEDIUM GRILLTOP MEDIUM

SKEWERS

GRILLCOVER QUAN SMALL RAINCOVER QUAN
MEDIUM ISLAND

3-IN-1 MEDIUM



Space requirements

QUAN LINE QUAN PREMIUM LINE
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QUAN SMALL
FOOTPRINT: 60x60cm

QUAN MEDIUM & PREMIUM MEDIUM
FOOTPRINT: 80x80cm

QUAN MEDIUM ISLAND
FOOTPRINT: 130x80cm

QUAN PREMIUM LARGE
FOOTPRINT: 100x100cm

ROLLING KITCHEN
FOOTPRINT: 240x100cm

Recommended area, which allows 
for comfortable use of Quan

Minimum area, which allows for the use of 
Quan without limiting its functionality

A traditional charcoal barbeque is simple in terms of space requirements - all you need is enough space for the product itself and 
access from the front. Quan with its 4-sided fireplate and open fireplace is different. In case of small and medium fireplate you need 
access at least from 2 sides to be able to use the products full potential. Large fireplate requires access from all 4 sides to be able to 
cook comfortably and creatively. We also recommend to leave at least 40cm distance from any wall or obstacle to avoid oil spills or 
heat damage.
Below are space recommendations, which can help you plan the perfect spot for your Quan fireplate.



Fire plates

FIREPLATE SIZE:
100 x 100cm

COOKING AREA:
0.8m²

COOKING AREA with Grilltop:
1.0m²

FIREPLATE THICKNESS:
15mm

SMALL LARGEMEDIUM

FIREPLATE SIZE:
60 x 60cm

COOKING AREA:
0.3m²

COOKING AREA with Grilltop:
0.36m²

FIREPLATE THICKNESS:
10mm

FIREPLATE SIZE:
80 x 80cm

COOKING AREA:
0.5m²

COOKING AREA with Grilltop:
0.64m²

FIREPLATE THICKNESS:
10mm (Quan Line)

15mm (Quan Premium Line)

HEATING ZONES

Scoring

Fire pit

Grilling

Slow-cooking

≥300°C

≥200°C

≥100°C ≤100°C

Keeping 
warm


