
COUNTERTOP
EQUIPMENT

2 YEAR LIMITED, 
PARTS AND LABOR WARRANTY

Royal Range of California, Inc. 
3245 Corridor Drive • Eastvale, CA 91752

800.769.2414  •  951.360.1600  •  Fax 951.360.7500
www.royalranges.com • Email: sales@royalranges.com
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Griddle and Hot Plate Combo

Electric Range

Kabob Turbo Broiler

Gas Range

Salamander High EfficiencyCheesemelter Economy

Countertop Fryer GasTeppan-Yaki Griddle Electric
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5 position incline setting

20,000 BTU/hr stainless
burners

Varying cook surface
temperature front to back

Diamond grate option

Steakhouse Broiler

Modulating type T stat
every 12” - 150 - 450  F

1” thick plate standard

One T stat every 12”

30,000 BTU/hr each  U
burner

Solid state electronic
control - 0 - 500  F

Embedded sensor for
faster response and
recovery

Automatic pilot ignition
with 100% safety (RSAC)

Free Standing Pilot
(RSA)
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As the design engineer and owner of Royal Range
since 2003, it has been my passion to design and
build the best cooking equipment possible. With
over three decades of designing products for the
industry, I know Royal products are the best value
and quality available today and will stand behind it 
with a 2 year limited parts and labor warranty.    
                 -Vasan L

Manual Griddle and Thermostatic Griddle (Available in Snack Size)

Snap Action Griddle

Radiant Broiler and Char Rock Broiler (Available in Snack Size)

Steakhouse Broiler

Hot Plate

Step Up Hot Plate

11” Low Profile

Aeration panels for
added efficiency

3/4” thick plate

On-off valve for each
burner with standing
pilot

Manual Griddle Thermostatic Griddle Snap Action Griddle Radiant Broiler

11” Low Profile

Isolated firebox assembly

Cast Iron radiants

S/S tubular burner

Secured standing pilots
for each burner

H  type cast iron
burners

Porous lava rock for
increased heat

Cast iron lava rock
support and top grates

Char Rock Broiler


